
Catering Menu

GREEN SALAD 
fresh greens, grilled corn, avocado, 

tomatoes, radishes, cucumbers, 
avocado-lime vinaigrette 

10 servings - $40

Brussels Sprouts 
in a tangy peanut-chile salsa with 

radish and cotija cheese
10 servings - $50

CHICKEN ENCHILADAS 
slow-cooked chicken with bacon,  

jalapeños, monterey jack, and 
crema in a red chile sauce 

10 pieces - $30

A LA CARTE

Included: soft flour tortillas, shredded cheese, 
cotija cheese, shredded lettuce, crema,

pico de gallo, rice & beans, chips & salsa.

$20 per person (10 person minimum)

TACO BAR
build your own with a choice of fillings: 

PULLED PORK
slow-cooked chipotle pork 

POLLO VERDE 
shredded chicken in tomatillo sauce

POLLO ASADO 
grilled marinated chicken 

barbacoa 

tender slow-cooked beef

shrimp
grilled marinated shrimp  

Ground BEEF 

seasoned with ancho pepper and cumin

Ground Beet 

a vegan-friendly mix of beets and tempeh

PULLED PORK 
slow-cooked chipotle pork, pico de gallo,

pickled red onions, crema             

POLLO ASADO 
grilled marinated chicken, pico de gallo, 

crema

BARBACOA  
tender slow-cooked beef, 

spicy tomatillo salsa                        

GRINGO ground BEEF 
ancho-cumin ground beef, pico de gallo, 

crema

black BEAN 
seasoned black beans, guacamole, 

cotija cheese, pico de gallo, special sauce
(vegan option available)

BURRITO BOX
choose from the following: 

All burritos include rice, beans, and cheese. 
Comes with house-made tortilla chips 

and red & green salsas.

10 burritos - $150

Nachos
with guacamole, roasted corn, black beans, 

queso sauce, pico de gallo, and  crema
10 servings - $50

Esquites 
grilled corn, cotija cheese, mayo, 

chile powder, fresh lime
10 servings - $45

GUACamole & CHIPS 
10 servings - $40

Rice & Beans 
Mexican rice with black beans

10 servings - $40
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ADD-ONS
10 portions per order

SALSA Roja
earthy red salsa w/ roasted tomatoes $12

SALSA VERDE
tangy green roasted tomatillo salsa $12

PICO DE GALLO 
tomato, onion, cilantro, lime $10

Spicy PICO 
kicked-up pico w/ pickled serranos $11

Tortilla chips 
made in-house daily $11

GRILLED CORN SALSA  
grilled corn, black beans, jalapeño $10

Cheese sauce 
house-made with four cheeses $15

MARGARITA  “NUTCRACKERS”
Calexico’s house margarita: 100% agave tequila, triple sec, fresh lime juice.

Makes 3 generous cocktails - just pour over ice and enjoy.  $20

Calexico special sauce
so addictive that some people

call it “crack sauce” $12

Spicy Slaw 
a cruchy, punchy, and fresh $11

Jalapeno crema 
tasty, spicy cream sauce $12

cashew crema 
house-made vegan cream sauce $15

crema 
$10

Pickled JalapeNos
$10

Pickled red onions
$10
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