
CATERING & BANQUET MENU

THINGS TO SHARE

SALADS

STREET STYLE TACOS

BOLILLO ROLL SANDWICHES

SIDES
Sold in increments of 10 servings of average size for each item.

STREET CORN  |  charred “off the cob”, mayonnaise, chili lime seasoning, 
cotija cheese, and cilantro   $40
MAC & CHEESE  |  white queso cheese, shredded pepper jack, and green 
onions   $40
BAJA SLAW  |  shredded cabbage & carrots with a tangy cilantro lime dressing   
$40
CRISPY FRIES  |  tossed in our house blend seasoning   $40
BORRACHO BEANS  |  beer & ancho chili stewed beans with smoked bacon   
$40
CILANTRO LIME RICE  |  fresh lime & cilantro   $40

Smaller versions of our house menu sandwiches, sold in increments of 10.

EL FUEGO  |  crispy buffalo chicken, baja slaw, shredded pepper jack cheese, and 
chipotle ranch   $60
EL CLASSICO  |  house smoked bbq’d brisket, baja slaw, cotija cheese  $65 
THE DELUXE  |  the El Classico with white queso dip and chorizo $70
FISH FRY  |  battered cod, baja slaw, chipotle aioli, cotija cheese $65
3 LITTLE PIGS  |  pulled pork, smoked ham, bacon, bourbon bbq 
mayonnaise, baja slaw  $70

Sold in increments of 10 servings of average size for each item.

MASA FRIED CHEESE CURDS  |  shaved jalapenos, house ranch dressing $70
HOUSE MADE GUACAMOLE  |  corn tortilla chips & 1-quart guac $60
SMOTHERED NACHOS  |  choice of pork carnitas, beef barbacoa or lime chicken, 
queso, cilantro ranch, pico de gallo  $60
CHIPS & QUESO  |  chorizo & 1 quart of white cheese queso dip, tortilla chips $70
CHIPS & SALSA  |  1-quart roasted tomato salsa, tortilla chips $50

Sold in platters/bowls that will feed approximately 10 people each.

EL CHOPPO  |  lettuce, cotija, charred corn, diced tomatoes, cucumbers, red 
onions, roasted red peppers, black beans, scallions, and fried tortilla strips, served 
with cilantro lime dressing.  $100
DIOSA VERDE  |  diced avocado, mojo marinated cauliflower, cucumbers, pickled 
red onions, shaved radish, cilantro ranch   $100
SMOKED BRISKET CHILI  |  1 quart of chili, onions, cheese, tortilla chips $60

Smaller versions of our open-faced tacos, sold in increments of 10.

DRUNK YARDBIRD  |  tequila & lime chicken, shredded lettuce, shredded cheddar, 
pico de gallo, cilantro crema $45  
EL JEFFE  | shredded beef barbacoa in a smokey chipotle sauce, cotija cheese, radish, 
pickled red onions & cilantro $50
NOTHING BUT BUTT  |  slow cooked carnitas, cotija cheese, pickled red onions, 
cilantro $45
THE GRINGO  |  seasoned ground beef, shredded lettuce, pepper jack cheese & 
crushed flaming hot Cheetos $40 

prices not including 18% gratuity, 6% service fee and 6% state tax


