
 
 
 

Price Fixed Menus 
 

At Casa Sanchez, our mission is to create unique and specialized 
experiences, catered to you and your event. 

 
• Casa Sanchez offers Price Fixed Menus for parties of 10 

people or more.  
 

• Choose which menu you prefer and once your guests arrive 
each will get an individual menu or order from. 
 

• All Menus include: Soft drinks, coffee, tea, chips and salsa 
 
• Menus can be customized at an extra charged. 

 
• If you bring in any outside dessert/ cupcakes etc there is a fee 

of $1 per person  
 
• All menus are subject to tax and service charge 

 
• All reservations run for 2.5 hours only 

 
• Children are half the adult price and can order off the 

children’s menu. 
 
We need one weeks notice for all Price Fixed Menus 

 
 



 
Menu A 

 
 

To Start 
choice of one 

 
Caesar Salad 

our version of the classic Caesar salad 
with pumpkin seed dressing and tricolor tortilla strips 

 
Ensalada de Casa 

mixed greens, tomatoes, jicama, and beets 
 

Entrée 
Choice of one 

 
Enchiladas de Pollo o Queso 

corn tortillas in a chile pasilla sauce 
Served with rice and beans 

 
Vegan Enchiladas 

corn tortilla in a chile pasilla sauce stuffed with vegetables,  
spinach, corn, and mushrooms 

served with black beans and steamed vegetables 
 

Taquitos Dorados de Pollo 
corn tacos stuffed with shredded chicken  

Served with rice and beans 
 

Chile Rellenos 
two chile rellenos served with rice and beans 

 
 

$30 per person  
 



Menu B 
 

To Start 
choice of one 

 
Chicken Soup 

traditional chicken soup 
 

Caesar Salad 
our version of the classic Caesar salad 

with pumpkin seed dressing and tricolor tortilla strips 
 

Ensalada de Casa 
mixed greens, tomatoes, jicama, and beets 

 
Entrée 

Choice of one 
 

Filet of Fish 
white fish stuffed with mushrooms, pico de gallo, and cotija cheese 

in a bed of cilantro, habanero pesto sauce and garnished with shrimp 
served with rice and vegetables 

 
Chicken| Steak | or Vegetarian Fajitas 

marinated chicken or steak fajitas in gold tequila “flameadas” 
served with rice and beans 

 
Enchiladas de Mole 

chicken enchiladas in a lightly sweetened mole sauce 
served with rice and beans  

 
Vegan Enchiladas 

corn tortilla in a chile pasilla sauce stuffed with vegetables,  
spinach, corn, and mushrooms 

served with black beans and steamed vegetables 
 

Costillas de Puerco en Chipotle Barbeque 
barbeque pork ribs in a honey chipotle barbeque sauce 

served with french fries 
 

$34 per person  



Menu C 
 

To Start 
choice of one 

 
Chicken Soup 

traditional chicken soup 
 

Caesar Salad 
our version of the classic Caesar salad 

with pumpkin seed dressing and tricolor tortilla strips 
 

Ensalada de Casa 
mixed greens, tomatoes, jicama, and beets 

 
Entrée 

shoice of one 
 

Salmon al Tequila 
salmon grilled with tequila, lime and sautéed shrimp 

served with rice and vegetables 
 

Pollo Tapatio 
chicken breast stuffed with mozzarella cheese and spinach 

cooked in a rose cream sauce, bell peppers and olives 
served with rice and vegetables 

 
Vegan Enchiladas 

corn tortilla in a chile pasilla sauce stuffed with  
vegetables, spinach, corn, and mushrooms 

served with black beans and steamed vegetables 
 

Chamorro de Puerco 
baked pork shank served in a bed of white rice and vegetables 

 
Carne Tampiqueña 

specially seasoned carne asada and one cheese enchilada 
served with rice and beans 

 
$36 per person  



Menu D 
 

To Start 
choice of one 

 

Chicken Soup 
traditional chicken soup 

 
Caesar Salad 

our version of the classic Caesar salad 
with pumpkin seed dressing and tricolor tortilla strips 

 
Ensalada de Casa 

mixed greens, tomatoes, jicama, and beets 
 

Entrée 
choice of one 

 
Ensalada De Salmon  

grilled atlantic salmon glazed in a honey orange citrus dressing  
with caramelized walnuts, tomato, corn , red onions and jicama  

served over mixed greens  
 

Chicken| Steak | or Vegetarian Fajitas 
marinated chicken or steak fajitas in gold tequila “flameadas” 

Served with rice and beans 
 

Enchiladas de Pollo 
corn tortillas in red sauce stuffed with shredded chicken and cheese 

 topped with queso fresco and served with rice and beans 
 

Mole Poblano  
chicken breast topped with a lightly sweetened mole sauce   

 served with rice and beans  
 

Chuletas de Borrego  
lamb chops cooked in port wine served with mashed potato and vegetables  

 
New York Steak  

with mushrooms, onions and peppercorn sauce  
served with a chipotle mashed potatoes and steamed vegetables  

$40 per person 



 

ADDITIONAL EVENT OPTIONS 

Appetizers  
(combination of appetizers served before the soup or salad) 

 
Quesadilla Vegetariana  

roasted green bell pepper, corn, tomatoes 
green onions, cilantro 

 
Calamari Frito 

fried breaded calamari served with chipotle sauce 
 

Taquitos dorados de pollo 
shredded chicken taquitos with guacamole sauce 

and sour cream topped with queso fresco 
 

Taquitos Dorados de Res 
shredded beef taquitos with guacamole sauce and sour cream 

 topped with queso fresco 
 

$3.50 per person 

 

Champagne or Cider Toast 
 

Le Grande Courtage, France, Sparkling Wine 
 

$2.50 per person 
 

Dessert  
$3.50 per person 

 
(Choice of one: Flan | Cheesecake | Chocolate Fondant) 

 
 

All food and beverage is subject to 18% gratuity and sales tax
 


