
STATIONED APPETIZERS
ATexas Barbecue Meatballs . . . . . . . . . . . . 1.50 per person
Jalapeno Popper Dip with Tortilla Chips . . . 1.50 per person
Fruit Salsa and Cinnamon Chips . . . . . . . . 1.75 Per Person
Shrimp and Avocado Cocktail with
Tortilla Chips in Martini . . . . . . . . . . . . . . . . 1.75 per person
Wings of Fire with Bleu Cheese Dip . . . . 2.25 per person
Grilled Southwest Chicken Wings
with Spicy Black Bean Dip . . . . . . . . . . . . . 2.25 per person
Margarita Chicken Drummettes . . . . . . . 2.25 per person
Nine Layer Dip . . . . . . . . . . . . . . . . . . . . . . . . . 2.25 per person
Refried Beans, Tomatoes, Onions, Cheddar,
Sour Cream, Guacamole, Black Olives, Salsa and
Jalapenos Served with Tortilla Chips
Triple Dipper . . . . . . . . . . . . . . . . . . . . . . . . . . 2.50 per person
Chile con Queso, Guacamole
and Spicy Bean Dip Presented with Tortilla Chips
Sweetcorn Cakes with Avocado Salsa . . 2.50 per person
Border Style Shrimp Platter
(2 Jumbo Shrimp per person) . . . . . . . . . . 4.00 per person

INTERATIVE STATIONS
Grilled Quesadilla Station
Flour Tortillas Grilled with Guests’ Choice of Fillings:
Tequila Lime Steak and Chicken, Fire Roasted Peppers,
Mushrooms, Caramelized Spanish Onions, Avocado,
Cheddar or Jack Cheeses. Accompanied by Tomato
Salsa, Mango Salsa, Guacamole, Chile Laced Sour
Cream and Freshly made Tortilla Chips.

Poncho’sTex Mex



Aztec Grilled Corn Station
Fresh Husked Corn (seasonal) grilled, then Rolled with
Guests Choice of Mexican Cotija Cheese, Parmesan, Garlic

Beef Tacos al Carbon
Garlic-Lime Marinated and Grilled Flank Steak Sliced
and Made to Guest Order with Corn Tortillas,
Guacamole, Pico de Gallo and Grilled Green Onion

HORS DOEUVRES
Taquitos . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.50 each
Flautas . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.50 each
South western Egg Rolls . . . . . . . . . . . . . . . . . . . . . . 1.75 each
Beef Empanadas . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.75 each
Brown Sugar Bacon Wrapped Smokies . . . . . . . 1.50 each
Arepas with Pulled Pork and Pickled Onions 1.75 each
Caramelized Carnitas Skewers . . . . . . . . . . . . . . . 1.75 each
Salsa Steak Skewers . . . . . . . . . . . . . . . . . . . . . . . . . . 1.75 each
Chipotle Glazed Vegetable Kabobs . . . . . . . . . . . 1.75 each
Tequila Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.00 each

GRAND TEX- MEX BUFFET
All Tex0Mex Buffets Include your Choice of Four Sides
and Salads, Tortilla Chips and Salsa
One Entrée . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.95 Per Person
Two Entrees . . . . . . . . . . . . . . . . . . . . . . . . . . . 21.95 Per Person
Three Entrees. . . . . . . . . . . . . . . . . . . . . . . . . . 23.95 Per Person

Beef Fajitas
Carne Asada
Adobo Sirloin
Beef Brisket
Beef Burrito Casserole
Ponchos Sirloin with Jicama Salsa
Flank Steak with Chile Lime Sauce
Beef Tamales with Green Chile Sauce



Carnitas
Carne Adovada
Pulled Pork Barbecue
Chiptole and Green Chile Pork

Chicken Fajitas
Chicken Mole over Polenta Cakes
Chicken with Poblano Chile Cream
Jalapeno –Cilantro Grilled Chicken
Chicken Tamales with Red Chile Sauce
Chicken, Plaintain and Pineapple Skewers

Red Snapper Veracruz
Scallop Fish Tacos
Salmon with Chili-Mango Salsa
Grilled Halibut with Jicama Salsa

Vegetable Fajitas
Chile Rellenos
Cheese Enchilada Casserole
Corn Tamales with Salsa Blance
Black Bean and Plantain Enchiladas with Queso Fresco
Grilled Eggplant Enchiladas with Red Chile Sauce
Stuffed Poblano Peppers with Black Beans and Cheese



SALADS & SIDES
Cornbread Salad
Mango, Jicama and Corn Salad
Cucumber and Chayote Slaw
Mexican Caesar Salad
Spanish Rice
Arroz Rojo
Red Chile Potatoes
Refried Beans
Cowboy Pinto Beans
Torta de Platanos (Plantain Torte)
Yucca Frita (Fried Yucca)
Cinnamon Acorn Squash
Mexican Zucchini
Sweet Corn Cakes with Avocado Salsa
Corn Custard with Roasted Peppers
Baby Eggplant with Cilantro Vinaigrette
Lime-Cilantro Sweet Potatoes
Chipotle Whipped Sweet Potatoes

DESSERTS
Apple Pie Tamales . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.50 each
Tres Leches Cake . . . . . . . . . . . . . . . . . . . . . . . . . . . . 42.00 each
Xangos Banana Flautas . . . . . . . . . . . . . . . . . . . . . . 2.25 each
Cinnamon Glazed Fruit Kabobs . . . . . . . . . . . . . . 2.25 each
Individual Flan in Martini . . . . . . . . . . . . . . . . . . . . 3.25 each
Flaming Bananas . . . . . . . . . . . . . . . . . . . . . . . 3.95 Per Person
Fresh Bananas, Sautéed with Rum, Brown Sugar, Orange
Juice and a Hint of Lime Served over Vanilla Ice cream

8004 Alban Road
Springfield, VA 22150
phone: 703.451.2798
fax: 703.451.4380
www.rrcatering.com


