
THURSDAY, SEPTEMBER 15, 2022
Cocktail Service starts at 7:00 PM

Four-Course Dinner served at 7:30 PM

BOTANAS 
 Sope de Jaiva y Rajas  

SOPA  
Sopa de Elote Asado y Poblano  

ENTREES 
Mahi Mahi en Consomé de Gaujillo   

 - or -

 

NY Strip Pasilla  

Bananas Borrachas 

POSTRE  

Join us for an exclusive evening featuring 

Sauteed Mahi Mahi �llet, Guajillo consomé, artichokes and grape 
tomatoes, cilantro lime rice.

Grilled NY Strip steak, Pasilla sauce, potatoes con�t, asparagus, 
zucchini. 

DON  JULIO  TEQUILA

Begin with a Don Julio Tequila �ight. 
Each course paired with a full size cocktail featuring Don Julio Tequila. 

Handmade masa cake, Chipotle infused Crabmeat, traditional 
rajas of onions, roasted red and poblano peppers, pineapple.

Poblano Corn Chowder, crispy tortilla strips, queso fresco.

Fresh banana, borracha sauce, vanilla ice cream, candied walnuts.

TEQUILA DINNER


