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W E LCO M E
Thank you for your interest in Wild Salsa. We strive to make each event successful, unique, and fun by providing authentic 
Mexican cuisine and handcrafted cocktails with unbeatable service. Please allow us to assist in any way possible. Being local 
to Dallas – Fort Worth, you’ll find an experience like no other at Wild Salsa, We look forward to welcoming you in.

G E N E RA L I N FO RM AT IO N
To book group dining events, there is a contracted Banquet Event Order (BEO) that details the date and time of your 
reservation. We require a credit card guarantee form on file to secure the space. 

FO O D A N D B EV E RAG E M I N I M U M S 
There is no pre-set, separate charge for using the event rooms, however we do have a food and beverage minimum that must 
be met to use the space exclusively. This minimum may vary depending on the specific date and time. Tax and gratuity do not 
count towards your food and beverage minimum. If the food and beverage minimum is not met, the di�erence will be due at 
the end of the event. 

M E N U S E L ECT IO N S A N D G U EST CO U NTS
For Group Dining, we o�er both plated and bu�et options. Guests must order from the menu selected by the host. This is to 
ensure your party and our other guests receive the best experience possible. 

Due to the nature of our menus, final menu style and selections must be made within 5 business days before your sched-
uled event. This gives the restaurant enough time to prepare to make your event run as smoothly as possible. A final 
headcount is required 48 hours prior to your event and cannot be adjused after this time. If a final headcount is not given, 
we will prepare and charge for the latest guest count we have on file. The set up will also be reflected by the final head 
count gaurenteed. We may not have additional seating available for unaccounted for guests. If less than the guaranteed 
guest count attends, we do not send home additional “to-go” food for no-show guests. 

For special meal requests, we will try and accommodate for an individual guest or group, but cannot guarantee we will be able to 
accommodate. Advanced notice is required.

Children over the age of 12 must be included in the guest count as an adult.

D ECO R , M U SIC A N D O UTSI D E I T EM S
You are welcome to bring in additional decor. Anything you bring in must go home at the end of the event. We do not allow 
glitter, confetti, or sparklers in our private spaces. There is also a no open flame policy. Our tabletops are wooden and do 
not have tablecloths. We can provide tablecloths for an additional fee.

We do allow outside vendors such as florists, DJs, and musicians; however, the volume of music as well as the hour by which 
the music must be turned o� must comply with the city’s noise ordinances. Parties must observe and respect the experi-
ence of all restaurant guests. We would be happy to provide recommendations for our preferred vendors.

We do allow clients to bring in an outside cake for celebrations. No other outside food or drink is permitted without prior approval 
from the sales manager.

We o�er A/V access in each of our spaces if you wish to personalize your event with a video or slideshow presentation. We 
recommend streaming through a laptop via HDMI cord (you must provide your own HDMI cord).

TAST I N GS
All of the entree selections in the group dining menu are o�ered on the standard restaurant menu. We do not o�er tastings 
for booked events.

B EV E RAG E S E L ECT IO N
We o�er several options for alcoholic and non-alcoholic beverage selections.

Bar Package
We can provide a bar package which is a set price per person (for 21+ guests) for a certain number of hours.

Open Bar
We can also provide an open bar where each drink ordered is charged based on consumption to the host’s bill.

Limited Bar
Similarly, we can set up a “limited” open bar with restrictions to the total price of the individual drink or the type of drink 
your guests may order (e.g.: beer/wine only).

Drink Tickets
Drink tickets are also available and must be pre-purchased at a set value, and once the tickets are consumed, guests may 
purchase additional beverages on their own tab. 

Cash Bar
You may elect for a Cash Bar where your guests will be responsible for paying their own tab. 

All drinks ordered during the event count towards the food and beverage minimum if ordered directly from your server. 
Tabs guests start at the bar will not count towards your event. Non-alcoholic soft drinks, teas, dripped co�ees, and water 
are included at no additional charge for bu�ets and pre-fixe sit down dinners and lunches. Agua frescas, bottled mineral 
water, juices, milk, and espressos will be an additional charge based on consumption.

D E P OSI TS A N D G RAT UI TY
A 20% gratuity and 2% coordination fee is added to all private dining events. We do not charge a deposit with the (excep-
tion for a buy-out), but we do require to have a credit card on file with a valid ID in case of a cancellation.  

CA N CE L LAT IO N
If you need to cancel, please let us know, and we will do our best to reschedule. A 5-day cancellation notice is required. 
Failure to notify DRG Concepts of the cancellation will result in the food and beverage minimum for the room charged to 
the credit card on file.  

PAYM E NT
All charges must be reconciled at the conclusion of the event. Any unaccounted for or leftover charges, including any 
unmet food and beverage minimums, will be the responsibility of the host and will be charged to the credit card on file at 
the completion of the event.
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WILD APPS
Priced per piece unless stated otherwise.

