st LA BIBLIOTECA
m de Tequila

EVENT MENU

SUSHI

O SPICY TUNA ROLL cucumber / avocado / mango masago / preserved lemon-chipotle aioli $12

O CRISPY SHRIMP AND TUNA ROLL shrimp tempura / yellowfin tuna / cucumber / avocado
smoRed tobiko kabayaki / sesame aioli $12

O VOLCANO ROLL spicy crab / torched salmon / cucumber / chipotle aioli $12

O VEGETARIAN ROLL soy paper / asparagus-scallion tempura / roasted red bell pepper / avocado
sweet sambal aioli $10

SMALL PLATES

O GUACAMOLE $6
(Number of Orders _____ ) serves 2-3 Guests)

O GUACAMOLE with smoked trout $8
(Number of Orders ____ ) serves 2-3 Guests)

O CRISPY CALAMARI chipotle salsa brava / lemon sake aioli $9
(Number of Orders ) Serves 2-3Guests)

O BACON WRAPPED DATES almond / valdeon aioli / togarashi $18
(Number of Orders ) 15 pieces)

O BIBLIO CEASAR SALAD romain fearts / tomato / toasted crouton / miso-cotija dressing
sesame oil / sesame seeds
(Number of Orders ) serves 2-3 Guests)

O FRENCH FRIES witf chiptle ketchup $3
(Number of Orders ) serves 2-3 Guests)

O POTATO CHIPS with togarashi and cotija cheese $3
(Number of Orders ) serves 2-3 Guests)

O CRUNCHY SHRIMP yuzu-sriracha aioli / kabayaki / mango masago $8
(Number of Orders ) 8 pieces)

PLATTERS (Each Order has 6 pieces)

a

O
d

MINI PORK CARNITAS TACOS ctile pasilla salsa / avocado / pico de gallo / cilantro

corn tortillas $12

MINI WAGYU CHORIZO TACOS 6lack bean / won bok / crema / cotija / corn tortillas $18
MINI TEMPURA MAHI MAHI TACOS Black bean /won bok / crema/ avocado-tomatillo pico de
gallo lemon togarashi aioli / flour tortillas $15

ACHIOTE HOISIN PORK SLIDERS fiouse-made pickles / won bok slaw $24

MINI BAHN MI DOG SLIDERS House-made beef and pork_ fiot dogs / chicken pate

pickled daikon-carrot / Serrano chili / cilantro / spicy mustard $24

PORK BELLY STEAM BUNS cfipotle hoisin / pinapple / red fresno / lime / pickled onion $21
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BEVERAGES

O CLASSIC BAR PACKAGE fiouse wines, selected beers, standard spirits, and non-alcoholic beverages
O1tHOUR . . . . . . . . . $25perperson
O2HOURS . . . . . . . . . $35perperson
O3HOURS . . . . . . . . . $45perperson

O SIGNATURE BAR PACKAGE fouse wines, signature cocktails, selected beers, premium spirits and non-alcoholic
beverages

O1tHOUR . . . . . . . . . $35perperson
O2HOURS . . . . . . . . . $45perperson
O3HOURS . . . . . . . . . $55perperson

0O HOST BAR based on consumption
Al beverages (alcoholic & non-alcoholic) charges are based upon consumption plus tax el gratuity. You may also limit
what is available.

O Tequila Tasting based on consumption
Select one Reposado, one Anejo and one Blanco to pass on a tray. Check with your planner for tequila -options

O SelectBlanco . . . . .. . . $58each
O SelectAnejo . . . . . .. . . $5-8each
O SelectReposado . . . . . . . §5-8each

NOTE: Bar packages do not include shots or cordials. Specific wines available upon request. Please ask your Event Manager for a copy of our current wine list or recommendations. Additional charges may
apply.
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