
For Questions and/or future information please email miriam.garcia4705@gmail.com 
 

Harelm Location
skinnyscantinaonthehudson

www.skinnyscantinaonthehudson.com
 

Queens Location
skinnyscantina

skinnyscantina.com
 
 

Please note that Event Deposits once made  are non-refundable. No Exemptions. 
Please note that you are required to confirm and give us a final guest count.

 
All prices noted in the package do not include: Taxes, Gratuity, Admins fees 

and/or venue rental fees. 
 

All our food packages do not include beverages. All beverages are charged upon consumption.
 

Harlem Location: 
Be advised that we are strictly a 21 and over venue. 
Each guest must bring a Valid State ID or Passport 

 
Dress Code is Dress to impress. We do not allow: Baggy Clothing, Athletic Apparel for Men and Women, Baseball Caps,

Transparent Clothing, Work Boots, Exposed Chains.
 (Dress code is subject to the doorman’s discretion.)

 

Event Packages 
SPRING/SUMMER 2023

http://www.skinnyscantinaonthehudson.com/


S t a r t e r s  

s e r v e d  F a m i l y  s t y l e   
 

Chicken Wings 

Sweet & spicy served with, Carrots, Celery &  Ranch Dressing  

Esquites

Corn off the cob, mayo, lime and tajin

Chicken Flatbread

Ranchero Sauce, Monterey Jack Cheese, Avocado, Jalapeños 

 

 
C h o o s e  o n e :  

 

Crispy Chimi Changa

Chicken, 3 cheese, topped with Mexican cream & avocado aioli

Beef Crunch Tacos 

Hard shell taco wrapped with  soft tortilla, tomato lettuce,

Skinny's cheese sauce& chipotle ranch

Veggie Tacos

Zucchini over roasted corn salsa, pickled onions, queso fresco

topped with avocado aioli

Carnitas Fritas

Roasted pork infused with tequila & fresh orange, sweet chili

demi glaze, side of white rice 

 

Desserts
House Made dessert platter  by our Pastry Chef

La Cantina Package 
$55 per person



S t a r t e r s  

s e r v e d  F a m i l y  s t y l e   
Guacamole 

served with chips

Queso Fundido

Corn Melted Cheese, bell peppers, sautéed onions, chips

Steak Flatbread 

Ranchero Sauce, Monterey Jack Cheese, Avocado, Jalapeños

Cesar Salad

Romaine, Queso Fresco, Tortilla Chips 

 

 
C h o o s e  o n e :  

Skinny's Burger 

Lettuce, pico de gallo, cheese sauce & chipotle aioli

Chicken Fajita 

Sauteed peppers & onions, guacamole, sour cream side of

tortillas, rice & beans

Steak Burrito 

Mexican rice, black beans, cheese, sweet & spicy chipotle &

cilantro lime cream 

Al Pastor Tacos 

Habanero pineapple salsa & cilantro 

Crispy Pescado Tacos

Beer battered tilapia w/pickled cabbage, avocado, salsa verde &

house made tartar sauce

 

Desserts
 House Made dessert platter by our Pastry Chef

El Ranchero Package
$65 per person



S t a r t e r s  

s e r v e d  F a m i l y  s t y l e   
Guacamole 

served with chips

Chicken Quesadilla 

Topped w/ guacamole, sour cream, pico de gallo 

& queso fresco

Crispy Calamari 

Battered Jalapeños, cilantro & avocado aioli 

Roasted Corn Salad

Mix Greens, avocado, corn, tomato, crispy bacon bites, with

roasted jalapeño vinaigrette

 

