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Margaritas on this page are served half priced every Tuesday and Thursday.
(All Day, All Night) Dining room and bar

Pedro’s Famous Original Margaritas

Always on tap and ready to go. Choose from Original, Banana, Cherry, Cool Blue, Cranberry,
Melon, Peach, Mango, Raspberry or Strawberry.
16 oz. House 5.95		
32 oz Mug-O-Rita 8.95
46 oz Monsterita 12.50
64 oz. Pitcher 17.95

Golden Cadillac Margarita - Cuervo Gold Tequila and Gran Gala Orange Liqueur.

Original, Banana, Cherry, Cranberry, Peach, Raspberry, Strawberry or Mango.

Cuervo Silverado Margarita - Cuervo Silver Tequila and Gran Gala Orange Liqueur.
Served on the rocks or blended. Original, Banana, Cherry, Cranberry, Peach, Raspberry,
Strawberry or Mango. The newest Pedro’s margarita is our favorite!
Island Margarita - Cuervo Gold Tequila, Triple Sec and Blue Curacao mixed with orange,

pineapple and banana juices make this margarita a tropical sensation.

Malibu Island Melon Rumrita - Malibu

Caribbean Rum blended with Triple Sec and Pedro’s
special Sweet & Sour mix for a tropical sensation.

Sauza Blue Margarita - Sauza Blue Tequila

made with 100% blue agave and Gran Gala Orange
Liqueur. Original, Banana, Cherry, Cranberry, Peach,
Raspberry, Strawberry or Mango.
16 oz. House 6.95
24 oz. Mug-O-Rita 11.95
46 oz. Monsterita 15.95
64 oz. Pitcher 19.95

We offer a fine selection of wines from around the world. Whether you crave a
robust merlot or a crisp chardonnay, we have what it takes to satisfy your palette.

Specialty Wines
Kendall Jackson - Chardonnay,

Black Opal - Cabernet - Merlot Blend

Cabernet (Sonoma CA) 6.50 G 22.00 B

(Australia) 5.25 G 18.00 B

Wollersheim - Prairie Fume

Chateau Ste Michelle - Riesling

(Prairie Du Sac, WI) 4.95 G 18.00 B

(Washington) 5.25 G 18.00 B

House Wines
Emerald Bay - Cabernet Sauvignon,

Merlot, or Chardonnay (California) 3.50 G
6.95 Half Liter 11.95 Liter

Sutter Home - White Zinfandel

Sangria - Pedro’s home made original
recipe. A fruity escape from reality.
4.95 G 8.95 1/2 Liter 11.95 Liter
Every Wednesday 1/2 Price Sangria Day

(California) 3.25 G 6.50 Half Liter
10.95 Liter

Talus - Pinot Grigio (California) 3.95 G
7.25 Half Liter 12.95 Liter
An 18% gratuity may be added to parties of 8 or more.

Chicken Fajita Quesadilla

Char-grilled fajita chicken and queso blanco
in a grilled jalapeno cheese tortilla. 7.99

Diablo Wings
Table Side Guacamole

Made fresh at your table! You provide
the creativity and we will supply all of the
ingredients; ripe avocados, fresh cilantro,
diced tomatoes, garlic, Spanish white
onions, Cholula Hot Sauce, jalapenos
and fresh lime juice. 7.49

Appetizer De Fiesta

A sample of our favorites. Diablo Wings,
Taquitos, a Steak Fajita Quesadilla and
Seafood Nachos. Served with bleu cheese
dressing, sour cream and spicy raspberry
dipping sauce. 9.99

Chicken wings tossed in our own spicy
sauce. Served with your choice of celery
sticks or zucchini coins, bleu cheese or ranch
dressing. 1 lb - 6.99 2 lbs - 9.99
3 lbs - 13.99

Sante Fe Quesadilla

Pulled pork, pico de gallo and Pepper Jack
cheese in a grilled flour tortilla. Served with
chipotle pepper sauce. 7.99

Baja BBQ Chicken Quesadilla
Char-grilled fajita chicken drizzled with
Sweet Baby Ray’s BBQ Sauce and queso
blanco in a grilled tomato basil tortilla.
Served with our sweet corn cake. 8.49

Steak Fajita Quesadilla

Taquitos

Crisp tortilla rolls filled with a seasoned
char-grilled chicken. Served with sweet
corn cake and spicy raspberry dipping
sauce. 7.49

