
T A C O  B A R s
Enough fillings, toppings and
tortillas for 10 tacos

d e s s e r t

d r i n k s
s a l a d s

a n d  a p p e t i z e r s

s i d e s

KALE
SALAD* 

CAESAR
SALAD* 

ROMAINE
SALAD* 

SHRIMP
CEVICHE* 

$3.50 pp

$7.00 pp

$4.00 pp

$8.00 pp

$3.50 pp

$7.00 pp

$5.00 pp

$9.00 pp

VEGETARIAN 

CARNE ASADA 

ACHIOTE PORK 

CHICKEN TINGA 

BLACK ROOSTER ASADA $47.50

$40.00

$45.00

$35.00

$40.00

CILANTRO RICE 
feeds 6–8

PLANTAINS 
feeds 6–8

BLACK BEANS 
feeds 6–8

PINTO BEANS 

small

large 

small

large 

small

large 

small

large 

MARGARITA 

AGUA FRESCA 

HIBISCUS TEA 

$17.00

$15.00

$24.00quart 

gallon

gallon

Seared beef, house marinade.

(toppings: onions, 3 chile tomato

salsa, cilantro, lime wedge)

Pulled roasted chicken, chile

chipotle-tomato sauce. 

(toppings: lettuce, radish,

crema fresca, cilantro, lime wedge)

Pork shoulder slow cooked. 

(toppings: pickled onion, cilantro,

habanero salsa, lime wedge)

Mushrooms, onions, zucchini, epazote.

(toppings: cilantro, crema fresca,

lime wedge)

Seared beef, applewood smoked bacon,

melted Oaxaca cheese, pickled poblano.

(toppings: cilantro, lime wedge)

feeds 6–8 

quart 

quart 

quart 

quart 

SMOKED BEEF BRISKET $47.50
Thinly sliced beef, (toppings:

chimichurri, romaine lettuce, crema

fresca, pico de gallo, cotija cheese) 

GUAC &
CHIPS

SALSA &
CHIPS

quart $30.00

quart $18.00

feeds 8-10

feeds 12-15

$18.00

$16.00

$15.00

$12.00

TRES
LECHES

half pan/12 pieces 

full pan/24 pieces 

$40.00

$80.00

QUESO &
CHIPS

quart $18.00
feeds 12-15

MEXICAN COOKIE

SHRIMP & CHORIZO $47.50

House made chorizo, tomatillo-avocado

salsa, pico de gallo

CHOCOLATE CHIP
TOFFEE

Cinnamon dusted cookie

$20/Dozen

$20/Dozen

BR NACHOS $25.00

*minimum 10 people, otherwise individual
salads or ceviche orders available on
regular menu 

Chipotle-chese sauce, pork pinto

beans, smoked kale, tomato, onion,

cilantro, guacamole, topped with 2

soft eggs and sides of Tomatillo and

Habanero Salsa

feeds 6-8

pan


