
catering 

the complete package 

Guacamole, Tortilla Chips, Housemade Salsas, 

Greenmarket Chopped Salad with Oregano Vinaigrette, 

Carne Asada Tacos, Chicken Tinga Tacos 

and Tres Leches Carrot Cake 

*able to substitute vegetarian taco

For.10:.$450.00 

For 20: $890.00 

desserts 

Tres leches carrot cake, shredded halva 

For 10: $100.00 

For 20: $190.00 

starters / sides 

Guacamole with chips and guajillo salsa 

For.10:.$120.00 

For 20: $230.00 

Queso fundido, chihuahua, halloumi, 

mezcal, tortilla chips 

(+$20 with chorizo) 

For 10: $80.00 

For 20: $150.00 

Arroz verde, frijoles, pico de gallo 

For 10: $65.00 

For 20: $120.00 

Crispy brussel sprouts, guajillo

honey, chile piquin

For 10: $100.00 

For 20: $190.00 

Chopped salad, romaine, cabbage, tomatoes, 

cucumber, corn, oregano vinaigrette 

For 10: $70.00 

For 20: $130.00 

Charred cauliflower, hazelnut mole, 

sesame seeds, fresno chile 

 For 10: $150.00 

For 20: $290.00 



catering 

tacos (2/person)

Carne asada, skirt steak, salsa verde 

For.10:.$190.00 

     For 20: $370.00 

Chicken tinga, chipotle, tomatoes, avocado 

For.10:.$160.00 

For 20: $310.00 

Roasted fish, mango salsa, pistachio mole, crispy shallots, chipotle ranch 

For.10:.$160.00 

For 20: $310.00 

Shrimp gobernador, chihuahua cheese, cabbage, salsa macha 

For.10:.$160.00 

For 20: $310.00 

Pea shoots, black beans, crispy chickpeas, guajillo salsa 

For.10:.$160.00 

For 20: $310.00 

Carnitas, slow cooked pork shoulder, leche condensada, orange, serrano, epazote 

For.10:.$160.00 

For 20: $310.00 

Al pastor, pork shoulder, adobo marinade, pineapple 

For.10:.$160.00 

For 20: $310.00 

Avocado, black beans puree, queso fresco, habanero 

For.10:.$160.00 

For 20: $310.00 
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