
Starters 

Entrees 

Sweets

Brunch Package

Churros de Bolsa - bag of churro doughnuts, 
mexican chocolate, raspberry dipping sauce

Chocolate Tres Leches - chocolate cake, 
chocolate ganache, strawberry ice cream

Flan - house made flan, Five Hands rhubarb coulis, 
morita caramel, berries

Seasonal Sorbet - *please work with your catering 
manager for the seasonal sorbet option

Provecho Brunch Liquor Package
Mimosa, bloody mary, margarita, wine by the glass
| $25 per person for 2 hours 
| $33 per person for 3 hours

Provecho Standard Liquor Package 
Beer, wine by the glass, specialty cocktails off the menu, 
Smirnoff + Absolut Vodka, Citadelle Gin, Don Q Rum, 
Ezra Brooks Bourbon, Exotico Tequila

| $28 per person for 2 hours 
| $37 per person for 3 hours 
| $45 per person for 4 hours

PRICING DOES NOT INCLUDE TAX + GRATUITY.
MENU SELECTIONS ARE SEASONAL AND MAY CHANGE TO 
FEATURE THE FRESHEST INGREDIENTS OF THE SEASON

Provecho Silver Liquor Package 
Beer, wine by the glass, specialty cocktails off the 
menu, Stoli + Tito’s Vodka, Tanqueray Gin, Bacardi 
+ Captain Morgan Rum, Jack Daniels Whiskey, 
Herradura Tequila

| $30 per person for 2 hours 
| $40 per person for 3 hours 
| $50 per person for 4 hours

Provecho Gold Package 
Beer, wine by the glass, specialty cocktails off the 
menu, Grey Goose & Ketel One Vodka, Hendricks Gin, 
The Real McCoy Rum, Woodford Reserve Bourbon, 
Casamigas Tequila 

| $35 per person for 2 hours  
| $48 per person for 3 hours 
| $58 per person for 4 hours

Host Bar
Host will determine what drinks are 
offered and all drinks will be charged 
on a per-drink basis

Soft Drinks, Iced Tea & Juices

Smalltown Coffee

Craft & Draft Cocktails

Beer

Mixed Drinks

Wines by the Glass

$2.50 - $3.00

$4.00 - $6.00

$12.00

$5.00 - $8.00

$7.00 - $14.00

$7.00 - $10.00

Provecho FAQ’S 
What is a Food & Beverage Minimum?
A food & beverage minimum is a monetary amount that must be achieved due to the 
size of your party, the night of the event, prior to tax and service charges. We require a 
guarantee on the number of guests that will be attending the event 3 business days prior. 
This is the minimum number you will be charged on the day of the event.

Is A Deposit Required & is it Refundable if I Need to Cancel?
Provecho requires a $250 non-refundable deposit for reservations of 12 or more people. 
In the unfortunate event of a cancellation, Provecho requires at least 72 hours advance 
notice. In the event of a cancellation your deposit will not be refunded.

Am I Required to Guarantee a Certain Number of Guests?
All contracted groups are required to provide a guaranteed number of attendance 3 business 
days prior to the event. In the event of guest cancellations after the guaranteed number of 
attendance has been submitted, the host will be charged for the guaranteed number.

When Do I Select the Menu?
Menu options must be submitted 2 weeks prior to the event date. We have set menu 
options that are available, and can also help customize menus upon request. In addition, 
we are understanding of any dietary needs and are able to accommodate most with 
advanced notification.

Do I Need to Leave a Tip?
There will be an automatic gratuity of 20% added to all parties of 12 or more. This will be 
added at the end of your meal and present on the final check.

Can Our Party Split the Check?
Prochevo does not allow split checks. If you would like to provide multiple cards to 
pay for the overall bill we can take multiple forms of payment but the check will not be 
presented in multiple checks.

Can I Bring My Own Dessert/Cake?
Yes, Provecho does allow outside desserts but there will be a $2.50/person charge added 
to your final bill.

Can I Bring My Own Bottle(S) of Wine?
Yes, Provecho does allow outside bottles of wine but there is a $25/bottle corkage fee per bottle.

