Fine Foods of Mexico

Creret « Hereee>

7408 Sunset Blvd
Los Angeles, CA 90046

(323) 874-7924
www.elcompadrerestaurant.com
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We specialize in showcasing “The fine
foods of Mexico". We serve family recipes,
handed down over generations using
select cuts of meats, and choice seafood
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chefs prepare our dishes to render

"traditional tastes, with fresh flavors”

in every bite. We have a dedicated full
bar area where we serve mixed cocktails, §
imported and ‘domestic beers and our | B8
legendary and famous "Flaming Margarita™ - bﬁ
Coupled with live nightly music from a Est. 1975 1
trio singing Mexican classics and with HOllyWOOI , CA "
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a dimly lit, sultry lighting; our romantic -
ambienece is unmatched. )

THE.PERFECT VENUE FOR. YOUR CELEBRATION . B
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Trays with 3 varieties for 1 hour - $26 pp
Trays with 6 varieties for 1 hour - $36 pp
Trays with 8 varieties for 1 hour - $46_ PP

Bacon Wrapped Scallops Fruit Cart Taco

Mango Pico De Gallo, Chipotle Diced mango, watermelon, jicama, cucumber,
Crema - melon, tajin & chamoy, wrapped in butter
lettuce

Sopes Mexicanas
Chorizo, Frijoles, Queso
Cotija, Repollo, Salsa
Quemada

Ceviche Tostaditas

- Chopped shrimp, cilantro, onion,
tomato, avocado, lime juice

. Quesadilla De Langosta
TaqUItOS De Res Lobster tail meat, chipotle, onions,

Shredded Skirt Steak, Crema, ' ‘crema, Monterey Jack cheese
Guacamole, Monterey Jack Cheese, Salsa ‘ :

Camarones Cancun
Bacon, king crab meat, Munteréy Jack
~ cheese, diabla salsa

d ¥

Shrimp Skewer
Garlic Black Tiger Shrimp, Grilled Pina,
Red Peppers ;
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a 22% Service Fee and state sales tax will be added to all Food and Beverage
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Add Soups or Salads Tor $5 PP 2 S
A 22% Service Fee & Sales tax will be added to all Food and Beverage :
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"h Vagabundo 'V Enchiladas Esbilo, Aeapuleo (3
1 l.l' Lrispy beel Laco and one chevse enchilada in zalsa colorads accom panied wiih Fawer Bhvwe tortillas stalled with eraloimeat, balo sheioags aod elogapees) seggeies s apped ol
& 1 menican reoe & releeed beans on the side. i onr Salsa Tomatillo mead Vomteres Jack elieese ﬂL‘H'IHII'IHIIiL‘dI wilh Wesiean viee & Belried
i '.I"1_ lsznis v L siilie,
'1_I.‘ Two Taco Platter _ .
L Choiee of hard shell chicken, hand shell grousd beel, hand shell sheslded beel o _ ) L“""""_"“"‘" ":""'““_ _ _
'1|‘l| soft shell shrimp tacos aceompanied with Mesiean riee & refried beans on the side, Juimibws shirimg stulTed with crabaneat & Clheese weappesl in I, Biee & Beans aloagsiile -
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"'.'-_Il FEnchilada Plater 'y I}m‘. Facos Platter ) ;
W I' Choice of two shredded chicken, chunky beef, or veggie enchiladas senved Twas warnilas imrl-.. o carne asacda soll tacos toppaed off with leioee, cheese, gucamasle, T
| . : &Ll : miilil salsa. VMesiean rice aoal relried Deans o tlie sile. -
LA alongside Mevican rice and refried beans.
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' Three chicken or shredded beel tagquitos topped ofT with choppesd lettuee, fresh Luhotce o hl.mk A LaneNpn sy el :."“I I_Ih“mmll R NII:JHL!I.I“.I.I L
LY ¥ S . . . L ML e :ltleIH"\-llll' lresh p::l:ll'-ﬂlllull'. Mesiean mee amd el beans on the side. Toriillas -
"l guacamasle, sour cream, Monteres Jack cheese and milid salsa. Meviean fee aml
s I (T TR
A \ relricd heans on the side. .
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L Chimichanga Plater - e Lampigueiia . ;
14 — . 2 . . Slice of MY steak cooked o chels preferved temperature served alongside a Cheese .
AR Ui of sheeilided chickhen or sheedileld beel Tl baerito 1=l|I|H.'I|| ool T with leesh : . : _ A ; : : . :
L4 : . ) Enehilada in =alsa Coloeado, Mesican rice amld refeed beans on the siile.
LYY guacamole, sour cream, Monterey Jack cheese and milid salsa. Aecompanied with .
AR Relried heans amld VMevican mce, b
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AN Dessert Homemade Flan 1
L Homemasde Flan
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h'."_] .  Herare Goeerve .,
L . 5 i T & L I
A1\ Steak & Garlie Jumbao Sheimp PLagille > -
T Sew Yaork steak covked 1o peefection served alongside 5 buttels eot jombee gackic sbirimgs,
|] | " Mexiean riee & Relried hemns on thae siele e
Steak Picado Estilo Michoacan &
Filer migmon bits santeed in oure special vegetable saoee. Served witle Mexiean rice aml
WeTewel Davans, Tortillas upon meguesi i,
Lobster Enchiladas A
Flowar tortillas stalTed with lobster and sautesl segetables cosered in light coeam sauee,
Maesiean Biee amld Relried beans served alongside
Fajitas A E
Choiee of Filet Mignon or Lobster or Jumbo Shrimp sautecd with chopped onion,
£ tomato, colorful bell peppers alongside fesh guacamaole, Mesican rice and refrivd bheans ’
ogn Bl siclis, Tortillns WA Pl ; i
Salmon Dinner Salad (3
Frosh eul Salisn sitting atogea bed of mised geeens aceompaniesd with slices of timaioes, i
avocalo, and witli hand boiled eggs. Salad dvessing of sour chossing served on the ile.
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HOUSE OPEN BAR

