
CONTACT:   Taylor Mochizuki | 213.542.1102 | taylor.mochizuki@bordergrill.com

BEVERAGES   

Pricing is not inclusive of sales tax, delivery fee, or adjustable gratuity. Delivery 
fees are determined by the distance from Border Grill to drop-off destination. 
   

NON-ALCOHOLIC 
 

SEASONAL AGUAS FRESCAS  
Watermelon, Pineapple Verbena, Jamaica, or Cucumber Lime  
$30 / 1/2 gallon     $50 / gallon   

 

CINNAMON HORCHATA  
cinnamon, rice milk, vanilla  
$25 / 1/2 gallon     $40 / gallon         

 

POMEGRANATE LEMONADE  
housemade lemonade, pomegranate  
$15 / 1/2 gallon     $35 / gallon        

 

MICHELADA BAR 

requires $3 bottle deposit. Receive 10% off your next order when  
you exchange your bottle. Includes tajin, salt, and limes.   
 

Grande Michelada Bar  $32 

64 oz Modelo Growler and Border Michelada Mix  

 

Mediano Michelada Bar  $16 

32 oz Modelo Growler and Border Michelada Mix  

  

BEER GROWLERS 

requires $3 bottle deposit.  
Receive 10% off your next order when you exchange your bottle.  
 

Modelo Especial  

$8 / 32 oz     $16 / 64 oz   

 

The Dudes California IPA  

$12 / 32 oz     $24 / 64 oz   

 

Lagunitas IPA   

$10 / 32 oz     $20 / 64oz  

DISPOSABLE UPGRADES    

  

BASIC UPGRADE   

Plastic tumblers and  

cocktail napkins  

$1 per person 

 

  

STANDARD UPGRADE   

Plastic tumblers, cocktail  

napkins, disposable pitcher  

and menu cards  

$3 per person 

 

  

SUPREME UPGRADE   

Plastic tumblers, cocktail  

napkins, disposable beverage  

dispenser and menu cards  

$5 per person 

 

 

BORDER GRILL UPGRADE  

Plastic tumblers, cocktail napkins,  

4' table, black linen, chill tubs, clean 

 ice bucket, trash can, custom bar  

menu, glass bottles for mix, pour  

spouts, garnish containers and ice  

 $300  extended delivery or  
additional serving fee required 
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MARGARITA BAR 

All margaritas are made with Border Grill’s house tequila.  Call and premium tequilas are 
available upon request.  
 
tajin or salt, and two garnishes (select from: sliced jalapeños, shaved cucumber or limes).  
 

Classic Border Margarita   

tequila blanco, agave, fresh lime juice 

$30 / 32 oz     $55 / 64 oz     $120 / gallon 

 

Cucumber Jalapeño Margarita 

jalapeño, cucumber, fresh lime 

$30 / 32 oz     $55 / 64 oz     $120 / gallon 

 

Seasonal Fresh Fruit Margarita   

watermelon, pomegranate, prickly pear or passionfruit margarita 

$30 / 32 oz     $55 / 64 oz     $120 / gallon 

 
 

SANGRIA BAR 

fresh seasonal fruit and one garnish (select from: cinnamon sticks, sage, basil or orange). 
 

Supreme Sangria Bar  

red or white sangria  $120 / gallon 

 

Mixed Sangria Bar   

64 oz red sangria and 64 oz white sangria  $120  
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MiMosA BAR   

Our mimosa bars include Border Grill’s house sparkling wine.  Sparkling wine  
upgrades are available upon request.  Fresh seasonal fruit and garnish available  
for purchase upon request 
 
Select from Orange, Mango, Pomegranate, Prickly Pear or Passion Fruit Mimosas. 
 

Pequeño Mimosa Bar  $30    
Includes three mimosa flavors and 2 bottles of sparkling wine 

 

Mediano Mimosa Bar  $60   

Includes three mimosa flavors and 4 bottles of sparkling wine  

 

Supreme Mimosa Bar  $120  

Includes three mimosa flavors and 8 bottles of sparkling wine 

 

 

WINE GROWLERS 

requires $3 bottle deposit.   
Receive 10% off your next order when you exchange your bottle. 
   
Chloe Chardonnay  
$34 / 32 oz     $68 / 64oz   
 
Imagery Pinot Noir   
$48 / 32 oz     $96 / 64 oz    
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WINES BY THE BOTTLE 

 

Torres de Casta Rose  $31  

Catalunya, Spain  

 

Margerum Rivera Rose  $38  

Santa Barbara & San Luis Obispo, California  

 

Bodega Henri Lurton Sauvignon Blanc  $38  

Valle de Guadalupe, Baja  

 

Pasqua Pinot Grigio  $32  

Veneto, Italy  

 

Waterbrook Cabernet Sauvignon  $40  

Columbia Valley, Washington  

 

Robert Hall Syrah  $48  

Paso Robles, California  

 

Margerum M5 Rhone Blend  $52  

Santa Barbara, California 

 

Border Grill Celebration Six Pack  $180 

Rotating selection of our favorite celebration wines.   
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PARTY PACKAGES  

Pricing is not inclusive of sales tax, delivery fee, or adjustable gratuity.  
Delivery fees are determined by the distance from Border Grill to the  
drop-off destination. 
 
TACO PARTY 
Taco station is based on 3 tacos per person with a minimum of 8 guests. 
 

