
____	Southwest Meets
	T he Grill

	 Choose 2:
	 Classic caesar salad
	 Traditional tossed salad
	 Queso (1 large for every 4 guests)

	 Choose 3:
	 Mesquite grilled chicken breast
	 Center cut 6 oz sirloin
	 Mesquite grilled pork chops
	 Mesquite-grilled tilapia
	 Mini beef and cheese chimichangas
	 Beef & cheese burritos (enchilada-style)
	 Mini chicken chimichangas
	 Taco bar with all the fixins

	 Choose 3:
	 Steamed vegetables
	 Santa Fe rice
	 Baked potatoes
	 Refried beans
	 Baked beans

	 Freshly baked cookies
	 Non-alcoholic beverages
	 $25 Per guest
	 (Add ribs as one of your 3 entrées	
	 for a $3 upcharge)

____	THE GRILL BUFFeT
	 Choose 1:
	 Classic caesar salad
	 Traditional tossed salad

	 Choose 2:
	 Mesquite grilled chicken breast
	 Center cut 6 oz sirloin
	 Mesquite grilled pork chops
	 Mesquite-grilled tilapia

	 Choose 3:
	 Steamed vegetables
	 Santa Fe rice
	 Baked potatoes
	 Baked beans

	 Freshly baked cookies
	 Non-alcoholic beverages
	 $22 Per guest
	 (Add ribs as one of your 2 entrees	
	 for a $3 upcharge)

Happy Hour:
$1 off Domestic Drafts & Wells,	
$2 off Margaritas (4pm–6pm, Mon-Fri only)
Margarita Monday:	
99¢ Margaritas (Fruit margaritas - $1.49)	
Valid with the purchase of any entrée. 
Thirsty Thursdays:	
99¢ Domestic Drafts & Twisted Teas.	
$1.49 Domestic Longnecks.	
Valid with the purchase of any entrée. 
Weekend Relief Plan:
Fridays and Saturdays are a great time	
to enjoy a meal and:
$1.99 TW Original Margaritas
$1.99 pint drafts!
Beer Buckets:	
Greet your guests with a first round of icy	
cold beer in a beer bucket! Our beer choices	
with pricing per bottle follow:

$3.29 bottles:  Budweiser, Bud Light, Miller Lite, 
Coors Light, Corona, Corona Light, O’Doul’s 
(non alcoholic).

$4.49 bottles: Samuel Adams, Heineken, 
Pacifico, Michelob Ultra, Killian’s Red, Land 
Shark Lager, Modelo Especial.
	
Wine:	
We can pre-set chilled bottles of wine	
on your tables for any party! Our wine	
selections and charges per bottle follow:
Cabernets:			 
Barefoot: $19.00
Bonterra Cabernet: $24.00	 	 	
Merlots:					   
Barefoot: $19.00
Mondavi Private Selection: $24.00	 	
Other Reds:
Black Swan Shiraz: $17.99             
Fetzer Barrel Select Zinfandel: $19.99
Pinot Grigio:
Ecco Domani: $21.00
Chardonnays:
Barefoot: $19.00
Kendall-Jackson Vintner’s Reserve: $24.00
RIESLING:
RELAX: $19.00
White Zinfandel:
Beringer: $19.00

____	 FAJITA BUFFeT
	 Flour tortillas
	 Crispy shredded lettuce
	 Pico de gallo
	 Guacamole
	 Sour cream
	 Colby cheese
	 Mesquite grilled chicken
	 Mesquite-grilled tilapia
	 Grilled peppers & onions	
	 Santa Fe rice
	 Refried beans
	 Freshly baked cookies
	 Non-alcoholic beverages
	 $20 Per guest 

	 (Add steak for a $2 upcharge)

___	 SOUTHWEST BUFFeT
	 Queso (1 large for every 4 guests)

	 Choose 3:
	 Mini beef and cheese chimichangas
	 Beef & cheese burritos (enchilada-style)
	 Mini chicken chimichangas
	 Taco bar with all the fixins
	 Chicken quesadillas

	 Comes with:
	 Refried beans & Santa Fe rice
	 Freshly baked cookies
	 Non-alcoholic beverages
	 $17 Per guest

____	 FIESTA!
	 Queso (1 large for every 4 guests)
	 Mini beef and cheese chimichangas
	 Taco bar with fixins
	 Freshly baked cookies
	 Non-alcoholic beverages
	 $14 Per guest

____PARTY ADD-ONS
	 Queso:

Additional large quesos can be added on	
for a charge of $5.99 per order.

	 Platters:
Veggies and Dip Platter: $40.00
Fruit Platter: $45.00
Cheese Platter: $45

Minimum purchase does not include gratuity or tax. An 18% gratuity will be added on to all parties. If minimum sales 
requirements are not met, the balance will be added at the end of the event as a room Fee. Payment is expected at 

conclusion of the event unless prior arrangements have been made. We accept all major credit cards and cash. 
We do not accept personal checks.  Tumbleweed reserves the right to change all prices and policies at any time.

 Chips and Salsa are complimentary with all bufFets

IN HOUSE BUFFET MENU


