WQRES CATERING

TACOS MENU

LOUISIANA INGreDIENTS. MEXICAn INSPIration.

Tacos COMe WITH BUTTER SCRAMBLED EGGS, SHFEDDED CHeese, Verne sace,
SEASONAL HERBS & CHOICE OF TORTILLA (FLOUR, CORN, OR SWEET POTATO)
-SIMOKED SausSdGe
‘EGG & CHEESE

*GARDEN GREENS

COMES WITH VERDE SAUCE, SEASONAL HERBS & SERVED FAMILY STYLE OR AS NACHOS

«FAMILY STYLE: PROTIEN CHOICE, REFRIED RED BEANS, SMOKEY SPANISH RICE, AND CHOICE OF
TORTILLA (FLOUR, CORN, SWEET POTATO)

*NACHOS: PROTIEN CHOICE, REFRIED RED BEANS, CREOLE QUESO

*TABASCO TINGA (CHICKEN) ;
*CAJUN CARNITAS (TASSO & SAUSAGE) @ s
BARBACOA (SHREDDED BEEF) #



CATERING MENU
57aC0S  10TACOS 20 T4cos
SMOKED SAUSAGE  $40 $75 $135
qdrben greens  $35 $70 $125
EGG & CHEESE  $30 $65 $115
SERVES 5  SERVES 10 SERVES 20
TINGA $65 $130 $235
CARNITAS $75 $150 $270
BARBACOA $80 $160 $285
*24 HOURS ON ALL ORDERS
-PAYMENT IS DUE WHEN Orbers are PLaceb
«$75 MINIMUM Orber
-DELIVErY Fee DEPenDent on LoCdrion

CONTACT US TO ORDER!
512.820.4378 CERTIFIED

INFO@LOCAVORESTACOSNTORTS.COM

] LOUISIANA
BLOCAVORES.TACOSNTORTS ALOUISIANA PRODUCT



