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Allow Rockin’ Baja Coastal Cantina to take your guests on a delicious journey to a sunny
coastal paradise where summer never ends. As you enter Rockin’ Baja Coastal Cantina you will hear
! the familiar sound of popular lively music and experience the colorful, festive atmosphere reminiscent
!iil o of a costal fishing village cantina. This is Rockin’ Bajal
|
|

]
] . I'g -‘ With our unique menu, we have created a truly memorable dining experience that is ideal for groups
: .I { | of all sizes. Our signature Baja Buckets®, steel buckets overflowing with our seafood prepared Puerto
Nuevo style, are the perfect group food that encourages guest interaction. Puerto Nuevo style cooking
features seafood such as shrimp, slipper lobster tails, whole lobsters, king crab legs and snow crab

| I‘ .rl' - claws that are flash fried and then seasoned to perfection with our own unique seasoning mix. It gets a
i ...I'  little finger licking good, but our guests love both the taste and fun of it all!
[ i
J"!. :‘I . Your guests will also enjoy our unique house made fresh salsa and Caesar salad bar. Specialty
1§ :" i cocktails, frosty margaritas (by the pitcher if you like!), buckets of ice cold beer and scrumptious
| l ' ”” desserts will round out your menu and make your group’s event an unforgettable experience.
! i ’L :i One taste of the Puerto Nuevo style seafood and one sip of a perfectly hand-crafted and shaken
[

| rf[ margarita served by our friendly, attentive staff, and you’ll know that you made the perfect choice for
I | your group function. We feature both indoor and covered patio seating and can accommodate almost
any size group for lunch or dinner. We look forward to hosting your special event!

Mia Gonzales, Banquet Coordinator
Rockin’ Baja Coastal Cantina— Old Town
3890 Twiggs St e San Diego, CA 92110
Tel: 619.260.0305 ¢ Fax: 619.260.0518
oldtown@rockinbaja.com

WWW.ROCKINBAJA.COM




PRIVATE EVERTS TERMS AXD CONDITIONS

Rockin’ Baja Coastal Cantina staff is at your disposal to assist with the responsibilities of planning you upcoming food and beverage
function. All reservations and agreements are made upon, and subject to, the rules and regulations of Rockin’ Baja Coastal Cantina,
as they may be in effect from time to time and where the following regulations presently apply.

1.

10.

11.

12.
13.

Rockin’ Baja Coastal Cantina (hereafter referred to as RBCC) Patron’s guaranteed attendance must be received by RBCC no
later than 1:00 pm TWO working days prior to the commencement of the function. This number will be considered not subject
to reductions and charges will be made accordingly. Otherwise, the guarantee listed on this banquet contract will be used as
the guarantee number. RBCC cannot be responsible for service over the guarantee. Increases can only be accepted with the
consent of management.

For all group functions, a 50% deposit is due at time of booking to confirm the event as definite. Final payment for the function
must be made on the day of the function. Deposit is non-refundable if canceled within 30 days of event.

Payment is accepted in cash, valid RBCC gift certificates, American Express, Visa/Master Card, Discover and Diner’s Club.
Company checks must be submitted one week prior to function. We are unable to accept personal checks.

A 20% service charge will be added by RBCC to all food & beverage charges. According to applicable state law, sales tax is
added to the entire cost of the function, including room rental and service charges.

Rockin’ Baja Coastal Cantina will not be liable for damage to, or loss of any, items left anywhere on premises. Patron agrees to be
responsible for any damage done to the premises or any part of RBCC during the period of time the Patron, his guests, invitees,
employees, independent contractors or other agents, who are under the Patron’s control or the control of any independent
contractor, are in RBCC. All expenses incurred by RBCC due to such damage will be charged to Patron’s credit card.

No food or beverage of any kind will be permitted to be brought into RBCC by the Patron’s guests or invitees, without prior
consent of the General Manager. Corkage fee is $10.00 per 750ml bottle. Should you provide your own cake, we will cut and
serve it for $1.50 per person additional to the banquet package price.

