
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Weddings and Events at 
Casa Sanchez 

 
 

 
 

 
 
 
 
 



  

 
 
 

 
General Information 

 
Catering- Casa Sanchez handles all catering for our venues. We do not allow outside catering. We 
customize all menus to create a special menu that will set your event apart from the traditional food 
affair.  

A Complimentary Food Tasting is conducted 2 months prior to event/wedding day. It is available for 
up to 4 guests and is conducted Monday-Thursdays between the hours of 5:00PM-10:00PM. 
Reservations are required. Please coordinate your food tasting with either Roberto Chavez or Irma 
Sanchez (310) 397-9999 

Music:  
Patio: There is no live music/DJ allowed in patio. There is only an aux cord available for iPods 

but Casa Sanchez regulates the volume. Music cut off time in Patio is 10:00PM. No Exceptions 
 
Banquet Room: You may bring in a DJ/Band in the banquet room. There is an aux cord 

available for overhead music as well. Music cut off in our banquet room is Midnight.  
 
Security Deposit: $500 non-refundable  
 
Room Rental Fee: Dinner $500 (Room is booked for 5 hours)  
 
Half Patio Booking Room Rental Fee:  
$200 with minimum Food and Alcohol consumption of $2,000.00 (Dinner Only) 
 
Final Payment: Final Payment is due 3 days prior to event. Any extra guests or consumption of food 
or alcohol will be charged at end of event.  
 
Patio Capacity: 150  
Minimum $4,000.00 in consumption of food and alcohol 
 
Banquet Room Capacity: 100 
Minimum $3,000.00 in consumption of food and alcohol 
 
Personal Service: Full service staff. Complimentary valet 
 
Guarantee: The final guarantee (number of guests expected) is due (3) three business days prior to 
event and must be paid in full. The guarantee may not be lowered within 3 business days of the event. 
In the absence of a guarantee, the contracted minimum will be used as a guarantee. 
 
 



  

 
 

 

 

 
We customize every menu to your food preference. Let us help you design the 
perfect menu for your event, and you will undoubtedly leave all your guests raving 
for years to come. All catering packages include set-up, service and clean up. They 
include soft drinks and coffee service. 
 

Buffet Station 
$31.99 per person 

Price can go up depending on number of courses 
Buffet Service 

-Choice of one salad for all guests (plated) 
-Choice of 2 main entrees (served buffet style) 

- Two sides (served buffet style) 
Includes: set-up, service and clean up, chips, salsa and guacamole salsa 

They include soft drinks and coffee service. 

 
Sit-down Service 

(Only Available Monday-Thursday) 
 

$40 per person 
Per person-price can go up depending on number of courses and food choices 

-Choice of 3 mains of Meat, Fish and Vegetarian entrée 
 (Price varies depending on type of Meat or Fish chosen) 

-You will decide on a Salad 
 

*All items have to be pre-ordered at least one week prior to event. 
Includes: set-up, service and clean up, chips, salsa and guacamole salsa 

They include soft drinks and coffee service 
 

All menus are subject to 18% gratuity and sales tax 



  

 
 

SIT DOWN SERVICE 

MENU 
CHOOSE ONE OF THE DINNER SALAD CHOICES 

 
Caesar Salad GF V 

Our version of the classic caesar salad with pumpkin seed dressing and tricolor tortilla strips 
 

House Salad GF V 
Mixed greens, tomatoes, jicama, and beets 

 
CHOOSE TWO OF THE FOLLOWING ENTREES 

 
Pollo Tapatio  

Chicken breast stuffed with mozzarella cheese and spinach cooked in a rose cream sauce, bell peppers and olives 
 

  Enchiladas de Mole  
Chicken enchiladas in a lightly sweetened mole sauce  

 
Mole Poblano  

Chicken breast topped with a lightly sweetened mole sauce   
 

Codorniz Marsala GF 
Cornish hen cooked with mushrooms sundried tomatoes in a marsala cream sauce  

(Additional $5 per person) 
 

Filet of Fish GF 
 Filet of fish stuffed with mushrooms, pico de gallo and cotija cheese in a bed of cilantro, habanero pesto sauce 

 
Salmon al Tequila GF 

Atlantic salmon grilled with tequila, lime and sautéed shrimp  
(Additional $5 per person) 

 
Camarones Rancheros GF 

White shrimp sautéed in olive oil, bell pepper and a mild tomato sauce  
 

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

 
Carne Asada GF 

Specially seasoned carne asada 
(Additional $5 per person) 

 
New York Steak  

With mushrooms, onions and peppercorn sauce  
 (Additional $5 per person) 



  

 

 
 
 

