
CANTINA PLATTER

Chicken Taquitos, Barbacoa Beef Burritos, Mini Chorizo and
Pineapple Peppers, Chicken Chorizo Flatbread - Pickled Onions
and Mexican Ranch, Firecracker Shrimp, Cocktail with Chipotle
Sauce, Roasted Salsa Roja, Elote Corn Salad, Guacamole,
Plantain and Tortilla Chips

SMALL PLATTER | 60 PCS - $325
LARGE PLATTER | 100 PCS - $450

PRICE PER PERSON
10 PERSON MINIMUM

catering@foodtrends.com | (212) 972-7320

(GF) Gluten Free • (V)  Vegetar ian • (VG) Vegan • (DF) Dairy Free

Full-service Cinco de Mayo events — 
staffing, bar service, custom menus, 
decorations and margaritas on request.

STATIONARY 
HORS D’OEUVRES

HOSTING AN EVENT?

BREAKFAST TACO BAR
Scrambled Eggs, Potatoes with Peppers and Caramlized Onions, Corn
Tortillas, Guacamole, Pico de Gallo, Cotija Cheese, Sour Cream, Salsa
Verde, Cholula Hot Sauce + Ketchup

TACO FIESTA 
$44.95 PER PERSON

10 PERSON MINIMUM

PRICE PER DOZEN
2 DOZEN MINIMUM

CINCO DE MAYOcelebrate

$20.95 PER PERSON
8 PERSON MINIMUM

BIRRIA BRAISED CHICKEN

TAJIN GRILLED SHRIMP 

CARNE ASADA [ +$5 ]

Choice of 2 Proteins

ARROZ ROJO (GF, VG)

TOPPINGS

Tomatoes, Peppers, Garlic, Cilantro

Citrus Marinated, Cumin, Fresh Cilantro

Chili, Garlic, Citrus

Grilled Steak, Citrus, Spices

Tres Leches Shooters, Sea Salt Chocolate Chip Cookies
TACO FIESTA THEMED DESSERTS (V)

TAJIN TORTILLA CHIPS (VG)
FLOUR TORTILLAS (V)

Sautéed Peppers & Onions (GF, VG), Shredded Lettuce (GF, VG),
Diced Tomato (GF, VG), Jalapeño Corn Salsa (GF, VG), Cotija
Cheese (GF, V), Guacamole (GF, VG), Salsa Roja (GF, VG), Crema
(GF, V)

BUILD YOUR OWN
MEXICAN STREET BOWL

CHOICE OF PROTEIN: 

ROOM TEMPERATURE & SELF SERVE 

SERVED ROOM TEMPERATURE

CLASSIC - $25.95

PREMIUM - $30.95

Birria Chicken and Barbacoa Beef

Carne Asada, Tajin Grilled Shrimp

Spanish Red Rice, Shredded Lettuce, Jalapeno Corn Salsa,
Guacamole, Pickled Red Onion, Salsa Roja, Cotija Cheese,
Chipotle Crema, Tomatillo Vinagrette

Lime Crema, Chocolate Dusted, Cilantro
MINI MOLE CHICKEN EMPANADAS ••

$39

• Served Hot  • Served Room Temperature

Smoked Chicken Guacamole, Jalapeno Cornbread
Toast, Cotija, Pimenton, Micro Cilantro

DECONSTRUCTED CHICKEN GUACAMOLE
(GF) • $42

Southwestern Spiced Vegetable Empanada, Spinach,
Fava Bean, Corn & Potato, Cotija, Tajin Dusted,
Avocado Oregano Lime Aioli 

MINI VEGETABLE EMPANADAS (V) ••      $39