Char-grilled Angus Steak, queso blanco and
pico de gallo in a grilled flour tortilla. Served
with a side of Sweet Baby Ray’s BBQ Sauce.
8.99

Black Bean
Chicken Quesadilla

Char-grilled fajita chicken, black bean corn
relish and queso blanco in a grilled jalapeno
cheese tortilla. 7.99

Grilled Veggie Quesadilla
Cheese Nachos

White corn tortilla chips covered in
melted cheese and jalapeno slices. 4.99
Add Pinto Beans and Chicken or Beef
for 1.99 Add Lettuce, Tomatoes or Pico
de Gallo for .49

Queso Chorizo Fundido

Roasted red and green peppers, sweet white
onions and queso blanco in a grilled garden
vegetable tortilla. 6.99

Nachos Del Rey

A king-size platter of white corn tortilla
chips covered with ground beef or shredded
chicken, chili con queso, diced tomatoes,
black olives and jalapeno peppers. Served
with sour cream. 9.49

Melted cheese, fresh jalapenos, spinach and
spicy chorizo sausage blend together for a
delicious cheese dip appetizer which you
may enjoy with our fresh tortilla chips or our
homemade flour tortillas. 5.99

Mexican Pizza

Chili salsa, ground beef, cheese, red onions,
diced tomatoes and black olives baked on
a crispy flour tortilla. 7.99

Denotes: Spicy Item

Nachos Del Rey

Marinated slices of char-grilled chicken breast, Angus steak, pulled pork or
seasoned shrimp on a sizzling skillet with sauteed onions and green and red bell
peppers. Topped with a flame roasted jalapeno pepper upon request. Served with
our homemade flour tortillas and a garnish dish with lettuce, shredded cheddarjack cheese, real sour cream and spicy pico de gallo. Add two sides for only .99:
black beans, pinto beans, Mexican rice, Mexicali corn, chipotle mashed potatoes,
sauteed veggies or sweet corn cake. Add two sides for only .99

Steak Fajitas*

Strips of char-grilled Angus steak.
For One - 11.99 For Two - 20.99

Chicken Fajitas

Strips of char-grilled chicken breast.
For One - 10.99 For Two - 19.99

Carnitas Fajitas

Fajitas Supreme

Marinated pulled pork, slow roasted for nine
hours. For One - 11.49 For Two - 20.99

Combo Fajitas*

Shrimp Fajitas

Choose two of the following: Char-grilled
Angus steak, char-grilled chicken or pulled
pork. For One - 11.99 For Two - 20.99

Grilled shrimp, subtly spiced with our
special seasonings. 13.49

Fajitas Supreme*

Vegetable Fajitas

Char-grilled chicken and char-grilled Angus
steak coupled with lightly spiced shrimp.
Enough to share. 18.49

Assorted garden-fresh vegetables sauteed
with Pedro’s special seasonings. 9.99

A flour tortilla stuffed with your choice of fillings then deep fried to a golden
brown. Each is covered with one of our homemade sauces and Cheddar-Jack
cheese. Our chimis are available ala carte, or as a dinner with your choice of
two side dishes: black beans, pinto beans, Mexican rice, Mexicali corn, chipotle
mashed potatoes, sauteed veggies or sweet corn cake.
Add two sides for only .99

Sauces:

Adobo - A tomato based sauce flavored with mole
		Verde - A green chili and beef based sauce flavored with garlic, cumin and oregano
		Tomatillo- A spicy vegetarian sauce flavored with jalapenos, chipotle and habanero
		Chilate - A tomato based vegetarian sauce spiced with chipotle peppers and fresh
			
squeezed lemon

Ground Beef Chimichanga Dinner

Ala Carte Traditional
Chimichangas

Choose your filling and top it with one of our
homemade sauces and cheddar-jack cheese.

