
 

Private Dining at Mez 
Thank you for considering Mez for you upcoming event! 

 

Mez is the latest venture of the Chapel Hill Restaurant Group, which includes 411 West Italian 

Café, 518 West Italian Café, Spanky’s Restaurant & Bar and Squid’s Restaurant & Oyster 

Bar. The cuisine at Mez is primarily Regional and Contemporary Mexican, with some Pan 

Latin and American influences. Executive Chef Aaron Stumb and Chef de Cuisine Jeff  

Robinson invite you to sample the bold, vibrant flavors created from the freshest ingredients, 

purchased locally whenever possible.  

Our private room accommodates seventy people comfortably for a sit down dinner, and up to 95 

for a casual cocktail party. Our amenities include built in audio/visual for business 

presentations, a bar and an outdoor terrace. Our courteous and professional staff looks forward 

to making your experience memorable. 

As you will see on the following pages, menus are priced on a per person basis. Plated Lunch and 

dinner menus start at $18 and $30 respectively. Both include three courses with a choice of 

three options per course. Buffet, Cocktail and hors d’oeuvres menus are also available. Menu 

upgrades or changes are available and will be applied to the per person price. 

Food and beverage minimums must be met to reserve our private room. These costs and other 

details will be discussed once you have selected the date and time for your function. Please note 

that all reservations are tentative until a signed copy of the contract and deposit is received. 

I will be happy to answer any questions or make menu suggestions. I can be reached at 919-

(941-1630) or todd@mez.com. Thank you for your interest in our services! 

Todd Cromer  

Events Manager 

Phone: 919.941-1MEZ 

Fax: 



Botanas – Hors D’oeuvres 
 

Hors D’oeuvres are an optional selection and are wonderful additions to the menu. Prices and 

choices are listed below, and are not included in the base price for Lunch and Dinner menus. 

 

 

$4 Per Person 

Guacamole – Served with crispy tortilla chips 

Salsas de la Casa – Pico de Gallo, Poblano-Serrano-Jalapeno and Tomatillo-Avocado with chips. 

 

 

$5 Per Person 

Queso Flameado – Panela Cheese, Goat Cheese and Monterey Jack with Roasted Poblano and 

Chorizo. Served with Fresh Corn Tortillas. 

Mez Hot Wings – Lime Juice marinated and Ginger and roasted with Ancho Chile BBQ Sauce. 

Quesadillas – Melted Queso Cabrales, Roasted Pizuillos Peppers, Corn and Chives. 

 

 

$6 Per Person 

Queso Flameado – Panela Cheese, Goat Cheese and Monterey Jack with Roasted Poblano and 

Chorizo. Served with Fresh Corn Tortillas. 

Quesadillas – Melted Queso Cabrales, Roasted Pizuillos Peppers, Corn and Chives. 

Carnitas Tamal – Pork stuffed in a fresh Masa Tamale served with Honey-Pasilla Salsa. 

 

 

$7-8 Per Person 

Calamar Frito – Herb crusted Squid Rings with Cilantro Aioli…$7 

Crab Tampico – Roasted Corn and Piquillo Crab Cakes with Chipotle Aioli…$8 

Shrimp Sopes – Masa Cakes with Shrimp, Serrano Salsa, Queso and Avocado…$8 

 

  



Lunch Sample Plated Menu 
$20 per person, before tax and before 18% gratuity 

 
 

 

First Course, choice of… 
 

EEnnssaallddee  VVeerrddee – Greens, Tomatoes, Green Onions in Walnut Dressing with 

Pumpkin Seeds, Pine Nuts, Apple Slices and Mexican Cheeses. 

CCrreemmaa  ddee  EElloottee – Creamy Corn Soup with Queso Fresco and Crema. 
 

Entrée, choice of… 

 

CCrraabb  TTaammppiiccoo – Corn and Piquillo Peppers Crab Cakes with Chipotle Aioli, Tequila 

Honey Mustard and Green Rice. 

FFllaannkk  SStteeaakk  AArrrraacchheerraa – Grilled with Chimichurri and served with Mexican 

Succotash of Squash, Limas and Cotija Cheese. 

PPoolllloo  TTeeppiittoo – Roasted Chicken over Black Bean Chilaquiles with Salsa, Cotija 

Cheese and Green Rice. 

 

Dessert, choice of… 

 

MMeezz  CChhooccoollaattee  CCaakkee – With Vanilla Custard. 

VVaanniillllaa  FFllaann – With Ancho-Dried Cherry Syrup and Bunuelos Fritters. 

 

  



Dinner Sample Plated Menu 
$40 per person, before tax and before 18% gratuity. 

 
 

First Course 

CCrreemmaa  ddee  EElloottee – Creamy Corn Soup with Queso Fresco and Crema. 

CChhiicckkeenn  TToorrttiillllaa  SSoouupp – With Tortilla Strips, Avocado, Queso Fresco and Crema. 
 

Second Course, choice of… 

EEnnssaallddee  VVeerrddee – Greens, Tomatoes, Green Onions in Walnut Dressing with 

Pumpkin Seeds, Pine Nuts, Apple Slices and Mexican Cheeses. 

CCaaeessaarr  SSaallaadd – Poblano-Lime Emulsion, Crispy Tortilla Strips and Queso Anejo. 
 

Entrée, choice of… 

PPoorrkk  TTeennddeerrllooiinn  PPiibbiill – Yucatecan Style BBQ Pork with Honey-Pasilla Chile 

Glaze, Green Rice and Grilled Asparagus. 

