DRINK PACKAGES PARTY PACKAGES

MEXICAN RESTAUR

Per Person Price for Three Hours of Bar Service All packages include a self-service presentation of all the
(Tax and Tip not Included) listed menu items, Hacienda’s famous chips & salsa,
and soft drinks. A

RIVIERA MAYA

Starters Entrées
Layer Dip, Papas Rellenas, Fajita Bar, Pechuga con Crema,
Grilled Caesar Salad Sweet Corn Tamalito
Dessert

Choose any two desserts

$18 per person

LA PLAYA
Starters Starters
. P . Chips & Salsa Bar Layer Dip, Papas Rellenas,
House Margaritas made with Silver Tequila Guacamole Tray Chips & Salsa Bar, Caesar Salad
Domestic Bottled Beers (choose 2): Cheese Quesadillas 3
Bud, Bud Light, Bud Select, Coors Light, Mich Ultra, Miller Lite Hacienda Salad Nacho B E""_‘;ﬁsT Beef
acho Bar with Taco Bee
Mexican Bottled Beers (choose 2): Entrées Enchiladas
Corona, Dos Equis XX — Amber, XX Special Lager, Taco Bar, Mini Chimichangas :
Modelo Especial, Negra Modelo, Pacifico, Tecate, Sol Dessert s T Yl
House Wine, House Sangria and All Soft Drinks Churros with Mexican Chocolate
GUADALAJARA
Includes all listed in Silver Package PLUS: Starters HAPPY HOUR

Flautas, Cheese Quesadillas,

Call Brand Liquors for Mixed Drinks and Gold Margaritas Hacienda Salad

Appetizer Buffet
Cheese Quesadillas

Entrées i
26 Chicken Flautas o
Burrito Melts, Enchiladas, Layer Dip MW for‘ ‘EV&V\:“S 6.“‘ HA&L@V\L‘&L

Spanish Rice & Refried Beans ;
TOP SHELF BAR PACKAGE PRI Chips & Salsa Bar
esser
Includes all Choices Listed in Silver and Gold Packages PLUS: i i
_ e Sopapilla Points WEDDINGS « SHOWERS « PRIVATE PARTIES
FroBMdrgdriosiand)iopiSheltiargariias As usual our company appreciation party was a great success. HAPPY HOURS « FUNDRAISERS « CORPORATE EVENTS
Premium Wines by the Glass The food was delicious as always and the bar and servers OFFICE PARTIES AND MUCH MORE!

were outstanding. Thanks so much for the great job you and

Premium Brand Liquors for Mixed Drinks your staff always provide.

Don't see one of your favorites? No Problemo! Julie Rodriguez - Event Coordinator
QUESTIONS? CONTACT US TODAY! Just ask Terry about menu substitutions. 314.262.7189 | julie.rodriguez@haciendastl.com
Terry Deckard - Event Coordinator www.haciendastl.com
314.262.7189 www.haciendastl.com 9748 Manchester Road | St. Louis, MO 63119

terry.deckard@haciendacateringco.com




Al desserts are handmade in house. BU I LD ADD ONS
T YOUR OWN
Churros & Mexican Chocolate — Fluffy doughnut twistfs Papas Rellenas — Smashed potatoes blended with

tossed in cinnamon & sugar and served with a flavorful All menu items portioned for about 10 people. chorizo and Monterey Jack cheese, flash fried and
Mexican chocolate dipping sauce. served with spicy queso crema. — 28

Sopapilla Points — Lightly fried crisps sprinkled with
cinnamon & sugar.

Abuelita Chocolate Crinkle Cookies — Crinkle cookies
made with Mexican chocolate.

Cocadas — Traditional Mexican toasted coconut cookies.

Mini Chimichangas — Baked flour tortillas filled with
seasoned beef and cheddar cheese or ranchero chicken
and Monterey Jack cheese. — 39

Chicken Flautas — Crispy torfillas hand-rolled with
ranchero chicken, Jack cheese, black beans, roasted
corn and poblano peppers, served with sides of spicy
sour cream and chipotle salsa. — 28

Quesadillas — Mini flour tortillas stuffed with melted
Jack cheese. — 26 -« With Ranchero Chicken. — 36

Hot Honey Wings — Breaded chicken wings and
drumetfes fossed in our spicy honey Dijon sauce. — 32

SALADS

Grilled Caesar — Lightly charred romaine topped with grated
Parmesan cheese and freshly cut fomatoes, served with

homemade toasted Parmesan chips. — 36 FAJ ITA BAR

With Grilled Chicken — 44 Hacienda’s famous fajitas served with sides of fresh shredded

Hacienda Salad — Mixed areens lavered with fomato cheddar cheese, pico de gallo, sour cream, shredded leffuce, CHIPS & DIPS
shredded-carrots. red cob%oge ondyred G i Servea flour fortillas, Hacienda’s homemade chips and salsa, and A Aq>5 come with co QLw»ewl-aru,
with your choice of dressing. — 26 WL GBI B (e B TEE: Hacienda's ho e chips.

Steak Fajitas — 139 - Achiote Chicken Fajitas — 126

- VEGGIE LAYER DIP — Freshly diced veggies layered with
=l deEs T TACO B AR guacamole, frijoles, seasoned sour cream and our house
Spanish Rice  Black Beans Corn Tamalito — Whole kernels Your choice of Hacienda’s original recipe seasoned dressing. — 29
of corn baked with a lightly beef or ranchero chicken. Includes Hacienda’s homemade Guacamole Tray — Fresh, handmade guacamole served
sweetfened “tamale” mixture. tortilla chips, house salsa and sides of fresh shredded with garnishes and fiesta chips. — 26
cheddar cheese, diced tomatfoes, shredded lettuce, sour

Poblano Rice  Frijoles

Chips & Salsa Bar — Hacienda’s homemade fortilla chips

T T jrit ‘i“;pynhor_”ﬁnge 1050 SIS, e yd. G el served with five different salsas including pico de gallo,
ol rieg Or-agglls, 3 chiles salsa, seasonal salsa, roasted SQ'SO, and

& HACIENDA CLASSICS Hacienda’s famous house salsa. — 18

NACHO BAR Pint of Queso — 15

Nacho bar comes complete with velvety chile con queso, black
beans, Hacienda’s homemade chips and sides of sour cream,
Enchiladas — Your choice of seasoned beef, ranchero jalapefios, pico de gallo, and shredded leftuce. — 75

chicken, or cheddar cheese. — 36 With seasoned beef — 89

Pechuga con Crema — Sautéed chicken breast topped
with white wine cream sauce and melted Monterey Jack

cheese. — 56 QUESTIONS? CONTACT US TODAY!

Tamales — Soft yellow & white masa filled with slow Terry Deckard - Event Coordinator
cooked pork. — 36 314.262.7189
terry.deckard@haciendacateringco.com

Burrito Melts — Mini Burritos filled with seasoned beef or

ranchero chicken and covered with melted cheese. — 36 Pint of Guacamole — 15