The prices quoted herein for functions which take place within 30 days after the date of execution of this agreement are firm; any
function taking place after 30 days could be subject to a price increase.

This agreement shall be construed and enforced in accordance with the laws of State in which it is made. This agreement
constitutes the entire agreement between the parties and may not be modified or amended except by an instrument in writing
signed by the Patron and RBCC.

RBCC reserves the right to refuse to serve any person under the influence of alcohol or unlawful substances or to request that
such person leave the premises.

Rooms & Rental: Applicable for private dining rooms only. Rental assessed at a rate of $100 for each half-hour Patron’s event
extends past their event’s scheduled two-hour time allotment. RBCC reserves the right to re-assign space within the available
private function rooms. If requesting a longer time other than the two-hour time period a $500.00 per hour room fee will be added.

If Patron shall fail to pay when due any amount payable or any reimbursable costs for damages there under, such amount shall
bear interest at the rate of 1.5% per month and Patron shall pay RBCC for all RBCC'’s applicable costs including collection costs
and attorney’s fees.

RBCC is a non-smoking facility.

Weather: RBCC does not assume any responsibility for poor weather conditions or any acts of a nature that we cannot control.
We will do our best to satisfy all of our guests’ needs and expectations.

MISCELLAKEOUS BAKQUET INFORMATION

Shared Appetizers: Appetizers are spilt 1 for every 4 people.
Ex: If you choose 2 appetizers and there are 24 people, you can have 3 of each appetizer (6 total appetizers).

SHARED GOLDEN SOMBRERO BUCKETS:

1 bucket for every 3 people

Bucket includes: 1 whole lobster, an 8-ounce flat iron steak, 1 pound of king
crab, 6 jumbo shrimp, 8 ounces of grilled chicken breast, and 3 corn cobbettes.
Bucket also includes unlimited rice, beans, and Caesar salad.



All packages are served buffet style

APPETIZER PACKAGE 1

$8.95 per person - Includes the following items:
House-made Guacamole and Chips
Taquitos de Carnitas
Chicken Quesadillas

APPETIZER PACKAGE 2

$11.95 per person - Includes the following items:
Taquitos de Carnitas
Calamari
Chicken Quesadillas
Cheese Enchiladas

APPETIZER PACKAGE 3
$14.95 per person - Includes the following items:
Tequila Lime Shrimp
House-made Guacamole and Chips
Baja Shrimp Cocktalil
Taquitos de Carnitas




CHoOoSE FROM OKE oF oUR SIGRATURE
BAJA PACKAGES!

All packages come with the following appetizers and dessert and include our
Caesar salad, fresh salsa bar with warm, fresh baked flour tortillas, And unlimited
“family style” platters of rice and beans:

APPETIZERS
Pre-select two for table sharing.

FRESH HoUSE-MADE GUACAMOLE
Signature blend of fresh avocados, diced tomatoes, garlic,
cilantro and onion.

CRISPY CALAMARI
Calamari rings lightly breaded and golden fried. Served with chipotle
dipping sauce.

GRINGO CHICKEN TENDERS
Crispy white meat tenders served with our spicy chipotle BBQ sauce
and creamy cilantro-lime sauces for dipping.

TAQUIT0S DE CARNITAS-MEXICAN ROLLED TACOS
Juicy, spiced carnitas in our fresh yellow corn tortillas.
We prepare these “rolled taco” style with shredded lettuce,
pico de gallo and Mexican crema fresca.

Served with our tomatillo-avocado sauce and red hot salsa.

DESSERT

ROCKY'S CHOCOLATE DECADENCE CAKE
Layers of delicious, moist chocolate cake and creamy chocolate pudding.
Served with fresh whipped cream, chocolate and caramel sauce.

MARGARITA LIME CHEESECAKE
Cool and creamy cheesecake accented with a coconut and macadamia
nut crust. Garnished with whipped cream.




BUILD YOUR oWR TACOo oR FAJITA!

