
*All items and prices are subject to change.

CHILE CON QUESO
Served with sliced jalapeňos. 

½ pint or Pint
Add ground beef, shredded chicken, fajita beef, or fajita chicken.

GUACAMOLE SALAD
Fresh avocados mixed with chopped cilantro, tomatoes, and onion.
½ pint or Pint
QUESO A LA PARRILLA 
Melted Monterrey Jack Cheese with mushrooms, bell pepper, and onion. Served 
with flour tortillas.
Add fajita beef, fajita chicken, grilled shrimp, grilled crawfish, or chorizo. 

STUFFED JALAPEŇOS (6)
Stuffed with melted nacho cheese and golden fried.
TAQUITOS (8)
Mini corn tortillas filled with your choice of ground beef or shredded chicken, 
rolled and deep fried. Served with house dip.
CHANGITOS (6)
Mini flour tortillas stuffed with fajita beef or chicken and Monterrey Jack Cheese 
then deep fried. Served with guacamole and sour cream.
Add fajita chicken or fajita beef.
QUESADILLAS
Flour tortilla grilled and stuffed with Monterrey Jack Cheese and your choice of:
Fajita beef............................................................Half or Full
Fajita chicken......................................................Half or Full
Vegetables...........................................................Half or Full
Spinach................................................................Half or Full
Portobello mushroom..........................................Half or Full
Shrimp or crawfish..............................................Half or Full

LUNA'S SAMPLER
Chicken taquitos, beef taquitos, beef changitos, chicken quesadillas, stuffed 
jalapeňos, and chile con queso.
TEX-MEX DIP
Layers of refried beans, ground beef, chile con queso, and house gravy. Topped 
with black beans, melted white cheese, and pico de gallo.
SOUTH-MEXICAN EGG ROLLS (6)
Deep fried thin tortilla wrap filled with grilled chicken, black beans, rice, corn, 
cheese, spinach, and spices. Served with special house sauce.
CEVICHE
A lemon cured cocktail with shrimp, fish, onion, tomato, cilantro, and seasoning. 
Served with saltine crackers.
SHRIMP COCKTAIL (Mexican Style)
Boiled and peeled shrimp served in a tangy tomato sauce with diced avocados 
and pico de gallo. Served with saltine crackers...........................Medium or Large
JUMBO BUFFALO WINGS
Enjoy a plate of our famous, unlike others, MEATY wings tossed in buffalo 
sauce.Served with celery sticks and ranch dressing.
FRIED ZUCCHINI, MUSHROOMS, AND CHEESE STICKS 
PLATTER
Deep fried zucchini, ,mushrooms, and cheese sticks until crunchy golden 
brown. Served with marinara sauce and ranch dressing.
FRIED POPCORN SHRIMP BASKET
Deep fried shrimp until crunchy golden brown. Served with french fries.

APPETIZERS

All served with guacamole and sour cream.
Add more flavor: Chipotle or Buffalo 

Spicy

Spicy

TO GO  MENU

Changitos & Quesadillas Party TrayA LA CARTE TO-GO

CHILE CON QUESO (With bag of chips)
½ Pint...................................................................................................$6.50
Pint.......................................................................................................$9.95
1 Gallon..............................................................................................$72.50
GUACAMOLE SALAD (With small bag of chips)
½ Pint...................................................................................................$5.95
Pint.......................................................................................................$8.95
RED SAUCE (With small bag of chips)
½ Pint...................................................................................................$2.95
Pint.......................................................................................................$4.95
GREEN SAUCE (With small bag of chips)
½ Pint...................................................................................................$3.95
Pint.......................................................................................................$5.50
RICE OR BEANS
½ Pint...................................................................................................$1.50
Pint.......................................................................................................$2.50
For 15 people.......................................................................................$18.75
For 30 people.......................................................................................$37.50
FLOUR TORTILLAS (Fresh homemade)
4 tortillas...............................................................................................$1.75
Dozen...................................................................................................$4.95
CHIPS
Small bag..............................................................................................$1.95
Medium bag..........................................................................................$2.95
Large bag..............................................................................................$5.95

CHANGITOS TRAY (Beef, Chicken or Mix)................................$69.95
QUESADILLAS TRAY(Beef, Chicken or Mix)............................$69.95
FAJITA TRAY (Beef, Chicken or Mix)............................................$94.95
NINE LAYER DIP......................................................................$62.95
SHRIMP TRAY..........................................................................$119.95
TAMALE TRAY..........................................................................$69.95
FRIED JALAPEŇO TRAY......................................................$64.95
TRIO TRAY..................................................................................$89.95
SAMPLER TRAY.......................................................................$84.95
FRUIT TRAY...............................................................................$54.95
VEGETABLE TRAY..................................................................$46.95

PARTY TRAYS 
Serves approximately 10-15 people

Curbside Pick-Up Available!

