
 
 
 

 

               1025 Wilshire Blvd, Santa Monica, CA 90401 

310-899-1106 Phone 

                  310-899-1185 Fax 

elcholo-sm@elcholo.com  Email 

elcholo.com 

 

 

Thank you for your inquiry, we are delighted that you are considering El Cholo Santa Monica 

for your party and we are looking forward to accommodating you and your guests. 

 

El Cholo requires a credit card number BEFORE holding any space,  

which serves as agreement to the below terms.   

 

GENERAL BANQUET INFORMATION & TERMS 

 

 MENU 

 

Please review the menus and choose the most 

desirable for your party of 15 or more.    Prices do 

not include alcoholic beverages, tax or gratuity.  

Children’s menus are available for those under 12 

years of age.  One food check only, please. 

Parties of 70 and over during peak restaurant times, 

may be required to choose 1 custom dinner platter 

for all guests. 

 

DINING AREAS FOR GROUPS 

 

 Joe Reina Room:  15-20 guests          

 Upstairs Fireplace Dining Room:  13-70 guests      

Table layout:  Rounds    

*Wheelchair access downstairs only.  No elevator 

available. 

 

Reservation times available in two seatings:  1
st
 

Seating between 5:00pm-6:30pm (two hour limit 

may apply) and  2
nd

 Seating at either 8:30pm or 

9pm.  All parties must be complete within 15 

minutes of reservation time. Should your guest 

count change significantly, we reserve the right to 

relocate your group to a more appropriate area. 

 

 

EXTRAS 

 

If you would like to host valet parking for your 

guests, the cost is $5 per car.  Cakes may be brought 

in and served by our staff.  Table decorations are 

welcome.  Corkage Fee of $10.  Mariachis services 

available upon request.  Room fees may apply for 

buyouts. 

 

BEVERAGES 

 

Margaritas are available individually and by the 

pitcher.  One pitcher equals 6  -  8oz margaritas.   

We also offer domestic and imported beers, wines, as 

well as a full bar.       

Beverage Payment Options:   1. Full hosted bar, 

packages available  2. One check for food & one 

separate check for alcohol.   3.  One check per table.  

4.  Cash & Carry, call prices include tax and gratuity. 

 

 

GUARANTEE GUEST COUNT/MINIMUM 

CHARGES/CANCELLATION POLICY 

 

Final guest count is due 48 hours prior and will serve 

as the guarantee minimum.  You will be charged for 

the minimum guarantee or actual number of guests, 

whichever is greater.  1-week cancellation notice is 

required for parties to avoid a charge of $100.  

 

ALL MAY AND DECEMBER RESERVATIONS 

REQUIRE TWO WEEKS NOTICE OF 

CANCELLATION. 

 

 

 

 

 

GRATUITY AND FEES 

 

 20 % total gratuity includes a 2% booking charge 

and 18% suggested server gratuity for parties of 15 or 

more. 
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El Cholo Tradit ions   

$18 per person 

includes  1 soft beverage option per person 

 

 

Appetizers:  Fresh chips, salsa, guacamole and  

fiesta platters 
 

 

Please pick 3 of the following entrees for 

your menu: 
 

 El Cholo Combination Platter:, cheese 

enchilada, traditional rolled taco,  

green corn tamale (May through 

October) or Pork Tamale (November 

through April),  rice and beans 
 

 Enchilada Suiza:  Breast of Chicken, 

salsa verde, sour cream, beans & rice 
 

 Chicken Tostadita:  Ten garden 

vegetables, black beans, grilled chicken 

breast slices and orange-lime 

vinaigrette 
 

 Tacos Del Dia: 2 Fajita Style Steak 

Tacos served on flour tortillas with 

rice and beans 

 

 Burrito Dorado:  A complete Mexican 

Meal!!  Choice of chile con carne or 

chicken in a flour tortilla with rice & 

beans, topped with melted cheese and 

relleno sauce.    
 

 Chicken Chimichangas Chunks of 

chicken, crispy flour tortilla with 

guacamole, beans and rice.    

A Taste of History  

$24 per person 

includes 1 soft beverage option per person 
 

 

Appetizers:  Fresh chips, salsa, Guacamole and  

Fiesta Platters 
 

 

 

 

Caesar Salad 
 

 

Entrée Selections:  
 

 

Blue Corn Chicken Enchiladas  

Marinated breast of chicken wrapped 

with blue corn tortillas,  

tomatillo sauce, sour cream and 

avocado, beans and rice. 
 

 

 

Tacos al Carbon 

Grilled marinated top sirloin, bacon and 

jack cheese in corn tortillas 
 

 

 

Classic Combination Platter  

Cheese enchilada, traditional rolled 

taco, green corn tamale (May through 

October) or pork tamale (November through 

April),  rice and beans 
  

 

Dessert 

El Cholo Traditional Flan 

 

Bring in the whole office for our Lunch Buffet   

 beginning at $15.00 per person 

Ask a manager for more details 
 

 

Vegetarian Entrees may be substituted for any entrée to accommodate individual needs 

 

ADDIT IONAL BEVERAGES 

 

  

 

 

 

 

 

 

 

 

 

…………ask about prices for your favorite Tequila 

Margaritas 

Pitchers serving six 

8 oz. cocktails 

Blended, On the Rocks, Fruit, 

Cadillacs 

Prices from $28 to $36 

 

Sangria 

…serves six 8 oz. Cocktails 

A refreshing blend of  

red wine, juices and  

fresh fruit 

$28 

Beers 

A wide selection of 

Mexican and  

domestic beers.   

Drafts and Bottles  

$4 & $5 


