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BUILD YOUR OWN TACO STATION
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wo. Add a third protein +$5 per person:
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AK

d marinated sirloin/onions/cilantro

I| KEN TINGA

hredded chicken/tomato sauce/lettuce/crema
ROTISSERIE CHICKEN
Slow-roasted chicken/cr

PASTOR (PORK)

cIu. oc roasted pork/pineapple/cilantro/onions
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ispy potatoe

HANDMADE CORN TORTIL
SIGNATURE GUACAMOLE
LIOU”E—i\IIADt CORN CHIPS

LAS

- HOT
JALA E NO - HOT
RUSTICA — MEDIUM
GRINGO — MILD

BLACK BEANS

B MEXICAN RICE
VEGETARIAN _Q"_’, e \?\IIL” -
cCDC AL C
zucchini/corn/mushroom/cotija FRES) ories
paper products & utensils
* 2 O ¢ DS P S 2 9 & 2B
Tastings of Don |LI|IO Blanco, Reposado,
Anejo, and 70, guided by an agave expert. o
. . 49N ) f i : Mini Chile Rellenos
Skinny Style — $50 Cups, tasting 'La‘)l e/stand, and all L.
o or - o : Shishito peppers
Machete Style — $55 necessary materials provided. _
- - Esquites
Includes chafing dishes & sternos + paper
products & utensils along with set-up
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	CHICKEN TINGA
	ROTISSERIE CHICKEN
	PASTOR (PORK)
	VEGETARIAN
	MARGARITA LITERS
	EACH + $5 per person

