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MENU

Banderillas de Fruta Fresca
Fresh Fruit Skewers

Quesos Mexicanos, Olivos, y Saltines
Mexican Cheeses, Olives, and Crackers

Salsas, Guacamole, y Mini Tostadas

Coctel de Camarén
Pacific Shrimp Cocktail

Ceviche Veracruzano
White Fish prepared with a Lime Juice marinade, Veracruz style

Tomates Rellenos de Cangrejo
Tomatoes with a Crab filling

Mini Tostadas de Salmoén en Tequila
Mini-tostadas topped with Tequila-cured Salmon

Banderillas de Pollo con Achiote estilo Yucateco
Grilled Achiote Chicken skewers, Yucatan style

Tartas de Pollo en Mole estilo Guanajuato
Guanajuato-style Chicken in Mole sauce, in a Corn masa tart shell

Al Chipotle Mini Tamales de Pollo con Tomatillo
Chicken Tomatillo mini tamales, with a Chipotle sauce

Dulces /| Sweets
Tartas de Fruta Fresca - Fresh Fruit Tarts
Rollitos de Guayaba - Fruit Rolls made with Guava paste

Food by Chef Alfredo Gasca
Ivan Valencia, Catering Manager
Email: AromaBuena@aol.com
Direct Line : (415) 305 2856
YVoicemail/Fax: (415) 276 4786
www.AromaBuena.com
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