
EDUCACIÓN

Universidad del Valle
de México.
2015-2018

EXPERIENCIA

Fotografia como freelance  

Diseño de logotipos
freelance

Ilustradota freelance

Señorita Conejo como
marca personal

Diseñadora y Fotografa 
para STUFFED BOX

Diseño de Branding para
Don Conejo Cupcakes

Directora creativa para
video musical

Diseñadora para Thirteen
Nineteen (agencia)

HABILIDADES

Diseño Gráfico

Diseño Editorial

Diseño de branding

Diseño de logotipo

Ilustraciónes

Fotografía

Pintura

SOFTWARE

Photoshop

Ilustrador

Indesign

HOBBIES/INTERESES

Fotografía

Ilustración

Pintura

Música

Crear

IDIOMAS

Español

Inglés

REDES

@senoritaconejomx
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IDENTIDAD



MANGUITO’S JOURNEY



COMPOSICIÓN GRÁFICA



RETÍCULA

5 cm

5 cm

1 cm



COLORES

PANTONE: 100 C

CMYK: C: 03  M: 0  Y: 71  K: 0 

RGB: R: 255 G: 255  B: 102

PANTONE: 162 XGC

CMYK: C: 29 M: 9  Y: 22  K: 0 

RGB: R: 194  G: 225  B: 190

PANTONE: 10248 C

CMYK: C: 55  M: 60  Y: 45  K: 60 

RGB: R: 30  G: 81  B: 159



TIPOGRAFÍA

A B C D E F G H
I J K L M N O P Q

R S T U V W X Y Z



MARMOLEADO PASTELERIA



COMPOSICIÓN GRÁFICA



RETÍCULA

5 cm

7 cm

1 cm



COLORES

PANTONE: 318 UP

CMYK: C: 52  M: 12  Y: 33  K: 0 

RGB: R: 136  G: 186  B: 142

PANTONE: 162 XGC

CMYK: C: 50  M: 50  Y: 60  K: 5 

RGB: R: 231  G: 208  B: 190



TIPOGRAFÍA

A B C D E F G H
I J K L M N O P Q
R S T U V W X Y Z

a b c d e f g h
i j k l m n o p q
r s t u v w x y z



SEÑORITA CONEJO



RETÍCULA

5 cm

5 cm

1 cm



COLORES

PANTONE: 10248 C

CMYK: C: 94  M: 70  Y: 0  K: 0 

RGB: R: 30  G: 81  B: 159

PANTONE: 162 XGC

CMYK: C: 11  M: 20  Y: 26  K: 100 

RGB: R: 231  G: 208  B: 190



TIPOGRAFÍA
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BRANDING



STEAL MY STYLE BRANDING

Colores:

Logo:

Aplicación:

 STEAL MY 
STYLE



DON CONEJO CUPCAKES BRANDING

Colores: Aplicación:

Logo normal:

Logo por temas:

‘’Día de muertos’’ ‘’Christmas’’ ‘’Halloween’’



THIRTEEN NINETEEN BRANDING

Colores: Logo:

El punto final: Slogan:

‘’We obverve. We create.’’

It means
eyes
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EDITORIAL



LIBROSAURIO



LIBROSAURIO



REVISTA SPARKLE



REVISTA SPARKLE



REVISTA ELEGANCE



REVISTA ELEGANCE
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EMPAQUE



HONEY BEE

SWEET HONEY BEE

EST. 2017



EMPAQUE DE JABÓN

SWEET HONEY BEE

EST. 2017

SWEET HONEY BEE

Un jabón inspirado en todo lo natural creado 
por una parte de madre naturaleza quién es 
creadora de  las flores y por otra parte las 
abejas quienes son las que se encargan de 
sacar todo lo bueno de las flores por medio 
del polen. 

Tomamos todo lo bueno de la miel para 
aplicarlo en nuestros productos y así tener 
ingredientes puros y 100% naturales.

En Sweet Honey Bee, nos encargamos de 
cuidar que nuestros sean de una calidad 
premium para el cuidado de tu piel que lo 
merece.

INGREDIENTES/INGREDIENTS: Sodium Palmate, Sodium Cocoate, Honey, Glycerin
Mineral Oil, Cera Alba, Water, Fragance.

