
events 
menu

119 roswell st. alpharetta, ga 30009
770.676.0911 | nexttopure.com

food & service provided  
by PURE ALPHARETTA



VELADA   
hors d'oeuvres - $20 per person 

includes chips and salsa. please choose up to five: 

lamb empanadas rosemary dough, ground lamb, onion, cabbage, red peppers, carrots, black beans 
 
chorizo empanadas chipotle dough, chorizo, tomato, jalapeño, onions, potatoes 
 
chicken empanadas rosemary dough, grilled chicken, poblano peppers, jalapeño corn, cheese 
 
mexican meatballs all-natural beef, spicy chipotle sauce, queso fresco, cilantro 
 
guacamole and queso gringo fresh avocado, cilantro, onions, pico de gallo and cheese dip  
served with pickled jalapenos  
 
crab and smoked caviar mini tacos blue crab, chipotle mayo, red onion, cilantro,                                                           
chives, smoked trout caviar +$1 per person 
 
mini veggie quesadillas fried corn-masa turnovers; black bean, goat cheese, spinach, mushroom, morita salsa 
 
mini chicken quesadillas fried corn-masa turnovers; chipotle chicken, fundido cheese, salsa verde 
 
chicken taquitos fried taquitos, chipotle chicken, fundido cheese, salsa verde 
 
smoked salmon totopos smoked salmon, habanero-avocado mayo, chimichurri, chipotle mayo, queso fresco 
 
crudité cups seasonal vegetables, roasted red pepper hummus, tajin  
 
ahi tuna tostada seared ahi tuna, avocado, tomatillo salad, pineapple salsa, pico de gallo +$1 per person 
 
crab fritters habanero-avocado mayo, chipotle mayo, queso fresco,  
sweet & sour chili sauce +$1 per person 
 
crabcake crostini toasted ciabatta, chipotle mayo, pineapple salsa +$3 per person 
 
grilled oysters in the half shell cotija cheese, herb butter, lemon zest +$1 per person 
 
cheese and fruit board artisan cheeses, seasonal fruit +$3 per person
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CANTINA  
buffet (entrees 0r tacos) - $29 per person

Includes rice, choice of charros, black or refried beans, guacamole, queso gringo,  
chips, salsa and dessert

ENTREES 
please choose two:
chicken or pork burrito roasted pork or chipotle chicken, queso gringo, rice, refried beans, guacamole,  
sour cream, shredded lettuce, salsa verde
steak burrito all-natural grilled steak, queso gringo, rice, refried beans, guacamole, sour cream, shredded lettuce,  
salsa verde +$1 per person
spicy mexican meatballs all-natural beef, chipotle tomato sauce
gorditas crispy corn masa, queso fundido, braised pork, salsa verde, shredded lettuce, sour cream, guacamole
veggie quesadillas black bean, goat cheese, spinach, mushroom corn-masa turnovers, guacamole,  
tomatillo salad, morita salsa
chicken taquitos fried taquitos, chipotle chicken, fundido cheese, salsa verde, sour cream, guacamole, lettuce
enchiladas de pollo corn tortillas, chicken, queso fundido, choice of sauce: creamy mexicana salsa, mole,  
creamy salsa verde 
 
OR

TACOS 
please choose three:
barbacoa tacos braised beef, onions, cilantro, aguacate salsa
tacos de carnitas braised pork, tomatillo-avocado salsa, pico de gallo
chicken tacos chipotle chicken, diced onion, cilantro, mexicana salsa
fish tacos fried fish, citrus slaw, chipotle mayo, cruda tomatillo salsa
puerco al pastor marinated & sauteed pork, pineapple, cheese, onion, cilantro, chile de arbol salsa
carne asada all-natural marinated & grilled steak, diced onion, cilantro, guajillo salsa
albondigas spicy mexican-style meatballs, chipotle, queso fresco, cilantro
coliflor  cumin & turmeric roasted cauliflower, pumpkin seed pesto, smoked cashew salsa
veggie  sauteed zucchini, peppers, portobello mushrooms, onions, spinach 

DESSERT  
please choose one:
tres leches cake layered cake with ‘three milks’, mascarpone cream, housemade vanilla rum, strawberries, toasted coconut, 
sugared almonds
chocolate flan chocolate custard
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ETIQUETA  
seated dinner 

