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ALL DINNER ENTRÉES INCLUDE ONE CHOICE OF SALAD AND ONE 
DESSERT, EL CHORRO’S FAMOUS STICKY BUN BREAD BASKET, DINNER 
ROLLS, BUTTER & EL CHORRO BLEND COFFEE & TEA SERVICE 
 
SALADS 
EL CHORRO HOUSE SALAD 
mixed organic greens, tomatoes, cucumbers & grilled citrus vinaigrette 
ORGANIC CAESAR 
organic romaine, parmesan & polenta croutons 
WEDGE SALAD 
crisp iceberg & bibb lettuce, tomato, cucumber, bacon & blue cheese dressing 
ARUGULA SALAD 
red wine poached pear, crispy pecans, goat cheese & citrus vinaigrette 
OVEN ROASTED BEET SALAD 
gold & crimson beets, goat cheese & sherry vinaigrette 

BABY SPINACH SALAD 
green apple, toasted hazelnuts, maytag blue cheese & champagne vinaigrette 
 
ENTRÉES 
CHOOSE ONE ENTRÉE OR PRE-SELECT TWO ENTRÉES IN ADVANCE  
GROUPS OF 24 OR LESS MAY SELECT THREE ENTRÉE CHOICES 
 
FISH & POULTRY 
 
HERB ROASTED CHICKEN 
free range chicken breast, pan sauce, garlic mashed potatoes, baby carrots & 
sugar snap peas 
 
OVEN FRIED CHICKEN 
panko crust, natural jus, white cheddar grits & garden succotash 
 
CHICKEN ROULADE 
roasted yellow pepper sauce, goat cheese, sun dried tomatoes, spinach risotto 
& baby carrots 
 
WILD PACIFIC SALMON 
saffron butter sauce, crispy potato cake & julienned vegetables 
 
PAN SEARED SEA BASS 
roasted red pepper sauce, saffron risotto cake & asparagus 
 
TROUT ALMONDINE-$72 
lemon butter sauce, roasted yukon potatoes & french green beans 
 
 
MENU ITEMS SUBJECT TO CHANGE DUE TO AVAILABILITY & SEASONALITY 
PRICE DOES NOT INCLUDE 9.8% SALES TAX AND 22% TAXABLE SERVICE CHARGE 
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BEEF & PORK 
 
PORK TENDERLOIN 
natural jus, green chile risotto & baby carrots 
 
CENTER CUT FILET 
mustard demi glace, scalloped potatoes & asparagus 
 
NY PEPPER STEAK 
bordelaise, house mashed potatoes & creamed spinach 
 
RED WINE BRAISED SHORT RIBS 
truffle mashed potatoes, carrots & sugar snap peas 
 
VEGETARIAN 
 
POLENTA-VEGETABLE NAPOLEON 
sautéed spinach, red quinoa & sweet corn sauce 
 
GRILLED PORTOBELLO & TOFU TOWER 
sautéed spinach, roasted red pepper & balsamic reduction 
 
VEGETARIAN PASTA (GLUTEN FREE AVAILABLE) 
heirloom tomatoes, fresh basil, shaved parmesan, garlic & olive oil 
 
DUET ENTREES 
 
CHATEAUBRIAND & AUSTRALIAN LOBSTER TAIL  
bordelaise, scalloped potatoes & asparagus 
 
PRIME NY STRIP & SCOTTISH SALMON 
twice baked potato & asparagus 
 
CENTER CUT FILET & PAN SEARED SEA BASS 
red wine demi glace, spinach risotto & baby carrots 
 
RED WINE BRAISED SHORT RIBS & GRILLED JUMBO PRAWNS 
truffle mashed potatoes & broccolini 
 
HERB ROASTED CHICKEN & SHRIMP-SCALLOP KABOB 
pan sauce, polenta cake & french green beans 
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DESSERTS 
 
WARM CHOCOLATE LAVA CAKE 
valrhona chocolate & vanilla bean ice cream 
 
CHOCOLATE-ESPRESSO TOWER 
dark chocolate sauce & fresh raspberries 
 
TIRAMISU TOWER 
chocolate espresso sauce 
 
PRALINE PYRAMID 
caramel sauce 
 
STRAWBERRY BAVARIAN NAPOLEON 
fresh mint & strawberry sauce 
 
APPLE TART 
calvados caramel sauce & cinnamon ice cream 
 
NY CHEESECAKE 
graham cracker crust & fresh berries 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
MENU ITEMS SUBJECT TO CHANGE DUE TO AVAILABILITY & SEASONALITY 
PRICE DOES NOT INCLUDE 9.8% SALES TAX AND 22% TAXABLE SERVICE CHARGE 
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PASSED HORS DʼOEUVRES 
CHOICE OF THREE SELECTIONS  
SPICY TUNA TARTAR ON WONTON 
VEGETABLE SUMMER ROLL CANAPÉ 
FIRECRACKER SHRIMP 
 

STARTERS & SALADS 
ARTISAN CHEESE & CHARCUTERIE DISPLAY 
chef’s selection of domestic & imported meats, cheeses, olives, dried fruit, 
assorted nuts, table crackers & crostini 
 
SEASONAL VEGETABLE ANTIPASTI 
fresh, grilled & marinated vegetables, herbed hummus & poblano ranch 
 
ORGANIC CAESAR SALAD 
organic romaine, shaved parmesan & polenta croutons 
 
HEIRLOOM TOMATO & BURRATA SALAD 
mixed organic greens, arizona heirloom tomatoes, fresh burrata & balsamic 
 

CARVING STATIONS & ACTION STATION 
ORGANIC BEEF TENDERLOIN 
mustard demi glace, béarnaise & horseradish sour cream 
 
SAGE ROASTED TURKEY 
free range turkey breast & cranberry aioli 
 
PAELLA STATION 
saffron rice, clams, mussels, shrimp, chicken, chorico sausage, roasted 
peppers, tomatoes & green peas 
 

SIDES 
AU GRATIN POTATOES 
FRENCH GREEN BEANS 
 
ALL MENUS INCLUDE EL CHORRO’S FAMOUS STICKY BUN BREAD BASKET 
& DINNER ROLLS 


