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Ice Cream
Catering Menu
Breakfast
(minimum of 10 people) Fruit Bowl- cut Apples, Grapes, Strawberries, Oranges

and Honey. Sweet Cream Sauce on the side.

small $40 (serves 10-15) Large $60 (serves 20-25)
Breakfast Burritos- choice of Bacon, Ham, Chorizo
or Veggie*. All come stuffed with French Fries, Cheddar
Cheese, Scrambled Eggs, Beans and your Choice of Red or
Green Chile in a large Flour Tortilla. *Veggie has Grilled Agsorted Pan Dulce-

Mexican Pastries including
Onion and Tomato.

sweet empanadas, turnovers, donuts and sweet breads.

$5.75/person Small $24 (serves 8-10) Large $40 (serves 15-20)

| COFFEE:
Pop Fizz Br eokfost- Choice of Breakfast
Burritos. Assortment of Pan Dulce (mexican style Small (serves 10-12) $15

pastries), Fresh Fruit Bowl and Orange Juice. L“Qe (serves 418) $58
Choose:
Pinon Roast
or
Dark Roast

Coffee comes with cups, lids,
sugar, creamer and stir sticks

$15.99/person (minimum of 10 people)

Orange Juice- $19.99 Gallon (serves 10-12)

Changes or cancellations must be made at least 48 hours in advance of the scheduled pick up/delivery time.
Orders cancelled within 2k hours of order, 50/ of totaliorder will be charged. Orders cancelled the day of scheduled
pick-up/delivery, 1007 of your order will be charged. Credit card required to place catering order. all prices are
subject to change. et ?

*Delivery Fee is waived on order of $250 or more.



Catering Menu

Rppetizers

(minimum of 20 people)

- Guacamole

- Chile con Queso

- Chips and Salsa

- Beef or Chicken Taquitos

- Pin Wheels (spicy or traditional)

- Vegetable Tray
$25 Per Platter

- Cheese, Grapes and Cracker
Platter

- Salad (Mixed greens, avocado, cheese,

tomato, onion, and lettuce)

$3.50 Per Person

Drinks and Upgrades

Conned Soda or Waters $1.25/each
iced Tea $1.20/serving

Aguas Frescos (Watermelon, Horchata, $14.50/Gallon

Limonada, Jamaica and seasonal)

Specialty Bottled Sodas (2« $72/case

pack)

*Delivery Fee is waived on order of $250 or more.

Full service off-site catering includes:

-Arrival approximately one hour before the event for set up

Pop Fizz Empanadas

= Green Chile Chicken
= Pork, Red Chile and Cheese
= Portabella Mushroom, Herb and
Cheese 10 for $35

18 for $S4
SPECIAL :
= Sonora Dog (hot dog, bacon,
cheese and onion)
= Carne Asada (steak, cheese and
potato)
-Cubano (Pork, Ham, Swiss and
Pickle)
= Pizza Steak (Steak, Pepperon,
Cheese and Marinara Sauce)

10 for $40
18 for $63

SWEETS:

Box of Churros (20 churros) $30
Cookie Tray (20 cookies) $L0
Sheet Cake (serves 48) $72

-Buffet attendants to maintain food during your event! (Wait staff can be provided for an additional fee)

-Break down and clean-up of all food areas after the'event

-Paper plates, utensils and napkins.



Ice Cream

Catering Menu

Boxed Lunches

(minimum of 10 people) Sonora Dog- Flat Griddled All-Beef Hot Dog, Avocado,

Cheddar Cheese, Onions, Chipotle Mayo and Salsa Verde

Hot Sandwiches on a Toasted Bolillo Roll.

$11.25 each

Cold Sandwiches

All box lunches include chips, a cookie and a canned
beverage or water. $10.99 each

Turkey Avocado Green Chile- oven Roasted Turkeu Bacon Ranch= oven Roasted Turkew. 8
Turkey, Hatch Green Chile, Sharp Cheddar Cheese and Av- 9 ven mogsrac Trked. “acon.

