PIC up or drop off for roups of 20 or more. Full service caferlng and in house evenfs for groups of 40 or more
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- H Prlcm is per person unless otherwise specified and must be prepared for the total # of people in the pqrfy
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- Menu options and prlcmg are sues |ons We are happy fo discuss special menus and prlcm dependln on your evenf
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Chlps and Salsa

\ uc‘gllo pepper el Milagro
A ‘ Green Chlle Queso

=~ smoked chiles & shrooms el Milagro ChIpS

, Guacamole :
‘ Cilantro, eI MI|CI ro ChIpSK ;

Crlspy Brussels Sprouts
rum- Duon laze, toasted ecans, chlves

1 Smoked Sweet Potato Hummus : A

#’ chimichurri, pita bread, chips™a @ == .7 I\ ®mE | These can work as appetizers or sides
W, S B o _— - ey - A to go with mains. Consider your

Mac & Cheese ins bef hoosine th W
%reen chile, cheddar, poblano, garlic panko mains before choosing these. We

Yy R ., N 77 &t N C@BES% recommend 2-5 items from here
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: Dijon PPquo Salad SR SRS —— depending on your group. Ask us for
B 3 e | % - g suggestions!

X Creqmed Elotes

sweet corn, touch of cream cheese coiuc Chl|l powder, pcprlkc
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chon qulsed Green Beans
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Smoked Garlic Brown Rlce
TS Wy

Black Beans
cumin, chili powderis




Fall Bowl

-
Power Bowl

kale, cabbaie, pickled_ veggies, quinoaq, radish, cashew icrlic dressin

Mediterranean Bowl

_ Greens, rice, onion, feta, cukes, tomato, olive, peppers, Greek dress

Add smoked chicken or brlske’r
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& .. Iced Tea (sweet or unsweet)
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L_-?‘.‘Lemonade

~ ~ Daily Agua Fresca

Are you expecting the salad to be an

»’  appetizer as part of a bigger meal or

is it the main course? We portion it
accordlnglyI
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Smoked Chicken Tacos
mango hot sauce, cilantro, red cabbage, cotija, avocado yogurt, flour tortilla
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Brisket Sliders
Sweet tea pickles, plckled red onion, bbq sauce, potato rolli L
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Shroom WI'CIpS (one large wrap cut in half)
smoked mushroom carrot, red cabbage, garlic rice, c:llantro tamarl peanu’r sauce

Green Chlle Chlcken Salad Sliders

- smoked chlcken salad (with Greek yogurt base), poblano corn, greens, tomato, peplta pesto N
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Loaded Potato Bar ‘ $7/w chil $ -2 'c‘ If you want your

~grilled onions and peppers, cheddar, avocado yogurt, Jbbq sauce. e a : Rl ' guests to be able
4 L / i
m ,l.' | i le vy P / k to choose from 2

Sautéed Cauliflower Taco bar | S . 6.58 different entrees
/ ‘avocado yogurt, gugijillo salsa, greens, cotua flour tortilla e ‘ iy kS

> 5 S y e N 5y then we’ll

Paa Pork Pastor Sliders . PG 5 T ) prer|>ar|e ll)oth lc:cut
R = L g o I kot 1 a little less o
g plneapple pICO avocado crema, cotija o \ - 4 AR LN
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/Beer Can Chicken

quarter chicken thighs & breasts, grilled peppers & onions, bbq sauce, flour tortillas®™ l‘ \\\
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Nacho Bar \ $8/w brlst$13 \ $6/

refried beans, queso, shredded lettuce, avocado yogurt, tomato, jalepenos, salsa '
- L

each, hence the
discount

Traditional Taco Bar

Choose 2: chicken, pork , brisket, or mushroom. w/cheddar, onion, jalapeno, lettuce, avo yogurt, salsa cﬂantro

BBQ Picnic . 5713.‘3\,

brisket, pork shoulder, potato salad, mac & cheese, sweet tea pickles, onion, bread \ e




