
Casa Sanchez offers Price Fixed Menus for parties of
20 people or more
We do not offer separate checks. One bill only 
All menus include soft drinks, coffee and tea with
refills 
No substitutions or changes on the menu 
If you bring in any outside dessert/ cupcakes etc there
is a fee of $5 per person
All menus are subject to tax and service charge
All reservations run for 2 hours only
We need one weeks notice for all Price Fixed Menus

*These Menus are not available on holidays or 
special events

Price Fixed Menu 
One weeks notice for any menu
Only one menu can be chosen  

*Menus are subject to tax and 18% service charge 



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 pasilla sauce stuffed with vegetables,

 spinach, corn, and mushrooms
served with black beans and steamed vegetables

Chicken Fajitas 
seasoned chicken, bell peppers and onion fajitas 

served with rice and beans  

Camarones Rancheros
white shrimp sautéed a mild tomato sauce and served over a bed of white rice 

Pescado al Mojo de Ajo
served with rice and beans

Caesar Salad
pumpkin seed dressing and tricolor tortilla strips  

To Start
choice of one

House Salad
mixed greens, tomatoes, cucumbers and mushrooms 

Menu A

*$40 per person 



Entrée
Choice of one

Enchiladas de Pollo, Queso or Vegan
corn tortillas in a chile pasilla sauce Served with rice and beans

Chicken or Steak Fajitas 
seasoned chicken or steak, bell peppers and onion fajitas 

served with rice and beans  

Camarones ala Diabla 
shrimp in a spicy red sauce and served with white rice and beans 

Carne Asada
Served with rice and beans

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

Pescado al Mojo de Ajo
served with rice and beans

To Start
choice of one

House Salad
mixed greens, tomatoes, cucumbers and mushrooms 

Caesar Salad
pumpkin seed dressing and tricolor tortilla strips  

Menu B 

*$45 per person 



Menu C 

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

Ensalada de Casa
mixed greens, tomatoes, cucumber, red onions, mushrooms

To Start
choice of one

Entree
choice of one

Salmon Al Tequila 
atlantic salmon grilled with lime and tequila with shrimp served with rice and vegetables  

 Fajitas
 marinated chicken, steak, or vegetarian fajitas in gold tequila 

Served with rice and beans 

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 

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

Cochinita Pibil 
slow roasted pork marinated in achiote paste, bitter orange juice and baked in banana leaves

served with white rice, black beans and a side of habanero sauce

 New York Steak 
with mushrooms, onions and peppercorn sauce 

served with a chipotle mashed potatoes and vegetables

*$52 per person 


