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Barrio Queen was established in 2011 when we first opened our doors in Old Town Scottsdale, Arizona. 
Our food pays homage to history and culture by serving fresh, authentic Mexican cuisine using 
traditional recipes from barrios throughout Mexico. We believe in supporting our community by using 
locally sourced, fresh ingredients in our dishes. 

Our food creates taste-craving memories that linger after you leave. Inside our locations, the Día de los 
Muertos decor creates an energetic and social atmosphere that allows you to detach and enjoy your 
unique, memorable dining experience. 

who we are

F eat ur ed in ...
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plac ed plat t er s

dess er t plat t er s

C O C T E L  D E  E L O T E   $ 3

M E X I C A N  S H R I M P  C O C K T A I L   $ 3

G R I L L E D  C A R N E 
A S A D A  Q U E S A D I L L A   $ 3 . 5
Avocado crema

G R I L L E D  S H R I M P  T O T O P O   $ 3 . 5
Guacamole, pomegranate

R O A S T E D  E L O T E  P O P   $ 3

B A C O N  W R A P P E D  S H R I M P  S K E W E R   $ 3 

J A L A P E Ñ O  B I T E S   $ 3 . 5
Pulled chicken, Oaxaca cheese, bacon

M E X I C A N  M E A T B A L L   $ 3
Chipotle mashed potato, chile ancho butter reduction

G U A C A M O L E ,  C H I P S ,  S A L S A  
$ 4  p e r  p e r s o n
Housemade signature guacamole, molcajete salsa and 
housemade tortilla chips

G U A C A M O L E  S T A T I O N   $ 8  p e r  p e r s o n
Housemade signature guacamole made -to-order with 
attendant, molcajete salsa and housemade tortilla chips.  
Replenished for 60 minutes

Q U E S O  F U N D I D O   $120   |   s e r v e s  1 5 -20
Oaxaca cheese, cream, chorizo, sautéed mushrooms, roasted 
poblano peppers, tortilla chips

M I N I  B U R R I T O S   $ 3 6  p e r  d oz e n
Choice of:  Chicken  |  Veggie 

F L A U T A S  D E  C O C H I N I T A   $ 3 6  p e r  d oz e n
Corn tortillas, rolled with cochinita pibil and Oaxaca cheese, 
Barrio chipotle aioli, pico de gallo

F L A U T A S  D E  P O L L O   $ 3 6  p e r  d oz e n
Corn tortillas, rolled with chicken and Oaxaca cheese, Barrio 
salsa, cotija cheese pickled onions, cilantro

G R I L L E D  Q U E S A D I L L A S   p r i c e  p e r  d oz e n 
Folded, grilled quesadilla, Oaxaca cheese, avocado crema, 
roasted tomato salsa. Choice of: 
Cheese $24  |  Chicken $42  |  Carne Asada or Shrimp $48

C H U R R O  P L A T T E R   $2 8  p e r  d oz e n 
Homemade churros dusted in cinnamon sugar topped with 
Cajeta caramel, Mexican chocolate sauce, pecans and sprinkled 
with powder sugar 

F L A N   $ 8 5  p e r  d oz e n 
Custard with caramelized syrup, pecans, vanilla Kahlua sauce 

T A M A L I T O S   $ 4 8  p e r  d oz e n 
Choice of chicken with red sauce  |  pork chile verde with 
roasted tomatillo sauce  |  vegetarian with Queen’s cream sauce 

S TR E E T  TA C O S  
3 0  t a c o s   |   s e l e c t  o n e :  
A L  P A S T O R   $12 5
Pork marinated in chile and spice, red onions, cilantro, 
pineapple and red sauce

P O L L O  D E S H E B R A D O   $1 0 0  
Pulled chicken, Oaxaca cheese, homemade pico de gallo

S U A D E R O  A Z T E C A   $12 5
Slow-cooked pulled beef short rib, red onions, cilantro

E L  T A C O  V E G E T A R I A N O   $1 0 0
Mushrooms, spinach, zucchini, red peppers, tomatoes, red 
onions, grilled corn, red cabbage, pico de gallo, cilantro