(price includes appetizer, entrée and dessert | up to 22 22 guests)
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APPETIZER  please choose two:

mixed green salad honey gem lettuce, spinach, jicama, queso fresco, red onion-lime vinaigrette

poblano soup puree of poblano peppers, chicken broth and cheese, pico de gallo, poblano garnish

lentil soup lentils, bacon, chicken broth, pico de gallo

cauliflower soup cauliflower, chipotle chicken broth, croutons, queso fresco, cilantro 

chicken lime soup chicken broth, chipotle chicken, totopos, rice, avocado, queso fresco, pico de gallo, lime

chicken pozole chicken, hominy, cabbage, cilantro, radish, avocado, spicy roasted chile de arbol salsa

pork pozole pork, hominy, lettuce, cilantro, radish, cruda tomatillo salsa 

ENTREE  please choose up to three:

braised lamb shank chipotle mashed potatoes, caramelized onions, chile morita salsa, grilled scallions $33

seafood stew red snapper, shrimp, mussels, celery, onion, potato, chipotle chicken broth $34

grilled chili-crusted shrimp corn masa cakes, guacamole, pico de gallo, charred tomatillo salsa $33

grilled hanger steak corn, jalapeño, red onions, chimichurri, jalapeño mac & cheese $40

braised annato-orange pork pork shoulder, annato orange sauce, pickled onions $29

braised short ribs caramelized onion, chipotle mashed potatoes, grilled scallions, chile morita salsa $44

roasted duck  fingerling potatoes, roasted corn, sweet & sour chili glaze $47

pan seared chili-crusted snapper tomatillo salad, cilantro, pico de gallo $40

pan seared snapper fingerling potatoes, spinach, mushrooms, onion, corn, avocado, chipotle tomato sauce $40

tequila lime chicken grilled chicken breast, tequila-lime cream sauce, roasted poblano and red peppers $29

seared scallops fingerling potatoes, spinach, mushrooms, onion, corn, avocado, chipotle tomato sauce $40

surf & turf grilled hanger steak, citrus-grilled lobster, jalapeño spinach, chipotle mashed potatoes, jalapeno corn,  
chipotle butter $MP

ahi tuna tostada seared ahi tuna, avocado, tomatillo salad, mixed greens, pineapple salsa, pico de gallo, plantains $32 

DESSERT  please choose two:

tres leches cake layered cake with ‘three milks’, mascarpone cream, housemade vanilla rum, strawberries, toasted coconut,  
sugared almonds

chocolate flan chocolate custard

sopapillas fried pastry, cinnamon-sugar, chocolate pudding

key lime pie strawberries, fresh cream

*menu and prices subject to change
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BAR MENU

menu availability & prices are subject to change

the double barrel  
margarita is my  
favorite!

open bar each beverage served from the bar is charged as ordered to one tab and added to the master bill.  price is determined by the quantity of each beverage served.
cash bar each beverage served from the the bar is charged as ordered to the individual guest.  nothing is added to the master bill.

spirits 
titos vodka 8.50
grey goose 9.50

jack daniel's whiskey 8.99
bombay gin 7.99
tanqueray 8.25

bacardi rum 7.00
dewar's scotch 8.99

crown royal 8.99
makers mark 9.25

jameson 8.75

beer
bohemia 5.49
corona 5.99

corona light 5.99
dos xx amber 5.49

dos xx especial 5.99
modelo especial 5.99
modelo negra 5.99
pacifico clara 5.69

sol 5.29
tecate 4.49

victoria 5.49
coors non-alcoholic 3.99

bud light 4.99
miller lite 4.49

michelob ultra 4.99

non-alcoholic
iced tea 2.49

soda 2.49 
coke, diet coke, sprite
bottled water 2.49

jarritos 3.49 
mandarin, lime, grapefruit, or pineapple

margaritas 
(all margaritas served on the rocks)

