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Welcome to the Las Cruces Convention Center. As the
Executive Chef, my goal is to design an exceptional
culinary experience for you and your guests. | have bee
food service industry for over 30 years spending time in
Las Vegas, and Durango. The past 12 years have been
Las Cruces area, | have become a part of this great co
and am proud to call Las Cruces home.

My culinary team and | are honored to have the opportu
serve you. We are committed to ensure your event is a
Our mission is to provide the highest standards and qu ey
food and services. The menus that follow are suggestions onéyront] Agius

and it would be a privilege to design a custom menu that Wi}l .es convention center
create memorable experiences for you and your guests.

Yours in service,

/Jé%?




Chef Agius Signature Dishes

Petite Filet of Beef
Maryland Crab Cake w/ Chardonnay Cream Sauce
Cucumber Wrapped Fresh Field Greens
Fresh Asparagus Bundles with Herb Roasted Potatoes
White Chocolate Mousse HippenBasket
$56 per person

Nori Crusted Fillet of Beef
Thai Tilapia
Cucumber Wrapped Fresh Field Greens
Wasabi Mashed Potatoes with Fresh Asian Vegetable Stir Fry
Green Tea Ice Cream w/ Tropical Fruit Compote
$38 per person

Red Chile Seared Salmon w/ Cilantro Lime Butter
Cucumber Wrapped Fresh Field Greens
Fire Roasted Vegetables & Whole Grains

Chocolate Raspberry Mousse w/White Chocolate Shaving & Chambord Drizzle

$27 per person

Mesilla Valley Chicken
Chicken Breast Stuffed with a Chile Relleno
Las Cruces House Salad
Traditional Calabacitas and Fiesta Rice
Tres Leche Cake
$26 per person

Prices Subject to New Mexico Gross Receipts Tax and 20% Service Charge.
Prices Subject to Change Without Notice.
Updated 8/15/11




Breakfast

Buffet Selections

Sunrise Breakfast Buffet
Assorted Chilled Fruit Juices
Sliced Seasonal Fresh Fruit,
Assorted Breakfast Bakery Items,
Fluffy Scrambled Eggs, Breakfast Potatoes,
Bacon and Sausage Links
Fresh Columbian Coffee, Decaf & Hot Tea
$17 per person

Executive Continental
Assorted Chilled Fruit Juices & Sliced Seasonal Fresh Fruit
Bakery Fresh Muffins, Pastries, and Breakfast Breads
Fresh Bagels with Assorted Cream Cheese
Fruit Preserves and Whipped Butter
Fresh Columbian Coffee, Decaf Coffee, and Hot Tea
$ 14 per person

Healthy Start
Assorted Whole Fresh Fruit,

Granola Bars, Assorted Yogurt with Toppings
Assorted Chilled Fruit Juices & Bottled Water
Fresh Columbian Coffee, Decaf & Hot Tea

$11 per person

Classic Continental
Assorted Chilled Fruit Juices
Bakery Fresh Muffins, Pastries, and Breakfast Breads
Fresh Bagels with Assorted Cream Cheese
Fruit Preserves and Whipped Butter
Fresh Columbian Coffee, Decaf Coffee, and Hot Tea
$ 10 per person

Breakfast Stations

Burrito Station
Our Chefs Provide an Array of your Favorite
Ingredients & Prepare your Burrito to Order.
Breakfast Potatoes, Breakfast Bakery Items,
Fresh Columbian Coffee, Decaf and Hot Tea
$15 per person

Omelet Station
Our Chefs Provide an Array of your Favorite
Ingredients & Prepare your Omelet to Order.
Breakfast Potatoes, Breakfast Bakery Items,
Fresh Columbian Coffee, Decaf and Hot Tea
$15 per person

Plated Selections

Early Riser
Scrambled Eggs, Choice of Bacon, Sausage Links, or Ham
Breakfast Potatoes, Breakfast Bakery Basket, Biscuits & Gravy
Fresh Columbian Coffee, Decaf and Hot Tea
$14 per person

New Mexican Breakfast
Huevos Rancheros, Pinto Beans,
Breakfast Potatoes, Tortilla,
Chile Colorado or Chile Verde
Fresh Columbian Coffee, Decaf and Hot Tea
$14 per person

Prices Subject to New Mexico Gross Receipts Tax and 20% Service Charge.
Prices Subject to Change Without Notice.

Updated 8/15/11




Lunch

Hot Plated Selections

Hot Pl ated Entrees Include Sal ad,
Seasonal Vegetable and your choice of dessert.
Minimum 50 Guests
Setup fee applied for less than 50

Choice of Salad:
Caesar Sala@ Crisp Romaine with Croutons, Parmesan Crisp & Caesar Dressing
Las Cruces House Saladl Mixed Greens with Tomato, Jicama, Cucumber & Choice of
Dressings

Cajun Pasta
Andouille Sausage & Blackened Chicken
Over Cavatappi Pasta with a
Roasted Pepper Cream Sauce
$18 per person

Oven Roasted Margarita Chicken
Tequila Lime Marinade
Topped with an Avocado Tomato Salsa
$18 per person

Oven Roasted Southwest
Spiced Rubbed Chicken Breast
Savory Southwestern Flavors with
Caramelized Orange Cream
$18 per person

Roasted Garlic & Herb Pasta Primavera
Penne Pasta with Flame Roasted Vegetables
Tossed in a Garlic Herb Sauce
$18 per person

Grilled Chicken Alfredo
Grilled Chicken Breast with
Roasted Vegetables Over Pasta
with a Creamy Garlic Alfredo Sauce
$17 per person

Asian Style Grilled Chicken Breast
Sweet Hoisin Glaze Topped with
Mandarin Scallion Relish
$18 per person

Las Cruces CharGrilled Chicken
Fresh Coriander & Lime Marinated
with a Green Chile Tomatillo Salsa

$18 per person

Green Chile Cheeseburger
Green Chile Cheeseburger
served with homemade Chips,
Lettuce, Tomatoes, Onion, and Pickles.
$12 per person

Cold Plated Selections

Chef 6s Ch giosgantShndwich®laeh

Choose One of the Following:
Ham & Swiss, Turkey & Swiss, Solid White
Albacore Tuna Salad or Honey Almond Chicken Salad
Chefds Choice of Side Item
$15 per person

Chicken Caesar Salad
Grilled Chicken Served on a Bed of Fresh Romaine Lettuce,
Grated Parmesan Cheese, and Croutons
with a Creamy Caesar Dressing
$15 per person

Greek Salad
Fresh Lettuce with Vin®Ripened Tomatoes,
Cucumbers, Tangy Feta Cheese, Sweet Peppers,
Kalamata Olives, and Croutons with a Greek Dressing
$15 per person

Salad Trio
White Albacore Tuna Salad, Grilled Vegetable Salad &
Honey Almond Chicken Salad
Served with Tomatoes, Cucumber, Relishes & Assorted Crackers
$15 per person

Soup and Sandwich Wrap
Soup of the Day
Sandwich Wrap with Choice of Turkey,
Honey Almond Chicken Salad, or Ham and Cheese
Shredded Lettuce & Diced Tomatoes
Served with Creamy Coleslaw
$15 per person

Prices Subject to New Mexico Gross Receipts Tax and 20% Service Charge.
Prices Subject to Change Without Notice.
Updated 8/15/11




Reception

Hot Hors Dbéboeuvr g
Priced Per 100 Pieces

Cold Hors D6boeuvres
Priced Per 100 Pieces

Asparagus Fritter with Béarnaise Sauce

$375 Pea Pod Wrapped

Marinated Shrimp

Mini Lump Crab Cakes with Remoulade $375

$295

Shrimp Cocktail
$350

Beef Brochettes
$290

Mediterranean Chicken Brochettes

$280 Boursin Cheese Filled Pea Pods

$250

Sausage Stuffed Mushrooms

$230 Tomato Basil Bruschetta

Assorted Mini Quiche $200

$225
Endive Stuffed with Beets,
Bleu Cheese, & Walnuts

$200

Brie with Raspberry Bites
$190

Spinach & Cheese Phyllo

$175 Roasted Red Pepper, Spinach &

Prosciutto Pinwheels

Mini Cordon Blue Bites $175

$155

Hummus with Pita Points
$175

Fried Pork Pot Stickers with Soy Ginger Sauce
$150

Oriental Spring Rolls with Plum Sauce
$150

Fruit Brochettes
$150

Mini Hot Dogs in Puff Pastry
$150

Prices Subject to New Mexico Gross Receipts Tax and 20% Service Charge.
Prices Subject to Change Without Notice.
Updated 8/15/11




