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Let the creative catering proﬁm’onaé at the MCM E@am‘é p/ﬁm the we/aé’ry of “your dreams, Our ex/wrience/
and,| friena@ 6anquef staffwill fpamper you and (your quests, while our Fxecutive Chef ﬁéngm a menu that will make

Yours an event-to remember.

We can abso assist ' you with the events that accent  your wea/ﬁﬁ‘rg, such as your Erg@emenf ?a@, Bridesmaids’
Luncheon, Groom's Luncheon, Bridal Showers and Rehearsal Dinners,

Discounted room rates for we/ﬁﬁnﬂ  quests, Event Spacew/ tables, chairs,
China and Glassware, Cri.v/y Linens and Choice af Colored Napéfm
Whits or Black Chair covers with choice of Chair ie color
Glass cyﬁnﬁér or bubble bow! Cenferpiece.v w/ electronic vofive candle or
White T.ife/ Tower vases with White Sitk Flowers
Head Table, ﬂiﬁ‘ table an/jueyf book table setup
Dance Foor and Staging for Entertainment, Bartender, Dedicated. Security Officer,
Compﬁmenfmy Cake Cutting Service
Com/;ﬁmenfm:y Guest Pﬂf&ifg and. Airport Shuttle
Com/yﬁ'menfmy King Executive Room for Bride & Groom incﬁmﬁ'ry breakfast for two

(With a $3000 minimum foodand éeumye]
Room for Rride & Groom upjmﬁfeﬂ/ fo 7(1'@ Suite
Compﬁmenfmy Cﬁam/wyne/ S/mréﬁ»y Cider Toast for Head Table
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Disted WMeals

Al Entraes are served with  your chaice afjarﬂ‘c mashed, [rotatoes, oven roasted fotatoes, pa[em‘a or rice ﬂf[ﬂ]{
and a meﬁﬂéy of fresh seasonal Uejefaéfe , warm rolls and butter, gourmet reﬂu/ar and decaffeinated coffes
andiced tea

VWM

Chaice of One of the ?’o//owirfg:

Chicken Breast cooked to /Jerﬁcﬁon and finished with a Marsala Wine Sauce,

Chicken breast cooked to perfection, finished with a Lemon Caper Cream Sauce
Grilled to perfection and finished with a Merlot Demi Glnze
Cooked to perfection and topped with a crankerry, rosemary demi glaze
Topped with a Lobster Shrimp Sauce

Lobster filled raviols fo/;pe/ with Sun Dried tomatoes, capers and a lemon jm'ﬁ‘c butter sauce

Al [prices are m@‘ecz‘ to 4227 service cﬁmjge and ﬂ/ap/)‘méé New Mexico sulestax and ave w@'ecz‘ to cﬁmye at any fime.
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Dted WMeals

Al Entrees are served with  your choice ofjarﬁc mashed, [rotatoes, oven roasted frotatoes, or rice pi/af and a
meﬁ/@ of fresh seasonal vejefaéfe , warm rolls and butter, gourmet nyu[ar and decaffeinated coffee and
iced ten

% (minimum 100 ﬂueyfy]

Chicken breast stuffed with :/Jinacﬁ, [pine nuts, sun dried tomatoes and feta cheese, served with a wild mushroom sauce

Chicken breast stuffed with Asingo and Prosciutto and finished with a Sage Buerre Blane

Cooked to /Jerfecﬁon and served U jus and with creamy horseradish sauce

Grilled to /mﬁcﬁon and served with a creamy mushroom sauce

Served with an Ora(;ge ﬂmrm@ Sauce

Dusted with an herbed flour and finished with a Pecan Meunnierre Sauce

Al /m’cey are w@‘ecz‘ to a 22% service cﬁmye and ﬂppﬁm% New Mexico sales tax and ave J'M@bcf to cﬁmye at any time,
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Disted WMeals

Al Entrees are served with  your choice afjarﬂ‘c mashed, [rotatoes, oven roasted fotatoes, /Joém‘a or rice /Jz’/af
and a meﬁﬂéy of fresh seasonal Uejefaéfe , warm rolls and butter, gourmet reﬂu/ar and decaffeinated coffes
and iced tea

W[ minimum 100 juﬁj’fy}

5oz Filet af Beefmrm/ with Grilled Chicken Breast and a Merlot Demi Glaze

5 0z Filet of Beef served with Tiger Jﬁrim/) and a Béamaise Sauce
50z Filet of Beef served with Poached Salmon and an Orange ‘.'ana@ Sauce

Grilled Chicken Breast served with Grilled Sﬁn‘mp and oan Herbed Butfer Sauce

Grilled Chicken Breast served with Grilled Salmon and a Dill Buerre Blanc

Al [prices are m@‘ecz‘ to a 227% service cﬁmye and ﬂppﬁ‘méé New Mexico sales tax and ave w@'ecz‘ fo cﬁm’ye at any fime.
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DBuffer Meals

