
WEDDINGS

If your love for your soon-to-be husband or wife is only 
matched by your love for tacos, Tacolicious is here for 

you. Let your guests mingle with passed apps and a taco 
bar or allow us to orchestrate a sit-down, family-style 

extravaganza. Champagne v. margaritas?  
There's only one winner.
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Appetizers are the perfect way to enhance a Taco Bar.  
Price per person includes your choice of four appetizers  

and is based on one hour of service.   

WEDD INGS

CHOOSE FOUR

•  made-to-order guacamole

•  chile con queso 

•  mini albacore tuna tostadas contramar-style

•  mini tostadas (choice of: carnitas, vegetarian, or ceviche)

•  taquitos (choice of: beef, chicken, or potato-rajas)

•  quesadillas with goat cheese, queso oaxaca, sweet peppers, basil

•  melon, mango & cucumber with chile, salt, & lime

•  mexican-style shrimp cocktail

•  mini pork-and-beef albondigas in chipotle sauce

•  shrimp skewers with mango-chile salsa

•  seasonal veggie empanadas

•  achiote chicken skewers

•  spicy tamarind-glazed pork ribs

PASSED APPETIZERS



Our staff facilitates this buffet-style taco bar, which includes 
tables, linens, and all the necessary serviceware. Comes with 

chips and tomato-mint salsa, too. 

CHOOSE 3 TACO  
FILLINGS  
(Provides enough for  
3 tacos per person.)

• guajillo-braised beef

• chicken chile verde

• traditional carnitas

• seasonal veggie

• housemade chorizo  
and potato

RICE-O-LICIOUS 

CHOOSE YOUR BEANS
• semi-traditional refried 
beans

• black midnight beans

CHOOSE A SALAD
• marina girl salad with 
jicama and avocado

• ensalada chingaderas 
pearl barley, chopped kale, 
shaved brussels sprouts, 
honey crisp apples, queso 
fresco, crispy quinoa,  
agave-lime dressing

CHOOSE A DESSERT
• dough & co. cookies: 
brownie, horchata or  
salted chocolate chip

• pastelito de tres leches

• coconut flan toasted  
coconut flakes,seasonal 
fruit

HOSTED TACO BAR 
WITH SIDES AND DESSERT

Compostable dinnerware provided.
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Pass the tacos, por favor! Our family-style service brings  
everyone (even great aunt Marty) to the table.

CHOOSE 3 TACO  
FILLINGS  
(Provides enough for  
3 tacos per person.)

• guajillo-braised beef

• chicken chile verde

• traditional carnitas

• seasonal veggie

• housemade chorizo  
and potato

RICE-O-LICIOUS 

CHOOSE YOUR BEANS
• semi-traditional refried 
beans

• black midnight beans

CHOOSE A SALAD
• marina girl salad with 
jicama and avocado

• ensalada chingaderas 
pearl barley, chopped kale, 
shaved brussels sprouts, 
honey crisp apples, queso 
fresco, crispy quinoa,  
agave-lime dressing

CHOOSE A DESSERT
• dough & co. cookies: 
brownie, horchata or  
salted chocolate chip

• pastelito de tres leches

• coconut flan toasted  
coconut flakes, seasonal 
fruit

FAMILY-STYLE  
TABLE SERVICE

Compostable plates and dinnerware provided.  
Rented serviceware available upon request.  

Additional charges will apply
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If tacos alone aren't enough, take it to another level with this feast. Platters  
of entrees like tangy, grilled achiote chicken are preceeded by tacos, salad and 
more. We take care of everything barring the Kleenex for the tear-jerk toasts.

CHOOSE AN ENTRÉE
• customized veggie option

• achiote-grilled chicken 
with lemon

• skirt steak with salsa 
verde and cebollitas

CHOOSE 2 TACO  
FILLINGS  
(Provides enough for  
2 tacos per person.)

• guajillo-braised beef

• chicken chile verde

• traditional carnitas

• seasonal veggie

• housemade chorizo  
and potato

RICE-O-LICIOUS 

CHOOSE YOUR BEANS
• semi-traditional refried 
beans

• black midnight beans

CHOOSE A SALAD
• marina girl salad with 
jicama and avocado

• ensalada chingaderas 
pearl barley, chopped kale, 
shaved brussels sprouts, 
honey crisp apples, queso 
fresco, crispy quinoa,  
agave-lime dressing

CHOOSE A DESSERT
• dough & co. cookies: 
brownie, horchata or  
salted chocolate chip

• pastelito de tres leches

• coconut flan toasted  
coconut flakes, seasonal 
fruit

FAMILY-STYLE TABLE 
SERVICE WITH ENTRÉE

Compostable plates and dinnerware provided.  
Rented serviceware available upon request.  

