For the past twenty years, the Guelaguetza
family has shared their love for Oaxacan
cuisine and culture in the heart of Koreatown.
Now, we would love to bring that same passion
for regional Mexican cooking to your next
special event.
Whether you are hosting an intimate
gathering, an over-the-top corporate bash,
celebrating a wedding, or need craft services,
we have the perfect menu for you.
Email us at catering@ilovemole.com and bring
the Guelaguetza flavor to your next
celebration!

50 guest minimum
All catering packages are
served buffet-style
Plated or family-style
available
++ 9.50% tax and
20% service fee
will be added to
the total

Package price includes highend disposable dinnerware
(plates, utensils, cups &
napkins),
set-up, pick-up and up to
three-hour food service
Staffing fees vary and are
charged separately

$17.00++ per person
All items are
bite-size portions
Package includes: chips,
guacamole, three
appetizer options and
one dessert
Stationary buffet available
++ 9.50% tax and 20% service fee
will be added to the total

Mole Negro, Rojo, Estofado or Coloradito Tostadas
Served with chicken or pork, topped with onions and cilantro
Esquites
Corn off the cob layered with mayonnaise, queso fresco, lime
and chili powder
Mole Rojo Chili Bowls
Mole Rojo with carnitas and black beans topped with pico de gallo
Mole Empanadas con Hongos (V)*
Crispy empanadas stuffed with your choice of mole and mushrooms
Chapuline Tostada
Oaxaca tlayuda tostada layered with requesón cheese, greens, avocado
mousse and grasshoppers
Molotes de Plátano Macho (V)
Fried plantains stuffed with goat cheese and topped with sour cream
Esferas de Risotto y Quesillo (V)
Crispy quesillo-stuffed risotto spheres
Molotes Oaxaqueños de Papa con Chorizo
crispy corn dough pockets stuffed with chorizo and potatoes
Taquitos Fritos de Picadillo o Papa (V)*
crispy potato or chicken picadillo taquitos topped with either guacamole,
black bean paste or mole coloradito
Quesadillas Fritas (V)
crispy quesadillas with epazote topped with guacamole
Tostada de Chileajo (V)*
Corn tostada layered with black bean paste topped with chile guajillo pickled
vegetables, guacamole mousse or salsa verde, cabbage
and queso fresco
Ceviche
Seasonal ceviche. Served on tostadas or bowl
(V)* - Vegan option available

$23++ per person
Includes chips, salsa, 3 side dishes, 2 taco
toppings, corn tortillas
and 1 agua fresca

TOPPINGS

Barbacoa de Chivo
tender goat barbacoa
Costilla de Puerco
pork ribs
Chorizo Oaxaqueño
Grilled Oaxacan Sausage
Tasajo – Corte de Res Oaxaqueño
Grilled thinly sliced beef
Grilled Cecina – Corte de Puerco Enchilado Oaxaqueño
Grilled marinated pork
Carnitas
Shredded pork carnitas, marinated in oranges
Alambres de Hongos (Veggie)
Grilled Bell Peppers, Cheese and Mushrooms
Mole con Pollo
Red or black mole with chicken
Chapulines
Sautéed grasshoppers
++ 9.50% tax and 20% service fee
will be added to the total

Catering #1
$25++ per person
Includes chips, salsa, corn tortillas,
2 side dishes, 2 entrees, 1 dessert
and 1 agua fresca

Catering #2 (most popular)
$29.00++ per person
Includes chips, salsa, corn tortillas,
3 side dishes, 3 entrees, 1 dessert
and 1 agua fresca

Catering #3
$35++ per person

Includes chips, salsa, corn tortillas,
4 side dishes, 4 entrees, 1 dessert
and 2 agua fresca flavors
++ 9.50% tax and 20% service fee
will be added to the total

White Veggie Rice
Black Beans
Guacamole
Cacti Salad
Mixed Green Salad

Fresh Seed & Corn Slaw
Seasonal Fruit Salad
Sopa Azteca
Corn Torilla Soup
Frijoles de la Olla