FFiilleett  MMiiggnnoonn  wwiitthh  MMoollee  NNeeggrroo – Grilled Beef Tenderloin over Black Mole with 

Roasted Peruvian Potatoes and Grilled Asparagus. 

PPeessccaaddoo  VVeerraaccrruuzzaannoo – Seared Halibut in Savory Red Sauce with Green Olives, 

Peppers and Capers. Served with Wild Mushroom and Cheese Flautas. 

EEnncchhiillaaddaa  ddee  EEssppiinnaaccaass – Fresh Spinach sauteed with onions and rolled in Corn 

Tortillas with Queso Fresco and Crema. Topped with Poblano Cream Sauce. 

 

Dessert, choice of… 

TTrreess  LLeecchheess – Sponge Cake soaked in “Three Milks” with vanilla Icing. 

MMaannggoo  UUppssiiddee  DDoowwnn  CCaakkee – Served warm with Vanilla Ice Cream and Caramel. 



 

Lunch Buffet Sample Menu 
$20 per person lunch, before tax and before 18% gratuity 

 

 

EEnnssllaaddaa  ddee  llaa  CCaassaa  --  MMiixxeedd  GGrreeeennss  ttoosseedd  iinn  aa  HHIIbbiissccuuss  VViinnaaiiggrreettttee  wwiitthh  JJiiccaammaa  

aanndd  GGrraappee  TToommaattooeess... 

 

Entrée, choice of… 

GGrreeeenn  VVeeggeettaabbllee  CChhiillaaqquuiilleess – Corn Tortillas simmered in simmered with Green 

salsa, topped with Roasted Corn, Squash, Queso Fresco and Crema. 

EEnncchhiillaaddaass  ddee  PPoolllloo – Chicken Enchiladas rolled in Corn Tortillas with Mole 

Poblano, Queso Fresco, Creama and Sweet Onion. 

FFllaannkk  SStteeaakk  AArrrraacchheerraa – Grilled with Chimichurri and served with Mexican 

Succotash of Squash, Limas and Cotija Cheese. 

TTiillaappiiaa  aall  PPiippiiaann  VVeerrddee – Roasted Tilapia Fillet with Green Pumpkin Seed Sauce 

garnished with Roasted Tomato-Chipotle Salsa. 

 

Side Dishes 

AArrrroozz  yy  FFrriijjoolleess  ––  BBeeaannss  aanndd  RRiiccee  

 

Dessert, choice of… 

TTrreess  LLeecchheess – Sponge Cake soaked in “Three Milks” with vanilla Icing. 

MMeezz  CChhooccoollaattee  CCaakkee – With Vanilla Custard. 

  



Dinner Buffet Sample Menu 
$30 per person lunch, before tax and before 18% gratuity 

 

 

MMiixxeedd  GGrreeeennss  ttoosseedd  iinn  aa  HHIIbbiissccuuss  VViinnaaiiggrreettttee  wwiitthh  JJiiccaammaa  aanndd  GGrraappee  TToommaattooeess... 

CCaaeessaarr  SSaallaadd – Poblano-Lime Emulsion, Crispy Tortilla Strips and Queso Anejo. 

 

Entrée, choice of… 

PPoolllloo  TTeeppiittoo – Roasted Chicken over Black Bean Chilaquiles with Salsa, Cotija 

Cheese and Green Rice. 

PPeessccaaddoo  VVeerraaccrruuzzaannoo – Seared Halibut in Savory Red Sauce with Green Olives, 

Peppers and Capers. Served with Wild Mushroom and Cheese Flautas. 

FFllaannkk  SStteeaakk  AArrrraacchheerraa – Grilled with Chimichurri and served with Mexican 

Succotash of Squash, Limas and Cotija Cheese. 

 

Side Dishes 

AArrrroozz  yy  FFrriijjoolleess  ––  BBeeaannss  aanndd  RRiiccee  

 

 

Dessert, choice of… 

TTrreess  LLeecchheess – Sponge Cake soaked in “Three Milks” with vanilla Icing. 

VVaanniillllaa  FFllaann – With Ancho-Dried Cherry Syrup and Bunuelos Fritters 

 

.  



Dinner Buffet Sample Menu 
$30 per person lunch, before tax and before 18% gratuity 

 

 

Appetizers, choose two of following… 

 

CChhiicckkeenn  TToorrttiillllaa  SSoouupp – With Tortilla Strips, Avocado, Queso Fresco and Crema. 

EEnnssaallddee  VVeerrddee – Greens, Tomatoes, Green Onions in Walnut Dressing with 

Pumpkin Seeds, Pine Nuts, Apple Slices and Mexican Cheeses. 

CCaaeessaarr  SSaallaadd – Poblano-Lime Emulsion, Crispy Tortilla Strips and Queso. 

 

Entrées 

MMeezz  PPrriimmee  RRiibb – Roasted with Yucatecan Achiote Rub, served with Ancho Jus. 

PPaann  SSeeaarreedd  Salmon – Served with Yellow Mole and Mango Slices. 

VVeeggeettaabbllee  SSttaacckk – Grilled Vegetables layered with Cheese and Corn Tortillas. 

 

Side Dishes 
 

Poblano Mashed Potatoes 

Red Rice 
 

 

Dessert, choose two of followi… 

TTrreess  LLeecchheess – Sponge Cake soaked in “Three Milks” with vanilla Icing. 

VVaanniillllaa  FFllaann – With Ancho-Dried Cherry Syrup and Bunuelos Fritters 

MMeezz  CChhooccoollaattee  CCaakkee – With Vanilla Custard. 


