


Classic Appetizer Menus

Shaved Hickory Smoked Pork Loin with Cocktail Buns  
and Two Sauces

Caribbean Grilled Chicken Tenderloins with Pineapple Salsa
Hot Spinach Artichoke Dip with Tortilla Chips
Fresh Fruit Vegetable Cheese Display
Wood-Grilled Tomato Salsa Fuego & Roasted Corn  

and Black Bean Salsa
Price: $16.95 per person

Smoked Turkey Breast and Shaved Ham Platter with  
Cocktail Buns and Bistro Sauce

Hickory Smoked Atlantic Salmon Sides with Lemon Dill Sauce
Wood-grilled Marinated Vegetable Display with  

Balsamic Vinaigrette
Seven Layer Tex-Mex Tray & CoCo Bolos Southwest Dip  

with Tortilla Chips
Price: $17.95 per person

Hand Carved Beef Tenderloin with Creamy Horseradish Sauce  
and Cocktail Buns

Gulf Shrimp Al Fresca
Thai Pan Chicken Satay
Hot Spinach Artichoke Dip with Tortilla Chips
Fresh Fruit Vegetable Cheese Display
Roasted Corn and Black Bean Salsa 
Price: $29.95 per person

Hand Carved Hickory Smoked Turkey Breast
Smoked Pulled Pork Shoulder with Cocktail Buns  

and Two BBQ Sauces
South Texas Smoked Sausage Medallions
Louisiana Shrimp Dip with Tortilla Chips
Roasted Corn and Black Bean Salsa 
Fresh Fruit Vegetable Cheese Display
Price: $17.95 per person

Hickory Smoked Shaved Ham and Cheese Tray  
with Cocktail Buns and Bistro Sauce

Jamaican Jerk Chicken Wings
Fresh Fruit Vegetable Cheese Display
Penne Pasta Salad
Roasted Corn and Black Bean Salsa & Wood-Grilled  

Tomato Salsa Fuego with Tortilla Chips
Price: $14.95 per person

Cox Bros. Hickory Smoked Pork Ribs
Wood-Grilled Marinated Vegetable Display with  

Balsamic Vinaigrette
Smoked Chicken and Pablano Dip with Tortilla Chips
Beef Steak Satay Skewers
Roasted Corn and Black Bean Salsa & Grilled Tomato Salsa Fuego
Price: $18.95 per person

Appetizers

Fresh Fruit, Vegetable, Cheese Display
Wood-grilled Marinated Vegetable Display with  

Balsamic Vinaigrette
Hot Spinach Artichoke Dip – May Add Smoked Shrimp  

and Crab Meat
Smoked Chicken and Poblano Dip
Louisiana Shrimp Dip
Seven Layer Tex-Mex Tray
Wood-Grilled Tomato Salsa Fuego
Black Bean and Roasted Corn Salsa
Fresh Guacamole Dip
Chile Con Queso – May Add Chorizo or Sausage
Fresh Hickory Smoked Atlantic Salmon with Lemon Dill Sauce
Crab Stuffed Mushrooms Alfredo
Meatballs: BBQ, Swedish, or Italian
Chicken Wings: Jamaican Jerk or BBQ
Gulf Shrimp Al Fresca
Louisiana Gulf Shrimp, Peel & Eat, By the Pound

Texas Smoked Sausage Medallions in Cox Bros. BBQ Sauce
Caribbean Grilled Chicken Tenderloins with Pineapple Salsa
Shaved Smoked Porkloin Tray with Cocktail Buns
Shaved Smoked Turkey Tray
Shaved Smoked Pit Ham Tray
Combination Meat Trays with Assorted Sliced Cheeses
Smoked Shrimp Bruschetta
Smoked Salmon Bruschetta
Thai Pan Pork Tenderloin Skewers
Chicken Satay Skewers
Beef Steak Satay Skewers
Cold Antipasta Skewers (Cheese, Sausage, and Olives  

in Vinaigrette)
Cheese/Sausage Balls
Assorted CoCo Bolos Sushi
CoCo Bolos Southwest Dip

*You may substitute appetizer selections for an adjusted cost.



