LA CABANA RESTAURANT
738 Rose Ave Venice, CA 90291 Tel 310-392-7973
www.LaCabanaVenice.com
~ Contact: Vicky Haro, Events Manager - Tel 310-392-7973 xt 204
la CaBana Vicky@LaCabanaVenice.com

We at La Cabafia would like to take a moment to thank you for contacting us. We realize you have
many restaurant choices and look forward to serving you and your guests.

Please review the general information below. La Cabafia requires a deposit before we can secure any
party reservations. Inquiries that are not secured with a deposit are not considered as a reservation
and are subject to cancellation without notice. When you are ready to move forward, let us know
and we will assist you with your event. We are here to ensure your party is a success. Gracias!

GENERAL INFORMATION

[0 Party Sizes - Parties OVER 25 generally 0 Menus & Beverages -We offer different party
require a "buy-out" of a specific area and packages. Review and select the package that
require a minimum food and beverage bests suits your event. We also offer different
purchase. All food and beverages consumed Beverage Options that you can choose from to
during your party will go towards meeting help control your budget. Local sales tax and
the minimum. If minimum is not met then 18% service fee will be added to all billing.
the balance is charged as a "banquet fee" in Children's menus are available for children
order to meet the minimum. under 12. Prices subject to change without

notice.

0 Buy Out Minimums and Party Times

*Full Patio (seats 60-65 max) 3hrs
Lunch Daily: Food & Bev min: $1500
Dinner/Sun-Thurs: Food & Bev min: $2500
Dinner/Fri & Sat: Food & Bev min: $3000

O Smaller Parties - (15-25 people) - Smaller parties
require a deposit/minimum of $15 per person
and is refundable if canceled 48 hours prior to
your event. The deposit will be applied as
payment towards your final bill or can be

*1/2 Patio (seats 30-35 max) 3hrs returned to your credit card after your event is
Lunch Daily: Food & Bev min: $750 paid in full. Deposits are non refundable after 48
Dinner/Sun-Thurs: Food & Bev min: $750 hours prior to your event.

Dinner/Fri & Sat: Food & Bev min: $900 O Parking - Parking is limited mostly to street

*Back Bar (45-50 max) 3hrs parking on Rose Ave and on Lincoln Blvd. Many
Dinner/Sun-Thurs: Food & Bev min: $750 guests prefer to Uber or Lyft. We also offer
Dinner/Fri & Sat: Food & Bev min: $900 contracted Valet Parking that would need to be

prearranged at an additional cost. If you are
Note: Minimums are subject to change. interested in providing Valet Parking for your
[0 Deposits/Cancellations - A deposit is guests let us know and we can inform you with
required to secure your reservation and is the details.

refundable if canceled 48 hours prior to your O Billing and Final Payments - Separate checks for

event. The deposit will be applied as individuals or couples are NOT available unless

payment towards your final bill: you choose t he "Back Bar" option, otherwise
o Lunch: $200.00 Deposit ONE bill will be presented to the host at the end
o Dinner: $300.00 Deposit of the event. Final payment for all parties is due

o Back Bar: $100.00 Deposit at the conclusion of your event.
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PRIX FIXE MENUS

We offer three prix fixe menus for parties of 17 or more. Each prix fixe is an all inclusive menu
that includes an Appetizer, Entree and Dessert, with Sodas & Iced Tea included. (See menu
options below). Once you have selected your menu, you will need to pre-select your appetizer
and dessert prior to your event and your guests will choose their entree on the night of the event
based upon which menu you select.

On the night of your event your guests will be presented a presentation menu with a list of
the entrees for them to choose from. Prices will not be listed on this presentation menu. Your
prechosen appetizer and dessert will be served automatically.

Optional personal message - You may also elect to have a special message printed at the
top of your menu, such as "Welcome to Maria's Birthday Dinner!" Please let us know at least
72 hours prior to your event if you choose this option and what message you would like to have
printed.

Sodas and Iced teas are included with each prix fixe menu, however we offer a variety of beverage
options which are a convenient way to help control your budget. Beverage options range from
"The Drinks Are On Me" option (Open Bar), to the "Forget That!" option where guests pay for
anything other than Iced Teas and Sodas that are already included. See attached beverage
options below for more choices.

