
PRIVATE EVENTS

south norwalk



FLOOR PLAN

DINING ROOMS & BAR 
Discuss the many options available with our 

Managers and Event Coordinators. You can 

enjoy drinks and snacks in one of our inviting 

dining rooms. A dinner with friends and 

colleagues will be just part of your evening 

after drinks at the bar. 

WASHINGTON PARK PATIO 
Our expansive patio, complete with a wall of 

windows bringing the outside in to the space. 

Just right for your outside gathering. An oasis 

of plant life, great food, drink and music 

await.

Evarito’s– ROOF TOP 
coming soon!! 

CONTACT: Marissa Mayo 
Events Coordinator 
Email: mmayo@skalresturants.com



STATIONARY PLATTERS
Salsa & Chips Bar (serves 10 people) seven different house made salsas & chips  | 40

chilie de arbol | salsa roja | morita | salsa verde | avocado | borracha | mole negra

Guacamole & Chips (serves 10 people)  house made guacamole, pico de gallo, serrano peppers & chips  | 50

Cauliflower Ceviche onion, tomato, cilantro, cucumber, shaved cauliflower, citrus marinated | 40 

Fresh Catch Ceviche tomato, cilantro, onion, cucumber, avocado | 60

Shishitos & Corn blistered peppers, corn segments, crema, chili powder /  half tray | 45 - full tray | 80

Rice & Beans pinto and black beans, red rice, cotija cheese / half tray | 35 - full tray | 70 

Cactus Salad grilled cactus, onion, tomato, cheese, avocado, market greens, oregano vinaigrette / half tray | 50 - full tray | 90

Mixed Green Salad julienne carrots, tomato, cotija cheese, jicama, sherry vinaigrette /  half tray | 30 - full tray | 60

HORS D’OEUVRES | served by the dozen (two dozen minimum per item) 

Campechana shrimp, octopus, oysters, Mexican cocktail sauce, avocado, pico de gallo / served in cups | 48

Pork & Pineapple Skewers  pork al pastor | 36

Broccoli “Inverted” Quesadillas wood-fired grilled broccoli, masa strips, chihuahua cheese | 36

Three Sister Rolls summer squash, corn esquites, aged cotija cheese, mixed beans | 36

Bacon Shrimp Jalapeno  | 48 

Oyster Shooters ct copps island oysters, jicama chilie de arbol mignonette, sangrita | 48 

Beets En Nogada coal roasted beets, walnuts, creama, pomegranate seeds, apple | 36

Chicken Molotes masa battered crispy chicken, mole negro, pickled onion, Mexican creama | 40 

Carne Asada Skewer pacific brined grilled flank steak, cactus, grilled onion | 40

Mayan Pork Sopes slow cooked pork & black bean stew, xnipec sauce, chicharrones | 40

Fresh Catch Ceviche fresh lime cured fish of the day, pico de gallo, avocado, blue corn crisp | 48

Pork Al Pastor annatto & Seville orange marinated pork, grilled pineapple, chipotle salsa borracha | 36

Grilled Chorizo & Shrimp spicy sausage, cilantro cream, blue shrimp | 40



CREATE YOUR OWN TRAY | served by the dozen

STEP ONE – Choose your tray style 

tacos – quesadillas – sopes – tostados  

STEP TWO – Choose Vegetarian, Meat or Seafood (one filling per tray) 

VEGETARIAN $40

veggies al carbon

avocado 

mixed beans 

green chorizo

rajas poblanos

MEAT $45

chicken adobo 

pork carnitas

steak al carbon

lamb barbacoa

chorizo  

pork pastor 

beef tongue 

mayan pork 

SEAFOOD $50

fried oysters

fried clams 

shrimp 

mahi mahi

octopus 

squid

tuna 



DINNER PER PERSON OPTIONS 

$30  PER PERSON (TWO COURSES) 

FIRST COURSE - SALAD - SELECT ONE 

SECOND COURSE - ENTREES - SELECT THREE 

$35  PER PERSON (TWO COURSES) 

FIRST COURSE FAMILY - STYLE APPETIZERS - SELECT TWO  

SECOND COURSE - ENTREES - SELECT THREE

$40  PER PERSON (TWO COURSES) 

FIRST COURSE - SALAD - SELECT ONE

SECOND COURSE - STYLE APPETIZERS - SELECT TWO 

THIRD COURSE - ENTREES - SELECT THREE

** ADD AN INDIVIUAL DESSERT 

COURSE TO ANY OF THESE 

OPTIONS FOR $3.50 PER PERSON 

0R HOUSE MADE DESSERT 

PLATTERS $40.00 EACH**

** ALL ENTREES ARE SERVED 

WITH A SIDE OF RICE, BEANS 

& VEGETABLES **

SALADS
Cactus Salad grilled cactus, onion, tomato, cheese, avocado, market greens, oregano vinaigrette

Mixed Green Salad julienne carrots, tomato, cotija cheese, jicama, sherry vinaigrette 

FAMILY STYLE APPS
Shishitos & Corn blistered peppers, corn segments, crema, chili powder

Salsa & Guacamole served with house made chips 

Oaxacan Quesadilla hand pressed tortilla, Oaxacan & Chihuahua cheeses, chayotes

Jalapeno & Cheese Tamale Mexico City style, queso fresco, salsa roja

Campechana Cocktail shrimp, octopus, oysters, Mexican cocktail sauce, avocado, pico de gallo

Fresh Catch Ceviche tomato, cilantro, onion, cucumber, red onion avocado 

ENTREES 
*Entree sets are prepared seasonally - please ask about our current set* 

Chicken Enchiladas tomatillo red sauce, cream, cheese 

Fajitas choose one of our fajitas off our regular menu

Fish (prep and fish are season) 

Mayan Pork Rib bean stew, watermelon radish



FAMILY STYLE OPTIONS 

$35  PER PERSON (TWO COURSES) 

salsa & chips bar 

guacamole

rice & beans 

blistered shishitos & corn 

fried plantains 

cucumber & jicama salad 

cauliflower ceviche 

brussel sprouts quesadilla 

chicken enchiladas 

pork carnitas tostadas 

tamales 

$40  PER PERSON (TWO COURSES)

grilled pineapple salad 

fresh catch of the day ceviche

chorizo quesadillas 

squash & corn enchiladas

chicken tacos 

chorizo tacos

cauliflower tacos

$45  PER PERSON (TWO COURSES)

grapefruit salad  

shrimp aquachilie

steak vampiro

fish tacos 

steak tacos

campechana cocktail

CHEF’S TABLE 
Chef’s table is for groups of 6 – 14 – let us know if you have 

any food restrictions & we will take care of the rest! 

Suggested for groups 12 or more – Choose 6 
*any of the items offered in the lower price points can be mixed & matched with the higher price point menus*

DESSERTS 
Add on churros with a chocolate dipping sauce for $3.50 per person  

$40.00 – family style platter
Tres leches & Berries -

Avocado pie, mole crust 

Coffee flan, mezcal soaked raisins -