Shredded Beef Barbacoa* 9.99
Ground Beef* 9.49
Chicken 9.49
Carnita 9.99
Ground Beef & Pinto Beans* 9.99
Shredded Chicken & Pinto Bean 9.99

Your choice of fillings rolled into a soft flour tortilla. Each is covered with one of
our homemade sauces and real shredded cheese then baked and served with
your choice of two sides: black beans, pinto beans, Mexican rice, Mexicali corn,
chipotle mashed potatoes, sauteed veggies or sweet corn cake.
Add two sides for only .99

Specialty Burritos
Grilled Chicken
or Grilled Steak Burrito*

A half pound of char-grilled chicken or
char-grilled Angus steak tossed with our
famous adobo sauce and rolled in a fresh
flour tortilla, covered with additional adobo
sauce and topped with Wisconsin cheddar
jack cheese. Chicken 9.99 Steak 10.49

Carnitas Burrito

Filled with a half-pound of marinated pulled
pork. Covered with our tangy chilate sauce
and cheddar-jack cheese. 9.99

Seafood Burrito

Surimi Alaskan crab meat and tomatoes
topped with a cilantro dijon sauce and
cheddar-jack cheese. 9.49
Add a 1/4 lb. of Char-grilled Shrimp 10.99

Asada Burrito*

Your choice of char-grilled Angus steak or
chicken breast with sauteed onions and
red and green bell peppers in a fresh flour
tortilla. Topped with one of our homemade
sauces and cheddar-jack cheese.
Chicken 8.99 Steak 9.99

El Grande Matador*

Filled with your choice of shredded chicken,
pulled pork or ground beef plus cheese,
lettuce and tomatoes. Covered with
adobo sauce and cheddar-jack cheese.
Shredded Chicken or Ground Beef 9.49
Pork 9.99 Beef Barbacoa 9.99

Pancho Villa*

Ground beef and pinto beans. Topped with
adobo sauce, cheddar-jack cheese, sour cream,
black olives, lettuce and tomatoes. 9.99

Chili Burrito*

A ground beef burrito covered with Pedro’s
Mexican chili and shredded cheddar-jack
cheese. 9.49

Three Pound Burrito

Three Pound Burrito*

Your choice of ground beef, pulled pork, or
shredded chicken plus pinto beans, black
beans, Mexican rice, Mexicali corn, lettuce,
tomatoes and shredded cheese. Topped
with adobo sauce and cheddar-jack cheese.
Chicken and Beef 11.49 Pork 11.99

Barbacoa Burrito*

Shredded beef barbacoa and Mexican rice
rolled into a fresh tortilla. Topped with
adobo sauce and cheddar-jack cheese. 9.99

Super Matador*

Ground beef and Mexican rice rolled into a
fresh tortilla. Topped with verde sauce and
cheddar-jack cheese. 9.49

Traditional Burritos

Choose your filling and top it with one of our
homemade sauces and cheddar-jack cheese.
Ground Beef* 8.99

Shredded Chicken 8.99
Ground Beef & Pinto Beans* 8.99
Shredded Chicken & Pinto Bean 8.99
Pinto Bean 7.49
Black Bean 7.49

Pedro’s Homemade Sauces

Adobo - A tomato based sauce flavored with mole
Verde - A green chili and beef based sauce flavored with garlic, cumin and oregano
Tomatillo- A spicy vegetarian sauce flavored with jalapenos, chipotle and habanero
Chilate - A tomato based vegetarian sauce spiced with chipotle
peppers and fresh squeezed lemon

Two homestyle corn tortillas filled with a blend of monterey jack and cheddar
cheeses and the filling of your choice. Topped with one of our homemade sauces
and served with your choice of two sides: black beans, pinto beans, Mexican rice,
Mexicali corn, chipotle mashed potatoes, sauteed veggies or sweet corn cake.
Add a third enchilada for only 1.99 more.

Seafood Suiza

Specialty Enchiladas
Seafood Enchiladas

Two corn tortillas stuffed with surimi Alaskan
crab meat and covered with a cilantro dijon
sauce. 8.99

Enchiladas de Ricotta

Two flour tortillas stuffed with ricotta,
monterey jack and fresh cilantro. Topped
with adobo sauce and shredded cheese.
Served with pico de gallo. 9.99

Enchiladas de Vegetario

Two corn tortillas filled with a blend of
monterey jack and cheddar cheese,
fresh spinach, covered in a cilantro
dijon sauce served with black beans
and mexicali corn. 8.99

Enchiladas Suiza

Two flour tortillas filled with a blend
of cream cheese, black olives, green
chilies and white onions. Covered with
a creamy ranch sauce. 8.99
Add Seafood, Chicken or Spinach 9.99

Traditional Enchiladas
Shredded Beef Barbacoa* 8.99
Ground Beef* 8.49
Shredded Chicken 8.49
Carnitas (pulled pork) 8.99
Mushroom 8.49
Cheese 7.99

Sorry, No Substitutions.

