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Food for Thought

In the shadow of the Squaw Peak Mountain, Aunt Chilada’s offers 
a exceptional variety of picturesque settings for your event. Select 
from one of the charming private dining rooms or spacious garden 
patios that easily accommodate groups up to 500 people.

• An Event Order (contract) is generated for each event and sent 		
	 to you for your signature.

• A final guaranteed number of guests is required five working 
	 days prior to event.

• There is a 19% service charge and sales tax on all events.

• Buffet service requires a guaranteed minimum of 30 adults.

	 • There is a facility charge for any area being used exclusively by 
		  your group. It includes Mexican décor on buffets, a reader board 
		  to greet your group, centerpieces, balloons, decorated gift or 
		  registration table, fountain, piped in music and linens.

	 • All bands must be contracted through the restaurant.

	 • We are happy to create a custom menu or entrée selection for 		
		  your group.

	 • We can adjust any seasoning or spices to accommodate your 
		  personal taste.

	 • Reduced pricing for children 3-8 years old.

Party Extras

We are pleased to provide the following services to enhance your 
event. Check with your event planner for current pricing.

Mariachi Trio
Two hour minimum is required.

Adult Piñata
Filled with mini liquor bottles, aspirin, beer nuts, lipsticks, mints, 
cigars, cards, candy etc.

Centerpieces 
From fresh flowers to glowing candlelight.

DJs and Bands
Rates vary — check with your event planner.

Tequila Sheila
A fun, attractive cocktail server dressed in costume serving shots of 
tequila with lime and salt.

Sound System
Microphone and speakers.

Audio Visual
TV/VCR/DVD, podium, microphone and screen are available.

Margarita Cactus
Hollowed out barrel cactus filled with refreshing margaritas. Makes 
an excellent presentation.

Cascading Chocolate Fountain
See the Chocolate Fountain page for more information.

Dance Floor
Parquet wood floor available in sizes of 12’ x 12’,15’ x 15’ 
and 18’ x 18’.

Ceremony Package

	
	 • White aisle runner with silk rose pedals
	 • Decorated white arch
	 • Microphone and sound system for person
	    officiating ceremony
	 • Seating and dining tables
	 • Linens for all tables
	 • Gift, cake, sign-in book and head tables
	 • Votive candles and lighted ficus trees
	 • Easel for matted picture
	 • Misters or umbrella heaters
	 • Sweetheart Table

Aunt Chilada’s allows for many different styles of wedding 
receptions. From formal to semi formal to Mexican fiesta, we
are able to accommodate a wide variety of themes and styles. 

We are happy to create a custom menu or entrée selections for 
your group. In addition, we also can adjust any seasonings or 
spices to accommodate your personal taste.

Aunt Chilada’s does not provide wedding cakes. You are welcome 
to provide your own. We will furnish a decorated table, a silver 
cake service set, plates, forks and a Banquet Captain who will cut 
and direct our staff to serve cake. There is a 95¢ per person cake 
service fee.

There is a 19% service charge which is the gratuity that is 
divided between the staff working your reception and sales tax 
on all events.

If you are looking to hold just the reception, there is a facility 
charge that includes all items listed previously less the wedding 
arch, aisle runner and sound system.



COLD APPETIZERS 

Pinas Ruedas
Flour tortillas stuffed with zesty cream cheese and assorted	
fillings, then cut into pinwheel shaped appetizer servings.

Chilled JUMBO Shrimp on Ice

Fresh Vegetable Basket  oR  Fresh Fruit Basket
Cilantro Ranch Dressing                     Honey Yogurt Dipping Sauce

Small 20 – 30 people
Medium 30 – 50 people
Large 50 – 75 people

Cheese & Cracker Display

“Chips with Everything”
Includes warm flour and corn chips, spinach con queso
dip, bean dip, fresh guacamole, sour cream, jalapeños,
Salsa de Olivio and hot sauce.

Fresh Flour and Corn Chips
with Salsa de Olivio

Guacamole                                  Sour Cream
Small Bowl                                 Small Bowl
Large  Bow                                   Large Bowl

Hot  Appetizers

Mini Chimichangas                                              
Chicken, picadillo or bean.

Mini Burros
Chicken, beef, bean or spinach and chicken.

Chingalingas
Chicken, beef or pork.

Mini Tamales
Red beef or green corn.

Rollitos
Flour tortilla stuffed with a special cheese blend, rolled 
thin and lightly fried.