SIT DOWN SERVICE 

MENU-CONTINUED 
 

CHOOSE TWO OF THE FOLLOWING VEGETARIAN OPTIONS 
 

 
Vegan Enchiladas VG V 

 Corn tortillas in a pasilla sauce stuffed with vegetables, spinach, corn and mushrooms  
 

Zucchini Boats VG V 
Zucchini stuffed with zucchini pulp, garlic mushrooms, and squash, yellow and green bell pepper 

 Onions and tomatoes in a balsamic reduction 
 

Vegetarian Fajitas V 
Stir-fry of bell peppers, onions, corn, and tomatoes topped with cheese 

 
Portobello Mushroom V 

Portobello mushroom stuffed with zucchini, squash, bell pepper, onions  
and tomatoes in a balsamic reduction 

 
 

CHOOSE TWO OF THE FOLLOWING SIDES FOR THE MAIN ENTRÉE 
 

Refried Beans GF | Black Beans VG V | Spanish rice | White Rice GF V | Chipotle Mashed Potatoes V | 
Baked Potato GF V | Steamed Vegetables VG V | Sautéed Vegetables VG V

 
 

Sit-down Service 
(Only Available Monday-Thursday) 

$40 per person 
 

Price can go up depending on number of courses and food choices 
All choices must be pre-ordered at least one week in advance.  

 
 

GF=Gluten Free  VG=Vegan V=Vegetarian  



  

 
 
 
 
 

BUFFET STATION 
CHOICE OF ONE SALAD 

 
Caesar Salad GF V 

Our version of the classic caesar salad with pumpkin seed 
dressing and tricolor tortilla strips 

 

House Salad GF V 
Mixed greens, tomatoes, jicama, and beets 

CHOICE OF TWO ENTREES  
Salmon al Tequila GF 

Salmon grilled with tequila, lime and sautéed shrimp  
(Additional $5 per person) 

 
Filet of Fish GF 

Filet of fish stuffed with mushrooms, pico de gallo 
And cotija cheese in a bed of cilantro, habanero pesto sauce  

 
Camarones Rancheros GF 

Shrimp sautéed with bell peppers in a mild tomato sauce  
 

Camarones a la Diabla GF 
Shrimp in a spicy red sauce  

 
Pollo Tapatío 

Chicken breast stuffed with mozzarella cheese and spinach  
Cooked in a rose cream sauce, bell peppers and olives  

 
Chile Relleno V 

Roasted poblano pepper stuffed with cheese 
 

Cochinita Pibil GF 
Slow roasted pork marinated in achiote paste 

Bitter orange juice and baked in banana leaves 
 

Enchiladas Suizas GF | Mole | Red  
Corn tortillas with shredded chicken in a tomatillo sauce 

Vegetarian Enchilada VG 
Corn tortilla in a chile pasilla sauce stuffed with  

Vegetables, spinach, corn, and mushrooms 
 

Chicken Fajitas GF 
Marinated chicken or steak fajitas in gold tequila 

 
Steak Fajitas GF 

Marinated chicken or steak fajitas in gold tequila 
 

Vegetarian Fajitas V 
Stir fry of bell peppers, onions, corn, and tomatoes 

 
Zucchini Boats VG 

Zucchini stuffed with zucchini pulp, garlic mushrooms, and 
Squash, yellow and green bell pepper 

 Onions and tomatoes in a balsamic reduction 
 

Carne Asada GF 
Specially seasoned carne asada 

(Additional $5 per person) 
 

New York Steak  
With mushrooms, onions and peppercorn sauce  

(Additional $5 per person)

 

CHOICE OF TWO SIDES 
Refried Beans GF | Black Beans VG V | Spanish rice | White Rice GF V | Chipotle Mashed Potatoes V | 

Baked Potato GF V | Steamed Vegetables VG V | Sautéed Vegetables VG V
 

Buffet Station 
$31.99 per person 

Price can go up depending on number of courses and food choices 
All choices must be pre-ordered at least one week in advance 

Menu is subject to 18% service charge and sales tax 



  

 
 

 

 

 

 

 

 

 

 

 

 



  

 
 

Alcohol Options 
 

No Host/ Cash Bar 
A full bar is available, and your guests will be charged per drink as it is served for them. 
Cash and credit cards are accepted as payment, and guests may run their own tabs.  
 