GALLON OF MANGO TEA................................................................$17.95
GALLON OF ICED TEA (Sweet or Unsweet).................................$12.50
GALLON OF LEMONADE..................................................................$12.50
CAN SODAS (w/ice)…................................................................................$1.75
GALLON OF OUR SIGNATURE MARGARITA MIX...............$29.00

GALLON DRINKS 

Our Complete To-Go Menu, Catering Menu, 
and Current Specials are Available

 on Our Website and Facebook Page!

ToGo2020WEBBAY

Our Favorite and 
Well Known 
Buffet Style

Packages...!!

Baytown
730 W. Cedar Bayou Lynchburg

281-421-5661

Friendswood
704 W.  Parkwood, (FM 528)

281-992-4790

Texas City
9300 Emmet F. Lowry Exp.

409-986-7919

Corporate Office / Catering
281-421-2826, Fax 281-421-7800, Toll Free 1-866-300-5041

League City
6555 South Shore Blvd. Suite B

281-334-0300

LUNASMEXICANRESTAURANTS.COM

*Price and items may vary by location,
please call your nearest location for further information.  



NACHOS

SOUP AND SALAD

TACOS & CHALUPAS
TACOS (3) 
Served with shredded lettuce, tomatoes, grated cheese, and your 
choice of:
Crispy Shell:
Ground beef, shredded chicken, fajita chicken, fajita beef.
Soft flour or corn tortillas:
Ground beef, shredded chicken, fajita chicken, fajita beef.
MEXICAN TACOS (3)
Beef or chicken fajita cooked in our special sauce and spices. Served 
in a soft corn tortilla with fresh cilantro, chopped onion, sliced 
avocado, and charro beans.
FISH TACOS (3)
Your choice of grilled or fried fish with shredded cabbage, tomatoes, 
and grated cheese in a soft corn tortilla. Served with sliced avocados, 
a cup of charro beans and cilantro sauce for topping.
SHRIMP TACOS (3)
Grilled or fried seasoned shrimp with shredded lettuce, tomatoes, 
and grated cheese. Served with sliced avocados, a cup of charro 
beans, and cilantro sauce for topping. Your choice of crispy or soft 
corn tortillas.
CHALUPA SUPREME (2)
Topped with beans, ground beef or shredded chicken, guacamole, 
sour cream, lettuce, tomatoes, and cheese.
CHALUPAS AL CARBON (2)
Topped with beans, fajita chicken or beef, guacamole, sour cream, 
lettuce, tomatoes, and grated cheese.
CHALUPAS MARISCO (2)
Topped with beans, grilled shrimp, guacamole, sour cream, lettuce, 
tomatoes, and cheese.

NACHOS DELUXE 
Triangle tostadas topped with beans and your choice of chile con queso or melted 
grated cheese. Served with lettuce, tomatoes, and jalapeňo peppers.
NACHOS SUPREME
Triangle tostadas topped with beans, ground beef or shredded chicken, and your 
choice of chile con queso or melted grated cheese. Served with guacamole, sour 
cream, lettuce, tomatoes, and jalapeňo peppers...........................Medium or Large
NACHOS AL CARBON
Triangle tostadas topped with beans, your choice of chile con queso or melted 
grated cheese. Served with guacamole, sour cream, lettuce, tomatoes, and 
jalapeňo peppers..........Fajita chicken..........................................Medium or Large
                                     Fajita beef................................................Medium or Large
SEAFOOD NACHOS
Triangle tostadas topped with your choice of crawfish or shrimp, beans, and your 
choice of chile con queso or melted grated cheese. Served with guacamole, sour 
cream, lettuce, tomatoes, and jalapeňo peppers...........................Medium or Large
VEGETARIAN NACHOS
Triangle tostadas topped with beans, creamy spinach, and your choice of chile 
con queso or melted grated cheese. Served with guacamole, sour cream, lettuce, 
tomatoes, and jalapeňo peppers....................................................Medium or Large

