
Packages

A  L A  C A R T ET A C O  B A R

Choose one of our packages or
create your own! 

Choose exactly what you want
for your event!

Taco or Tostada Bar - $220

Feeds 10-12

Step one - choose 2 traditional or vegetarian fillers
Step two - choose up to 5 standard toppings
Step three - choose 2 house sauces
Step four - choose add ons

Fillers
Traditional
chicken tinga

chorizo
bulgogi beef

al pastor
carne asada

adobo chicken

Premium
shrimp

birria beef
grilled chicken

roasted cauliflower
roasted muchroom

Vegetarian

Toppings
Standard
white onion

cilantro
mezcal pickled onion

queso fresco
quick chi

blk bean & corn salsa
edamame succotash

quinoa
pico de gallo

Premium
Monterrray jack cheese

avocado
sour cream

chives
root veg blend

Sauces
House

chipotle sauce
baja sauce

chimichurri sauce
cilantro lime creme

salsa verde
Union sauce (mild)
savage sauce (hot)

Hot Sauce

Add ons

guacamole & chips - $45
chips & salsa - $20
chips & queso - $35

refried black beans (2 quarts)- $25
hot sauce (12oz bottle) - $8
white rice (2 quarts) - $20
fried rice (2 quarts) - $20

tortillas (flour or corn) 25 each - $10

Feeds up to 6

T A C O  P A C K S

classic taco pack - $60
box meal $13 each

choice of: – chicken, beef, pork, chorizo, bean
onion, cilantro, queso fresco, chipotle sauce

seta asada pack - $60
box meal $13 each

roasted wild mushroom, quinoa, root vegetables, pacific
sauce, cilantro

al pastor pack - $60
box meal $13 each

marinated pork shoulder, charred pineapple, cilantro, onion

carne asada pack - $75
box meal $15 each

marinated steak, onion, queso fresco, avocado, cilantro

baja taco pack - $65
box meal $14 each

local IPA tempura battered flounder, mezcal pickled onion, root
vegetables, pico, baja sauce, cilantro

grilled shrimp pack - $70
box meal $15 each

mezcal pickled onion, root vegetables, pico, baja sauce,
cilantro

banh mi pack - $60
box meal $13 each

marinated pork, red cabbage, pickled carrot salad, honey
sriracha, cucumber salad, cilantro

chicken tinga pack - $65
box meal $14 each

marinated chicken, refried black beans, avocado, queso fresco,
greens, cilantro

blackened mahi pack - $75
box meal $15 each

mezcal pickled onion, root veg, pico, chipotle sauce, cilantro

Union Bar - $260
Step one - choose up to 3 of any fillers
Step two - choose up to 6 toppings
Step three - choose up to 3 house sauces
Step four - choose add ons

Cheese - $90
beef - $135

chicken - $115

Quesadillas

beef - $125
chicken - $112

Empanadas

includes  chimichurri
and cilantro lime creme

key lime pie (mini) - $8
cinnamon churros - $8

large cookie- $4

Desserts

B E V E R A G E S

Domestic 12 pk  - $40 / 24 pk - $76
Beer

import 12 pk  - $52 / 24 pk - $96

Michelob ultra
bud light
miller lite

high noon seltzer

Domestic Import
Modelo especial

Modelo negra
dos equis amber

corona
tecate

half gallon

Margaritas

classic margarita - $80
strawberry basil margarita - $90

tempranillo - $35
malbec - $25

cabernet sauvignon - $30

 Red 
chardonnay - $35

albarino - $35
vinho verde - $25

White

Vino (Wine)
bottle

12 tacos  - packaged in display box

includes lime wedges and tortillas

Feeds 10-12

Non-Alcoholic Beverages

Orange 
cranberry
pineapple

apple
grapefruit

Fruit Juice
bulk 64oz - $24

ind. 7oz - $4 

Bottles / Cans
topo chico bottle - $5

Mexican coke - $5
Jarritos bottle - $5
Pepsi products - $5

Tea - Lemonade
gallon - $24

sweet iced tea
lemonade

strawberry lemonade
arnold palmer

Sangria
half gallon serves 10 x (10oz) cocktails over ice

half gallon - $75

Our packages make it fun and easy to plan your
event, but we are happy to personalize your

package or create something just for you upon
request. 

extra ice- 10lbs - $5

six 12 in - 6 slices each

Feeds 10-12

All caterings include disposable chafing dishes,
plates, utensils, napkins, and serving utensils.

We are happy to elevate your event upon
request

breakfast burrito - $140
 bacon, egg, cheese

chilaquiles - $140
chips, tomatillo salsa verde, queso fresco, diced onion, fried egg, 

cilantro crema,  avocado, rice & beans

huevos rancheros - $140
crispy tostadas, salsa ranchera, refried blk beans, fried egg, 

queso fresco avocado,  cilantro creme

breakfast potatoes - $140
crispy barrio potatoes, queso sauce, bacon, cilantro creme, 

queso fresco

breakfast bowl / burrito - $14 each
choice of: carne asada, chorizo, or adobo chicken

crispy potatoes, beans, pico de gallo, mezcal pickled onion,
peppers & onions, scrambled egg, queso fresco, avocado,

cilantro creme

chicken club  - $65
box meal $14 each

grilled chicken, avocado, bacon, queso fresco, mixed greens,
pico, cilantro-lime creme, cilantro

flour or corn tortillas

Want something different? just ask. 

Perfect for small to medium gatherings

Box meal includes 2 tacos, rice, beans

half gallon serves 10 x (10oz) cocktails over ice

individual

10 each

B R E A K F A S T  /  B R U N C H
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