
 

 

 

 

Catered Quinceanera Packages 

Our professional catering staff is pleased to assist you with all 
of your Quinceanera catering needs.  

 
Enclosed is our full service menus designed to offer you a 

variety of options for your special celebration. Our menus are 
just samplings of what our culinary staff is capable of. We 
encourage you to allow us to customize a special menu for 

you. 
 

Harrah’s is dedicated to providing only the best quality food 
and service to our valuable guests. Thank you for allowing us 

the opportunity to host your Quinceanera. 

 

 

 

 



 

 

Quinceanera Reception Packages 
All Choices Include Cider Toast & Tier Cake 

Coffee, Iced Tea and Soft Drinks With Meal Service 

50 Person Minimum 

Package 1: $32.99 per person 
 

American Luncheon Buffet 

Braised Short Ribs Jardiniere and Fried Chicken 
Choice of Potato Salad or Pasta Salad and Crab Salad, Rice Pilaf, Mashed Potatoes, 

Vegetable Du Jour, Rolls and Butter 

 

Taste Of Italy Luncheon Buffet 
Meat Lasagna, Vegetarian Lasagna, Baked Ziti with Parmesan Cheese, and Baked 

Eggplant with melted cheese, all baked to a golden brown. 
Tossed Salad with choice of 2 Dressings and Fresh Baked Bread Sticks 

 
Southwestern Luncheon Buffet 

Build your own Taco or Tostada, Tostada Shells, Crisp Taco Shells, Seasoned Ground 
Beef, Beef and Chicken Fajitas. Warm Flour or Corn Tortillas, Shredded Lettuce, 
Shredded Cheeses, Diced Onions, Olives, Tomatoes, Guacamole, Sour Cream, Salsa, 

Spanish Rice and Refried Beans 

 

 

 

 
All prices are subject to an 18% service charge and applicable taxes 



 
Package 2: $39.99 per person 

All Choices Include Cider Toast & Tier Cake 

Coffee, Iced Tea and Soft Drinks With Meal Service 

 

South Of The Border Fiesta Dinner Buffet 

Chicken & Beef Fajitas with grilled onions & peppers, Beef Tamales, Cheese Enchiladas & 
Taquitos. Mixed Green Salad with Choice of Dressings, Corn Salsa Salad, Guacamole, Tortilla 
Chips, Salsa, Sour Cream, and Warm Flour Tortillas. Served with Refried Beans and Spanish 

Rice. 

Asian Dinner Buffet 

Korean Style Short Ribs, Sweet and Sour Pork, Teriyaki Chicken, Fried Rice, Stir Fried 
Vegetables, Broccoli with Oyster Sauce, Spinach Sesame Salad, Thai Chicken and Rice Noodle 

Salad, Cucumber Salad, Fresh Fruit and Candied Ginger Tuiles 

Italian Dinner Buffet 

Salad Lasagna Al Forno, Chicken Picatta, Sausage and Peppers, Fettuccini Alfredo with 
Shrimp, Beef Tips Pizzaiola, Sicilian Vegetable Blend, Mixed Italian Field Greens, Tucson 

Tomato and Bread Salad, Antipasto Garlic Bread Sticks and Focaccia Bread 

 
Desserts: Assorted Petit Fours table (finger desserts) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All prices are subject to an 18% service charge and applicable taxes 



 

 
Package 3: $49.99 per person 

All Choices Include Cider Toast & Tier Cake 

Coffee, Iced Tea and Soft Drinks With Meal Service 

 
 

Choice of Salad:  Mixed greens with Raspberry vinaigrette or choice of dressing 

Or 

Cesar Salad with fresh Croutons 

 

Choice of Entree:  Baked breast of Chicken topped with Harrah’s Special Sauce 

Or 

Roast 8oz. Prime Rib of Beef served with Au jus and Creamy 

Or 

Baked 8oz Salmon Served with Lemon Butter Dill sauce 

Or 

     Petit Filet Mignon (Cooked to Medium Rare) 

                **Vegetarian plates upon request** 

Entrée’s are Plated and Served with Chef’s Selection of Assorted vegetables and Starch 

Fresh Baked Dinner Rolls and Butter 

 

Desserts:  Assorted Petit Fours Table (finger desserts) and Chocolate Fountain with 

Assorted Dipping Treats. 

 
 
 
 
 
 

All prices are subject to an 18% service charge and applicable taxes 


