CATERING MENU

HOMEMADE SALSAS

¢ jalapeno zucchini ° roasted peanut habanero
° roja ° tomatillo serrano ° guajillo piquin
* black bean & roasted corn pico ° rooster pico

TAQUERIA

Al Pastor - chile rubbed pork

Arrachera Steak - 4 chile dry rubbed arrachera

XX Amber Barbacoa - beer and chile braised tender beef
Chicken al Carbon - garlic-mojo grilled chicken

Chicken Tinga - adobo-spiked braised chicken

Pollo con Mole - savoury chicken with homemade mole sauce
Potato Zucchini - roasted potato & zucchini

Roasted Corn & Lime - roasted corn & rajas poblanas
Carnitas DF - orange & peppercorn slow roasted pork

SALADS

Baja Caesar Salad - romaine, jalapeno-cilantro dressing, queso
fresco, charred corn, tortilla strips

Romi Salad - honey lime vinaigrette, mixed greens, cherry
tomatoes, avocado, red onions, queso fresco, guajillo-candied pepitas
7 Layer Salad - romaine, adobo ranch dressing, black beans,
charred corn, pico de gallo, queso fresco, tortilla strips

+$2.75/person

GARNISHES

Cilantro Pico de Gallo
White Onions Pico de Piiia
Queso Fresco Manchego Cheese

Pickled Onions

CURB SIDES

Poblano Green Rice
Black Beans

Blanco Beans

Roasted Corn con Crema
Mango-Jicama Slaw

SWEETS

Churros

TACO BOX

* Any 3 tacos
° Pick 2 curb sides

THE WORKS

* Chips & 2 Salsas
* Any 3 tacos

* Pick 2 curb sides
¢ 1 churro

TACO TRAY

°Pick up to 3 meats
*Pick your favorite salsa
*Pick 2 garnishes for

each meat
Sizes:
30 (pick up to 3 meats) $90
60 (pick up to 4 meats) $170
90 (pick up to 5 meats) $250

TAQUIZA

BUFFET STYLE

° Tortillas
* optional-handmade
on site (+$20/hr)
* Pick any 2 meats
* Pick 2 curb sides
* Pick 2 home made salsas
* Pick 4 garnishes

* add a third meat
+$1.49/person

* add a third side
+$.49/person




