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<~ Aztec Mini Rolls - chicken, jalapenos, shredded
A cheese, black beans, and corn. $.70 each

Ancho Dusted Fajita Steak Kabobs — marinated,
dusted char-grilled steak. $.85 each

Chili Pesto Chicken Kabobs — marinated, char-grilled
chicken breast. $.60 each

7 Layer Bean Dip (10 person minimum) - Rice,
ground beef, beans, lettuce, cheese, tomatoes, and
sour cream. $1.35 per person

Chips, Salsa, and Cheese Dip - with or without
jalapenos.$1.15 per person

Chicken Wings — mild, medium, hot, or chipotle BBQ
$.55 each

Niki Wedge Wraps - Cilantro-lime seared chicken,
Bibb lettuce, red onions, avocado, and cilantro-lime
vinaigrette. $4.99 per person

Fajita Bar - Fajita style chicken and steak char-grilled.
Served with all the fixins' $8.99 per person

Fajita Taco Bar — Strips of our marinated fajita chicken
or steak. Served with all the fixins' $4.99 per person

Baja Taco Bar - Seasoned ground beef or shredded
chicken. Served with all the fixins’ $3.49 per person

Frioles — our own special recipe. $2.29 per person

Spanish Style Rice - our own special recipe. $2.29 per
person

Taco Salad Bar - Seasoned ground beef or shredded
chicken. Large flour tortilla bowls, fresh shredded
lettuce, diced tomatoes, sour cream, and guacamole.
$4.29 per person

Mashed Potato Martini Bar — that’s right, Martini Bar.
Fresh homestyle mashed potatoes, bacon, cheese,
butter,and chives. Served to your liking in real
martini glasses. $3.99 per person

Yuchatan Salad - mixed greens, black bean and corn
salsa, grape tomatoes, tossed in cilantro lime

$2.29 per person

vinaigrette and then topped with crispy tortilla strips.

Fresh Salsa Sampler — Our signature salsa, homemade
guacamole, and salsa verde. Served with warm tortilla
chips. $2.49 per person

Alaskan Crab Fritters — Alaskan Crab, corn,and season-
ings, rolled in our own special crusting and served with
our signature Mango Tartar sauce. $5.99 per person

\ Pacific Coast Potstickers — chicken, onions, garlic,and -
- '\ cilantro. Served with Sweet Serrano vinaigrette b —if
- dressing. $3.99 per person —~

Chipotle Cheese Empanadas — Melted cheese, chipotle
-~ peppers, and a hint of cumin. $3.99 per person

Taco PhD
Straight out of the higher education of food, these
treats will surely cure any craving that you could

possibly have when it comes to good food.

The Original Fish Taco - Tortilla crusted tilapia, fresh
shredded cabbage tomatoes, and a spicy chipotle
mayonnaise. $5.99 per person

The Original Street Taco - Braised and shredded brisket,
chilies, onions garlic, tomatoes, radish, and cilantro.
$4.99 per person

Catering Menu

The Original Crispy Lobster Taco — Maine Lobster tail
breaded and fried to perfection. Topped with mango
chili and shredded lettuce. $7.99 per person

Grilled Shrimp Tacos - Grilled shrimp, fire roasted green Quick, ready to go meals - they just require

chili pesto, fresh shredded lettuce, and mango pico de “aaters” to make them a success.
gallo. $6.99 per person

Grilled Mahi-Mahi Tacos - Line caught Mahi-Mahi and Don’t see what you’re looking for? Give us a call,

our signature mango slaw. $6.99 per person . . .
J F S we can probably do it! There just wasn’t room in

Miscellaneous services offered: this brochure to list it!
Paper Products - Plates, cutlery, cups, serving utensils.
$1.25 per person

We take pride in what we do, and we guarantee
Staff — service, bartender, or kitchen (2 hour minimum) .
$30.00 per hour that we will help make your event a success.
There is no event too large or small.

Frozen Drink Machine — Dual Hopper, with extension
cord $250.00

Frozen Margarita Mix — everything you need except the

alcohol. $11.00 per gallon 170-614-301717

Entertainment — need a DJ, acoustic singer, or a band?

Let our entertainment specialists find the entertain- D C t
ment you need. Prices will vary. 0 S 0 p a S (] n e




Flesfa Packs

All items in this section are in a “build your own”format
- perfect for the cocktail party, tailgate, or just a
gathering of friends. (Minimum of 6 persons per order)

Jack’s Pack

The ultimate party set up. Create the taste of Mexico
from the comfort of your own kitchen! Build your own
feast choosing from our tender marinated fajita style
chicken, or our signature grilled carne asada (steak).
Can't decide? Then choose them both. Served with all

the sides you need to create our famous fajitas at home.

Sides include fresh shredded lettuce, fresh Pico de
Gallo, shredded cheese, sour cream, homemade
guacamole, grilled poblano peppers, grilled onions, and
fresh salsa. Also comes with our exclusive recipe frijoles
(beans), Spanish style rice, and flour tortillas.