Hecho en México bajo la supervisión de
 CORPORASIÓN GRISI
INTERNACIONAL S.L. Madrid-España.
Por: GRISI HNOS., S.A de C.V Amores
 No. 1746, 03100,
México D.F. Honey Bee Made in México

Import E.U.: Biosalud & Ecología, A.A.
Vecejo 10, 28260- Galapagar Monterrey, México
www.sweethoneybee.com
Imp. Fission Lab S.A.México- RUC205221172961

MIEL DE ABEJA 
HONEY BEE

e 100 g/ 3.5 Oz



ETIQUETADO

SWEET HONEY BEE

Suave tentación, crema 
para el rostroque nutre e 

hidrata para antes del 
maquillaje.

INGREDIENTES: 
Miel de abeja, agua de coco,
 aceite de argan, glicerina, 
leche de burra, 
miel de abeja real,
 cera de abeja.

SWEET HONEY BEE

Hidratación pura, crema
para el rostro hidrata

de la resequedad 
ambiental.

INGREDIENTES: 
Miel de abeja, agua de coco,
 aceite de argan, glicerina, 
leche de burra, 
miel de abeja real,
 cera de abeja.

SWEET HONEY BEE

Adiós impuresas, crema
para el rostro, actúa de 
forma que elimina las

impuresas como piel muerta.

INGREDIENTES: 
Miel de abeja, agua de coco,
 aceite de argan, glicerina, 
leche de burra, 
miel de abeja real,
 cera de abeja.

SWEET HONEY BEE

Exfoliante, crema para
el rostro que actúa de

manera exfoliante 
instantaneamente.

INGREDIENTES: 
Miel de abeja, agua de coco,
 aceite de argan, glicerina, 
leche de burra, 
miel de abeja real,
 cera de abeja.

SWEET HONEY BEE

Hidratación pura, crema
para el rostro hidrata

de la resequedad 
ambiental.

INGREDIENTES: 
Miel de abeja, agua de coco,
 aceite de argan, glicerina, 
leche de burra, 
miel de abeja real,
 cera de abeja.



HONEY BEE
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SOCIAL



MÓNICA BOCANEGRA REIKI

OM-SPA
v i d a   e n   e q u i l i b r i o



MÓNICA BOCANEGRA REIKI TARJETAS

Mónica Bocanegra 8182599479

 monina.bocanegra@gmail.com
Cosulta Numerologica, Terapia Reiki, 

Auriculoterapia, Constelaciones Estelares,
Masaje Reflexología podal, Masaje con

piedras calientes, Masaje relajante-holístico,
Masaje reductivo y Hieloterapia, 

Masaje Shiatsu Zen

OM-SPA
v i d a   e n   e q u i l i b r i o



MENÚ CASA CATRINA TRIPTICO

CARNES

CHICKEN

KIDS MENU
T-BONE RANCHERO    13.99
12 oz. T-bone steak topped with ranchero sauce 

T-BONE MEXICANO    13.99
12 oz. Steak topped with sauteed onions,
tomatoes and bell pepers 

MILANESA     9.59
Lighty breaded grilled chicken or beef fillet

CARNE ASADA     12.99
Thin slice grilled beef steak topped with
jalapeño pepper and mexican onion

(Our plates served with rice, beans, 
lettuce, pico de gallo and sour cream)

With your choice of corn or 

POLLO AL TEQUILA    9.99
Grilled chicken lightly seasoned and grilled to
perfec�on topped with creamy agave mushrooms sauce

POLLO MEXICANO    9.99
Grilled chicken breast topped with onion, tomatoes
and bell peppers

POLLO TROPICAL    9.99
Grilled chicken breast topped with melted chesse
and grill pineaples

POLLO POBLANO    10.99
Grilled chicken breast topped with mole sauce

POLLO FELIZ    9.99
Grilled chicken breast topped with chesse sauce,
bacon and chorizo

POLLO CATRINA    11.99
Grilled marinate chicken shrimp topped with
grilled onions, mushrooms and chorizo topped
with mozarella chesse

CHICKEN STRIPS    3.99 
TACO: BEEF OR CHICKEN    3.99
GRIELLED CHICKEN BREAST    3.99 
QUESADILLA: 
CHICKEN, BEEF OR CHESSE    3.99
ENCHILADA: 
CHICKEN, BEEF OR CHESSE    3.99
PIZZA PEPERONI    3.99 
BURGER    3.99 
ADD CHESSE FOR $.99 
HOT DOG 
ADD BEACON FOR $.99
COLLEGE     3.99

