
CATERING MENU
Sides
red rice & Beans

Rajas y Cebollas

Papas Machas

Esquites

Roasted Squash

Brussel Sprouts

Coleslaw

Baby Gem & Tomato Salad

Caesar Salad

Corn Chips, Salsa Roja, & Guacamole

Pico de Gallo

choice of frijoles charros or black bean

grilled onions & peppers in chile oil

fried potatoes, salsa macha, cured jalapenos

sweet corn, tajin crema, cilantro


with agave chile sauce

fried and tossed in puya vinaigrette

choice of creamy poblano dressing or honey vinaigrette

with burnt chile vinaigrette

romaine, percorino romano, caesar dressing
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3.50 / person



Buffet Meals

Smoked Chicken

1 protein & 2 sides

2 protein & 2 sides

3 protein & 2 sides

3 sides


$14.25 / person

$16.25 / person

20.25 / person

11.25 / person


Chicken Tinga

Smoked Pork

Smoked Beef

yucatecan dry rub

all meal packages include: corn chips / salsa ancho, coleslaw and mojo picon

pulled smoked chicken in creamy chipotle sauce

smoked & braised in sweet chile sauce (+ $2 / person)

slow smoked in fennel pepper crust


Torta Bar or Taco Bar 13.25 / person

Chicken Tinga

Chicken Salad

Smoked Pork

Beef Picadillo

Crispy Tofu & Mojo Picon

Smoked Beef

sandwiches or tacos choice of proteins

(+ $2 / person)

(+ $2 / person)

Includes rolls or corn tortillas, corn chips, coleslaw and the following fixings; 
mojo picon, salsa roja, bbq sauce, pickled onions – jalapenos & cucumbers

seasoned ground beef
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Dessert
Cookies

Arroz con Leche

Mexican Chocolate Pudding

$1.5 / each

$4.5 / person

$4.5 / person

snickerdoodle or chocolate chip

vanilla rice pudding with pineapple

peanut toffee crumble 
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