Mini Quesadillas
Cheese or vegetable.

Flautas
Beef or chicken.

Mexican Potato Skins

Jalapeño Poppers

Spicy Chicken Wings

Spinach con Queso

Mini Taco and Tostada Station
Includes picadillo, beans, lettuce, cheese, tomatoes,
mini taco and tostada shells.

APPETIZER BUFFETS

Cholla
Fruit Basket with Honey Yogurt Dip

or Vegetable Basket with Cilantro Ranch Dip
Mini Beef and Potato Burros

Cheese and Vegetable Quesadillas
Chicken or Beef Chingalingas 

Flour and Corn Chips with Salsa de Olivio

Prickly Pear
Select one

Fresh Fruit or Vegetable Basket
H

Mexican Potato Skins
Mini Taco and Tostada Station with Toppings

Flour and Corn Chips with Salsa de Olivio

Saguaro
Select one

Fresh Fruit or Vegetable Basket
H

Select one
Mini Bean, Picadillo or Chicken Chimichangas

H

Spinach con Queso Dip 
Spicy Wings

Flour and Corn Chips with Salsa de Olivio

Blue Agave
Select one

Fresh Fruit or Vegetable Basket
H

Assorted Cheeses, Vegetable and Chicken Quesadillas
H

Queso
H

Beef Flauta
H

Select one
Bean, Chicken, Machaca or Picadillo Chimichangas

 

Flour and Corn Chips with Salsa de Olivio

All appetizer buffets are priced per person for the first hour. 
An additional hour is available at one half of the first hour’s price.

Each buffet features mini sized appetizer portions only.



Lunch Buffet

Bisbee
Tossed Salad with Cilantro Ranch Dressing

H
Select two entrées

Cheese Enchiladas      Chicken Chingalingas
Beef Chingalingas     Green Corn Tamales

H
Served with your choice of two side items

Copper Queen
Select one 

Tortilla Soup or Southwestern Caesar Salad
H

Sliced Fresh Fruit Tray with Strawberries
H

Select two entrées
Burro Enchilada Style

(machaca, bean, chicken or vegetable)
Enchilada

(cheese, chicken, spinach and chicken, machaca or smoked pork)
Chimichanga

 (machaca, bean, chicken or vegetable)
Mesquite-grilled Chicken Pechugas

H
Entrées served with your choice of two side items

Sopapillas for Dessert

Jerome
Southwestern Caesar Salad
Taco and Tostada Station

Enchilada
(cheese, chicken, spinach and chicken, machaca or smoked pork)

Served with your choice of two side items

Tombstone
Select one

Tortilla Soup
Albondigas Soup

Roasted Red Pepper Soup
Southwestern Caesar or Tossed Salad

H
Mesquite Grilled Chicken Fajitas 
(steak or combination add $1.00)

H
Select two entrées

Enchilada
(cheese, chicken, spinach and chicken, machaca or smoked pork)

Tamale (red beef or green corn)
Chimichangas (machaca, picadillo or chicken)

H
Served with your choice of two side items

H
Select one

Deep Fried Ice Cream, Sopapillas or Margarita Pie
\

Side item selections
Refried Beans, Fideo (Mexican Pasta)
Smoked Vegetables and Mexican Rice

Chips, salsa and your choice tea or coffee are included with lunch.

PLATED LUNCHES

Show Low

Select one salad

Southwestern Mixed Greens
Southwestern Caesar Salad

H

Select two entrées

Enchilada Combo (chicken, beef, pork, cheese, or spinach)
Chicken Tortilla Wrap 

Taco Salad (chicken or beef )

Sedona

Select one salad

Southwestern Mixed Greens
Southwestern Caesar Salad

H

Select three entrées

Baja Shrimp Tacos
Chimichanga

Chicken or Steak or Vegetable Fajita
Spinach and Chicken Enchilada’s

Pechugas
The Whole Enchilada (taco, tamale and enchilada)

H

Select one desert

Sopopillas, Flan
Deep Fried Ice Cream

\

Plated lunches are available for groups of fewer than 30 people.



Aunt Chilada’s is an historic Arizona landmark restaurant that is a 
favorite destination of locals and visitors to the valley. 