Cinco Sampler Platter

A pork tamale with verde, a seafood
enchilada suiza, a chicken enchilada with
adobo, a hard shell beef taco, Mexican rice
and pinto beans. 12.49

De Todas Combo*

Two enchiladas with your choice of sauce
and filling (beef, chicken or cheese), one hard
shell beef taco and two sides of your choice.
10.99

Dragon Combo

One cheese enchilada with your choice
of sauce, one hard shell beef taco, a beef
tostada and two sides of your choice. 10.99

Monterey Steak or Chicken
and Chimichanga Platter

Get a sizzling skillet featuring a char-grilled
steak or chicken breast covered with
melted Monterey jack cheese on a bed of
sauteed bell peppers and onions with an
irresistible mini-beef chimichanga served
with our classic Adobo sauce.
Chicken 9.99 Steak 10.99

Durango Combo Platter

A pork tamale with verde, a chicken
enchilada with adobo, a hard shell beef taco
and two sides of your choice. 11.49

Puebla Combo Platter

A mini beef chimichanga with verde, a
chicken enchilada with adobo, a pinto bean
tostada and two sides of your choice. 11.49

Zacatecas Platter

A mini beef chimichanga with verde, a chicken
tamale with adobo, a pork enchilada with verde
and two sides of your choice. 11.49

Chile Rellenos

Two large poblano chiles stuffed with your
choice of ground beef and cheese or queso
blanco, served on a bed of Adobo sauce with
a side of Mexican rice and pinto beans. 9.49

Chihuahua Combination Platter
One of our homemade chili rellenos with
ground beef and cheese, a pork tamale with
verde sauce and a chicken enchilada with
adobo sauce. Served with a side of Mexican
rice and pinto beans. 8.99

Steamed masa wrapped around savory fillings. Topped with your choice of one
of our homemade sauces and melted Cotija cheese. Served with your choice of
two side dishes: black beans, pinto beans, Mexican rice, Mexicali corn, chipotle
mashed potatoes, sauteed veggies or sweet corn cake.
Mix or match two tamales for 8.99 Add a third tamale for 1.99

Carnitas Tamale

Pulled pork seasoned with our spicy tomatillo salsa.

Chicken Tamale

Diced chicken, green chilies and arbol peppers.

Vegetarian Tamale

Black beans, corn relish with red onions and arbol peppers.

Soft Shell Taco - Enchilada Style

A large soft flour tortilla filled with your choice of ground beef, shredded chicken, black
beans or pinto beans topped with adobo sauce and shredded cheese then lightly baked.
Served with Mexican rice - 6.99 Fajita Steak 9.49 Fajita Chicken 8.99

Taco Platter

Your choice of three hard corn or soft flour shell tacos stuffed with shredded chicken or
ground beef, lettuce, shredded cheese and diced tomatoes. Served with your choice of
two sides. 7.99

Tacos Del Mar (Fish Tacos)

Three strips of beer battered Icelandic haddock topped with a blend of iceberg lettuce
and cabbage, pico de gallo and chipotle pepper sauce. Served with your choice of a
side. 7.99

Deep-Fried Shrimp Basket

Golden breaded shrimp served with a
dinner salad and French fries. 12.49

Chicken Breast Sandwich

Fish Sandwich

Three strips of beer-battered Icelandic
haddock on a toasted bun with shredded
lettuce, tomato and melted cheese. Served
with French fries and chipotle pepper
sauce. 7.99

A marinated grilled chicken breast covered
with melted cheese. Served on a toasted
bun with lettuce, tomatoes and your choice Chicken Strip Basket
of a dinner salad or French fries. 7.99
Breaded chicken tenders served with
French fries and your choice of sweet and
sour, barbecue or honey dijon mustard
Hambango*
sauce. 7.99
A 1/3 pound hamburger served with
French fries, lettuce and tomato. 6.49
Traditional Fish Fry Basket
With cheese 6.99
Five strips of beer-battered Icelandic haddock
deep fried to a golden brown. Served with
Mexicali Dog
French fries and chipotle pepper sauce. 7.99
An all beef hotdog covered with melted
cheese, served with lettuce, tomatoes and
enotes picy tem
fries. 4.99 Add Mexican chili 5.99
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Del Mar Wrap