$8.99 per person

Land and Sea

Our signature tortilla crusted tilapia tacos paired with
your choice of fajita marinated chicken or beef. Served
with everything you will need to bring the Baja
Experience to your dining room. Sides include shred-
ded cabbage, chipotle mayonnaise, shredded lettuce,
fresh Pico de Gallo, grated cheese, sour cream, home-
made guacamole, and fresh salsa. Also comes with our
exclusive recipe frijoles (beans), Spanish style rice, and
flour tortillas. $9.99 per person

Taco Madness

Our special recipe seasoned ground beef or our
signature shredded chicken paired with fresh shredded
lettuce, diced tomatoes, and shredded cheese. Also
comes with our exclusive recipe frijoles (beans), Spanish
style rice, and your choice of “duros” (hard shell) or
“suave” (soft flour) tortillas. $6.99 per person

Burritos Manos Llenas

(Hand held Burritos) Don’t have time to build your
own? Let us do it for you. Six of our famous seasoned
ground beef, shredded chicken, or mix of them both
burritos, cut in half and ready to eat. Served with fresh
salsa, homemade guacamole, sour cream and your
choice of Chili con Carne, Ranchero, or tomatillo sauce
for dipping. Serves 6 people. $29.99

Sit back, kick your feet up,and leave it all to us. From
delivery and set up, to clean up, we're able to do it all.
(Minimum of 15 persons per order)

Entrees - your choice of 2

« Fajita Grilled Steak Tacos - signature marinated
char-grilled fajita steak topped with lettuce, tomatoes,
and shredded cheese.

« Fajita Grilled chicken Tacos - signature marinated
char-grilled fajita chicken breast, topped with lettuce,
tomatoes, and shredded cheese.

+ Baja Tacos — seasoned ground beef or shredded
chicken topped with lettuce, tomatoes, and shredded
cheese.

* all above items are delivered in a“build your own”
format and will include corn and flour tortillas, fresh
Pico de Gallo, sour cream, and homemade guacamole.

Sides - your choice of 3

* Frijoles (refried pinto beans)

+ Ancho dusted Papas Fritas (hand cut potato chips)

+ Baja Salad - crispy iceburg and romaine lettuce
topped with black bean corn salsa, tomatoes, guaca-
mole, and Pico de Gallo, tossed in either our own
sweet Serrano vinaigrette or Cilantro lime vinaigrette
dressing.

+ Spanish Style Rice — special recipe seasoned rice with
onions, poblano peppers, and red bell peppers.

Beverages - you get them both

+ Baja Citrus Cooler - blended with all natural juices
and the nectar of the agave.

* Iced Tea - either sweetened, unsweetened, or a little
of both.

Extras - we just throw these in at
no cost for your enjoyment.

« Crisp tortilla strips and our signature salsa.

« All paper products and service utensils.

+ Delivery, set up, breakdown, and clean up.

* Ice (if required)

$12.99 per person
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The only thing missing will be the smell of the salt
water and the sand.
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Entrees - your choice of 2 \
* Grilled Shrimp Tacos - grilled shrimp, fire roasted chili
pesto, crispy lettuce, and fresh mango pico de gallo.

» Grilled Mahi-Mahi Tacos - line caught, char-grilled
Mahi-Mahi topped with a mango slaw.

» Steak Tacos Poblano - grilled ribeye steak, topped
with sautéed onions, mushrooms, and poblano
peppers. Topped with pepper-jack cheese.

+ Chipotle BBQ Chicken Tacos — seasoned grilled
chicken breast, topped with pepper-jack cheese,
crispy lettuce, tomatoes, red onion, and chipotle
BBQ sauce.

*all above items are delivered in a“build your own”
format and will include corn and flour tortillas, fresh
Pico de Gallo, sour cream, and homemade guaca-
mole.

Sides - your choice of 4

+ Chayote Squash — seasoned just right, then grilled
with onions and tomatoes.

» Ancho dusted Papas Fritas (hand cut potato chips)
* Yucatan Salad — mixed greens, black bean and corn
salsa, grape tomatoes, tossed in cilantro lime
vinaigrette and then topped with crispy tortilla strips.
+ Charro Beans - black beans, cilantro, poblano
peppers, onions, garlic,and guajillo chilies.

« Frijoles (refried pinto beans)

+ Spanish Style Rice — special recipe seasoned rice
with onions, poblano peppers, and red bell peppers.

Beverages - you get them both
« Baja Citrus Cooler — blended with all natural juices
and the nectar of the agave.

* Iced Tea - either sweetened, unsweetened, or a
little of both.

Extras - we just throw these in at
no cost for your enjoyment.

« Crisp tortilla strips and our signature salsa.

« All paper products and service utensils.

+ Delivery, set up, breakdown, and clean up.

* Ice (if required)

$18.99 per person



