
Grilled Herb Zucchini Rolls
Whipped herbed boursin and 
fresh spinach wrapped in grilled 
zucchini

Stu�ed Mushrooms
(vegetarian or Italian sausage) 
Stu�ed with a savory mix of herbs 
and cheese

Toasted Ravioli
Fried cheese ravioli served with 
marinara

Meatballs
Traditional Italian with marinara; 
Greek meatballs served with 
tzaziki; Swedish meatballs in a 
velvety cream sauce 

Crab Cakes
Jumbo lump crab served with 
garlic aioli

Hors d'oeuvres
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Spanikopita Cups
Traditional Greek �lling of 
spinach, feta, and fresh herbs in a 
Phyllo cup

Mushroom, Gruyere & 
Caramelized Onion Tartine
Grilled baguette slices with 
sauteed mushrooms, melted 
gruyere cheese and caramelized 
onions

Hummus & Tabbouleh
Choice of sundried tomato or 
traditional hummus and tabbou-
leh (chopped parsley and herbs with 
tomato, cucumber, and fresh mint and 
dill in lemon vinaigrette)

Zucchini Fries
Crispy baked zucchini with garlic 
aioli and/or marinara

Tortellini Skewers
Cheese tortellini and grape 
tomatoes skewered and coated in 
basil pesto

Guacamole
JalaPeña's Salsa & Catering 
Specialty!

Queso or
Loaded Queso with Taco Meat

Salsa Bar
Prissy’s Original (med), Salsa 
Verde (mild), Roasted Tomato 
(hot), Chipotle Guajillo (hot) 
served with chips
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& Catering
Globally Inspired Dishes From Your Favorite Salsa People

Prices are for 20 people and 
can be modifed for guest count



Charcuterie
An array of cured meats, cheeses, 
fruits, nuts, olives, pickles and 
spreads

Greek
Hummus, Tabbouleh, baba 
ganoush, feta, olives, pepperonci-
ni and pita

Mexican Street Corn
Roasted half cobs on a skewer 
drizzled in smoky mayo, cotija 
cheese, cilantro, and tajin
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Platters
Pulled Pork Flautas
A stacked ring of handmade 
pulled pork rolled taquitos served 
with two salsas, sour cream, and 
guacamole

Chicken Salad on
Mini Croissants
Our signature savory chicken 
salad recipe on fresh baked 
croissants $65

Assorted Sandwiches
Choice of bread/classic deli 
combos/ specialty/build your 
own
 
Veggie
Assorted crudite with ranch 
and/or hummus
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Garden 
Mixed greens with tomato, 
cucumber, carrots, red onion and 
croutons. Choice of 2 dressings - 
ranch, balsamic vinaigrette, 
Italian, lemon herb vinaigrette, 
cilantro lime vinaigrette

Greek
Mixed greens, tomato, cucumber, 
kalamata olives, feta, 
pepperoncini, red onion with a 
lemon herb vinaigrette

Cobb
Iceburg, tomato, hard boiled egg, 
bacon, bleu cheese, green onion 
and avocado in a red wine 
vinaigrette
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Salads
Spinach
Garden spinach, toasted pecans, 
slivered red onion, crumbled goat 
cheese and bacon in a shallot 
vinaigrette

Mexicana
Mixed greens, tomatoes, black 
beans, corn, toasted corn strips, 
shredded monterrey jack and 
chives in a creamy ancho 
dressing

Chinese Hack Salad
Napa and purple shredded 
cabbage, carrots, scallions, water 
chestnuts, and crispy wontons in 
a ginger soy vinaigrette

Fattoush 
Bright and textural Middle 
Eastern chopped salad loaded 
with fresh herbs, pita chips, and a 
zesty lemon mint dressing

Basil Pesto Pasta Salad
Orzo pasta mixed with baby peas, 
asparagus tips, baby spinach, 
and parmesan in a fresh basil 
pesto
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Prices are for 20 people and 
can be modifed for guest count

Prices are for 20 people and 
can be modifed for guest count



Sausage Alfredo 
Fettuccine in a creamy alfredo sauce 
with Italian sausage and topped with 
3 cheeses 

Ziti Bolognese
Large hollow pasta tossed in a ground 
beef and pork tomato sauce topped 
with cheese

Traditional Lasagna with
Beef & Pork Ragu & 3 Cheeses 
Bolognese style traditional lasagna

Entrees
White Lasagna 
With Italian sausage, spinach, 
zucchini and 3 cheeses

Rotini Bolognese with Herbed 
Ricotta 
Corkscrew pasta tossed in a bolog-
nese sauce and pockets of herbed 
cheese served with garden salad and 
french bread