TACOS  $12 per person   
organic corn tortillas, tomatillo salsa, arbol salsa,  

mexican cheeses, corn relish, cilantro, pickled onions 

three proteins 

o Carne Asada  

o Citrus Chicken  

o Jackfruit Tinga  

 

 

SIDES  $3 per person  

Select two: 

o Tortilla Chips  

o Red Rice & Beans  

o Roasted Cauliflower  

o Roasted Veggies  

o Green Corn Tamales  

o Corn Esquite  

  

 

ADD ONS  $2 per person 

o Guacamole  

o Sour Cream  

DISPOSABLE UPGRADES   
 

BASIC UPGRADE   
Compostable plates, forks,  

knives, napkins, serving  
utensils, and menu cards 

$1 per person 
 
 

BAMBOO UPGRADE   
Bamboo plates, bamboo  

forks, bamboo knives,  
napkins, serving utensils,  

and menu cards 
$3 per person 

 
 

SUPREME UPGRADE    
Compostable plates, forks,  

knives, napkins, serving  
utensils, menu cards, two  

disposable chaffing dishes, 
foil pans, and sternos 

$5 per person  based on  
a minimum of 8 guests 

 
 

SUPREME BAMBOO  
UPGRADE   

Bamboo plates, bamboo  
forks, bamboo knives,  

napkins, serving utensils,  
menu cards, two disposable 

chaffing dishes, foil pans,  
and sternos 

$7 per person  based on  
a minimum of 8 guests 

 
 

BORDER GRILL UPGRADE   
Compostable plates, forks, knives, 

and napkin. Cast iron kettles,  
silver serving utensils, custom  

signage, china bowls for salsa & 
toppings, wooden bowls for salads 

& chips, table, and black linen 
$300  extended delivery or  

additional serving fee required 
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ENTRÉE STATION    

Entrée station is based on a minimum of 6 guests and can be individually packaged with 72 
hours notice.   
 

POLLO CIUDAD  $21 per person  

free range chicken, cilantro sauce, pickled tomato salsa, organic red rice, chips and salsa  

 

GRILLED STEAK  $23 per person  

marinated hanger steak, charred corn relish, organic beans and avocado salad  

  

LAMB BIRRIA  $23 per person  

slow braised lamb shoulder, hoja santa, guajillo broth,  

mint salsita, organic red rice, beans and corn tortillas  

 

BEEF ENCHILADAS  $20 per person  

beef brisket, handmade corn tortillas, caramelized onions, corn, arugula,  

apples, oaxacan cheese, guajilo sauce, organic red rice, chips and salsa  

 

CHICKEN POBLANO ENCHILADAS  $20 per person  

free range chicken, handmade corn tortillas, poblano crema, grilled corn,  

wild mushrooms and mexican cheeses, organic red rice, chips and salsa  

  

VEGGIE ENCHILADAS  $20 per person  

farmers market vegetables, mexican cheeses, handmade corn tortillas, poblano crema, 

grilled corn and wild mushrooms, organic red rice, chips and salsa  

  

VEGAN ENCHILADAS  $20 per person  

farmers market vegetables, vegan cheeses, handmade corn tortillas, guajillo sauce,  

grilled corn and wild mushrooms, organic red rice, chips and salsa  

  

CAULIFLOWER CIUDAD  $21 per person  

roasted cauliflower steak, cilantro sauce, pickled tomato salsa,  

organic red rice, chips and salsa 
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CHIPS & DIP PACKAGES   
  

CHIPS & GUACAMOLE  $2.50 per person  

 
CHIPS & DIP  $3.50 per person  

Includes homemade tortilla chips, guacamole, and your choice of three salsas: 

o Tomatillo  tomatillo, jalapeños, cilantro and onion  
o Quemada  roasted tomatoes, garlic, cilantro and serrano 

o Fresca  tomato, red onion, jalapeños, cilantro and lime  
o Arbol  roasted tomatillo, arbol chile, onion and garlic  
o Macha chiles, seeds, nuts, garlic and oil  
  

 

A LA CARTE OPTIONS  

All items are delivered ready to serve.    
 
TAQUITO PLATTER  $36 per platter   

Your choice of protein, select one:  
o Beef  slow roasted beef brisket, spicy slaw, salsa roja  
o Chicken  spicy slaw, oaxaca cheese, avocado tomatillo sauce  
o Jackfruit Tinga  jackfruit, peppers, onions, spicy slaw, salsa roja  
 

MEXICAN CHOPPED SALAD  $42 medium    $74 large 

romaine, charred corn, roasted peppers, green chickpeas, avocado,  

tomato, apple, tortilla chips, cumin vinaigrette   

  

BABY GEM TJ CAESAR SALAD  $42 medium    $74 large 

roasted tomato, queso enchilada, pickled chile, creamy garlic dressing  

  

BURRITOS  $10 per burrito 

mexican cheeses, organic beans, cabbage slaw and chile lime bbq chips  

Your choice of protein: Carne Asada, Citrus Chicken, or Jackfruit Tinga  
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BORDER GRILL 
Border Grill Chef/Owners Mary Sue Milliken and Susan Feniger believe “modern  
Mexican” cuisine should be light and healthful, with a large dose of flavor. They favor  
a fresh take on authentic Mexican fare, featuring traditional meats, poultry, and seafood  
enhanced by lots of fruits and vegetables, herbs, fresh salsas, rice, beans, and handmade  
tortillas. 
 
SUSTAINABILITY 
Border Grill uses organic long grain rice and organic black beans. Seasonal, locally  
grown ingredients are used whenever possible and we do not use any products  
containing artificial trans-fat. We source meats and poultry raised without  
antibiotics or hormones. We serve only sustainable seafood according to  
Monterey Bay Aquarium’s Seafood Watch Program, and are part of the James  
Beard Foundation Smart Catch Program, and Good Food 100 Restaurants List. 
 
Please advise us of any food allergies. 

      @BORDERGRILL | bordergrill.com
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