) -
\\m S NI AU



TACO & FAJITA BAR

Prepared buffet style and includes:

Tortilla chips (tg)
Mexicana Salsa (v,gf)
Flour Tortillas

*GF soft corn tortillas available upon request
Queso fresco (v,gf)
Sour cream (v,gf)

1 FILLING & 2 SIDES
$16 per person

2 FILLINGS & 2 SIDES
$18 per person

3 FILLINGS & 2 SIDES
$20 per person

* add additional side for $2/person *

FILLING CHOICES
Roasted Vegetables (v,gf)
House Braised Chipotle Chicken Tinga (gf)
Grilled Chicken (gf)
Ground Beef (gf)
Steak Asada (gf) +$2
House Smoked Beef Brisket (gf) +$2

SIDES
Verde Salad (v,gf)

(greens, blueberries, tomatoes, queso fresco, pepitas,
pumpkin seed dressing)

Red Rice (v,gf)
Black Beans (v,gf)
Peppers & Onions (v,gf)
Seasonal Vegetables (v.gf)

v—vegetarian | gf—gluten Free | tg—traces of gluten

BURRITO PARTY

Warm flour tortilla stuffed with:
Red Rice (v.gf)
Black Beans (v,gf)
Queso Fresco (v,gf)
Tomatillo Salsa (v,gf)

FILLING OF CHOICE:

Vegetables (v, gf) —$14
Grilled Chicken (gf)—$16
Chicken Tinga (gf)—$16
Steak (gf)—$18
Beef Brisket (gf)—$18
Grilled Shrimp (gf)—$18

Priced per person

SERVED WITH:
(buffet style)
Tortilla chips (tg)
Mexicana Salsa (v,gf)
Sour Cream (v,gf)

*Burrito bowls are available as a GF option*

ADDITIONS

*priced per person

House-Made Salsas (v,gf) $1 each
Tomatillo, Chipotle or Mango Habanero (HOT)
Guacamole (v,gf) $3
Warm Queso Bravo (v,gf) $2

(turn your taco bar into a nacho bar)

Mexican Street Corn Salad (v,gf) $3
Cilantro-Lime Slaw (v,gf) $1.5
Assorted Cookies $2
Coconut Tres Leches Cake—$60
(serves 20-40ppl)

BEVERAGES

Unsweet Tea—$10 gallon
Sweet Tea—$10 gallon
Lemonade—$12 gallon
Bottled Water—$1 each

*lce- complimentary upon request
with beverage purchase

DISPOSABLES

**disposable serving utensils & buffet identification

cards with allergens are included

Cutlery Plates & Napkins:
$1.50 per person

(*cups will also be included with bevergae purchase)

Buffet Kit: $15 each
(1) wire rack chaffer
2 hour sterno
water pan

DELIVERY & FEES

48 Hour Notice Required

$300

food and beverage minimum within 15 mile radius

Fees:
Delivery & Drop off: $35
Delivery & Buffet Set up: $50
*5% delivery & set up fee for orders over $1000

Gas Surcharge:
15+ mile radius—$20



“x p| o in QTY f h selection ** ** Please mark your selection with an X**
# of People ease write in or each selection

Pick up Time: 1Filling & 2 Sides: $16pp

Vegetables (v) - $14

Time of Delivery: 2 Filling & 2 Sides: $18pp

__________ Grilled chicken - $16
**Please refer to attached catering menu 3 Filling & 2 Sides: $20pp

g * %
to make your selections Chicken tinga - $16

** Please mark your selections with an X**

Delivery & Buffet Set up $50 or *5% fee Smoked Beef Brisket - $18
for orders over $1000

Vegetables (v)
Shrimp - $18

BEVERA G 3 S House Braised Chicken Tinga

Grilled Chicken
** Please write in QTY for each selection ** A D D I T I o N S
Ground Beef

Sweet Tea: $10 gallon ** Please mark your selection with an X**

Steak Asada
Unsweet Tea: $10 gallon

Tomatillo Salsa (v)—$1

Smoked Beef Brisket

Lemonade: $10 gallon

Chipotle Salsa (v)—$1

Ice—complimentary with beverage purchase ** Please mark your selection with an X**

Guacamole (v) -$3

Warm Queso Dip - $2 Verde Salad
DISPOSABLES
Mexican Street Corn Salad - $3 Red Rice

** Please write in QTY for each selection **

Cilantro-Lime Slaw - $1.5 Black Beans

tlery, Plat kins $1.2
Cutlery, Plates & Napkins $1.25pp Assorted Cookies - $2 Peppers & Onions

Buffet Kit: $15 each

Coconut Tres Leches Cake - $60 Seasonal Vegetables