Classic Buffet Menus

CoCo Bolos Fajita Buffet
Wood Grilled Marinated Steak and Chicken Fajitas
Sautéed Peppers and Onions
Navajo Rice 	 Bolo Beans
Guacamole	 Pico De Gallo
Monterey Jack Cheese 	 Sour Cream
Flour Tortillas
Lunch $11.95 per person; Dinner $14.95 per person
*Salsa bar may be added for $2.00 per person

Machaca Taco Buffet
Chicken or Beef Machaca – Shredded and Seasoned
Navajo Rice 	 Bolo Beans
Shredded Lettuce 	 Monterey Jack Cheese
Wood-Grilled Tomato Salsa Fuego	 Flour Tortillas
Lunch $10.95 per person; Dinner $13.95 per person

Mexican Enchilada Buffet
Chicken Enchiladas Verde Pork Carnitas with Flour Tortillas
Navajo Rice 	 Bolo Beans
Wood-Grilled Tomato Salsa Fuego and Black Bean Roasted  
Corn Salsa with Tortilla Chips
Lunch $12.95 per person; Dinner $15.95 per person

New Mexican Buffet
New Mexican Stacked Enchilada Casserole
Shredded Chicken Machaca Tacos
Navajo Rice	 Bolo Beans
Wood-Grilled Tomato Salsa Fuego and Black Bean Roasted  
Corn Salsa with Tortilla Chips
Lunch $12.95 per person; Dinner $15.95 per person

Hand Carved Kansas City Strip Loin Buffet
Wood-Grilled Marinated Chicken Breast with Alfredo Sauce
Oven Roasted New Potatoes 
Sautéed Fresh Vegetable Medley
Fresh Field Green Salad	 French Hard Rolls with Butter
$19.95 per person

Hickory Smoked Pork Loin Buffet
Chicken Baton Rouge 	 Scalloped Potatoes
Choice of Fresh Vegetable	 Fresh Field Green Salad
French Hard Rolls with Butter
$16.95 per person

Classic Louisiana Buffet
Louisiana Shrimp Creole or Étouffée 
Cajun Pork Shoulder Roast 	 Creole Jambalaya
Cajun Creamed Corn	 Fresh Field Green Salad
French Hard Rolls with Butter
$18.95 per person

Cox Bros. BBQ Buffet
Hickory Smoked Beef Brisket 	 St. Louis Cut Pork Ribs
Smokehouse Beans 	 Pineapple Cole Slaw
Redskin Potato Salad
$18.95 per person

*You may substitute buffet selections for an adjusted cost



Dessert Selections

Caramel Pecan Fudge Cheese Cake
New Orleans Bread Pudding with Whiskey Sauce
Apple, Peach, or Cherry Cobbler
Walnut Fudge Brownies
Classic Lemon Bars
Specialty Desserts by Request

Breakfast Buffet Selections

Scrambled Eggs
Migas (Mexican Egg Bake)
Biscuits and Sausage Gravy
Omelet Station
Breakfast Burritos (Parties of 50 or Less)
Ham and Egg Bake
Taters Las Cruces
Hash Browns
Fresh Fruit Bowl
Smoked Sausage
Breakfast Sausage (Links or Patties)
Double Smoked Bacon
Smoked Ham
Breakfast Steaks (7 oz. K.C. Strips)
Country Style Hash Brown Casserole

Buffet Selections

Tijuana Trainwreck – (Stacked Chicken 
Enchiladas with Chile Verde)

Chicken Enchiladas Verde
Wood-Grilled BBQ Chicken Breast
Chicken Breast Alfredo
Chicken Breast with Chile Verde
Jamaican Jerked Chicken Breast
Caribbean BBQ Chicken Breast with 

Pineapple Salsa
Creole Jambalaya
Chicken Baton Rouge with Parmesan 

Cream Sauce and Gulf Shrimp
Thai Pan Pork
Smoked Pork Loin with Choice of Sauce
Cajun Pork Roast
Carved Loin of Pork
Carved Prime Rib of Beef

Carved Kansas City Strip Loin
Carved Beef Tenderloin
Carved Smoked Breast of Turkey
Carved Smoked Pit Ham
Louisiana Shrimp Creole
Broiled Fresh Atlantic Salmon or  

Selected Fresh Fish
Shrimp and Chicken Alfredo with  

Penne Pasta
Baja Chicken and Shrimp Wraps
Chicken and Portabella Mushroom Wraps
Fresh Field Green Salad Bowl with 

Choice of Dressings
Italian Eggplant Parmesan
Buffet Vegetables and Starches
Fresh Sautéed Vegetable Medley of Green 

Beans, Zucchini, Summer Squash, 
Sweet Peppers and Onions

Steamed Broccoli with Seasoned Butter
Steamed Asparagus with Seasoned Butter
Potatoes Las Cruces
Creamy Garlic Potatoes
Potatoes Au Gratin
Oven Roasted New Potatoes with  

Mixed Herbs
Oven Roasted Potatoes Baked in  

Chicken Broth with Parmesan Cheese
Penne Pasta Alfredo
Fideo – Angel Hair Pasta Simmered  

in a Spicy Mexican Broth
Cajun Creamed Corn
Sautéed Green Beans with  

Sweet Peppers and Onions
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