QUESO BLANCO (Feeds 8-10) 16.00
cheese with fire-roasted chile, housemade chips

T R A D I T I O N A L  G U A C AMO L E  (Feeds 8-10) 22.00
grilled sweet onions, jalapeño peppers, lime, cilantro

BEEF BARBACOA SOPE 2.00
beet-dyed masa cup, modelo-braised beef cheek, salsa verde, red onion, cotija

GUACAMOLE TOSTADA 2.00
fried blue corn tostada, house-made guacamole, chile molido, sesame seed, watermelon radish

SCALLOP CEVICHE TOSTADA 3.00
fried blue corn tostada, citrus-marinated bay scallop, avocado crema, serrano pepper

CHICKEN TINGA QUESADILLA  1.50
pulled chicken, guajillo chile, roasted corn, Monterey Jack cheese

QUESO QUESADILLA  1.50
caramelized onions, Monterey Jack cheese, cilantro

COCTELES DE CAMARONES  3.00
shrimp, avocado, tortilla strips, agua chile

CHICKEN TINGA TAQUITOS  2.50
crisp fried tortilla, chicken tinga, chipotle crema, cotija

SHRIMP TAQUITOS  3.00
crisp fried tortilla, Monterrey Jack cheese, shrimp, chipotle crema, cotija 

FRESH TROPICAL SKEWERS  1.50
pineapple, jicama and cucumber, with chili and lime

FRIED AVOCADO SKEWERS  2.00
crispy breaded avocado wedge with chili morita sauce

CHURRO MEXICANOS 1.50
crispy Mexican crullers, cinnamon sugar, warm spiced chocolate

SOPAPILLA 1.50
fried pastry pillow, spiced sugar, chocolate pastry cream

CUATRO LECHES (Feeds 60) 90.00
tres leches, coconut milk, candied pepita
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A WILD START

CHIPS & SALSA VERDE

ENTREES Choose up to three

CHICKEN TINGA QUESADILLA
pulled chicken, guajillo chile, roasted corn, Monterrey Jack cheese

TAQUERÍA TACOS
Three tacos of the same kind: chorizo y papas, chicken tinga, beef barbacoa, or al pastor

SONORAN CHICKEN ENCHILADAS
chicken tinga, chili-rubbed tortillas, elote cream, cotija, agave vinaigrette

SONORAN CHEESE ENCHILADAS
cheese, chili-rubbed tortillas, elote cream, cotija, agave vinaigrette

VEGETABLE ENCHILADAS VERDE
Swiss chard, spinach, queso fresco, black beans, salsa verde, crisp vegetable chips

WILD SIDES Served family style

CILANTRO RICE
BORRACHO BLACK BEANS

DESSERT Served family style

CHURROS MEXICANOS
spiced chocolate, margarita caramel

ADD ONS Priced per person

QUESO BLANCO $3
TRADITIONAL GUACAMOLE $4
ELOTES ASADOS $3
MANGO JÍCAMA SLAW $3

$25 PER PERSON
Tax and Gratuity Not Included
Co�ee, Iced Tea, Soft Drinks and Water Included
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A WILD START 
CHIPS & SALSA VERDE
QUESO BLANCO

ENTREES Choose up to three

SHRIMP & BACON QUESADILLA
green onion, celery, applewood smoked bacon, Monterrey Jack cheese

TAQUERÍA TACOS
Three tacos of the same kind, choice of: chorizo y papas, chicken tinga, beef 
barbacoa, or al pastor

SONORAN CHICKEN ENCHILADAS 
chicken tinga, chili-rubbed tortillas, elote cream, cotija, agave vinaigrette

SONORAN CHEESE ENCHILADAS 
cheese, chili-rubbed tortillas, elote cream, cotija, agave vinaigrette

VEGETABLE ENCHILADAS VERDE 
Swiss chard, spinach, queso fresco, black beans, salsa verde, crisp vegetable chips

TAMALE PORK CARNITAS 
poblano cheese tamale, pork carnitas, smoked guajillo sauce

WILD SIDES Served family style

CILANTRO RICE
BORRACHO BLACK BEANS

DESSERT Served family style

CHURROS MEXICANOS
spiced chocolate, margarita caramel

CUATRO LECHES
tres leches, coconut milk, candied pepita

ADD ONS Priced per person

TRADITIONAL GUACAMOLE $4
ELOTES ASADOS $3
MANGO JÍCAMA SLAW $3

$35 PER PERSON
Tax and Gratuity Not Included
Co�ee, Iced Tea, Soft Drinks and Water Included
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A WILD START 
CHIPS & SALSA VERDE
QUESO BLANCO

ENTREES Choose up to three

TAQUERÍA TACOS
Three tacos of the same kind, choice of: chorizo y papas, chicken tinga, beef 
barbacoa, or al pastor

