
$75 PER PERSON ++ | $5,000 MIN ++ 
10 DAYS PRIOR NOTICE

$45 PER PERSON ++ | $1,000 MIN ++  
48 HOUR PRIOR NOTICE | $250 DELIVERY FEE

All onsite catering events must be held outdoors in a 20’x20’ space 
Access to two standard 120v outlets is required 

ON-SITE CATERING DROP & SET UP

GF  Does not contain gluten, but is cooked in a kitchen that contains gluten 
N   Contains nuts
P   Contains peanuts
V   Vegetarian
V+  Vegan

BUILD YOUR OWN TACO STATION

WHAT’S INCLUDED

3 tacos per guest. Select 3:
TACOS

WHAT’S INCLUDED

Select 2. Add a 3rd choice for +$10 per person:

Tortillas, protein, & garnish displayed individually  
for guest to build their own taco 

TACOS

CHIPS + MOLCAJETE SALSA GF V+

HERB LIME RICE GF V

Steamed with epazote & cilantro 

TRADITIONAL BLACK BEANS GF V

Epazote, sofrito & queso fresco

DISPLAY STATION

CHIPS + MOLCAJETE SALSA GF V+

CLASSIC GUACAMOLE GF V+

Avocado, cilantro, fresh squeezed lime & orange

HERB LIME RICE GF V

Steamed with epazote & cilantro 

TRADITIONAL BLACK BEANS GF V

Epazote, sofrito & queso fresco

SIDES

SIGNATURE CRISPY CHEESE TACOS

CHICKEN AL PASTOR GF

Piña habanero pico, onion, cilantro, limes 

SHORT RIB QUESABIRRIA GF

Jalisco salsa, onion, cilantro, limes

CARNITAS GF

Tomatillo salsa, onion, cilantro, limes

CALABACITAS GF V+

Squash, zucchini, salsa cruda, onion, limes

CHICKEN AL PASTOR GF

Piña habanero pico, onion, cilantro, limes 

SHORT RIB QUESABIRRIA GF

Jalisco salsa, onion, cilantro, limes

CARNITAS GF

Tomatillo salsa, onion, cilantro, limes

CALABACITAS GF V+ 
Squash, zucchini, salsa cruda, onion, limes

Replace any taco with filet N
Filet mignon, avocado, pistachio serrano salsa   

Add passionfruit & mango shrimp ceviche station GF

Mexican shrimp, mango, avocado, chile oil, tortilla chips

Add esquite GF V

Grilled corn, chile, lime, Cotija cheese, crema

Add agua frescas + horchata 

each +$5 per person

PREMIUM ADD-ONS PREMIUM ADD-ONS
each +$5 per person

Add passionfruit & mango shrimp ceviche GF

Mexican shrimp, mango, avocado, chile oil, tortilla chips

Add esquite GF V 
Grilled corn, chile, lime, Cotija cheese, crema

Add classic guacamole GF V+

Avocado, cilantro, fresh squeezed lime & orange

Add agua frescas + horchata



ON-SITE CATERING


