L IM) . El Paso CATERING BY SMG
El Paso Convention & Performing Arts Center

PLATED HOT LUNCH

Three Course Luncheon Selections Include Choice of Salad, Entrée, and
Dessert, served with Fresh Rolls and Butter, Water & Iced Tea
Coffee upon request

LEMON CREAM CHICKEN

Sautéed Chicken Breast with a Lemon Cream Sauce
Served on a bed of Orzo Pasta with Seasonal Vegetables

$17.95

TERIYAKYE TOP SIRLOIN STEAK

Petite Top Sirloin Steak Topped with our Tangy Teriyaki Sauce, Grilled Pineapple
Wild Rice Blend and Seasonal Vegetables

$20.95

SALMON WELLINGTON

Filet of Salmon, Spinach and Mushrooms wrapped in Puff Pastry
Served with Green Beans Almandine

$20.95
CHICKEN PICATTA

Sautéed, Pounded Chicken Breast, Lemon-Picatta Sauce, Caper-Roasted-
Garlic Risotto with Julienne Vegetables and Caper Berries

$18.95

STEAK TAMPEOQUENA
Grilled Skirt Steak sliced thin then Smothered with Green Chile Sauce & Asadero Cheese
Served with Refried Beans, Mexican Rice & Flour Tortillas

$21.95

TEXAN BBY

Marinated Grilled Chicken Breast & Smoked Beef Brisket smothered with a Tangy BBQ Sauce
Served with Roasted Red potatoes and Green Beans topped with Blue Cheese and Almonds

$20.95

ANCHO & COCA COLA MARINATEDY BEETFT BRISKET

Grilled Choice Beef Brisket Marinated in a Coca Cola & Ancho Chile then Roasted and Sliced
Smothered with a Ancho Sauce Served with Charro Beans & Mexican Rice

$19.95
Please Note That Our Executive Chef and Catering Sales Manager Are Available To Prepare A Custom Menu To Suit
Your Specific Needs. A 72-business hour guarantee is required.
Events with 1000 people in attendance or greater, a 96-business hour guarantee is required