Choose one: 
Camarones a la Mexicana 

Tomato, Jalapeño, cilantro & white rice 

Steak Fajita 

Sauteed peppers & onions, guacamole, sour cream side of

tortillas, rice & beans

Beef Enchiladas 

Beef short rib, cheese, skinny's sauce, chipotle aioli

Side of rice & beans 

Salmon 

Chipotle Honey, sauteed zucchini, spinach & mash potatoes 

New York Strip

Rosted corn salsa, mash potatoes 

Chicken Crunch Tacos

Hard shell taco wrapped with soft tortilla, tomato lettuce,

Skinny's cheese sauce & chipotle ranch

Desserts
 House Made dessert platter by our Pastry Chef

Skinny's Package
$75 per person



S t a r t e r s  

s e r v e d  F a m i l y  s t y l e   
Guacamole 

served with chips

Cesar Salad 

Romaine, Queso Fresco, Tortilla Chips 

Esquites 

Corn off the cob, mayo, lime and tajin

Chicken Wings 

Sweet & spicy served with, Carrots, Celery & Ranch Dressing  

Choose one: 
Churro French Toast

Cinnamon sugar, chocolate, caramel & berries 

Veggie Breakfast Burrito 

 Zucchini, Scramble eggs, black beans, cheese

Steak & Eggs

Grilled skirt steak served w/ home fries & scramble eggs 

Chicken & Waffles 

Mike's Hot Honey & dulce de leche honey 

Chorizo Tacos

 Mexican Chorizo, crispy potatoes, red onions & cilantro lime cream 

Includes Unlimited:
 1HR - Mimosas, Beer, Wine & Well Drinks  

Brunch Package
$100 per person

 
Extended Hr +$15 per person



 
Selection of six

 
Guacamole

Served on chips
 

Chicken Tostadas Bites
Pulled Marinated Chicken, black beans, 

Avocado, Queso Fresco
 

Mini Burgers 
House Blended Beef, Lettuce, Pico de Gallo, 

Chipotle Aioli
 

Albondigas (Mexican Meatballs)
Served in Tomato Sauce

 
Flatbread Bites

Ranchera Sauce, Monterey Jack Cheese, Avocado, 
Serrano Peppers, Chipotle Aioli

 
Pork Sliders

Shaved Pork w/ Pineapple Salas, 
& Habanero Cream

 
Seasoned Fries

Chipotle Aioli
 

Mini Cheese Empanadas 
Chipotle Mayo

 
Veggie Quesadillas

  Sour Cream, queso fresco, zucchini 

Desserts
Available

upon
requestPass Hors D''Oeuvers

Priced per person

- $35 per hour -



Vegan 

 
Salad 

(Choose 1)
 

House Mixed Green Salad*
Cesar Salad 

Bacon Corn Salad
 

APERITIVO
(Choose 1)

 
Guacamole with Chips*
Mini Cheese Empanadas

Chipotle Honey Chicken Wings
 

Entrée 
(Choose 3)

 
Chicken Fajita

Steak Fajita
Carnitas Frita (Pork)

Milanesa de Pollo (Chicken Milanese)
Baked Lemon Tilapia 

Veggie Paella*
Pasta a al Diabla w/ Shrimp 

 
Sides 

(Choose 2)
 

Mixed Veggies*
Rice & Beans*
White Rice*

Garlic Mash Potatoes 
French Fries* 

 
 
 
 
 

Buffet
Priced per person

- $50 PER HOUR  - 

Desserts
Available

upon
request



B E E R  &  W I N E

-  $ 2 5  P E R  H O U R  -   
Corona, Heineken, Pacifico, Modelo, Modelo Negra, Dos Equis,

Dos Equis Amber, Pinot Grigio, Sauvignon Blanc, Chardonnay,

Cabernet, Malbec, Pinot Noir, Rioja, Coke, Diet Coke, Sprite,

Ginger Ale, Club Soda, Lemonade, 

Cranberry, Pineapple and Orange Juice.

 

 
S T A N D A R D

- $ 3 5  P E R  H O U R  -  
House Vodka, House Rum, House Tequila, House Gin, House

Bourbon, Corona, Heineken, Pacifico, Modelo, Modelo Negra, Dos

Equis, Dos Equis Amber, Prosecco, Pinot Grigio, Sauvignon Blanc,

Chardonnay, Cabernet, Malbec, Pinot Noir, Rioja, Coke, Diet Coke,

Sprite, Ginger Ale, Club Soda, Lemonade, 

Cranberry, Pineapple and Orange Juice.

 

 

P R E M I U M

-  $ 4 0  P E R  H O U R  -
 Includes Standard Open Bar Package Plus:

Grey Goose Vodka, Titos, Hendrick's Gin, Hennessy, Dusse,

Casamigos Blanco, Patron Silver, Patron Reposado, 

Don Julio Balnco, Deleon Tequila, Johnnie Walker Black, Bulliet

Burbon, Red Sangria, White Sangria, Frozen Margaritas

 

CHOOSE 2 OF THE COCKTAILS BELOW:

Mezcal Margarita, Gantry Mule, Coconut Passion 

Southside of the Border or Rye Limonada 

Open Bar Packages 

ALL OUR PACKAGE pricing DO NOT INCLUDE TAX, GRAT, ADMIN FEES* 

Priced per person