Pedro’s beer battered Icelandic haddock that is
deep fried to a golden brown and wrapped in a
garlic herb tortilla with lettuce, cabbage, pico de
gallo and chipotle pepper sauce. Served with a
choice of two side items. 7.99

Steak Caesar Wrap

Char-grilled fajita steak, lettuce, tomatoes and
Parmesan cheese lightly tossed with creamy Caesar
dressing and folded into a garlic herb tortilla. Served
with your choice of two side items. 8.49

Camarones Wrap

Pedro’s tender grilled shrimp wrapped in a garlic
herb tortilla with lettuce, cabbage, pico de gallo and
chipotle pepper sauce. Served with a choice of two
side items. 8.99

Chicken
Caesar Wrap

Chicken Caesar Wrap

Char-grilled fajita chicken, lettuce
tomatoes and Parmesan cheese lightly
tossed with creamy Caesar dressing
and folded into a garlic herb tortilla.
Served with your choice of
two side items. 7.99

Dressings: Southwestern Citrus Herb,
Low-Calorie Ranch, French, Bleu Cheese,
Thousand Island, Honey Mustard, House, or
Salsa. Add chili con queso for only .79

Seafood Taco Salad

Romaine and iceberg lettuce topped with
chilled surimi Alaskan crab meat, shredded
cheese, diced tomatoes and black olives.
Served in a crispy flour tortilla bowl. 7.99

De Pollo Taco Salad
Tequila Lime
Chicken Salad

Tequila Lime Chicken Salad

Romaine and iceberg lettuce, carrots and
sweet red onions. Topped with tequila lime
marinated chicken breast, tomato wedges and
crispy corn tortilla strips. 7.99

Vera Cruz Salad

Romaine and iceberg lettuce, carrots and
sweet red onions. Topped with breaded
chicken strips, tomato wedges and crispy corn
tortilla strips. 7.99

Romaine and iceberg lettuce topped with
marinated chicken breast, shredded cheese,
diced tomatoes and black olives. Served in a
crispy flour tortilla bowl. 7.99

Guadalajara Taco Salad

Romaine and iceberg lettuce topped with
ground beef, shredded cheese, diced
tomatoes and black olives. Served in a crispy
flour tortilla bowl. 7.49

Grilled Caesar Salad

Romaine lettuce lightly tossed with Caesar
dressing and fresh grated Parmesan cheese.
Garnished with crispy garlic croutons and
fresh tomato wedges. Char-Grilled Chicken
9.49 Char-Grilled Angus Steak* 9.99
Lightly Spiced Shrimp 10.49

* Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness.

Dessert
Chimichanga

Fried Ice Cream

Ice Cream Sundae

A king-size Snickers bar
wrapped in a fresh flour
tortilla and deep fried until
golden brown. Topped
with vanilla ice cream and
whipped cream. 5.49

Pedro’s
“Fried” Ice Cream

Vanilla ice cream rolled in
cinnamon sugar and corn
flake crumbs. Deep fried
and served in an edible
tortilla bowl. Topped with
honey, whipped cream and a
cherry. 3.99

Flan

A Mexican custard baked
with a rich caramel glaze.
Served with whipped cream
and a cinnamon sugar crisp.
3.99

Two scoops of vanilla
ice cream topped with
chocolate or strawberry
sauce, whipped cream and a
cherry. 2.49

Ice Cream

Two scoops of vanilla ice
cream. 1.99

Sopalillas

Three warm golden pastry
puffs rolled in cinnamon and
sugar. Served with honey.
3.99

Sopapilla Sundae Built for 2

Two warm Sopapillas
drizzled with honey and
your choice of chocolate
or strawberry sauce then
topped with vanilla ice
cream, whipped cream and
a cherry. 6.49

Flan

Soft Shell Tacos*

A large soft flour tortilla
stuffed with your choice
of ground beef, shredded
chicken, black beans or pinto
beans plus lettuce, cheese
and tomatoes. 4.49
With fajita steak or fajita
chicken 6.49

Taco

A crisp corn tortilla stuffed
with shredded chicken or
ground beef, fresh lettuce,
shredded cheese and diced
tomatoes. 2.99

Guacamole Garnish Dinner Salad
.99
Side of Guacamole
1.99
Mexican Rice 1.49
Mexican Corn 1.49
Pinto Beans 1.49
Black Beans 1.49
Sweet Corn Cake
1.99
Chipotle Mashed
Potatoes 1.99
Sauteed Veggies 1.99

Romaine and iceberg
lettuce topped with
shredded cheese, diced
tomatoes and black olives.
3.29
French Fries 1.49
Chili Con Queso 1.99
Chili
Cup 1.49 Bowl 2.99
Sour cream garnish
served with any entree
upon request.

