


salónes
WE HAVE TWO UNIQUE DINING 

ROOMS WHICH ARE PERFECT FOR 

PRIVATE OCCASIONS. 

Salón el Jardín (“the Garden Room”) — 

Located adjacent to the bar, Salón Jardin offers 

the most privacy. It has high ceilings, beautiful 

slate wall treatment and two sets of French 

doors that open out to reveal beautiful 

seasonal landscaping. The room 

will comfortably accommodate up to 55 

seated guests, or up to 75 guests for a 

reception-style event. 

Salón la Fuente (“the Fountain Room”) —

This room boasts a detailed brick-and-copper 

fountain, upon which a display of candles 

can be scattered. Salón la Fuente will also 

comfortably accommodate up to 55 seated 

guests, or up to 75 guests for a reception-style 

event. Should your number of guests exceed 

this amount, we can enlarge the adjacent 

dining room, effectively doubling the potential 

occupancy (110 seated/150 reception). The 

patio area adjacent to Salón la Fuente, featuring 

a fl owing fountain and beautiful landscape, may 

be used for an initial cocktail/social time, or for 

additional dining. 

For photographs of these dining rooms, please 

see www.PalomaBlanca.net.

Salón la Fuente

Salón el Jardín



fi ne print
PALOMA BLANCA’S

PRIVATE ROOM POLICIES

THE FOLLOWING ARE OUR PRIVATE ROOM POLICIES:

•  A non-refundable $100 deposit per room  ($200 for events held in December) is necessary 

to reserve and confi rm your private room, date and time. At the conclusion of the event, the 

deposit will be applied to the event charges. Should you cancel your reservation with at least 

30 days notice, we will issue the deposit amount in restaurant credit.

•  In order to provide you with exclusive use of these salons, we require revenue minimums 

per room. There is a $500++ per room minimum (in food and beverage) for events 

held on Sunday through Wednesday evenings and a $1000++ per room minimum for 

events held on Thursday, Friday and Saturday evenings. A $350++ per room minimum 

is required for Brunch and Lunch events (maximum two hours) Monday through 

Friday and a $500++ per room minimum is required for Saturday and Sunday.  Higher 

minimums are required for extended time, half day, or full day events. Room fees are 

an additional charge based on the day and time of your event (see right column). If 

the minimum required food and beverage revenue is not met, there shall be a charge for 

the difference. 

•   If a seated dinner menu (as opposed to a buffet) is your preference, we ask that you select 

two entrée choices if you expect 31 or more guests. For events with 30 or fewer guests, 

you may select three entrées from which your guests can choose. To assist you with a seated 

dinner, we have created four menu pricing levels, “La Gardenia,” “El Pavorreal,” “La Orquidia” 

or “La Cascada” — there are several entrées at each level from which to choose. These suggested 

menu choices are provided in order to make planning your event easier ; however they can be 

modifi ed as requested.

•  For events where an entrée choice is offered: Please note that in order to provide excellent 

service, everyone must be seated prior to ordering. Guests may select their entrée during your 

event — there is no need to pre-order unless this is your preference. Guests can expect to 

be served their entrée approximately thirty minutes from the time it is ordered. Please note 

that we orchestrate in-house events around other restaurant business, so deviations from 

mutually agreed upon event timelines as outlined on your contract may affect your service. For 

example, an extended social time or late-arriving guests can delay your event serving time.

•  If you prefer a more casual atmosphere, we offer buffet menu options for groups of 30 or more. 

“Cocktail Buffets” provide guests with more immediate dinner service and more fl exible dining 

times, and can also increase the capacity of our salons. Suggested menu options are included 

in our Buffet Menu.

•  We require the number of Guaranteed Guests from hosts 2 days prior to the event. The 

number guaranteed will be the number of guests for which there will be a charge — if the 

actual number of guests in attendance is higher, however, that higher number will be used 

to determine the charge. Please note we will only be prepared to serve up to 5% over the 

number guaranteed. If the Guarantee is not given within 48 hours, the Expected number (as 

submitted by you on our reservation form) will become your guarantee.

