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 CO CK TA IL RECEP TION

FUL L SER VI CE BA R

indoor

patio

PA R A D I S E
STAT E  O F 
M I N D

drinks  &  info

Engulfed in a nursery of Palm trees, 
surrounded by water fountains 
and fire pits, and filled with wicker, 
concrete, and fabric textures, Palma 
is our own little oasis in the desert 
offering a mix of modern relaxation. 

The space is usable year-round with 
misters and shading for the summer 
months, and heaters and fire pits for 
the winter months. 

We offer event packages for  groups 
ranging from 20-300 people, using 
a combination of our unique lounge 
spaces to create an unforgettable 
experience in paradise.

D R
IN

K  PA C K A G ES

BAR OFFERI NGS
CONSUMPTION, DRINK TICKETS, CASH BAR

Bar service is customizable to your preference, whether that be drink tickets, 
cash bar, or consumption based. Hourly packages are available as well.

HOURLY PACKAGES
LOOKING FOR SOMETHING TAILORED?

Get in touch with our team to learn about customizable  
hourly drink packages.



food menu

S U S H I  PA R T Y 	 25/30  PP

EDAMAME  
tossed with flaked salt 

ASSORTED CLASSIC MAKI  
california roll, spicy tuna maki,* sake maki,* negi yellowtail*

OR

ASSORTED CLASSIC & SPECIALTY MAKI  
california roll, sake maki,* santana maki,* hot night 2.0,* 
macha maki*

N A C H O  PA R T Y 	 18  PP

MUSHROOM & ROASTED CORN  (VEGE TA RIA N) 
red salsa, chili con queso, monterey & oaxaca cheeses, black 
beans, crema, cilantro, pickled jalapeños, pickled red onion, 
queso fresco, cilantro, lettuce

OR

CHICKEN TINGA 

green salsa, chili con queso, monterey & oaxaca cheeses, 
black beans, crema, radish, cilantro, pickled red onion

OR

CARNE ASADA 

green salsa, chili con queso, monterey & oaxaca cheeses, 
black beans, crema, cilantro, pickled jalapeño,  
red onion, lettuce

T H E  F I E STA 	 22 PP

Served with housemade tortilla chips 

CHILI CON QUESO 
roasted chili & veggies

RED & GREEN SALSAS 

salsa verde with tomatillos, garlic, onion, serrano 
salsa rojo with tomatoes, chili de árbol, garlic, and onion

GUACAMOLE 

mashed avocados with onion & lime juice

SHRIMP CEVICHE* 

tomato, onion, cilantro, cucumber, avocado, chili chiltepin

ESQUITES 

roasted corn, chipotle mayo, chili chiltepin, lime juice, 
epazote, cotijaCH I PS &  DI PS	 13  PP

Served with housemade tortilla chips 

CHILI CON QUESO 
roasted chili & veggies

RED & GREEN SALSAS 
salsa rojo with tomatoes, chili de árbol, garlic, and onion 
salsa verde with tomatillos, garlic, onion, serrano

GUACAMOLE                                                                                   

mashed avocados with onion & lime juice

TA C O  PA R T Y 	 21  PP
BUILD YOUR OWN TACOS (VEGE TA RIA N) 

Choice of mushroom & roasted corn,  
chicken tinga, or carne asada  
tortilla with cilantro and onion; red and green salsa on the side

ESQUITES                                                                             
roasted corn, chipotle mayo, chili chiltepin, lime juice, epazote, 
cotija

CHIPS & GUACAMOLE 
with tortilla chips

C O C K T A I L  A P P E T I Z E R S 	 25 PP

CRAB RANGOON 
cream cheese, crab mix, scallion, gochujang sweet & sour,  
chinese mustard aioli

POPCORN CHICKEN 

snow seasoning, jalapeño, kewpie mayo, herbs

BANH MI CHEESE STEAK                                                                                   

oaxaca cheese, kewpie mayo, pickled daikon & carrots, 
jalapeño, kimchi, herbs

ASSORTED MAKI                                                                                                                                    

california roll, sake maki,* negi yellowtail,* picante 
maguro,* macha maki,* tsunami maki

H A N D H E L D S 	 19/17  PP

PALMA CHEESEBURGER 

pickles, salt & pepper aioli, onion, american cheese

OR

“KFC” CRISPY CHICKEN SANDWICH 

korean fried chicken, pickled slaw, korean aioli,  
macha chili crisp

&

FRIES 

with ketchup

OR

PALMA HOUSE SALAD 

romaine, cucumber, carrot, radish, ponzu vinaigrette

11.2024

These are suggested stations, but we’d be happy to curate a menu that works 
best for your event with items from any of our stations and a la carte items.

*These items may contain raw or undercooked ingredients. Consuming raw or 
undercooked meat and seafood may increase your risk of a foodborne illness. Please 
alert your server of any food allergies  prior to ordering. We are not responsible for an 
individual’s allergic reaction to our food or ingredients.

If you use a credit card, we will charge an additional 1.5% to help offset processing 
costs. This amount is not more than what we pay in fees. We do not surcharge debit 
cards. Thanks for your understanding!



B R U N C H  PA R T Y

B OTTOMLESS 
M I M O S A  PA C K A G E
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brunch menu

pp

per 
person

per 
hour27

22

SCRAMBLED EGGS

BACON OR SAUSAGE

BRIOCHE TOAST

FIVE SPICE BEIGNETS 

dulce de leche, sea salt

FRUIT SALAD

events
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events venue space

PALMA LOUNGE 1 
capacity 15

PALMA LOUNGE 2 
capacity 15

PALMA LOUNGE 3 
capacity 15

PALMA LOUNGE 4 
capacity 20

PALMA LOUNGE 5 
capacity 25

PALMA LOUNGE 6 
capacity 20

PALMA LOUNGE 7 
capacity 30 - 40

PALMA INDOOR 
capacity 75

VENUE  FEATU R ES

01       PARTIALLY COVERED PATIO

02       FULL SERVICE BARS

08       FIRE PITS

00       HEATERS

00       MISTERS

300 CAPACITY 175 SEATS 5200 FT2

1.2023

5200 ft 2


