GROUP DINING MENU

THANK YOU FOR CONSIDERING HACIENDA
COLORADO FOR YOUR NEXT GROUP DINING EVENT!
We strive to offer the best atmosphere and service for large groups, and our
restaurant features special areas for parties such as yours. These private and
semi-private spaces allow us to serve you quickly, while giving your guests
plenty of room to enjoy conversation together. In order to confirm a large
group, we do require in most cases that a food and beverage minimum is met
before tax and gratuity.

Hacienda Colorado is proud to offer a team of group dining coordinators to
make your event great! Our coordinators are here to answer your questions and
ensure that everyone in your group has a fun time. Hacienda Colorado’s special
group dining menus offer the best of Hacienda Colorado’s dining experience
on a larger scale. Once you are ready to finalize your event, we will send you a
contract to confirm the details. To confirm your reservation, please return the
signed contract, along with a credit card to be kept on file (will not be charged).

Feel free to contact us with any questions you may have.
We look forward to hosting your event!

APPETIZER BUFFET
Hacienda Colorado’s signature homemade chips and roasted salsa
DIPS FOR CHIPS
Fresh Guacamole
Chile con Queso

FROM SCRATCH APPETIZERS
Select from one of the following
Pikes Peak Nachos
Corn tortilla chips piled high with seasoned ground beef, queso blanco,
pico de gallo, jalapeño, guacamole and sour cream.
Vegetable Quesadillas
Grilled Chicken Quesadillas
Grilled chicken, onions and
Monterey Jack on flour tortillas with sour cream

GROUP DINING : Minimum of 15 Guests
$12.50 per person*
Coffee, Tea & Soft Drinks Included
*Not inclusive of alcohol, tax and gratuity

APPETIZER PRIMO BUFFET
Hacienda Colorado’s signature homemade chips and roasted salsa
DIPS FOR CHIPS
Fresh Guacamole
Chile con Queso

FROM SCRATCH APPETIZERS
Select from two of the following
Vegetable Quesadillas
Sautéed onions and freshly shredded cheese on
flour tortillas with sour cream and fresh guacamole
Pikes Peak Nachos
Corn tortilla chips piled high with seasoned ground beef, queso blanco,
pico de gallo, jalapeño, guacamole and sour cream.
Steak or Chicken Fajita Quesadillas
Sautéed onions and freshly shredded cheese on
flour tortillas with sour cream and fresh guacamole

GROUP DINING : Minimum of 15 Guests
$20 per person*
Coffee, Tea & Soft Drinks Included
*Not inclusive of alcohol, tax and gratuity

FAJITA FIESTA BUFFET

Hacienda Colorado’s signature homemade chips and roasted salsa
DIPS FOR CHIPS
Fresh Guacamole
Chile con Queso

dinner
Chicken & Steak Fajitas
Mesquite grilled chicken breast and tender cuts of midwestern
grain-fed steak* hand-trimmed by our butcher with
sautéed peppers and onions. Served with fresh guacamole,
sour cream, cheese, pico de gallo, Mexican rice, and
frijoles a la charra with our homemade flour tortillas.

Dessert
Colorado Signature Sopapillas
Made-to-order, fresh sopapillas served with strawberry sauce and agave nectar

GROUP DINING : Minimum of 15 Guests
$25 per person*
Coffee, Tea & Soft Drinks Included
*Not inclusive of alcohol, tax and gratuity

TACO BUFFET
Hacienda Colorado’s signature homemade chips and roasted salsa
DIPS FOR CHIPS
Fresh Guacamole
Chile con Queso

Dinner
Taco Buffet
Ground beef and sautéed pulled chicken served with shredded lettuce,
cheese and tomatoes with homemade flour tortillas and crispy taco shells.
Served with Mexican rice and frijoles a la charra.

Dessert
Colorado Signature Sopapillas
Made-to-order, fresh sopapillas served with strawberry sauce and agave nectar

GROUP DINING : Minimum of 15 Guests
$20 per person*
Coffee, Tea & Soft Drinks
*Not inclusive of alcohol, tax and gratuity

COLORADO SPECIALTIES
Hacienda Colorado’s signature homemade chips and roasted salsa
FROM SCRATCH APPETIZERS
Served family style
Mild Queso & Fresh Guacamole
Chicken Fajita Quesadillas

dinner
Guest selects from one of the following
Poblano De Pollo
Poblano de Pollo Fresh, roasted poblano pepper stuffed with
grilled chicken, Monterey Jack, chipotle aioli and tomatillo-corn relish,
served with a chile relleno smothered in New Mexico Hatch Green Chile sauce.
Fire-Grilled Chicken Street Tacos
Straight from the heart of Mexico–ﬁre-grilled corn tortillas ﬁlled with melted cheese,
roasted habanero salsa, roasted jalapeño peppers, pico de gallo, cilantro,
avocado and lime crema. All ﬁre-grilled street tacos are made with
soft corn tortillas, and served with black beans and rice.
Colorado Combination Platter
Select any two of the following: chicken or beef crispy taco; chicken enchilada with
Green Chile sauce, beef or cheese enchilada with red chile sauce.
Served with rice and refried beans

Dessert

Colorado Signature Sopapillas
Made-to-order, fresh sopapillas served with strawberry sauce and agave nectar.

GROUP DINING : 15-30 GUESTS
$30per person*
Coffee, Tea & Soft Drinks Included
*Not inclusive of alcohol, tax and gratuity

COLORADO FAVORITES
Hacienda Colorado’s signature homemade chips, roasted salsa

FROM SCRATCH APPETIZERS
Served family style
Mild Queso & Fresh Guacamole
Chicken Fajita Quesadillas

dinner
Guest selects from one of the following
Poblano De Pollo
Poblano de Pollo Fresh, roasted poblano pepper stuffed with
grilled chicken, Monterey Jack, chipotle aioli and tomatillo-corn relish,
served with a chile relleno smothered in New Mexico Hatch Green Chile sauce.
Chicken & Steak Fajitas
Mesquite grilled chicken breast and tender cuts of midwestern grain-fed
steak* hand-trimmed by our butcher with sautèed peppers and onions.
Served with fresh guacamole, sour cream, cheese, pico de gallo, Mexican
rice, and frijoles a la charra with our homemade flour tortillas.

Camarones Baja
Six jumbo shrimp stuffed with peppered Gouda and jalapeño,
wrapped in honey-cured bacon and grilled.
Served with pico de gallo and lemon garlic butter.

Dessert
Colorado Signature Sopapillas
Made-to-order, fresh sopapillas served with strawberry sauce and
agave nectar.

GROUP DINING : 15-30 GUESTS
$35per person*
Coffee, Tea & Soft Drinks Included
*Not inclusive of alcohol, tax and gratuity