•  One source of payment shall be made at the conclusion of the event. We cannot accept 

separate payments. We accept cash, check, Visa, MasterCard, and American Express.

LUNCH AND BRUNCH ROOM FEES

Monday - Friday $30/room

Saturday and Sunday $50/room

DINNER ROOM FEES

Sunday - Wednesday $50/room

Thursday - Saturday $75/room



PLATED BRUNCH MENU

$12.95 ++ per person
Served with

Refried Beans • Corn and Flour Tortillas • Mixed Fresh Fruit

Mexican Pastries • Orange Juice or Coffee

Breakfast Special

Our delicious Chilaquiles (crispy corn strips mixed with scrambled eggs, 
topped with our Salsa Ranchera and melted queso Monterrey) with Puntas de Puerco

~ or ~
Migas a la Mexicana

Crispy corn strips delicately mixed in scrambled eggs with 
fresh tomato, onion and chile Serrano served with papitas

IN-HOUSE BRUNCH BUFFET MENU

Catered brunch buffet menu also available

For groups of 30 or more
$15.95 ++ per person

Served with

Refried Beans • Papitas • Corn and Flour Tortillas

Mixed Fresh Fruit • Mexican Pastries • Orange Juice or Coffee

Chilaquiles

Our delicious Chilaquiles (crispy corn strips mixed with scrambled eggs, 
topped with our Salsa Ranchera and melted queso Monterrey)

~ and ~
Migas a la Mexicana

Crispy corn strips delicately mixed in scrambled eggs 
with fresh tomato, onion and chile Serrano

++ Sales tax and a 20% service charge will be added upon completion of the event.

brunch
PALOMA BLANCA’S

IN-HOUSE PLATED BRUNCH MENU 

& BRUNCH BUFFET MENU



lunch
PALOMA BLANCA’S

IN-HOUSE PLATED LUNCH MENU

VIP  LUNCHEONS

POSTRES / DESSERTS

This menu available for parties held 

Monday though Friday, 11 a.m. – 3 p.m.

We offer three entrée choices for groups 

of 30 or fewer, two entrées for groups of 

60 or fewer, and one entrée choice for 

larger groups. Our lunch menu includes 

tostadas y salsa, tortillas, your choice of 

one entrée and iced tea or soda.

IN-HOUSE PLATED LUNCH MENU

$10.95 ++ per person

Enchiladas Verdes
Two chicken enchiladas covered in our tangy tomatillo sauce, melted queso Monterrey 

and topped with sour cream. Served with Spanish rice, frijoles borrachos and guacamole.

Pollo al Cilantro
Grilled chicken breast covered with our signature Crema Cilantro. Served with Spanish rice and frijoles borrachos.

Vegetable Chíle Relleno
Poblano pepper, fi lled with crunchy zucchini, corn, poblano strips and queso Monterrey. 
Baked and covered with Salsa Española. Served with Spanish rice and frijoles borrachos.

Ensalada Esmeralda 
A blend of crisp iceberg, romaine and spinach lettuces with grilled chicken, tortilla strips, 

red onions, rajas poblano and queso fresco tossed in our cilantro dressing.

Fajitas de Pollo
Marinated and grilled chicken, bell peppers and onions.

Served with Spanish rice, frijoles borrachos, guacamole and pico de gallo.

Paloma Blanca VIP Luncheons
$18.95 ++ per person

We are pleased to offer a menu specially designed for your next function.
This menu includes a small Ensalada Esmeralda, your choice of entrée(s)

from the above lunch menu, vanilla Pastel de Tres Leches and iced tea or soda.

