Appetizers-Finger Food

Mini-Flautas Platter

Hand rolled Flautas filled with chicken, topped with

guacamole, sour cream, salsa fresca & sprinkled with cheese.

$65.00    70 pcs.

Sampler Platter

A large tray consisting of hand rolled Mini-Flautas, cheese 

Jalapeno poppers, fiery Buffalo wings and quartered quesadillas.

Served with Tomatillo dressing.

$68.00    80 Pieces

Extra Large Shrimp Quesadilla Platter
Prawns sautéed in Extra-Virgin Olive oil with Roma tomatoes &

caramelized onions, served atop a lightly toasted onion & herb

tortilla, melted cheese, black beans, guacamole & a dash of lime

$68.00  Serves 20
Grilled Chicken Quesadilla Platter
Our famous Grilled chicken enveloped in a  flour

Tortilla with jack & cheddar cheeses.

$60.00   40 pieces
Grilled Cheese Quesadilla Platter
$49.00  40 pieces

Fiery Buffalo Wings

Zesty lime & Chile Ancho marinated chicken wings, crispy on the

outside, soft & moist inside. Served with Ranch dressing for

dipping.

$ 55.00      60 Pieces.

Cold Meats Wraps
A multitude of flavors and colors rolled into wraps, filled with

lightly spiced cream cheese, turkey, roast beef, carne asada, fresh
spinach leaves, cheese & roasted pimento peppers.
$68.00     35 Pcs.

Home-made Guacamole & Chips

100% Hass avocados are used to prepare our Guacamole, fresh

lime juice, Serrano peppers, cilantro and finely diced onions make

up our award winning Guacamole. Served with home-made chips.

$60.00 Serves Approx. 30

Petite Tinga Tostada Platter

Sweet & savory shredded chicken served atop a crisp tortilla, with a black bean Tapenade, julienne cabbage vinaigrette & crumbled Cotija cheese.
$60.00     40 Pieces
Shrimp Ceviche Bowl

White Gulf of Mexico Prawns finely diced, tossed with  tomatoes, onions, cilantro,
Serrano peppers and lime juice. Served with tortilla chips.
$60.00 Serves Approx. 25
A la Carte Trays
Enchiladas

Chicken, beef or cheese enveloped in a soft corn tortilla then smothered with our

very own enchilada sauce and oven baked with Jack & Cheddar cheese.

$55.00    20/tray

Crispy tacos

Home made taco shells filled with either chicken or beef, shredded lettuce, cheese,

Hand cut salsa fresca.
$48.00    20/tray

Tamales

We’re very proud of our tamales, start with our homemade moist masa

filled with savory pork in green chile sauce, wrap them in corn husks and

steam them. Served with more green sauce and sprinkled with cheese.

$60.00   20/tray

Four Foot Burrito
YES! A four foot long burrito filled with all your favorites: Choice of meat;

Chicken, steak, pork or Veggie, rice, beans, guacamole, cheese, sour cream

salsa and jalapeños(optional).
$48.00   Serves 18

Carne Asada by weight 
Angus Certified Sirloin strips in our garlic
marinade.

$18.00 per pound.

Grilled Chicken by weight.
 Slices of chicken in Adobo sauce.

$16.00 per pound.

Pork Carnitas by weight.
Slow simmered seasoned pork. 
$18.00
Mexican Rice 
$30.00        Serves approx. 25      
Your choice of beans

Whole pinto, Refried or Black. All with absolutely NO LARD!!
$30.00    Serves Approx. 25
All Inclusive Packages
Fajitas Bar

(This is by far our most popular package)

A combination of Angus Sirloin Steak and Grilled Chicken, sautéed with roasted pimento peppers, sweet onions and Roma tomatoes, accompanied with refried beans, rice, flour tortillas, cheese, sour cream, guacamole, salsa & chips

$12.50 per person
Enchilada Bar
Two enchiladas of your choice of: Chicken, beef or cheese, served with rice, beans, chips & salsa.    20 person min.

$9.99 per person
 Pollo de Olla
Chicken breast chunks sautéed with garlic and herbs then simmered in a tomato-oregano
Sauce. Served with Refried beans, rice and corn or flour tortillas, chips & salsa.
$10.50 per person

Mole Poblano
We take great pride in the preparation of our Mole sauce and serve it to you just as if you were in the city of Angels; Puebla, Mexico. Chicken breast smothered with Mole sauce and sprinkled with toasted sesame seeds and crumbled queso fresco. Accompanied with frijoles de olla (whole pinto beans), rice, tortillas, crème fraise, salsa & chips.
$12.50 per person
Pork in Chile Verde Sauce

Tender pieces of pork that have slowly simmered in a spicy Tomatillo-Serrano pepper sauce
Paellas

We are proud to offer our clientele these delicious paellas prepared completely from

Scratch using only the best Spanish products and the freshest seafood.
 For a truly unforgettable experience, have our chefs

prepare one, on-location at your next party.

(Call for prices)

Paella Mixta

The ultimate paella for those who love seafood; Swordfish, scallops, mussels, clams, prawns, imported Spanish chorizo (sausage), garlic pork, chicken and a myriad of vegetables such as Italian green beans, pimento peppers, caramelized onions, Roma tomatoes, all these ingredients are then sautéed in extra 
virgin olive oil, Arborio rice is added and the whole thing is then simmered in a fish-saffron broth .

Simply delicious!!

Other Paellas available:

Jardinera; all vegetarian
Valenciana; Chicken,

sausage, vegetables.Or custom made to yo ur

preference.

Negra De Calamares;
Calamari in its own ink sautéed with garlic and herbs.
 Other Specialties:

· Barbacoa de Res

· Birria de Jalisco

· Cochinita Pibil de Yucatan

· Tinga Poblana

· Carnitas de Michoacan

· Crab stuffed Salmon drenched with avocado & Yerba Santa sauce

· Grilled Breast of Chicken in Home-made Mole sauce.

· Red wine Rissoto with Pepita de Calabaza & Manchego Cheese.

· Prawns In Sherry & Guajillo sauce.

For the ultimate Fiesta, rent our completely automatic

“Margarita Machino.” All you (we) do is add your favorite

Tequila. 
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Restaurant and Catering is owned by the Gomez family, whose roots are in the Southern-most state of Chiapas, Mexico. With a long tradition in the Bay Area, 
the Gomez family has been serving the Tri-Valley Area since 1996.
Mexxi's offers a variety of services and menu combinations, ranging from full service to drop off. Our courteous and professional staff is ready to provide you and your guests with a truly enjoyable occasion. Full service packages include event planning, pre-party site inspection, and food sampling at our restaurant.
Call today to arrange an appointment with our catering manager

(925) 381-4545
www.mexxis.com