Discounted Drink Tickets 
*Minimum purchase of two tickets per person in order to get discounted price* 
*There are no refunds on tickets. 
Drink tickets may be pre-ordered and provided to your guests during your event: 
Well: Well Cocktails, House Wines, Domestic Bottled Beer..……………..…………….…………$6.00  
Premium: Premium Cocktails, House Wines, Imported & Domestic Bottled Beer………..…...…. $8.00  
Super Premium: Super Premium cocktails, House Wines, Imported & Domestic Bottled Beer…  $10.00  
 

 
 

$6.00 ++      $8++    $10.00++ 
Well Brands Premium Brands Super Premium 

Seagram’s Vodka Ketel One Vodka Grey Goose Vodka 
Taaka Gin Tanqueray Gin Bombay Sapphire 

Cuervo Gold Tequila Patron Silver Tequila Don Julio Blanco 
Ron Rio Rum Captain Morgan Rum Planation Rum 
Canadian Club Jack Daniel’s 

Bourbon 
Maker’s Mark  

Christian Brothers 
Brandy 

Jameson Crown Royal 
Whiskey 

House Wine Johnnie Walker 
Black 

Johnnie Walker 
Black 

Budweiser + Bud Light House Wine Hess Select Wines 
 Budweiser + Bud 

Light 
Two Domestic 

Beers 
 Two Imported Beers Three Imported 

Beers 

** Shots are NOT permitted at the Bars ** 



  

 

ADDITIONAL EVENT OPTIONS 

 Passed Hors D’ Oeuvres 

$3 per person 

Quesadilla Vegetariana GF 
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 
 

Dessert Option 
 

$3.50 per person 
Guests chooses from selection day of event 

 
Cheesecake | Chocolate Fondant | Flan 

 
 

Champagne or Cider Toast 
Le Grande Courtage, France, Sparkling Wine 

 
$2.50 per person 

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

 
Wireless Microphone 

$10 
 

Projector  
$25 

 
Screen  

$25 



  

 

EVENT HIGHLIGHTS AND FAQ 

What is the rental time for the event? 
All events run 5 hours. There is a $350 fee for very additional hour event goes over. 
 
Can I come in early to set up? 
You are welcome to come in 3 hours before event to set up. 
 
What is the deposit? 
There is a $500 in order to hold the date, which is deducted from the balance when final payment is 
due. The remaining balance is due 3 days prior to event. 
 
Do you provide tables, chairs, and linens for the event? 
We provide chairs, tables, plates, and silver ware, glass wear. We offer white linens for an 
additional charge of $15 per every 6-foot table. You are welcome to bring your own linens but they 
must be dropped off minimum one day prior to event. 
 
Can things be hung on property? 
You can hang decorations as long as they do not damage our property. No nailing things to walls or 
taping.  
 
Are there any decorating limitations? 
Most decorations are fine but they need to be run by management prior to bringing anything in. 
There is no confetti, sparklers or poppers allowed. 
 
Can I pick up my decorations the next day? 
Unfortunately no, all decorations brought in have to be taken at end of event.  
 
Are children the same price as adults? 
Children are half of the adult price. 
 
Do you have highchairs or booster seats? 
Yes, they are available upon request.  
 
 



  

 
 
 

 

EVENT HIGHLIGHTS AND FAQ- CONTINUED 

 
Can I bring in my own alcohol or beer? 
Hard liquor or beer is not allowed to be brought in to Casa Sanchez’ property. Anyone caught with 
outside liquor will be the result of ending event immediately. 
You are welcome to bring in your own wine or champagne. There is a $15 corkage fee for every 
750ML bottle.  
 
Do you have parking? 
Yes, we offer complimentary valet service, tipping is suggested. 
 
Can I bring in my own cake? 
Yes, there is a cake-cutting fee of $1 per slice. 
 
Can I have the cake delivered earlier? 
Yes, you are welcome to have the cake delivered anytime after 12:00PM.  
 
Can I hire Casa Sanchez’ Mariachi? 
Yes, they charge $300 for a half hour and $600 for a full hour. They can play during their breaks at 
Casa Sanchez. (Price based on Casa Sanchez’ hours of operation)  
 
Can I bring in my own Mariachi? 
Yes, as long as they abide by our music restrictions. 
 
Can I bring in my own DJ? 
You are welcome to bring in a DJ in the Banquet Room. Because of the music restriction, DJ’s are 
not allowed in at Patio. 
 
Can I have my ceremony at Casa Sanchez as well? 
Yes, all ceremonies are conducted in the same room as receptions.  
There is a $200 ceremony fee. 
 
 



  

 
 
 
 
 
 
 
Event Date:       Deposit Amount:  
 
 
Card Holder Name:  
 
 
Phone: 
 

 
Card type:   Visa   Mastercard   Amex 

 
Card Number:  
 
 
Expiration Date: 
 
 
Billing Address:  
 
 
 
 
 
Signature: _____________________________      Date: ___________________  
 

*Deposits are non-refundable  

 

Please Sign and Fax or email back (310) 397-4444/ Info@CasaSanchezLA.com 

	

	

	

	

	

	 	


