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*All prices subject to change. Plus tax. 

Information about our Menus 
 

We wanted to put together a menu that really shows our love  
for traditional Hispanic foods. 

The outcome was nothing less than amazing. Delicious, homecooked favorites, that make you 
feel like they came straight from Mama Maria’s kitchen! 

Our hope is by sharing these dishes with you, you will all love them as much as we do. 

 
 
 
 
 
 
 
 

Buffet Packages Details:    Create Your Own Details: 
- Choice of corn or flour tortillas    - Pricing is figured per person 
   included with coinciding main dish    - Choice of corn or flour tortillas 
- Choice of 1 rice side and 1 bean side      included with coinciding main dish 
- All appropriate toppings/garnishes    - All appropriate toppings/garnishes 
- Pricing does not include venue fees    - Choice of sauce based on dish 
        - Pricing does not include venue fees 

 

Toppings and Garnishes: 
 

Lettuce, queso fresco, shredded cheddar cheese, cilantro, onions, tomatoes, 
limes, jalapeños, sour cream, green onions, and radishes. 

 
Add-on and Upgrade Options: 

 

- Whole fresh sliced avocados available based on market price. 
- On-site staffing for full-service events. An additional 18% service charge will be added. 

o Stainless steel chafing racks for hot food on buffet included in 18% charge 
- Full-service china place settings for an additional $4.00 per person. 

o Including dinner plate, salad plate, stainless steel flatware, water glass, and cloth 
napkin in color of your choice. 

- Bar Service available for venues that do not have an on-site bar. (See our Bar Service Menu.) 
- Full-service linens: 

o If your venue does not provide linens, or they do not carry the linens you would 
like, we have a large variety of linen colors, patterns, and materials to choose 
from. Prices vary, but our event specialists can get you a quote based on your 
requests. 



*All prices subject to change. Plus tax. 

Buffet Packages 
 

Comida Banquete (Food Feast) 
($35.50 per Person) 

 

Choice of 2 Appetizers (See Full List) 
Choice of 2 Salsas/Dips with Tortilla Chips (See Full List) 

Frijoles and Arroz 
(Choice of Refritos or Charros and Cilantro y Limón or Rojo) 

Chorizo con Papas, Esquites, Chilaquiles 
(Choose One) 

Arrachera, Barbacoa, Taco al Pastor, Steak or Shrimp Fajitas, Enchiladas, Tamales 
(Choose Two) 

Choice of Sauce for Enchiladas and Tamales if chosen 

 
Sabores Tradicional (Traditional Tastes) 

($25.50 per Person) 
 

Choice of 2 Salsas/Dips with Tortilla Chips (See Full List) 
Frijoles and Arroz 

(Choice of Refritos or Charros and Cilantro y Limón or Rojo) 

Chorizo con Papas, Esquites, Chilaquiles 
(Choose One) 

Carnitas, Tinga de Pollo, Fajitas, Enchiladas con Puerco or Pollo, Tamales 
(Choose Two) 

Choice of Sauce for Enchiladas and Tamales if chosen 

 

 

 

 
 

Favoritos de Todos (Everyone’s Favorites) 
($18.50 per Person) 

 

Choice of 1 Salsa/Dip with Tortilla Chips 
(See Full List) 

Frijoles and Arroz 
(Choice of Refritos or Charros and Cilantro y Limón or Rojo) 

Beef Tacos, Chicken Fajitas, Chicharrónes, Cheese Enchiladas, Flautas 
(Choose Two) 

Choice of Sauce for Chicharrónes and Enchiladas if chosen 

 



*All prices subject to change. Plus tax. 

Create Your Own Buffet 
 

Chicken Dishes: 
Chicken Fajitas  $6.50 
Enchiladas con Pollo  $6.50 
Flautas    $6.50 
Sopes    $6.75 
Tinga de Pollo   $7.50 
Tamales   $7.50 

 

Beef Dishes: 
Beef Tacos   $4.50 
Enchiladas con Res  $6.50 
Flautas    $6.50 
Sopes    $6.75 
Steak Fajitas   $7.50 
Tamales   $7.50 
Barbacoa   $9.50 
Arrachera   $11.50 

 

Pork Dishes: 
Chicharrónes   $4.50 
Chorizo   $5.50 
Flautas    $6.50 
Sopes    $6.75 
Enchiladas con Puerco $7.50 
Tamales   $7.50 
Taco al Pastor   $8.50 
Carnitas   $9.50 

 

Seafood and Vegetarian Dishes: 
Vegetable Fajitas  $6.50 
Cheese Enchiladas  $6.50 
Sopes    $7.75 
Chiles Rellenos  $8.50 
Shrimp Fajitas   $9.50 

 

Sauces: 
        Chile Rojo   Included 
        Queso Blanco   Included 
        Chile Verde   Included 
        Smoky Guajillo Chile  Included 

        Mole    $0.50 



*All prices subject to change. Plus tax. 

Create Your Own Buffet 
 

Appetizers: 
Seasonal Fresh Fruit  $1.75 
Ceviche con Repollo  $2.50 
 Includes Mini Tostadas 
Coctel de Camarones  $2.50 
 Includes Tortilla Chips 
Mini Chicken Quesadillas $17.50 /doz. 
Mini Vegetable Quesadillas $17.50 /doz. 

 

Sides: 
Frijoles Refritos  $1.50 
Frijoles Charros  $1.50 
Arroz Rojo   $1.50 
Arroz con Cilantro y Limón $1.50 
Ensalada de Nopales  $1.50 
Esquites   $1.50 
Chilaquiles   $2.25 
Chorizo con Papas  $2.75 
Chorizo con Huevos  $3.25 
Pozole    $3.75 

 

Salsas and Dips: 
Pico de Gallo   $1.25 
Tomatillo Salsa Verde $1.25 
Salsa Negra   $1.25 
Salsa Rojo   $1.25 
Queso    $1.75 
Chorizo Queso  $2.25 
Salsa de Piña Picante  $2.25 
Guacamole   $3.00 

 

Desserts: 
Churros   $11.50 /doz. 
10” Round Flan  $16.00 each 
½ Sheet Tres Leches Cake $54.95 each 

 

Drinks: 
Horchata   $18 /gallon 
Agua Frescas    $18 /gallon 

(variety of options available) 
 



*All prices subject to change. Plus tax. 

Contact Us 
 

Feel free to contact us if you have any questions regarding the packages  

and options you see listed in this pamphlet. It is our mission here at Perfectly Seasoned, to be 

sure that each and every event meet the expectations of the host. 

 
Website: www.perfectlyseasonedcatering.com 

Phone: 815-242-7744 

Email: info@perfectlyseasonedcatering.com 

Address: 5344 Williams Drive, Roscoe, IL  61073 

 
If you wish to create a customized package or have specific ideas in mind,  

don’t hesitate to ask. Our expert event specialists are here to listen to your ideas and make your 

vision a reality!  

 

 
 

As Always,  

Thank you for your business! 
 

 
 


