El Charro Café

On Premise Brunch &

Lunch Menus

ElCharms Gags

All menu prices are per person plus 8.1% tax and a 20% gratuity. Menus include coffee, tea and soft
drinks. The following menus are available for on site events only. Brunch and Lunch available until 2pm.
Please let us know of any dietary restrictions or requests.

We can customize any menu to include your El Charro favorites.

2.

$14.00 per person
BRUNCH

Tortilla Chips, Salsa Picante, and Breakfast Cheese Crisps

Your Guests Choice of One Entrée: (all served with Refried Beans and Tortillas)
1.

Tamale de Chile con Carne with Eggs
Chorizo and Eggs (platter or burro style)
3. El Charro Carne Seca and Eggs

4. An Egg over easy on top of an order of flat or yellow cheese enchiladas

$10.00 per person
LUNCH

Appetizers:
Tortilla Chips, Salsa Picante and
Garden Fresh Guacamole

Entrée:
(select three to offer on the afternoon of,
your guests choose one that day...)

Chicken Tacos (2)
Rolled Shredded Beef Tacos (2)
Queso Blanco Enchilada (1)
Pollo El Charro Enchilada (1)
Beef Barbacoa Burrito
Pollo El Charro Burrito
Tostada Salad

$12.50 per person
LUNCH

Appetizers:
Served Platon Style

Tortilla Chips, Salsa Picante, Pico de
Charro, Cilantro Crema,
Garden Fresh Guacamole &
Mini Chimichangas

Entrée:
(select three to offer on the afternoon
of, your guests choose one that day...)

Chicken Tacos (2)
Rolled Beef Tacos (2)
Queso Blanco Enchilada (1)
Pollo El Charro Enchilada (1)
Beef Barbacoa Burrito
Pollo El Charro Burrito
Tostada Salad

$17.00 per person
LUNCH

Appetizers:
Served Platon Style

Tortilla Chips, Salsa Picante, Pico de
Charro, Cilantro Crema,
Garden Fresh Guacamole &
Queso Blanco Quesadillas

Entrée:
(select three to offer on the afternoon of,
your guests choose one that day...)

Queso Blanco Enchilada Elegante Style
Grilled Carne Asada Bahia Tacos
Ceviche Tacostada Salad
Carne Seca Tacos (soft or hard)
Grilled Bahia Fish Soft Tacos
Grilled Steak or Chicken Rice Bowl
Spinach con Crema Enchiladas

Dessert:
Fruit Filled Mini Chimichangas served with
Sugar Coated Tortilla Crispies and
Whipped Cream