ENCHILADAS
CHEESE ENCHILADAS (3)
Topped with house gravy and melted cheese. Served with rice and beans.
BEEF ENCHILADAS (3)
Seasoned ground beef topped with house gravy and melted cheese. Served with 
rice and beans.
CHICKEN ENCHILADAS (3)
Seasoned shredded chicken topped with our creamy house sauce and melted 
cheese. Served with rice and beans.
ENCHILADAS WITH CHILE CON CARNE (3)
Your choice of ground beef or cheese enchiladas covered with our homemade 
chile con carne sauce and topped with melted cheese. Served with rice and 
beans.
SPINACH ENCHILADAS (3)
Creamy spinach topped with creamy sauce and melted cheese. Served with rice 
and charro beans.
SOUR CREAM ENCHILADAS (3)
Seasoned shredded chicken topped with our signature sour cream sauce and 
melted cheese. Served with rice and charro beans.
ENCHILADAS AL CARBON (2)
Your choice of chopped beef or chicken fajita topped with house gravy and 
melted cheese. Served with guacamole, pico de gallo, rice and beans.
Fajita chicken or fajita beef.
ENCHILADAS WITH CHIPOTLE SAUCE (3)
Shredded chicken enchiladas topped with Chef Juan's chipotle pepper sauce and 
melted Monterrey Jack Cheese. Served with rice and beans.
ENCHILADAS VERDES (3)
Corn tortillas filled with shredded chicken, covered with Chef Juan's special 
tomatillo sauce, melted cheese, and topped with sour cream. Served with rice 
and beans.
SEAFOOD ENCHILADAS (2)
Your choice of seasoned crawfish or shrimp cooked with Monterrey Jack 
Cheese, topped with our creamy house sauce and melted cheese. Served with 
guacamole, pico de gallo, rice and beans.

DINNER FOR TWO  
TOUR OF MEXICO
(NOW THAT'S THE REAL TOUR!)
Chile con queso, changitos, quesadillas, fried jalapeňos, ground beef enchiladas, 
fajitas mixed, rice, beans, pico de gallo, guacamole, and 
homemade tortillas.
TOUCH OF SANTA FE 
(YES, ALL THE WAY FROM SANTA FE MEXICO!)
Taquitos, fried jalapeňos, South Mexican egg rolls, Tex-Mex dip, poblano fajita 
trio (beef, chicken and shrimp). Served with rice, beans, guacamole, pico de 
gallo, and homemade tortillas.

*WARNING chicken dishes may contain bones.

NACHOSFAJITAS

FAMOUS FAJITAS
Beef..........................................................................................For One or For Two
Chicken....................................................................................For One or For Two
Combo......................................................................................For One or For Two
SHRIMP FAJITAS
Seasoned grilled shrimp cooked with bell pepper, onion, and mushrooms.
..................................................................................................For One or For Two
FAJITA POBLANO
Choice of beef, chicken or sausage cooked with sliced poblano peppers, zucchini, 
squash, onion, and tomatoes.....................................................For One or For Two
EL CORRAL
Beef, chicken, and shrimp cooked with poblano peppers, onion, tomatoes, and 
portobello mushrooms..............................................................For One or For Two 
VEGETARIAN FAJITAS
Portobello mushrooms, onion, tomatoes, poblano peppers, zucchini, and 
squash.......................................................................................For One or For Two
GRILLED SIZZLER 
Your choice of threedifferent meats: brochette shrimp, seasoned quail, beef fajita, 
chicken fajita,pork ribs, or sausage strips mixed with grilled vegetables. Served with 
rice, charro beans, pico de gallo, guacamole, sour cream, cheese, and homemade 
tortillas.....................................................................................For One or For Two
PARRILLADA FOR 4
Combination of grilled brochette shrimp, grilled seasoned quail, grilled sausage 
strips, pork ribs, and beef and chicken fajitas mixed with grilled vegetables. 
Served with rice, charro beans, pico de gallo, guacamole, sour cream, cheese, 
and homemade flour tortillas.