Here are a few reasons why:
H

Easily accommodates groups from six to six hundred
H

Beautiful garden patios with a refreshing
mist system for those warmer days

H

Creative cuisine with quality and value to each plate
H

Phoenix’s most popular happy hour 
H

Family-owned and operated restaurant and lounge

Aunt Chilada’s Floor Plan

A	 Garden Patio.............................. 250 people

b	 Pebble Beach Patio..................... 30 people

c	 Cantina....................................... 80 people

d	 Train Depot................................ 50 people

e	 Main Dining Room..................... 130 people

f	 Dreamy Draw Patio................... 30 people

g	 Banquetta Room....................... 60 people

h	 Palm Court Patio....................... 70 people

Patio bars, cookout areas, fire pits and fountains
H

Innovative menus for tastes other than 
Mexican or Southwestern

H

12’ X 20’ outdoor screen and nine indoor
and outdoor TVs

H

Twenty-four ice-cold imported and domestic beers on tap
H

Tailored banquet menus 
H

Live music every Wednesday and Friday night
H 

Centrally-located one block west of the Squaw Peak Parkway
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DINNER BUFFETS

Cabo
Southwestern Mixed Greens with Cilantro Ranch Dressing

Enchiladas
(cheese, chicken, spinach and chicken, machaca or smoked pork) 

Taco and Tostada Station
Refried Beans  •  Fideo

San Carlos
Select one salad

Southwestern Mixed Greens or Caesar Salad
H

Enchiladas
(cheese, chicken, spinach and chicken, machaca or smoked pork) 

Chicken Chimichangas  •  Green Corn Tamales
H

Select one
Smoked Vegetables or Beans

H
Select one

Mexican Rice or Fideo

Cancun
Southwestern Caesar Salad

Fresh Fruit with Honey Yogurt Dipping Sauce
New York Strip Loin with Jalapeño Bearnaise Sauce 

Salmon with Cilantro Butter
Green Corn Tamales  •  Mesquite-Grilled Chicken Pechugas

Chipotle Creme Pasta  •  Mexican Rice or Refried Beans
An Assortment of Traditional Mexican Desserts

Acapulco
Field Greens with Raspberry Vinaigrette

Mesquite Grilled Steak and Chicken Fajita Station
Enchiladas

(cheese, chicken, spinach and chicken, machaca or smoked pork) 
Chipotle BBQ Ribs  •  Refried Beans

H
Select one

Fideo or Mexican Rice
H

Mexican Corn
Deep Fried Ice Cream

Mazatlan
Fresh Fruit with Honey Yogurt Sauce

H
Select one

Southwestern Mixed Greens or Caesar Salad
H

Mesquite Grilled Chicken Fajita Station
Green Corn Tamales

H
Select one

Enchiladas
(cheese, spinach & chicken, machaca or smoked pork)

H
Anaheim Chili Potatoes  •  Refried Beans

Sopapillas with Honey

Chips, salsa and a choice of coffee or tea are included with dinner.
 An additional fresh fish entrée may be added to any

buffet for a minimal charge.

PLATED DINNERS

San Miguel 
Select one entrée

Spinach and Chicken Enchilada’s
Burro (chicken, beef, bean, veggie)

Chingalingas (chicken or beef )

La PaZ

Select one salad

Southwest Caesar 
Southwest Mixed Greens

H

Select two entrées

Pechugas
Chimichanga

Chicken or Steak Fajita
Taco and Enchilada

Veracruz

Select one salad

Southwest Caesar 
Southwest Mixed Greens

H

Select two entrées

Chipolte BBQ Ribs
Shrimp Ristras

Steak or Chicken Fajita
The Whole Enchilada (taco, tamale and enchilada)

H

Select one desert

Sopopillas
Sweet Apple Chimichanga

Flan
Deep Fried Ice Cream

Enhance any menu by adding a choice of appetizers for 
an additional $4.95 per person

These choices include

Guacamole
Spinach con Queso

The Quesedilla Sampler

Plated dinners are available for groups of fewer 30 people.



BEVERAGES

Purchasing Beverages 
There are many easy and affordable ways to purchase beverages at 
Aunt Chilada’s:

• They may be hosted and paid for by you either on a consumption 		
	 basis (running a tab) or by selecting one of our value drink  
	 packages. When hosting beverages, you may decide to host your
	 beverages based on a time limit, a dollar amount or by certain
	 types of beverages.

• Cash bar where you provide the bartender but guests pay for their
	 own beverages.

• A combination of both hosted and cash, where you may decide to
	 host beer, margaritas and soft drinks, and guests wanting cocktails
	 would pay for their own.