B U I L D  Y O U R  O W N  N A C H O  B A R
$1 5  p e r  p e r s o n   |   m i n i m u m  20  p e o p l e 
Housemade tortilla chips, Oaxaca and cotija cheese blend, 
epazote black beans, pulled chicken, carnitas, green chile 
pork verde, pickled red onions, pico de gallo, 
jalapeño slices, crema fresca

m i n i m u m  24  o f  e a c h   |   p r i c e  p e r  p i e c e 
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S T R AW B E R R Y  P L A T T E R 
$ 3 5  p e r  p l a t t e r   |   24  p i e c e s
Fresh whole strawberries, vanilla sauce

M I N I  T R E S  L E C H E   $ 3 5  p e r  d oz e n 
Vanilla bean cake, three milk sauce, berry compote, 
toasted coconut, pecans, whipped cream



P L A T E D
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G U A C A M O L E ,  C H I P S  &  S A L S A
Barrio Signature guacamole, molcajete salsa and housemade 
tortilla chips

C O C T E L  D E  E L O T E
Grilled corn cut from the cob, topped with butter, mayo, aged 
cotija cheese, Mexican hot sauce, fresh cilantro and lime 

M E X I C A N  S H R I M P  C O C K T A I L
Large shrimp cooked in spicy shrimp broth mixed with pico de 
gallo, cucumbers, lime juice, cilantro, avocado and homemade 
corn tortilla chips 

E N TR É E  SE L E C T I ON :
C A R N E  A S A D A   Marinated and grilled arrachera with 
soy-lime sauce over sautéed onions and cheese chile relleno

P O L L O  E N  M O L E  P O B L A N O   Pan-seared chicken, 
authentic mole poblano sauce, toasted sesame seeds, red 
onions, homemade pico de gallo and cilantro

C A R N I T A S  M I C H O A C A N A S   Slow-cooked pork 
marinated in Coca-Cola and orange rind with red chile sauce, 
epazote black beans, Oaxaca cheese and sautéed onions. Served 
with Mexican-style rice and calabacitas 

C A M A R Ó N E S  A L  M O J O  D E  A J O   Large shrimp 
sautéed with garlic, fresh cilantro, pobalno peppers, chile de 
árbol sauce, Mexican-style rice, calabacitas 

C H I L E  R E L L E N O  D E  V E G E T A L E S  
Roasted poblano pepper stuffed with mushrooms, spinach, 
zucchini, red peppers, tomatoes, onions, cilantro, grilled corn, 
Oaxaca and cotija cheese. Topped with zesty tomato white wine 
sauce and served with epazote black beans

F L A N
Custard with caramelized syrup, pecans and vanilla Kahlua sauce

M I N I  T R E S  L E C H E S
Three milk-soaked homemade vanilla bean cakes, with fresh 
berry compote, toasted coconut and pecans 

E N H A NCE M E N T:  A DD  A  S TA RT E R
$5  p e r  p e r s o n
S O U P  ( c h o o s e  o n e ) :
Caldo Tlalpeño: Chicken, vegetables, rice, avocado, cilantro, 
tortilla strips
Pozole Verde: Pork green chile and hominy, topped with 
cabbage, red onion, radishes, fresh cilantro and Mexican oregano

C A S A  S A L A D
Mixed field greens, tomatoes, goat cheese, roasted pumpkin 
seeds, and sherry vinaigrette

G U A C A M O L E ,  C H I P S  &  S A L S A
Barrio Signature guacamole, molcajete salsa and 
housemade tortilla chips

C O C T E L  D E  E L O T E
Grilled corn cut from the cob, topped with butter, 
mayo, aged cotija cheese, Tajin, fresh cilantro and lime

E N H A NCE M E N T:  A DD  F L A U TA S
$ 4  p e r  p e r s o n 
Flautas de Pollo: Corn tortillas, rolled with chicken 
and Oaxaca cheese, Barrio salsa, cotija cheese pickled 
onions, cilantro

Flautas De Cochinita: Corn tortillas, rolled with 
cochinita pibil and Oaxaca cheese, Barrio chipotle 
aioli, pico de gallo

$5 5  p e r  p e r s o n

$ 3 0  p e r  p e r s o n
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B A R R I O  P O L L O  B U R R I T O  
Spiced-rubbed chicken, caramelized onions, 
roasted poblano peppers, spicy cream sauce, 
homemade green tomatillo sauce, Oaxaca 
cheese, diced red onions, crema fresca and 
fresh cilantro

