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STREET TACO

BUFFET
$12++ per person

Guests can create their own Tacos with an assortment of protein, salsas & accouterments

ALL SERVED ON CORN OR FLOUR TORTILLAS

PROTEIN OPTIONS
Pre-Select Two

grilled marinated skirt steak // chicken tinga  // ”cochanita pibil” pineapple & orange braised pork

ACCOUTERMENTS
 black beans // avocado // pickled red onion // marinated cherry tomato // roasted red peppers

queso fresco // sour cream // bacon // shredded lettuce // cilantro

ON-THE-SIDE
chili lime scented tortilla chips & salsa fresca

ADD ONTO YOUR BUFFET
+$2 pp

churros // glass bottled mexican sodas // elote

WRAP & RUN

BUFFET
$12++ per person

50 person minimum

Guests can create their own Tacos with an assortment of protein, salsas & accouterments

PRE-SELECT TWO WRAP
“ITALIANO” TURKEY WRAP

pesto flavored tortilla // sundried tomatoes, rosemary turkey breast // fresh mozzarella // basil garlic aioli

SOUTHWEST CHICKEN WRAP
 chipotle chili & peppers flavored tortilla // chili rubbed chicken breast

fresh avocado // cheddar cheese chipotle aioli

ROAST BEEF WRAP
roasted red pepper flavored tortilla // aged swiss cheese // grilled asparagus // caramelized onion horseradish aioli

VEGGIE WRAP
garden spinach & vegetables tortilla // grilled asparagus // roasted red peppers 

roasted portobello mushrooms // brie cheese // roasted garlic aioli

SIDES
BAGGED CHIPS

MIXED GREEN SALAD
 greens // pickled red onions // cherry tomatoes cucumber // ranch or vinaigrette dressing



DECONSTRUCTED

BURGER BAR
$14++ per person

Provided buffet style in Disposable Banquet Containers & Chaffing Dishes.  This build-your-own
burger bar will be dropped off and set up on location for your meeting or event.

BURGER BAR
BEEF BURGER PATTIES OR FALAFEL (VEGETARIAN OPTION) 

BRIOCHE BUNS 

TOPPINGS
 cheddar cheese // swiss // lettuce // red onion // tomato // cucumber // grilled onions // mushrooms // bacon

AIOLI AND SAUCES
garlic & chipotle aioli // house made ketchup // mango puree

SIDES
BAGGED CHIPS

MIXED GREEN SALAD
 greens // pickled red onions // cherry tomatoes cucumber // ranch or vinaigrette dressing

ADD ON
MAC ‘N’ CHEESE  +$2

GLASS MEXICAN BOTTLED SODAS +$2

FOOD TRUCK

FRENZY
$14++ per person

food & beverage minimum & truck fee may apply

CHOICE OF BURGER
Pre-Select Three

aioli // white truffle swiss // california // black & blue
italiano // falafel // cheeseburger

SIDES
golden fries

BEVERAGES
bottled water // canned soda // original lemonade

ADD ONS
+$2 pp

churros // sweet potato fries // glass bottled mexican sodas



— Definitions & Explanations —

Truck Fee:  May be calculated into your contract based on 
distance driven, staff needed to execute your event, supplies 
for the truck to service your event etc.  Fees and prices may 
fluctuate based on time/day/seasonality.  This amount will 
be contracted but subject to change with client’s updates 
should they differ from original agreement (i.e: location 
change/extreme guest count)

Drop Off & Set Up Fee: May be calculated into your contract 
based on distance for delivery of catered event and set up 
materials/requirements. Fees and prices may fluctuate based 
on time/day/seasonality.  This amount will be contracted but 
subject to change with client’s updates should they differ 
from original agreement (i.e: location change/ extreme guest 
count)

Service & Administration Fee:  18% of final bill inclusive 
of taxes, will be added for Staff Gratuity/Service and 
Administration costs.

Taxes:  Calculated based on city of event.  All items on final 
bill will be taxed, less the 18% Service and Administration fees. 

Food & Beverage Minimum:  Amount contracted that the 
client must meet to utilize services.  This amount does 
not include extra set up/delivery/truck fees, service or 
administration fees, or sales tax.  Pricing for any event may 
vary based on seasons, menu selection and availability. Each 
event is different and all details will be reviewed before the 
event.
*Should the client not meet the F&B minimum after event 
has actualized, the difference to meet the minimum will be 
added to the final bill and taxed.

Attendance:   Term listed for ESTIMATED guest attendance.  
Attendance is used to standardize and set the Food & 
Beverage Minimum, service time, staffing & space capacity.

Guarantee:  One week prior to event, or 7 Business 
days - Aioli will contact client to retrieve the number of 
“Guaranteed” guests at the event.  Should the number 
increase beyond the estimated attendance — the Food & 
Beverage minimum is officially amended to reflect.  After 
the event actualizes, the invoice will reflect the Guarantee 
number (even if a lower number of guests are in attendance 
at actual event.)  

Invoice:  After event has actualized, final numbers will be 
calculated and the client will be sent an invoice with final 
balance due; amount will be charged to pre-arranged form 
of payment on file.

Proposal:  Documented outline of requests by client, listing 
proposed pricing, menu, set up options and estimated 
financial details.  This document is not contractual and can 
be 

BEO (Banquet Event Order):  This document is a form of 
contract for the event.  Outline will be the Food & Beverage 
minimum along with policies and procedures.  This event 
form must be signed and returned with a valid form of 
deposit/payment to be held on file.  Details and items on the 
BEO are subject to updates and changes through the event 
planning process.  

Credit Card Authorization Form:  Document provided 
to hold for deposit/payments or invoicing after event 
actualizes.  
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BURGERS
AIOLI BURGER*

aged sharp cheddar // crisp lettuce // applewood bacon 
onion jam // vine ripe tomato // roasted garlic aioli

• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

WHITE TRUFFLE SWISS BURGER*
roasted mushrooms // swiss cheese // caramelized 

onions // white truffle aioli
• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

CALIFORNIA BURGER*
avocado // pickled red onions // pepper jack cheese // 

over medium egg // chipotle aioli
• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

BLACK & BLUE BURGER*
maytag blue cheese // arugula // applewood smoked 

bacon // caramelized onions // black pepper aioli
• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

ITALIANO BURGER*
fresh mozzarella // tomato // balsamic reduction // 

crispy pancetta // basil garlic aioli
• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

FALAFEL BURGER (VEGETARIAN)
homemade falafel // hummus // pickeled onion // 
mango sauce (amba) // cucumber // sumac aioli

• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

CLASSIC BURGER*
tomato // lettuce // cheddar // pickles //

housemade ketchup

SIDES
GOLDEN FRENCH FRIES
SWEET POTATO FRIES

with choice of sauce:
housemade ketchup // chipotle aioli // sumac aioli // 

white truffle aioli // basil garlic aioli  // black pepper aioli


