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THE SOCIAL SPIRIT OF MODERN MEXICO

Luna Roja offers a dynamic setting for gatherings of every scale, 
rooted in the social spirit of Mexican dining. Designed around 

shared tables and vibrant energy, each experience invites connection 
through bold flavors, refined technique, and a journey through 

modern Mexico.

Whether seeking a full restaurant buyout or gathering in our 
elevated Media Luna space, Luna Roja offers a setting to match 

every occasion.

DIETARY FRIENDLY
Gluten-friendly

Vegetarian

 Vegan

EVENT SPACES
Full Buyouts 

Partial Buyouts

Media Luna Private Dining

Semi-Private Experiences

SERVICE STYLES
Reception Buffet

125 Capacity

Family Style
30 Capacity

Plated
30 Capacity



MEDIA LUNA PREMIUM ..... 60

ALL THE OFFERINGS 
OF LUNA RECEPTION PLUS:

Passed Appetizers 
CHOOSE 2 

Pork Belly Chicharron 
with Salsa Verde

Mini Roasted Garlic 
Mushroom Taquitos

Mini Tostadas 
Barbacoa or Black Bean

Adobo Barbeque Wings

Dessert
Churros + Fruit Cups with Tajin

reception enhancements

ADDITIONAL PASSED APPETIZERS .. 5-7PP Each

CHOOSE 1–3

ADDITIONAL TACO PROTEIN ...... 4-6PP Each

LATE-NIGHT SNACK ........... 8-12PP Each

Mini Quesadillas, Taquitos, 
or Churro Bar

reception packages
Perfect for mix-and-mingle events.

ROJA SOCIAL ............. 32

Guacamole and Salsa Bar
Salsa Verde, Salsa Roja, 
Pico with Tortilla Chips

Esquites Cups

Churro Bites with Chocolate 
and Cajeta

LUNA RECEPTION ......... 45

ALL THE OFFERINGS 
OF ROJA SOCIAL PLUS: 

Quesadilla Triangles
Chicken and Vegetarian 

Taco Station 
CHOOSE 2

Carnitas

Barbacoa

Chicken Tinga

Roasted Cauliflower

Al Pastor

Rice and Beans

TACO BUFFET ............. 48

Guacamole and Salsa Bar

Taco Build
CHOOSE 2 PROTEINS

Warm Tortillas 

Toppings
Cilantro/Onion Mix, Lime, 
Pickled Onion, Crema, 
Salsa Flight

Rice and Beans

Churros

CHEF’S FAMILY-STYLE ...... 62

Shared Starters
Esquites and Queso Fundido 

GF Option Available 

Family-Style Taco Spread 
CHOOSE 3 PROTEINS

Rice and Beans 

Seasonal Chopped Salad

Dessert Duo
Churros and Hibiscus Honey 
Yogurt Parfait GF

PLATED DINNER ........... 78

Starter 
CHOOSE 1 

Mixed Greens with Cilantro 
Lime Vinaigrette

Tijuana Caesar Salad

Tortilla Soup

Entrée
CHOOSE 2

Honey-Chipotle Half Chicken

Ancho-Glazed Short Rib

Salmon GF

Dessert
CHOOSE 1

Churro Bites

Dulce de Leche

Tres Leches Cake

dinner packages
Best for events where dinner is the main experience. 

proteins and station options

Carnitas

Barbacoa

Chicken Tinga

Roasted Cauliflower

Al Pastor

Grilled Fajita Vegetables V

Crispy Fish (Market) 

Pork Belly Chicharrón 



MOCKTAIL BAR ........... 12

Unlimited Topo Chico Mocktails
Fresa Roja and La Sandía

Iced Tea and Water

MARGARITA HOUR ........ 32

Classic and Spicy Margarita 
2 HOURS 

Beer and Wine 
2 HOURS

PREMIUM AGAVE .......... 45

Top-shelf Tequila and 
Mezcal Feature 
2 HOURS 

Beer and Wine 

Signature Cocktail

BEER & WINE ............. 25

House Beer and Wine Selection
2 HOURS

PRICING FOR ADDITIONAL HOURS AVAILABLE UPON REQUEST.

beverage packages

start your ritual
LunaRojaDallas.com    1525 Elm Street    972 232 4541

policies and notes

Prices shown are per person and 
are subject to applicable tax 
and service charge. A final guest 
count is due prior to the event. 
We recommend sharing allergies 
and dietary needs in advance so 
our team can prepare appropriate 
substitutions. Menu offerings may 
adjust seasonally to ensure quality 
and consistency.


