We thank you for expressing an interest in dining with us.
We are accepting a limited number of Large Party Reservations.

To learn more about celebrating with us, submit your request here.

Detazils to plan include — availability, menu, alcohol, payment arrangements,

event type, and how you are envisioning your event...

We appreciate your patience and look forward to celebrating your

special events with you!


https://app.perfectvenue.com/venues/la-choza/hello

Standard Party Menu

Welcome to La Choza

*All of our Chile is Vegan, Gluten Free and Spicy.

*Our Posole is made & served with pork. Vegetarian Style is also available upon request. (V).

Entrees

Entrees served with choice of French Garlic Bread or Sopaipilla

Enchilada Plate GF (V) available

Blue corn tortillas stacked between two layers of cheese
& onions, covered with Red or Green Chile & baked.
Served with pinto beans, posole, lettuce and tomato.
Add a choice of Chicken, Ground Beef, Carne Adovada
(chicken or pork), Vegetables or Spinach.

Chicken Taquito Plate GF (mild)

Four rolled blue & vellow corn tortillas filled with
chicken & cheese, then baked. Served with veg-refried
beans or Spanish rice. Choice of two dips: salsa, queso

or guacamole.

Soft Blue Corn Tacos GF (mild)

Soft Blue corn tortillas filled with cheddar cheese, onion,
tomato & lettuce. Choice of lean ground beef or
shredded chicken. Served with pinto beans, posole,
lettuce, tomato, side of salsa. *Choice to smother with
red or green chile.

Tamale Plate GF

Housemade tamales. Choose 2- Red chile with pork &/or
Green chile with vegetables. Top with cheese & cover
with chile- red, green or xmas. Served with pinto beans,
posole, lettuce, tomato.

Burrito Grande (V) available

A large flour tortilla filled with pinto beans & onions,
topped with cheese & smothered with Red or Green
Chile. Served with vegetarian posole, Spanish rice,
lettuce and tomato. Add a choice of Chicken, Ground
Beef, Carne Adovada (chicken or pork), Vegetables or
Spinach.

Stuffed Sopaipilla

A sopaipilla stuffed with veg-refried beans, smothered
with cheese and choice of red or green chile. Served
with side of veg-refried beans, Spanish rice, lettuce &
tomato. Add Chicken, Beef, or Carne Adovada
(chicken or pork)

Vegetable Quesadilla (mild)

Cheese, broccoli, zucchini, squash & green chile,
melted between two flour tortillas. Served with a side
of red or green chile.

Chile Relleno Plate GF

Two whole roasted green chiles stuffed with Monterey
jack cheese, coated in house batter, fried to a golden
brown then covered with red or green chile. Served
with pinto beans, Spanish rice & garnish of lettuce and
tomato. Drizzled with lime crema upon request.

A sweet treat SOPAIPILLAS fresh, warm, with honey... yum!



Vegan Friendly Party Menu

Welcome to La Choza

*All of our Chile is Vegan, Gluten Free and Spicy.
*Our Posole is made & served with pork. Vegetarian Style is also available upon request. (V).

Entrees

Entrees served with choice of French Garlic Bread or Sopaipilla

Enchilada Plate GF (V) available

Blue corn tortillas stacked between two layers of cheese
& onions, covered with Red or Green Chile & baked.
Served with pinto beans, posole, lettuce & tomato.

Add a choice of Chicken, Ground Beef, Carne Adovada
(chicken or pork), Vegetables or Spinach.

Chicken Taquito Plate GF (mild)

Four rolled blue & yellow corn tortillas filled with
chicken & cheese, then baked. Served with veg-refried
beans or Spanish rice. Choice of two dips: salsa, queso
or guacamole.

Chile Relleno Plate GF

Two whole roasted green chiles stuffed with Monterey
jack cheese, coated in house batter, fried to a golden
brown then covered with red or green chile. Served with
pinto beans, Spanish rice & garnish of lettuce and
tomato. Drizzled with lime crema upon request.

Vegetable Quesadilla

Cheese, broccoli, zucchini, squash & green chile, melted
between two flour tortillas. Served with a side of red or
green chile.

Veg Posole a la Mexicana GF (V)

A pueblo stew made from Nixtamal corn, coarse red
chile, garlic, oregano, red chile sauce, onions,
cilantro, purple cabbage, fresh lime & avocado.
(mild or spicy)

Blue Corn Burritos GF (V)

Two blue corn tortillas filled with pinto beans,
cheddar cheese & onion. Smothered with red or
green chile. Avocado may be requested on top as a
substitute for cheese . Vegetarian Posole, Pinto

Beans, or Spanish Rice added upon request.

Tamale Plate (2) cr

Housemade tamales, choose 2: Green chile &
vegetable &/Or Red chile with pork. Topped with
cheese & covered with chile- red, green or xmas.
Served with pinto beans, posole, lettuce, tomato.

Burrito Grande (V) available

A large flour tortilla filled with pinto beans & onions,
topped with cheese & smothered with Red or Green
Chile. Served with vegetarian posole, Spanish rice,
lettuce and tomato. Add a choice of Chicken, Ground
Beef, Carne Adovada (chicken or pork), Vegetables
or Spinach.

A sweet treat SOPAIPILLAS fresh, warm, with honey... yum!



La Choza Kid's Menu

Served with your choice of one side:

Carrots, Bell Pepper, Cucumber, Apple Sauce
Fritos, Potato Chips, Pinto Beans, Veg-Refried Beans,
2" side at your request;  Side Red or Green Chile

Kid’s Cheese Quesadilla
Cheddar & Monterey Jack cheese

Kid’s Chicken Quesadilla
Chicken, Cheddar & Monterey Jack cheese

Kid’s Veggie Quesadilla
Cheddar & Monterey Jack cheese

yellow squash, zucchini, broccoli, mushrooms

Kid’s Pinto Bean Burrito
Baked flour tortilla, cheddar cheese, pinto beans

Option: add a second Burrito

Kid’s Crispy Yellow Corn Taco

Cheese & lean ground beef or chicken.
lettuce & tomato on the side.

Option: add a second Taco

Kid’s Taquitos
Two Taquitos- baked with chicken &

cheddar cheese. Served with Guacamole

Kid’s Grilled Cheese
American or Cheddar cheese, Sourdough Bread

Kid’s Cup of Pinto Beans
Topped with Cheddar Cheese, flour tortilla on side
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