CATERING

MENU
Thank you contacting St. Pete Taco Lady Catering! Please review our menu and
pricing below and send your selections to StPeteTacoLady17@gmail.com to receive
your customized quote. All of our catering prices are based on ALL YOU CAN EAT 2
hour service. We look forward to working with you!

TACOS: STANDARD
ROASTED CHICKEN romaine lettuce, corn salsa, tomato salsa, awesome sauce* and cotija cheese
GROUND BEEF lettuce, cheddar jack cheese, tomato salsa and awesome sauce*
GREEN CHILE
tomatillo salsa, grilled onions and cotija cheese
BRAISED PORK
VEGETARIAN/VEGAN

seasonal vegetables, grilled onions, peppers, lettuce, cabbage, red and green salsa and
cilantro

TACOS: PREMIUM
GRILLED MAHI crisp cabbage, tomato salsa, awesome sauce* and lime
GRILLED GULF SHRIMP:
cabbage, salsa, awesome sauce*, cilantro and lime
Traditional
GRILLED GULF SHRIMP:
seasoned garlic butter, avocado, tomato salsa and awesome sauce*
Avocado Garlic

TACOS: SUPER
PREMIUM
STEAK

fliet mignon OR ribeye, onions, poblano peppers, 3 cheeses, tomato salsa
and awesome sauce*

GRILLED GULF SHRIMP:
BBQ sauce, spicy coleslaw and crispy bacon
BBQ Bacon
SEARED AHI TUNA:
Asian Slaw, siracha aioli and toasted sesame seeds
Traditional
BRAISED LAMB cilantro-pepita pesto and pickled onions
DUCK CONFIT goat cheese, spicy raspberry glaze and duck crackling

PORK BELLY BANH MI crispy pork belly, julienned pickled vegetables and garlic aioli

TACOS: SEASONAL
GRILLED GULF SHRIMP:
mango salsa, awesome sauce*, cotija cheese and cilantro
Mango
SEARED AHI TUNA:
Asian Slaw, siracha aioli, mango salsa and toasted sesame seeds
Mango

SIDES: STANDARD
BLACK BEANS AND RICE seasoned & simmered black beans and yellow rice
SPICY SLAW coleslaw and spicy cilantro-serrano dressing
MEXI-TOTS fried tater tots and special southwest seasoning

SIDES: PREMIUM
MEXICAN STYLE
red skin potatoes, corn, poblano peppers, scallions and cilantro
POTATO SALAD
ESQUITES sweet corn, crema, cotija cheese, chili powder and fresh lime

APPETIZERS:
STANDARD
CHIPS AND SALSA white corn chips and tomato salsa
CHIPS AND QUESO white corn chips and warm queso cheese

APPETIZERS: PREMIUM
LOADED NACHO BAR

white corn chips, queso, black beans, beef OR chicken OR pork, shredded
cheese, tomato salsa, sour cream, cilantro

MINI QUESADILLAS: 3 cheeses, flour tortilla, grilled onions, peppers,
Standard beef OR chicken OR pork

APPETIZERS: SUPER
PREMIUM
FRIED AVOCADOS panko crust, avocados and awesome sauce*
BACON WRAPPED
baked sweet plantains, crispy bacon and creamy honey mustard
PLANTAINS
MINI QUESADILLAS:
goat cheese, chihuahua cheese and spicy raspberry glaze
Goat Cheese

CONTRACT DETAILS
DEPOSIT

A non-refundable deposit of 25% of your total quoted amount is due at signing to
hold your date and to lock current menu pricing.
$500 MINIMUM ON ALL CATERING ORDERS

DISHES & UTENSILS

All catering service includes standard disposable dishware and utensils.

BALANCE

The final headcount and remaining balance are due 14 days prior to your event

PAYMENTS

We accept cash, check, debit and credit as well as Venmo/Cashapp
(@stpetetacolady)

UPGRADES AVAILABLE UPON REQUEST

A 3% SERVICE CHARGE WILL BE APPLIED TO ALL CC PAYMENTS PAID VIA SQUARE

TRAVEL

A $150 Travel fee will be applied when catering outside of 20 mile radius

