
Catering
PRIVATE EVENTS MENU
Private Fiesta Rooms available in select locations

CALL: 1-888-OTB-CATR (682-2287)
EMAIL: FiestaRoom@OnTheBorder.com
ONTHEBORDER.COM/PRIVATEPARTIES

CONTACT OUR EVENT PLANNING SPECIALISTS:

Beef empanadas

Mini chimichangas

Chicken tenders

Mini quesadillas

Chicken flautas

Stuffed jalapeños

SERVES 6-8 | 3680-7420 cal

CHOOSE 2   

CHOOSE 3   

CHOOSE 4  

2,000 calories a day is used for general nutrition advice, but calorie needs vary. P
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PRIVATE EVENT SERVICES 

ALCOHOL SERVICE 

Private Event Services are subject to room availability at participating locations. 

•  Fiesta Room Events include two hours of room  
rental plus access to the room up to one hour  
prior to the start of the event. Room fee of up to  
$150 may apply based on day and time of event.

•  Requires a $150 non-refundable deposit  
charged at booking and a signed contract  
to confirm.

FIESTA ADD-ONS
Per drink ticket

BAR PACKAGES

house favorites Package  

Includes:
• Non-alcoholic beverage choices
•  Grande House Margaritas  

(Frozen or On the Rocks)
• Domestic Bottled Beers
• Select Wines

premium Package
Includes: 
• House Favorites Package
• Imported Bottled Beers
• Borderita®

• Peach Vodka ’Rita
• Skinny Manarita

TOP SHELF Package  

Includes:
•  House Favorites Package &  

Premium Package choices
• Marky Marg
• Primo Long Island
• The Perfect Patrón

SELECT LIQUORS 

Maker’s Mark 

Hendrick’s  

Johnnie Walker Black 

Ketel One  

Grey Goose 

Crown Royal 

Jameson 

Don Julio Añejo 

Hornitos Black Barrel

Alcohol Service available to guest 21 years of age and older. A valid state ID is required to be served.  
A maximum of three drink tickets per two-hour service may be purchased per guest over the age of 
21. Tickets are non-transferable and must be used during the duration of the event. Any unused drink 
tickets should be forfeited to an OTB Team Member. No outside liquor is permitted under any circum-
stances. We have the right to refuse service and end the event if there is underage drinking, intoxicated 
guests or irresponsible behavior. No refunds will be given.

MEXICAN SAMPLER 
PLATTER 
SERVES 6-8 
Beef empanadas, mini chimis,  
chicken mini quesadillas and  
queso. 6330-6360 cal 

HOUSE SALAD
SERVES 8-10 as a side
Mixed greens & cabbage and pico de  
gallo. Topped with crispy tortilla strips  
and queso fresco. 1180-3290 cal

DESSERT PLATTERS
CHOCOLATE BROWNIES 
Dozen  3000 cal 

TRES LECHES CAKE 
18 pieces  7420 cal  

MINI SOPAPILLA PLATTER
48 pieces  3130 cal 

DESSERT BITE PLATTER
6130 cal 

CHOCOLATE CHUNK COOKIE 
530 cal 

SELECT LIQUORS 

Jim Beam 

Beefeater  

Bacardí   

Cruzan 

Dewar’s 

SKYY 

Deep Eddy Peach Vodka  

Tito’s Hand-Made Vodka 

Canadian Club

Fireball

 

1800 Silver  

1800 Reposado 

Hornitos Plata 

Hornitos Reposado 

Cuervo Gold  

Cuervo  
Tradicional Silver 

Milagro Silver  

Lunazul Reposado 

Espolòn Reposado

CREATE YOUR OWN  
PARTY PLATTER

• All events subject to a 20% gratuity. 

•  A minimum of $250 food & beverage  
total required. 

•  If purchasing an alcohol package, all guests 
ages 21+ must have a package purchased  
for them and provide valid state ID 
when ordering. 



2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

Before ordering, please inform us of any food allergies and nutritional or dietary restrictions. We cannot guarantee 
any item is completely devoid of potential allergens, gluten or animal products. Party Platter calorie counts are 
based on total quantities and not per person. Prices subject to change. PDR-NP 0623

MEXICAN  
COMBINATIONS

FAJITA & TACO BUFFET
Chicken fajitas and beef taco bar.  
1310-1500 cal 

TEX-MEX COMBO 
Crispy beef taco bar and  
cheese enchilada.  
1220-1410 cal

FIESTA FAVORITES 
Chicken enchilada, cheese enchilada,  
chicken mini chimichangas & beef 
taco bar. 1920-2140 cal 

