
BANQUET	
  RESERVATION	
  FORM	
  
LOS	
  CUATES	
  

GROUP NAME: 

DATE BOOKED:  

CATERING DATE:  

CONTACT NAME: 

CONTACT PHONE:  

BOOKING MANAGER:  

NUMBER OF GUESTS: 

RESERVATION TIME:  

METHOD OF PAYMENT:  

If Direct Billing is the payment method, Melinda Delgado’s set up and approval is required. 

 She can be reached at (505) 884-7484 

SERVER REQUESTED:  

FOOD SERVICE TIME:  

FOOD SERVICE TYPE:  

BEVERAGE SERVICE TYPE:  

MANAGER ON DUTY:  

SET UP CHARGE: 

Room	
  Set	
  up	
  fee	
  $40.00	
  	
  	
  	
  	
  With	
  AV	
  equipment	
  $60.00	
  
 

TOTAL QUOTE: 



Beverage	
  Menu	
  
Coffee	
  and	
  Iced	
  Tea	
  -­‐	
  $2.09	
  per	
  person	
  

Soda,	
  Orange	
  Juice,	
  Bottled	
  Water	
  -­‐	
  $3.29	
  

Breakfast	
  
Fresh	
  Baked	
  Muffins,	
  Cinnamon	
  Rolls,	
  and	
  Banana	
  Nut	
  Bread	
  –	
  $4.49	
  per	
  person	
  

Add	
  Yogurt	
  and	
  Granola	
  to	
  above	
  -­‐	
  $5.99	
  per	
  person	
  

Fresh	
  Cut	
  Fruit	
  Bowl	
  (up	
  to	
  20	
  people)	
  -­‐	
  $49.99	
  

Assorted	
  Croissant	
  Breakfast	
  Sandwich	
  Platter	
  (up	
  to	
  20	
  people)	
  -­‐	
  $49.99	
  

Breakfast	
  Burrito	
  Platter	
  (up	
  to	
  20	
  people)	
  -­‐	
  $49.99	
  

Lunch	
  
Assorted	
  Fresh	
  Made	
  Sandwich	
  Platter	
  (up	
  to	
  20	
  people)	
  a	
  winning	
  combination	
  of	
  Roast	
  Beef/Cheddar,	
  
Ham/Swiss,	
  and	
  Turkey/Pepper	
  Jack	
  served	
  on	
  wheat	
  and	
  white	
  bread	
  with	
  garnishes	
  served	
  on	
  the	
  
side.	
  	
  -­‐	
  $59.99	
  

Famous	
  Green	
  Chile	
  Chicken	
  Soup	
  -­‐	
  $3.49	
  per	
  person	
  

Bagged	
  Chips	
  assortment	
  –	
  $1.29	
  per	
  person	
  

Gourmet	
  Salad	
  Bowl	
  (up	
  to	
  20	
  people)	
  -­‐	
  $59.99	
  

	
   Watch!	
  Salad	
  with	
  Grilled	
  Chicken	
  –	
  	
  	
  Fresh	
  spring	
  greens	
  tossed	
  with	
  fresh	
  red	
  tomatoes,	
  crisp	
  
	
   red	
  onion,	
  crumbled	
  feta	
  cheese,	
  and	
  creamy	
  avocado.	
  	
  Topped	
  with	
  our	
  signature	
  Blue	
  Agave	
  
	
   Vinaigrette	
  and	
  sliced	
  grilled	
  chicken	
  breast.	
  	
  
	
   Asian	
  Chicken	
  salad	
  –	
  Crisp	
  romaine	
  tossed	
  with	
  mandarin	
  oranges,	
  sliced	
  almonds,	
  and	
  chow	
  
	
   Mein	
  noodles.	
  	
  Topped	
  with	
  grilled	
  chicken	
  breast	
  and	
  a	
  tangy	
  Orange	
  Sesame	
  Vinaigrette.	
  	
  	
  
	
   Chicken	
  Caesar	
  Salad	
  –	
  	
  	
  Grilled	
  Chicken	
  breast,	
  Parmesan	
  cheese,	
  crisp	
  romaine,	
  and	
  creamy	
  
	
   Cesar	
  dressing	
  tossed	
  to	
  perfection	
  and	
  topped	
  with	
  croutons.	
  	
  

Fiesta	
  Nachos	
  and	
  Taco	
  Bar	
  -­‐	
  $6.99	
  per	
  person	
  

Dinner:	
  	
  
Enchilada	
  and	
  Tamale	
  Dinner	
  –	
  includes	
  beans	
  and	
  rice,	
  guacamole,	
  salsa	
  and	
  chips,	
  one	
  beef	
  or	
  chicken	
  
taco,	
  and	
  homemade	
  sopapillas.	
  –$	
  13.95	
  per	
  person	
  

Fajita	
  Feast	
  -­‐	
  includes	
  beans	
  and	
  rice,	
  our	
  famous	
  beef	
  or	
  chicken	
  fajitas,	
  homemade	
  tortillas	
  and	
  Pico	
  de	
  
Gallo,	
  and	
  chips	
  and	
  salsa.	
  –	
  $15.95	
  per	
  person	
  

Dessert:	
  	
  
Scratch-­‐made	
  decadent	
  cheesecake	
  -­‐	
  $4.95	
  per	
  person	
  


