L

HORNBLOWER'

CRUISES & EVENTS

SOUTH OF THE BORDER BUFFET DINNER

STEWARD-PASSED HORS D’EOUVRES

Mini Cuban Sandwiches
With Shredded Pork and Grilled Onions on Mini Rolls Picodillo

Empanadas with Shredded Beef
Seasoned with Mediterranean Herbs and Vegetables
and sautéed in Spanish Olive Oil and Sherry Wine Sofrito

BUFFET DINNER

Trios of Salsas
Pico de Gallo, Salsa Verde and Mango Cilantro,
served with Tri-colored Tortilla Chips and House Made Guacamole

Caesar Salad
With Grated Manchego Cheese and Pepitas

Sonora Style Beans

Savory Chicken Fajitas

Served with Corn and Flour Tortillas

Mini Flan

Churros and Bizcochitos

Due to the seasonality of local fresh ingredients, all menus are subject to change.
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