
Private Dining
events@rebelrestaurants.com

617-951-1300 



hors d’oeuvres

stationary platters

Vegetable Crudite GF
Assorted seasonal vegetables served with ranch dip | 90

Cheese Board V
Assortment of local cheese served with toasted crostini and crackers | 185

Taco Station (Select two)
Grilled chicken, grilled vegetables or braised short rib (+150),  Served with mexican rice &
beans, pickled cabbage, pico de gallo, crema fresca, corn & flour tortillas | 350

Enchilada Station (Select two)
Mole, Verde or Rojo enchiladas, Mexican rice | 250

Guacamole Station
Black bean dip, salsa roja and salsa verde, pico de gallo, tortilla chips | 200
Add Lobster (+ 75)

Queso Fundido Dip V
Served with crispy corn tortilla chips | 175

Fried Plantain Agave V | 145 

Beet Salad GF V
Mixed greens, jicama, carrots, beets, toasted almond, blonde 
raisin, cotija cheese, lime vinaigrette, cilantro lime dressing | 150

Veracruzana Grain Salad GF V
Kale, quinoa, pomegranate, red pepper, black beans, red onion, 
almond, cotija cheese, citrus yogurt dressing | 175

Casita Garden Salad GF V
Garden greens, jicama, radish, onion, cucumber, pico de gallo, 
avocado, tortilla strips, queso fresco, toasted cumin dressing | 150

Dessert V
Assorted Cookies and Brownies or Churro platter | 160

Cocktail Reception

Chicken Quesadilla
Vegetable Quesadilla V
Sweet Chili Chicken Skewers GF
Grilled Pineapple & Shrimp Skewers, GF
Roasted Chicken Taquitos
Mini Mexican Street Corn GF
Lobster Guacamole Chalupas
Guacamole Chalupas V

80
70
90

120

120

70
140
80

Scallops Al Pastor
Vegetable Spring Rolls V
Grilled Vegetable Tostada 
Grilled Skirt Steak Tostada
Chicken and Avocado Tostada
Corn Fritters V
Black Bean and Corn Salad Bites
Mexican Chopped Salad Bites GF V

Each serves approximately 25 guests

Each order contains 25 pieces

180
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125

100

100
100
100

All pricing is subject to a 7 % tax, 4 % administrative fee and 20% suggested gratuity.
Before placing your order, please inform your server if a person in your party has a food allergy

*Denotes food items are cooked to order or served raw.
Consuming raw or undercooked animal products may increase your risk of foodborne illness.

ALLERGENS

GF- Gluten Free   Items denoted with this
symbol can be prepared gluten free. 

V- Vegetarian - Items denoted with this
symbol are vegetarian.

Please inform us if you would l﻿ike items
prepared gluten free or vegetarian.



Blanco Menu

First course

Select One
Casita Garden Salad GF V

Street Corn Salad GF V

Dessert

Select One
Churros

Mexican Brownie

$45 Per Person

Includes: Soda, Iced Tea & Coffee

Select Two
Fish Tacos *

Fresh seasonal fish, pickled cabbage, pico de gallo, chipotle aioli, flour tortilla, 
Mexican rice, beans, avocado

Verde Enchiladas
Roasted chicken, corn tortillas, queso fresco, crema fresca, verde sauce, 

Mexican rice, pickled cabbage, pico de gallo
Chicken Quesadilla

Red pepper tortilla, rajas, shredded cheese, crema fresca, pickled cabbage, 
pico de gallo, spiced pepitas

Chile Relleno V
Roasted poblano, bean, mushrooms, corn salad, squash, zucchini, chihuahua

cheese, crema, salsa rojo, pickled cabbage, Mexican rice

 Entrées 

All pricing is subject to a 7 % tax, 4 % administrative fee and 20% suggested gratuity.
Before placing your order, please inform your server if a person in your party has a food allergy

*Denotes food items are cooked to order or served raw.
Consuming raw or undercooked animal products may increase your risk of foodborne illness.