C H I L E  V E R D E  
Slow-cooked tender pork in a poblano pepper 
and tomatillo sauce topped with diced red 
onions and fresh cilantro. Served with fresh 
hand-pressed corn tortillas, Mexican style rice 
and epazote black beans

C O C H I N I T A  P I B I L  
Slow-cooked pork marinated in sour orange 
and achiote paste, wrapped in banana leaves 
and cooked overnight.  Topped with pickled red 
onions and homemade pico de gallo.  Served 
with Mexican-style rice and epazote black beans

T H E  Q U E E N  E N C H I L A D A  
Rich blend of Oaxaca, cotija and goat cheese mixed 
with sautéed spinach, shallots and garlic. Topped 
with spicy cream sauce, cotija and crema fresca

T A C O  P L A T T E R : 
One of each taco below served with Mexican-style 
rice and calabacitas

Barrio Pollo: spice rubbed chicken, caramelized 
onions, roasted poblano peppers, spicy cream 
sauce, queso fresco Suadero 

Azteca: Slow-cooked beef short rib, 
red onions, cilantro 

Cochinita Pibil: Pork marinated in sour orange and 
achiote paste, pickled red onion, pico de gallo 

*VEGETARIAN ALTERNATIVE AVAILABLE

E N H A NCE M E N T:  A DD  A  S TA RT E R
$5  p e r  p e r s o n

S O U P  ( c h o o s e  o n e ) :
Caldo Tlalpeño: Chicken, vegetables, rice, 
avocado, cilantro, tortilla strips

Pozole Verde: Pork green chile and 
hominy, topped with cabbage, 
red onion, radishes, fresh cilantro 
and Mexican oregano

C A S A  S A L A D
Mixed field greens, tomatoes, 
goat cheese, roasted pumpkin 
seeds, and sherry vinaigrette

E N TR É E  SE L E C T I ON :



B U F F E T
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s t r ee t tac o bar

c h o o s e  t w o :

B A R R I O  P A P A S  C O N  E L O T E 
Homemade seasoned fries topped with grilled 
corn, mayo, cotija cheese, Mexican Hot Sauce, 
fresh cilantro and lime

A U T H E N T I C  Q U E S A D I L L A S
Grilled Sonoran style quesadillas traditionally 
folded and filled with Oaxaca cheese Choice of 
filling: (choose one) cheese, chicken or carnitas

E L  T A C O  V E G E T A R I A N O
Mushrooms, spinach, zucchini, red peppers, 
tomatoes, diced red onions, grilled corn, 
topped with red cabbage, homemade pico de 
gallo and fresh cilantro

c h o o s e  t w o : 

F L A U T A S  D E  P O L L O
Chicken, Oaxaca cheese, corn tortilla, Barrio 
salsa, cotija cheese, pickled onions and cilantro

F L A U T A S  D E  C O C H I N I T A 
Corn tortillas, cochinita pibil, Oaxaca cheese, 
Barrio chipotle aioli and pico de gallo

T A M A L I T O
Homemade tamale with choice of filling: 
(choose one) 
Chicken in red sauce: red pepper salsa 
Pork Chile Verde: roasted tomatillo salsa 
Vegetarian: Queen’s cream sauce

C O C T E L  D E  E L O T E
Grilled corn cut from the cob, topped with 
butter, mayo, aged cotija cheese, Tajin, fresh 
cilantro and lime 

R O A S T E D  E L O T E  P O P S
Whole grilled corn topped with butter, mayo, 
aged cotija cheese and Tajin

J A L A P E Ñ O  B I T E S
pulled chicken, Oaxaca cheese, bacon

S U A D E R A  A Z T E C A  T A C O 
slow-cooked beef short rib, red onions, cilantro

M E X I C A N  S H R I M P  C O C K T A I L
Large shrimp cooked in spicy shrimp broth 
mixed with pico de gallo, cucumbers, lime juice, 
fresh cilantro and topped with avocado and 
tortilla strips 

c h o o s e  t w o : 

P OULTRY
B A R R I O  P O L L O 
Spice-rubbed chicken, poblano 
peppers & onions in spicy 
cream sauce

P O L L O  D E S H E B R A D O 
Spice-rubbed pulled chicken

P O R K 
A L  P A S T O R 
Pork marinated in chile and spice 

C O C H I N I T A  P I B I L 
The Queen’s acclaimed pork 
marinated in sour orange and 
achiote paste 

