
    

  
                               SAMPLE VEGAN FIESTA MENU  

 
                                          Canapé n Nibbles     

Guacamole Crostini with Coriander Salsa 

Mexican Gazpacho shots with Parsley and mixed pepper croutons and a tortilla crisp ‘croutons’ with 

a dash of Tequila! 

Avocado and charred corn Tostada with pink chilli flakes and fresh coriander 

Sundried tomato and Oregano infused Olive Bites  

Soft shell corn Taco platters with Roasted Portobello mushrooms with Chimichurri Sauce 

 

To Begin. . .Mexican Sharing dishes 

Nachos with Coriander Salsa, Guacamole and Jalapenos, Queso Fundido (spiced molten vegan 

cheese) served with Paprika chips and dipping vegetables, Mixed pepper Quesadilla served with 

Jalapeno Slaw 

 

Main Event  

El Kantina ‘Sombrero Baskets’- Giant Baked Taco filled with salad, slaw and your choice of: 

 

 Roasted Sweet Potato and rainbow peppers in a rich smoky chilli,  

Shredded BBQ Jackfruit with black beans, red onion and vegan cheese 

 

 Finished with Jalapenos and Coriander 

 

 

Bit on the Side…  
 

Mexican Rice pots with black beans, roasted tomato salsa and fresh coriander 
 

Sweeten em up ! . .  

Dairy free Tequila and Lime cheesecake with minted strawberry drizzle 

http://www.connoisseurusveg.com/roasted-portobello-tacos-with-chimichurri-sauce/