All fajitas are served with grilled onions, guacamole, pico de gallo, sour cream, shredded cheese, rice, 
your choice of refried beans or charro beans, and homemade flour tortillas.

ADD GRILLED QUAIL TO ANY ORDER..$6.95

FRIJOLES CHARROS (Bean Soup) 
Pinto beans cooked with bell pepper, tomatoes, and onion. Flavored with turkey 
bacon and spices..............................................................................................Bowl
TORTILLA SOUP
Shredded chicken, vegetables, and fresh herbs in a mild chicken stock. Topped 
with cheese, tortilla chips, and avocado chunks..................................Cup or Bowl
CALDO DE RES (Beef and Vegetable Soup)
A generous portion of tender beef and vegetables in a mild seasoned beef stock. 
Served with rice, sliced avocado, cilantro, and onion.
POZOLE (Mexican Soup) *Available from Friday-Sunday.
Chile enhanced red chicken broth with shredded chicken and hominy soup. 
Served with radish, limes, shredded cabbage, oregano, white onion and corn 
tortillas.
TACO SALAD
A fried flour tortilla shell filled with beans, ground beef or shredded chicken, 
sour cream, lettuce, guacamole, cheese, and chopped tomatoes.
FAJITA SALAD
A fried flour tortilla shell filled with beans, fajita beef or chicken, sour cream, 
lettuce, guacamole, cheese, and chopped tomatoes.
Add fajita chicken or fajita beef.
GRANDE SALAD
Leaf lettuce with caramelized pecans, pineapple, tangerine, purple onion, 
tomatoes, sliced avocados, black olives, and cheese. Served with your choice of 
house vinaigrette, ranch or Italian dressing.
Add grilled fajita chicken, fajita beef, grilled fish, grilled shrimp.
SOUP AND SALAD
Small version of our Grande Salad and a cup of Tortilla soup.

Spicy
ToGo2020WEBBAY



LUNA’S SPECIALS
FLAUTAS
Two flute-like tacos filled with shredded chicken or ground beef, fried and 
topped with guacamole, grated cheese, tomatoes, and sour cream. Served with 
rice and beans.

FAJITA PAPA
A huge baked potato covered with your choice of fajita beef or chicken and chile 
con queso. Served with guacamole and sour cream. (Availability limited)

ALAMBRE (Mexican Shish Kabob)
Grilled chicken or beef with onion, bell pepper, zucchini, squash, mushrooms,
and tomatoes served over a bed of rice. Accompanied with charro beans, 
guacamole and pico de gallo.
Fajita chicken, fajita beef, or grilled shrimp.

PARRILLA TRIO
Grilled chicken breast and grilled fajita steak topped with bell pepper, onion, 
mushrooms, and melted cheese. Served with grilled shrimp, rice, pico de gallo,
guacamole, and flour tortillas.

CABRITO
Tender pieces of goat meat marinated in special spices. Served with charro beans, 
rice, pico de gallo, guacamole, and tortillas. (Availability limited).

RIBEYE STEAK
Tender 10oz. Ribeye steak cooked to perfection. Served with Cajun vegetables 
and Mexican rice.

SAN FELIPE
Chunks of grilled chicken breast mixed with grilled squash, zucchini and broccoli 
with a touch of chile con queso. Served with rice, beans, pico de gallo, 
guacamole.

STUFFED AVOCADO
Whole avocado stuffed with your choice of meat and stuffing then golden fried. 
Served with rice, pico de gallo, and a cup of tortilla soup.
Fajita chicken, fajita beef, or grilled shrimp.

CARNE GUISADA
Tender beef tips cooked with onion, tomatoes, peppers, and potatoes. Served with 
rice, beans, guacamole, pico de gallo, and tortillas.

TACOS AL CARBON (2)
Flour tortillas filled with your choice of charbroiled beef or chicken. Served 
with rice, beans, guacamole and pico de gallo.
Add chile con queso on top. 

CHILE RELLENO
Poblano pepper stuffed with ground beef, shredded chicken or cheese, rolled 
and fried in an egg batter. Served with rice, beans, tortillas, guacamole and pico 
de gallo.
Add fajita chicken, fajita beef, shrimp, or crawfish.