)

Light Rum
Dark Rum ' 7
- -Tequila
Gin
Vodka
Scotch
Bourbon
Wine
Bottled Beer
Soft Drinks
2Hours for $39 per person
3Hours for $58 per person

$18 per person for additional hour

A 22% Service Fee &istate sales tax will be added to all Food ﬂllg Beverag

BAR SERVICE

PREMIUM OPEN BAR

Light Rum
Dark Rum
~ Tequila
Gin
Vodka
Scotch
Bourbon
Wine
Bottled Beer
Soft Drinks

\

2Hours for $49 per person
3Hours for $68 per person

$28 per person for additional hour
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EVENT FEES

F&B Minimums

For Semi-Private and Private
~_All based on 3 hour eyvent with 1 hour setup and 1 hour breakdown
Pricing is for venue only

MONDAY THROUGH WEDNESDAY
Daytime

Full Buyout - $3,000
Pfivate Room or Patio - $1500

Evening

Full Buyout - $15,000
Private Room - $3,500
. Patio - $2, 500

THURSDAY THROUGH SUNDAY

Daytime

Full Buyout - $5, 000
Private Room or Patio - $2500

- Evenin
Full Buyout - $18,000

Private Room-- $6,500
Patio - $3,000

Additional Fees

| Corkage Fee -$25:per bottle, maximum of 5 bottles ;
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EVENT ENHANCEMENTS

Mexican Classic Trio
$600 per hour

(2 hour minimurm) )

4-Piece Cover Band

$1200
(3 hr playtime)

- Event D]
A $800
| " (3 hour playtime)
(For full buyout events only
and indoor only)

Valet Parking
- "$3000
(5-7 person team 50-60 cars capacity)
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Event Photo raper

~ $150 hourly
(Capture your guests reactlons & fun moments

8 and get them those photos instantly shared on the
W spot. Think of it as a walking photo booth but
W\ more personal and instantaneous)

Sales tax will be added to all enhancements

L Covmoee
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8ppl

X X
Stage

4ppl 4ppl 4ppl

5ppl 5ppl 5ppl

Sppl~ Sppl- Sppl

2ppl  2ppl 2ppl

Sppl "Sppl Sppl- Sppl

Back dining
Room

5ppl

lﬂpp

Kitchen

Sppl  8ppl

Legend

Table can be
converted to sit 10ppl




¥ - —_ — 5 = - g el A - - — B Bl Bl B Dol il 2 5 e i Y w a - " : . .- == R - g
.u.-.. = h...ﬂ e .m..n._ ..___._.ﬂ.l-l.“\.l..-_-.r—....rﬂ.-._.-_i..l_r DR .._l-.-_-.._ﬂ..rr-..i - _-_..n........_l.ﬂ...___. ..-...1r Tl X T e T - . i B e L e il v o 5= - — - — T -
.l .._. .. I | .

AT \ k .q
SSRE

5 R

84 Person
Occupancy

EL (JOMPAORE

ining Room

Semi-Private Back D
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