
VENUE OPTIONS

Blanco Package (12-15 guests)

Monday- Thursday: $250 for 2 hours ($100/hr add)

Friday- Sunday: $500 for 2 hours ($150/hr add.)

Includes back corner table and neighboring couch 

4-hour max

Anejo Package (15-30 guests)

Monday- Thursday: $500 for 2 hours ($100/hr add)

Friday- Sunday: $1,000 for 2 hours ($150/hr add.)

Includes back corner table, two back couches, fire

pit, and lounge seating

4-hour max

Book your party today!

Call 805-257-1000 opt. 3

Email sbppr-salesadm@hilton.com

Reservations required two weeks in advance. All charges

are exclusive of tax and service fee. 

MENU

Family- Style Starters (Serves 4)

Salsa Trio – Salsa Verde, Charred Pineapple Salsa, Salsa

Taqueria, Taco Works Chips — $36 

Seasonal Ceviche – Bay Scallops, Fresno Consommé,

Cucumber, Cherry Tomato, Cilantro — $51 

Queso Fundido – Queso Sauce, Chorizo Jam, Taco Works

Chips — $51

Guacamole – Local Avocado, Taco Works Chips — $36

Mains (Serves 4) 

Grilled Baja Fish Tacos (6) – Guajillo Rubbed Rockfish,

Thinly Shredded Cabbage, Charred Pineapple Salsa,

Crema — $50 

Chicken Asada Tacos (6) – Chicken Asada, Salsa

Cremosa, Onion, Cilantro — $50 

Grilled Mushroom Tacos (6) (Vg) – Mighty Cap

Mushroom, Salsa Macha, Baja Sauce, Queso Fresco,

Cilantro, Onion — $50 

Quesillo y Papas Flauta (6) – Queso Oaxaca, Fluffy

Potato, Crispy Tortilla, Shredded Lettuce, Crema, Salsa

Taqueria — $50

Party Menu 

For gatherings of 12–30 people

Dessert (Serves 4)

Churros – Abuelita Chocolate Sauce, Tamarindo Caramel,

Vanilla Bean Creamosa — $30 

Cake Cutting Fee – Bring your own cake! — $5 per person

Beverage Options  

Non-Alcoholic: Jarritos Sodas $5 | Iced Tea $5

Beer (Pitcher): Modelo Especial $40  

Wine (Bottle): Harvey & Harriet Red Blend $55 |

Albarino “Lago Vineyard” $45 

Sparkling Wine (Bottle): Brute Prosecco Sorgente $45 

The Ava Margarita (Pitcher) $80

$75 PER PERSON FOOD AND BEVERAGE MINIMUM

PLEASE SELECT FROM THE MENU ITEMS TO MEET THIS MINIMUM