C A R N I T A S 
Slow-cooked pork marinated in 
Coca-Cola and orange rind

B E E F 
C A R N E  A S A D A 
Grilled steak marinated in fresh 
orange and garlic 

S U A D E R O  A Z T E C A 
Slow-cooked beef short rib 

SE A F OOD 
C A M A R Ó N  A S A D O
Large marinated grilled shrimp 

P E S C A D O 
Beer-battered fresh white cod 

V E G E TA R I A N 
N O P A L I T O S 
Tender sautéed cactus, jalapeno 
peppers, red onions and tomatoes 

E L  T A C O
Mushrooms, spinach, zucchini, red 
peppers, tomatoes, red onions and 
grilled corn 

G U A C A M O L E , 
C H I P S  &  S A L S A 
Barrio Signature guacamole, molcajete 
salsa and housemade tortilla chips 

C O C T E L  D E  E L O T E 
Grilled corn, cut from the cob, topped 
with butter, mayo, aged cotija cheese, 
Tajin, fresh cilantro and lime  

M E X I C A N  S T Y L E  R I C E 
Mexican-style rice, made fresh daily 

E P A Z O T E  B L A C K  B E A N S 
Homemade epazote black beans, 
cotija cheese

$2 8  p e r  p e r s o n  |  i n c l u d e s  c h i p s ,  s a l s a  a n d  b a r r i o  s i g n a t u r e  g u a c a m o l e
a d d i t i o n a l  i t e m  $ 8  p e r  p e r s o n

$ 3 0  p e r  p e r s o n  |  h a n d - p r e s s e d  c o r n  t o r t i l l a s  w i t h  c h o i c e  o f  f i l l i n g
a d d i t i o n a l  f i l l i n g  $9  p e r  p e r s o n 
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I N C L U D E D  T O P P I N G S : 

Pickled onions, pico de gallo, Oaxaca cheese, queso fresco, 

fresh cilantro & onion mix, red cabbage, taco salsa and limes 
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bu f f e t

C H O P P E D  S A L A D 
Romaine lettuce, queso fresco, diced 
red onion, red peppers, avocado, 
grilled corn, epazote black beans, 
pomegranate seeds, Barrio spiced 
corn tortilla strips and creamy roasted 
chipotle dressing 

C H O I C E  O F  E N C H I L A D A S
The Queen: Rich blend of Oaxaca, 
cotija and goat cheese, sautéed 
spinach, shallots, garlic, spicy cream 
sauce, cotija and crema fresca 

Suiza: Chicken, Oaxaca cheese, 
jalapeno tomatillo sauce, chorizo, red 
onion, cilantro and crema fresca

$6 5  p e r  p e r s o n
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gat her ing bu f f e t
$ 4 5  p e r  p e r s o n

P OULTRY
B A R R I O  P O L L O 
Spice-rubbed chicken, poblano 
peppers & onions in spicy 
cream sauce

P O L L O  D E S H E B R A D O 
Spice-rubbed pulled chicken

P O R K 
A L  P A S T O R 
Pork marinated in chile and spice 

C O C H I N I T A  P I B I L 
The Queen’s acclaimed pork 
marinated in sour orange and 
achiote paste 

C A R N I T A S 
Slow-cooked pork marinated in 
Coca-Cola and orange rind

B E E F 
C A R N E  A S A D A 
Grilled steak marinated in fresh 
orange and garlic 

S U A D E R O  A Z T E C A 
Slow-cooked beef short rib 

SE A F OOD 
C A M A R Ó N  A S A D O
Large marinated grilled shrimp 

P E S C A D O 
Beer-battered fresh white cod 

V E G E TA R I A N 
N O P A L I T O S 
Tender sautéed cactus, jalapeno 
peppers, red onions and tomatoes 

E L  T A C O
Mushrooms, spinach, zucchini, red 
peppers, tomatoes, red onions and 
grilled corn 

G U A C A M O L E ,  C H I P S  &  S A L S A 
Barrio Signature guacamole, molcajete salsa and 
housemade tortilla chips 

C O C T E L  D E  E L O T E 
Grilled corn, cut from the cob, topped with butter, mayo, 
aged cotija cheese, Tajin, fresh cilantro and lime 

G U A C A M O L E ,  C H I P S  &  S A L S A
Barrio Signature guacamole, molcajete salsa and 
housemade tortilla chips 

