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Catering 
Thank you for letting Señor Tequila’s cater your next event!   

 

1. Please review our catering offering, 

2. Fill out our online catering intake form, 

3. Get a call from us to discuss and confirm your catering details. 
 

______________________________________Beverages______________________________________ 
 

Margaritas by the Gallon - Lime, Mango or Strawberry.                         $96 

(Serves approximately 20 - 12 oz. margaritas on the rocks.  Delivered in cold gallon containers, with rock salt, 

sugar, tajin and limes for rim and garnish.  Customer must provide ice.) 
 

Aguas Frescas by the Gallon - Horchata, Jamaica or Tamarindo.                      $40  

(Serves approximately 20 - 12 oz. beverages on the rocks.  Delivered in cold gallon containers. Customer must 

provide ice.) 
 

Bottled Jarritos Mexican Sodas by the 6 pack  Tamarindo, Pinepapple, Mandarin, Mango, & Grapefruit.   $18 
 

 

______________________________________Appetizers_____________________________________ 
Larger portions of our traditional appetizers… 
 

House Made Salsa - Accompanied with our house made chips. (Serves 10)                $12/quart 
 

House Made White Queso Dip - Accompanied with our house made chips. (Serves 10)                     $30/quart  
 

Guacamole - Fresh made guacamole accompanied with our house made chips.  (Serves 10)               $36/quart 
 

Esquites - Our house made street corn specialty. (Serves 4-6)                                       $20/quart 
 

Flautitas - 24 of our mini rolled tortillas filled with chicken and served with toppings. (Serves 8)                   $40 
 

Tamales - One dozen (12) of our house made tamales stuffed with chicken.  (Serves 12)                                 $48 
 

Platanos Fritos - 50 of our ripe, deep fried plantain slices, served with toppings.  (Serves 15-20)                   $46 
 

Quesadillas –24 slices of our chicken or steak & cheese quesadilla, served with toppings. (Serves 10-12)    $106 

________________________________________Entrees________________________________________ 
    

Entrée Courses are typically delivered ready to serve buffet style and are available for a per person price.   
 

Grilled steak and chicken fajitas with tomatoes peppers, and onions.  Includes warm corn and flour tortillas, 

rice, beans, pico de gallo, lettuce, sour cream, tortilla chips and salsas.           Chicken $22, Steak$25 
 

Grilled steak, shrimp and chicken fajitas with tomatoes peppers, and onions.  Includes warm corn and flour 

tortillas, rice, beans, pico de gallo, lettuce, sour cream, tortilla chips and salsas.                                               $27 
 

Grilled steak, shrimp, chicken, chorizo and pineapple fajitas with tomatoes peppers, and onions.  Includes 

warm corn and flour tortillas, rice, beans, pico de gallo, lettuce, sour cream, tortilla chips and salsas.         $29 
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Enchilada Bar - Choose from our selection of enchiladas, one, two or three different varieties and we will 

provide you with a per person price (allowing three enchiladas per person).  Includes lettuce, pico de gallo, 

rice, beans, chips and salsas.                                                   $17 - $19 
 

Quesadilla Bar - Grilled steak, chicken and/or vegetable fajitas.  Includes chips, salsas, sour cream, queso, and 

guacamole.            Chicken, Carnitas, Al Pastor $15, Steak or Shrimp$16, Vegetable $15 

 

Taco Bar - Portioned to allow three (3) - six inch tacos per person, choose your favorite protein or a 

combination of proteins.  Then choose your taco style… either the Mexi-way style or the Gringo-way style.   
 

                                   Birria de Res W/Consommé           $19 / person 

Grilled Chicken                            $15 / person 

Grilled Steak                              $18 / person 

Carnitas                             $17 / person 

Al Pastor                                         $18 / person 

Shrimp                                                $18 / person 

Chorizo                                         $18 / person 
 

Mexi-Way – Served with flour or corn tortillas, salsa, cilantro, onions, and limes. 
  

Gringo-Way - Served with flour or corn tortillas, sour cream, lettuce and pico de gallo.  
 

___________________________________Rice & Beans___________________________________ 

Half Tray Refried Beans $30 

Full Tray Refried Beans $60 

Half Tray Mexican Rice $30 

Full Tray Mexican Rice $60 

 

Frijoles Charros- A stew of pinto beans, chorizo, & jalapeños. Served with pickled onions & tortillas 

$25/Quart 

_______________________________________Desserts_______________________________________ 
 

Catered Desserts are typically delivered in batches of 24 servings per tray. 

 

Tres Leches - Our house made three milks cake is available in both traditional and chocolate. 

24 servings sliced (3”x3”x1.5”) so your guests can try one or both varieties of this Mexican favorite. 

                                                                                               (Serves 24- 48)      $180/Tray 

Choco Flan – Our house made, delicious and rich ½ chocolate cake, ½ flan.  24 servings sliced (3”x3”x1.5”) so 

your guests can try this Mexican favorite.                                                                    (Serves 24- 48)    $190/Tray 

Churros - Our house made churros are served hot in batches of 24 and covered in cinnamon & sugar with 

chocolate sauce for dipping.  (Sized to allow three churros per person                  (Serves 6- 8)         $34/tray 
 

A La Carte desserts are also available at the menu price and can be selected in any quantity for catering and 

packaged individually in clear containers. 

 

Please take a moment and complete our catering intake form (make this a link) and we will call you to discuss 

your event as soon as possible.  Thank you and we can’t wait to help you celebrate! 


