
 LA CABANA RESTAURANT 
738 Rose Ave Venice, CA 90291     Tel 310 392-6161    Fax 310 392-8261 

www.LaCabanaVenice.com 
 

Contact: Vicky Haro, Banquet and Event Coordinator -  Tel 310 488-6133  
Vicky@LaCabanaVenice.com 

V-4.2019 WE LOOK FORWARD TO SERVING YOU! 
 

We at La Cabaña  would like to take a moment to thank you for contacting us.  We realize you 
have many restaurant choices and look forward to serving you and your guests.  

Please review the general information below. La Cabaña requires a deposit before we can 
secure any Large Party Reservations. Please use the Credit Card Authorization Form provided. In 
the meantime we will "pencil you in" to hold a spot for your party, however it is subject to 
being replaced by any secured reservation without notice. When you are ready to move 
forward, contact us... we are here to ensure your party is a success. Gracias!  

GENERAL INFORMATION  
 
□ Party Sizes - Parties OVER 30 generally 

require a "buy-out" of a specific area 
and require a minimum food and 
beverage purchase. All food and 
beverages consumed during your party 
will go towards meeting the minimum. 
If minimum is not met then the balance 
is charged as a "banquet fee" in order to 
meet the minimum.    
 

□ Buy Out Minimums and Party Times 
o Lunch/Daily (2hrs) Food and 

Beverage min: $800 
o Dinner/Sun-Thurs (3hrs) 

Food and Beverage min: $1200 
o Dinner/Fri & Sat: (3hrs) 

Food and Beverage min: $1800 
o Back Bar/Sun-Thurs (3hrs) 

Food and Beverage min: $500 
o Back Bar/Fri & Sat (3hrs) 

Food and Beverage min: $750 
 

□ Deposits/Cancellations - A deposit is 
required to secure your reservation. The 
deposit will go towards paying your final 
bill and is non-refundable after 48 hours 
prior to your reservation: 

o Lunch: $200.00 Deposit 
o Dinner: $300.00 Deposit 
o Back Bar: $100.00 Deposit 

 

□ Menus & Beverages - Please choose a 
menu that bests suits your party.  We 
also offer different Beverage Options 
that you can choose from to help 
control your budget. Local sales tax and 
18% service fee will be added to all 
billing. Children's menus are available 
for children under 12. Prices subject to 
change without notice. 
 

□ Guest Counts For parties with a "Pay-
per-Person" option, a final guest count 
is due 24 hours prior to your event.  This 
count will serve as a minimum number 
of guests for billing purposes. Any 
additional guests will be charged as a 
price per person to the final billing.  
  

□  Smaller Parties (15-30 people) - If your 
party is less than 30 it typically DOES 
NOT require a "buy out" but it does 
require a non refundable deposit of 
$100 which can be applied to your bill. 
    

□ Billing and Final Payments - Separate 
checks for individuals are not available 
unless you choose the "Back Bar" 
option, otherwise ONE bill will be 
presented to the host of the party.  Final 
payment for all parties is due at the 
conclusion of your event. 



You can choose to order from our In House Dining menu for your party. 

This is a condensed version. 

. Our regular menu would be presented to your party.
BOTANAS 



Platillos include Green Rice. Frijolitos. 
and Tortilla Soup. Add S3.00 

Gallina -
S I 2. 95

Filled with succulent chicken. 

Calabaza y Elote - S I 2. 95

Our zucchini and corn quesadilla. 

Espinaca y Tocino - S I 2. 95
Spinach and bacon quesadilla. 

La Casa - S 12. 95
Savory shredded beef quesadilla. 

Pancho Villa - S I 2. 95

Potato and cheddar cheese quesadila. 

Papa y Chorizo - S I 2. 95

The Pancho Villa quesadilla with chorizo. 

El Gaucho - S I 2. 95
Monterey Jack and green chile strips. 

El Pollero - S I 2. 95 

Grilled Chicken and Garlic Spinach quesadilla 

El Cangrejo - S I 3. 95
Crab and tomato quesadilla. 

La Caracola - S I 3. 95 

Spinach and shrimp quesadilla. 
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SAYUNOS MEXICAN
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Huevos Rancheros . S Io. 95

Basted eggs on a soft corn tort ii la, 
with Salsa Espanola. 

Huevos Con Chorizo • S Io. 95

Eggs 3cramblcd with Mexican 3au3agc. 

