Catering guidelines

- Final payment is due the Friday before the event, please
plan accordingly. 50% deposits are still required for date
securement.

- We do not control how much product is given out, please
let us and the employees know at the event if you have any
rules on distributing the food.

- Final changes to add a significant amount of food is ONE
week before the event date. Small food changes can still be
made. (For example, adding 15-20 more hot dogs).

- Please refer to our photos of Catering to get an idea of
what it looks like at the bottom of the menu on our website,
let us know if you have any questions.

[**PRICES ARE SUBJECT TO CHANGE**
*Crew of 2-3 servers
*Napkins are included
*Plates and Utensils only w/ Taco orders
*Addition Travel fee will be charged after 25 miles at
$5.29/mile
*Max one “After Hour” at 97.99 the hour

*A 10% fee will be applied to any late payments.
The fee will be reapplied every week the the
balance remains unpaid®




Caten’ngPriccs&RJes

Sonoran Style Hot dogs and/or Tacos (Carne asada or Chicken)

s MINUMUM ORDER OF HOT DOGS & TACOS IS 50 OF EACH ITEM
Quantity Price/ea Setup Fee Duration Extra hour

100 and up  $4.5%/84.00 $75 1 hr service $50

200 and up $449/gs 90 $50 2 hrs service $60

400 and up $4394gs $25 3 hrs service $70

650 and up 84294870 FREE 3 hrs service $90

Styles of Service

Option 1: Hotdog Cart 10x10x10
Descriptions REQUIRMENTS

- For oustide events. - A place to park the cart, preferably with
the company van attached.

- Great for large quantities of food

- We use propane gas - A place to park previously mentioned van

if it can’t remain attached to the cart

- Access to a power outlet, mostly if the
event is after sunset.

Option 2: Banquet Style

Descriptions REQUIRMENTS

- Can work for both outisde events - The serving place can’t be more of a

and inside -

five minute walk away from the
- We set up using two 8’ table to unloading location
prep and service the food

- A place where we can serve the food

- We use can heaters, propane gas to = ,
warm the food. We do have the (mostly if its taking place at another
option of using electric if needed place of business)

- Access to electrial outlets




EXTRAS

FOOD ITEMS (Minimum order of 10)

Quesadillas - $5.39 small / $6.89 medium / $8.49 large (oniy 0s)

Caramelos (carne asada or chicken) - $10.29 small / $13.79 medium

(Small has the choice of flour or corn tortillas)

(All can be made whole or cut in halves or quarters)

SIDES

One 2.51bs bag of Chips - $6.00
Guacamole 5 Quartz - $185 / with Chips $210 (60 people)

Grilled Green Onions - $40 per tray (20 people)

Whole Beans: 5 Quartz - $74.99 (60 people) / 2.5 Quartz - $47.39 (30 people)
Refired Beans: 5 Quartz - $74.99 (60 people) / 2.5 Quartz - $47.99 (30 people)
Avocado Salsa: 1 gallon - $74.99 / 1/2 gallon - $40.99

Salsa Roja / Pico de Gallo: 1 gallon - $49.49 / 1/2 gallon - $29.99
Salsa Bar Tray: Cucumber, grilled green onions, grilled jalpenos,
purple onions, avocado salsa, salsa roja, pico, limes and radish - $3.99

Per person




EXTRAS

DE S S ERT (Pricing for indivdual item)

Arroz Con Leche - $4.29
Flan - $4.59

Cakes - $5.99

-Tres Leches con Cajeta
-Cheesecake

-Chocolate

-Peccan Pie

-German

BEVERAGES

Can Sodas:
Coke, Diet Coke, Squirt, Sprite, and Diet Pepsi - $1.79 per can

Bottle Water: $1.09 per bottle

Vegetarian Options: Guacamole w/ no cheese,

Corn Tortillas, Whole Beans, Soy Hotdogs ($5.10, Min order of 8)
Side salad.




