
P r i v a t e  P a r t i e s  *  S p e c i a l  E v e n t s  *  W e d d i n g s

Toque Blanche Cuisine
Chef Michael Watren                                   Phone/Fax: 303.832.1511 

Sample Mexican Theme Menu #2

Day/Date of Function:

Type of Function:

Mexican Theme Party
Number of Guests:

165
Time:

     Guests arrival/cocktails & hors: 7:00pm
           Dinner Buffet: 8:00pm

Location:           

Hors d’oeuvres:
Chicken Quesadilla Coronet

A petit coronet folded home style flour tortilla, stuffed with a traditional all white meat chicken quesadilla filling.

Chili Relleno Filo Tartlet
Pepper jack cheese with roasted green chili, pimento and southwest seasonings in a baked filo cup.

Caramelized Three Onion Tartlet
Bermuda, yellow and chive onions sauteed till caramelized brown.  Baked into a french puff pastry tartlet 

with a savory custard and Swiss cheese.

Southwest Eggroll
Spicy seasoned black beans, salsa diced tomatoes, wild rice, jack and cheddar cheese with roasted corn wrapped 

and flash fried in a eggroll wrapper

Black Bean Chimichanga      /        Mushroom Empanada
Tri-color Corn Tortilla Chips with Cilantro Salsa and Guacamole

Buffet Style Dinner:

Southwestern Caesar
With Asiago Cheese, Chili Dusted Croutons, Toasted Pumpkin Seeds

�

Fajitas
Ancho Chile Marinated Chicken Breast, Citrus Grilled Shrimp and Grilled Steak 

Soft Flour Tortillas
Fajita fixings to include: Salsa, Sour Cream, Guacamole, Pico De Gallo, Cheddar and Jack Cheeses & Shredded

Lettuce

Fiesta Rice with Roast Sweet Corn and Tomatoes

Refried Black Beans Carmelized Onions and Spices

�

Dessert Station Offering:

S’mores
Soapaipillas with Cinnamon Ice Cream

Coffee (decaffeinated) & Condiments



Toque Blanche Cuisine

Bar Arrangements:
G Bar to be set up at the north end of the room.
G Toque Blanche to handle all arrangements for alcohol and soft drinks.  We will need a credit card to put the alcohol on.  We

will provide the original receipt, as well as the credit for all left over/returned items.
G Margaritas to be over ice, not frozen, made with Jose Cuervo tequila.  (Tequila Quantities:   six 1.75's)
G Toque Blanche to provide ice, limes & lemons.
G Sodas available from the bar to include: Coke, Diet Coke and Sprite.
G Toque Blanche to provide colorful plastic glasses for margaritas and sodas.
G Coffee (decaf) to be from station set up near the dessert station.  Toque Blanche to provide disposable cups & coffee stirrers.
G Assorted beers (bottles) to include: Negra Modelo, Coors, Coors Lite, Michelob Ultra, Dox Equis

Beer Quantity (24 per cs) Item Quantity

Negra Modelo 3 cases Jose Cuervo Tsequila 6 x 1.75 lites

Coors 3 cases magarita mix 2 cases

Coors Lite 3 cases Coke 8 x 2 liters

 Michelob Ultra 3 cases Diet Coke 8 x 2 liters

Dox Equis 3 cases Sprite 8 x 2 liters

360 total beers

Details: 
G Two double sided buffets for dinner buffet to be set up at the south end of the room.
G 20 tables of 8, table clothes colors:______________________   Napkin colors:________________
G Marsha’s arrangements for flowers (individual table center pieces and buffets)
G Hors d’oeuvres to be passed and presented from station set up on a table set up at the north end of the room.  
G Dessert served from station, utilizing the same table that hors d’oeuvres station was presented from.
G Each guests place setting to include: dinner fork, dinner knife, dessert spoon, ______color napkin.

Rentals

Description Quantity Color Description Quantity

100 “Round Table Cloths 20 Round chafers 14

Napkins 175 entree plate 180

Buffet Cloths/ Drape 6 cloths / 7 drapes dinner fork/knife, 
dessert spoon

180 of each

Table drape for:   bar, bar back, hors d’oeuvres table, 
& buffets + 1 extra table drape 

(6 buffet cloths for top of buffet tables)

dessert plate 180

Staff:

Suggest 10 Staff @ 5pm 
Suggested Uniform:   Khaki Pants, Colorful Polo Shirt

Billing: 

Following your party, we will submit an invoice for your approval.  
We appreciate the privilege of being able serve you and your guests! 

Thank you very much!
   Chef Michael, Toque Blanche Cuisine 



Event Day/Date: Saturday, February 19, 2005 Total # of staff needed: 10

Event Name: Feuer

Location:

Event Approx Timing: 5pm-11pm Uniform Khaki Pants, Colorful Polo Shirt

Staffing Details

        Staff Name: Scheduled start time: Scheduled location: Staff’s Contact tel. #:

Sean 5pm Four Mile Historic Park 

John 5pm Four Mile Historic Park 

Shyela 5pm Four Mile Historic Park 

Kevin 5pm Four Mile Historic Park 

5pm Four Mile Historic Park 

Margaret 5pm Four Mile Historic Park 

Lee Ann 5pm Four Mile Historic Park 

Tom 3pm Park Tavern

Matthew 5pm Four Mile Historic Park 

Michael


