UNGQ NAS CATERING

TAGD BAR HOW [T WORIKS

L0 person minimum] STEP 1: CHOOSE YOUR TACO TYPE
2 TACOS PER PERSON lpre—assem[o/ed 7L0ICOS OE bM//(/ HOMF own

ChOOS@ MP 'ILO 2 /oro*eins + accou*rememts $/5

3 TACOS PER PERSON STEP 2: CHOOSE HOW MANY PER PERSON

20 /DQOID/C, 2 7L0ICOS /Del" /Del"SOH?

ChOOSé MID 'ILO 3 PFO?LQI.HS + UICCO(A?LFGVHGVHLS $2/

yOM gml LfO DISSZWIb/eLl *acos OE enough ‘Itor*i//as, Pro'fefns, + accou*remen'fs 71'0 ma/ee LfO *ﬂCOS
4 TACOS PER PERSON

CL)OOS@ M/:) 'ILO Ln‘- FFO?LeI.HS + accou*remen*s $Z7 STEP 3: CHOOSE YOUR PROTElN(S)
5 TAGOS PER PERSON STEP 4: DON'T FORGET THE STARTERS + SIDES!

choose MP 'lLO 5 IDFO7L6/HS + MCCOM+reM€H7LS $33 comlp/efe your ora/er Wh% a /a camte sides, %uac, @ueso, e?tc

TAGD TYPES

[build your own: fortillas, Inrofeins, + accoutrements will be Pac/eaged separa*ely]

SCHOOL NIGHT
grouna/ beef, s%redded iceberg, shreddeo/ cheddar, PiCO de 901//0, AOMSC SG/SG, crunchy TLGCO she//

CARNITAS

fomatillo salsa, Iuick/ec/ red onion, cotija, cilantro, flour fortilla

CHIPOTLE HONEY CHICKEN

guacamo/e, 6lM€SO sauce, corn 7Lor7Li//a

CHIPOTLE SHRIMP

mango habanero salsa, aj/ verde aiol;, sliced avocado, corn tortilla

CARNE ASADA
seared flank steak melted jac/e cheese, pinealplp/e salsa, cilantro, chilpoHe aioli, flour tortilla

BIRRIA

oaxaca cheese, corn tortilla, consomme broth, cilantro + onion

BAJA FISH
fried haddock, quic/e Pic/e/eo/ red cabbage, serrano peppers, lime crema, cilantro, flour tortilla

FAJITA

caramelized peppers + onions, black beans, lime crema, cilantro, flour tortilla

*consuming raw or uncoo/eea/ memLs, semfooo/, she//fish or eggs may increase HOMI‘ ris/e O'F 'FOOJ borne I'//}'IQSSA /o/eorse IeT,' us /QV]OW I'{yOM lmve any 'FOOJ a//ergies



UNGQD NAS CATERING

STARTERS 4 SIDES

[MV)/@SS nofea/ b_‘/ 1“&”*[*_(1, sma// serves Lb"-6 / /arge serves g-/Z]

SALSA, GUAC + HATCH CHILI QUESO SAUCE BACON RANCH QUESADILLA
fresh corn fortilla chips $L0 | $60 a/o/o/ewood smoked bacon, herb ranch,
CHICKEN TINGA TAQU”DS mon*ereyjac/e + chihuahua cheese $50 | $100
salsa verde, crema, co@'o/, /nic/e/eal red onion $4:5 | $90 VEGGIE QUESAD"_LA
mushrooms, peppers + onions, monferey jack cheese;
SMOKED WINGS P peppers T onions, ]
ancho chili dry rub, ce/ery, buffalo gorgonzo/a served with lime crema $50 1 $100
(50) $90 1 (100) $180 CILANTRO LIME RICE + PINTO BEANS
charre4 swee*.cc?rn,. cris/vy For/e be//y co@'a, bell pepper. PAPAS BRAVAS
ch//nmt/e aioli, cilantro, house ch/ps $50 | $80 cris,oy Fried Po*ontoes, oy'i verde aioli $LO | $80
MAS NACHOS FRIES
[served assembled or nacho bar] /ee*chu’p $30 | $60

hatch chili queso sauce, Pico de 90///0, lime crema,

black beans, scallions, fresh corn chips $50 1 $90 CAESAR SALAD
add: carnitas $16 | $32, chi/amt/e honey chicken $IL | $28,

ine, , dressing $50 | $100
school night ground beef Sl | $28 carne asada $18 | $36 FOMAInG parmesan, cagsar aressing

BURRITOS, SANDWIGHES & WRAPS

[sma// NATA Lf'-6 / /arge serves 8-/2]

BRISKET BURRITO
[G-hour choppea/ brisket, lime rice, black beans, Pico de ga//o, fermented chili hot sauce, flour fortilla $75 | $150

CHICKEN FAJITA BURRITO
chicken breast, foji*a peppers + onions, black beans, queso sauce, flour tortilla $75 | $/50

ANCHO FRIED CHICKEN SANDWICH
cy'i verde aioli, hot honey, quic/e Inic/e/ec/ cabbage, brioche $712 | $ILL

CHICKEN CAESAR WRAP
blackened chicken breast, romaine, caear c/ressing croutons, parmesan, 9ridd/ed wrap $75 1 $150

*consuming raw or uncoo/eea/ memLs, semfooo/, she//fish or eggs may increase HOMI‘ ris/e O'F 'FOOJ borne I'//}'IQSSA /o/eorse IeT,' us /QV]OW I'{yOM lmve any 'FOOJ a//ergies



