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OleOle

MEXICAN CUISINE

Buffet Dinner Packages

30 people min (2 Room)

3 hour party

1 appetizer & chips and salsa

3 entrees

Domestic Beer, House Wine, Red Sangria & Traditional Margaritas

45 people min (Full Room)

3 hour party

2 appetizers & chips and salsa

4 entrees

Domestic Beer, House Wine, Red Sangria & Traditional Margaritas

*We also offer limited menu options. Please email oleolerest@gmail.com for details!*

Appetizers

Chicken and Potato Flautas

Ropa Vieja Tostadas

Flatbread pizza — Mozzarella or Portabella & Artichoke

Quesadilla - Cheese, Chicken, Vegetable, Pizza or Wasabi Chicken
Ground beef Empanadas

Meatballs in a Spanish wine sauce

Buffalo Meatballs served with bleu cheese

Boneless wings (Hot or BBQ)

Bavarian Pretzel sticks served with a spicy mustard dipping sauce
Artichoke & spinach quesadilla

Chicken Chorizo taquitos

Guacamole (GF)

Entrees

Adobo Pork - Pork stewed in authentic Spanish spices. Served over Spanish rice black beans and
plantains.

Aztec Chicken - Chicken breast marinated in olive oil and lime juice topped with homemade mango
salsa. Served with white rice, black beans and plantains.

Mayan Chicken - A healthy choice of grilled chicken breast topped with roasted vegetable salsa. Served
with sautéed vegetables and black beans.

Mayan Tilapia - A healthy choice of grilled and topped with roasted vegetable salsa. Served with sautéed
vegetables and black beans.



Monterey Chicken — Breaded chicken cutlet with melted Monterey Jack cheese bland topped with
ranchero sauce. Served with Spanish rice, black beans and plantains.

Enchiladas - Flour tortilla’s topped with Monterey Jack, cheddar cheese and ranchero sauce. Served with
Spanish rice, refried beans, sour cream and homemade guacamole. Choice of Chicken, Ground Beef,
Vegetable, Black bean & Spinach or Adobo Pork.

Fajitas - Chicken, Steak, Farmers Market or Shrimp** sautéed with peppers and onions. Served with
Spanish rice, refried beans, sour cream and homemade guacamole.

Chicken Ole’ - Grilled and topped with sautéed spinach and melted Monterey Jack cheese served with
white rice, black beans and plantains.

Penne Cilantro Pasta - Penne pasta sautéed in a cilantro basil pesto sauce topped with parmesan
cheese and fresh pico de gallo.

Penne Vodka - Penne tossed in our homemade vodka sauce.

Ropa Vieja - Tender shredded London broil sautéed with sweet peppers and onion in a ranchero sauce.
Served with white rice, black beans and plantains

Paella** - Shrimp, calamari, clams, mussels, chorizo and grilled chicken strips sautéed with peppers,
onions and pico de gallo. Served over a bed of Spanish rice. Red or Green Sauce

Diabla Shrimp** - Jumbo butterfly shrimp sautéed in a spicy chipotle sauce served over white rice, black
beans and plantains.

Calamari & Shrimp in Green Sauce** - Jumbo butterfly shrimp sautéed in our homemade green sauce
consisting of onions, garlic, jalapefios and Spanish spices served with Spanish rice, black beans and
plantains.

**x Additional Charge**

Kids Menu

Cheese Quesadilla with Spanish rice
Chicken Fingers with fries

Grilled Chicken and Spanish rice
Macaroni & Cheese

Mozzarella Sticks with fries

Ground Beef Taco with Spanish rice

All packages include chips & salsa

Inquire about our Gluten Free options