C H O P P E D  S A L A D 
Romaine lettuce, queso fresco, avocado, red onion, red pepper, 
corn, black beans, pomegranate, tortilla chips, chipotle ranch

S U I Z A  E N C H I L A D A S   Chicken, Oaxaca cheese, jalapeno 
tomatillo sauce, chorizo, red onion, cilantro and crema fresca

P O R K  C H I L E  V E R D E  Slow-cooked pork, poblano pepper 
and tomatillo sauce, red onion and cilantro 

C A M A R Ó N E S  A L  M O J O  D E  A J O   Large shrimp 
sautéed with garlic, fresh cilantro, pobalno peppers, chile de árbol 
sauce, Mexican-style rice, calabacitas

C A R N E  A S A D A   Marinated and grilled arrachera with soy-lime 
sauce over sautéed onions and cheese chile relleno

T H E  Q U E E N  E N C H I L A D A S  Hand-pressed corn tortillas 
filled Oaxaca cotija and goat cheeses, sautéed spinach, shallots, garlic, 
spicy cream sauce, cotija cheese, crema fresca

M E X I C A N  S T Y L E  R I C E 
Mexican-style rice, made fresh daily 

C A L A B A C I T A S 
Zucchini, red pepper, onion and hand-cut corn, mixed and sautéed 

E P A Z O T E  B L A C K  B E A N S 
Homemade epazote black beans, cotija cheese

C H U R R O S  Homemade churros dusted in cinnamon sugar 
topped with Cajeta caramel, Mexican chocolate sauce, pecans and 
sprinkled with powder sugar 

F L A N   Custard with caramelized syrup, pecans, vanilla Kahlua sauce

M E X I C A N  S T Y L E  R I C E 
Mexican-style rice, made fresh daily 

E P A Z O T E  B L A C K  B E A N S 
Homemade epazote black beans, cotija cheese

C H U R R O S
Homemade churros dusted in cinnamon sugar topped with 
Cajeta caramel, Mexican chocolate sauce, pecans and 
sprinkled with powder sugar

F R E S H  S T R AW B E R R I E S
Served with vanilla sauce

S T R E E T  T A C O S   c h o o s e  t w o : 

I N C L U D E D  T O P P I N G S : 

Pickled onions, pico de gallo, Oaxaca cheese, queso fresco, 

fresh cilantro & onion mix, red cabbage, taco salsa and limes 



B A R R I O
E X P E R I E N C E S
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FA M I L I A  S T Y L E  A P P E T I Z E RS
C O C T E L  D E  E L O T E
Grilled corn cut from the cob, topped with 
butter, mayo, aged cotija cheese, Mexican hot 
sauce, fresh cilantro and lime 
PAIRED WITH: CLASSIC MARGARITA 

F IRS T  C OU RSE 
M E X I C A N  M E A T B A L L 
Chipotle mashed potatoes, chile ancho b
utter reduction 
PAIRED WITH: DON JULIO REPOSADO 
DISTRITO FEDERALE 

SE C OND  C OU RSE 
A L  P A S T O R  T A C O 
Pork marinated in chile and spice, 
diced red onions, cilantro, pineapple, 
housemade red sauce 
PAIRED WITH: PINEAPPLE MARGARITA

T H IR D  C OU RSE
C A R N E  A S A D A  E N C H I L A D A 
Grilled orange, garlic marinated steak, Oaxaca 
cheese, green tomatillo and red sauces, red 
onion, cotija, cilantro, crema fresca 
PAIRED WITH: DON JULIO 70TH YEAR 
ANNIVERSARY, NEAT

M A I N  C OU RSE  -  E N TR É E  S E L E C T I ON 
T H E  Q U E E N  E N C H I L A D A S 
Hand-pressed corn tortillas filled Oaxaca 
cotija and goat cheeses, sautéed spinach, 
shallots, garlic, spicy cream sauce, cotija cheese, 
crema fresca 

C H I L E S  E N  N O G A G D A 
Roasted poblano pepper stuffed with chicken, 
apples, pears, dried apricots, golden raisins, 
walnuts, onion, garlic, almond cream sauce, 
queso fresco, almonds, pomegranate seeds 

S T E A K  R A N C H E R O 
Thinly sliced skirt steak, sautéed onions, garlic, 
jalapeño peppers, white wine tomato sauce, 
chorizo refried beans, Mexican-style rice 

