La Esperanza Mexican
Restaurant & Bar

Catering menu
These are our suggestions from our regular menu all
the item that are listed bellow work well with a
buffet style party. To book a party or get a quote
please contact Saul Cordova at 856-782-7114 or E-
mail him : ve’ll be more
that happy fgpeoo — y further
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salads. BJdiled tend®er p X1y cactus leaves cut into long strips
seasoned with tomatoes, cilantro, and onions — con tomate, cilantro y
cebollas.

Nachitos corn tostadas top with our refried beans and smother
with cheese cut into small pieces. (Add your choice of Beef, pork or
chicken for).

Quesadillas A iarge Flour tortilla cover with our refried beans

and melted cheese cut in to six pieces perfect for sharing. (Add your
choice of Beef, pork or chicken for



Taquitos fritos our hand pulled seasoned chicken rolled in
corn tortillas and fried garnish with lettuce, tomato, cheese and sour
cream. De pollo servidos con lechuga, tomate y crema.

Empanada Patties filled with stew beef and potatoes, fried for a
crunchy bite - de carne con papas

Ceviche Another dish to die for! Shrimp with dice onions, %

tomatoes, cilantro, avocado mix in fresh squeeze lime juice & a\aésh
of vinegar, served cold.

Coctel de Camarones shrimp, dice onions, tomatoes, Y
cilantro, avocado smothered in our spicy tomato sauce, served c\lﬂ
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Fajita De Vegetales seasoned Zucchini, squash, bell
peppers, onions, tomatoes smothered in cheese.

Fajita Combinada Get all three, steak, chicken and shrimp --
Pollo, Bistec y Camarones.

Fajita De Lujo The fajita of all fajitas, get it all; steak, chicken,
shrimp, zucchini and the squash.

Bistec a la Mexicana Our tender marinated slice steak, dice

onion, jalapeno peppers, tomatoes, cilantro cook in a spicy sauce and
serve with rice and beans.



Pechuga a la Mexicana Slice chicken breast, dice onions,
jalapeno peppers, tomatoes, cilantro cook in a spicy sauce & side of
rice & beans, you’ll lick your fingers clean.

Nopales a la Mexicana Fresh Nopales (Cactus), onions,
tomatoes, jalapenos and cilantro cooked in a spicy sauce.
Enchiladas Rojas cCorn tortillas filled with cheese or meat
cover with our red sauce, mild but with a punch.

Enchiladas Verdes corn tortillas filled with cheese or meat
cover with our tomatillo green hot sauce, only for those who like to
shed a tear.
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spices. If, yngd e adventurous side this is the

plate