TACO BUFFET 
Crispy or soft taco bar with beef  
or chicken. 850-1080 cal

TASTE OF THE BORDER 
Chicken fajitas, crispy beef taco bar,  
cheese enchilada and beef mini  
chimichanga. 1910-2100 cal 

CLASSIC MENU 
410–1550 cal | per person

BORDER’S BEST LUNCH FAJITAS

QUESADILLA COMBO

BOLDER BORDER BOWLS

LUNCH BURRITO or CHIMICHANGA

FAJITA SALAD

GRANDE TACO SALAD

CREATE YOUR OWN COMBO
CHOOSE ANY 2:

• Tacos • Enchiladas  
• Soup • Salad

PREMIUM MENU
410–2000 cal | per person 
Includes Classic Menu choices plus:

FAJITAS Choose from:

• Chicken  • Shrimp 
• Steak  • Portobello & Veggie 
• Carnitas  • Pick any 2 Fajitas

MONTEREY RANCH CHICKEN FAJITAS

GRILLED QUESO CHICKEN

DOS XX® FISH TACOS

CREATE YOUR OWN COMBO
CHOOSE ANY 3:

• Tacos • Enchiladas  
• Soup • Salad

MEXICAN COMBINATION BUFFETS
CHOOSE 2  1030-1640 cal 
CHOOSE 3  1230-2050 cal  
CHOOSE 4  1420-2450 cal 

Beef, chicken or cheese enchiladas

Beef or chicken tacos

Beef empanadas

Chicken flautas 

APPETIZER BUFFETS 
Please note this buffet does not include  
rice or beans.

CHOOSE 3  720-1840 cal  
CHOOSE 4  840-2270 cal  
CHOOSE 5  960-2710 cal 

Signature queso

Guacamole

Stuffed jalapeños

Mini quesadillas

Mini chimichangas

Mini burritos

Beef empanadas

Chicken tenders

Chicken flautas

BORDER BOWL BUFFET
Cilantro lime rice, black beans, pickled red onions,  
toasted corn, queso fresco, shredded lettuce,  
pico de gallo, lime crema, lime-cilantro chimichurri  
and guacamole topped with your choice of protein.  

Calories are per person.

GRILLED CHICKEN 1260-1440 cal 

GRILLED STEAK 1340-1520 cal

GRILLED SHRIMP 1190-1370 cal

GRILLED COMBO 1300-1480 cal 

GRILLED PORTOBELLO 1110-1290 cal

ADD SHRIMP SKEWER add 50 cal

PRIVATE EVENT BUFFETS PLATED SELECTServed buffet-style with chips & house-made salsa, Mexican rice, choice of beans and non-alcoholic beverages,  
unless otherwise noted. Calories are per person

Allows your guests to pick their favorites  
from a select menu of plated options!  
Includes non-alcoholic beverages,  
chips and house-made salsa.

FAJITAS 
Mesquite-grilled fajitas served with flour tortillas, 
onions & peppers, guacamole, sour cream,  
pico de gallo, lettuce and cheese.

CLASSIC FAJITA BUFFET
CHICKEN  1300-1490 cal 
CARNITAS  1550-1740 cal
STEAK  1380-1570 cal 
STEAK & CHICKEN  1340-1530 cal
GRILLED SHRIMP  1220-1410 cal 

MAKE IT A GRANDE PORTION  
1410-1940 cal 

NEW! VEGETARIAN FAJITA BUFFET 
Served with black beans & cilantro  
lime rice. 1220-1450 cal  
PORTOBELLO & VEGGIE or VEGGIE

GRANDE FAJITA TRIO
Steak, chicken, shrimp and sautéed  
vegetables. 1650-1840 cal

AMP UP YOUR FAJITAS
SHRIMP SKEWER  50 cal  
CARNITAS or BRISKET  290/180 cal 
Calories are per person.AD

D 
ON

Add Signature Queso 
OR Guac to your event!
Prices and calories are per person

• Signature Queso 120 cal  

• Guacamole 110 cal 

• Queso & Guac Duo 330 cal 

CREATE YOUR OWN BUFFET

KIDS’ MENU
640–1460 cal per person. 
Available for guests 12 and under only.

KID TACOS

BIG KID NACHOS

ENCHILADA PLATE

GRILLED CHICKEN SOFT TACO

CHEESE QUESADILLA

CORN DOG

BORDER CHICKEN STRIPS

1,200 to 1,400 calories a day is used for general  
nutrition advice for children ages 4-8 years and  
1,400 to 2,000 calories a day for children ages  
9-13 years, but calorie needs vary. 