Meatball Penne with Spinach & 
Smoked Provolone 
Short hollow pasta with meatballs, 
spinach and smoked provolone 
cheese in marinara 

Cajun Spaghetti Squash
A new classic. Roasted spaghetti 
squash with chicken, sausage, 
veggies, and mozzarella in smoky 
tomato Creole sauce (keto, GF)

$18 per person

Chicken Souvlaki
Marinated Greek chicken skewers served with lemon 
rice and zucchini medley

Chicken Tettrazzini 
Fettuccine noodles, chicken and mushrooms in a cheesy 
cream sauce served with green beans and french bread

Chicken Penne Pesto
Penne pasta in a creamy basil pesto tossed with baby 
bella mushrooms, petite peas and grape tomatoes 
served with garden salad and french bread

Pasta Bakes
Classics served with green beans and french bread

Chicken Verde
Shredded chicken, monterrey jack, 
JalaPena’s Salsa Verde (mild)

Traditional Beef & Cheese
Spiced beef, cheddar jack blend, 
family enchilada sauce

Chicken Mole
Shredded chicken, JalaPena’s Mole 
sauce, monterrey jack
 
Pulled Pork Guajillo
Braised shredded pork, cotija cheese, 
roasted peppers, JalaPena’s Guajillo

Chile Relleno
Seasoned ground beef, poblano 
peppers, monterrey jack, green 
onions, poblano cream sauce

Enchilada �acks
Traditional recipes stacked and cut into squares for perfect serving.  Served with Spanish rice and refried beans

$18 per person

Green Chile Pulled Pork
Cilantro lime rice, Mexican street corn salad, and 
tortillas

Shrimp, Sausage, and Chicken Jambalaya
A smoky spin on a Cajun staple with cornbread

Roasted Chicken
Perfectly roasted with garlic and herbs. Drizzled with 
pan gravy and served with au gratin potatoes and 
roasted broccoli

JalaPena's Specialties

Lorem ipsum

$18 per person



Herb Stu�ed Pork Tenderloin
Mushroom demi, wild rice pilaf, 
roasted bacon brussel sprouts

Pickle Brined Fried Chicken
Perfectly seasoned Southern fried 
chicken, served with baked mac and 
cheese and sauteed greens

Braised Roast Beef 
Simmered for hours in a rich gravy. 
Served with garlic mashed potatoes 
and roasted carrots

Chicken Cacciatore 
An Italian classic! Braised chicken, 
peppers, and mushrooms in a roasted 
garlic tomato sauce over spaghetti. 
Served with green beans and french 
bread. 

Chicken Roulade
Panko crusted chicken breasts stu�ed 
with spinach, roasted peppers and 
havarti cheese topped with sundried 
tomato cream sauce.Served with wild 
rice pilaf and green beans

Creamy Tuscan Chicken Tortellini 
Cheese �lled pasta in a creamy 
Romano sauce with spinach, fresh 
tomato, and bacon served with choice 
of salad and french bread

Panko Crusted Chicken Picatta
Sauteed onion, mushroom, spinach 
with yellow rice, beurre blanc, tomato 
caper relish

Chicken Linguine
V&V sausage, grilled chicken, and 
baby bella mushrooms in a romano 
sauce served with green beans and 
french bread

Taco Bar  |  $20 pp
A JalaPeña's Catering signature 
spread!  Homemade taco and tostada 
shells and �our tortillas with your 
choice of 2 meats - seasoned ground 
beef/shredded chicken tinga or 
beef/chicken fajitas or carnitas/al 
pastor. Comes with lettuce,tomato, 
shredded cheese, sour cream, 
guacamole, and choice of two 
JalaPeña's Salsas.

Spinach & Mushroom Stu�ed 
Angus Beef Tenderloin  |  $25 pp
Topped with a mushroom herb demi 
glace. Served with roasted garlic 
mashed potatoes, roasted brussel 
sprouts, salad and dinner rolls. 

Surf & Turf
8oz center cut tenderloin and grilled 
Gulf shrimp with mushroom demi, 
roasted garlic mashed potatoes and 
sauteed greens

Crab Stu�ed Flounder
Jumbo lump crab and herb stu�ed 
local �ounder with mornay sauce 
served with wild rice pilaf and 
roasted veggies

$18 per personJalaPena's Specialties

Entrees

Let's Get Started
Call Alissa Peña at
(361) 500-9531 or email
jalapenassalsa@gmail.com

48 hour minimum notice. 50% deposit required with balance
due day of the event. Delivery or set up charges vary per event.
Credit cards, checks, PayPal or cash accepted. Checks may be
made payable to Alissa Pena. PayPal: jalapenassalsa@gmail.com  

Additional Information