P O L L O  A  L A  P A R I L L A 
Adobo marinated grilled chicken breast, rajas, 
Mexican-style rice, calabacitas 
PAIRED WITH: PRIMAVERA MARGARITA

D E S SE RT  C OU RSE
P A S T E L  D E  C H O C O L A T E 
Mexican dark chocolate cake, Abuelita 
chocolate sauce , vanilla bean ice cream 
PAIRED WITH: DON JULIO 1942
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t equi la pair ing 
dinner

t equi la tas t ing

$1 5 0  p e r  p e r s o n   |   i n c l u d e s  h o u s e m a d e  c o r n  t o r t i l l a 
c h i p s ,  m o l c a j e t e  s a l s a  a n d  b a r r i o  s i g n a t u r e  g u a c a m o l e

d o n  j u l i o  t a s t i n g 
$ 3 1  p e r  p e r s o n   |   h a l f  o u n c e  e a c h

D O N  J U L I O  B L A N C O 

D O N  J U L I O  R E P O S A D O 

D O N  J U L I O  A Ñ E J O 

D O N  J U L I O  7 0 T H  ( C L E A R  A Ñ E J O ) 

D O N  J U L I O  1 9 4 2
 
*Tequila expert requires 2 week notice and a minimum of 25 people

E N H A NCE M E N T: 
A D D  D O N  J U L I O  P R I M AV E R A 
$20  p e r  p e r s o n

D I D  Y O U  K N O W
Barrio Queen has one of the largest tequila selection in 

the state. Come and learn about tequila and what makes it 

unique. Our experts will guide your guests on the tasting 

journey of tequila.*
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SE L E C T  T H R E E  D R I NKS :

C A S A  M A R G A R I T A

Q U E E N ’ S  C O O L E R

W H O ’ S  Y O U R  D A D D Y

E L  P E P I N O  L O C O

D E A T H ’ S  D O O R

T O L A C H E

B A R R I O  P A L O M A

E L  C H A P O

FA M I LY  S T Y L E  M E NU:

C H I P S ,  S A L S A , 
G U A C A M O L E

C O C T E L  D E  E L O T E 

G R I L L E D  C H E E S E 
Q U E S A D I L L A S 

F L A U T A 
Chicken, Oaxaca cheese,  
corn tortillas, Barrio salsa, cotija 
cheese, picked onions, cilantro 

T A C O  P L A T T E R S 
c h o o s e  t w o :
• Suadera Azteca Beef 

• El Taco Vegetariano 

• Pollo Deshebrado 

• Al Pastor Pork 

C A R A M E L  F I L L E D 
C I N N A M O N  C H U R O S
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MIX i t up
j o i n  u s  a t  t h e  b a r  w i t h  a  d e d i c a t e d  m i xo l o g i s t  t o 
m a ke  a  s e l e c t i o n  o f  c o c k t a i l s 

$ 8 5  p e r  p e r s o n   |   p r i v a t e  s p a c e  o r  b a r  r e q u i r e d

T es t your inn er c he f and l earn how to 
make our S ignat ur e Guacamol e! 

WOW your friends with your master creation that has 
been featured in Travel & Leisure and the Food Network! 

The guests will be split into groups of 4-6 people.  Each 
group will have a creation station with all of the ingredients 
needed.  Our talented chef will lead the group on how to 
create the barrio queen signature guacamole. 

To add a challenge, have our chef taste test each group’s 
guacamole to pick the winner with the best taste! 

After the challenge, groups will enjoy their guacamole at 
their dinner tables or we can package a small container 
for them to take home.

$15 per person
$200 chef attendant fee 
minimum 10 people

guacamole
C H A L L E N G E

f eat ur ed in ...
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O U R
B E V E R A G E S
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BL A NC O 
C A S A  M A R G A R I T A  $12
W I N E  S E L E C T I O N  $9  -  $1 1
A S S O R T E D  D R A F T  P I N T S  &  B O T T L E D  B E E R S  $6  -  $ 8
A S S O R T E D  N O N - A L C O H O L I C  B E V E R A G E S  $ 3 . 5  -  $6 