SONORAN CHICKEN ENCHILADAS 
chicken tinga enchiladas, chili-rubbed tortillas, elote cream, cotija, agave 
vinaigrette

SONORAN CHEESE ENCHILADAS 
cheese enchiladas, chili-rubbed tortillas, elote cream, cotija, agave vinaigrette

VEGETABLE ENCHILADAS VERDE 
Swiss chard, spinach, queso fresco, black beans, salsa verde, crisp vegetable 
chips

GRILLED MARINATED CARNE ASADA
grilled potato, avocado tomato relish, chipotle crema, poblano chimichurri, spiced pepitas

TAMALE PORK CARNITAS 
poblano cheese tamale, pork carnitas, smoked guajillo sauce

GULF REDFISH A LA PLANCHA
spice rubbed, black bean sauce, shrimp taquito

WILD SIDES Served family style

CILANTRO RICE
BORRACHO BLACK BEANS

DESSERT Served family style

CHURROS MEXICANOS
spiced chocolate, margarita caramel

CUATRO LECHES
tres leches, coconut milk, candied pepita

ADD ONS Priced per person

TRADITIONAL GUACAMOLE $4
ELOTES ASADOS $3
MANGO JÍCAMA SLAW $3

$45 PER PERSON
Tax and Gratuity Not Included
Co�ee, Iced Tea, Soft Drinks and Water Included
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A WILD START

CHIPS & SALSA VERDE
QUESO BLANCO

ENTREES Pick Two

CHICKEN TINGA TACOS ( 4 oz per person, 2 tacos )
slow-cooked chipotle rubbed chicken

BEEF BARBACOA TACOS ( 4 oz per person, 2 tacos )
Negra Modelo braised beef

VEGETALES ASADOS TACOS ( 4 oz per person, 2 tacos )
portabella mushrooms, garlic, tomato, onion

*Includes: pico de gallo, sour cream, monterrey jack cheese, corn and 
flour tortillas

WILD SIDES

CILANTRO RICE
BORRACHO BLACK BEANS

DESSERT

CHURROS MEXICANOS
spiced chocolate, margarita caramel

ADD ONS Priced per person

TRADITIONAL GUACAMOLE $4
ELOTES ASADOS $3
MANGO JÍCAMA SLAW $3
THIRD TACO CHOICE $5
ENSALADA MEXICANA $4

$25 PER PERSON
Tax and Gratuity Not Included
Coffee, Iced Tea, Soft Drinks and Water Included

Minimum 20 Guests
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A WILD START

CHIPS & SALSA VERDE
QUESO BLANCO

ENTREES Pick Two

SONORAN CHICKEN ENCHILADAS ( 1.5 piece per person )
chicken tinga, chili-rubbed tortillas, elote cream, cotija

SONORAN CHEESE ENCHILADAS ( 1.5 piece per person )
cheese, chili-rubbed tortillas, elote cream, cotija

VEGETABLE ENCHILADAS VERDE ( 1.5 piece per person )
Swiss chard, spinach, queso fresco, black beans, salsa verde

WILD SIDES

CILANTRO RICE
BORRACHO BLACK BEANS

DESSERT

CHURROS MEXICANOS
spiced chocolate, margarita caramel

ADD ONS Priced per person

TRADITIONAL GUACAMOLE $4
ELOTES ASADOS $3
MANGO JÍCAMA SLAW $3
THIRD ENCHILADA CHOICE $5
ENSALADA MEXICANA $4

$25 PER PERSON
Tax and Gratuity Not Included
Co�ee, Iced Tea, Soft Drinks and Water Included

Minimum 20 Guests
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A  W I L D  STA RT

CHIPS & SALSA VERDE
QUESO BLANCO

E N T R E E S

ACHIOTE RUBBED CHICKEN & GRILLED MARINATED ANGUS BEEF FAJITAS
( 4 oz of each meat per person )
sautéed onions, peppers, salsa verde, crema Mexicana, pico de gallo, papas,  
flour tortillas

W I L D SI D ES

CILANTRO RICE
BORRACHO BLACK BEANS

D ES S E RT

CHURROS MEXICANOS
spiced chocolate, margarita caramel

A D D O N S Priced per person

TRADITIONAL GUACAMOLE $4
ELOTES ASADOS $3
MANGO JÍCAMA SLAW $3
ENSALADA MEXICANA $4

$ 3 0  P E R  P E RS O N
Tax and Gratuity Not Included
Coffee, Iced Tea, Soft Drinks and Water Included

Minimum 20 Guests
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A  W I L D  STA RT

Q
CHIPS & SALSA 
UESO BLANCO 

VERDE

E N T R E E S
ACHIOTE RUBBED CHICKEN & GRILLED MARINATED ANGUS BEEF FAJITAS 
( 4 oz of each meat per person )
sautéed onions, peppers, salsa verde, crema Mexicana, pico de gallo, papas,  
flour tortillas