CHILDREN’S SOFT DRINK $.99

COKE
DIET COKE
SPRITE
FANTA ORANGE
DR. PEPPER
DIET DR. PEPPER
LEMONADE
FRUIT PUNCH

JUICE 
Orange juice, pineapple
juice, cranberry juice

$1.99

MILK $1.99

AGUA CATRINA 
( PROUDLY MADE IN HOUSE )
ICE TEA
SWEETEND OR UNSWEETENED 
COFFE 
MILK
HORCHATA
JAMAICA
SOFT DRINKS
PROUDLY SERVE COKE PRODUCTS

DRINKS

$1.99
N. DONAGHEY AVENUE

CONWAY AR.
501 513 1313

IN MANY YEARS OF TRAVELING TO MEXICO I'VE OFTEN ENCOUNTERED 
A TALL, ELEGANTLY ATTIRED FEMALE SKELETON SPORTING AN 
EXTRAVAGANTLY PLUMED HAT — IN BOOKS, IN CARTOONS, ON 
POSTERS, IN FIGURES AND IN THE WORKS OF SOME OF MEXICO'S 
GREATEST ARTISTS. I GRADUALLY REALIZED THAT SHE IS NOT JUST ONE 
AMONG THE PROLIFERATION OF SKULLS AND SKELETONS IN MEXICAN 

ART AND LORE, BUT A DISTINCT FIGURE NAMED LA CATRINA.

LA CALAVERA CATRINA ('DAPPER SKELETON', 'ELEGANT SKULL') IS A 
1910–1913 ZINC ETCHING BY FAMOUS MEXICAN PRINTMAKER, 
CARTOON ILLUSTRATOR AND LITHOGRAPHER JOSÉ GUADALUPE 
POSADA.[1] THE IMAGE DEPICTS A FEMALE SKELETON DRESSED ONLY 
IN A HAT BEFITTING THE UPPER CLASS OUTFIT OF A EUROPEAN OF HER 
TIME. HER CHAPEAU EN ATTENDE IS RELATED TO EUROPEAN STYLES OF 
THE EARLY 20TH CENTURY. SHE IS OFFERED AS A SATIRICAL PORTRAIT 
OF THOSE MEXICAN NATIVES WHO, POSADA FELT, WERE ASPIRING TO 
ADOPT EUROPEAN ARISTOCRATIC TRADITIONS IN THE 
PRE-REVOLUTION ERA. SHE, IN PARTICULAR, HAS BECOME AN ICON OF 

THE MEXICAN DÍA DE LOS MUERTOS, OR DAY OF THE DEAD.

FRESH GUACAMOLE    6.99
(made fresh to order right at your table)

CHESSE DIP    (S) 3.49    (L) 6.25
Homemade queso (melted chesse)

GUACAMOLE (MADE FRESH DAILY)  (S) 3.99    (L) 6.75
Fresh avocado, jalapeño, tomatoes, onion wiht
a special seasinig

TAQUITO BITES    5.99
Mini crispy frid corn taco filled with chicken or beef 
served with le�uce, sour cream and pico de gallo

SOUP & SALADS
SOPA TULUM    5.99
Our homemade soup made with chicken
mexican rice, chopped tomatoes,
onions, jalapeños and cilantro.

SPICY CHIPOTLE TORTILLA SOUP    6.99
Chicken and rice in spacy chipotle
chicken broth, topped with slice
avocado and crispy tor�lla strips

FAJITA TACO SALAD 7.49
A crispy flour tor�lla bowl, filled with beans, chesse
sauce, romaine le�uce, sour cream, guacamole,
pico de gallo and your choice of chicken, steak
     or mix fajitas.

ADD CHESSE SAUCE TO YOUR
PLATO FOR AN EXTRAS .75

TACO SALAD    6.79
A crispy flour tor�lla bowl, filled with beans,
chesse sauce, romaine le�uce, sour cream,
guacamole, pico de gallo and your
choice of chicken, steak or mix fajitas.

