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THE LARGE PATIO
20 standing

THE SMALL PATIO
12 standing

LA LOTERIA TABLES
24 seated

THE TAHONA ROOM
50 seated / 60 standing

THE RIVERA ROOM 
(UPSTAIRS ROOM WITH 
LIMITED BAR)
70 Seated, 90 Standing

THE MAIN DINING ROOM
100 seated / 140 standing

THE ENTIRE RESTAURANT 
+ INCLUDING PATIOS
175 seated + 210 w. patio
200 standing + 250 w. patio

DOWNSTAIRS

UPSTAIRS



  

THE RIVERA ROOM THE TAHONA ROOM

LA LOTERIA TABLES FULL RESTAURANT BUYOUT

THE RIVERA ROOM THE TAHONA ROOM

LA LOTERIA TABLES FULL RESTAURANT BUYOUT



We politely decline all menu modifications and substitutions with the exception of allergies and dietary restrictions
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
**May contain peanuts, please inform your server of any allergies or dietary restrictions

$32 PER PERSON

SERVED FAMILY STYLE

2 APPETIZERS

2 ENTREES

RICE AND BEANS

1 SWEET

Entrees
CHICKEN ENCHILADAS
mole sauce, cheese (contains nuts)  

VEGETABLE ENCHILADAS
chipotle salsa roja, cheese (vegetarian,
can be modified to be vegan) 

POLLO CON MOLE
mary's free range organic chicken, fried plantains,
rich mole sauce  

QUESADILLAS
slow roasted pork carnitas OR sauteed mushroom

CHEESESTEAK TORTA
grilled rib eye, peppers, onions, mozzarella,
lettuce, chipotle aioli 

CHICKEN TORTA
marinated chicken, bacon, panella cheese, black bean 
puree, lettuce, tomato, red onion, guacamole, pickled 
jalapeño, chipotle aioli 

—

CHOICE OF BEANS
Pinto Beans (vegetarian)

OR

Frijoles de Charro
(bacon, chorizo & pork belly)

Additional Items 
for the Table
E A C H  O R D E R  S E R V E S  

3 - 4  P E O P L E

CHIPS & SALSA
$5 per order

CHIPS & GUACAMOLE
$10 per order

MENU OPTIONS

Appetizers
HOUSE SALAD
mixed greens tomato, radish, jicama, 
queso panela, agave jalapeño vinaigrette 

POBLANO CAESAR
romaine letuce, roasted corn &
poblano peppers, cotija cheese, ancho 
chili croutons, poblano caesar dressing

MINI CEVICHE TOSTADAS
snapper, lime juice, tomato, red onion, 
serrano peppers, avocado, cilantro

MINI CHICKEN TOSTADAS
chipotle brasied chicken, black bean 
puree, lettuce, cotija cheese, crema 

MINI FLAUTAS chicken OR potato

MINI EMPANADAS
chorizo jalapeño & cheese
OR mushroom & cheese 

Sweet
TRES LECHES CAKE lemon curd

AZTECA CAKE
chocolate cake, spicy chocolate sauce, 
vanilla ice cream, strawberries

FLAN DE CHOCOLATE Y CAFE
whipped cream, coconut flakes

SEASONAL SORBET
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DIY TACO BAR

   
    

MENU OPTIONS

We politely decline all menu modifications and substitutions with the exception of allergies and dietary restrictions
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
**May contain peanuts, please inform your server of any allergies or dietary restrictions
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MENU OPTIONS$48 PER PERSON

SERVED FAMILY STYLE

2 APPETIZERS

3 ENTREES

RICE AND BEANS

2 SWEETS

DIY TACO BAR
$ 9  P E R  P E R S O N

CHOICE OF TWO MEATS
Chipotle Chicken
Short Rib
Al Pastor
Seasonal Veggies

with housemade tortillas,
and assorted salsas

Entrees
SALMON
achiote glaze, grilled seasonal squash  

CHICKEN ENCHILADAS
mole sauce, cheese (contains nuts)  

VEGETABLE ENCHILADAS
chipotle salsa roja, cheese (vegetarian,
can be modified to be vegan) 

POLLO CON MOLE
mary's free range organic chicken, fried plantains,
rich mole sauce  

NEW YORK STEAK
ranchero sauce, grilled onions, Mexican slaw
(served Medium) 

CARNITAS
slow roasted pork, coleslaw, pico de gallo, salsa roja

—

CHOICE OF BEANS
Pinto Beans (vegetarian)

OR

Frijoles de Charro
(bacon, chorizo & pork belly)

Appetizers
HOUSE SALAD
mixed greens tomato, radish, jicama, 
queso panela, agave jalapeño vinaigrette 

POBLANO CAESAR
romaine letuce, roasted corn &
poblano peppers, cotija cheese, ancho 
chili croutons, poblano caesar dressing

MINI CEVICHE TOSTADAS
snapper, lime juice, tomato, red onion, 
serrano peppers, avocado, cilantro

MINI CHICKEN TOSTADAS
chipotle brasied chicken, black bean 
puree, lettuce, cotija cheese, crema 

MINI FLAUTAS chicken OR potato

MINI EMPANADAS
chorizo jalapeño & cheese
OR mushroom & cheese 

Sweet
TRES LECHES CAKE lemon curd

AZTECA CAKE
chocolate cake, spicy chocolate sauce, 
vanilla ice cream, strawberries