R E P O S A D O 
A S S O R T E D  M A R G A R I T A S  $ 12  -  $1 7
S A N G R I A  $ 1 0
W E L L  L I Q U O R  C O C K T A I L S  $9  -  $1 0
T E Q U I L A  A S S O R T M E N T  $ 8  -  $1 5
W I N E  S E L E C T I O N  $9  -  $1 1
A S S O R T E D  D R A F T  P I N T S  &  B O T T L E D  B E E R S  $6  -  $ 8 
A S S O R T E D  N O N - A L C O H O L I C  B E V E R A G E S  $ 3 . 5  -  $6 

A Ñ E JO
A S S O R T E D  M A R G A R I T A S  &  S P E C I A L T Y  C O C K T A I L S  $11  -  $16
S A N G R I A  $ 1 0  P R E M I U M  L I Q U O R  C O C K T A I L S  $11  -  $13
T E Q U I L A  A S S O R T M E N T  $ 8  -  $2 5
W I N E  S E L E C T I O N  $9  -  $1 1 
D R A F T  P I N T S  &  B O T T L E D  B E E R S  $6  -  $ 8
N O N - A L C O H O L I C  B E V E R A G E S  $ 3 . 5  -  $6 

F UL L  M E NU
g u e s t s  c a n  e n j o y  t h e  e n t i r e  r e g u l a r  d r i n k  m e n u  r a n g i n g  f r o m 
$6  -  $ 3 3 5  p e r  d r i n k  (d r i n k  p r i c e s  w i l l  b e  v i s i b l e )

W E L C O M E  B E V E R A G E S
$12  -  $14  p e r  d r i n k 
Greet  your guests with our signature margaritas.  Choose from our Casa 
Margarita, The People’s Margarita or El Pepino Loco 

T A K E  A  S H O T
s t a r t i n g  a t  $1 0  p e r  d r i n k 
Assign table numbers for your guests with a Tequila Shot of your choice.  
Choose from Don Julio, Patron Roca, Clase Azul or any Tequila on our list 

G I V E  A  T O A S T
$ 3 5  p e r  b o t t l e 
Celebrate with a sparkling wine toast.  By the bottle  |  6-7 glasses per bottle
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be verage pac kages

DRINK T IC KE TS ARE AN O P T I O N F OR A LL B EVERAGE PAC KAGES .  C HARGED BAS ED O N AC TUAL B EVERAGES ORDERED .

E N HANCEMEN TS



O U R
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avondale park 10 
10455 w mcdowell road, avondale, az 85392 

call: 623.257.3900

tequila private room: up to 40 guests 
patio and dining room: up to 250 guests

AV O N D A L E

MORE INFO

desert ridge marketplace 
21001 n tatum blvd, ste. 98, phoenix, az 85050 

call: 480.466.7445 

tequila private room: up to 40 guests 
patio and dining room: up to 250 guests

queen creek marketplace
21156 s ellsworth loop rd, queen creek, az 85142 

call: 480.825.7931 

tequila private room: up to 40 guests 
patio and dining room: up to 250 guests

D E S E R T  R I D G E

Q U E E N  C R E E K

MORE INFO

MORE INFO

gilbert heritage place 
388 n gilbert rd, gilbert, az 85234 

call: 480.634.5025 

dining room: up to 80 guests 
semi-private patio: up to 60 guests

old town scottsdale
 7114 e stetson dr ste 105, scottsdale, az 85251 

call: 480.656.4197 

dining room: up to 80 guests 
semi-private patio: up to 100 guests

G I L B E R T

S C O T T S D A L E

MORE INFO

MORE INFO

arrowhead towne center 
7640 w bell rd. glendale, az 85308

call: 602.287.8226

 tequila private room: up to 50 guests 
patio and dining room: up to 200 guests

tempe marketplace 
31 s mcclintock dr, tempe, az 85281 

call: 480.825.7931 

tequila private room: up to 40 guests 
patio and dining room: up to 250 guests

G L E N D A L E T E M P E

MORE INFO MORE INFO

https://barrioqueen.tripleseat.com/party_request/18482%22%3EEvent
https://barrioqueen.tripleseat.com/party_request/16178%22%3EEvent
https://barrioqueen.tripleseat.com/party_request/16179%22%3EEvent
https://barrioqueen.tripleseat.com/party_request/16541%22%3EEvent
https://barrioqueen.tripleseat.com/party_request/16180%22%3EEvent
https://barrioqueen.tripleseat.com/party_request/16181%22%3EEvent
https://barrioqueen.tripleseat.com/party_request/16182%22%3EEvent