CHIMICHANGA
Fried flour tortilla filled with ground beef or shredded chicken, topped with our 
creamy house sauce and Monterrey Jack Cheese. Served with guacamole, pico 
de gallo, rice and beans.      
Add fajita chicken or fajita beef.

JALISCO ASADA
Charbroiled marinated beef steak topped with mushrooms, onion, bell peppers,
and Monterrey Jack Cheese. Served with tortillas, guacamole, pico de gallo, rice 
and beans.

B.B.Q. PORK RIBS
Served on a sizzling plate with charro beans and Mexican rice.

CARNE ASADA
Beef steak on top of a grilled cactus and served with flour or corn tortillas, rice, 
charro beans, pico de gallo, and guacamole.

FRIED MEXICAN QUESADILLAS (2)
Lightly fried pockets of handmade corn dough stuffed with queso Oaxaca, ground 
beef and shredded chicken. Topped with lettuce, tomatoes, queso fresco and 
Mexican sour cream. Paired with a cup of black beans.

MEXICAN PLATES
ACAPULCO DINNER
Guacamole, chile con queso puff, ground beef taco, cheese enchilada, and 
chicken tamale. Served with rice and beans.
GUADALAJARA DINNER
Shredded chicken flauta and beef taco al carbon. Served with rice, beans, 
guacamole, and sour cream.
MONTERREY DINNER
Chile con queso puff, ground beef taco, and beef fajita enchilada. Served with 
rice and beans.
BURRITO DINNER
Two beans, ground beef or shredded chicken burritos topped with gravy and 
cheese. Served with rice and beans.
Add fajita chicken or fajita beef.
LAREDO DINNER
Chile con queso puff, ground beef taco, bean chalupa, and two cheese enchiladas. 
Served with rice and beans.
TAMALE DINNER
Three shredded chicken tamales topped with chile con carne sauce. Served with 
rice and beans.
MEATLESS SPECIAL
Chalupa, chile con queso puff, and two cheese enchiladas topped with chile con 
queso and cheese. Served with rice and beans.
BUILD YOUR OWN JUMBO BURRITO
Giant flour tortilla filled with your choice of:
Ground beef or shredded chicken.
Fajita chicken.
Fajita beef.
Shrimp (grilled or fried).
Vegetarian.
Add your choice of 5 of the following items:
Refried beans, whole beans, sour cream, lettuce, tomato, shredded yellow cheese, 
shredded white cheese, chile con queso, rice, chopped fresh onion, grilled onion, 
cilantro, olives, avocado, pico de gallo, and sliced jalapeños.

*We only use vegetable shortening in the preparation of all of our dishes.

MARISCOS (SEAFOOD)

Our Favorite and 
Well Known 
Buffet Style

Packages...!!

EL POLLO (CHICKEN)

POLLO ASADO
Grilled chicken breast on top of a grilled cactus and served with flour or corn 
tortillas, rice, charro beans, pico de gallo, and guacamole.

PECHUGA A LA PARRILLA
Boneless charbroiled chicken breast topped with mushrooms, onion, bell pepper, 
and Monterrey Jack Cheese.

PECHUGA RANCHERO
Boneless charbroiled chicken breast topped with ranchero sauce and Monterrey 
Jack Cheese.

PECHUGA VERACRUZ
Boneless charbroiled chicken breast topped with zucchini and artichoke creamy 
sauce, covered with Monterrey Jack Cheese.

POLLO MARISCO
Grilled chicken breast covered with grilled shrimp and crawfish sautéed in 
creamy sauce and topped with melted cheese.

POLLO A LA ESPINACA
Grilled chicken breast topped with creamy spinach and Monterrey Jack Cheese.

PECHUGA CHIPOTLE
Grilled chicken breast topped with our homemade chipotle sauce and Monterrey 
Jack Cheese.

All dishes served with flour tortillas, guacamole, pico de gallo, rice and beans.

All entrées served with homemade flour tortillas.