Mole Negro, Rojo, Estofado or Coloradito
all our moles can be served with chicken breast or pork. Chicken
breast can be stuffed with vegetables, chard or quesillo &
chapulines
Cegueza de Lengua
Toasted corn-based Oaxacan mole, served with cow tongue
Tamales Oaxaqueños
Oaxaca black mole chicken tamales wrapped in banana leaf
Barbacoa de Pollo
Oaxacan chicken barbacoa
Tacos de Barbacoa de Chivo
tender goat barbacoa taco,
served with fresh jalapeños, onions and cilantro
Enchiladas Campesinas (V)
handmade corn tortillas stuffed with cheese or chicken covered in
red mole and topped with cilantro, parsley and queso fresco
Chiles Rellenos (V)
chiles rellenos stuffed with chicken or queso fresco,
served with a spicy tomato sauce
Carnitas
Pork carnitas on the bone, marinated in oranges
Costilla de Puerco en Salsa Morita
pork spare ribs in a morita sauce
Camarones al Mojo de Ajo
Garlic tossed sizzled shrimp
Tamal de Camaron o Pescado
Choice of shrimp or fish corn tamale, topped with salsa verde

=

Nicuatole

Oaxacan toasted corn pudding cake

Arroz con Leche
Tres Leches
Poached Pears

served with vanilla ice cream

Baby Street Corn
Flan

cream-cheese, coffee or choco-flan

Horchata
served with cantaloupe, walnuts &
prickly pear puree
Tamarindo
Tamarindo
Jamaica
Hibiscus
Melon
Cantaloupe
Limonada
Limeade

MORE THAN WINE
$27.00++ per person

BEER, WINE AND COCKTAILS
$21.00++ per person

Standard Liquor Selection
Vodka - Titos or Absolute
Gin - Beefeater
Rum - Bacardi or Malibu
Tequila - Don Julio Silver
Mezcal - El Silencio Espadín
Whiskey - Jim Beam or Jack Daniels

Choice of 1 Imported Beer
Corona, Pacifico, Negra Modelo,
Modelo Especial, XXL, XXO, Tecate or
Heineken
Choice of 1 Red and 1 White House
Select Wine
Cabernet, Tempranillo, Malbec or
Merlot
Chardonnay or Sauvignon Blanc

Choice of 1 Imported Beer
Corona, Pacifico, Negra Modelo, Modelo
Especial, XXL, XXO, Tecate or Heineken

1 Mezcal or Tequila Cocktails
Served in punch bowls

Includes ice, cocktail napkins,
plastic cups & straws.
Bar staff charges are $175 per
bartender (per three hour
service) and $25 per
additional hour
(one bartender per 50
guests).
Last call for all events must
be 30 minutes prior to
contract event completion.

++ 9.50% tax and 20% service fee
will be added to the total

Choice of 1 Red and 1 White House Select
Wine:
Cabernet, Tempranillo, Malbec or Merlot
Chardonnay or Sauvignon Blanc
Juices
Lime, orange, grapefruit, cranberry, and
pineapple
Soda/Water
Coke, Diet Coke, Sprite, Redbull, tonic,
sparkling and flat bottled water
Garnishes
Limes, lemons, mint, olives and cherries
Others
Simple syrup, agave syrup, limes, bitters and
Triple Sec

Do you love Micheladas? Well, this is the package for you! We
have converted a ’69 VW bus into a Michelada-On-Wheels party
fully loaded with 4 beer taps, a DJ booth, state of the art sound
system and a television screen perfect for showcasing your logo
or videos. All of our packages come with unlimited Michelada
mix and serving staff

THE BASIC PACKAGE
$550 P/HOUR++ (2 hour minimum)

1 KEG* (17.5gal), unlimited michelada mix and 2 serving
staff. (send us your Spotify playlist a couple of days prior
to your event, and we'll hook it up to our system)

CON TODO PACKAGE
$750 P/HOUR++ (2 hour minimum)

1 KEG* (17.5gal), unlimited michelada mix, 2 serving
staff, & one of our resident cumbia DJ’s

MINUS THE TRUCK
$275 P/HOUR++ (2 hour minimum)

1 KEG* (17.5gal), unlimited michelada mix and 2 serving
staff. If you are hosting a rooftop party or inside a place
where our truck can’t fit, don't worry. You can still get
this great deal, minus the truck
*Get a extra Keg for every extra hour booked
*Extra Kegs are charged at $175/keg
++ 9.50% tax and 20% service fee
will be added to the total