regular
pure's house margarita

lunazul silver, lime, agave nectar 
 rocks 9.49

plus
the 'regular'+ gran gala floater 

 rocks 10.49

premium
herradura silver, agave nectar, lime 

 rocks 11.49

pure firebird
the 'plus'+ lunazul reposado floater 

 rocks 11.49

double barrel
herradura double barrel reposado, 

combier orange liqueur, lime, agave nectar 
 rocks 12.99 

pepino diablo
tanteo jalapeño tequila, 
cucumber, cilantro, lime 

 rocks 11.99

seasonal margarita
ask your server for more details

price varies 

skinny love
lunazul silver, lime juice, agave nectar,

fresh strawberries, muddled basil 
 rocks 10.99

pama skinny
the 'regular' + pama pomegranate liqueur 

 rocks 10.99

mezchele
michele's new favorite 

la luna cupreata mezcal,
grapefruit, lime, agave 

 rocks 12.49

wines 
 

bonny doon vin gris de cigare rose    
glass 10.50 | bottle 40.00

liquid geography rose 
glass 9.49/bottle 36.99

rickshaw cabernet sauvignon              
glass 8.50 | bottle 34.00

primarius pinot noir                               
glass 11.00 | bottle 42.00

aspens cabernet sauvignon 
glass 10.90/ bottle 42.00

angelini  pinot grigio                            
glass 9.50 | bottle 38.00

haut-poitou sauvignon blanc               
glass 9.50 | bottle 38.00

mucho mas white blend                            
glass 8.50 | bottle 34.00

aspens chardonnay  
glass 9.50/ bottle 38.00

local beer 
*available upon request 

reformation 
cadence, belgian style ale 6.49

sweetwater   
420, extra pale ale 6.29

scofflaw  
dirty beaches, wheat pale ale 6.49

terrapin 
hopsecutioner, ipa 6.29
creature comforts 

tropicalia, american ipa 6.79
atlanta hard cider 

slightly sweet, crisp apple 6.49

*menu and prices subject to change



ANTOJITOS   
hors d'oeuvre a la carte 

Prices per piece. Minimum of 20 pieces. 
(to accompany cantina)

lamb empanadas rosemary dough, ground lamb, onion, cabbage, red peppers, carrots, black beans $3

chorizo empanadas chipotle dough, chorizo, tomato, jalapeño, onions, potatoes $3

chicken empanadas rosemary dough, grilled chicken, poblano peppers, jalapeño corn, cheese $3

mexican meatballs all-natural beef, spicy chipotle sauce, queso fresco, cilantro $2.50

guacamole and queso gringo fresh avocado, cilantro, onions, pico de gallo and cheese dip  
served with pickled jalapenos $3.75 per person

crab and smoked caviar mini tacos blue crab, chipotle mayo, red onion, cilantro, chives, smoked trout caviar $4.50

mini veggie quesadillas fried corn-masa turnovers, black bean, goat cheese, spinach, mushroom, morita salsa $3

mini chicken quesadillas fried corn-masa turnovers, chipotle chicken, fundido cheese, salsa verde $2.75

chicken taquitos fried taquitos, chipotle chicken, fundido cheese, salsa verde $2.75

smoked salmon totopos smoked salmon, habanero-avocado mayo, chimichurri, chipotle mayo, queso fresco $3

ahi tuna tostada seared ahi tuna, avocado, tomatillo salad, pineapple salsa, pico de gallo $4

crab fritters habanero-avocado mayo, chipotle mayo, queso fresco, sweet & sour chili sauce $4

small crabcake crostini toasted ciabatta, chipotle mayo, pineapple salsa $4.95

grilled oysters in the half shell cotija cheese, herb butter, lemon zest $MP

cheese and fruit board artisan cheeses, seasonal fruit $8 per person 
 
crudité cups seasonal vegetables, roasted red pepper hummus, tajin $4 per person 
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event name:  event date:
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velada - hors d'oeuvres 
1. 
2. 
3. 
4. 
5. 
 
catina - buffet 
entrees: 
1. 
2. 
or tacos: 
1. 
2. 
3. 
О corn tortillas О flour tortillas О beans: black, charro, refried 
dessert: 
1.

etiqueta - seated dinner 
appetizer: 
1. 
2. 
entree: 
1. 
2. 
3. 
dessert: 
1. 
2. 
 
bar: О Open Bar  О Limited Bar  О Cash Bar  

(please select 2-3 from each category)

wine selections:                                                                                                                                      
beer selections:                                                                                                                                      
margarita selections:


