Fajita Bar

Antojitos
Mexican 7-Layer Dip $2 per person
Lots of Layers! Refried beans, sour cream, lettuce, guacamole, Mexican cheeses, pico de gallo and
fresh cilantro. Served with tortilla chips
Prima Guacamole $9.50 per pint
Voted top 10 Nationwide!! Served with tortilla chips.
Empanadas $1.50 Each
Choice of: spinach & goat cheese, seasoned ground beef, barbacoa pork, or ancho chicken.
Flash fried & served with charred tomato salsa.
Crispy Taquitos $1.75 Each
Flash-fried white corn tortillas rolled with your choice of veggie filling, ground beef, ancho chicken
or al pastor pork.
Queso Blanco $2.00 per person
Shredded Queso Blanco melted with roasted poblano peppers.
Chopped Salad $3.00 per person
Romaine, jicama, cotija cheese, garbanzo beans, red onions, cucumbers, roasted corn, tomatoes.
Served with choice of two dressings.

$14 per person. Includes 2 tortillas per guest.
All fajita bars include: flour tortillas, grilled fajita vegetables - caramelized poblano peppers and onions,
calabacita squash, mushrooms, and green and red bell peppers. Also included is lettuce, cheese, pico de
gallo, sour cream and guacamole, as well as homemade chips and salsa.

Groups of 10 or more can choose two proteins:

One of the following side items:

Al Pastor Chicken
Mexico City Marinated Steak
Poblano Pesto Shrimp +$2 Per Person

Mexican Vegetable Rice
Black Beans
Charro Beans

Enchilada Bar
$10 Per Person includes 2 enchiladas per guest
$13 Per Person includes 3 enchiladas per guest
Groups of 10 or more can choose two enchiladas

Includes chips and salsa and your choice of two of the following side items: Mexican vegetable rice, black
beans, charro beans, or grilled vegetables.

Tejas Enchiladas-cheese enchiladas topped with red chile braised beef, mexican crema,
and white onion.

Texas Toothpicks $3.50 per person
Pefect finger food. Choice of skewered chicken, shrimp or carne asada steak with onions, tri-color
peppers and mini flour tortillas.

Enchiladas Suizas-poached chicken marinated in tomatillio sauce, topped with mixed Mexican cheeses.

Pork Costillas $3.00 per person
Tender rib tips served with three signature sauces; Mango-Habanero BBQ, Mole Rojo,
and Korean BBQ.

Enchiladas Verde-wild mushrooms, spinach, rajas, and mixed mexican cheese enchiladas, topped with
chile con queso.

Taco Bar
$9.50 Per Person includes 2 Tacos per guest
$12.50 Per Person includes 3 Tacos per guest
All taco bars include: pico de gallo,lettuce, mixed Mexican cheeses, and sour cream, homemade chips
and salsa,mexican vegetable rice, your choice of either black beans or charro beans and your choice
of flour, soft white corn, or crispy corn tortillas.

Groups of 10 or more can choose two of the proteins below:
Roasted Ancho Chicken
Red Chile Ground Beef
Chile Braised Beef
Al Pastor Pork
Wild Mushroom, Corn, & Black Beans (Vegetarian Mixture)
Carne Asada Steak + $2 Per Person
Shrimp +$3 per person

Enchiladas de Pollo-roasted chicken, fresh spinach and white cheddar cheese enchiladas, topped with
chile con queso, and finished with avocado and red pepper crema.

Enchiladas de Diana-shredded chicken rolled in corn tortillas, tossed in Chef Diana’s homemade mole
rojo sauce, topped with shredded cabbage, Spanish onion, cilantro, cotija cheese, and Mexican crema.
Enchiladas Rojas-ground beef, salsa roja, Oaxaca cheese, and fresh avocado.

Salad Bar

Minimum of 10 people to order
$9 Per Person
Includes tostada shells, black beans, and chopped romaine lettuce.

Choose 6 Toppings:
Garbanzo Beans
Cotija Cheese
Cucumbers
Sour Cream
Red Onions
Jicama
Mixed Mexican Cheeses

Add-ons

Nacho Bar
Groups of 10 or more can choose beef and chicken. $8.50 Per Person
Red chile ground beef or ancho chicken. Served with queso sauce, pico de gallo, mixed Mexican
cheese, black beans, sour cream, guacamole and pickled jalapenos.
Served with homemade chips and charred red and verde salsa.
pp=per person

Choose 2 Proteins and 2 Dressings:

Sliced Avocado +.50 pp
Tortilla Strips
Jalapeno Bacon +.50 pp
Black Bean Salsa
Pico De Gallo
Roasted Corn
Chopped Tomatoes

Buffet Add-ons:

Grilled Chicken
Roasted Ancho Chicken
Seasoned Ground Beef
Shrimp + $3pp
Carne Asada Steak + $3pp
Dressings:
Chipotle Ranch
Barolo Sweet Herb Vinaigrette
Citrus Lime (GF & Vegan)

Beverage Pack:

Desserts:

Churros $1 pp
Minimum Of 10 ppl to order Add a beverage package to any buffet
For only $2 per person, includes:
Assorted Dessert Bars $2 pp
Black Beans $2 pp
Chocolate Chip Cookies $.50 pp
Mex Rice $2 pp
-Sweet or Unsweetened Tea
Charro Beans $2 pp
-Lemonade
Cuatro Leches Cake
Fried Plantains $3 pp
-Cups
1/4 sheet - $16
Mex City Corn $3 pp
-Ice
1/2 sheet - $32
Grilled Vegetables $3 pp
-Sweetener
Full sheet - $64

Boxed Ensaladas

All orders come with homemade chips, charred
red salsa and verde salsa.
Minimum of 10 people to order
$7
Choose Your Salad:
Mexican Chopped Salad-Romaine Lettuce tossed with jicama, garbanzo
beans, roasted corn, cotija cheese, red onion, cucumbers and tomato. Served
with sliced avocado on top.

Catering Menu

South Western Cobb Salad-Chopped romaine lettuce tossed with cucumber,
roasted corn and black bean salsa, cotija cheese, jalapeno bacon, tortilla strips
and sliced avocado.
Taco Salad-Crispy tostada bowl filled with romaine lettuce, mixed Mexican
cheese, cucumbers, sour cream, pico de gallo, black beans, and guacamole.
Tostada Salad-Crispy tostada shell topped romaine lettuce, cotija cheese,
jicama, garbanzo beans, pico de gallo, red onion, and sliced avocado. Served
with a side of black beans.
Add a Protein For Each Salad:
Grilled Chicken +2
Roasted Ancho Chicken +2
Seasoned Ground Beef +2
Shrimp +3
Carne Asada +3
Salmon +5

Choose Dressing For Each Salad:
Chipotle Ranch
Barolo Sweet Herb Vinagrette
Citrus Lime (Gluten free and vegan)

Be sure to check out our full list of items that can be added on to any
order.

Plates, napkins, cutlery and serving utensils are included.
Warming trays and chaffing sternos are available for a minimal
charge.
*24 hour notice preferred for all orders, please.
*Available for pick up or delivery

www.cantina15eleven.com