TOSSED SALAD 
Le�uce, tomatoes, onions, bell peppers and

shredded chesse. 2.49 and chicken for 2.99 

CATRINA SALAD  
Grilled marinate chicken, romaine le�uce, ice bag
le�uce, cabbage, carrot, tomatoes, avocado and
tor�lla strips with ranch dressing 

Wiht chicken $6.99 
Shrimp $7.99 
Salmon $9.99

GUACAMOLE SALAD    2.59 
Garden mixed salad with guacamole and tomatoes

SEAFOOD SALAD    9.99
Grielled fish or shrimp set on salad greens, carrot,
avocado, tomatoes, chesse with ranch dressing.

CHORIQUESO (A CLASSIC FROM MÉXICO)    6.75
Melted chesse and chorizo served on hot skillet
with jalapeños and cilantro With your choice
of corn or flour tor�llas

BEAN DIP    3.99
A generous por�on of our refried beans topped with
melted chesse

SAMPLE DIP    5.75
Chesse dip, guacamole, pico de gallo

CATRINA DIP    6.99
Melted White chesse with a mexican special
seasoning topped with beacon and pico de gallo

APPETIZER A LA CARTA

CHIMICHANGAS

ENCHILADAS
CHIMICHANGAS:  CHICKEN OR BEEF
(1) 2.99 (2) 5.49 SHIMPR  (1) 3.99 (2) 6.99
BURRITOS:  CHICKEN, BEEF OR BEANS
(1) 3.49 (2) 5.89
CHALUPA:  BEANS 
(1) 2.79 (2) 5.29
TOSTADA:  CHICKEN, BEEF 
(1) 1.99 (2) 2.799 
TOSTAGUAC:  BEANS AND BEEF OR CHICKEN
(1) 3.99 (2) 5.99 
ENCHILADAS:  CHESSE, BEEF OR CHICKEN
(1) 1.99 (3) 4.99 
CHILE RELLENO:  CHESSE
(1) 2.89 (3) 7.29
TACOS CRISPY OR SOFT:  CHICKEN OR BEEF
(1) 1.499 (3) 3.99
TAMALES:  BEEF
(1) 2.29 (3) 5.89
QUESADILLA:  CHESSE, CHICKEN OR BEEF
(1) 1.69 (3) 4.59

CHIMICHANGA    5.99
Flour tor�lla stuffed with your choice of ground
beef or chicken then deep fried to a golden
brown topped with cheese sauce served with rice,
beans, le�uce, sour cream and pico de gallo

FAJITA CHIMICHANGA    6.99
Flour tor�lla stuffed with your choice of grill
chicken, steak or mix fajita then deep fried to
a golden brown topped with cheese sauce served
with rice, beans, le�uce, sour cream and pico de gallo

SHRIMP CHIMICHANGA    7.99 
Flour tor�lla stuffed with shrimp, onions,
bell papers and tomatoes deep fried two
golden brown and topped with chesse sauce served
with rice, beans, le�uce, sour cream and pico de gallo

ENCHILADAS TIJUANA    7.59
Three chesse enchiladas topped with grilled chicken
and chesse sauce. Served with rice le�uce tomatoes
and sour 

ENFRIJOLADAS      6.99
Four chesse enchiladas topped with fried beans
and queso fresco Served wiht rice.

CATRINA´S     6.99 
Three chicken or beef enchiladas topped with
chesse sauce Served wiht rice.

ENCHILADAS SUIZAS     7.49
Three shredded chicken enchiladas topped with our
special creamy Green sauce, onions and melted chesse 
Served wiht rice and beans.

FAJITA ENCHILADAS     8.99
Two chesse enchiladas topped with marinated
beef or grill chicken  Served wiht enchilada
sauce, rice and beans.

ENCHILADAS RANCHERAS    6.99
Three chesse enchiladas topped with enchilada
sauce and beef chunk´s Served with tomatoes,
onions and bell peppers 

ENCHILADAS VERDES    6.99
Three chicken enchiladas topped with Green salsa
and chesse  Served with rice, le�uce, tomatoes
and sour cream

ENCHILADAS POBLANAS    7.99
Three chicken enchiladas topped with mole sauce 
Served wiht rice, le�uce and tomatoes.

