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7@%&5 Platers

A 5&/}7//[/75 of appetizers " bon provechio "

Garlic. Shrimp £4.50 pp
Shrimp sawtéed in ofive o/l with Fried 3@/—//6 ,
pepper Flakes & lermon essence

Tortilla Espancia #2725 pp
A deliciowus omelet of eq9, Potat oes and
omons slowly browned in ofive oif

Fried Calamar £3.00 pr
Corn flowr dusted Calamari rings «with a
charred tomato, chipct/e sa/sa

Poncho's Pincho s #3.25 pp
Petit Skewers of beef, por(/ or chicken,
spiced with owr Signature dry red

Cheese & grapes platter £4.00 pr
A Sczmp/[nj of” Span'sh cheese /nc/ac//nﬂ
Mcznc/veﬂo & 7Tt/ a

Bacalao Crofaefz‘eS K275 PP
Salt Cod & potato crofaeffe\s with salsa

Spanish Shrimp cocktal £3.25 pp
77ny Shrisp in a creasty Lomato dressing
Kavored with cognac & Fresh iarrczjon

Bunuelos £2.50 pp
Fried pastry puf s of chorizo

Empanadas b2.25 pp
ﬁa,éey stufed pastries of Beet, pork,
Cﬁ/.c(en or cheese with tomdadillo salsa

Chorizos of the World £3.00 g7

A asting of sausage pinchos From the Latin
Cowurtries of the world

A/ 72;?6&5 p/affe/‘\s Serve 20-25 persSohn

Poncho Pele ‘6 Paella

7/)7& raditiond/ rice dish of 5/@1./7

Poncho s Paella £19.00 2p
Pork, chicken, chorizo, lobster, SAhrimp,
scallops, calamari, mussels, clams, & £ish

Country paella £15.00 z7
Porf tenderloin, chicken, Cowuntry han,
bacon & chorizo

Searvod Paella £20.00 p7
Lobster, Shrimp, scallops, calarar,
reessels, clams & £ish

\/eﬁeiarian Paella L17.00 pp
Corn, peas, peppers, eqgp/ant, zuccluni,
asparagus, artichofes & toru

Black Paella H£12.50 pp
Calamari, scallops, Fish, lomalo, onon,
peppers & sgeid Ik

Kosher style Paella’'s £15.50 pp
5&//’70/7, 77/6;?/62, inntation C/*QA meat )
asparaqus, red onon, artichokes, eqqp/ant,
bell peppers

Or
Chicken & fosher Sausage, eﬁﬁp/ﬁnﬁ , Comalo,
o/ves, 362/‘5&/720 beans & hearts of palr

K pe can custorize any Paella Zo
ac.commrodale your Zaste or
dietaryrestrictions.



Ceviche // allers

A Perevian Seatfood 5pec/a/z‘y

Ceviche Perctano £¢.50 pp
Yalibed, lime Juice, rocoto chiliy red onion &
Sea salt

Snapper ceviche £6.50 pp
A loca/ delicacy of Snapper, lemon, lime,
L/'a/@peﬁo & cilantro

Tropical shrimp ceviche 47.00 pp
Tender shrimp, 54(@/7&5&/7&, scallions, pink &
black pepper

Coconut lobster ceviche F9.00 y o
Tomate De Aréol, coconut »<ilk, lime, chli
pepper, & basi/

Black ceviche £6.00 pr
Sgeid ink, calamari, shrimp, garlic, tomado &
chilies

Salrmon ceviche £6.00 Y4
Cilantro, dill, red onion, chupct/e & ,éey lime

Ceviche Mixto £2.50 pp
Halibed, snapper, shrimp, & scallops, lime,
chilies & tomalo

7 una Ceviche £s.50 pr
Lime, cilantro, ponze, wasab' & green onon

Al ceviche platters Serve 20-25 persSons
Served with tordilia C/’}f/j ) p/anz‘a/n
Mar/?aiicw, or worton Crisps

777& Laf/‘n pdl‘/‘/‘/ / ada

Poncho Pete's Chets will grill your medds &
£15h in Latin 52‘}//3

EI‘QZI./I.QI’) ( Od/xzfo
Choose fror a selection of Gawcho
Skewers sliced to order:

Meapincded beet” Sirloin Zps, boneless beet
rés, Lop Sirloin basted in 3ar//c ) Z(ar(’ey
breast wrapped in bacon, Spicy chicken
Z(/Wg/?é , chicken kabobs, Chicken /ivers,
marinaed pork [oin, L/‘nﬁa/sa

4r3enz‘/nean Gril/

Konch cuts, seasoned & 3r/‘//ea/ Zo
perfection, Setved with chirichuri & salsas
Z‘Aeye cap, rié eye rol/, 5(1}2‘ Sfea,é s ’/’/an,é
steck, por,é Zender/oin, por( rids, chicken

