
 
SAMPLE MENUS AND PRICING - 2019 

(Tax, service, and dining space included. Gratuity welcome but not required.) 
 
For groups, we can provide up to three meals/day as well as snacks and coffee service. Meals 
can be served indoors or outdoors in our courtyard; space rental included in meal costs. All 
options can be customized to include vegetarian, vegan and gluten-free options. Three 
meal/day packages start at $55/person. 
 
Groups ordering breakfast must select one option per day for the entire group (not able to mix-
and-match options per person). Sample menus include: 
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Option Description Per 
Person 
Cost 

Coffee and light 
breakfast/snack 
service 

Coffee, tea, juice, water, and an assortment of 
breakfast pastries and fruit. Can be modified for 
afternoon events with cookies, granola bars, 
fruit. Continuous coffee/snack service (refreshed 
every couple of hours) is $7/person/day. 

$5.00 

Cold Continental Assortment of cereals, breads with butter and 
jams, yogurt with toppings, fresh fruit, hard-
boiled eggs, milk, juice, coffee and tea 

$10.00 

Hot Continental Same as Standard Continental, plus local, fresh-
baked breads or pastries, oatmeal, and up to 2 
hot items (egg dishes, hash browns, bacon, etc). 

$12.00 

Grab-n-Go Breakfast  Breakfast burrito, muffin, yogurt, fruit, milk, 
juice, coffee and tea. Great for a group that 
needs to head out early for a hike or excursion! 

$10.00 

 
We partner with local restaurants and caterers that work out of our on-site commercial kitchen 
for lunches and dinners, all emphasizing fresh, local flavors. Sample menus include:  
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Option Description Per 
Person 
Cost 

Sack Lunch to go Perfect for hikers! Made-to-order deli sandwich or 
salad with fixings, chips, fruit, fresh-baked cookie, 
and juice. 
 

$12.00 

Catering by Local 
Chefs 

Our go-to local caterers for delicious, customized 
meals. Specializing in Mexican cuisine, but can cook 

$15-40 



 
just about anything, and cook it beautifully! Can 
serve buffet, family style, or plated.  
 
Menus can be designed to appeal to most dietary 
needs and restrictions. 
 
Regional Specialties  
- Gourmet taco bar with unique fillings  
- Tamale feast 
- Chiles en nogada 
- Barbacoa, tortillas, rice & beans 
- Enchiladas Sonorenses  
- Meat/veg with traditional or contemporary mole 
sauces 
- Pomegranate chicken 
- Farm-to-table meal with local Native American 
ingredients 
 
Other Meal Ideas 
- Design-your-own burger bar 
- Spiced beef with hummus and accompaniments 
- Mongolian beef 
- Deluxe salad bar 
- Homemade lasagna 

 


