VIVE AL MAXIMO
$85 / guest, includes 4-hour open bar
$47 / guest with nonalcoholic beverages only
Includes four appetizers, the Casa Display, and one food station.

APPETIZERS

(choose 4)

ALBONDIGAS

beef, pork, spices, guajillo chili sauce, caramelized onions,
cotija cheese

TUNA TARTARE TOSTADAS

soy marinated tuna, mango salsa, avocado puree

MINI CHEESE CASA-DILLAS

corn tortillas, jack cheese, lime crema

MEXICAN STREET CORN

lime crema, cotija cheese, cilantro, chili salt

SWEET PLANTAINS

lime crema, chili salt

CAULIFLOWER CEVICHE

tomato, red onion, serrano, cilantro, avocado, plantain chips

SHRIMP TAQUITOS

corn tortilla, jack cheese, green chilies, chipotle aioli

CASA DISPLAY

TRADITIONAL GUACAMOLE
ROASTED SEASONAL VEGETABLES WITH JALAPENO CREMA
QUESO BLANCO (for chorizo add $1/guest)
HOUSEMADE SALSA FRESCA
CORN TORTILLA CHIPS

FOOD STATIONS

host’s choice of 2: chorizo, sauteed portobellos, adobo chicken
with queso fresco, pico de gallo, chopped lettuce, and housemade
hot sauces
add marinated shrimp or carne asada $3/guest
add spiced rice and black beans for $3/guest

NACHO

GLAZED CHICKEN WINGS

RICE AND BEAN BOWL

guajillo bbq sauce, pickled fresno peppers, cilantro, lime crema

(choose 1)

TACO

CHICKEN TINGA TAMALE BITES

braised chicken, salsa rojo, queso fresco, scallion

(all items included)

corn tortilla chips, chorizo, traditional queso, pico de gallo, lime
crema, salsa fresca, sliced jalapenos

PORTOBELLO MUSHROOM EMPANADAS
lime crema

slow roasted pork and adobo chicken, with spiced rice, black
beans, pico de gallo, guacamole, queso fresco
add corn or flour tortillas for $1.50/guest.

SLOW ROASTED PORK EMPANADAS

FAJITA (add $3/guest)

lime crema

CHICKEN EMPANADAS
lime crema

BAJA CEVICHE TOSTADAS (add $3/guest)

mahi mahi, corn tortillas, tomato, red onion, jalapeno, cilantro,
avocado

SHRIMP COCKTAIL VERACRUZ (add $3/guest)
roasted jalapeno cocktail sauce

adobo chicken and carne asada served with onions and peppers,
spiced rice, black beans, flour tortillas, guacamole, pico de gallo,
chopped lettuce, lime crema

CARVING (add $5/guest)

carne asada (roasted chipotle flank steak with fresno chimichurri
and cotija cheese) served with warm flour tortillas and housemade
hot sauces

ADD A DESSERT DISPLAY

($8/guest)
Add a display of Casa del Barco’s favorite desserts: tres leches
cake and fried churros with cinnamon sugar and nutella dipping
sauce

CASA OPEN BAR

4-hour Casa package open bar includes
• El Barco margarita and 1 signature drink
• wines by the glass
• assorted bottled beers
• tito’s handmade vodka, beefeater gin, cruzan light rum,
jack daniels whiskey, dewars scotch, epsolon blanco tequila
Sparkling wine toast available for an additional $3 per guest

Fine Print
Additional appetizers $4/guest. Additional station $8/guest. Food is displayed for two hours.
Prices subject to 22% service charge and VA state tax and applicable local sales tax.
Prices and menu items in effect as of 2020-08-01. Menu and prices are subject to change
without notice.

*May be cooked rare to well done and/or contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellﬁsh or fresh shell eggs may increase your risk of food borne illness,
especially if you have certain medical conditions.

8-21-2020