0cado on a buttery bun. Ranch Dressing, Lettuce and Tomato on a Buttery Bun.

Ham And Cheese- Black Forest Ham and Swiss Classic Ham ANd Swiss- slack Forest Ham, Swiss
Cheese, Chipotle Mayo and Salsa Verde Cheese, Lettuce, Tomato on a Buttery Bun.

Green Chile Philly- seasoned Sirloin Steak, Grilled o
Onions, Hatch Green Chile and Provolone Cheese on a Southwest Tuna Salad- Tuna Salad with diced

toasted bun. Jalapeno, Avicado, Lime Mayo, Lettuce and Tomatoon a
Buttery Bun.

Grilled Veggie Delux- Portabella Mushrooms, . ‘ .
Grilled Onions and Green Chile sauteed in a balsamic soy Spicy BLT- crisp Bacon, Green Chile, Cream Cheese, Avo-

glaze. Topped with Provolone Cheese and Avocado. cado, Sriracha Sauce, Lettuce and Tomato

Carne Asada- Jalapeno Lime Marinated Steak, Asa- Pop Fizz Club- oven Roasted Turkey, Bacon, Peppero-

dero Cheese, Pickled Jalapeno and Avocado on a toasted"h Lettuce, Tomato, Red Chile Salsa, Cream Cheese, Oil and
buttery bun. Vinegar on a Buttery Bun.

CubQaNoO- House roasted moJo pork, ham, swiss .
cheese, pickies ond jolopeno mustard, Sandwich Platkter- Your choice of our cold sand-

wiches (choose 3) cut in half and served with pickles and

chips.

$8.50/ person (minimum of 10 people)
*Delivery Fee is waived on order of $250 or more.



Pop Fizz Create Your Own Taco Bar

Meakt Selection: Chicken, Carne Rsadaq,
Carne Adovadaq, Barbacoa or Carnitas ; plus

fajta veggies.

ALSO INCLUDES:

Red Spanish Rice
Black Beans & Pinto Beans
Guacamole
Lettuce
Sour Cream
Cheese
Chips
Soft Corn Tortillas
Soft Flour Taco Tortillas
New Mexico Red Chile (Med)
Red Chili Salsa (Hot)
Tomatillo-Green Chili Salsa (Med/Hokt)
Serving Spoons & Tongs

Bowls/plates, Napkins & Forks
Chaffing Stands, Steam Pans and Fuel

2 meats: $13.50/Person

3 Meats: $14.50/person

Add Aguas Fresca [pick 2):
Limeade
Strawberry Limeade
Horchata
Mango Passion Fruit
Agua De Jamaica (Sweet Hibiscus Teq)

$1.35/person

Total= $15.85/nerson

Frito Pie Bar

Pop Fizz signature Frito Pies include:
Slow Roasted Pork
Charro Beans
Red Chile
Fricos
Nacho Cheese
Cheddar Cheese
Lettuce
Onion
Tomato
Serving Spoons & Tongs

Bowls/plates, Napkins & Forks
Chaffing Stands, Steam Pans and Fuel

$8/person

Add Aguas Fresca (pick 2):
Limeade
Strawberry Limeade
Horchata
Mango Passion Fruit
Agua De Jamaica (Sweet Hibiscus Teq)

$1.35/person

Total: $9.35/person

*All catered services include disposable plates, napkins, utensils, and set up. Ceramic plates,
silverware, linen napkins and glassware are available for an additional charge. Our menu items
can be customized and perfected for your special event. Call us at (505) S08-1082 for more

information.

*All events are subiect to a 15/, gratuity and 77. sales tax in addition to the per person price. R
deposit of up to S07. may also be required upon the time of reservation.



Alcohol Service

Alcohol service can be purchased for your next event

at the National Hispanic Cultural Center. The fee is

$250 for onsite alcohol service within the Education,
Performing Arts or Visual Arts buildings.

Pricing:

Basic Cash Bar $250 (onsite)

Pop Fizz Deluxe Bar $.00 (onsite)

Full Liquor Service along with alcoholic paletas and slushies.
This package will WOW your guests!
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