
PARTY BUFFETS

GREEN CHILE BAR

La Loma's Famous Green Chile

Served with: lettuce, tomatoes, cheese

 house-made flour tortillas, rice & refried beans

TRADITIONAL STYLE TACO BAR

Ground Beef or Shredded Chicken

lettuce, tomatoes, cheese, sour cream, salsa

Served with: crispy taco shells or 

house-made tortillas, rice & refried beans

MEXICO CITY TACO BAR

Chicken, Carnitas or Steak

fresh onion, cilantro, lime, and diced jalapeños

Served with: soft corn tortillas, rice & refried beans

FAJITA BAR GRANDE

Marinated Fajita Steak or Grilled Chicken

Add Jumbo Gulf  Shrimp - $4 per piece

sautéed onions, guacamole, sour cream, cheese

mix, pico de gallo, fried serranos, limes

Served with: house-made flour tortillas, rice

refried & our famous Hatch green chile

$18/person

$22/person

$25/person

$45/person

SALADS 
Serves 10

SIGNATURE SIDES 

$40/LB

$40/LB

$50/LB

$50/LB

$75/LB

$20/QT

$20/QT

$20/QT

$30/QT

$30/QT

$20/QT

$30/QT

$12/dozen

$12/dozen

Shredded Chicken

Ground Beef

Shredded Beef

Fajita Chicken

Fajita Steak

Mexican Rice

Refried Beans

Black Beans

Green Chile w/ Pork 

Red Chile 

Pico de Gallo

Enchilada Sauce

Flour Tortillas

Corn Tortillas 

APPETIZERS

CHIPS & SALSA                   

CHIPS & CHILI CON QUESO

CHIPS & GUACAMOLE 

MINI CHILE RELLENOS 

Served with Hatch green chile 

MINI CHICKEN FLAUTAS 

Served with guacamole & sour cream

CHICKEN QUESADILLA

Served with sour cream, guacamole, pico de gallo

$20/QT

$55/QT

$65/QT

$32/dozen

$32/dozen

$32/dozen

Served by the dozen with your choice of:

green chile, red chile, or enchilada sauce

CHILE RELLENOS 

Our house favorite, an Anaheim chile

mixed with cheese & deep fried until crispy.

CHEESE ENCHILADAS

CHICKEN ENCHILADAS

GROUND BEEF ENCHILADAS

SHREDDED BEEF ENCHILADAS

BURRITOS

Bean and Cheese

Chicken

Ground Beef

Shredded Beef

SIGNATURES  

$40

$50

$60

$70

$40

$50

$60

$70

$55

DESSERTS

CHURROS                                            $30/dozen

Fried pastries dusted with cinnamon sugar 

Served with a chocolate dipping sauce

 

SOPAPILLAS                                        $30/dozen

Handmade fried Mexican pastries

Sprinkled with cinnamon and powdered sugar

Served with honey

CATERING MENU
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ACAPULCO SALAD    

Crisp greens, fresh pineapple,

mango, avocado, jicama. Served with passion fruit

vinaigrette.

LA LOMA’S HOUSE SALAD                               

Crisp greens, tomatoes, carrots and green onions.

Served with citrus vinaigrette

Add Chicken to either salad         

$85

$60

$75
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