BODEGA
BODEGA EVENTS MENU
BAR PACKAGES = =

PREMIUM & CALL OPEN BAR PACKAGES
INCLUDE BEER, WINE, SIGNATURE COCKTAILS

PREMIUM FIRST HOUR $25 PER PERSON | EACH ADDITIONAL HOUR $20 PER PERSON
ABSOLUT ELYX VODKA, NOLET'S GIN, ZACAPA 23 YR RUM, AVION SILVER TEQUILA, GLENLIVET 12 YR SCOTCH

CALL FIRST HOUR $20 PER PERSON | EACH ADDITIONAL HOUR $15 PER PERSON
ABSOLUT VODKA, FORD’S DRY GIN, FLOR DE CANA RUM, EL JIMADOR TEQUILA, JW BLACK LABEL SCOTCH

BEER & WINE FIRST HOUR $15 PER PERSON | EACH ADDITIONAL HOUR $12 PER PERSON

CORONA EXTRA, MODELO, NEGRA MODELO, PERONI, BLUE MOON,
PINOT NOIR, CHARDONNAY, ROSE, PROSECCO

MARGARITA PITCHER $100 | SERVES 8 - 10 COCKTAILS
CLASSIC MARGARITA

MOCKTRILS (NON-ALCOHOLIC) FIRST HOUR $10 PER PERSON | EACH ADDITIONAL HOUR $8 PER PERSON
INCLUDES BARTENDER’S CHOICE OF 2 SIGNATURE MOCKTAILS, SOFT DRINKS AND JUICES
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BODEGA SIGNATURE COCKTAILS

4 COCKTRILS INCLUDED WITH A CALL OR PREMIUM BAR PACKAGE

PICO PICANTE _
MAESTRO DOBEL TEQUILA, ILEGAL JOVEN MEZCAL, CUCUMBER, CILANTRO, JALAPENO, LIME,
ORANGE BITTERS

MADURO OLD FASHIONED 5
HERRADURA REPOSADO TEQUILA, BACARDI ANEJO RUM, MADURO REDUCTION, SPICED CHOCOLATE BITTERS

LA GRINGA
BELVEDERE VODKA, GIFFARD’S LICHI-LI LEMON, MINT, RASPBERRY

LA DIABLITA

AVION SILVER TEQUILA, APRICOT, MUDDLED BLACKBERRIES, GINGER, LIME

ENHANCE YOUR BAR PACKAGE WITH OUR HOLIDAY SIGNATURE COCKTAILS FOR YOUR PRIVATE EVENT:

ADD ON FOR $7 PER SIGNATURE COCKTAIL, PER PERSON OR EXCHANGE FOR ONE OF OUR FEATURED SIGNATURE COCKTAILS

STONE, HEART & SUN
AVION REPOSADO, CARDAMOM CORDIAL, VANILLA, CINNAMON, LEMON

PERFECTLY PEAR
ABSOLUT ELYX, COINTREAU, LIME, PEAR, GINGER BEER

DRINK TICKET OPTIONS

PREMIUM DRINKS $13 CALL DRINKS $10
IMPORTED & DOMESTIC BEERS $6 WATER & SODAS $5
IMPORTED & DOMESTIC WINES $6 PITCHERS OF SODAS $9

ALL PRICES ARE SUBJECT TO 22% GRATUITY & 9% SALES TAX




BODEGA

FOOD MENU PACKAGES -

PACKAGES INCLUDE CHIPS AND SALSA

PACKAGE 1 CHIPS WITH GUACAMOLE | $10 PER PERSON

PACKAGE 2 1 APPETIZER, 2 TACOS OR 2 TORTAS, DESSERT | $20 PER PERSON
PACKAGE 3 1 APPETIZER, 2 TACOS, 2 TORTAS, DESSERT | $27 PER PERSON
PACKAGE 4 2 APPETIZERS, 2 TACOS OR 2 TORTAS, DESSERT | $23 PER PERSON
PACKAGE S 2 APPETIZERS, 2 TACOS, 2 TORTAS, DESSERT | $30 PER PERSON

APPETIZERS =

BODEGA GUACAMOLE
AVOCADO, RED ONION, CILANTRO, LIME

QUESADILLA CON RAJAS
OAXA CHEESE, RED & JALAPENO STRIPS

CEVICHE VERDE DE PESCADO
MAHI, TOMATILLO, RED ONION, JALAPENO, CILANTRO, LIME, AVOCADO

ENSALADA CAESAR
ORGANIC KALE, BACON, RED ONION, COTIJA, CROUTONS,
TOSSED IN CHIPOTLE COTIJA DRESSING

TACO MENU = =

CHICKEN, SHORT RIB, TEXAS BBQ CARNITAS, STEAK CHIMICHURRI, AL PASTOR, MAHI MAHI, MUSHROOMS
SERVED WITH CILANTRO, LIME, LETTUCE, TOMATO, OAXACA, ASSORTED HOT SAUCES

TORTAS MENU =

CUBANITO
SPIT BROILED PORK, BACON, OAXACA, PICKLED ONION, AVOCADO, SALSA VERDE, STONE GROUND MUSTARD

BAHA
GRILLED MAHI, AVOCADO, CHARRED PINEAPPLE SLAW, CILANTRO, CHIPOTLE COTIJA DRESSING

POLLO RANCHERO
SPIT BROILED CHICKEN, SALSA RANCHERA, COTIJA, AVOCADO SALSA VERDE, FRIED JALAPENO, RED MOLE SAUCE

HONGOS
GRILLED MUSHROOMS, CHARRED ONIONS, OAXACA, BLACK BEAN REFRITO, TOMATO, AVOCADO SALSA VERDE

PHILI
GUAJILLO BRAISED SHORT RIB, OAXACA, RAJAS, POTATO STICKS, RED CHILI CREMA

MILANESE
CRISPY CHICKEN BREAST, BLACK BEAN REFRITO, OAXACA, GARLICKED KALE, PICKLED ONIONS, RED CHILI CREMA

LATE NIGHT
GUAJILLO BRAISED SHORT RIB, BACON, BLACK BEAN REFRITO, OAXACA, HABANERO ONION STRAWS, SALSA ROSADA

DESSERT

NUTELLA CHURROS
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