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BAR PACKAGES
Hacienda’s famous Top shelf and House margaritas

Premium spirits & mixers
Premium wines & sangria by the glass

Choice of (2) Imported and (2) Domestic beers

Hacienda’s famous House margaritas
House wines & sangria by the glass

Choice of (2) Imported and (2) Domestic beers

Refried Beans  •  Black Beans  • S panish Rice
Poblano Rice  •  Tamalito (Sweet Mexican corn cake)

SIDES $2 PER PERSON

TOP SHELF $28

GOLD $22

DESSERTS $3 PER PERSON

Churros & Mexican Chocolate

SoPaPilla Points

Fluffy doughnut twists tossed in cinnamon & sugar served 
with Abuelita Mexican chocolate sauce

Tortilla crisps tossed in cinnamon & sugar

PRIVATE PARTY MENUDomestic Beer: Bud, Bud Light, Bud Select, Coors Light, Mich Ultra, Miller Lite

Imported Beer: Corona, Dos Equis XX – Amber, XX Special Lager, Modelo Especial, Negra Modelo, Pacifico, Tecate, Sol 

ROOM MINIMUMS MAY APPLY    ALL EVENTS HAVE A 22% SERVICE CHARGE
A 20% FEE MAY APPLY TO ANY EVENT CANCELLED WITHOUT 7 DAYS NOTICE



THE WHOLE ENCHILADA

BUILD YOUR OWN

Choice of Fajita or Taco Bar
Choice of 2 -  Dips, Appetizers or Salads

Choice of Dessert

Includes soft drinks, Hacienda’s famous 
homemade chips & House salsa, tortillas or taco 

shells, and your choice of two sides

$25 PER PERSON

APPETIZERS $3 PER PERSON

CHIPS & DIPS $2 PER PERSON

Fajita bar
Your choice of grilled 

hand-cut steak or achiote 
marinated chicken served 

with shredded cheese, pico 
de gallo, shredded lettuce 

and sour cream

$19 PER PERSON

taco bar
Your choice of slow cooked 
seasoned beef or ranchero 

chicken served with 
shredded lettuce, diced 

tomatoes, shredded cheese 
and sour cream

$16 PER PERSON
SALADS

Caesar
Romaine tossed in Caesar 

dressing topped with 
tomatoes, parmesan cheese 
and baked parmesan crisps

$3 PER PERSON

house
Mixed greens layered with 

tomato, shredded carrots, red 
cabbage, and red onions served 

with your choice of dressing

$2 PER PERSON

guacamole tray

Chile con Queso Queso Blanco

Veggie Layer DiP
Fresh, handmade guacamole 

topped with chopped 
tomatoes, red onion, cilantro 

and queso anejo

Hacienda’s original velvety 
cheese dip blended with 

tomatoes and chiles

Creamy white queso accented 
with poblano peppers

Freshly diced veggies tossed in 
house vinaigrette layered with 

guacamole, refried beans, jack 
cheese, and seasoned sour cream

Petite Chimis

Chicken Flautas Hot Honey Wings

Mini Quesadillas
Baked flour tortillas with your 

choice of seasoned beef, 
ranchero chicken and 

shredded cheese

Crispy tortillas filled with ranchero 
chicken, served with spicy sour 

cream and ranchero sauce

Crispy breaded chicken 
drumettes and wings tossed 

in our house made spicy 
honey sauce

Mini flour tortillas filled with 
melted shredded cheese

(Add Ranchero Chicken 
additional $1.00 per person)