Additional charges will apply
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Let our tequila experts design  
a flight for you. 

Three ½-oz pours per person 
(blanco, reposado and añejo tequilas)

standard tequila tasting
price per person 

premium tequila tasting 
price per person 

Choose from an assortment of  
premium Mexican beers.

price per bottle

Our wine list is always changing. 
Please request a current one. Prices 

available upon request.

price per drink 

margarita de la casa  
tequila, fresh lime, agave nectar

margarita fresca  
tequila, seasonal fruit, agave, lime

paloma
tequila, grapefruit, elderflower

pasión 
tequila, habanero, passion fruit, lime 

sangria 
red wine, apricot brandy, oj, spicy 

apple salsa 

TEQUILA 
TASTING COCKTAILS

BOOZE-FREE

BEER

WINE
seasonal agua fresca

topo chico agua mineral,  
fanta (orange & pineapple),  mexican  
coke, squirt (or jarritos grapefruit  
depending on current inventory) 
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FAQ
Our proposals are priced based on each party’s individual 
needs. We are committed to complete transparency, 
which is why all costs are presented up front, including 
equipment, staffing, taxes and gratuities. Tacolicious uses 
quality ingredients including humanely raised meats, 
sustainably sourced fish, and local ingredients when 
possible. Tacos and margaritas may be casual, but our 
staff is trained to execute service with graciousness and 
professionalism. We know that this is your big day and we 
want to make it perfect!

What is the average cost per person for food and beverage? 
Based on our current catering menus, on average you 
may expect to spend $60–$80 per person, exclusive of 
service charge and sales tax. This includes appetizers for 
the welcome reception as well as tacos. Please be aware 
that our menu items and pricing are guaranteed 90 days 
in advance, but can be subject to change. Your final menu 
pricing will be based on your actual selection.

Can you assist with cake cutting and is there a charge? We 
are happy to assist with this. The cake-cutting charge is 
$2 per person.

When do we need to finalize our menu? Food and beverage 
selections should be finalized and confirmed with your 
special event manager 30 days prior to the date of your 
wedding.

When do we need to inform our special event manager 
about how many guests will be attending? Tacolicious 
requires the final guarantee of attendants be 
communicated to the catering office no later than noon, 
five business days prior to your scheduled event.

How do vendor meals work? We offer a vendor menu at a 
discounted price. Please inquire.

Do you offer rentals? Rented serviceware is available upon 
request and includes an additional service and charge. 
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GUARANTEES: The final number of guests must be 
confirmed five days prior to the event. Should you not 
contact us with a final head count, we will work with  
the original number of guests and assess the appropriate 
charges. If more guests attend the event, we cannot 
guarantee food/drinks for everyone.

CONFIRMATION: Bookings require a credit card to secure 
and are considered tentative without. Once the method 
of payment is received, your event is guaranteed. All 
charges will be applied to the card on the day of the event. 

PAYMENT: The final cost of event is subject to change 
based on site visit, rental cost, staffing and menu changes. 
Please note that Tacolicious may find it necessary to make 
changes based on last minute details that we are unable 
to anticipate. We will do our best to inform you of any 
changes to the best of our ability and in a timely manner. 

CANCELLATION: Depending on the size and date of the 
event, our cancellation policies differ. Please inquire with 
your special events manager for the policy specific to  
your event.

EVENT MINIMUMS: Please ask your special events 
manager for food and beverage minimums.

SERVICE CHARGE & TAXES: There is a 15% offsite 
booking fee retained by the restaurant to cover 
incidentals and operating costs, but gratuities are left  
to your discretion. City mandates plus sales tax are applied 
to the sub-total. 

ADDITIONAL SERVICES: We are happy to provide 
additional help with everything from floral services to 
party rentals. Any additional costs can be discussed with 
your special events manager.

★Please make sure to disclose all dietary restrictions or food allergies when 
confirming your menu. Custom menus are available. Certain items are not 
available without 48 hour advance order. Due to licensing, our staff can only 
pour and serve alcohol that we provide. 

QUEST IONS? 

events@tacolicious.com

415.649.6077

tacolicious.com

@tacolicious

@tacolicioussf

tacolicious
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