
Blue Mesa
Wedding Catering

Let us be your something Blue
Catering your most special moments for over 35 years!



Wedding Menus

FAJITA GRILL
$24 per person

OUR SIGNATURE 
GRILLED STEAK & CHICKEN FAJITAS

w/ Onions, Red and Poblano Peppers

Served with
Sour Cream, Jack Cheese, Pico de Gallo,  

Guacamole, Flour Tortillas, Queso Blanco,  

Fire Roasted & Red Salsas, Tortilla & Sweet Potato Chips

Smoky Black Beans

Coconut Lime Rice

Sweet Corn Cake

Choice of Salad

STREET TACO PARTY
$22 per person

BUILD YOUR OWN STREET TACOS

w/ Smoky Black Beans, Coconut Lime Rice,

Sweet Corn Cake, Guacamole, Taco Topping Bar,

Choice of Salad

CHOOSE 3
Grilled Chicken

Ground Beef-Chorizo

BBQ Pulled Pork

Pulled Chicken Verde

Grilled Veggie

Shredded Brisket

Rojo Shrimp - add $2

BLUE MESA CELEBRATION
2 entrées | $28 per person        3 entrées  |  $32 per person 

Choose 2 Appetizers, 3 Sides, and a Salad

CHOOSE 2 OR 3 ENTRÉES
- Grilled Chicken with Sour Cream Sauce, Caramelized Onions, Mushrooms, and Peppers

- Spinach Mushroom Stuffed Chicken with Creamy Rojo Sauce

- Bacon Wrapped BBQ Chicken, Stuffed with Roasted Peppers, Jack Cheese

- BBQ Brisket Rajas Enchiladas topped with Queso & Corn Salsa

- *Latin Roasted Turkey Breast with Cranberry Apple Jalapeño Relish

- *Carne Asada on a bed of Caramelized Onions with Chimichurri Sauce

- *Grilled Garlic & Basil Pork Tenderloin

PREMIUM ENTRÉES - ADD $2
- *Beef Tenderloin with Red Chile Bordelaise Sauce

- Red Chile or Grilled Salmon, Lime Butter Sauce, Fruit Salsa

- Grilled Rojo Shrimp Skewers with Ginger Chipotle Glaze

* these items make a great carving station - sliced on site with cocktail rolls & sauces

SALAD OPTIONS
GARDEN SALAD mixed greens, cucumbers, cherry tomatoes, carrots, cotija cheese, citrus vinaigrette

SW CAESAR romaine, grilled corn, roasted pepper, cotija cheese, garlic-parmesan croutons, SW Caesar dressing

MEXICAN CHOP SALAD romaine, cucumbers, corn, tomatoes, bacon, avocado, cotija cheese, tortilla strips, honey-chile dressing 

THE MESA grilled corn, black beans, cherry tomatoes, poblanos, avocado, jicama, shredded cabbage, tortilla strips, poblano ranch

All menus are completely customizable to create your perfect match

coconut lime rice

Chimayo corn

poblano mac ‘n cheese

sweet corn cake

black bean adobe pie

grilled veggies

grilled sweet potatoes

honey chipotle glazed carrots

garlic basil broccolini

green beans with garlic basil oil

loaded mashed potatoes

smoky black beans

sweet potato mash

classic mashed potatoes

CHOOSE 3 SIDES



Appetizers
$3 each as an addition to any menu

COLD
SW TOSTADAS
mix and match up to two selections for one item
	 ·	 smashed avocado, tomato-lime relish

	 ·	 smoky black bean spread, Chimayo corn, cotija cheese

	 ·	 shredded chicken, fruit salsa

TORTILLA ROLLS
mix and match up to two selections for one item
	 ·	 grilled chicken, smashed avocado, bacon

	 ·	 steak, roasted poblanos, crispy onions, ancho crema

	 ·	 smashed avocado, pesto cream cheese, roasted red 

		  pepper, spinach

	 ·	 jalapeño cream cheese, rojo shrimp, corn salsa

MEXICAN SHRIMP COCKTAIL SHOOTER

served chilled in a shot glass

CHIPS & DIPS
served with fire roasted & red salsas,   
tortilla & sweet potato chips 

choose one dip
COLD

	 ·	 fresh made guacamole

	 ·	 smoky black bean dip

HOT

	 ·	 queso blanco

	 ·	 ground beef chorizo queso

	 ·	 spinach-artichoke dip

	 ·	 green chile chicken dip

SWEETS
ASSORTED BITE-SIZE DESSERTS
$4 per person

our chef’s selection of mini sweets

CHURROS
$4 per person

with warm Mexican chocolate and cajeta sauces

DESSERT DIPPING BITES
$8 per person

skewers of fresh fruit, pound cake, brownie bites warm 

Mexican chocolate and cajeta sauces, fresh 

whipped cream, toppings

HOT
TEXAS TOOTHPICKS

bite-size skewers with dipping sauces

mix and match up to two selections for one item
	 ·	 beef tenderloin ~ chimichurri sauce

	 ·	 corn crusted chicken ~ poblano ranch

	 ·	 smoked pepper sausage ~ BBQ sauce

	 ·	 ginger chipotle chicken ~ ancho crema

	 ·	 red chile glazed beef meatballs 

TINY TACOS

bite size corn taco shells

mix and match up to two selections for one item 
	 ·	 avocado-smoky black bean, ancho crema

	 ·	 chicken verde, pico

	 ·	 ground beef-chorizo, jack cheese, pico

	 ·	 BBQ pulled pork, pickled red onion

ROLLED QUESADILLAS

with poblano ranch

mix and match up to two selections for one item
	 ·	 grilled chicken

	 ·	 steak

	 ·	 grilled veggie

MINI CORN GRIDDLE CAKES
choose one
	 ·	 rojo shrimp, ancho crema

	 ·	 BBQ pulled pork, pickled red onion

BACON WRAPPED SHRIMP

with ancho crema

CRISPY MAC ‘N CHEESE BALLS

with poblano ranch

JALAPEÑO SAUSAGE PUFFS

our version of pigs in a blanket

CRAB & SHRIMP CAKES

with ancho crema

TAQUITOS 

with ancho crema

choose one
·	 chicken

·	 brisket 

Vegetarian and vegan options available
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DALLAS
972.934.0165

14866 Montfort Drive
dallascaters@bluemesagrill.com

FORT WORTH
817.332.6372

612 Carroll Street
fwcaters@bluemesagrill.com

PLANO
214.387.4407

8200 Dallas Parkway
planocaters@bluemesagrill.com


