
Drink  
Packages

BRONZE PACKAGE
£100.00 per person.

» Unlimited house margarita.
» Unlimited house wine.

» Unlimited house spirits.
» Unlimited house beer.

SILVER PACKAGE
£150.00 per person

» Unlimited cocktails  
from 5 handpicked choices  

per person.
» Unlimited premium spirits
» Unlimited premium wines
» Unlimited premium beers.

» DJ.

GOLD PACKAGE
£200.00 per person

» Bespoke decoration.
» Unlimited cocktails from 10 

handpicked choices per person.
» Unlimited ultra  
premium spirits.
» Unlimited ultra  
premium wines.
» 1 performance.

» DJ. 

 Available 
shows 

Mariachi & Fire show,
Burlesque, Acro balance,

Contortion, Mexican dancing, 
Podium dancers.

Set menu 1
CHOOSE ONE OF EACH

S T A R T E R S
Tostadas » Crispy corn tortilla topped with 
chicken, refried beans, lettuce, vegetables and 
garnished with tomato and sauce.
Panucho » Corn tortilla topped  
with refried beans, shredded cochinita  
and marinated red onion.
Sopa De Tortilla » Seasoned fresh  
tomato soup with fried corn tortilla strips, 
accompanied with dried chiles and sliced  
avocado on the side.

M A I N
Enchiladas Verdes or Rojas »  
Two rolled corn tortillas stuffed with chicken. 
Topped in a ‘red’ or ‘green tomatillo’ sauce; 
garnished with sour cream and queso fresco 
ranchero. (v)(d)
Crepas de Cuitlacoche » (Known as 
Mexican truffles). Crepes filled with black corn 
mushrooms, sautéed with onion, garlic, button 
mushrooms, serrano chile & sweet corn, in a 
special Chef’s white cheese sauce.(v)(d)(g)

D E S S E R T
Flan Casero » A rich Mexican version of  
créme caramel - perfecto! (d)
Pastel de Queso y Coco » A baked  
cream cheese and coconut cheesecake,  
in a pool of mango sauce. (d)
Sorbetes » Tropical fruit sorbets ‘tequila’, 
‘lime’, ‘passion fruit’ or ‘mango’.

Set menu 2
CHOOSE ONE OF EACH

S T A R T E R S
Pescadillas » (2) Corn tortillas filled with 
spiced flaked fish, then deep fried until golden 
and accompanied with a chipotle & mayonnaise 
sauce.
Tamales » (2) Corn husks filled with corn 
maize and pork in green salsa, steamed until 
perfect.
Jaladas » 4 Fresh jalapeño chiles stuffed with 
cream cheese, breaded, deep fried and served 
with a coriander sauce. (v)(d)(g)

M A I N
Pollo Arriero – Three chicken medallions 
on a tower of sautéed potatoes, wrapped in 
steamed vegetables with a sauce of chopped 
garlic, onion and chile guajillo. (d)
Enchiladas de Mole » 2 Rolled corn 
tortillas stuffed with chicken in a traditional 
‘mole’ sauce made with up to 25 ingredients, 
including chocolate and peanuts.; topped with 
sour cream & queso fresco. (n)(d)(g).
Crepas de Flor de Calabaza » Crepes 
filled with courgette flowers, sweetcorn, diced 
courgette, onion and garlic in our chef’s special 
red sauce; topped with gratinated cheese. (v)(d)(g)

D E S S E R T
Tamales Dulces » Our chef’s special 
strawberry tamal, accompanied with whipped 
cream. (d)
Sorbetes » Tropical fruit sorbets ‘tequila’, 
‘lime’, ‘passion fruit’ or ‘mango’.

Set menu 3
CHOOSE ONE OF EACH

S T A R T E R S
Ceviche Verde » Fresh seabass or prawns 
ceviche, in a sauce of tomatillo, coriander, 
avocado, tropical fruits and jalapeños.; topped 
with sliced cucumber.
Ensalada de Nopales » Tender cactus 
leaf with tomato, coriander, queso fresco and 
onion; all served on a bed of lettuce. (v)(d)
Tamales Costeños » (2) Corn masa filled 
with chicken pibil’ wrapped in a banana leaf and 
steamed to perfection.

M A I N
Camarones En Salsa » Pan sautéed 
prawns in a choice of sauce ‘tamarind’, ‘arriero’ or 
‘tequila’. (d)(g)
Filete Arriero » Three beef medallions on a 
tower of sautéed potatoes, wrapped in steamed 
vegetables with a sauce of chopped garlic, onion 
and chile guajillo. (d)
Mixiote de Cordero » Lamb shank 
marinated in mexican spices, wrapped in a 
banana leaf and steamed until tender. With rice 
and corn or flour tortillas. (g)

D E S S E R T
Pastel de Elote » Our chef’s special corn 
cake, topped with whipped cream or a scoop of 
vanilla ice cream. (d)
Pastel 3 Leches » A rich and almost ‘custard 
like’ cake, made with ‘three milks’: condensed, 
evaporated and double cream’. (d)(g)
Crepas de Cajeta »  Thin crepes topped 
with a caramel sauce, chopped walnuts; served 
with vanilla ice cream. (g)(d)(n)

£32 per person £38 per person £46 per person


