
PASSED APPETIZERS

SHRIMP + CORN FRITTERS
Chipotle Aioli

Carnitas tostada
Black beans. Salsa verde. Avocado.

POLLO TOSTADA
BUTTERNUT SQUASH. PULLED CHICKEN. 

RADISH. CRISPY KALE.

Lobster + potato quesadilla
Queso chihuahua. Flour tortilla.

Pumpkin + pecan taquitos
Fried corn tortilla

Fried chicken slider
Cotija sauce. Pickle.

Brisket slider
abobo. Cabbage.

Caprese skewer
Tomato. Basil. Mozzarella.

Antipasta skewer
Benton’s ham, Mozzarella, pickled 

cauliflower, jalapeno 

DISPLAYS

CHIPS + DIPS 
Guacamole. Queso + corn dip. salsa

RAW BAR
Ceviche. Local Oysters. Poached shrimp.

snow crab. fish dip.

ANTIPASTI bar
Cured meats. mozzarella. Escabeche. 

Mustard. Crostini.

CHARCUTERIE bar
Chicken liver mousse. Chefs selection of 

cured meats. Pork rinds. Crostini. 

Assorted accoutrements

ARTISANAL CHEESE PLATTER
Chef’s selection. Rustic bread. Candied 

nuts. Crackers. Assorted spreads.

ASSORTED CRUDITE
Seasonal selection. w/house made dips 

and spreads

SEASONAL FRUIT PLATTER
Chef selected seasonal fruits

* Ask about a customized appetizer menu

Passed appetizers + displays
Passed appetizers are priced per piece. Minimum 25 pieces per item. Recommend 3-5 pieces per person. 

Passed appetizers are based on one (1) hour of serving time

Displays are priced per person and based on (1) hour of serving time
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Fried chicken

Masa-battered fried chicken (assorted dark + white meat). Chipotle Honey Glaze. 

Aromatic rice. Black beans. Green chile Mac N Cheese.

Street tacos

Choice of 3 fillings (protein or veggie), CORN TORTILLAS, cilantro, Queso Fresco, 

chopped onions, lime and a selection of filling-specific toppings and/or salsas.

Build-your-own burrito

Grilled Chicken, beef brisket, pork carnitas, aromatic RICE, BLACK BEANS, shredded 

queso chihuahua, Salsa verde, salsa adobo, chipotle salsa, red cabbage, Chopped 

pineapple + flour tortilla

Build-your-own rice bowl

Choice of 3 fillings (protein or veggie), aromatic RICE, BLACK BEANS, queso fresco, 

avocado and a selection of filling-specific toppings and /or salsas

Garden SALAD STATION

Four for $12 | three for $10 | two for $8 | one for $4

SLIDER STATION

Select 3 sliders

The Mexican barbeque

Carne asada, Pork carnitas, red cabbage, Salsa Adobo, Salsa Verde, Corn + flour 

tortillas, slider buns, Pickled jalapenos, and signature green chile mac n cheese

Buffet stations
All packages are priced per person and based on two (2) hours of serving time

Most buffet stations are self-serve, but some may require a chef. Add-on or optional chef-

attended stations are available for $125 per station for every 50 guests

Grilled chicken | Salsa Verde

Beef Brisket | salsa adobo, red cabbage

Pork Carnitas | Chipotle salsa, pineapple

Brussels sprouts | salsa macha, apple

Grilled shrimp | white sauce, pickles, red cabbage 

Pork Carnitas | Chipotle salsa, pineapple

Brussels sprouts | salsa macha, apple

Grilled chicken | Salsa Verde

Beef Brisket | salsa adobo, red cabbage

*Add $3/person for carne asada or shrimp

fried chicken | Cotija Sauce. Pickle.

Beef Brisket | salsa adobo, red cabbage

Pork Carnitas | Chipotle salsa, pineapple

Grilled chicken | Lime Aioli. Pickles.

Cheeseburger | Duke’s, Pickles.

