Ole’ Ole’ Event Agreement

Name: ____________________________________________

Contact #:_________________________________________

Email:____________________________________________

Date & Time of Event: _______________________________

Type of Event:______________________________________

Expected number of Adults________ 

Expected Number of Children under 12________

A non refundable deposit of $200 will hold the date for your event. The remaining balance is due in full the day of the event.  Deposit date:__________
Menu selections are due no later than 7 days prior to your event. 

Date Menu Selections provided:________

A final guest count is due 1 week prior to your event. The number of guests is what you will be charged for, or the number of guests in attendance, whichever is greater. 

Number of Guests:_______ Date final guest count provided:________

An 18% gratuity will be added to the final total bill. 

Special Instructions:___________________________________________
____________________________________________________________

____________________________________________________________

____________________________________________________________

____________________________________________________________

____________________________________________________________

Signature _________________________


Date___________

Monday-Thursday & Sunday

25 people min (½ Room) 3 Hours

$25 per person plus tax & tip

Includes 2 appetizers, 3 entrees (Chicken, Steak, Ground Beef, Vegetable or Pasta) 

(Seafood add $3 per person)

Beer, Wine and Sangria included (Margarita add $2 per person)

40 people min (Full Room) 3 Hours

$35 per plus tax & tip

Includes 2 appetizers, up to 4 entrees (Chicken, Steak, Ground Beef, Vegetable or Pasta) 

(Seafood add $3 per person)

Beer, Wine and Sangria included (Margarita add $2 per person)

Friday-Saturday

25 people min (½ Room) 3 Hours

$35 per person plus tax & tip

Includes 2 appetizers, 3 entrees (Chicken, Steak, Ground Beef, Vegetable or Pasta) 

(Seafood add $3 per person)

Beer, Wine and Sangria (Margarita add $2 per person)

40 people min (Full Room) 3 Hours

$50 per person plus tax & tip

Includes 2 appetizers, up to 4 entrees (Chicken, Steak, Ground Beef, Vegetable or Pasta) 

(Seafood add $3 per person)

Beer, Wine and Sangria included (Margarita add $2 per person)

Appetizers

Chicken Fingers

Chicken Molcajete Dip

Empanadas (Ground Beef)

Jalapeno Pops

Ole’ Wings

Pizza Quesadilla

*Guacamole ($2 per person)

House Salad

Kids Menu

Cheese Quesadilla

Chicken Fingers w/ French fries

Grilled Chicken and Spanish rice

Macaroni & Cheese

Mozzarella Sticks w/ French fries

Entrees

Adobo Pork

Chicken (*Aztec, Monterey, Valenciano or Mayan)

Enchiladas (Chicken, Ground Beef or Vegetable)

Fajitas (Chicken, Steak or Shrimp $2 per person)

Paella (Red or Green Sauce $3 per person)

Pasta (Chipotle or Cilantro Pesto, Penne Vodka)

Quesadilla (Chicken, Ground Beef or Vegetable)

Ropa Vieja

Seafood (*Diabla, Valenciano, Toro Shrimp, or Calamari & Shrimp in Green Sauce $2 per person)    

Sides

Black beans 

Dirty rice

Garlic brown rice ½ tray

Mashed potatoes

Plantains 

Refried beans

Sauteed Vegetables

Spanish rice

Sweet potato fries

White rice

All packages include chips & salsa, soda, coffee & tea

*Gluten Free* (White rice must be substituted with brown)