ENCHILADAS SUPREME    8.99 
One enchilada chicken, one beef, one chesse, one
beans, topped with enchilada sauce and melted chesse
Served with le�uce, tomatoes and sour cream

ENCHILADAS LOCAS    8.99
Three chicken enchiladas topped with enchilada
sauce, Green salsa ande chesse sauce 
Served with rice and beans.

BURRITOS

NACHOS

SEAFOOD

NACHOS CATRINA    6.99
Chesse nachos topped with ground beef,
chicken, beans, le�uce, tomatoes and sour
cream

CHESSE NACHOS
Tor�lla chips with chesse sauce

2.99 with beans $4.75 with beef 
with beef  or with chicken 5.75

SHRIMP NACHOS    9.99
Chips nachos topped with grilled shrimp
sauteed onions, tomatoes and bell peppers

NACHO FAJITAS    7.99
Chesse nachos topped with your choice of
grilled chicken, steak or mix with onions,
tomatoes and bell peppers

NACHOS CHICAGO    10.99
Chesse nachos with the steak mexican chorizo
 and beans topped with chesse sauce, le�uce
and sour cream

BURRITO AZTECA    9.75
Burrito filled with grilled steak, chicken, shrimp and
vegetales topped with one third Green sauce, one
third chesse sauce, one third ranchero sauce served
with beans, rice, le�uce, sour cream and tomatoes.

BURRITO CHICAGO    8.49
Big burrito with steak mexican chorizo and fried
beans topped with melted chesse and Green salsa
served with le�uce, tomatoes and sour cream

BURRITO TENDERLION    8.99     
Tenderlion �ps sauteed in ancho sauce rolled in
a flour tor�lla served with rice and beans

BURRITO CALIFORNIA    9.75
Extra large burrito filled with grilled chicken, steak,bell
pepper, onions, rice and beans topped
with chesse sauce

BURRITO CATRINA    6.99
A large flour tor�lla filled with seasoning ground beef
or tender chicken topped with le�uce, tomatoes,
served with rice and beans

BURRITO AL CARBÓN    6.49
Grilled steak and beans burrito topped with le�uce
and pico de gallo served with rice on the side

TEXAS BURRITO    8.49
A burrito filled with grilled chicken or steak onions
and tomatoes topped with melted chesse and
speacial red sauce served with rice or beans,
le�uce, tomatoes and sour cream

FRIED TILAPIA    7.99 
Braded �lapia served with french fries or cilantro rice 

GRIELLED TILAPIA    7.99
Grilled �lapia topped with sauteed onion tomatoes
and bell pepers  Served with cilantro rice and salad.
with your choice of corn or flour tor�llas

CAMARONES AL MOJO DE AJO    11.59
Grielled shrimp sautedd a roasted garlic and bu�er
Served with cilantro rice, le�uce, slice avocado and
pico de gallo. with your choice of corn or flour tor�llas

CAMARONES DIABLA    11.59
A delicious hot sauce (mild) made with boiled tomatoes
and roasted chiles Served with rice, le�uce and
pico de gallo. with your choice of corn or flour tor�llas

MOJARRA FRITA    7.99
Deep fried whole �lapia served with cilantro rice,
slice avocado, onions and tomatoes

SALMON    12.75 
Grilled salmon cooked to perfec�on served
with mix vegetables and cilantro rice, topped with
or chef special mushroom sauce.

COCTEL DE CAMARÓN    8.99
Shrimp served with our special sauce, garnished
with chopped onion, cilantro, tomatoes, avocado
and jalapeños served on hot skilled

CAMARONES RANCHEROS    11.49
Grilled shrimp cooked wiht red chile sauce grill
onions, tomatoes and bell pepers, served with rice
and beans, with your choice of corn or flour tor�llas

FISH TACOS    9.99 
Three tacos filled with �lapia served with cilantro rice,
le�uce, pico de gallo, sour cream and our signature
chipotle ranch 

SHRIMP CEVICHE    9.99
Chopped shirmp mixed with fresh onions, tomatoes,
jalapeños. Served wiht sal�ne crackers
 .

CAMARONES ARY    11.99
Six sharimp wrapped with bacon and cooked
to perfec�on served on hot skilled with rice, beans,
le�uce, sour cream and pico de gallo, with your
choice of corn or flour tor�llas



STUFFED BOX DISEÑO DE VENTANAS



STUFFED BOX DISEÑO DE VENTANAS


