CANYSN CAFE

Sit-Down Lunch Events
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A SOUTHWESTERN GRILL

©  Event Coordinator - Oliver Castellanos (713) 629-5565

Poblane Lunch #1

Entrees: Your Choice of 3 Entrees from the Lunch Menu List
Table Top Chips & Salsa Included

$13.50 Per Person exclusive of tax and 18% service gratuity. Coffee, Brewed Tea and Soda Included.
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Desert Vista Lunch #2
Starter: Tortilla Soup or Southwest Caesar Salad
Entrees: Your choice of 3 entrees from the Lunch Menu List.
Table Top Chips & Salsa Included
$16.00 Per Person exclusive of tax and 18% gratuity. Coffee, Brewed Tea and Soda Included.
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G[»i}wtle Lunch #5
Entrees: Your choice of 3 entrees from the Lunch Menu List.
Dessert: Chocolate Truffle Pie or Homemade Cheesecake

Table Top Chips & Salsa Included
$17.50 Per Person exclusive of tax and 18% gratuity. Coffee, Brewed Tea and Soda Included.

M

Arizona Lunch #4 RN
Starter: Tortilla Soup or Southwest Caesar Salad Centre at Post Oak
Entrees: Your Choice of 3 Entrees from the Lunch Menu List | 9000 Westheimer Rd. )
. Houston, TX 77056
Dessert: Chocolate Truffle Pie or Homemade Cheesecake _ P 713 629 5565

. F 713 629 5570
Table Top Chips & Salsa Included

, cchouston@canyoncafe.com
$20.00 Per Person exclusive of tax and 18% gratuity. Coffee, Brewed Tea and | www.canyoncafe.com

Soda Included.
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Lunch Menu List:

BLACKENED SALMON CAESAR

Grilled salmon served over a Southwest Caesar with capers, Parmesan cheese, and Roma tfomatoes. Also available with chicken.

CANYON CLASSIC BURGER
Pepper Jack cheese, bacon, and our smoky BBQ sauce on our signature bun with tomatoes and field greens. Served with crisp fries.

PANCHO'S ENCHILADAS
Roasted chicken, Monterrey Jack cheese and green onions rolled in flour tortillas. Topped with a 3-pepper cream sauce and tomato salsa.
Served with southwest confetti rice and tossed salad greens.

BEEF FAJITA WRAP
Grilled sirloin with roasted peppers, onions, and salsa ranch dressing in a soft tortilla. Served with crisp Margarita slaw.

CHICKEN QUESADILLAS
A flour tortilla stuffed with grilled chicken, caramelized red onion marmalade and mixed cheeses. Served with tomatillo-avocado salsa,
chipotle mayonnaise, and our Margarita Slaw.

BLACKENED FISH TACOS
Blackened white fish in a crisp taco shell with Margarita slaw and pico de gallo. Served with southwest rice, black beans, and fresh limes.

GRILLED VEGETABLE PASTA

Marinated vegetables, flame-grilled and served over angel-hair pasta tossed with spinach, black beans, and garlic soy sauce.

“"NAKED" CHILE RELLENOS
Roasted Poblano Pepper, stuffed with fajita steak, adobo mushrooms and our snakebite beans. Baked with mixed cheese and ranchero
sauce. Served with refried black beans and southwest rice. (Add $1 per person)

RED ROCK MEATLOAF
Ground beef meatloaf with peppers, bacon, and onions. Topped with a roasted tomato-chipotle BBQ sauce. Served with mashed potatoes
and grilled corn-on-the-cob. (Add $1 per person)

ADOVO CHICKEN PASTA

Penne pasta tossed in a roasted pepper cream sauce with strips of grilled chicken and broccoli. (Add $1 per person)

PECAN CRUSTED CRAB CAKE
Roasted corn and poblano peppers, blended with crab meat, and seared with a pecan crust. Served with warm snakebite bean salad and
tossed greens. (Add $1 per person)

CHICKEN FRIED STEAK
Hand-battered sirloin, golden-browned and topped with jalapeno cream gravy. Served with mashed potatoes and seasonal vegetables. (Add
$1 per person)

CHICKEN PICATTA
Lightly sautéed chicken on a roasted tomato sauce. Topped with cilantro butter and tortilla strips.. Served with southwest rice and sea-
sonal vegetables. (Add $1 per person)

CANYON CARNE ASADA
Marinated sirloin, fire-grilled served with southwest rice, black beans, and grilled peppers and onions....a classic. (Add $2 per person)

GRILLED BLACKENED TILAPIA
Blackened Tilapia fillet, topped with sautéed crawfish in lemon butter. Served on paella rice with steamed broccoli. (Add $2 per person)

PARILLA DE MARISCOS MIXTA
Skewers of fresh Salmon, Mahi-Mahi, and tuna basted with lemon butter and fire-grilled. Served with southwest rice and sautéed spinach.
(Add $2 per person)