*Please note that all beverages to be paid for by guests will be presented as ONE bill per
table. Separate checks for individuals or couples are NOT available.

If you have any questions or need assistance please let us know, we are here to ensure your
party is a success!




LA CABANA ~ “EL PATRON” MENU

Menu title can be customized to include an announcement to address a special occasion

$36.00 per person

B O T AN AS - (Served family style) Choose 1 prior to your event

Spicy Chicken Empanadas or Mini Taquitos
with a creamy chipotle dip Chicken or Beef

ENTREE SELECTIONS:
At the time of the event guests will be presented with a Presentation Menu (without pricing)
and will choose one of the following Entrée Selections.

TACO SALAD
Seasoned ground beef or chicken with lettuce, tomato, avocado
and cheddar cheese. Topped with sour cream and salsa.
Served in a crispy tortilla bowl.

EL VERDE BURRITO
The works! Chicken or beef, beans, lettuce, avocado and tomato.
Topped with Salsa Verde and melted cheddar cheese.
Served on a bed of rice

EL ROJO BURRITO
Filled with our specially prepared chile rellenos, beans and rice.
Topped with Relleno sauce and melted cheddar cheese.

LA BURRITA
A vegetarian burrito. Plenty of rice, beans, avocado, lettuce
and tomato wrapped in a whole wheat tortilla with Salsa Fresca.

ASADA BURRITO
A huge delicious Carne Asada Burrito packed with tender slices of
charbroiled steak, rice and beans. Topped with our chunky Salsa Ranchera

TOSTADA
A complete meal in itself. A crisp tortilla piled high with beans,
beef with mole sauce and lettuce. Topped with slices of avocado
and tomato and French dressing.

DESSERTS:
Choose 1 prior to your event
Mini Chutrros Flan
Crispy bite size pastries rolled in or Traditional vanilla custard
cinnamon and sugar with chocolate with caramel topping

and raspberry dipping sauces

BEVERAGES:
Beverages included with menn are: Sodas and Iced Tea.
Alfter dinner Coffee and Hot Tea service: add §3 per person.
Additional beverage options are available.



LA CABANA ~ “EL REY” MENU

Menu title can be customized to include an announcement to address a special occasion

$40.00 per person

B O T AN AS - (Served family style) Choose 1 prior to your event

Spicy Chicken Empanada or Mini Taquitos or Tableside Guacamole
with a creamy chipotle dip Chicken or Beef Con Tostaditas

ENTREE SELECTIONS:
At the time of the event guests will be presented with a Presentation Menu (without pricing)
and will choose one of the following Entrée Selections.

ENCHILADA Y CHILE RELLENO
Enchilada (chicken, beef or cheese) accompanied with our famous Chile Relleno
(roasted poblano pepper oozing with melted cheese) served with rice beans and tortillas.

CRISPY CHICKEN TACOS
Two yummy crispy tacos (chicken or beef)
Served with rice, beans, and tortillas.

SOFT TACOS
Any two soft tacos (Carnitas, carne asada, pollo asado, or barbacoa)
Served with rice, beans and tortillas.

TACO Y TAMAL
Taco of your choice with a pork Tamal. Served with rice, beans and tortillas.

DOS ENCHILADAS
Two enchiladas of your choice (chicken, beef, or cheese) served with rice, beans and tortillas.

QUESADILLA DE POLLO
Homemade flour tortilla filled with cheddar cheese and succulent chicken sautéed with tomato, sliced onion and
Chile Pasilla. Served with Sopa de Tortilla, Arroz Verde and Frijoles de 1a Olla.

FAJITA QUESADILLA
Homemade flour tortilla filled with grilled chicken and roasted fajita veggies (peppers and onions) with Monterey
Jack cheese. Served with Sopa de Tortilla, Arroz Verde and Frijoles de la Olla.

CHILE VERDE
Braised pork pieces prepared in a traditional green tomatillo sauce served with rice, beans and tortillas.

DESSERTS
Choose 1 prior to your event
Mini Churros Flan
Crispy bite size pastries rolled in Traditional vanilla custard with
cinnamon and sugar with chocolate or caramel topping

and raspberry dipping sauces

BEVERAGES:
Beverages included with menn are: Sodas and Iced Tea.
Alfter dinner Coffee and Hot Tea service: add §3 per person.
Additional beverage options are available.