Reposado Menu

First course

Select Two
Casita Garden Salad GF V

Street Corn Salad GF V
Chicken Tortilla Soup

Dessert
Select One

Churros
Mexican Brownie
Tres Leches Cake

$55 Per Person

Includes: Soda, Iced Tea & Coffee

Select Three
Camarones al Ajillo GF

Shrimp in a white wine butter sauce, with Mexican rice, yucca chips,
 pico de gallo, serrano peppers

Chicken Mole GF
Roasted half chicken, mole sauce, sesame seeds, Mexican rice, pepitas 

Fish Tacos *
Fresh seasonal fish, pickled cabbage, pico de gallo, chipotle aioli, flour tortilla, 

Mexican rice, beans, avocado
Verde or Rojo Enchiladas

Roasted chicken, corn tortillas, queso fresco, crema fresca, verde or rojo sauce
 Mexican rice, pickled cabbage, pico de gallo

Grilled Vegetable Tacos GF V
Black bean, corn salsa, pico de gallo, mushroom, avocado, chihuahua cheese, crema

fresca, corn tortilla, Mexican rice, beans

 Entrées 

All pricing is subject to a 7 % tax, 4 % administrative fee and 20% suggested gratuity.
Before placing your order, please inform your server if a person in your party has a food allergy

*Denotes food items are cooked to order or served raw.
Consuming raw or undercooked animal products may increase your risk of foodborne illness.



Añejo Menu

First course

Select Two
Mexican Chopped Salad GF V

Roasted Chicken Taquitos
Street Corn Salad GF V

Beet Salad GF V

Dessert

Select Two
Churros 

Mexican Brownie 
Fried Ice Cream 

$65 Per Person

Includes: Soda, Iced Tea & Coffee

Select Three
Salmon Puebla Style* GF

Seared Atlantic salmon, quinoa, kale, bell pepper, salsa la casita
Chili Lime Baked Cod * GF

Cooked in a traditional tomato, poblano, olive, caper sauce, cilantro, lime, Mexican rice
Tacos Mechados

Braised short rib, pickled cabbage, avocado, crema fresca, pico de gallo, flour tortilla,
Mexican rice, beans

Grilled Steak Fajitas *
Achiote rubbed, chorizo, onion, avocado, poblano, red pepper, corn or flour tortillas

Vegetable Chilaquiles V
Corn tortilla, zucchini, squash, golden beet, cipollini corn, onion, roja / salsa verde sauce,

queso fresco, radish, crema fresca, cilantro

 Entrées 

All pricing is subject to a 7 % tax, 4 % administrative fee and 20% suggested gratuity.
Before placing your order, please inform your server if a person in your party has a food allergy

*Denotes food items are cooked to order or served raw.
Consuming raw or undercooked animal products may increase your risk of foodborne illness.



Reserva Menu

First course

Mexican Chopped Salad GF V
Casita Garden Salad GF V

Carne Empanadas

Dessert

Tres Leches Cake 
Mexican Brownie 
Fried Ice Cream 

$100 Per Person

Includes: Soda, Iced Tea & Coffee

Highlands tequila flight
Tequilas from Northeast of the Guadalajara, surrounding the town of Tequila. 

Less rain in this region causes the blue agave roots to grow deeper, thus the plant
takes a year longer to mature. This results in the tequilas having more mineral flavors.

These tend to be softer, more delicate and a bit sweeter.
Ocho Blanco | Chamucos Reposado Especial | Corzo Añejo

Mixtas Grill* GF
Shrimp, chicken, beef birria, chorizo, lime, cilantro, Mexican rice

Scallops al Pastor
Pan-seared, grilled pineapple, crispy plantain, spicy citrus butter

Adobo Braised Short Rib
Asparagus, adobo cazuela, mac & queso migas

Grilled Steak Tampiquena *
Cheese enchilada, black beans, queso fresco, pickled cabbage, avocado,

 Mexican rice

 Entrées 

All pricing is subject to a 7 % tax, 4 % administrative fee and 20% suggested gratuity.
Before placing your order, please inform your server if a person in your party has a food allergy

*Denotes food items are cooked to order or served raw.
Consuming raw or undercooked animal products may increase your risk of foodborne illness.