Aunt Chilada’s does provide drink ticket service. Ask your event 
planner for further details.

No outside beverages are allowed. We will be happy to special order 
anything you need.

Spirits

Well Label
Call Label  
Includes Absolut, Dewars, Jack Daniels, Tanqueray, 
Bacardi, Sauza

Premium Label
Includes Grey Goose, Johnnie Walker Black, Crown Royal, 
Bombay, Cruzan Rum, Tres Generations Silver

Super premium, specialty tequilas and cordials are also available.

Wine and Champagne

Chardonnay

White Zinfandel

Merlot

Cabernet Sauvignon

Sangria

Champagne

Premium Champagne

Sparkling Cider (non alcoholic)

Premium and special order wines are available.

BEVERAGES

Margaritas

Gold Margaritas

Texas Margaritas 

Fresh Fruit Margaritas

Beer

Domestic Bottle
Domestic Draft

Import Bottle
Import Draft

Soft Drinks & Water

Soft Drinks

Bottled Water 

Bartender required for beverage service

Value Packages for Hosted Beverages
These packages are priced per person, based on number of hours 
beverages are to be offered.

Blanco Package
Imported and domestic beer, house wines, house margaritas
and soft drinks

One Hour
Two Hours

Three Hours
Four Hours

Reposado Package
Call brand spirits, imported and domestic beer, house wines, spe-
cialty margaritas and soft drinks

One Hour
Two Hours

Three Hours
Four Hours

Anejo Package
Premium spirits, imported and domestic beer, premium wines, 
specialty margaritas and soft drinks

One Hour 
Two Hours

Three Hours
Four Hours

	



Interactive Cooking
Demonstration

	 Demonstration Includes:

	 • Margarita greeting upon arrival at
		  the restaurant
	 • Customized recipe packets for each
		  guest to keep
	 • Mexican décor throughout the room 			 
		  including balloons and fiesta linens
	 • Chips and salsa arranged in sombreros with
		  colorful flowers as table centerpieces 
	 • Margarita during the meal
	 • Coffee, tea or soft drink 
	 • Private room or patio
	 • Multi table demonstration area
	 • Interaction with the chef and food preparation 

This event is fun for all types of groups, be it a corporate meeting
or a group of friends. Guests will enjoy the opportunity to 
learn and participate in the preparation of food items with the 
opportunity win prizes. 

Our personable and knowledgeable chef will be able to both 
instruct and answer questions regarding history of Mexican food, 
preparation techniques and various regional cuisines. This event 
is especially fun when combined with our Adult Piñata Bust Salsa 
Challenge or Margarita Challenge.

Sample Menu Includes:
Other menus are available

Appetizer

Fresh Guacamole with Flour and Corn Chips
Entrée

Mesquite Grilled Chicken Pechugas
served with Refried Beans and Fideo

Desserts

Deep Fried Ice Cream

Chef’s Fee

Three Course Meal
Includes appetizer, entrée and dessert served with two margaritas.

Demonstration Mirror
Optional, recommended for groups larger than 30 people.

Minimum guarantee of 20 guests is required
for the cooking demonstration.

Cascading Chocolate Fountain: 
The perfect way to top off your next event

The cascading chocolate fountain just might be the most exciting 
thing to happen to chocolate since the Mayans first discovered 
this “food of the gods” over 1400 years ago. It is sure to make any 
ordinary event extraordinary. Whether its a reception, company 
banquet or a birthday party, guests will be captivated and enter-
tained by this unusual conversation piece. Picture the fun your 
group will have dipping crisp biscotti or fresh strawberries into a 
flowing waterfall of 100% imported Belgian chocolate.

The abundance of accompaniments you can serve with the foun-
tain are limited only by your imagination. Also available are fresh 
fruit, petite pastries, and mint sticks to name just a few.



Fiestas

Rehearsal Dinners

Birthday Parties

Reunions

Anniversaries

Retirement Parties

Bar & Bat Mitzvahs

Fund-Raisers

Wedding Receptions

Group Luncheons & Meetings

Recognition Dinners

Graduation Parties

Wedding & Baby Showers

Bachelor & Bachelorette Parties

Year-End Celebrations

HOW TO GET HERE FROM THERE

AUNT CHILADA’S
7330 North Dreamy Draw Drive

Phoenix, Arizona 85020
T 602.944.1286 • F 602.943.8793

catering@auntchiladas.com
www.auntchiladas.com


