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MEXICAN
SOUL FOOD

CATERING MENU

ALL PRICES ARE PER PERSON

(UNLESS NOTED)

MINImMuM 10 PEOPLE.

ORDERS MUST BE PICKED UP AT THE RESTAURANT WITH A 72 HOUR NOTICE.

TACO CART

EVERYTHING YOU NEED TO CREATE YOUR OWN EL CamIno TAcos! CHOICE
OF TWO FILLINGS AND CORRESPONDING TOPPINGS.

SPICY CHICKEN 4EA BARBACOA 6EA
SHRIMP 6EA CARNE ASADA 6EA
GRINGO 4EA CHORIZO 4EA

CARNITAS 5EA BBQ MUSHROOM 4EA

NACHO BAR

HOUSEMADE CHIPS WITH JACK CHEESE, PINTO BEANS, JALAPENO
SCALLION AND P1c0 DE GALLO

SERVES 10
ACHIOTE CHICKEN 18
CARNITAS 21
SMOKED BRISKET 25
SHRIMP 29

FAJITA BAR

ALL FAJITAS ARE SERVED WITH GUACAMOLE,SOUR CREAM, PICO DE GALLO
MONTEREY JACK,CARAMELIZED ONION, CHARRED TOMATO, PEPPERS AND
WARM FLOUR TORTILLAS

FARM VEGETABLES 9rP
GULF SHRIMP 16PP
ACHIOTE CHICKEN 14pPP
CHILE RUBBED STEAK 16PP
STEAK & SHRIMP COMBO 18pP

POSTRES
 CHOICES

COCONUT TRES LECHES WHOLE CAKE 48

STRAWBERRY SAUCE + TOASTED COCONUT

NUTELLA FLAN 6pPP

PEANUT BRITTLE + WHIPPED CREAM

APERITIVOS

GUACAMOLE

“NUFF SAID. SERVED WITH HOUSE MADE TORTILLA CHIPS

CHIPS & SALSA

CHARRED TOMATILLO SALSA + MORITA SALSA

MEXICAN STREET CORN

LIME AtoLI + CHIPOTLE + CILANTRO + CoTIJA CHEESE

CHICHARRONES

SourR CREAM + EL CAMINO HoT SAUCE

TAMALES

BRAISED PORK + CREMA

SIDES

PINTO BEANS

SMOKY BLACK BEANS

REFRIED BEANS

MEXICAN RICE

CALABACITAS

SERVES 7-9

THE CLASSIC
BLANCO + FRESH LIME + AGAVE & HOUSE LIME BITTERS

HIBISCUS-GUAVA
REPOSADO TEQUILA + MEZCAL + GUAVA + LIME
SPICED HIBISCUS SYRUP

WATERMELON-JALAPENO
BLANCO + WATERMELON JUICE + JALAPEfO

STRAWBERRY
BLANCO TEQUILA + HOUSE MADE STRAWBERRY JAM
FRESH LIME + CocCHI RoSA

KocH MEZCAL FRESH LIME & AGAVE

INDIVIDUAL

MEXICAN COKE

JARRITOS (PINEAPPLE or MANDARIN)

12pP

3.50PP

6PP

5PP

6PP

4pP
4pP
4pp
4pp
4pP