Area\SZ(, Chorizo

Cuban Asado

Mce/o & Sour orange herbal marinades,
embrace AA? roasted is/and medds, £154 &
sa/sas Beef brisket, Zop sirloin, pork /eﬁ,
whole ch/'c,éens ) C/’}/‘d(en 2‘/7/:9/75 ) salchichas )
whole Snapper or grocper

Chorizos
Chorizo Selection Varies on avala :‘/z‘z‘y

Buttatura, morcilla, basgue, gallego, lomo,
Co/omé[ano, 4/‘38/7{(/'1762, & //'nﬁal.\fa

Poncho Peles /atin 3r/'// menils are Created to your taste & priced Zo your Aadjez‘
Please conselt enith our caz‘er/nﬂ starff o design your /atin 3r[// rend.



Mexican Station

Mole poé/ano-’

chicken breast fully simmered in our 7
chilies chocolate—based sacce

Crad Enchiladas

with Tomatillo Green Sauce:

s Mariscos Fajitas; shrimp, scallops,
calamari, dish, and octlopus +ajitas 1ightly
Seasoned with dry spices and nddurdl juices

Chiles Kellenos:

Stutdded poé/dno peppers with beef), chicken,
cheeSe, oF Seafood and Served with Z(e?a//a
infused broth

Taco Station
Soft shel! corn Cortilias F£illed with choice
of protein:

Carne Asada (churrasco beef):
//5/7{/}/ marinaz‘ed a)/Z‘/’} a//-y SP/‘Ce\S dn(_'/ éeel‘

Carnitas (porf):
ricrincled wnth achole and Served «oith a
p/neqpp/e—-édjea/ S/aew

Pescade (£154):
Fried Zo a per/‘edf Cr/Sﬁ ) Zempiira badter

*7//71‘5 station /s 106(//}/ Serviced wwith a Salad
bar and aguas frescas, which include
horchada and Jamaca

Spec/a/z‘y Sides
Accent your mentt with Poncho s deliciowus
ac.compan ments

Congril rice with black beans — Spanish rice
Coconut rice — White rice — Yellow rice —
Pinto rice — Black beans — Ked ,éfa/ney beans -
Koasted sweel plantans — Maduros fried
Sweet plantans — Mashed green plantains
wnth tomato & onion — Plantan chips -
Fried yucea - Boiled YUCCa eoth onion
butter sauce ~ Malanga — Bomata ~ Koasted
polatoes Sweel potatoes - Chayote 5?4(@5/7
- Koasted corn on Che cob — Swweel peppers
& onons — Koasted asparaguts

All specialty sides #i.25 pp

Salad p/ allers

7 he perfect centerpiece when Sturrotnded 5}/
Pote s qucz\f & Ceviches

Poncho Salad £3.25 pp

Crisp lettuce, tomato, cucLmber, carrots &
olves with gueso blanc.o, pepperoncin &
Herd \/fnaljrez‘z(e

Cured meats £7.25 pp

Salari, Serrano han, M@Cﬁego cheese
With crisp lettuce, roasted peppers, ofives
& artichokes

Hearts of palm & avocado 475 pp
With lime, cilantro, tomato & omon

Koasted \/ejeZ‘aé/eS £4.25 pp
fﬂsp/anf, zucctuni, peppers, artichokes, red
onion, carrots & rushrooms with balsaric
5/@23

Cucumber salad #3725 pp
Moarinaded cucumbers, tomadoes, red onion &
of/ves in a red cwine \//'nazsrez‘fe

Mozzarella Salad £s.00 pp
Fresh mozzarella & tormatoes, on rorcine
lettice, ofive oily, & basi/ dressing

Fresh ced Frait £4q.25 pp
Pineapple, melons, grapes, oranges
(local & seasoral varieties)



Gazpac ho

Distinctive chilled Soups

£3.00 p»

Andaluz tomato Gazpacho

A Blend of fresh tomado & Veﬁez‘aé/eé
With a balance of lime, ofive oil & chili
LW hite éazpacho

White grapes, almonds, 3&/-/:&,
olive oil & red \//neﬁa/-

Postres

A selection of desserts
The classic latin & tropical Fimsh
Flan

Tres leche

Koasted pineapple

Guava cake

Kice pudding

Pineapple wupside down cake
Coconut pie

Bapapa cream pre

Bread paa/a//nﬁ

Tropical Frozen Freid bars

Dulce de leche Tce creant cones

Cr/s; Zhin wafers with a/-e?a/pe

Cookies & brownies

X Dopc ho 'S cap create a special children ‘s
e on refaesz‘
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