
TACO BAR

1 Protein Of Your Choice

MINI

CANTINA

CANTINA

SNACK BAR
CLASSIC

Housemade Tortilla Chips
Queso Blanco

Gomez Salsa + Corn Salsa
Signature Baja Sauce 

Pickled Jalapenos + Pickled Onions

Classic Nacho Bar + 
Chorizo

1 Additional Salsa Of Your Choice
Guacamole 

CANTINA
$16 PER PERSON

NACHO BAR
CLASSIC

$12 PER PERSON

CATERINGCATERINGCATERING

EVERY TACO BAR
PACKAGE INCLUDES:

2 Proteins Of Your Choice
1 Additional Salsa Of Your Choice

Garlic-Lime Rice
Black Beans

Fajita Vegetables
3 Proteins Of Your Choice

2 Additional Salsas Of Your Choice
Guacamole 

6" Flour Tortillas*
Gomez Salsa
Corn Salsa

Crema
Signature Baja Sauce

Lettuce
Cheese

$14 PER PERSON

CLASSIC
$16 PER PERSON

$20 PER PERSON

Classic Snack Bar +
1 Additional Salsa Of Your Choice

7 Layer Dip 

Housemade Tortilla Chips 
Gomez Salsa
Corn Salsa
Guacamole

Signature Baja Sauce 

$10 PER PERSON

$7 PER PERSON

Catering Menu

SALSAS
Verde Salsa
Roja Salsa

Pineapple Salsa
Kowabunga Salsa 

Chicken
Carnitas (Pork)
Barbacoa (Beef)
Sofritas (Tofu)
Chorizo (Pork)
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Service Fee + Auto Gratuity
Applied to All Orders 

This covers supplies + overhead costs 
 

Gratuity is split between our delivery
drivers (if applicable) + our

hardworking chefs

Travel fees will apply outside I-275 Loop

15 PERSON 
ORDER MINIMUM

*20 person minimum for Cantina
Taco Bar



Ranch $1.00

Jalapeño Ranch $1.25

Jalapeño Hot Sauce $1.25

Spicy Crema $1.50

Habanero Hot Sauce $2.00

Housemade Tortilla Chips $0.75

Queso Blanco 
Small (Serves 30-45)
Large (Serves 50-75)

SM $35
LG $70

Chorizo Con Queso
 Small (Serves 30-45)
Large (Serves 50-75)

SM $50
LG $80

7 Layer Dip
Small (Serves 30-45)
Large (Serves 50-75)

SM $50
LG $80

Elotes
Mexican Street Corn

SM $50
LG $80

House Gomez Salad 
Mixed Greens, Bell Peppers,

Red Onions, Seasoned
Tortilla Strips w/ Cilantro-

Lime Vinaigrette* or Jalapeño
Ranch Dressing

Small (Serves 30-45)
Large (Serves 50-75)

*contains honey + egg yolk

SM
$30

LG
$45
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Garlic-Lime Rice $1.00

Black Beans $1.00

Fajita Vegetables $1.50

Carne Asada (Beef) MP

Hawaiian Jackfruit
(Vegan)

MP

Blackened Shrimp MP

PRICED PER PERSON

TACO BAR UPGRADES

DELIVERY+SET UP • PICK-UP • STAFFED EVENTS

All of our catering packages are served buffet-style + include: 
Chafing racks, sterno fuel (~2.5 hours), recycled kraft taco + nacho boats, black

plastic forks, white paper folded napkins, serving utensils + food labels (if requested)

PLEASE FILL OUT THE INQUIRY FORM ON OUR WEBSITE TO REQUEST AN ORDER

PRICED PER PERSON

To-Go Boxes $0.25
each

White Onion $.50

Cilantro $.50

Pickled Onions $1.00

Pickled Jalapeños $1.00

Queso Fresco $1.25

Extra Salsa $1.50

Pineapple Salsa $2.00

Guacamole $2.50

UPGRADES FOR EVERY PACKAGE 
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	TACO BAR UPGRADES
	PRICED PER PERSON
	Garlic-Lime Rice
	$1.00

	Black Beans
	$1.00

	Fajita Vegetables
	$1.50

	Carne Asada (Beef)
	MP

	Hawaiian Jackfruit (Vegan)
	MP

	Blackened Shrimp
	MP


	UPGRADES FOR EVERY PACKAGE
	PRICED PER PERSON
	Housemade Tortilla Chips
	$0.75
	SM $35 LG $70
	SM $50 LG $80
	SM $50 LG $80
	Elotes Mexican Street Corn

	SM $50 LG $80

	White Onion
	$.50

	Cilantro
	$.50

	Pickled Onions
	$1.00

	Pickled Jalapeños
	$1.00

	Queso Fresco
	$1.25

	Extra Salsa
	$1.50

	Pineapple Salsa
	$2.00

	Guacamole
	$2.50


	TOPPINGS
	CHIPS+DIPS
	House Gomez Salad  Mixed Greens, Bell Peppers, Red Onions, Seasoned Tortilla Strips w/ Cilantro-Lime Vinaigrette* or Jalapeño Ranch Dressing Small (Serves 30-45) Large (Serves 50-75)
	SM $30
	LG $45

	SALAD
	Ranch
	$1.00

	Jalapeño Ranch
	$1.25

	Jalapeño Hot Sauce
	$1.25

	Spicy Crema
	$1.50

	Habanero Hot Sauce
	$2.00


	SAUCES
	To-Go Boxes

	DELIVERY+SET UP • PICK-UP • STAFFED EVENTS
	PLEASE FILL OUT THE INQUIRY FORM ON OUR WEBSITE TO REQUEST AN ORDER
	All of our catering packages are served buffet-style + include:  Chafing racks, sterno fuel (~2.5 hours), recycled kraft taco + nacho boats, black plastic forks, white paper folded napkins, serving utensils + food labels (if requested)