Al Buffets are served with  gourmet rgu/ar & decaffeinated coffec andiced tea,

W W (minimum 100 ﬂuﬂs’fs’]

Tamales Tomato and Fresh Mozzarella Salad
Cheese Enchiladns Y::qu/anf Parmijiana
Green Chile Chicken Breast Chicken Cacciatore

Picadillo Penme Pasta with Halian Saumje

Rﬁfﬁe/ Beans & S’/mm’:ﬁ Rice %/Jffm' & Marinara Sauce
Flour Tortillas \S'/mjﬁefﬁ with Meathalls
Shredded Lettuce, Tomatoes, Sour Cream, Shredded Roasted Zucchini with tomatoes and olives

Cheddar Cheese, Cﬁipx and Sabsa Garlic Bread

All) [rices are J'u@'ecf fo a 22% service cﬁmye and ﬂﬁpﬁmﬁe New Mexico sales tax and are J'M@'ecf to cﬁmye at any time,
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Duffer’ Meals

Al Buffets are served with warm rolls and butter, gourmet reju/m' and decaffeinated coffee andiced toa

g W %ﬁ%ﬁ (minimim 50 quests)

Fresh Garden Salad Fresh Salad Bar
Broiled Salmon Caesar Salod
Mmyarifa Chicken Sliced Herbed Roasted Prime Rib
Wild Rice 1’:’/af Chicken Marsaln
Garlic Mashed Potatoes Garlic Mashed Potatoes
Fresh Seasonal Vggefa% MM/@ Ba@ Green Reans Almandine

Al [prices are m@‘ecz‘ to a 22% service cﬁm:ge and ﬂ/a/ﬂﬁ‘mé/e Newr Mexico sales tax and ave w@'ecz‘ to cﬁmye at any fime.
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Hork ) Ceqores

all trays are pn‘ceﬁ/ based on 100 [rieces unless otherwise speciﬁe/ with 4 50 [riece minimum order.

Chicken Skewers with ‘ﬁﬂ"yaﬁi ﬁl'pﬂirg Sauce
Fried Mozzarella Sticks with Marinara Sauce
Swedish Meathalls

Stuffed Mushrooms

Green Chile Cream Cheese Pimwheels
Vggefaé/e Spring Rolls

Assorted Canapex

Small-serves 25
Medium-serves 50
Large-serves 100

Small-serves 25
Medium-serves 50
fage-mmar 100

Small-serves 25
Medium-serves 50
Large-serves 100

Top Round of Beef-serves 50with AuJus & Creamy Horseradish Sauce

Roneless Roasted Tur@y—.verve: 30 with Cy'rmg & Cmném:y Relish
Bothservea with sipnature Sweet Yoart Roll

Al [prices are m@‘ect‘ to.a 22% service cﬁmye and ﬂppﬁ‘méé New Mexico sales tax and ave yu@'ecl‘ to cﬁmye at any fime.
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Bio)Gitims

Al Bars are St u@’eaf to a $75 Bartender fee for the first 3 hours and §25 fer additional hour,

Premium Brand Cocktils fer drink
Call Brand Cocktails per drink
ﬂmporfw/ Beer per drink
Domestic Beer fer drink
Wine per drink
Sodns per drink

Domestic 7({9 ~ Host Bud, Bud. L'fgﬁf, Coors, Coors L’jgﬁf, Miller, Miller L’fgﬁf, Amber Bock

Rlackstone - Cﬁamérm@, Cabernet, Merlot per bottle
Kendall Jackson - Cﬁar/ormay per bottle
Santa Fe per bottle
Cooks S/]arﬁﬁ'rg Wine per bottle
Martinelli's Jparé@g Cider per bottle
J’myﬂ‘a Punch(. aﬁoﬁa/fc]ﬁer frerson includes faunfain fer person
Margarita Fountain( aéoﬁoﬁc]per fperson includes fountain frer person
Cﬁampa‘gm: Toast (alcoholic) frer person can include fountain frer person
Non Aleoholic Cider Toast er person can include fountain fper poerson

All [rices are J'M@'ecf fo a 22% service cﬁmye and ﬂﬁpﬁmﬁe New Mexico sales tax and are J'M@ecf to cﬁmye at any time,
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Chitthhers 5 SHhted Mot Mossee

Com/oj with French Fries
Chicken “Finjer.v with French Fries

Macaroni and Cheese with Fruit Cu/a

Al children’s entrees served with rolls and butter and choice of milk or juice

Children under 5 no cﬁarye,
(ages 5-12)

Ask your catering /)raﬁ_r_riona/ for information on Children's Buffet Options

Al [prices are m@‘ecz‘ to a 22% service cﬁmye and ﬂppﬁ‘m% New Mexico sales tax and ave w@'ecz‘ to cﬁmye at any fime.




