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Thank you for choosing the Inn at Rio Rancho to host your 

upcoming event. We look forward to working closely with 

you to make your event everything you want it to be. 

Whether a day long business meeting or an afternoon baby 

shower, we are prepared to deliver our best to make your 

event a success.  

 

The following pages offer a complete breakdown of our 

banquet menus. Youôll find everything from breakfast to 

dinner listed, as well as various breaks and add ons. If you 

do not find what you are looking for, please share your 

thoughts with our banquet consultant. Our experienced and 

professional banquet kitchen staff will do all they can to 

meet all of your needs and elevate your satisfaction to the 

highest level possible.   

Contact Sara Heffern, Banquet Manager 

(505) 892-1700 or (505) 550-0124 (cell) 

saraheffern@yahoo.com 



BREAKFAST BUFFET  

All Breakfasts are served with coffee, tea, and choice of juices. 

Continental  

 

Chefôs Choice Assorted Pastry, Muffin and 
Croissant Display 

Bagels & Cream Cheese 
Sliced Fresh Fruit Salad 

Assorted Yogurts 
Sweet Butter, Jams, & Preserves 

Assorted Cereal/Granola Bars 
 

$10 per person 

TORO Traditional 

 

Fluffy Scrambled Eggs 
Crisp Smoked Bacon 

Sausage Patties or Links 
TORO Signature Hash Browns 

Toast or English Muffins 
Sweet Butter, Jams, & Preserves 

Red or Green Chile Sauce 
 

$13 per person 
$14 per person for plated 

New Mexican 

 

Handmade Breakfast Burritos: 
Choice of Bacon or Sausage 

Red or Green Chile 
Cheddar Cheese 

TORO Signature Hash Browns 
Accompanied with Sour Cream 

Fresh Fruit Salad 
 

$13 per person 
$14 per person for Plated 

Classic American 

 

French Toast 
Fluffy Scrambled Eggs 
Crispy Smoked Bacon 

Sausage Patties or Links 
Biscuits & Gravy 

TORO Signature Hash Browns 
Sliced Fresh Fruit Salad 

 
$14 per person 

All prices subject to service charge and tax 



All prices subject to service charge and tax 

Lunch Buffets 

All Lunches include Coffee, Water, Ice Tea, & Chefôs Choice Dessert   

 Fresh Made Soup & Salad  

 

Ceasar Salad 
Spinach Salad 

Cobb Salad 
Served with Ranch and Vinagrette 

 
Fresh Made Soups: 

New England Clam Chowder 
Green Chile Stew 

Minestrone 
Served with Fresh Baked Rolls or Pita 

Bread 
 

$10 per person 

Gourmet Wraps 
(Choose 2) 

Chicken BLT  
Philly Cheese Steak 

Chicken Ceasar 
Combo Fajita 
Mediterranean 
Served with: 

Gourmet Pasta Salad 
Potato Salad 
Crispy Chips 

 
$13 per person 

 

Traditional Deli Style 

 

Choose From: 
Hand made Assorted Deli Sliders 

or 
Assorted Deli Meats 

Cheese and Garnish Trays 
Deli Rolls 

Served with: 
Garden Salad 

Mediterranean Pasta Salad 
Potato Salad 
Crispy Chips 

 
$11 per person 

Fajita & Enchilada  

 

Green Chile Chicken Enchiladas 
Combo Fajitas 
Spanish Rice 
Calabacitas 

Refried Beans 
Served with: 

Sour Cream, Guacamole 
Shredded Cheese, Salsa 

Warm Fluffy Tortillas 
 

$14 per person 
 



All prices subject to service charge and tax 

Lunch Buffets 

All Lunches include Coffee, Water, Ice Tea, & Chefôs Choice Dessert   

Southern Style BBQ 

 

TORO Ribs 
BBQ Chicken 
Pulled Pork 
Served with: 
Potato Salad 

Creamy Coleslaw 
Baked Beans 

Green Chile Corn Muffins 
 

$14 per person 

Italian Pasta 

 
Chicken Alfredo 

Pasta with Meat Sauce& Meatballs 
Italian Style Green Beans 

Garden Salad 
Fresh Made Garlic Bread 

 
$12 per person 

 

Mediterranean 

 
Antipasto Platter 

Herbed Tomato Bruschetta 
Chicken Piccata 

Tilapia with Sundried Tomato, Olives 
& Roasted Garlic 

 
$15 per person 

Taco & Nacho Bar 

 
Seasoned Ground Beef 

Refried Beans 
Fresh Made Tortilla Chips 

Corn & Flour Tortillas 
Fresh Garnish with Sour Cream 

Salsa & Cheddar Cheese 
 

$15 per person 

Baked Potato Bar 

 
Oven Roasted Baked Potatoes 

Shredded Cheddar Cheese 
Apple Wood Smoked Bacon 

Sour Cream, Chives 
 Seasonal & Roasted Vegetables 
Chiles, Jalapenos & Hot Sauces 

Handmade Ranch Dressing  
 

$10 per person 


