


     Suffern Restaurant Week 

Winter Menu 2023 
-Hosted by the Suffern Chamber of Commerce-


Three courses and one beverage for $30.99.

Sunday, January 22nd-Thursday, January 26th

Sunday, January 29th-Thursday, February 2nd


Beverage 
Sangria 

Choice of Red or White

Margarita 

Our Flavors to choose from: Lime, Mango, Strawberry, Pomegranate, or 
Coconut. 

Beer 
By the bottle: Corona, Corona Light, Modelo Especial, Modelo Negra, Dos 
Equis Lager, Dos Equis Amber, Pacifico, Victoria, Heineken, Heineken 
Light, Heineken 0.0, or Amstel Light.

By the can: Tecate


Jarritos 
The best-selling soft drink brand made in Mexico. 


Our flavors to choose from: Lime, Mandarin, Tamarind, Fruit Punch, 
Grapefruit, Pineapple, or Strawberry. 

Appetizer 
-Guacamole- Avocado mixed with tomatoes, cilantro, onions, jalapeños, 
and secret house mixture. All fresh made to order at our guacamole cart. 

-Fundido- A blend of melted cheese, al pastor (spiced pork), and onions 
sautéed with garlic. Served with corn tortillas. 

-Caldo de Pollo- Small Chicken Soup. 

-Jalapeños Rellenos- Breaded Jalapeños stuffed with queso fresco (a 
white cheese), served with a special creamy sauce.


La Hacienda de Don Manuel 

72 Lafayette Ave, Suffern NY, 10901


(845)369-1633

Open Daily




Main Course 
-Enchiladas Cancun- Three corn tortillas stuffed with sautéed jumbo 
shrimp. Covered with green tomatillo sauce & topped with cheese, green 
peppers, and mushrooms. Served with rice & beans.


-Pollo Hacienda- Breaded chicken topped with red chipotle sauce, 
sautéed mushrooms, onions, and queso fresco (a white cheese). Served 
with rice & beans. 

-Pollo en Mole Poblano- *Contains Nuts* Chicken strips sautéed in 
onions and our homemade mole sauce (brown sauce made with spices 
and chocolate). Served with rice & beans. 

-Bistec a la Mexicana- Steak strips sautéed in garlic, cooked with 
tomatoes, onions, and green peppers & seasoned with jalapeño juice. 
Served with rice & beans. 

-Camarones Mi Casita- Jumbo butterfly shrimp sautéed in butter, garlic, 
and vegetables. Served with rice and green salad. 

Dessert 
-Flan- Homemade creamy egg-baked custard. Decorated with whip 
cream and cherry. 

-Buñuelo- Fried golden flour tortilla drizzled with syrup and cinnamon, 
decorated with whip cream, sprinkles, chocolate syrup, and cherry & 
topped with your choice of vanilla or chocolate ice cream.  

-Tres Leches- *Contains Nuts* Vanilla sponge cake soaked in three kinds 
of milk. Decorated with whip cream, chocolate syrup, sprinkles, and 
cherry. 

Supplied by a relative’s new bakery here in Suffern. 

Luna Cakes. 30 Lafayette Ave. (845)533-4039. 

-Dulce Blanco- Baked blondie brownie soaked with three kinds of milk, 
decorated with whip cream, sprinkles, chocolate syrup, and cherry & 
topped with your choice of vanilla or chocolate ice cream.


