ESanquetan&
Frivatc Fartics

Thank you for choosing FLCHOLO Forgour spccia] occasion.

The Fo”owing information outlines our standard ProcccluresA

ARRANGEMENTS
A non-refundable $200.00 clcposit is rcquirccl for all banqucts.

Upon receiving your dcposit, your reservation is guarantecc]. The

acPosit will be deducted from gourFina| bill.
FRIVATE ROOMS

I:_l Cl’lo[o has 2 Clim'ng areas that can accommodate a Private [ vent.
Botl’w these areas have a Fooc( & Beveragc Minimum that must be
met in order for the room to be Privatc.

L]NA’S ROOM will accommodate up to 40 and is considered a
Frivatc Room with a reservation of 25 or more guests. T}']ursdag
thru Sunc]ag, the minimum &P clﬁargc is $1200.00

Our FAT]O will accommodate up 100 and is considered a Private
Room with more than 7 5guests. Thursc[ay thru Sundag, the
minimum nyb charge is $2500.00

CONFIRMATION
Flease confirm the guest total 48 hours Prior to the event. T his

represents the minimum bil]ing.

MENUSELECTION

]n order to serve youina time]y and efficient manner, menu selections
are limited. Menus will be distributed for your guests’ consideration.
(Distary restrictions can be accommodated in advance)

(Safetg Precautions do NOT allow excess banquct to be taken
home from E1 Cholo.)

FAYMENT
Thc balance of Paymcnt for your function is due at its conclusion in

the form of cash, cashiers check or credit card.

LAWS

The patron assumes full responsibi]it3 with respect to State and
MuniciPa] laws as tl'lcy Per‘tain to the Patron’s guests’ conduct. T]’lis
includes, but is not limited to, the service of alcoholic bcverages to
minors and intoxicated persons. No alcoholic bcvcragc service will

be Provic]ec] to persons under the age of twex1t3—one.

This Familg owned Mexican restaurant was founded in 1923.
]t has been called

“Thc Mexican Restaurant by which all Othcrs will be
Judgcd"’
CUISINE

Authentic and T raditional Mexican dishes, many entrees featured
are from Fan1i!3 rccipcs dating back to 192%. | isted a]ongsic{c
classics such as the combination Platcs and famous green corn
tamales, are the newer comidas especia|es, inc]uding nachos and
Fajitaa In 1967 margaritas were introduced and E| C}']o]o has been

Pouring thousands a c(ay ever since.

AMBIANCE
T}‘IC décor of E! Cholo beckons warmth and relaxation. T}']C
Spanish influenced architecture

]s accented with hanchaintcd arclﬁcs, several small rooms with soft
!ighting, [arge wooden booths set the stage for intimate dining, and

SCVCF@I |argc rooms to accommoc[atc spccia] occasions.

OWNER

B]air Sa[isbur3 and Dicgo Fernandez, Director of Operations
Tom Anderson, a]ong with their management team Ricarc{o Diaz,
\/ickﬂ 5amtos and | _eticia (Gamboa continue the ?ami[g P}ﬁi[osophgz
Oger guests the best ciualitg food at the most reasonable Pl"iCCSA

AMENITIES
Fu” service Par and Cocktail Loungc, Fatio Dining, and Frivatc

Banc]ucts

DAMAGES
The patron assumes full rcsponsibihtﬂ for any damags to the
Premises caused by the patron or his/her guests.

| would like to take this oPPortur\ity to thank you for inquiring
about having an event at EL CHOLO E] Cho]o takes
great Pric{e in our high qualit3 Food, excellent service and

inviting atmosphere.

] have enclosed several menus for you to choose for your
banquct. Flease note that you are welcome to mix and match

any of these items and we will adjust the cost accorc{ingly.

F]easc call us so that we are able to talk or meet with you at
the restaurant to cxplain the menu in detail and as to where
your Par‘tg will be seated.

Once again, thank you for thinking o F I CHOLO for

your event.

HOUKS 1 1:00am to 9:30Pm Monday:rhursday 1 1:00am to iO:}OPm ]:ridag~ Saturday 11:00am to 9:OOPm Sundags

General Managcr Ricardo Diaz ricardo@hmsus.com



mailto:ricardo@hmsus.com

El Cholo’s
Menu A

<19Q\l>

\Y

éeectizcrs Annie’s F nchiladas

Beef Taquitos, Crab Taquitos, Chicken Filled with fresh vcgetables, sPinach mushrooms (‘y_jack
Chimichangas, cheese
Chccse Qpcsac{i”as, and Naclﬂos. Smothcrec{ with a creamy corn - tomato salsa

E ntrées Bcc/' /: ¢jitas

(All entrees are served with rice and beans) Marinated tender strips of steak, sautéed with fresh

Blue Com Chicken FEnchiladas ve gctablcs,
Marinated Breast of Chicken, wrapped in blue corn Served on a sizing skillet
tortillas, Dessert
T opped with tomatillo sauce, garnished with sour cream & ﬁoﬁﬁan

avocado relish

Coffee, Tea,or Soft Drink included.

$26.75 per guest
Taxe& Gratuitg NOT included

EI Cholo’s
Menu B

< >
DVQ
AEEcﬁzcrs T aste of, f’//istoly
Beef Taquitos, Crab Taquitos, Chicken Cl‘nimic}‘rangas, Cheese [ nchilada, Beef T aco, Chile Relleno and T amale
Cheese Quesadillas and Nachos (Choice of Two Jtems)
! ntrées
(All entrees are served with rice and beans) Bjuc Com C/w’cécn Enc/ufaa’as
Gireen Com T amales **+ Marinated Breast of Chicken, wrappcd in blue corn
(Grandma Rosa’s “carlﬁ Arizona Dags” Rccipc! Fresh corn tortillas,
off the cob, corn masa, Toppcd with tomatillo sauce, garnishccl with sour cream &
Agccl cheddar cheese and Ortcga (Chile, baked in its own avocado relish
husk.

Coffee, T ea, or Soft Drink included.
$24.75 per guest

Tax& Gratuity NQOT included

R Our Grccn Com Tama‘cs Arc Availablc ONLY ]:rom Mag thru Octobcr
You Can Substitute With Pork Tama]cs Or Tamaics Of the Season.



E_l Cl—:olo’s
Menu C

N4
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AEEctizcr />/ato de Cam/tas
Caesar Salacl Crfsp3 Roasted Fork served with avocado relish, Pico de
ga”o, and ﬂOPa]CSA
[ ntrées
(All entrees are served with rice and beans) Bcef/’:.-aj/tas
B/uc Com Chicken EHCAI‘/&J&S Marinated tender striPs of steak, sautéed with fresh
Marinated Breast of Chicken, wraPPec{ in blue corn vegctables

tortillas, Served sizzling hot

Topped with tomatillo sauce, garnishecl with sour cream &

avocado relish Cogce, Tea, or Soxct Drink included.
$20.95 per guest

Taxé& Gratuitg NOT Jncluded

E_l Cho]o’s
Sclcctcd Lunch Mcnu

< >
DVQ
Clﬁoosc from the Fo“owine; menu items: Agcc{ cheddar cheese and Ortega Chi]e, baked in its own
(All entrees are served with rice and beans) husk.
Girilled Breast of Cﬁ/oécn C/ufc con Came
Served with sautéedju]icnne vegetables and black beans 5avor3 chunks of tender beef in a rich traditional Chi]c
sauce.
Grccn Com Tama/cs wa
Grandma Rosa’s “Earlﬂ Avrizona Days” Recipc! Fresh corn Co)q:ec, Tea, or SoFt Drink included.
off the co}), corn masa,
$18.50 Pcrgucst

Tax& Gratuity NOT included
This menu is available only for lunch Mondag- Friday

***Our Grccn Corn Tamalcs Arc Availablc ONLY ]:rom Mag thru Octobcr
You Can Substitute Witl‘u FPork Tamalcs Or Tamalcs Of the Season.



E_l Cholo’s

So{:t Taco and Tostac]a Bar
¢

v
Your Choice of T hree Meats; Accompanicd’wftﬁ: Pinto Beans, Spanis}w rice,
Shrcddcd Cl’iicl(.cn Crisp3 Flour T ortilla Shells, Soft Corn & [Flour T ortillas
Koastcd Fork Carr\itas Shrcclclec{ Lettucc, Agccl Chcclclar C!ﬁecsc, Tomatocs,
Shredded Beef Machaca Sour Cream and (Guacamole

Ground Beef
$19.50 Pcrgucs’c

offee, T ea, or Soft Drink included
C T SeftD Taxe& Gratuitg NQOT included

S35 [|(Cholos S 7,
IF nsenada Night Menu <A
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FPETTIZERF ER Carne Asada
Beef Sopcs, Shrimp (Ceviche T ostaditas, (Chicken Marinated Arrachera Steak gri”ecl to PerFection.
Chimichangas Served with guacamo[c and fresh gri”ed onions
B]uc Corn Chicken Taquitos and Checse desac]inas
with Kaﬂ'as Blue Com Chicken F nchiladas
]R RSE Marinated Preast of Chicken, wrappec{ in blue corn
5ani'a /:c 53/30’ torti”as,
(reens tossed with Grilled \/egetablcs, Orange ToPPec] with tomatillo sauce, gamished with sour cream &

\/inaigrette avocado relish

m 5autc'ca’ 5/’/vcr52/mon

(A” entrees are served with rice and bcans) Roasted Red Feppcr— Basil Cream Sauce with fresh
Efuc Corn C/w’/c Kc//cnos \/egetablcs

Stugec{ with ]:resh Spinach, 5mol<ed Com, Mushrooms,

Fresh Herbs and Montereg Jack Cheese DZ iﬁl KZ 5
[Housemade [lan or (heesecake

$46.50 per guest

Tax & Gratuitg NOT ]ncludcd

Cocktail Hour including Draft Beer, House Wine, & [House Margaritas



S 7 E_l (Cholo’s S S5
Enscnada Night Menu “B”
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< >
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AFFET[ZE_B 5 Bluc Com Cﬁfcécn Enc/ufaa’as
Crab Taquitos, Chicken C}nimicl—xangas, Marinated Breast of Chicken, wraPPe& in blue corn
Beef Sopcs & Cheese chsa&i”as tortillas,
Toppecl with tomatillo sauce, garnishcd with sour cream &
FlRST COURSE avocado relish
Sonora (iarden Salad
C/)ic)écn T acos
C ﬂTB Eﬁ,i Crisp Corn T ortilla filled with chicken, tomatoes and
(A” entrees are served with rice and beans) onions.
Came Asada
Marinated Arrachera Steak gri”ed to PerFection Dl jjﬁK !
Scwed with guacamole and fresh grined onions Homcmad’c /:/an or
C/mco/atc Calzc
Cocktail Hour includes: Draft Beer, House Wine & House Margaritas
$41.50 Pcrgucst

Tax & Gratuity NOT included
S 07 1 Cholos el gw s N
I nsenada Night Menu “C”
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Am Hato de Camitas
Crab & Beef Taquitos, Chicken Chimichangas, Crispg Roasted Pork served in there ownjuice, and toppcd
Nachos and Cheese Quesadillas with red Pickled sweet onions
]R K E 5anta Barﬁara Encﬁi/aa’as
CacsarSa[aa’ Stuffed with succulent shrimp, tender chicken breast and
E \_J [ Kf_l j mushrooms Sautéed in a garlic butter sauce with guaji”o
(A” entrees are served with rice and beans) sauce and Montcrenj Jack cheese
Came Asada DE. 2; 2EK ]
Marinated Arrachera steak gri”ed to Perfection /7’omcrnac/c /:/an or
Served with guacamolc and fresh gri”cc’ onions f:rcs/7 Frut T art

Cocktail Hour includes: Draft Beer, House Wine & [House Margaritas
$%9.95 Pcrgucs’c
Tax& C]ratuity NQOT included



