
TRADITIONAL WELCOME 
Tortilla chips and salsa 

CHEFS PARTY PLATTER
Gonzalez nachos ~ shrimp jalapenos beef & 
chicken taquitos

ENTRÉES
(choice of three ~ served family style)

STEAK PICADO
Pan-Seared diced New York sirloin sauteed 
with poblano peppers, onions & red chile sauce. 
Served with charro beans, Mexican rice and 
guacamole

ENCHILADAS
Rolled corn tortillas with your choice of ground 
beef, chicken or queso. Topped with pasilla chile 
sauce,melted queso and crema agria

FAJITAS 
Grilled marinated beef or chicken with vegetable 
rajas, served with refried beans, rice, guacamole, 
sour cream and pico de gallo

CARNITAS
Crispy marinated fried pork with guacamole, salsa 
cruda and refried beans

BLUE CORN CHICKEN
Maize-fed chicken pan seared and served on a 
spicy potato cake with grilled broccolini and salsa 
cruda

CHIPOTLE GRILLED HALIBUT
Fresh Alaskan halibut steak with grilled 
vegetables, smoked chile, salsa cruda, 
Mexican rice and sliced avocado

36. per guest				  

Price based on chefs party platter, entrees and sides all food 

and beverage subject to 20% service fee & sales tax

book 
today
702.740.6433
events@arkvegas.com
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inside New York - New York Hotel & Casino


