
TO START

Mini Corn Fritters
Lightly spiced and topped with a cooling 

coriander guacamole
-

Mini Beef Empanadas
Filled with slow cooked beef, herbs and 
spices and served with a cooling sour 

cream and chive
-

Chipotle Chicken Canape
Served on a toast round with sweet mango 

relish
-

THE MAIN EVENT

Pulled Pork Carnitas
Slow roasted pork, cooked with Mexican 

spices and served with corn and flour 
tortillas

-
Pollo con Mole Poblano

Traditional recipe from Oaxaca Mexico, 
sweet and spicy, served on Mexican rice

-
Chicken Enchiladas

Succulent slow cooked, pulled chicken 
encased in a traditional corn flour tortilla, 
topped with a variety of cheeses, the our 
signature enchilada sauces and baked.

-
Veggie Enchiladas

An assortment of roasted vegetables and 
cheese stuffed inside a tortilla shell and 

topped with our signature enchilada sauce 
and baked

Accompaniments:
Fresh avocado guacamole, Pico de Gallo 
salsa, green chilli salsa verde, spicy salsa 

picante, silky cream fraiche, pickled 
onions and coriander corn salsa

-
Fresh fried corn tortilla chips

MEXICAN DINNER PARTY
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