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&

- SUGGESTED PORTIOIN'S (PER10 GUESTS) \
\* OPTION é
20 TdCOS + 5 QUESADILLAS + T SIDE $230 +tx * /
5 QUESADILLAS + 21 TaQUITOS + 1 SIDE $230 +tx o
15 BITla TdCOS + 15 TAQUITOS + 1 SIDE $215 +tx
10 BIrTld BUIGErS + 5 LBS. OF WINGS + 1 SIDE $210 +tx
20 PULLED POTK SAaNDWICHES + 1 SID€ $230 +tx
12 BITIaS TACOS + 4 QUESADILLAS + 4 LBS WINGS + 1SIDE ~ $240 +tx
30 TdCOS + 1SIDE $210 +tx
2 NaCHOS + 20 TdCOS + 1SIDE $190 +tx
< 15 BITaS TaCOS + 4 QUESADILLAS + 2 NACHOS + 1SIDE  $235 +tx
€% 10 TOrTas + 1SIDe §220 +1x ﬁ
*QUANTITIES & PRICING CAN BE ADJUSTED TO ANY SIZE GROUP! |

MAY ADD ADDITIONAL
'\J-’-'- 1 &N OR$6IPERSON
5) l ) g S) SIDES F

roasted corn * crema * parmesan cheese *
ESQUITES  roasted jalapeno ¢ chilippowder

COorn & BLACK Beéan Salap corn* black Beans * cucumbers ¢ red

onion * carrots * chili lime vinaigrette

CHIPS & SAISd corn chips * salsa or pico de gallo
PaPas aL HOrno s iced roasted potatoes * crema * pico

e gallo

e WWW.NORTENOSTAQUERIA.COM ® NORTENOSCATERING@GMAIL.COM e
CATERING NUMBER: (807) 472 - 5357
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VAVAVAVAVAVAVLAY,

T Hand plressed corn ’rlor’rill? WJir’rh: 3
T'crccos onion, lime, pineapple, cilantro,
R and side solsF,)o A CHOICE OF:
dill Roofs’reézll poblano peppers, BEEF. POrK, CHICKEN, &
nesadillas sauteed onions, cheese & side
Quesadillas of avocado crema and salsa veGgetarian (LentiL)
Rolled, crisp fried corn tortilla filled - May miX & MatCH
el with protein choice & topped with
Taquitos shreoFded lettuce, pico de gallo,
0 house-made crema. (foppings put
on side for catering)

Beef tacos loaded with monterey jack cheese, dipped in

Birria Tacos our beetf broth and fried until crispy golden brown.
served with cup of beef jus filled with onions and cilantro

N oo Fried corn tortilla chips topped with cheese, pico de
Nachos gallo, crema, and chgice oprro’rein ;

CHOICE OF: Beer. POrk, CHICKEN, & VeGeTarian (Bedn)
Pulled Pork Sandwiches Braised pulled pork with coleslaw

POrK BeLLy Sucumbers, pickled onions, chipotle,

BBQ sauce, roasted garlic jalapeno aloli

Tortas riep cHicken Lettuce, tomato, pickled red onion,

roasted garlic aioli

Braised beef, ted pobl 3
CHEeSe STEAK  roasted onion, cheese: roasted garlic.

jalapeno aioli

Pineapple Habanero ##
Chipotle Honey /7

Wi ﬂgj Flavours ¥00j|iﬁn’rinq J
Salt, pepper & Lime
Shumka Dust

e WWW.NORTENOSTAQUERIA.COM ¢ NORTENOSCATERING@GMAIL.COM e

CATERING NUMBER: (807) 472 - 5357
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	Option
	CATERING MENU
	SUGGESTED PORTIONS
	(PER 10 GUESTS)
	20 tacos + 5 quesadillas + 1 side
	5 quesadillas + 21 taquitos + 1 side
	15 birria tacos + 15 taquitos + 1 side
	10 Birria Burgers + 5 lbs. of wings + 1 side
	20 pulled pork sandwiches + 1 side
	12 Birrias tacos + 4 quesadillas + 4 lbs wings + 1 side
	30 tacos + 1 side
	2 Nachos + 20 tacos + 1 side
	15 Birrias tacos + 4 quesadillas + 2 nachos + 1 side
	10 tortas + 1 side
	$230
	$230
	$215
	$210
	$230
	$240
	$210
	$190
	$235
	$220
	+tx
	+tx
	+tx
	+tx
	+tx
	+tx
	+tx
	+tx
	+tx
	+tx
	*Quantities & pricing can be adjusted to any size group!


	SIDES
	Esquites
	Corn & Black Bean Salad
	Chips & salsa
	Papas al Horno
	roasted corn • crema • parmesan cheese • roasted jalapeno • chili powder
	corn • black Beans • cucumbers • red onion • carrots • chili lime vinaigrette
	corn chips • salsa or pico de gallo
	spiced roasted potatoes • crema • pico de gallo
	• www.nortenostaqueria.com  •  nortenoscatering@gmail.com •
	catering number: (807) 472 - 5357




	Tacos
	choice of:
	Beef. Pork, Chicken, & Vegetarian (Lentil)
	- may mix & match

	Quesadillas
	Taquitos
	Birria Tacos
	Nachos
	Beef. Pork, Chicken, & Vegetarian (bean)
	choice of:


	Pulled Pork Sandwiches
	Pork Belly
	Fried Chicken
	Cheese Steak

	Tortas
	Wing Flavours
	• www.nortenostaqueria.com  •  nortenoscatering@gmail.com •
	catering number: (807) 472 - 5357


