
CATERING MENU
 

With chicken $100 with
Shrimp or steak $150

Guacamole 128 oz, served with chips. 
                      $125

Rolled in small crispy tortillas,
pico de gallo, guacamole, sour
cream, queso fresco.
chicken. $100

Paired with sweet and spicy mango
habanero sauce. $90

 

Choice of tortilla:
flour, corn.

Choice of rice:
Spanish or white rice

Choice of beans:
Refried black or refried pinto

Choice of topping: (choose 1) 
Grilled veggies, chicken, ground beef, pork
carnitas, chorizo, shrimp, steak. $190
Steak, pastor, birria. $240

Standard toppings included:
Cilantro, onions, lime, 32oz salsa verde. 

 

Chile con queso 128 oz ,served with chips. 
                   $80

 

Breaded fried squid served with
Puerto Vallarta salsa, tartara
sauce.  $80

 
Choice of beans:
Refried black or refried pinto.

Choice of topping
(choose 1):
Grilled veggies, chicken,
ground beef, pork carnitas,
chorizo. $90 
shrimp, steak. $120

Standard toppings included:
Shredded cheese,  pico de
gallo, sour cream,guacamole.

Mexican crema, mayo, cotija cheese,
chipotle chili powder, lime.  $100

Mild salsa 32 oz, chips. $25

$100

 
Choice of rice:
Spanish or white rice.

Choice of topping: (choose 1) 
Grilled veggies, chicken, ground beef,
pork carnitas, chorizo. $160
Shrimp or steak $190

 $100

Served with guacamole, sour cream,
pico de gallo
Cheese  $90
Veggie $120
Ground beef  $150
Chicken  $150
Steak  $190

Served with rice, beans, guacamole,
sour cream, pico de gallo, tortillas.
Veggie $140
Chicken $170
Steak  $200
Shrimp $200
Mextizo  $250

 

Served with Spanish rice and
refried beans. salsa roja or
verde. Add mole sauce $20
Cheese / $150
Chicken / $170
Beef / $170
Steak or Shrimp / $200

 $40

Choice of beans:
Refried black or refried pinto.

Standard toppings included:
Shredded cheese, shredded lettuce,
pico de gallo, sour cream, guacamole, queso.

TACO TRAYS

APPETIZER TRAYS

DESSERT

DINNER TRAYS

BURRITO AND  BOWL TRAYS

T A Q U I T O S

G U A C A M O L E

C O C O N U T  S H R I M P

V A L L A R T A  C A E S A R

C H I P S  A N D  S A L S A

C H I C H A R R O N  D E
C A L A M A R E S

C H I L E  C O N  Q U E S O

M E X I C A N  C O R N  O N  C O B

T R E S  L E C H E S

F A J I T A S

Q U E S A D I L L A S

C H U R R O S C H E E S E C A K E

E N C H I L A D A S

F L A N

F O R  O F F  S I T E  C A T E R I N G S  O R  S P E C I A L  I T E M S  P L E A S E  R E A C H  O U T  T O  J A C O B @ P U E R T O V A L L A R T A U S A . C O M

F I S H  A N D  C H I P S

$60

M O L C A J E T E

C A R R O T  C A K E

$60

NACHO TRAYS

Grilled chicken, carne asada, chorizo nopales, pork belly chicharron, fry cheese,
rice and beans,  tortillas. $ 250  Add shrimp $300

Battered fish, french fries , tartare
sauce.  $120

SERVING SIZE 8-10 PEOPLE

SERVING SIZE 8-10 PEOPLE

SERVING SIZE 8-10 PEOPLE

SERVING SIZE 8-10 PEOPLE

SERVING SIZE 8-10 PEOPLE

SERVING SIZE 8-10 PEOPLE

SERVING SIZE 8-10 PEOPLE SERVING SIZE 8-10 PEOPLE - 24 ENCHILADAS

SERVING SIZE 8-10 PEOPLE

SERVING SIZE 8-10 PEOPLE

SERVING SIZE 8-10 PEOPLE- 24 TACOS SERVING SIZE 8-10 PEOPLE SERVING SIZE 8-10 PEOPLE - 12 BURRITOS

SERVING SIZE 8-10 PEOPLE


	CATERING MENU
	APPETIZER TRAYS
	GUACAMOLE
	CHILE CON QUESO
	Guacamole 128 oz, served with chips.                        $125
	Chile con queso 128 oz ,served with chips.                     $80

	TAQUITOS
	Rolled in small crispy tortillas,

	CHIPS AND SALSA
	Mild salsa 32 oz, chips. $25
	pico de gallo, guacamole, sour
	cream, queso fresco.
	chicken. $100

	COCONUT SHRIMP
	Paired with sweet and spicy mango habanero sauce. $90

	CHICHARRON DE CALAMARES
	Breaded fried squid served with Puerto Vallarta salsa, tartara sauce.  $80

	MEXICAN CORN ON COB
	VALLARTA CAESAR
	With chicken $100 with Shrimp or steak $150
	Mexican crema, mayo, cotija cheese, chipotle chili powder, lime.  $100


	DINNER TRAYS
	MOLCAJETE
	Grilled chicken, carne asada, chorizo nopales, pork belly chicharron, fry cheese, rice and beans,  tortillas. $ 250  Add shrimp $300

	FAJITAS
	ENCHILADAS
	Served with rice, beans, guacamole, sour cream, pico de gallo, tortillas. Veggie $140 Chicken $170 Steak  $200 Shrimp $200 Mextizo  $250

	QUESADILLAS
	Served with guacamole, sour cream, pico de gallo Cheese  $90 Veggie $120 Ground beef  $150 Chicken  $150 Steak  $190
	Served with Spanish rice and refried beans. salsa roja or verde. Add mole sauce $20 Cheese / $150 Chicken / $170 Beef / $170 Steak or Shrimp / $200

	FISH AND CHIPS
	Battered fish, french fries , tartare sauce.  $120


	TACO TRAYS
	BURRITO AND  BOWL TRAYS
	NACHO TRAYS
	Choice of tortilla: flour, corn.
	Choice of rice: Spanish or white rice
	Choice of beans: Refried black or refried pinto
	Choice of topping: (choose 1)  Grilled veggies, chicken, ground beef, pork carnitas, chorizo, shrimp, steak. $190 Steak, pastor, birria. $240
	Standard toppings included: Cilantro, onions, lime, 32oz salsa verde.
	Choice of rice: Spanish or white rice.
	Choice of topping: (choose 1)  Grilled veggies, chicken, ground beef, pork carnitas, chorizo. $160 Shrimp or steak $190
	Choice of beans: Refried black or refried pinto.
	Choice of topping (choose 1): Grilled veggies, chicken, ground beef, pork carnitas, chorizo. $90  shrimp, steak. $120
	Standard toppings included: Shredded cheese,  pico de gallo, sour cream,guacamole.
	Choice of beans: Refried black or refried pinto.
	Standard toppings included: Shredded cheese, shredded lettuce, pico de gallo, sour cream, guacamole, queso.

	DESSERT
	TRES LECHES
	CHURROS
	CHEESECAKE
	CARROT CAKE
	FLAN
	$100
	$100
	$60
	$60
	$40



