BIENVENIDOS!

We’re a family-owned business rooted in

tradition and flavor.
Every dish we make is crafted with care,
inspired by the recipes and memories that
shaped us.

With over a decade of experience, our team is
committed to offering quality food and
genuine hospitality — the kind that makes
guests feel like family.

Our menu is fully customizable for any
occasion. Whether it’s a small gathering or a
big celebration, we’ll take care of the details

so you can enjoy the moment.




Step 1:

BUILD YOUR EXPERIENCE

START BY SELECTING TH

E THE PACKAGE

THAT SETS THE TONE FOR YOUR CELEBRATION.

TACO BAR

$20 PER PERSON
Choose 3 taco fillings
4 Tacos per/person

Includes:
2 salsas + Taco Garnishes

MORE INTIMATE, FLEXIBLE OPTION.
PERFECT FOR BIRTHDAYS, SMALLER EVENTS
WHERE TACOS TAKE THE CENTER STAGE.
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LA FIESTA

$26 PER PERSON
Choose 3 taco fillings
3 Tacos per/person

Includes:
Mexican Rice,Pinto Beans,
Corn Chips
2 salsas + Taco Garnishes

MORE COMPLETE DINING EXPERIENCE.
A FULLER MEAL PERFECT FOR WEDDINGS,
CORPORATE EVENTS & GATHERINGS WHERE YOU
WANT A COMPLETE MEAL.



Step 2:

SELECT YOUR SERVICE STYLE

CHOOSE THE LEVEL OF SERVICE THAT FITS
YOUR EVENT SETUP.

o

Drop-Off Taco Bar (delivery only) Full-Service Taco Bar Experience

e $750 MINIMUM (TAX & SERVICE FEE NOT e $1500 MINIMUM (TAX & SERVICE FEE

INCLUDED)

FOOD IS PACKAGED IN TO-GO
CONTAINERS

COMPOSTABLE PLATES, UTENSILS &
NAPKINS

15% SERVICE FEE

Ready-to-serve Taco Bar

$1000 MINIMUM (TAX & SERVICE FEE NOT
INCLUDED)

WE SET IT UP THE TACO BAR FOR YOU

FOOD IS PACKAGED IN READY TO SERVE
DISPOSABLE CONTAINERS

COMPOSTABLE PLATES & UTENSILS, NAPKINS
SERVING UTENSILS

LABELS

DISPOSABLE CHAFING DISHES

20% SERVICE FEE

NOT INCLUDED)

WE BRING THE FULL EXPERIENCE TO YOU
WITH OUR STAINLESS STEAL CHAFERS,
TABLES FOR FOOD SET-UP & SERVING
EQUIPMENT

COMPOSTABLE PLATES, UTENSILS &
NAPKINS

TABLE CLOTHS, LABELS & CUSTOM
PRINTED MENU

3-4 ON SITE STAFF MEMBERS (2 HOUR
SERVICE; SET UP/BREAK DOWN NOT
INCLUDED)

25% SERVICE FEE

BAMBOO PLATES/RENTALS AVAILABLE
UPON REQUEST

SERVES UP TO 150 GUESTS (ADDITIONAL
STAFFING REQUIRED FOR LARGER
EVENTS)



Step 3:

CURATE YOUR MENU

NOW THE FUN PART—PICK YOUR FILLINGS,
SIDES AND EXTRAS TO BUILD YOUR PERFECT

TACO LINEUP.
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TACOS

SERVED ON LA FINCA TORTILLAS

GRILLED CHICKEN

PICO DE GALLO,COTIJA CHEESE,SALSA

CHICKEN TINGA

SOUR CREAM,COTIJA CHEESE,MIXED GREENS

PORK CARNITAS

ONIONS,CILANTRO,SALSA
BEEF BIRRIA
ONIONS,CILANTRO,SALSA

RIB EYE +2 per taco

PICKLED ONIONS,CILANTRO,SALSA

CAULIFLOWER AL PASTOR V&

MARINATTED IN ACHIOTE & CITRUS
PICKLED ONIONS,CILANTRO,PINEAPPLE

SAUTEED MUSHROOM+ HERBS V&

MORTIA CREMA,PICO DE GALLO,
COTIJA CHEESE,SESAME SEEDS

SIDES §

PER PERSON COST
10 ORDERS PER ITEM MINIMUM

CHIPS & SALSA 4
CHIPS & PICO DE GALLO 5

TOMATO,CUCUMBER,ONION,LIME

GUACAMOLE & CHIPS 7

AVOCADO,CILANTRO,ONION,LIME

BOTANA DE FRUTA 6

JICAMA,CUCUMBER,SEASONAL FRUIT,
LIME,SALT

SEASONAL SALAD 7

SEASONAL INGREDIENTS,MIXED GREENS,
CITRUS VINAIGRETTE

CAESAR SALAD 7

ROMAINE LETTUCE,PARMESAN,CROUTONS,

BASIL-CAESAR DRESSING

MEXICAN RICEV? 4
PINTO BEANS)Z 4

HANDMADE CORN TORTILLAS 4
2 PER ORDER

ADD ONS

BEEF ALBONDIGAS 6

BITESIZE BEEF MEATBALLS IN CHIPOTLE
2 PER ORDER

VEGGIE TOSTADA 6
SEASONAL INGREDIENTS

COCTEL DE CAMARON 9

POACHED SHRIMP, TOMATO,ONION,
SERRANO,CUCUMBER,SERRANO,CITRUS BROTH

AHI TUNA CEVICHE 10

CURED AHI,CUCUMBER,JICAMA,CHERRY
TOMATO,AVOCADO PUREE,PEPITAS,
CITRUS,SALSA MACHA,SERVED WITH CHIPS

AHI TUNA TOSTADA 8

CURE AHI,CUCUMBER,JICAMA,AVOCADO
PUREE,PEPITAS,CITRUS,SALSA MACHA

PAN DE ELOTE 5
SWEET CORNBREAD

TRES LECHES CAKE JARS 7



SIGNATURE MENU EXPERIENCES

A few thoughtfully crafted examples
to inspire your celebration,

*Service not included
*Sample Menus

Each menu can be customized to fit your vision.

The Social Gathering
S VP

Designed for 25 guests
38/ person

The Celebration Table
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Designed for 75 guests
43/person

For intimate celebrations &
private get-togethers

Taco Bar
3 Tacos/ person
Ribeye
Grilled Chicken
Mushroom + Herbs

Handmade Corn Tortillas

Add-ons

Guacamole & Chips
Ahi Tuna Ceviche

For lively celebrations &
larger gatherings

Taco Bar
4 Tacos/ person
Beef Birria
Pork Carnitas
Grilled Chicken
Cauliflower al Pastor

Add-ons
Guacamole & Chips

Seasonal Salad
Beef Albondigas

Beverage
Jamaica Agua Fresca

The Grand Table
S LV P

Designed for 120+ guests
50/ person

For weddings
& large-scale celebrations

La Fiesta
3 Tacos/ person

Pork Carnitas
Chicken Tinga
Mushroom + Herbs

Served with
Mexican Rice, Pinto Beans,

Chips & Salsa
Add -ons

Seasonal Salad

Passed Bites
[Cocktail Hour]

75 Ahi Tuna Tostadas
75 Butternut Squash Tostadas
120 Beef Albondigas

Dessert
Pan de Elote



