GENERAL TERMS

All orders require 24 hour notice
20 person minimum

All meals include disposable service ware,
chafing dishes, utensils and napkins

Beverages available upon request

A la carte menu available upon request

iBuen provecho! (Enjoy!)

REWARDS

You can use your Barbacoa Black Card for catering!

As the event planner you will earn two points for every
person on your order. There is no limit to the number
of points you can earn.

Don’t have a Barbacoa Black Card? Just ask and we'll
bring one for you.

Barbacoa

CATERING

EXICAN GRILL

Barbacoa




Barbacoa Mexican Grill Catering

$7.49 per person

Our signature cilantro-lime rice, your choice of
pinto or black beans, your choice of two of our
six delicious meats, a blend of cheddar and
monterey jack cheeses, our mild, medium and hot
salsas, sour cream, and fresh romaine lettuce.
Served with fresh tortilla chips, green tomatillo
salsa and dessert.

$7.49 per person

2 soft flour or two crispy corn tortillas, your
choice of two of our six delicious meats, a blend
of cheddar and monterey jack cheeses, our mild,
medium and hot salsas, sour cream, and fresh
romaine lettuce. Served with fresh tortilla chips,
green tomatillo salsa and dessert.

PICK-UP

At no additional charge you can pick-up your
order from your nearest Barbacoa Mexican Grill.

DELIVERY

We will deliver and set up your order to make
sure everything goes perfectly for your event.
Delivery and set up cost is $25.

BARBACOA EXPERIENCE

Have you ever wished you could just bring an
entire restaurant to your event! Welcome to
the Barbacoa experience! We'll bring the food,
the staff and anything you would like from our
restaurant and FULLY cater your event! You
name it. We’ll be there from set up to clean up.
Call for details and pricing.

& = Spicy

skinless chicken breast,
marinated in our signature
adobo, then grilled and diced

spicy shredded pork, slow
cooked in our own made
from scratch chipotle paste

tender shredded pork, slow
cooked with roasted pineapple
in a honey glaze

peppery shredded pork
slow cooked to perfection -
classic Mexican!

spicy shredded beef, hand
trimmed then slow cooked in
our own made from scratch
chipotle paste

fresh sirloin, hand trimmed,
marinated in our signature
adobo, then grilled and diced

steamed red and green bell
peppers, red onions, carrots,
and our fresh guacamole

SALSAS

traditional pico de gallo with
tomatoes, red onion cilantro
and fresh lime juice

sweet corn, red onion,
cilantro, and roasted
poblano chiles

chile de arbol, tomatillas,
garlic, and habaneros




