
                                 
Border’s private  

Room Menu 
 

          Welcome to Border Cafe! 
           Please choose ONE item below, per guest, minimum party size (15)  

$30 per person

 
Mesquite Grilled Fajita Salad 
Marinated fresh chicken or Certified Angus skirt steak, 
grilled over mesquite wood fire and placed on top of crisp 
lettuce with pico de gallo, shredded cheese and sauteed 
fajita onions and peppers.             

 
Border Chopped Salmon Salad 
Salmon fillet grilled over mesquite wood fire and placed 
on top of fresh salad mix with fresh avocado slices, diced 
tomatoes, peppers and homemade mango salsa.  
Jose recommends, “try the salmon blackened”. 
 

* Carne Asada Jim Bowie Style 
Tender Certified Angus skirt steak marinated in a secret 
blend of spices, grilled over mesquite wood fire, covered 
with a homemade rich cajun cream sauce. Served with a 
grilled avocado 

 
Chicken Caesar Salad 
The traditional Caesar Salad. Crisp Romaine tossed with 
Caesar dressing, and Parmesan cheese. Topped with your 
choice of mesquite grilled or blackened chicken. 
 
* Fish Orleans 
Two fish fillets dipped in our Cajun spiced batter, 
delicately fried, and covered with your choice of Jim 
Bowie Sauce or Lemon Pepper Sauce. 
 

* Fajitas 
Tender skirt steak or chicken marinated in a secret blend of 
spices, grilled over mesquite wood and served sizzling hot. 
Half & Half fajitas also available. 
 

* Blackened Chicken 
Our fresh tender marinated breast of chicken, blackened 
on the outside, spicy and juicy on the inside. 
 

* Chicken Bandera 
A fresh marinated chicken breast grilled over a mesquite 
wood fire seared with a kicked-up Chipotle Lime glaze. 

 
* Gaucho Chicken 
A fresh marinated chicken breast grilled over a mesquite 
wood fire with blackened tomato, and a Chimi Verde 
Sauce with fresh herbs. 

 
* French Quarter Chicken 
A fresh marinated chicken breast lightly battered in Cajun 
Spices, then delicately fried and topped with a tangy 
Lemon Pepper Sauce. 
 

Vegetarian 
 

Vegetable Jambalaya 
Straight from Jose's garden! A medley of fresh crispy 
blackened vegetables and rice lightly tossed in our 
homemade spicy Red Pepper sauce. A vegetarian's delight 
 

* Corn and Black Bean Empanadas 
Four flaky handmade pastries stuffed with seasoned corn, 
black beans, peppers, fresh cilantro, and Monterey Jack 
cheese. Served with roasted Red Pepper Sauce  
 

* Blackened Broccoli Fajitas 
Fresh Blackened Broccoli and red peppers served fajita 
style 

 
*These Entrees Include Your Choice of: WHITE RICE, BLACK BEANS, JOSE’S RICE, JAMBALAYA, FRIES, OR BLACKENED BROCOLLI 

Includes Entrée, Chips & Salsa, Fountain Beverage, Iced Tea, Lemonade. Alcoholic Drinks NOT Included 
Taxes and 20% Gratuity will be added to all checks 

 



                                                                                                                                                          