Free refills on fountain drinks and coffee

Soda

Coca Cola, Diet Coke, Sprite
Diet Sprite, Mellow Yellow,
Fanta Orange, Hi-C Pink
Lemonade 2.29

Horchata 1.99
Iced Tea Brewed china

black tea 1.99

Tea

Choose from one of
our Tazo tea varieties 1.99

Coffee
Milk

1.99

Chocolate or White 1.49

Our Chips and Salsa are
100% Gluten Free
Fajitas are served with corn
tortillas upon request.
Steak Fajitas*

Strips of char-grilled Angus steak.
For One - 11.99 For Two - 20.99

Chicken Fajitas

Strips of char-grilled chicken breast.
For One - 10.99 For Two - 19.99

Carnitas Fajitas

Marinated pulled pork, slow roasted for nine
hours. For One - 11.49 For Two - 20.99

Combo Fajitas*

Choose two of the following: Char-grilled
Angus steak, char-grilled chicken or pulled
pork. For One - 11.99 For Two - 20.99

Vegetable Fajitas

Assorted garden-fresh vegetables sauteed with
Pedro’s special seasonings. 9.99

Shrimp Fajitas

Grilled shrimp, subtly spiced with our
special seasonings. 14.49

Fajitas Supreme*

Char-grilled chicken and char-grilled Angus
steak coupled with lightly spiced shrimp. 17.49

Tequila Lime Chicken Salad

Romaine and iceberg lettuce, carrots and
sweet red onions. Topped with tequila lime
marinated chicken breast, tomato wedges and
crispy corn tortilla strips. 7.99

Seafood Taco Salad (without shell)

Romaine and iceberg lettuce topped with
chilled surimi Alaskan crab meat, shredded
cheese, diced tomatoes and black olives. 7.99

De Pollo Taco Salad (without shell)
Romaine and iceberg lettuce topped with
marinated chicken breast, shredded cheese,
diced tomatoes and black olives. 7.99

Guadalajara Taco Salad
(without shell)

Romaine and iceberg lettuce topped with
ground beef, shredded cheese, diced tomatoes
and black olives.

Traditional Enchiladas
Corn tortilla filled with a blend of
Montery Jack and cheddar cheese
and filled with your choice of filling:

Shredded Beef Barbacoa* 8.99
Ground Beef* 8.49
Shredded Chicken 8.49
Carnitas (pulled pork) 8.99
Mushroom 8.49
Cheese 7.99

Other Options

Shredded Chicken
Ground Beef
Beef Barbacoa
Pork Carnitas
Mushrooms
Spinach
Seafood
Corn Tortillas
Nachos
Arbol Salsa
Mild Salsa
Chili Salsa
Tomatillo Salsa
Mexican Chili
Mexican Rice
Pinto Beans
Sauteed Vegetables
Chipotle Mashed Potatoes
Black Beans

Fresh. Fun. Fabuloso. Buffets!
Catered to your business or home.

Fajita Chicken &
Ground Beef Taco Buffet

Your choice of hard and soft shell tacos with fajita chicken,
seasoned ground beef, shredded lettuce, diced tomatoes, sour
cream and a blend of real Wisconsin cheddar and monterey jack
cheeses. Served with fresh tortilla chips , our homemade salsa and
delicious sides.

Fiesta Buffet

Start with Pedro’s famous fried tortilla chips and delicious dips
and salsas. Then move on to our Spicy Diablo Wings served with
assorted relishes and your choice of Bleu Cheese or Ranch dipping
sauce. Finally, build your own tacos with seasoned ground beef,
shredded lettuce, diced tomatoes and a blend of real Wisconsin
cheddar and Monterey Jack cheeses.

