
 
 
 
 
 
 
 
 
 
 

695 E. Green Street, Pasadena, CA, 91101 
Phone (626) 795-8553 Fax (626) 785 2860 

Website: www.elportalrestaurant.com 
Email: abel@elportalrestaurant.com 
armando@elportalrestaurant.com 

ramon@elportalrestaurant.com 
 

INFORMATION ABOUT OUR ROOMS 
FOR YOUR PARTY OR ANY SPECIAL EVENT! 

 
In response to your request about our banquet facilities, we offer the “Maya Room,” the Roof Top Terrace, 
Vanessa’s Cafe and our Rotunda for your gathering. 
 
The Maya Room’s maximum seating is 70 people, with a minimum of 50 to reserve the entire room for you. If 
less than 50 there will be a $75.00 labor fee. It can also include the rotunda to set up a bar and appetizers for 
your reception time.   
 
Vanessa’s Cafe is our new charming coffee shop located just across from the main entrance of El Portal, we 
can seat small groups for meetings or private parties of 45 or less. There is a labor fee of $ 75.00 dollars when 
you decide to have the room as a private party. Our Rotunda, which can hold a seating of 30 people maximum 
is a great area for you to have a small party or an intimate dinner.    
 
The Roof Top Terrace is a great courtyard for summer events and parties.  The Roof Top Terrace has a 
maximum seating of 80 people and great for happy hour Hors D’Oeuvres for your company.  El Portal has 
tables, chairs and china for about 30 people. If more is needed there will be a rental charge added to your bill. 
The Roof Top terrace also has a charge of $ 225.00 to rent the terrace and $50.00 set up fee. 
 
We require a deposit of $100.00 in advance to secure the reservation on any of our rooms. That amount will be 
credited against the charge at the time of the event, but is not refundable.  
 
We can print a special menu which usually includes three entrée choices along with a salad and a beverage 
consisting of a soft drink, tea or coffee. Dessert can be offered and we only charge for the number of desserts 
ordered at $ 3.00 to $ 4.00 per order.  For parties of 30 people or more, we strongly suggest a buffet service. 
Enclosed is a list of entrees that you may consider. You might prefer and are welcome to discuss other entrée 
selection as well. As for the Roof Top Terrace, we can only do buffet dinners to be able to serve you better. 
The cost of this type of menu is $ 19.00 - $ 23.75 per person plus tax (9.75%) & gratuities (18%) a room/labor 
charge of $ 75.00 will be added if under a minimum of 50 people. 
 
Alcoholic beverages can be hosted by you or we can sell on a cash and carry basis. We have a full bar or you 
could limit the selection to margaritas, wines and beer. 
 
Please feel free to call us at (626) 795-8553 or fax (626) 795-2860 for more information. 
 
Thank you for your consideration. 
 
 
Abel R. Ramirez and P. Armando Ramirez  
Owners 
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BUFFET PACKAGES 
(30 people or more) 

 
 

Hors D’Ouveres: 
Following selection served prior to a meal. 
You can choose 3 of the following for $4.50 per person (chips and salsa included in all menus) 

• Taquitos of chicken or beef. 
• Flautas of chicken or beef. 
• Guacamole . 
• Quesadillas with cheese or spinach and mushroom. 
• Chicken Wings. 
• Mini chimichangas of chorizo, beans and cheese 

For $ 1.50 more per person in addition to the $ 4.50 may substitute one of the following for one of the 
above. 

• Breaded Shrimp. 
• Mini empanadas of chicken, beef or vegetables. 
• Jalapeno popper with cream cheese. 
• Curry Chicken ball. 
• Mini Crab Cakes 

 
Following menus includes a Non Alcoholic beverage with the meal. 
 
Menu #1 Taco Bar for $19.50 per person 

• Bowl of Mexican salad (Baby corn, jicama, cucumber and tomato) with balsamic vinaigrette. 
• Your choice of two meats (Grilled Chicken, Carne Asada, Carnitas) 
• Cheese enchiladas with green sauce. 
• Rice and either pinto or black beans. 
• Flour and corn tortillas. 

All the condiments Guacamole, sour cream, lime wedges, onion, cilantro and hot and mild salsas. 
 
Menu #2 Fajita Bar $20.00 per person 

• Bowl of Mexican salad (Baby corn, jicama, cucumber and tomato) with balsamic vinaigrette. 
• Chicken and Beef Fajitas (For Shrimp or seafood Fajitas add $2.50 per person) 
• Spinach and pico de gallo enchiladas with verde sauce. 
• Rice and pinto or black beans. 
• Flour and corn tortillas. 

All the condiments guacamole, sour cream and hot and mild salsa. 
 
Menu # 3 Yucatan buffet $ 22.50 per person  

• Bowl of Mexican salad (Baby corn, jicama, cucumber and tomato) with balsamic vinaigrette. 
• Your choice of two of the following Cochinita Pibil, Pollo en Escabeche, Bistec de Cazuela, 

Pollo en Mole or Lomitos de Valladolid. 
• Rice and black beans. 
• Your choice of cheese or spinach enchiladas. 
• Flour and corn tortillas. 

All the condiments, guacamole, pickled red onions, and hot and mild salsas. 
Add Yucatan tamales, wrapped in banana leaves for only $1.50 per person.  
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Menu #3 Mexican Buffet $22.50 per person 

• Bowl of Mexican salad (Baby corn, jicama, cucumber and tomato) with balsamic vinaigrette. 
• Your choice of two of the following Tilapia a la Veracruz, Chicken Monica, Steak or Chicken 

picado. 
• Mini chicken tamales with red sauce. 
• Rice and pinto beans. 
• Flour and corn tortillas. 

All the condiments Guacamole, Sour cream, and Hot and mild salsa 
 
Menu #4 Nuevo Latino $23.75 per person 

• Bowl of Mexican salad (Baby corn, jicama, cucumber and tomato) with balsamic vinaigrette. 
• Your choice of two of the following Marinated chicken breast with chipotle sauce, Grilled Top 

Sirloin steak with guajillio chile cream sauce or Fillet of fresh Salmon with tomatillo sauce. 
• Vegetables in season. 
• Saffron rice or Mexican potatoes. 
• Rolls and butter or tortillas if you wish instead. 

 
Dessert: 
Choice one of the following for 3.00 per person 

• Warm Bread pudding topped with vanilla ice cream 
• Cheese cake with three berry sauce 
• Berries El Portal (vanilla ice cream, berries in season and a touch of Grand Gala) 
• Homemade flan   
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