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CATERING

Allergen Guide

Milk Peanut Gluten Egg Soy FishTree Nut Shellfish

(VE) = VEGAN, (V) = VEGETARIAN

PULLED PORK SLIDERS 
$13 /  person

NACHO BAR (V)
$16 /  person

Chicken a l  pastor     ,  shredded carnitas      ,
    or  roasted garbanzo (VE)      +3.75/person

Beef  barbacoa +$4/person

Chicken a l  pastor
Beef  barbacoa
Shredded carnitas
Roasted Garbanzo (VE)  

Inc ludes:   3  s l iders  per  person,  bui ld-your-
own sty le .  With del ic ious Hawai ian buns,
pul led bbq pork,  and chipot le  s law

Includes:  tort i l la  chips  with a
toppings bar  with cheese,  b lack
beans,  cot i ja  cheese,  ja lapeños,
p ico,  guac,  sour  cream

ADD PROTEIN:

TACO BAR 
$19 /  person
Inc ludes:  3 street  tacos per  person on
corn tort i l las ,  b lack beans,  r ice ,  p ico de
gal lo ,  ro ja  sa lsa ,  onion,  c i lantro,  l imes

FILLINGS (CHOOSE 3)

MAINS
(BUFFET STYLE)
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CAESAR SALAD
$75

MEXICAN CHOPPED
SALAD (V)
$75

MEDITERRANEAN
FATTOUSH SALAD (V) 
$75
Mediterranean sty le  sa lad with romaine
lettuce,  feta cheese,  cucumber ,  mint ,
kalamata o l ives ,  radish,  d iced tomato,
gar l icky croutons,  red wine v inaigrette

Chopped romaine lettuce,  gar l icky
croutons,  creamy caesar  dress ing,  
and cot i ja  cheese

Fresh chopped hearts  of  romaine,  
red onion,   d iced roma tomato,  j icama,
bel l  pepper ,  pepitas ,  pepper  jack cheese
and tort i l la  str ips ,  dr izz led with 
a  creamy c i lantro dress ing

MAKE ANY SALAD VEGAN
Get the cheese on the s ide,  and subst itute

dress ing for  vegan aio l i .
Ask your  event  manager  for  accomodations

SALADS
(SERVES 10-15 PEOPLE EACH)
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PRETZEL BAR (V)
$8 /  person
Warm pretzel  b ites  with melted
queso and mustard dip

CHIPS & GUAC BAR (VE)
$9 /  person
Tort i l la  chips  with house made guac,
salsa ro ja  and pico de gal lo

Fresh made churros  with caramel  
and chocolate d ipping sauces 

CHURRO BAR
$8 /  person

MAC & CHEESE (V)
$9 /  person
Class ic  macaroni  and cheese,  baked 
to golden brown perfect ion!

SIDES
(BUFFET STYLE)

Chicken a l  pastor     ,  shredded carnitas      ,
    or  roasted garbanzo (VE)      +3.75/person

Beef  barbacoa +$4/person

ADD PROTEIN:
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Queso sauce (V)

Cotija cheese (V)

Sour cream (V)

Chipotle Slaw (VE)

PACKAGE B:
PULLED PORK SLIDERS +
MAC AND CHEESE
$20 /  PERSON 
(SAVE $2 PER PERSON)
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ADDITIONS
PRICE PER PERSON

Guacamole (VE) $3.00

$3.00

$1.00

$1.00

$2.00

PACKAGE A:
TACO BAR + CHIPS AND
GUAC BAR 
$25 /  PERSON 
(SAVE $3 PER PERSON)

VALUE
PACKAGES

(BUFFET STYLE)

Reusable Eco-Friendly 
Water Bottles

$5 / person
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BRUNCH
MENU

(BUFFET STYLE)

BREAKFAST BAR
$16 /  person
Scrambled eggs ,  bacon,  seasoned country
potatoes ,  and fresh baked croissants

BAGEL BAR (V)
$16 /  person
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FRUIT SALAD (VE)
$75 (serves 10-15 people)
Melons,  cantaloupe,  p ineapple ,
strawberr ies ,  and blueberr ies

Regular  or  decaf  coffee,  
with cream and sugar

COFFEE / TEA SERVICE
$3.50 /  person

Assortment of  bagels  (2  PER PERSON),  
c innamon honey cream cheese spread,  d i l l  
cream cheese,  lox ,  and shaved red onions

Minimum order 
of 40 guests


