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Drinks
Mexican Coke			   2 each
Mexican Sprite			   2 each
Jarrito’s Sodas			   2 each
House made Horchata	 12/gallon
House Made Jamaica		  12/gallon

Alcohol
The Gringo (margarita)	 125/gallon
	 (makes 30 cocktails)	

RePaloma		  		  125/gallon
	 (makes 30 cocktails)

6 Pack of Beer			   10
	 Corona Familiar, Dos XX, Modelo,
	 Victoria, Krombacher Dark

6 Pack of Beer			   13
	 Tighthaed Wit, Sketch Snowy Owl,
	 Laguinitas IPA, Dogfish Head Sea,
	 Kings & Convicts Pilsner

included delivery up to 8 miles

full payment due 24 hours in advance

minimum 20 person order

431 Temple Ave

Highland Park, IL 60035

847.780.8186   

dawn@saltcreektacos.com

CATERING MENU

- our food comes from local farms 

- the menu is entirely gluten free 

- our tortillas are hand made every single day 
from organic Oaxacan corn

We offer drop off style catering. 
We will deliver and fully set up each event.

24 hours notice required



Salad - $4 per person
(must be ordered with bar or a la carte, minimum 10 ppl)

Every Salad Bar Served with 
Organic Greens & Romaine

Local Tomatoes
Crispy Tortilla Strips

Roasted Corn
Jicama

Anhco Black Beans
Cotija Cheese

mexican ranch dressing
agave chile vinaigrette

Dessert - $3 per person
(must be ordered with bar or a la carte, minimum 10 ppl)

Creamy Flan 
with ancho chile salted caramel sauce & hazelnuts

Aztec Chocolate Cake
salted chocolate frosting

Add On
(must be ordered with bar or a la carte, minimum 10 ppl)

House Made Chips, Salsa, & Guac - $4 per person
House Made Chips & Salsa - $2 per person
House Made Chips & Guac - $3 per person

Steak or Chicken Quesadilla - $4 per person

Queso con Carne - $4 per person
queso sauce, house chorizo, fresh tortillas

ALL SERVED BUFFET STYLE
Plates & Utensils - $1 per person

Chafing Dish Setup - $15
Serving Utensils - complimentary upon request

Taco Bar - $14 per person
 choose three

CDK Farms Steak
Braised Beef Barbacoa
grilled Amish Chicken

Beeler’s Farm Smoked Pork 
Grilled Mahi Mahi

House Made Chorizo
Organic Carrots

Organic Sweet Potato

Every Bar is served with 
organic oaxacan corn tortillas

ancho black beans
salsa verde
salsa roja

spicy salsa verde
poblano peppers

cotija cheese
pico de gallo

fresh cilantro

A La Carte
 1/2 Pan (5# of protein)

makes about 40 tacos

served with 40 Organic Corn Tortillas

CDK Farms Steak $65

Braised Beef Barbacoa $60

Grilled Amish Chicken $55

Beeler’s Farm Smoked Pork $60

Baked Pacific Cod $65

House Made Chorizo $55

Organic Carrots $50
Organic Sweet Potato $50


