Sweranzaﬁ

Kestaurant

Esperanza’s & Joe T. Garcia’s Catering
Dinner Menu

1: Joe T. Garcia’s Enchilada Dinner: $16.99 PP
2 red sauce cheese enchiladas or tomatillo chicken enchiladas, 2 potato or chicken flautas, 1beef
& cheese chimichanga, rice, beans, guacamole*, tortillas, chips and salsa.

2: Fajitas:

50% Beef/50% Chicken $18.99PP
60%Chicken/40%Beef $17.99 PP
All Chicken: $15.99 PP

Grilled with bell peppers and onions, rice, beans, cheese, sour cream, guacamole*, Pico de Gallo,
flour tortillas, chips and salsa.

3: Appetizer, Enchilada, Chicken Fajita & Beef Fajita: $20.29 PP
1 Appetizer of choice, 2 cheese enchiladas w/red sauce, grilled steak & chicken, bell peppers,
onions, rice, beans, cheese, sour cream, guacamole*, Pico de Gallo, flour tortillas, chips and
salsa.

4. Fajita Trio: $19.99 PP
Grilled Steak, grilled chicken and 2 grilled shrimp with bell peppers, onions, rice, beans, cheese,
sour cream, guacamole*, Pico de Gallo, flour tortillas, chips and salsa.

5: Enchilada with Chicken Fajita: $17.49 PP
2 enchiladas of choice, chicken fajita, bell peppers, onions, rice, beans, cheese, sour cream,
guacamole*, Pico de Gallo, flour tortillas, chips and salsa.

6: Heavy Appetizer Buffet: $18.99 PP
2 Pork tamales, 2 shredded chicken or potato flautas, 1 beef & cheese chimichangas, 1 chicken
fajita quesadilla (cut in %), 1 beef fajita quesadilla (cut in %2), bean dip, chili con Queso,
Mexican green salad, chips, salsa.

Prices do not include 20% gratuity or tax
*Guacamole prices are subject to change
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Appetizers (Passed out by wait staff or add to buffet)
Queso

Joe T’s nachos**Oven needed on premise **

Pork Tamale

Potato & Jalapeno Flauta

Shredded Chicken Flauta

Beef & Cheese Chimichanga

Mexican Salad

Shredded Beef Quesadilla (cut in half)

Shredded Chicken Quesadilla (cut in half)

Tea & Water Station:
Includes lemon wedges, sweeter, ice, straws and cups.
Add Coffee:

Bottled Drinks:
Mexican cokes % liter bottles:
Jarritos (Infused Fruit Water):

Desserts:
Mexican Cookies
Pralines

Esperanza’s Churros filled with Pineapple or Strawberry

Tres Leches Cake

Flan

Traditional Churros
Sopapillas

Desert Bar: Choice of any 3

Cut Cake Fee:

**Specialty Tres Leches and Wedding Cakes available upon request.

Prices do not include 20% gratuity or tax

$1.69pp
$1.99¢a.
$2ea.
$2ea.
$2ea.
$2ea.
$2pp
$2.49¢a.
$2.29¢a.

$2.49pp

$1.95pp

$2.29ea.
$1.79ea.

$1.40 ea.
$1.99 ea.
$1.99 ea.
$2.95 ea.
$2.99 ea.
$2.99 ea.
$2.99 ea.
$4.99 pp

$150
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Rentals:

Bronze Rental: $3.99pp
Includes stainless steel fork and knife in rolled linen with ceramic white 11" plate and pick up.
Choice of napkin color.

Silver Rental: $4.99pp
Includes stainless steel fork and knife in rolled linen with ceramic white 11’ plate, 16 oz.
beverage glass with pick up. Choice of napkin color.

Gold Rental: $8.99pp
Includes stainless steel fork, knife and spoon in rolled linen with ceramic white 11’ plate, 16 oz.
beverage glass, one ceramic dessert plate, one stainless steel dessert fork and pick up. Also
includes coffee cups. Choice of napkin color.

Clean Up: $450

Includes picking up kitchen, return linen and take out trash. We will leave the space how we
found it.

ADDITIONAL RENTALS: Urns for tea, water or coffee, dessert plates, spoons, 65’ or 85’
square table cloths, tables, chairs, water glasses, champagne glasses, wine glasses and coffee
cups.

** A $500 NON-REFUNABLE DEPOSIT IS REQUIRED TO SECURE THE DATE
** ESPERANZA’S DOES ACCECPT CHECKS AND CREDIT CARDS

** FINAL PAYMENT IS DUE 24 HOURS PRIOR TO EVENT

** FOOD PRICES DO NOT INCLUDE CLEAN UP OR RENTAL SERVICES

** 25 PERSON MINIMUIM REQUIRED FOR ALL CATERINGS

** ALL CATERINGS INCLUDE PLASTIC PLATES AND PLASTIC WARE

** FOOD WILL BE SERVED BUFFET-STYLE

** FIRM NUMBER OF GUEST DUE ONE WEEK BEFORE EVENT. CONFIRMED
NUMBER OF GUEST IS DUE 48 BEFORE EVENT

**YOU WILL BE CHARGE FOR THE NUMBER CONFIRMED
** CUSTOMER IS RESPONSIBLE FOR PROVIDING BUFFET TABLES AND LINENS.
BOTH ARE AVALIBLE TO RENT FROM ESPERANZA’S.

** ANY RENTALS ADDED UP TO 48 HOURS PRIOR TO PARTY WILL BE ADDITIONAL
CHARGE
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** TRAVEL CHARGES MAY APPLY

** OUR STAFF IS ONLY RESPONSIBLE FOR CLEAN UP, TRASH REMOVAL OF
SERVICE AREA AND SERVICE AREA TRASH AS WELL AS REMOVAL OF ALL
ESPERANZA’S CATERING EQUIPMENT.

Questions: Please contact Jesse at 817-626-5770/817-899-7810 or Cali at 817-626-5770

Our History-

About 40 years ago, Joe T. Garcia’s and Esperanza’s Restaurants started catering special occasions
and events of all sizes. Jesse Lancarte, co-owner of the restaurants, heads the catering division. The
full menus at Joe T’s and Esperanza’s are part of the catering fare, but the selection is not limited to
Mexican cuisine. All types of offerings are available, including American and specialty epicurean
delights. From a full TABC-certified bar and breakfast, appetizers, to lunches, dinners and dessert
options, Joe T’s Catering provides it all. With “fresh” being the main ingredient, the staff prefers to
prepare catered affairs onsite, when facilities are available. However, your guests will get the same
quality ingredients and deliciousness either way. The company caters all over Texas and surrounding
states. Destinations have included Phoenix, Martha’s Vineyard, Boca Raton, New York,
Marfa/Alpine and so many others! And it covers much more than the menu items. Linens,
table/chair rentals, onsite musicians/DJs, you name it ... it can all be part of your package.

Jesse Lancarte
Owner
Esperanza’s & Joe T. Garcia’s Restaurants & Catering
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