
	
Our	Famous	Chef	Table	

Maná	Concert	
	
 

Beef Birria Tacos 
Corn tortillas, diced onions, cilantro, 
limes, pickled red onions, salsa 

 
 

 
Avocado Lime Cheesecake 
  Chantilly Cream, caramel sauce 
 

Chile Relleno Dip 
Tortilla Chips, Cheese 

Assorted Salumi 

Local & Regional Artisan Cheeses 
Assorted Antipasti 

Marinated mushrooms,  
fire roasted peppers, country olives 

Assorted Crostinis & Spreads 
Fresh artisan bread, hummus, 
honey, country jam 

Agave Chipotle Pork  
Chipotle BBQ,  
Horseradish Cream 
  

Tequila Lime Chicken  
Grilled vegetables, lime wedges, 
tequila lime sauce 
 

Tilapia San Blas 
Pineapple salsa, red peppers, 
jalapeno cream sauce 

 
Frijoles a la Charra 

Cilantro, jalapeno 
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Black Bean and Corn Casserole 
  Tomatoes, parsley 
Achiote Roasted Potatoes 

Green onion, parmesan cheese 
Grilled Cauliflower 

Fresh Corn, black bean salsa 

Southwestern Chopped Salad 
Charred corn, black beans, grape 
tomatoes, grilled peppers, green 
onions, iceberg lettuce, cilantro 
dressing  

Classic Caesar Salad 
Garlic croutons,  
Parmigiano Reggiano  

Creamy Coleslaw 
Cabbage, Carrots, Creamy Vinegar 
Aioli   

Watermelon and Tomatillo Salad 
Strawberries, blackberries, mint, 
basil gastrique 

Seasonal Market Fresh Fruit 

Enjoy the flavors of 
the season! 

 

- Chef Mark Mabry 
	


