
 

 

 

For parties of 15 or more. 
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FAMILY-STYLE APPETIZERS 

 

Border Sampler Platter  

Cowboy Shrimp, Our Wings, Chicken Flautas 

-Or- 

Three Amigos  

Sampler of Spinach & Artichoke Dip, Queso Dip and Guacamole with warm tortillas and fresh fried chips. 

 

Entrées 

Choose 1 

 

Texas Caviar Chop-Chop Salad   Marinated grilled chicken breast, Romaine-Iceberg lettuce mix, bell peppers, 

red onion, tomatoes, black eyed peas, roasted corn, black beans, and mixed cheeses, tossed in a cilantro-lime 

vinaigrette.   

 

Beef  or  Al Pastor (Pork) Tacos  Soft flour tortillas with grilled protein, white onion, cilantro, salsa verde and a 

lime wedge.  Served with Mexican rice and refried beans.  

 

Chicken Tinga Tacos  Soft flour tortillas with chicken tinga, white onion, shredded lettuce, cheese blend, pico 

de gallo and Mexican crèma.  Served with Mexican rice and refried beans.  

 

Meatloaf Sandwich   House-made Meatloaf and Pecan-smoked bacon, on a brioche bun. 

 

Pork Sliders   3 smoked pulled pork sandwiches, with house BBQ sauce and house slaw, on mini brioche rolls.   

 

Build a Burger Choose either 8oz USDA choice ground beef burger or  marinated Chicken Breast. 

 

Quesadillas  Grilled flour tortilla, filled with Monterey jack and cheddar cheeses.  Served with fresh hand-

made guacamole, freshly made pico de gallo & sour cream.   Choose from:  Grilled Marinated Chicken / Pork Al 

Pastor / Carne Asada Steak / Fire-grilled Shrimp.  

 

Dessert: A verity of home-made cookies and fresh fruit served family style.  

(Guest supplies cake or Ranchero Cantina can order with 2 wks notice) 

 

$18 per person- Includes soda & coffee: does not include bar drinks. 

Tax and 18% gratuity will be added to the total check 

To book event or customize a menu just for you: call or email Lorie p. 201-523-9250 

e. lorieranchero@gmail.com (don’t forget the “e” on Lorie) 
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FAMILY-STYLE APPETIZERS 

 

Border Sampler Platter  

Cowboy Shrimp, Our Wings, Chicken Flautas 

-Or- 

Three Amigos  

Sampler of Spinach & Artichoke Dip, Queso Dip and Guacamole with warm tortillas and fresh fried chips. 

 

SOUP -or- SALAD 

Choose 1: 

 

Vegetarian Black Bean Soup   topped with a dollop 

of sour cream and fresh cilantro.   

 

Spicy Caesar Salad   Crisp romaine lettuce, Cotija 

cheese and croutons, tossed with our special 

Chipotle-Cilantro dressing. 

 

Soup of the Day 

 

Mixed Greens Salad   Fresh field greens with 

cucumber, shredded carrots, tomato, sliced radish 

and red onion, topped with Mexican blend cheese 

and croutons. 

Entrées 

Choose 1 

 

Beef  or  Al Pastor (Pork) Tacos  Soft flour tortillas with grilled protein, white onion, cilantro, salsa verde and a 

lime wedge.  Served with Mexican rice and refried beans.  

 

Chicken Tinga Tacos  Soft flour tortillas with chicken tinga, white onion, shredded lettuce, cheese blend, pico 

de gallo and Mexican crèma.  Served with Mexican rice and refried beans.  

 

Chicken Mole    ½ chicken French cut, bone-in chicken, roasted smothered in our house-made mole sauce, 

served with Mexican rice, and black beans.   

 

Baby Back Ribs  Either Zesty or Simple. Served with fries and baked beans. 

 

Chile Glazed Salmon  Topped with orange salsa, served with quinoa and grilled asparagus.    

 

Roasted Pork Loin Stuffed with Spinach and Prosciutto topped with Plum Chutney and served with braised 

lentils. 

 

Beef Brisket   House-smoked served with RCQ sauce on the side, mashed potatoes and collard greens.  

 

Dessert: A verity of home-made cookies and fresh fruit served family style.  

(Guest supplies cake or Ranchero Cantina can order with 2 wks notice) 
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FAMILY-STYLE APPETIZERS 

 

Border Sampler Platter  

Cowboy Shrimp, Our Wings, Chicken Flautas 

-Or- 

Three Amigos  

Sampler of Spinach & Artichoke Dip, Queso Dip and Guacamole with warm tortillas and fresh fried chips. 

 

SOUP -or- SALAD 

Choose 1: 

 

Vegetarian Black Bean Soup   topped with a dollop 

of sour cream and fresh cilantro.   

 

Spicy Caesar Salad   Crisp romaine lettuce, Cotija 

cheese and croutons, tossed with our special 

Chipotle-Cilantro dressing. 

 

Soup of the Day 

 

Mixed Greens Salad   Fresh field greens with 

cucumber, shredded carrots, tomato, sliced radish 

and red onion, topped with Mexican blend cheese 

and croutons.

Entrées 

Choose 1 

 

Taquería Combo  1 enchilada Del Mar,  1 Beef enchilada, 1 Al Pastor taco, 1 Chicken Tinga taco.   

 

Chicken Mole    ½ chicken French cut, bone-in chicken, roasted smothered in our house-made mole sauce, 

served with Mexican rice, and black beans.   

 

Baby Back Ribs  Either Zesty or Simple. Served with fries and baked beans. 

 

Chile Glazed Salmon  topped with orange salsa, served with quinoa and grilled asparagus.    

 

Roasted Pork Loin Stuffed with Spinach and Prosciutto topped with Plum Chutney and served with braised 

lentils. 

 

Beef Brisket   House-smoked served with RCQ sauce on the side, mashed potatoes and collard greens.  

 

Lonestar Short Rib Guinness Stout braised beef short rib served over sautéed spinach and blue cheese and 

sage grits. 

 

Dessert: A verity of home-made cookies and fresh fruit served family style.  

(Guest supplies cake or Ranchero Cantina can order with 2 wks notice) 

 

$30 per person- Includes soda & coffee: does not include bar drinks. 

Tax and 18% gratuity will be added to the total check.  