Also Choice of One

CHICKEN TINGA TACOS ( 4 oz per person, 2 tacos )
slow-cooked chipotle rubbed chicken
 
BEEF BARBACOA TACOS ( 4 oz per person, 2 tacos )
Negra Modelo braised beef

VEGETALES ASADOS TACOS ( 4 oz per person, 2 tacos )
portabella mushrooms, garlic, tomato, onion

SONORAN CHICKEN ENCHILADAS ( 1.5 piece per person )
chicken tinga enchiladas, chili-rubbed tortillas, elote cream, cotija

SONORAN CHEESE ENCHILADAS ( 1.5 piece per person )
cheese enchiladas, chili-rubbed tortillas, elote cream, cotija

VEGETABLE ENCHILADAS VERDE ( 1.5 piece per person )
Swiss chard, spinach, queso fresco, black beans, salsa verde

W I L D SI D ES
CILANTRO RICE
BORRACHO BLACK BEANS

D ES S E RT
CHURROS MEXICANOS
spiced chocolate, margarita caramel

A D D O N S Priced per person

ELOTES ASADOS $3
MANGO JÍCAMA SLAW $3
TRADITIONAL GUACAMOLE $4
ADDITIONAL TACO OR ENCHILADA CHOICE $5
ENSALADA MEXICANA $4

$ 3 5 P E R P E RS O N
Tax and Gratuity Not Included
Co�ee, Iced Tea, Soft Drinks and Water Included

Minimum 20 Guests
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MARIGOLD PACKAGE
• Ritas De Casa (frozen and rocks)
• Bud Light, Miller Light, Michelob Ultra, Negra Modelo, El Chingon,

Neato Bandito, Dos Equis Lager
• Woodbridge Chardonnay and Woodbridge Cabernet Sauvignon
• Morales Gold, Kruto, Benchmark, and Potters Rum

ORCHID PACKAGE
• Sangria, Wild-Rita, Blood Orange Margarita, Prickliest Pear Margarita
• Corona, Corona Light, Stella Artois, Modelo Especial
• Complicated Pinot Noir, Ru�no Pinot Grigio, El Portillo Malbec
• Corazon Anejo, Reposado and Silver
• Hornitos Anejo, Reposado and Plata
• Tanqueray, Tito’s, Jack Daniels, and Bacardi Silver
• And everything in the package above

DAHLIA PACKAGE
• Strawberry Habanero Margarita, Avocado Margarita, Top Tier Margarita
• El Flamenco, La Buracha, Michelada, El Mezcalero, Burro De Jalisco, Jalisco Sour
• Wycli�, Vietti Moscato, Echo Bay Sauvignon Blanc, Torres De Casta Rose
• Blue Moon and Shiner Bock
• Ambhar Anejo, Platinum, and Reposado
• Avion Anejo, Blanco, and Reposado
• Don Julio Anejo, Reposado, and Silver
• Patron Anejo, Reposado, and Silver
• Bombay Sapphire, Hendricks, Grey Goose, Ketel One, Maker’s Mark,

Crown Royal, Malibu, and Captain Morgan
• And everything in the packages above

CELEBRATORY CHAMPAGNE TOAST $5 Per Person

Priced Per Person. Must be purchased for all guests 21 and older. No shots allowed as part of any bar packages.

1HR
$24

1HR
$28

1HR
$32

2HR
$30

2HR
$35

2HR
$40

3HR
$36

3HR
$42

3HR
$48

BAR PACKAGES



C R E DI T CA R D G UA RA NT E E FO RM

The credit card specified below is to be held as a guarantee for the party and space scheduled at 
Wild Salsa. If payment is not made at the conclusion of your event, the credit card below will be 
charged for the entire balance.

Check One
To be used to hold room
To be used at conclusion of event

Check One
Please scan receipt and email reciept to: _______________________________________________
Give receipt and charge slip to host at conclusion of event

CREDIT CARD TYPE: VISA MC AMEX DISCOVER

CREDIT CARD#: ____________________________________________________________________

EXPIRATION DATE: _________________________________________________________________

NAME AS IT APPEARS ON THE CARD: ________________________________________________

AUTHORIZED SIGNATURE:___________________________________________________________

All food and beverage charges are subject to 22% service charge and 8.25% sales tax
The receipt of this guarantee will serve as confirmation of your reservation and understanding of the 
food and beverage minimum for the private room. A final count of guests is required no later than 48 
hours before your event.

Billing will be for the final head count provided or the number of actual attendance, whichever is greater.

The total balance is due upon conclusion of event.
I have read and understand the above policies.

FULL NAME: ______________________________________________

SIGNATURE: ______________________________________________ DATE: ____/____/_____

( Please Print )

( Please Print )