CAMARONES A LA MEXICANA
Fresh shrimp cooked in a delicious house sauce. Served on a bed of rice with 
charro beans, guacamole and pico de gallo.
CAMARONES A LA PLANCHA
Seasoned jumbo shrimp cooked on a flat grill with mixed vegetables. Served 
with rice, charro beans, sliced avocado, and pico de gallo.
CAMARONES BROCHETAS
Jumbo shrimp, stuffed with jalapeňo slices and cheese, wrapped in bacon and 
grilled. Served with rice, mixed grilled vegetables, charro beans, pico de gallo 
and guacamole.
Add sautéed portobello mushrooms.
CAMARONES COZUMEL
Grilled seasoned shrimp on a bed of rice topped with our house crawfish sauce 
and melted cheese. Served with charro beans, pico de gallo and guacamole.
EL COSTEÑO COZUMEL
Grilled tilapia topped with our Cozumel sauce and melted cheese on a bed of rice. 
Served with grilled shrimp, grilled vegetables, charro beans, guacamole and pico 
de gallo.
PESCADO VERACRUZ
Grilled tilapia fillet topped with our Veracruz sauce and Monterrey Jack Cheese. 
Served with rice, guacamole, pico de gallo, and charro beans.
PESCADO CHIPOTLE
Grilled tilapia fillet topped with our homemade chipotle sauce, Monterrey Jack 
Cheese and American cheese. Served with rice, charro beans, pico de gallo and 
guacamole.
TILAPIA ACAPULCO
Fillet of tilapia topped with shrimp and crawfish in creamy sauce and melted 
cheese. Served with rice, charro beans, pico de gallo and guacamole.
EL COSTEÑO
A combination of grilled fish, shrimp, and vegetables on a bed of rice. Served 
with charro beans, guacamole and pico de gallo.
CAMARONES A LA DIABLA 
Jumbo shrimp cooked in our home made chipotle sauce, poblano peppers, and 
onions. Served on a bed of rice with charro beans, guacamole and pico de gallo.
FISH AND SHRIMP PLATTER
Grilled or fried shrimp and fish. Served with  french fries, hush puppies, tartar 
sauce and cocktail sauce.

Spicy

Private Party Room Available 
(Baytown, League City, and Friendswood Luna’s locations )

281-421-5622, 281-421-2826 



*Substitutions subject to additional charge.

LUNCH PORTION MENU

1. TACOS AL CARBON
One flour tortilla filled with fajita beef or chicken. Served with rice, beans, 
guacamole and pico de gallo.
Add fajita chicken or fajita beef.
2. ENCHILADA AL CARBON
Chopped beef or chicken fajitas rolled in one corn tortilla and topped with house 
gravy and melted cheese. Served with rice, beans, guacamole and pico de gallo.
Add fajita chicken or fajita beef.
3. PECHUGA A LA PARRILLA
Boneless charbroiled chicken breast topped with mushrooms, onion, bell pepper, and 
Monterrey Jack Cheese. Served with guacamole, pico de gallo, rice, beans, and 
tortillas.
4. PECHUGA RANCHERO
Boneless charbroiled chicken topped with ranchero sauce and Monterrey Jack 
Cheese. Served with guacamole, pico de gallo, rice, beans, and tortillas.
5. BURRITO DINNER
One Burrito filled with beans, ground beef, or shredded chicken topped with gravy 
and cheese. Served with rice and beans.
Add fajita chicken or fajita beef.
6. DELUXE DINNER
One beef, chicken or cheese enchilada and beef taco. Served with rice and beans.
7. QUESADILLAS
Flour tortillas stuffed with fajita beef or chicken and Monterrey Jack Cheese. Served 
with guacamole and sour cream.
Add fajita chicken or fajita beef.
8. TACO SALAD
A fried flour tortilla shell filled with beans, ground beef or shredded chicken, cheese, 
sour cream, lettuce, tomatoes, and guacamole.
9. FAJITA SALAD
A fried flour tortilla shell filled with beans, fajita beef or chicken, cheese, sour 
cream, lettuce, tomatoes, and guacamole.
Add fajita chicken or fajita beef.
10. FAJITA PAPA
A huge baked potato covered with fajita beef or chicken and chile con queso. Served 
with guacamole and sour cream. (Availability limited).
Add fajita chicken or Fajita beef.
11. LUNCH FAJITA
Beef or chicken fajitas served with pico de gallo, guacamole, rice, beans, and flour 
tortillas.
12. LUNITA
Beef or chicken quesadilla and one beef or chicken taco al carbon topped with chile 
con queso. Served with rice, beans, pico de gallo and guacamole.
13. HERRADURA
Three beef or chicken changitos and one beef or chicken enchilada al carbon. Served 
with rice, beans, guacamole, and sour cream.
14. VAQUERO
One cheese enchilada and fajita beef or chicken topped with cheese. Served with rice, 
beans, pico de gallo, guacamole, and tortillas.
15. POLLO A LA ESPINACA
Grilled chicken breast topped with creamy spinach and Monterrey Jack Cheese. 
Served with rice, charro beans, guacamole, pico de gallo, and tortillas.
16. EL TEJANO
One beef or chicken taco al carbon with chile con queso on top, and three grilled 
shrimp on a bed of rice. Served with charro beans, pico de gallo and guacamole.
17.YUCATAN
Three shrimp brochettes and one beef taco al carbon with chile con queso on top. 
Served with rice, charro beans, pico de gallo, and guacamole.
18.MEDIA LUNA
Chicken changitos and beef quesadillas served with sour cream, guacamole, lettuce, 
and tomato.

