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Pricing - All food and beverage must be catered through the El Pinto Restaurant. A 18% Service Charge will be applied to all food and beverage
items. Sales tax, currently 6%, will be added to all food prices and miscellaneous fees. Taxes are subject to change without notification. a non-
refundable advance deposit of $500.00 of the total event fee is required along with a signed copy of the Catering Contract. Payment in full is
required prior to your event. When paying by personal check, payment must be received no later than 10-business days prior. If paying with a
cashier’s check or credit card, payment is due no later than 3-business days prior. A completed credit card authorization form is required to be
on file for any charges in excess of the estimated amount. Our menus and pricing are subject to change without notice until a final contract is
signed. A credit card must be kept on file for any overages and/or incidental charges following the event.

Guarantee - A final number of guests is required three business days prior to your event. This
number is your guarantee and may not be lowered. The restaurant will prepare meals for 3% over the guaranteed count. Final charges are based
on your guarantee or actual attendance, whichever is greater.

Contact Olivia @ 505-898-1771 ext 117 Menu Modified 6-30-2011




