
Business lunches, happy hours, office holiday 
parties, non-profit gatherings, wedding receptions, 

birthdays, anniversaries, and more - no matter 
what the occasion, treat your guests to a truly 

local experience.

Host your own 

local fiesta

local lime |   2103 S. Promenade Blvd. ste. 10100, rogers, ar 72758  
locallimetaco.com   |   479-903-7300  |   arkansas owned & operated

 fb: @locallimerogers  | INsta: @locallimerogers |  #eatlocal  



Mi Casa Es Su Casa  

When searching for a great place  
to host your next celebration

– our house is your house.

From business lunches and happy hours, to office 
holiday parties, non-profit gatherings, wedding 

receptions, birthdays, anniversaries, and more, our 
experienced team can help plan, coordinate, and 

execute every detail of your event.
 

We look forward to making your occasion 
a remarkable, one-of-a-kind party!

the private local lime dining experience



H O U S E
M A D E
Local Lime 

Flour Tortillas  
are handmade  

in our kitchen. 
Our delicious 
sauces, slaws,  

salsas, dressing, 
are always  

100% house-made
original recipes.

`the local fiesta  $32.00 per person

Our family-style taco buffet experience that's  
as much fun to share as it is delicious to eat!
Your local fiesta includes:

• Salsa Welcome Party:
All 6 of our signature, house-made Salsas with fresh 
Corn Tortilla Chips ready on every table as your guests arrive.

• Build Your Own Fajita & Taco Bar: 
Protein & Veggies Bar Includes: 
Grilled Chicken, Grilled Beef Ribeye, Slow-Roasted Pork Carnitas, 
Sautéed Corn and Zucchini, Sautéed Fajita Vegetables 

Topping Bar Includes:  
 - House-Made Flour Tortillas & Locally made Corn Tortillas   
 - Guacamole 
 - Queso Blanco Cheese Dip
 - Fresh Pico de Gallo   
 - Sauces: Mexican Crema, Red Pepper Crema
 - Cheeses: Queso Fresco, Jack Cheese 
 - Flavorful Toppings: shaved fresh Jalapeño, pickled Onion, 
   pickled Vegetables
 - Cabbage-Jicama-Jalapeño Slaw
 - Cilantro-Lime Rice
 - Smokey Black Beans
 - Hot Sauce available upon request 

• Beverages
- Includes non-alcoholic beverages (Coke Products, Iced Tea, and Water) 

`ENHANCEMENTS 

• Enchilada Tray $60.00
Choose from Spinach & Cheese or Dixon Chicken Enchiladas.  
• Each tray contains 12 super hearty, super delicious enchiladas
presented family style on your Local Fiesta buffet table. 

• Market Corn Tray $25.00
Street Style Grilled Corn On The Cob with Mexican Crema,  
Cotija Cheese, Cilantro, and New Mexican Chili Powder.
• Each tray contains 10 street corn cobs on a stick presented  
family style on your Local Fiesta buffet table. 

Treat your guests to a 
truly local experience!

`
SWEET 
ADDITIONS
 $3 per person 

Treat your guests 
to a bite of our 
house-baked sweets
*Tres Leches contains 
alcohol. (21+ only)

KEY LIME CHEESECAKE 
& 3-RUMS TRES  
LECHES CAKE
Mixed assortment of 
half slice sizes of 
our two most popular 
desserts!

Premium Private Dining



call today to reserve your date! 
479-903-7300 

room availability
Private room available for booking 
Monday - Wednesday only.

guest seating
• Maximum of 50 guests
• Minimum of 20 guests
   *must pay for minimum of 20 guests  
    even if your headcount is less

reservations & fees
We require a $250 deposit to  
guarantee a date. Until deposit is  
paid, your date will not be held.  
Deposit amount is subtracted from  
total payment of party in full. 

room minimums
A minimum of 20 guests is required 
to reserve this room. The minimum 
encompasses food and beverage only; 
additional fees will include tax and an 
18% gratuity.

cancellation policy
All deposits are non-refundable; 
cancellations within ten (10) business 
days of the scheduled date will be  
charged in full.

pricing
Pricing includes non-alcoholic 
beverages, dedicated server(s), and 
2 hours of time for your event. If more 
time is needed, our catering manager 
will work with you to adjust pricing.

guarantee
A final guaranteed guest count is required 
ten (10) business days prior to the event 
date. The guaranteed number is the 
minimum number of guests for which 
you will be charged. Should you need to 
increase your guarantee, we will make 
every effort to accommodate you. If no 
guarantee is received at the appropriate 
time, Local Lime will assume the number 
expected on the banquet event order 
to be correct, and food preparation and 
service charges will be made accordingly.

equipment, furnishings, & decor
We have an 85" monitor with full A.V. 
integration so that you may view sports 
games or run presentations. 

Room includes standard furniture: side 
tables, silverware, tables, and chairs.

Outside decor items may be used if they 
do not inflict damage on walls, ceilings, or 
furniture. All decor must be pre-approved 
by a manager. Unapproved decor is 
subject to removal on-site or subject to  
a post-event cleaning and repair fee.  

Absolutely no moving of furniture, glitter, 
holes in walls, or fire-lit candles.

food & beverage  
Should you need to replenish your local 
fiesta food items during the party, a 
refill price menu will be available upon 
request.

All food and beverage items served 
must be from Local Lime. No outside 
foods or beverages are permissible 
without permission. Wedding and 
birthday cakes permitted with 
appropriate notice.

overtime & longer events 
Should an event run past the agreed 
three (3) hour duration, overtime charges 
will apply. The patron is responsible for 
all overtime charges. Overtime charges 
are $100 for the first hour and $200 for 
the second hour and beyond.

liability
Local Lime will not be liable for any 
loss or damage to the patrons’ or their 
guest’s property left prior to, during or 
following an event. The patron assumes 
full responsibility for the conduct of all 
persons in attendance at the event and 
for any damage incurred as a result of 
the event.

Private Event FAQ's
These are a few of our most frequently asked questions.  

If you would like additional information or have questions
for us, we can't wait to hear from you!

479-903-7300   |   events@locallimetaco.com   |   locallimetaco.com/events 

Alcoholic Beverage Policy
Alcoholic beverages must be ordered from the Private Dining Beverage Menu. All beverages will be added to the host’s final 
bill. We do not offer indivdualized checks for alcoholic beverage ordering in this room. The host is responsible for the 
management of party guest alcohol ordering and communicating with their guests. Local Lime reserves the right to refuse 
alcohol service to any individual at any time. Specialty wines may be brought in by host if arrangements are made with your 
party catering manager prior to the event. Each bottle will incur a corkage fee of $30.


