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Let us bring your fiesta to life at our beautiful and bright getaway spot. 

At Blanco Cocina + Cantina, you can kick back, relax, and let us take care of everything. Indulge in our array 
of fresh, creative dishes from a la carte tacos to mouth-watering chimichangas. You can’t miss our unique 

variety of tequila and mezcal flights or even a frozen margarita! Whether you’re in the mood for food or you 
just want to raise a glass, we’re here for your next celebration. 

Stop by and stay awhile because the clock doesn’t matter when you’re on Blanco time.

The DishThe Dish
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borgata patio 
30 Seated Guests   /   40 Reception

OUR SPACESOUR SPACES

main dining room  
117 Seated Guests  /  200 Reception

scottsdale patio 
40 Seated guests   /   50 Reception
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* t hes e it ems may be s er ved r aw or under cooked. consuming r aw or under cooked meat s , poult r y, s eafood, shel lf ish, or eggs  
may incr eas e your r isk of foodbor ne il l nes s , especial ly if you have cer t ain medic al condit ions .

S TA R T E R S 
served family style 

CHIPS & SALSACHIPS & SALSA  

GUACAMOLE GUACAMOLE 
roasted poblano & anaheim chiles, caramelized onion, cotija cheese 

WARM QUESO WARM QUESO 
topped with pico de gallo, guacamole, sour cream  

E N T RÉ E S 
guest choice of one 

CHICKEN PASTOR TACOS CHICKEN PASTOR TACOS 
caramelized pineapple, salsa verde, green onion, jalapeño 

TWO FLOUR TORTILLAS SERVED WITH RICE AND BLACK BEANS 

SHORT RIB MACHACA BOWLSHORT RIB MACHACA BOWL  
caramelized peppers & onions, yellow cheese, ancho chile sauce, cilantro

CHOPPED CHICKEN SALAD CHOPPED CHICKEN SALAD 
apple, date, quinoa, kale, crispy sweet potato, pomegranate, goat cheese, chili walnut vinaigrette  

TRADITIONAL CHEESE ENCHILADAS TRADITIONAL CHEESE ENCHILADAS 
grilled onion & creamy ancho chile sauce 

SERVED WITH RICE & BLACK BEANS 

for parties larger than 30, please select three entrée options.

vegetarian option available upon request.

P L A T E D

add a salad or dessert course 

SALAD - $5 PER PERSON    DESSERT - $6 PER PERSONSALAD - $5 PER PERSON    DESSERT - $6 PER PERSON

MENUS
$32 PER PERSON

ENHANCE YOUR MENUENHANCE YOUR MENU
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* t hes e it ems may be s er ved r aw or under cooked. consuming r aw or under cooked meat s , poult r y, s eafood, shel lf ish, or eggs  
may incr eas e your r isk of foodbor ne il l nes s , especial ly if you have cer t ain medic al condit ions .

S TA R T E R S 
served family style 

CHIPS & SALSACHIPS & SALSA  

GUACAMOLE GUACAMOLE 
roasted poblano & anaheim chiles, caramelized onion, cotija cheese 

ROASTED POBLANO CHILE & TOMATO CRISP ROASTED POBLANO CHILE & TOMATO CRISP 
cilantro sprigs, cotija 

E N T RÉ E S 
guest choice of one 

CHOPPED CHICKEN SALAD CHOPPED CHICKEN SALAD 
apple, date, quinoa, kale, crispy sweet potato, pomegranate, goat cheese, chili walnut vinaigrette 

PORK CHILE VERDE ENCHILADAS PORK CHILE VERDE ENCHILADAS 
charred onion, roasted pasilla, tomatillo, cilantro, cotija 

TRADITIONAL CARNITAS TACOS TRADITIONAL CARNITAS TACOS 
orange, chile, salsa verde, onion, cilantro, crema fresca 

TWO FLOUR TORTILLAS SERVED WITH RICE AND BLACK BEANS 

BRAISED CHICKEN BOWL BRAISED CHICKEN BOWL 
charred onion, cilantro, jack cheese, red chile, warm queso sauce 

SERVED WITH SOUR CREAM, GUACAMOLE, PICO DE GALLO, RICE & BLACK BEANS 

GRILLED SHRIMP TACOS GRILLED SHRIMP TACOS 
pickled cabbage, avocado salsa, cilantro lime crema 

TWO FLOUR TORTILLAS SERVED WITH RICE AND BLACK BEANS 

DE S S E R T 
CARAMEL APPLE EMPANADA CARAMEL APPLE EMPANADA powdered sugar 

for parties larger than 30, please select three entrée options.

vegetarian option available upon request.

P L A T E D

MENUS
$42 PER PERSON
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* t hes e it ems may be s er ved r aw or under cooked. consuming r aw or under cooked meat s , poult r y, s eafood, shel lf ish, or eggs  
may incr eas e your r isk of foodbor ne il l nes s , especial ly if you have cer t ain medic al condit ions .

S TA R T E R S 
served family style 

CHIPS & SALSACHIPS & SALSA  
GUACAMOLE GUACAMOLE roasted poblano & anaheim chiles, caramelized onion, cotija cheese 
SPICY MANGO CEVICHE* SPICY MANGO CEVICHE* shrimp, avocado, cucumber, radish, pico de gallo 
ROASTED POBLANO CHILE & TOMATO CRISP ROASTED POBLANO CHILE & TOMATO CRISP cilantro sprigs, cotija 

E N T RÉ E S 
guest choice of one 

CHOPPED CHICKEN SALAD CHOPPED CHICKEN SALAD 
apple, date, quinoa, kale, crispy sweet potato, pomegranate, goat cheese, chili walnut vinaigrette  

SHORT RIB MACHACA ENCHILADAS SHORT RIB MACHACA ENCHILADAS 
caramelized peppers & onions, cheddar cheese, ancho chile sauce  

SERVED WITH RICE & BLACK BEANS 

CARNE ASADA TACOS* CARNE ASADA TACOS* 
charred scallion relish, avocado, spicy garlic butter, cotija cheese 

TWO FLOUR TORTILLAS SERVED WITH RICE AND BLACK BEANS 

GRILLED SHRIMP TACOS GRILLED SHRIMP TACOS 
pickled cabbage, avocado salsa, cilantro lime crema 

TWO FLOUR TORTILLAS SERVED WITH RICE AND BLACK BEANS 

BRAISED CHICKEN BOWL BRAISED CHICKEN BOWL 
charred onion, cilantro, jack cheese, red chile, warm queso sauce 

SERVED WITH SOUR CREAM, GUACAMOLE, PICO DE GALLO, RICE & BLACK BEANS 

GRILLED MAHI TACOS* GRILLED MAHI TACOS* 
avocado, cilantro lime slaw, chipotle crema, cotija cheese, pico de gallo 

TWO FLOUR TORTILLAS SERVED WITH RICE AND BLACK BEANS 

DE S S E R T 
CARAMEL APPLE EMPANADA CARAMEL APPLE EMPANADA powdered sugar 

for parties larger than 30, please select three entrée options.

vegetarian option available upon request.

P L A T E D

MENUS
$50 PER PERSON
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* t hes e it ems may be s er ved r aw or under cooked. consuming r aw or under cooked meat s , poult r y, s eafood, shel lf ish, or eggs  
may incr eas e your r isk of foodbor ne il l nes s , especial ly if you have cer t ain medic al condit ions .

food will be replenished for up to one hour based on consumption. 

portions are based on final guaranteed head count.

enchance your menu

A  L A  C A R T E  P R I C I N G

MENUS

A P P E T I Z E R S  
SPICY MANGO CEVICHE* SPICY MANGO CEVICHE* shrimp, avocado, cucumber, radish, pico de gallo  $17 

WARM QUESO WARM QUESO guacamole, sour cream, pico de gallo  $13 

GRILLED MEXICAN STREET CORN GRILLED MEXICAN STREET CORN mayo, cilantro, lime, cotija cheese  $11 

C RI S P S
CHEESE CHEESE yellow cheddar, cotjia  $13 

CHICKEN TINGA CHICKEN TINGA green chile, pico de gallo  $15 

ROASTED POBLANO CHILE & TOMATO ROASTED POBLANO CHILE & TOMATO cilantro sprigs, cotija  $14 

SHORT RIB MACHACA SHORT RIB MACHACA guacamole, charred onion  $17 

DE S S E R T S
BROWN SUGAR CARAMEL FLAN BROWN SUGAR CARAMEL FLAN $6 

CARAMEL APPLE EMPANADA CARAMEL APPLE EMPANADA powdered sugar  $6 

MARGARITAMARGARITA
THE CLASSIC $52 THE CLASSIC $52 

jose tradicional blanco, house naranja liqueur 

MANGO STAND $70 MANGO STAND $70 
blanco tequila, spiced mango, chamoy 

JALAPEÑO & PINEAPPLE $70 JALAPEÑO & PINEAPPLE $70 
ancho reyes chili liqueur, habañero bitters 

ROSA BONITA $70 ROSA BONITA $70 
tradicional tequila plata,

fiorente elderflower, rose petal,  
smashed orange, agave 

DODGE’S CADILLAC $82.5 DODGE’S CADILLAC $82.5 
casa noble blanco, grand marnier &  

house naranja orange liqueur

serves 5Pitchers



# P A R T Y W I T H B L A N C O T A C O S F A Q s  |  9

& helpful info
EVENT FACTS

FOOD & BEVERAGE MINIMUMSFOOD & BEVERAGE MINIMUMS
Your food & beverage minimum is simply the 
amount you’ll spend on food and drinks for your 
event. If the minimum isn’t reached, the difference 
becomes a room charge. 

Minimums vary based on the day of the week, time 
of year, space reserved, and group size. Please 
note: service charge (4.25%), tax, and gratuity are 
not included in the minimum.

SERVICE CHARGE VS. GRATUITYSERVICE CHARGE VS. GRATUITY
Think of gratuity as your thank-you to the team 
who makes your event shine. You can add it to your 
agreement or at the close of your event- always at 
your discretion. 

The 4.25% service charge helps cover operating 
costs. For events with a food & beverage minimum 
over $10,000, or full restaurant buyouts, a 23% 
service charge will replace the 4.25% service 
charge and gratuity option.

Deposits may also apply. Your Special Events 
Manager will walk you through the details.

CONFIRMING YOUR EVENTCONFIRMING YOUR EVENT
Once you receive your online agreement from your 
Special Events Manager, please sign and return 
within three days to secure your space.

MENU SELECTIONMENU SELECTION
To ensure everything is prepped and perfect, we 
ask that menu selections are shared two weeks 
prior to your event. 

Our menus are prix-fixe, featuring seasonal 
favorites from our regular menu, with occasional 
substitutions based on availability.

FINAL GUEST COUNTFINAL GUEST COUNT
Please provide your final guest count three days 
before your event. If more guests join, we’ll do our 
best to accommodate them and adjust your bill 
accordingly. 

If fewer attend, we’ll honor the original count in 
your agreement.

CANCELLATIONSCANCELLATIONS
We know life happens. If you need to cancel, please 
let us know at least two weeks prior to avoid fees. 
Cancellations within two weeks are subject to 
50% of the food & beverage minimum; less than 
24 hours out, the full minimum applies. 

Policies may vary for main dining groups and full 
restaurant buyouts—your Special Events Manager 
can guide you.
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& helpful info
EVENT FACTS

PATIO EVENTS & WEATHERPATIO EVENTS & WEATHER
We’ll always hope for sunny skies, but your patio 
event will go forward rain or shine. If needed, we’ll 
do our best to move you inside. 

If no alternate space is available, the cancellation 
fee would apply.

ARRIVING ON TIMEARRIVING ON TIME
If your group is running more than 30 minutes late 
without a call, we may release the space, which 
would be treated as a cancellation.

DECORATIONSDECORATIONS
We love when you add personal touches! Think 
centerpieces, candles, weighted balloons, and 
table runners. 

To keep our spaces fresh for all guests, we can’t 
allow items that linger (glitter, confetti, feathers, 
adhesives, or loose balloons). 

LOGOS & COLLATERALLOGOS & COLLATERAL
Want to use our logo for event materials? Just ask 
your Special Events Manager for our brand kit and 
hi-res logo. All designs need approval from our 
marketing team before being shared.

CREDIT CARD INFORMATIONCREDIT CARD INFORMATION
We require a card on file to secure your reservation 
and/or deposit. Your information is encrypted for 
security. 

Please bring this card (or another you prefer) to 
settle your bill at the conclusion of the event.

FINAL PAYMENTFINAL PAYMENT
Final payment is due at the end of your event. 
One check will be presented (we’re unable to 
provide separate checks for groups). 

Your total will include food, beverage, tax, service 
charge, and gratuity. Please note: Fox Restaurant 
Concepts discounted gift cards can’t be applied 
toward event payment.