Caesar salad | Romaine, Parmesan, house-made Caesar, herb croutons

House salad | assorted greens, Tomato, onion, cucumber, vinaigrette 

Semilla signature salad | pears. Apple. Jicama. Orange. Cabbage. Cucumber. cilantro

Seasonal Greens salad | selection of seasonal vegetables

Additional Proteins - $3/each | baby back ribs with pumpkin seed mole, Chicken wings, Beef Brisket, 

Fried Chicken, Pork belly

Additional sides - $2/each | flash-fried Brussels sprouts, roasted cauliflower, Aromatic rice w/ 

black beans, Mashed potatoes, potato salad
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ENTREES

BONE-IN SHORT RIB
Chocolate mole. Potato + sea island pea relleno.

CRISPY DUCK
Winter Squash. Grilled Asian pears. Pecan Salsa. White chocolate.

Stuffed quail
Chorizo-verde stuffed. Potato. Kale. Golden raisins. Poblano salsa.

Beef cheeks
Roasted cauliflower puree. Cascabel chili’s. golden raisins.

Butter poached COD
WHIPPED POTATOES. ASPARAGUS. ROASTED TOMATO VINAIGRETTE

Roasted chicken
CREAMY CORN FARRO. PARMESAN. BACON

WILD MUSHROOM AND KALE ENCHILADAS (V)

AROMATIC RICE. SOFRITO. CHILE VERDE.

soups

Butternut Squash

Cuban Pumpkin Soup

Spicy corn chowder

Black bean soup

Posole verde

Table service
Entree price includes three (3) courses:

Course includes: 1) soup/salad/entree or/ 2) Bread Service/soup or salad/Entree

All Entree prices are priced per head and based on a two (2) hour service

salads

Classic Caesar

House salad

Wedge salad

Semilla signature salad

Baby Greens salad
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Beer/wine packages LIQUOR packages

STANDARD beer/wine package

BEER: (SELECT 2)

Modelo especial, Tecate, Pacifico, Coors 

banquet, budwesier, bud light, westbrook ipa

WINE:

SELECT house RED + WHITE WINE

PREMIUM beer/wine package

BEER: 

(SELECT 2) Modelo negra, Stella Artois, 

Victoria

(Select 1) Modelo especial, Tecate, Pacifico, 

Coors banquet, budwesier, bud light, 

westbrook ipa

Wine:

Select Premium red + white wine

Included WITH ALL BEER AND WINE PACKAGES

SOFT DRINKS

Coke, diet coke, sprite, topo chico, bottled 

water

EQUIPMENT

Ice Tubs, ice scoops, coolers, ice, beverage 

napkins, straws, trash cans, trash can liners, 

trays and standard plastic ware

STANDARD LIQUOR package

Spirits:

Four roses yellow bourbon, altos tequila, 

absolut vodka, del maguey vida mezcal, 

beefeater Gin, plantation 3 starr rum

PREMIUM bar package

Spirits: Makers Mark, altos tequila, 

Titos Vodka, Hendricks Gin, Cruzan Diamond rum

Included WITH LIQUOR PACKAGES

SODAS + MIXERS

Coke, diet coke, sprite, topo chico, tonic, fresh 

Lime Juice. Fresh Lemon Juice. Grenadine, simple 

syrup, bottled water

Juices:

Orange, cranberry, grapefruit, pineapple

Garnishes: 

Limes, Lemons, oranges, Olives, cherries

EQUIPMENT:

Ice Tubs, ice scoops, coolers, ice, beverage 

napkins, straws, trash cans, trash can liners, 

trays and standard plastic ware

Sparkling/champagne toast

Special beer, wine + liquor upgrades

Batched cocktail

Custom cocktail

Under 21 Aguas frescas station 

Email catering@semillachs.com for 

customizations

$8 $6

$8

$10

BAR MENU SELECTIONS
Bar Minimum of 3 hours required/priced per person 

Additional fees apply when selecting liquor only package
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Bar upgrades

bar staffing
One (1) bartender per fifty (50) guests required

at $130 per bartender FOR 3 HOUR EVENT, 

additional hours are $30 per bartender per hour
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