#1 Guacamole, ground beef taco, and cheese enchilada.
#2 Guacamole, chile con queso puff, and cheese enchilada.
#3 Guacamole, chile con queso puff, and ground beef taco.
#4 Chile con queso puff, ground beef taco, and cheese enchilada.
#5 Chile con queso puff, ground beef taco, and ground beef enchilada.
#6 Guacamole, chile con queso puff, and bean chalupa.
#7 Chile con queso puff, ground beef taco, and shredded chicken 
enchilada.
#8 Chile con queso puff, flauta, and enchilada al carbon.
#9 Ground beef taco, flauta, and enchilada al carbon.
#10 Ground beef taco, chile con queso puff, and ground beef burrito.

COMBINATION PLATES

*WARNING chicken dishes may contain bones.

ADD RICE AND BEANS

Served daily from 11am-4pm. 
(Additional $2.00 charge per entree if ordered after 4pm)

NACHOSPOSTRES (DESSERTS)
SOPAPILLAS
Large order (10)        Medium order (6) 
FLAN 
FRIED ICE CREAM 
PRALINE TURTLE CHEESECAKE 
TRES LECHES 
CHURROS 
VANILLA ICE CREAM (2 Scoops) 
BUNUELO 

BURGERS/SANDWICHES
ADD A CUP OF TORTILLA SOUP

CERTIFIED ANGUS BURGER (6OZ.)
Topped with mushrooms and Monterrey Jack Cheese. Served with lettuce, tomato, 
avocado, and french fries.
GRILLED CHICKEN BURGER
Served with lettuce, tomato, avocado, jalapeños, and french fries.
CHICKEN FRIED STEAK SANDWICH
Served with lettuce, tomato, cheese, and french fries.
CHICKEN FRIED CHICKEN SANDWICH
Served with lettuce, tomato, cheese, and french fries.
TURKEY BURGER
Served with lettuce, tomato, cheese, and french fries.
FAJITA MELT SANDWICH
Chabata bread filled with melted Monterrey Jack Cheese, fajita chicken or 
beef, bell peppers, and onion. Served with french fries.
Add fajita chicken or fajita beef.
TORTAS
Mexican style sandwich with beans, sour cream, lettuce, tomato, cheese, and 
your choice of beef or chicken fajitas. Served with french fries.
Add fajita chicken or fajita beef.
FISH SANDWICH
Grilled or fried fish served with lettuce, tomato, cheese, and french fries.
SHRIMP PO BOY SANDWICH
Served on a chabata bread with lettuce, tomato, grated cheese, onion, and french 
fries.

*We only use vegetable shortening in the preparation of all of our dishes.

BEVERAGES
BOTTLED WATER
MANGO TEA
ICED TEA (Sweet or Unsweet) 
SOFT DRINKS 
LEMONADE
FROZEN LEMONADE

Custom menus are available upon request.
From Breakfast to Italian and all in between, we 

can create any menu from around the world 
for your special occasion.

Do you have a special idea for your party?
Let us customize it for you!

281-421-2826  

Catering the Houston and 
Surrounding Areas Since 1986!

Catering Service 
Available!
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