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Appetizers & Snacks
« Loaded Nachos Supreme -
Tortilla chips topped with
seasoned ground beef, black
beans, cheese, jalapeiios, and
fresh guacamole.

Stuffed Jalapefio Poppers -
Jalapefios filled with cream
cheese, cheddar, and chorizo,

then baked until bubbly.

Mini Taco Cups - Crispy
wonton wrappers filled with
seasoned beef, lettuce, and
salsa.

Sweet Potato Nachos - Thinly
sliced sweet potatoes baked
with cheese, topped with
avocado and sour cream.

Crispy Taco Bites — Mini taco
shells filled with beef or
chicken and topped with pico
de gallo.
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« Chicken Tortilla Soup - Spicy
broth with shredded
chicken, corn, black beans,
and topped with crispy
tortilla strips.

Mexican Street Corn Salad -
Grilled corn, cotija cheese,
lime, and chili powder
tossed together.

Beef and Bean Chopped
Salad - A hearty salad with
grilled steak, kidney beans,
corn, and avocado.

Avocado and Tomato Salad
- Fresh tomatoes, ripe
avocados, red onion, and
cilantro with lime dressing.

Spicy Shrimp and Mango
Salad - Juicy shrimp with
sweet mango, red pepper,
and a zesty lime vinaigrette.




Main Courses

Fajita-Stuffed Bell Peppers -
Bell peppers filled with
seasoned chicken, onions,
peppers, and cheese.

BBQ Chicken Tacos -
Shredded BBQ chicken
served on corn tortillas with
coleslaw.

Carnitas Burritos - Slow-
cooked pork with rice,
beans, and salsa wrapped
in large flour tortillas.

Veggie Enchiladas - Corn
tortillas stuffed with
spinach, mushrooms,
cheese, and topped with
enchilada sauce.

Shrimp and Chorizo Paella -
ATex-Mex twist on the
classic Spanish dish, packed
with seafood and spicy
sausage.
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Steak Fajitas - Marinated
strips of beef sautéed with
peppers and onions, served
with warm tortillas.

Chicken and Corn
Quesadillas - Grilled
tortillas filled with shredded
chicken, corn, and cheese

Vegetarian Stuffed Poblano
Peppers - Poblano peppers
filled with black beans,

corn, and cheese.

Fish Tacos with Cilantro
Lime Slaw - Grilled fish
tucked into corn tortillas
with fresh slaw.

Chili Lime Shrimp Tacos -
Juicy shrimp seasoned with

chili lime, topped with
cabbage slaw.
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Sides & Rice Dishes

« Mexican Street-Style Rice -
Fluffy rice cooked with
tomatoes, onions, and
spices.

Refried Bean Dip - Creamy
beans blended with spices,
served warm with tortilla
chips.

Cilantro Lime Rice -
Aromatic rice infused with
lime juice and fresh cilantro.

Spicy Black Bean Side -
Black beans cooked with
cumin, garlic, and chili
powder.

Roasted Corn and Pepper
Salsa - Sweet corn with
roasted peppers, lime, and
cilantro.
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Tacos & Wraps
« Korean BBQ Tacos -
Marinated beef with kimchi
and sesame seeds.

Buffalo Chicken Tacos -
Spicy buffalo chicken topped
with blue cheese crumbles.

Vegan Jackfruit Tacos -
Pulled jackfruit seasoned
with smoky spices,
mimicking pulled pork.

Pork Carnitas Tacos - Slow-
roasted pork with pickled
onions and salsa verde.

Breakfast Tacos - Scrambled
eggs, chorizo, and cheese
wrapped in warm tortillas.




Dips & Sauces
« Creamy Salsa Verde Dip -
Blended tomatillos, cilantro,
and jalapefios.

Chipotle Ranch Dip - Spicy
ranch dressing with smoky
chipotle peppers.

Guacamole with a Twist -
Classic guacamole with
pomegranate seeds and
feta.

Salsa Roja - Fresh tomato
salsa with onions, cilantro,
and lime.

Horchata Milkshake - A
sweet, cinnamon-flavored
shake to cool down spicy
bites.
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+ Churros with Chocolate
Dipping Sauce - Crispy
fried dough sticks coated
in cinnamon sugar.

Mexican Flan - Creamy
caramel custard infused
with vanilla and cinnamon

Cinnamon Sugar
Sopapillas - Puffy fried
pastries dusted with
cinnamon sugar.

Chili Chocolate Brownies -
Rich brownies with a hint
of chili powder for a spicy
kick.

Coconut Lime Sorbet -

Refreshing frozen treat
with tropical flavors.




Drinks
« Mango Margarita -
Blended mango with
tequila and lime juice.

Spicy Paloma -
Grapefruit soda with a
splash of tequila and
jalapenio.

Horchata Iced Latte -
Iced coffee with horchata
flavoring.

Watermelon Jalapeiio

Agua Fresca - Sweet
watermelon drink with a
spicy twist.

Cilantro Lime Mocktail -
Refreshing non-alcoholic
drink with lime and
cilantro.
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Vegetarian & Vegan Options
- Vegan Fajita Lettuce
Wraps - Marinated tofu
or tempeh with sautéed
peppers and onions.

Black Bean & Sweet
Potato Tacos - Roasted
sweet potatoes with
black beans and
avocado.

Vegan Nacho Cheese Dip
- Made with cashews,
nutritional yeast, and
spices.

Stuffed Zucchini Boats -
Filled with quinoa, black

beans, and vegetables.

Vegan Churros - Plant-
based version of the
classic dessert.




Final Tips for a Tex-Mex
Feast
« Use Fresh Ingredients:
Bright herbs like cilantro
and lime juice make
dishes pop.

Get Creative with
Toppings: Sour cream,
cheese, salsa, pickled
onions, and hot sauce
add layers of flavor.

Play with Spices: Cumin,
smoked paprika, chili
powder, and chipotle

peppers give that
signature smoky heat.

Mix and Match: Combine
different proteins,
vegetables, and sauces
for a personalized menu.
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Whether you're
craving traditional
flavors or looking
to try inventive
twists, these 50
Tex-Mex recipes
will bring
excitement and
bold tastes to your
table. Happy
cooking!
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