Pastel de Tres Leches
~ our famous homemade Tres Leches cake ~
Regular slice (vanilla or chocolate) $5.95
Small slice (vanilla or chocolate) $3.50

Whole Tres Leches
- custom fl avors available - 
Round (serves 8-16 people) $34.95
Large rectangular cake  $59.95

(serves 40 people)
Add Rum to any cake $10.00

Otros Postres
Flan $5.95
Buñuelo and Vanilla Ice Cream $4.95
Mango Sorbet $2.95
Vanilla Ice Cream $2.95

Pastries and customized desserts also available 
(Prices upon request.)

++ Sales tax and a 20% service charge will be added upon completion of the event.



dinner
PALOMA BLANCA’S

IN-HOUSE PLATED DINNER MENU

This menu available for parties held 

Saturday and Sunday, 10 a.m. - Closing and 

Monday through Friday, 3 p.m. - Closing.

We offer three entrée choices for

groups of 30 or fewer, two entrées for 

groups of 60 or fewer and one entrée 

choice for larger groups. Each plated 

menu includes an appetizer or salad 

(as specifi ed), tostadas y salsas, tortillas, 

your choice of one entrée, iced tea 

or soda.

Custom menus are available.

SUGGESTED PLATED DINNER MENUS

La Gardenia

 Served with Queso and Tostadas. $15.95 ++ per person

Enchiladas Verde s

Two chicken enchiladas covered in our tangy tomatillo sauce, melted queso Monterrey, 
topped with sour cream. Served with Spanish rice, frijoles borrachos and guacamole.

Vegetable Chile relleno

 Poblano pepper fi lled with crunchy zucchini, golden corn, poblano strips and queso Monterrey. Baked 
and covered with Salsa Española. Served with Spanish rice and frijoles borrachos.

Flautas de Pollo

Three crispy chicken fl autas topped with chilled guacamole, sour cream, 
cheese and tomatoes. Served with Spanish rice and frijoles borrachos.

El Pavorreal

Served with Bean & Cheese Nachos & Mango Sorbet.  $19.95 ++ per person

Puntas de Puerc o

Spicy!  7 oz. lean pork marinated with roasted garlic and covered in our Salsa de Chile Chipotle. 
Served with Spanish rice and frijoles borrachos. 

Pollo Half and Half

Grilled chicken breast covered in our signature Crema Cilantro and 
Crema Chipotle. Served with Spanish rice and frijoles borrachos.

Chile Relleno

Poblano pepper fi lled with beef and potatoes, white cheese
and covered with Salsa Española. Served with Spanish rice and frijoles borrachos.

La Cascada

Served with a small Ensalada Esmeralda & 

Vanilla Tres Leches Cake. $27.95 ++ per person

Carne Asada Tampiqueña

A juicy and lean sirloin steak topped with grilled onions, served with a cheese
enchilada, Spanish rice, frijoles borrachos, guacamole and pico de gallo.

Mar y Tierra

Grilled chicken breast covered with our signature Crema Chipotle and four grilled shrimp in
Crema Cilantro. Served with Spanish rice and frijoles borrachos.

Chile Relleno de Camarón

Poblano pepper fi lled with a blend of fresh grilled shrimp, chopped
tomatoes, onions and corn, topped with sour cream and queso Monterrey. 

Baked, and served with poblano corn white rice and mixed steamed vegetables 
(zucchini, squash, and red bell pepper).

La Orquidia

Served with a small Ensalada de Espinacas, Crema Ligera Poblana, 

Rum Tres Leches Cake & Coffee. $ 33.95 ++ per person

Huachinang o Veracruz

Fresh grilled fi let of red snapper topped with our tangy Salsa Veracruz. 
Served with poblano corn white rice and mixed steamed vegetables. 

(zucchini, squash, and red bell pepper).

Ribeye Paloma

A fl avorful, grilled 8 oz. ribeye steak, served with steamed asparagus and chipotle mashed potatoes.

Shrimp Diablo

Marinated shrimp with chipotle chile and Mexican spices cooked to perfection. Served with 
poblano corn white rice and avocado salad.

++ Sales tax and a 20% service charge will be added upon completion of the event.