Salsa Trio - salsa roja, salsa verde & salsa roja picante

Guacamole - red onion, tomato, cilantro, jalapeno

Shishitos - fire blistered shishitos, almond romesco, 

garlic aioli, cotija cheese

*Seasonal Ceviche - please work with your catering 
manager for the seasonal ceviche option

*Seasonal Salad - please work with your catering 

manager for the seasonal salad option

Empanadas - Ribeye: poblano, Oaxaca cheese, olive,  
            egg, chimichurri, three chili guava

                          Shrimp: fingerling potato, Oaxava cheese,           
           morita chilies, aji amarillo aioli

           Chicken: sweet plantains, queso fresco,  
           lime crema

Carnitas: citrus marinade, pork belly borracho beans, 
yucca, house-made tortillas

Churrasco Fajita Platter: wood-fired skirt steak, sauteed 
onions, peppers, mushrooms, tomatillo salsa, arroz con 
gandules, borracho beans & house-made corn tortillas

Arroz con Pollo: Chicken, papaya, morita, and honey 
glaze with a citrus cilantro salad, over arroz con gandules

Pork Chop: How Farms 12 oz. pork chop, turmeric adobo, 
arroz con gandules

Fish/Seafood: *please work with your catering manager 
for the seasonal seafood option

Dinner Package
$40-$50 Per Person
Coffee Hot/Iced Tea & Soft Drinks Included

Our menu indulges you with offerings inspired and prepared with the 
passion, fresh ingredients, and methods of Spain and Latin America.

In Spanish and Latin cultures “Buen Provecho” was a way to wish good 
eating to family, friends, and neighbors. The ancient phrase means “may 
this food be good for your health and sit well with you.” It was a cultural 
way to convey the sincerity of our love through a meal. In that same 
spirit, Provecho brings a fine dining experience to Crown Point Indiana 
with a unique mixture of exquisite Latin American and Spanish culinary 
specialties, paired

At Provecho our dining room is split into two sides and accommodates 
groups up to 45 guests per side for a semi-private dining experience or a 
total of 80 guests with a buyout of the full restaurant.

Welcome

Provecho | Crown Point, IN | 219.663.0050 | hello@provecho.com
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*This menu is served family style to share. 
Please work with your catering manager 
if you have any dietary restrictions

$22-$28 Per Person (Saturday & Sunday Only)
Coffee Hot/Iced Tea & Soft Drinks Included
*This menu is served family style to share. 
Please work with your catering manager 
if you have any dietary restrictions

Starters 

Entrees

Salsa Trio - salsa roja, salsa verde & salsa roja picante

Guacamole - red onion, tomato, cilantro, jalapeno

Shishitos - fire blistered shishitos, almond romesco, 

garlic aioli, cotija cheese

*Seasonal Ceviche - please work with your catering 
manager for the seasonal ceviche option

*Seasonal Salad - please work with your catering 

manager for the seasonal salad option

Stuffed French Toast - sweet plantain, honey whipped 
cream cheese, toasted coconut, piloncillo mezcal syrup

Avocado Toast  - pork belly, poached egg, pico de gallo
Omelet - chorizo, pepper, onion, spinach, chihuahua cheese, 
fingerling hash

Shrimp & Grits - carnitas, poblano grits, sunny side up egg

Chilaquiles - salsa roja, chorizo, onions, peppers, cilantro, 
queso fresco, lime crema, fried egg, avocado 

Empanadas - Ribeye: poblano, Oaxaca cheese, olive, egg,   
                           chimichurri, three chili guava

                           Shrimp: fingerling potato, Oaxava cheese,   
                           morita chilies, aji amarillo aioli

            Chicken: sweet plantains, queso fresco, 
            lime crema

Carnitas: citrus marinade, pork belly borracho beans, yucca, 
house-made tortillas

Churrasco Fajita Platter: wood-fired skirt steak, sauteed 
onions, peppers, mushrooms, tomatillo salsa, arroz con 
gandules, borracho beans & house-made corn tortillas

Sweets
Churros de Bolsa - bag of churro doughnuts, 
mexican chocolate, raspberry dipping sauce

Chocolate Tres Leches - chocolate cake, 
chocolate ganache, strawberry ice cream

Flan - house made flan, Five Hands rhubarb coulis, 
morita caramel, berries

Seasonal Sorbet - *please work with your catering 
manager for the seasonal sorbet option

PRICING DOES NOT INCLUDE TAX + GRATUITY.
MENU SELECTIONS ARE SEASONAL AND MAY CHANGE TO 
FEATURE THE FRESHEST INGREDIENTS OF THE SEASON

Beverage Package
Includes coffee, decaf, 
tea & soft drinks in all 
beverage packages

PRICING DOES NOT INCLUDE TAX + GRATUITY.