LA CABANA ~ “LA PATRONA” MENU

Menu title can be customized to include an announcement to address a special occasion.

$47.00 per person

BOTANAS - (Served family style) Choose 1 prior to your event

Spicy Chicken Empanada or  Mini Taquitos or  Tableside Guacamole
with a creamy chipotle dip Chicken or Beef Con Tostaditas

ENTREE SELECTIONS:
At the time of the event guests will be presented with a Presentation Menu (without pricing)
and will choose one of the following Entrée Selections.

CARNE ASADA
100% Prime grilled Angus Ribeye steak with Salsa Ranchera. Served with rice, beans and tortillas.

PLATO DE CARNITAS
Pieces of delicious shredded pork, prepared estillo Michoacan. Served with rice, beans and tortillas.

PECHUGAS DE ANGEL
Skinless chicken breast baked in a superb cream sauce with strips of Chile Pasilla, onion and topped with melted
cheese. Served with rice, beans and tortillas.

FAJITAS
Grilled chicken or steak served sizzling hot
atop roasted peppers and onions with rice, beans, tortillas and condiments.

CAMARONES AL MOJO DEL AJO
The classic Mexican shrimp dish. Shrimp sautéed in a delicious butter and garlic sauce.
Served with soup or salad, rice, beans and tortillas.

CAMARONES EDUARDO
Mexican shrimp prepared in a spicy and smoky Chipotle sauce.
Served with soup or salad, rice, beans and tortillas.

PLATO DE BARBACOA
Traditional slow cooked and tender bbq shredded beef,
served with rice, beans and tortillas and condiments.

ENCHILADAS DEL MAR
Two enchiladas filled with an exquisite shrimp and crab meat mixture sautéed in a savory butter and garlic sauce
& topped with Monterey Jack. Served with Arroz Verde, beans and tortillas.

DESSERTS
Choose 1 prior to your event

Mini Churros Flan
Bite size pastries rolled in Traditional vanilla custard with
cinnamon and sugar with chocolate or caramel topping
and raspberry dipping sauces
BEVERAGES:

Beverages inciuded with menu are: Sodas and Iced Tea.
After dinner Coffee and Hot Tea service: add §3 per person.
Additional beverage options are available.
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BEVERAGE OPTIONS

We offer a wide variety of beverage options to make it easy for you to control your budget. You
can choose to host ALL of the beverages with a limit on how much you want to spend, (The
Drinks are On Me!) or choose to have your guests pay for all their own beverages (Forget That!)
or choose something in between. Beverage prices vary depending on what drinks are ordered.
Drink prices are listed in our Drink Menu.

Note: ALL drinks purchased by host and guests will go towards meeting your minimum.

UNLEADED

You buy the Iced tea and Sodas (free refills) and guests pay for anything else.
(Note: this option is already included if you are ordering from one of our Prix Fixe Menus)

I’LL BUY THE FIRST ROUND

1% round option -Guests choose the first drink; we give you the bill.
After the first round, guests pay for their own beverages.

OK...LET ‘EM HAVE ANOTHER

2nd round option - Same as 1* round option,
but includes another round.

THE DRINKS ARE ON ME!
Open Bar! You tell us how much you want to spend and we’ll tell you
when you're getting close to reaching your budget. Meantime, guests may order
whatever they like. Once budget is reached, guests may pay for their own beverages.

FORGET THAT!
If they want to drink, let them buy it! Guests will pay for ALL their own beverages.

THE USUAL PLEASE
You buy the Beer, Wine, House Margaritas and Non-Alcoholic beverages,
guests pay for anything else. *Upgrade: If you prefer, you can choose
to include Premium Margaritas to this option as well.

BUST OUT THE COOLER

(Available for Cocktail and Appetizer parties only)

A self-serve beer cooler station. 24 of your favorite beers chilled on ice
presented in a Modelo designer cooler w/ bottle opener ready for your
guests to enjoy. Choose from Modelo, Corona, Pacifico, or Dos XX Amber.
$144.00