Huevos Con Chilaquiles • S Io. 95

I 

laCaBaiia 
738 Rose Ave. Venice 

310-392-7973

IN HOUSE MENU 

Platos Carnitas • S 18.25 

Pieces of delicious pork, 
prepared estilo Michoacan. 

Plato de Barbacoa • SI 7.25

Tender Mexican style barbecued beef. 

Carne Asada . SI 9.50 

Tender butterfly steak 
with Salsa Ranchera. 

Milanesa . S I 7. 95

A cut ol pork steak, lightly breaded 
& topped with salsa. 

Fajitas . S I 8. 95

Chicken or Steak. 

For Shrimp add $1.00 

Gallina Estilo Hacienda - SI 7.50

Half chicken simmered in 
a Salsa Espanola. 

Pechugas de Angel . S I 8. 95

Skinless chicken breasts baked 
in a supurb cream sauce. 

Carne Adobada . SI 7. 95

Pork steak marinated in chile 
Ancho and Pasilla sauce. 

Comidas Completas - S2 I. 95

Taco, enchilada and chile relleno OR 
Tamai, enchilada and chile relleno, 

seived with soup or salad. 
Includes glass of wine, beer or margarita. 

Especialidad de la Casa - SI 9.50
Choice of taco or enchilada 

or chi le re lie no. 
Includes glass of wine, beer or margarita. 

MARISCOS 
Served with rice, soup or salad 

Pescado al Mojo del Ajo . S I 8. 95

Red snapper fillet sauteed in 

a butter and garlic sauce. 

Pescado Veracruzano - SI 8. 95

Red snapper fillet with a 

tomato & caper sauce. 

Camarones Eduardo - SI 9. 95

Shrimp prepared in 

a spicy chipotle sauce. 

Camarones al Mojo del Ajo - s I 9. 95

Shrimps sauteed in 

butter and garlic sauce. 

Camarones Borrachos - SI 9. 95

Shrimp prepared in a 

tequila-spiked sauce. 

Enchilad11s Del Mar· SI 9. 95

EncMadas filled with a 

shrimp and crab meat mixture. 
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Chile Colorado - S I 5. 95

Chunks ol beef in mole sauce. 

Steah Picado - S I 5. 95

Tender beel steak in a hearty stew. 

Chile Verde · SI 5. 95

Pork pieces in a green chile sauce. 



V4.2019 

L A  C A B A Ñ A  R E S T A U R A N T  

C R E D I T  C A R D  A U T H O R I Z A T I O N  F O R M  

 
Event Date: ______________________ Day of Week: ___________________ 

Occasion:  ________________________________________________________ 

# of Guests: ___________________ 

Seating Time: _________________ 

I, _____________________________________________________ (Client’s Name) authorize La Cabana 
Restaurant to charge my credit card $_______________ (amount) for the items listed below.  

Authorized Amount to be Charged (Check all that apply). 
□ Deposit: Back Bar Buy-Out: $100.00* 
□ Deposit: Patio Buy-Out Lunch:  $200.00*  
□ Deposit: Patio Buy-Out Dinner: $300.00* 
□ Deposit: Party 15 or more: $100.00* 
□ Other: _________________(indicate amount) 

HOW SHOULD WE APPLY DEPOSIT? 
□ Apply deposit towards paying final 

bill. (Deposit will be deducted from 
final bill). 

□ Pay final bill IN FULL and return the 
deposit back to credit card at end 
of event. (Allow 2-3 days for 
processing) 

*Deposits are Non Refundable after 48 hours prior to your event. 

Type of Card:   AMEX ___ MC ___  VISA ___ DISC___ 

Card Number: _________________________________________________________________________ 

Expiration Date: _______________ ___________ CVV Code on card: _______________ 

Full imprinted name as it appears on the card: ______________________________________________ 

Billing address of cardholder: _____________________________________________________________ 

_____________________________________________________________________________________ 

Client guarantees full payment of the final bill at the end of the event. If client elects not to have final 
payment to be charged to the credit card identified above, then client must provide an alternative form 
of payment which is due to La Cabaña at the conclusion of the event.  If an alternative final payment is 
not made at the conclusion of the event, then client acknowledges that the credit card listed above will 
be charged for any and all balances due and owing to La Cabaña Restaurant. The undersigned 
acknowledges that they understand these terms and are a duly authorized signatory of Client. 

Contact  Number: (________)_____________________________ 

Signature:         Date: 