Each item is served with fajita style veggies which include

i{ onions, bell peppers, and tomatoes
g 8 e Carne Asada
G e Grilled Chicken
' .3'}.‘1”1 e Shrimp
(]
H Also Includes:
ieiet | e Guacamole
AR * Sour Cream
il '5_1_:_ e Salsa Fresca
f f $24.95 Per Person
I-| ' i Price does not include applicable sales tax and 20% service charge
Il'l'lll
A,

'_! | surr axp Turr Burrer Menv

i

“I?' ¢ Grilled Carne Asada
b [J e Grilled Chicken
[l 1 * Baja Style Shrimp
) i‘

4 * Baja Style Snow Crab

$26.95 Per Person

Price does not include applicable sales tax and 20% service charge



ROCKIN' PACKAGE

Surf & Turf Bucket
The best of land & sea! Baja style shrimp and snow crab combined
with grilled chicken and carne asada.

Shrimp Lover’s Bucket
A dozen large shrimp prepared Baja style for a hearty appetite.

Baja Beach Bucket
A seafood feast of delicious snow crab legs and jumbo
il Ll It shrimp prepared Baja style.

l!ﬁ- (4 29.95 Per Person
Price does not include applicable sales tax and 20% service charge

I W
Uil
J'I .L:I] |I
I SIGNATURE PACKAGE
| |.I|'..
! ',"]* Rocky’s Original Big Baja Bucket
1| I'{L.. Slipper lobster tails, shrimp, grilled marinated chicken and carne asada.
M1
,[_, “fll Shrimp Lover’s Bucket
| | A dozen large shrimp prepared Baja style for a hearty appetite.
Al
AN Baja Beach Bucket

A seafood feast of delicious snow crab legs and jumbo
shrimp prepared Baja style.

34.95 Per Person

Price does not include applicable sales tax and 20% service charge



GOLDEN SOMBRERN® PACKAGE

Golden Sombrero Bucket
Our FAMOUS BAJA BUCKET® packed with:
Whole Seasonal Lobster
Alaska King Crab Legs
Jumbo Shrimp
Certified Angus Flat Iron Steak
Citrus Marinated Chicken Breast

Served with grilled corn on the cob and
platters of ranchero style beans and Mexican rice

45.95 Per Person

Price does not include applicable sales tax and 20% service charge




FULL HoST BAR:

The guests may order whatever they like and the host will take
responsibility for full payment.

LIMITED HoST BAR:

. The host offers a limited selection of beverages to choose from. The
cost is based on consumption. If a guest prefers something other than
the drinks offered the guest may order from the banquet server on a
Cash & Carry basis.

. The host places a bar dollar limit. The server would inform the host
when ticket is nearing limit balance. The host may then either raise limit
or give notice for last call. After the limit is reached guests may purchase
drinks from the banquet server on a Cash & Carry basis.

. The host orders a certain number of Margarita Pitchers and/or Buckets
of Beer. If a guest prefers something other than the drinks offered the
guest may order from the banquet server on a Cash & Carry basis.

. The host provides drink tickets to their guests. The cost is based on
consumption. Once the drink tickets are redeemed the guest may order
from the banquet server on a Cash & Carry basis.

N0 HoST BAR:

Guests may purchase drinks from the banquet server on a Cash &
Carry basis.

**On Cash & Carry orders, payments are due upon the delivery of the beverage. ***




BEER AND WINE PACKAGE

$10.00 (per hour per guest)
14 oz draft and bottles
Wines by the glass

BEER BUCKET AXND MARGARITA PITCHER PACKAGE
$12.00 (per hour per guest)

Domestic and import beer buckets

House or fruit margarita pitchers

LIQUOR, BEER AND WINE PACKAGE
$14.00 (per hour per guest)

Well drinks

140z draft

Wines by the glass

House & fruit margaritas

NoN-ALCOHOLIC DRINK PACKAGE
$4.00 (per hour per guest)
Sodas
Teas
Milk
Juices
Mineral water