FLAN DE CHOCOLATE Y CAFE
whipped cream, coconut flakes

SEASONAL SORBET

Additional Items 
for the Table

E A C H  O R D E R  S E R V E S  

3 - 4  P E O P L E

CHIPS & SALSA
$5 per order

CHIPS & GUACAMOLE
$10 per order

Add



PASSED PLATES BUFFET PLATTERSPASSED PLATES
1 5  P I E C E S  P E R  O R D E R

CROQUETAS DE RICE & CHEESE
cilantro aioli 45

MINIATURE CEVICHE TOSTADAS*
bite size ceviche chip 50

BEEF SKEWERS
chipotle adobo 60

SHRIMP SKEWERS
chili lime 50

MINI MUSHROOM EMPANADAS 50

MINI CHORIZO EMPANADAS 55

MINI CHICKEN TOSTADAS
chipotle braised chicken, black bean puree,
cotija cheese, pico de gallo 45

FLAUTAS
potato 45
chicken 55

AHI TUNA TOSTADAS
tamarind vinaigrette, avocado, chipotle crema, 
pickled red onion, fresh jalapeno, tahin 60

We politely decline all menu modifications and substitutions with the 
exception of allergies and dietary restrictions *Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness **May contain peanuts, please inform your 
server of any allergies or dietary restrictions 

SALSA & CHIPS  95

GUACAMOLE & CHIPS  110

STREET FRUIT  con tajin 80

MINI CHICKEN TAMALES
freshly made chicken tamales,
salsa verde 90

MINI MUSHROOM TAMALES
freshly made mushroom tamales,
mushroom, salsa verde 90

VEGETABLES DE TEMPORADA
seasonal grilled vegetables,
house made salsa 80

HOUSE SALAD
mixed greens, tomatoes, radish, jicama, 
queso panela, jalapeno agave vinaigrette 80

POBLANO CAESAR SALAD
romaine, roasted corn and poblanos, ancho 
chili crouton, cotija cheese, poblano caesar 
dressing 80

FAJITA PLATTER
comes with house made tortillas
Steak or Shrimp 200
Chicken 180
Veggies 150

FRIED CALAMARI & CHILIS
tatemada aioli  120

CHORIZO MACARONI & CHEESE
poblano cheese sauce, poblano peppers, 
panko crust, cotija, chorizo crumble  110

STREET CORN
cotija cheese, tajin, lime 90

CHICKEN TORTA SLIDERS 130

CARNE ASADA TORTA SLIDERS 145

TACO BAR
with assorted salsas; choice of two meats
duck carnitas, al pastor, short rib,
chicken, or seasonal veggies 325

CHICKEN MOLE ENCHILADAS**
mole sauce, oaxacan panela, cotija cheese, 
cilantro (contains nuts) 150

VEGETABLE ENCHILADAS**
seasonal veggies, chipotle salsa roja, 
oaxacan, panela, cotija cheese (vegetarian, 
can be modified to be vegan) 140

Add
BEANS OR RICE
frijoles de charro (bacon, chorizo & pork 
belly) OR pinto beans
and mexican rice 60 each

FLAN DE CHOCOLATE Y CAFE
coconut, whipped cream  80

TRES LECHES CAKE lemon curd 80

BUFFET PLATTERS
D E S I G N E D  T O  S E R V E  A P P R O X I M A T E L Y  2 5  P E O P L E



Diy Cocktails
S A L T  I T .  I C E  I T .  P O U R  I T .

5  S E R V I N G S  P E R  C A R A F E

MARGARITA DE LA OLLA
arrete blanco tequila, agave nectar,
fresh lime juice 48

MARGARITA DE TEMPORADA
our classic with a seasonal twist 52

MARGARITA DE SANGRITA
homemade sangrita mix (cilantro, serrano, 
pinapple, lime) chili salt rim 52

LA PALOMA VIEJA
premium blanco tequila, mexican squirt, 
agave nectar, grapefruit juice, salt rim 52

SEASONAL SANGRIA
our signature house sangria 40

Tequila Flights
“ D R I N K I N G  T E Q U I L A  I S  M O R E  A B O U T  

T H E  J O U R N E Y  T H A N  T H E  D E S T I N A T I O N ”

½ O Z  O R  1 O Z  P O U R S

FLIGHT OF THE MONTH
AQ

Non-alcoholic
T R E A T  Y O U R  D R I V E R

MEXICAN SODAS
coke, sprite, squirt or jarritos 5

AGUA FRESCA
seasonal selection 4 | pitcher 20

HORCHATA
seasonal selection 4 | pitcher 20

Beer & Wine
C A S U A L  A N D  C L A S S Y

BUCKET OF MEXICAN BEERS
6 assorted bottles 36

DRAFT BEER AND WINE
our event manager can provide a current list

CORKAGE
25/bottle



EVENT FAQS

CORKAGE
Our corkage fee is $25 per 750ml and our outside
dessert fee is $1.50 per person 

TIME SLOTS
All private dining rooms are booked for 3 hours
 

EXTRA COSTS
All events are subject to tax, gratuity and 4% event fee 

PRESENTATION NEEDS
We have Audio Visual equipment for rent should you
need it for presentations or business dinners 

GUEST COUNT
Final guest counts are due 2 business days prior to your 
event date

FAMILY STYLE SERVICE
Platters of your food choices are brought to your table for 
guests to pass and share 

BUFFET STYLE SERVICE
Your food choices are presented on a buffet table in 
chafing dishes or on platters for guests to help themselves 

BEVERAGE SERVICE 
All beverages are charged upon consumption  
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EVENT FAQS

DIY TACO BAR
$ 9  P E R  P E R S O N

CHOICE OF TWO MEATS
Chipotle Chicken
Short Rib
Al Pastor
Seasonal Veggies

with housemade tortillas,
and assorted salsas

¡Nos vemos pronto!


