
Meeting Meals Made Easy™

Phone: MPLS 763–512–1212 • St. Paul 651-294-249938

The price per person is next to the item price.

101 Cheese Quesadillas - $43.95 (2.93) With chicken or steak -54.95 (3.66) 
Fresh flour tortillas stuffed with jack cheddar cheese and choice of grilled chicken or steak. Grilled golden brown and
served with guacamole, pico de gallo and sour cream. Serves 12-15 pp.

102 Chicken Taquitos - $32.95 (2.19)
Seasoned chicken, roasted peppers and jack cheddar cheese rolled in a corn tortilla and lightly fried. Garnished with
pico de gallo and green onions, and served with sour cream and Avocado Cream sauce. Serves 12-15 pp. (30 pieces).

103 Baja Wings - $38.50 (2.56)
Choose from Tequila Honey Lime, Traditional Buffalo or Sweet and Spicy. Served with jicama sticks and Jalapeño
Ranch dressing. Serves 12-15 pp (30 pieces).

104 Queso Dip and Chips - $27.50 (1.83) With seasoned ground beef - $29.95
A fresh blend of cheese, peppers and spices. Choose from Spicy Amarillo or Queso Blanco. Served with crispy 
tortilla chips. Serves 12-15 pp. With seasoned ground beef - $29.95.

105 Guacamole and Chips - $32.95 (2.19)
House made authentic recipe. Served with crispy tortilla chips. Serves 12-15 pp.

106 Salsa Party Pack - $21.95 (2.13)
Choose up to 3 of our freshly made salsas. Served with crispy tortilla chips. Serves 12-15 pp.

APPETIZERS TO GO A perfect addition to your Entree

SOUPS AND SALADS A perfect addition to your Entree

120 Baja Chili - $32.95 (2.19)
Seasoned ground beef and black beans simmered in a green chile sauce,
garnished with jack cheddar cheese, sour cream and pico de gallo. 
Serves 12-15 pp.

121 Cheesy Enchilada Soup - $32.95 (2.19)
Creamy cheese soup with chicken, grilled corn, green chiles and black
beans. Served with tortilla strips on the side. Serves 12-15 pp.

122 Margarita Chopped Salad - $43.95 (2.93)
Grilled chicken, lettuce, fresh avocado, roasted corn, jack cheddar cheese,
cucumbers, black beans, pico de gallo, queso fresco and tortilla strips.
Served with Honey Lime dressing. Serves 12-15 pp. 

123 Painted Desert Salad - $43.95 (2.93)
Chopped lettuce topped with rows of grilled chicken, fresh avocado, 
roasted corn, jack cheddar cheese, tomatoes and black beans. Served 
with Jalapeño Ranch dressing. Serves 12-15 pp.

124 Caribbean Shrimp Salad - $54.95 (3.66)
Grilled shrimp, chopped lettuce, cabbage, fresh avocado, mangos, 
cucumbers, pico de gallo, queso fresco and toasted pumpkin seeds.
Served with Mango Chipotle dressing. Serves 12-15 pp.

124 Caribbean Shrimp Salad
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140 Fajita Bar - $119.95 (7.99)
Your choice of grilled chicken or steak, with marinated 
peppers and onions. Served with fresh flour tortillas, jack
cheddar cheese, guacamole, pico de gallo, sour cream. 
Serves 12 – 15pp. (30 tortillas)

141 Taco Bar - $108.95 (7.26)
Your choice of meat, served with fresh flour tortillas, jack 
cheddar cheese, sour cream, lettuce, tomatoes, sliced
Jalapeños, chopped onions, cilantro mix and fresh limes. 
Serves 12-15 pp. (30 tortillas)

142 Enchiladas - $108.95 (7.26)
Corn tortillas stuffed with jack cheddar cheese and your choice meat smothered in your choice of Mild Red or Spicy
Green sauce and topped with melted jack cheddar cheese. Garnished with sour cream, pico de gallo and green
onions. Serves 12 to 15 pp.  (30 Enchiladas)

143 Baja Burrito Bash - $108.95 (7.26)
Our classic Burrito with your choice of meat rolled into fresh flour tortillas with Baja rice, black or no-fried beans, jack
cheddar cheese and Durango sauce. Garnished with sour cream, pico de gallo and green onions. 
Serves 12-15 pp. (20 half burritos)

144 Smothered Style - $119.95 (7.99)
Baja Burritos topped with Pork Green Chile Sauce, sour cream and green onions; Mild Red or Spicy Green sauce, sour
cream and green onions; or Queso Blanco, pico de gallo and green onions. Serves 12-15 pp. (20 half burritos)

145 Fajita Burrito Bash - $108.95 (7.26)
Your choice of meat rolled in a flour tortilla with black beans, peppers and onions, 
Durango sauce, jack cheddar cheese and lettuce. Served with guacamole, pico de 
gallo and sour cream on the side. 
Serves 12-15 pp. (20 burrito halves)

146 Shrimp Burrito - $130.95 (8.73)
Grilled shrimp, lettuce, red and green cabbage, and Peach Mango salsa tossed in
Chipotle Mango dressing. Folded and wrapped in fresh flour tortillas. 
Serves 12-15 pp. (20 burrito halves)

147 Fish Burrito - $108.95 (7.26)
Tortilla-crusted lightly fried whitefish, lettuce, jack cheddar cheese, pico de gallo 
and guacamole tossed in Jalapeño Ranch dressing. Folded & wrapped in fresh 
flour tortillas. Serves 12-15 pp. (20 burrito halves)

148 Mango Chipotle Chicken - $130.95 (8.73)
Marinated chicken breasts grilled and basted with Mango Chipotle BBQ sauce 
and topped with Peach Mango salsa. Serves 12-15 pp. (30 chicken breast halves).

149 Achiote Pork Chops - $136.50 (9.10) 
Marinated boneless pork loin chops grilled and topped with sautéed mushrooms, 
Spicy Verde and Chipotle BBQ sauces. 
Serves 12-15 pp. (24 boneless pork chops).

150 Shrimp Arroz - $141.95 (9.46) 
Grilled marinated shrimp and Fiesta rice served over Green Chile
sauce. Garnished with fresh avocado, queso fresco and green onions. 
Serves 12-15 pp.

Side Choices  
Baja Rice, Black Beans, No-fried
Beans, Jalapeño Cole Slaw,
Fiesta Cream Corn, and Grilled
Vegetables.

Salsa Choices 
Peach Mango, Templado (mild red),
Caliente (spicy red), Grilled Corn,
Fire Roasted, Verde, Habanero, Pico
de Gallo and Seasonal.

ENTREES All entrees come with two sides, warm tortilla chips & 3 signature salsas

148 Mango Chipotle Chicken

150 Shrimp Arroz

140 Fajita Bar

Meat Choices (where applicable)

Choose from seasoned ground
beef, grilled sirloin steak, grilled
chicken breast, chicken tinga or
slow-cooked carnitas. 


