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JALAPENO INFERNO

BISTRO MEXICANO



   
PARTY PLATTER MENU

23587 North Scottsdale Road

480.585.6442
20825 North Pima Road, Suite H-110

480.513.8332
www.jalapenoinferno.com
Contact us for more information.                   

ESPINACA CON QUESO DIP






        $14/16 OZ

A creamy blend of fresh spinach and pepper-jack cheese
FRESH GUACAMOLE





 
                     $14/16 OZ

Ripe avocados mixed with tomatoes, onions, chiles, and cilantro
TORTILLA CHIPS AND SALSA






                      $6

A 1 pound mix of our crisp corn and famous flour chips and 1 pint of salsa


All flour chips available for $1.00 extra

SALSA OR HOT SAUCE






          $5/16 OZ

Made FRESH daily
MINI CHIMICHANGAS






          $17/DOZ


Choice of shredded beef, chicken or bean
MINI “SPICY” GREEN CHILE CHIMICHANGAS


                      $19/DOZ
MINI POLLO FUNDIDOS






          $19/DOZ


Shredded chicken chimichangas topped with jalapeno cream cheese

MINI BURRITOS







          $16/DOZ


Choice of shredded beef, chicken or bean

CHIPOTLE FLAUTAS






                      $32/DOZ
FRESH VEGGIE TRAY






                                $45

Chef’s selection of fresh seasonal vegetables served with 

             Chipotle Ranch dressing

FRESH FRUIT AND CHEESE TRAY





                   $70

Chef’s selection of fresh seasonal fruits and a mix of cheddar,

             Monterey jack and pepper-jack cheeses
FIESTA PLATTER







    
     $139


2 DOZ mini beef chimis, 2 DOZ mini bean burritos, 3 DOZ mini 

             pollo fundidos, 2 pints (16oz) each of guacamole and espinaca con 

            queso, 2 pints of salsa, 2 pounds mixed chips

            Substitute beef or chicken for bean for only $6.00 more
FAJITAS FAMILIA STYLE (approx. 6 servings)




 $90 (Chicken)


3 pounds char-grilled steak or chicken, sautéed peppers & onions,          $95 (Steak)
             1 pint (16 oz) each of shredded cheese, guacamole and sour cream,        $93 (Combo)
             24 flour tortillas, 9” Refried Beans, 9” Mexican Rice

CEVICHE








       $79/9” TIN


Tender rock shrimp marinated in fresh citrus with tomato, onion, 
             cucumber, cilantro, jalapeno, and lime garnish
Feeds approx. 6-8 people as an appetizer
HARD SHELL “CRUNCHY” TACOS 





         $49/DOZ


Choice of shredded beef or chicken topped with lettuce, cheese, 

             and tomato
“BUILD YOUR OWN” SOFT TACO





         $49/DOZ


24 ounces of shredded beef, chicken or ground beef


Includes soft flour tortillas, cheese, lettuce, and tomato

TACOS AL CARBON 






                      $52/DOZ


Grilled chicken or steak wrapped in fresh flour                                     $57/DOZ (Steak)

             tortillas with mixed cheeses, diced onion and cilantro                     $55/DOZ (Combo)

TACOS BARBACOA 






                      $52/DOZ


Marinated and grilled chicken sautéed in a spicy mango-chipotle BQ sauce

Served with fresh flour tortillas, mixed cheeses, and cilantro
GREEN CORN TAMALES






          $38/DOZ


Topped with green enchilada sauce and melted cheese

CHEESE ENCHILADAS






          $38/DOZ


Topped with red sauce and Mexican cheeses

SPINACH ENCHILADAS





                      $49/DOZ


Flour tortillas stuffed with fresh spinach and Jack cheese,


topped with red sauce, espinaca con queso, and toasted almonds


Add shredded chicken for only $10.00 more

BEEF OR CHICKEN ENCHILADAS





         $50/DOZ


Choice of shredded beef, chicken, or ground beef


Topped with red sauce and Mexican cheeses

NUEVO MEXICO ENCHILADAS
*SPICY*




         $52/DOZ


Grilled chicken rolled in red chile corn tortillas, topped with cheese, 


red sauce and our spicy INFERNO sauce

FIESTA SIZE SALADS







                   $59
         Choice of Tijuana Chicken Caesar, Tampico Taco, Cortez Cobb             
          Chicken Fajita, Backyard BBQ, Grilled Chicken 
          Your choice of dressing:  Ranch, Chipotle Ranch, BBQ Vinaigrette,

          Caesar, or Light Italian

MEXICAN RICE OR REFRIED BEANS 





            $14/$34
WHOLE BLACK BEANS





                         $15/$42

2 sizes to choose from, feeds approx. 8 people or 25 people
INFERNO SAUCE *SPICY*, RED OR GREEN ENCHILADA SAUCE, PICO DE           $10/16OZ

GALLO, SOUR CREAM OR TOMATILLO SAUCE
JALAPENO CREAM CHEESE “FUNDIDO SAUCE”



        $12/16 OZ
GROUND BEEF, SHREDDED CHICKEN, SHREDDED BEEF, RED CHILE BEEF,                $15/LB

GREEN CHILE PORK
INDIVIDUAL WRAPS (10”) (wrapped in foil)




         $70/DOZ

· Green Chile Pork
· Red Chile Beef
· Shredded Chicken
· Shredded Beef
· Vegetarian Bean
INDIVIDUAL WRAPS (10”) (wrapped in foil)




         $84/DOZ

· Carne Asada Steak with peppers and onions
· Pollo Asado Chicken with peppers and onions
DESSERTS
KEY LIME PIE







               $28/12 SLICES

Lime juice from the Florida Keys, paired with a creamy filling 
             in a graham cracker crust topped with raspberry syrup
ADVANCE NOTICE REQUIRED

HONEY FLAN 






      $32/9” TIN

Sweet cream, golden honey and whole eggs slow baked to an
             amazing custard
ADVANCE NOTICE REQUIRED

KAHLUA CHOCOLATE MOUSSE CUPS




         $32/DOZ
             An edible dark chocolate cup filled with fluffy chocolate mousse 
             infused with Kahlua and topped with chocolate chips

ADVANCE NOTICE REQUIRED

CARAMEL BROWNIE EXPLOSION




                $29/ ½ PAN
            Moist chocolate brownies infused with creamy caramel topped with

            an amazing caramel Butter Cream icing
ADVANCE NOTICE REQUIRED

THIS MENU IS ONLY VALID OFF PREMISE.
24–HOUR ADVANCE NOTICE IS NECESSARY FOR MOST ITEMS.
CREDIT CARD NUMBER IS REQUIRED TO CONFIRM ORDER.

WARMING CHAFER FRAMES AVAILABLE FOR $10.00 EACH.
RESTAURANT CHAFING DISH RENTAL (based on return date and availability) FOR $20.00 EACH.

DISPOSABLE SERVING UTENSILS (SPATULAS, TONGS,

LARGE SPOONS) AVAILABLE FOR $2 EACH.
DELIVERY, SETUP, AND SERVICE STAFF AVAILABLE
FOR AN ADDITIONAL FEE.
PRICING and MENU ITEMS SUBJECT TO CHANGE WITHOUT NOTICE.

                                                                                                       Revised June 2018
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