HWY1 CATERING

Create anything from bowls to nachos with our customizable Bowl Bars,
served hot and packed with flavorful toppings. 20 person minimum

BAJA BOWL BAR

Inspired by our Fish Taco and Ahi Tuna Bowls. Light, fresh, and packed with flavor.
$17.95 per person

Choose Your Protein (2):* Includes:

= Grilled Mahi Mahi = White Rice or Cilantro Lime Brown Rice
= Seared Ahi Tuna Black Beans or Pinto Beans

= Chile Roasted Cauliflower Red Cabbage Slaw

= Pollo Asado Marinated Chicken Pineapple Pico de Gallo

Cilantro

= Green Onion

Add Extras: = Baja Sauce

= Guacamole +2 pp = Cilantro Lime Crema

= Queso +1 pp = Avocado Jalapefio Salsa
= Vegan Queso +1.5 pp = Baja Crisps
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BURRITO BOWL BAR

Build your own burrito bowls with bold Mexican-inspired flavors.
$15.95 per person

Choose Your Protein (2): Includes:
= Pollo Asado Marinated Chicken = White Rice or Cilantro Lime Brown Rice
= Pork Carnitas = Black Beans, Pinto Beans, or Sofrito Lentils
= Carne Asada Marinated Steak (+1 pp) = California Blend Veggies or Fajita Veggies
= Chile Roasted Cauliflower = Monterey Jack Cheese
= Grilled Mahi Mahi = Sour Cream
= Shredded Lettuce
Add Extras: = Tortilla Strips
= Guacamole +2 pp = Classic Pico de Gallo
= Queso +1 pp = Choice of Salsa: Salsa Roja,

= Vegan Queso +1.5 pp Salsa Verde, or Chile de Arbol
= Warm Street Corn Dip +1.5 pp

Only our flour tortillas (used in burritos and kids soft tacos) contain gluten. All proteins, bases,
toppings, sauces, and salsas are gluten-free, and our fryers are dedicated gluten-free.
Please inform us of any allergies. Our kitchen is not an allergen-free environment and the possibility
exists for food items to come in contact with other food products (i.e. meat, fish, wheat,

and/or allergens) during normal kitchen operations involving shared cooking and preparation areas.

*Consuming raw or undercooked fish or seafood may increase the risk of foodborne illness.



CHIPS & DIPS

$52 includes three salsas and one extra.
Serves 10 - 15 each

Choose 3 Salsas:

= Classic Pico de Gallo

= Pineapple Pico de Gallo

= Salsa Verde [mild]

= Salsa Roja [mild]

= Avocado Jalapefio Salsa [medium]
= Chile de Arbol [hot]

Choose 1 Extra:

= Guacamole

= Queso

= Vegan Queso

= Warm Street Corn Dip

COCKTAILS

SIDE SALAD

$5.95 per person
Add grilled chicken +2 pp

Tijuana Caesar Salad

Crisp romaine tossed in creamy Caesar dressing,
topped with green onions, cotija cheese,

and our signature Baja crisps

32 oz. cocktails, ready to pour—served with garnishes and cups for sharing.

Classic Margarita (32 oz)
Corazdédn tequila, triple sec, lime juice, agave

Spicy Pineapple Margarita (32 oz)
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Fresno-infused Corazdén tequila, triple sec, pineapple juice, lime Jjuice, agave

Red Sangria (32 oz)

Pinot Noir, citrus, fresh fruit
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DISPOSABLES

Eco-Friendly Serving Sets

palm plates, wooden utensils, napkins
Disposable Chafing Kit 15
keeps food warm for up to 2 hours. kit

comes with a pan holder, 2 pans,

2 sternos, serving utensils
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1.5/set
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MINIMUNS + FEES

Minimum 20 people. Orders must be placed
at least 48 hours in advance.

Delivery cost 10%
Delivery and setup 15%

Only our flour tortillas (used in burritos and kids soft tacos) contain gluten. All proteins, bases,

toppings, sauces, and salsas are gluten-free,

and our fryers are dedicated gluten-free.

Please inform us of any allergies. Our kitchen is not an allergen-free environment and the possibility

exists for food items to come in contact with other food products (i.e. meat, fish, wheat,

and/or allergens) during normal kitchen operations involving shared cooking and preparation areas.

*Consuming raw or undercooked fish or seafood may increase the risk of foodborne illness.

2701 Monroe Street, Madison, WI 53711

hwylrestaurant.com