Fajita Supreme Buffet

Truly a feast fit for a king. Enjoy our fresh fajitas with sauteed onions
and red and green peppers. Fresh garnishes include a blend of
Monterey Jack and cheddar cheeses. Pico de Gallo, shredded lettuce,
sour cream and guacamole. Plus your choice of two more sides:
sweet corn cake, black beans, chipotle mashed potatoes or roasted
vegetables.

Traditional Fajita Buffet

Party Platters
and Pan of
Your Favorites...
Enchiladas

A large pan of enchiladas with
your choice of sauce and fillings,
sprinkled with a blend of Wisconsin
Cheddar and Monterey Jack cheeses
baked to perfection. Each pan
serves 15-20 pp.

Tamales

Steamed masa wrapped around
savory fillings. Topped with your
choice of one of our homemade
sauces and melted Cotija cheese.
Each pan serves 20-25 pp.

Burritos

A pan of burritos stuffed with your
choice of fillings. Served baked
enchilada style with your choice of
sauces, melted Wisconsin Cheddar
and Monterey Jack cheeses. Each
pan serves up to 20 pp.

A smaller version of our Supreme Buffet. Char-grilled chicken
and steak fajitas with sauteed onions and red and green peppers.
Garnished with a blend of Monterey Jack and cheddar cheeses, Pico
de Gallo, shredded lettuce, sour cream and guacamole.

Nacho Buffet

Perfect for smaller get-togethers or when you don’t need to provide
an entire meal. Let your guests build their own nacho plates
with their choice of toppings. Seasoned ground beef, fresh diced
tomatoes, sliced black olives, guacamole, sour cream and mild and
hot salsas are all included.

American Picnic

Your choice of two char-grilled
hamburgers, chicken breasts or
brats served with fresh fruit, potato
salad, potato chips, baked beans,
assorted relishes and assorted
cookies.

American
Old Fashioned

Baked chicken, mashed potatoes
with gravy, sauteed vegetables, dinner rolls with butter, tossed salad,
assorted dressing and brownies.

Fiesta Italia

Penne pasta, meatball marinara,
vegetarian marinara, garlic bread,
tossed salad, assorted dressing and
assorted cookies.

Baked Potato, Soup
and Salad Bar

Baked potato, tossed salad with
assorted dressings, condiments to
include shredded cheese, chives,
sour cream, butter, olives, tomatoes, eggs, croutons, sunflower
seeds, cucumbers, chicken noodle
soup, cream of broccoli soup and
assorted cookies

We also have a variety

of side orders and
ala carte items to make
your event perfect.

Roast Turkey
and Ham Dinner

Hot roast turkey and ham, mashed
potatoes, gravy, green beans, rolls
with butter, tossed salads with condiments and assorted cookies.

BBQ Pork Sandwiches

BBQ pork served on buns, creamy
pasta salad, fruit, potato chips, pickles and assorted cookies.

We can customize any menu to meet your needs.
Please ask for for Jim or John.
Madison East · 3555 E. Washington · 608.241.8110
Madison West · 499 D’ Onofrio Drive · 608.833.9229
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Pedro’s Mexican Restaurante’s first location is our Madison East Side
restaurant which opened in 1981 followed by our second location on
Madison’s West Side in 1994. The Wisconsin Dell’s restaurant was opened
in 1992 by our first franchisee, Tom Heller, who continues to this day to
introduce new customers to our Authentic Mexican dishes.
Pedro’s Mexican Restaurante has won numerous awards over the years
including Best Mexican Restaurant (Madison Magazine, ) Star Awards
(Wisconsin State Journal/Capital Times), Fiesta Hispana and Family
Centers.
Pedro’s is a vibrant member of the community and has been involved in many
local events. This is just another reason why Pedro’s Mexican Restaurante
has been a favorite of so many over the years.

Ever thought of owning your own business? Pedro’s Mexican Restaurante
has a great opportunity for you... Mexican food is one of the most popular
food franchises on the market! ...and what differentiates Pedro’s from other
popular food franchises? All of our food is made fresh, fun and fabuloso!
Mexican food is one of the most popular food franchises in
any market. If you would like more information on becoming
a franchise, please contact Jim Martine.
Jim Martine
Owner
Pedro’s Mexican Restaurante, Inc.
3555 East Washington Avenue
Madison, WI 53704
Telephone: (608) 241-1294
E-mail: jimpmr@pedros.biz

