
P I C K  U P,  D R O P  O F F  &  S E T  U P, 
F U L L- S E R V I C E  &  B A R  PA C K A G E S

NASH MEX

A P P E T I Z E R S
Each serves 10 people.

S A L S A  &  C H I P S     20

G U A C A M O L E  &  C H I P S     30

   25

  40
Tortilla chips, salsa, queso, and guacamole.

H O T  C H I C K E N  &  P I M E N T O  C H E E S E  TA Q U I T O S
Corn tortillas stuffed with shredded guajillo and ancho chili pepper braised chicken, pimento 
cheese and fried to golden brown. Served with aji verde sauce on the side.  25

VG

VG

Q U E S O  &  C H I P S    VG 

B A N D E R O  T R I O    VG

E N T R E E S

FA J I  TA  B A R
Your choice of two, adobo chicken, ground beef, steak*, or shrimp*. With  fire-roasted 
peppers and onions, flour or corn tortillas, and crema.  Served with charro beans and cilantro 
lime rice. Serves 10.    90

TA C O  B A R
Your choice of two, adobo chicken, ground beef, steak*, or shrimp*. With flour or corn 
tortillas, pico de gallo, crema, verde, cotija cheese, and cilantro. Serves 10.    110

N A C H O  B A R
Your choice of one, adobo chicken, ground beef, steak*, or shrimp*. With chili-lime corn, 
queso, pico de gallo, jalapenos, crema, and cilantro with corn tortilla chips. Delivered 
deconstructed for freshness. Serves 10.    50

C A N T I N A  S A L A D
Chile-lime corn, pico de gallo, avocado, pinto beans, crispy tortilla strips, Chihuahua 
cheese, and cotija cheese on a bed of lettuce, with honey-lime vinaigrette dressing. 
Serves 10.    40

G R I L L E D  C H I L E - B R A I S E D  C H I C K E N
Mesquite-wood grilled chicken, marinated for 24 hours in our house-made chile rub and 
topped with green chile queso, pico de gallo and cilantro over a cilantro lime rice. 
Serves 5-6 or 8-10.    40/80

G R I L L E D  C H I L E - B R A I S E D  C H I C K E N  E N C H I L A D A S
House-made masa tortillas filled with shredded guajillo and ancho chile braised chicken, 
pimento cheese, Chihuahua cheese. Topped with green enchilada sauce, cotija cheese, 
and cilantro. Serves 5-6 or 8-10.    40/80

T N - S M O K E D  P O R K  C A R N I TA  E N  C H I L A D A S
House-made masa tortillas filled with slow-smoked pork, pimento cheese, Chihuahua 
cheese, and chipotle glaze. Topped with ranchero sauce,cotija cheese, and cilantro.
Serves 5-6 or 8-10.    40/80
+2 per person for steak, +3 per person for shrimp

A  L A  C A R T E

Price per pound. A pound serves 3 people.

A D O B O  C H I C K E N        14        G R O U N D  B E E F 14

G R I L L E D  S T E A K         23        G R I L L E D  S H R I M P         25

Sides
A pint serves 3 people. A quart serves 6 people.

S A L S A

Q U E S O 

G U A C A M O L E

C H I P S   Half Pan (Serves 10)      5 
Full Pan (Serves 20)     10

PINT
7

8

14

QUART
14

16

25

CILANTRO LIME RICE

C H A R R O  B E A N S

S T R E E T  C O R N

PINT
6

7

6

QUART
12

14

12

S A U C E S

R A N C H E R O     

AJI  

Pint    5  / Quart    10

Fire-roasted tomatoes, guajillos, jalapenos, and cilantro.  
Blended jalapenos, cotjia cheese, garlic, mayo, cilantro and lime juice.

S A L S A  V E R D E  Tomatillo sauce blended with oil and cream sauce. 

E N C H I L A D A     Our house-made crema, salsa verde, and tomatillo blended.

B E V E R A G E S
I C E D  T E A  (Sweet/Unsweet)     7  / gallon

L E M O N A D E 7  / gallon

F I LT E R E D  W AT E R       3  / gallon

O U T L A W  M A R G A R I TA  M I X   60  / gallon
Our housemade margarita mix with fresh lime juice and agave ( Serves 10).

D E S S E R T S
Each serves 15 people.

G O O E Y  P E C A N  B U T T E R  B A R S     45

P E C A N  B R O W N I E  B A R S             45

PA N C H O A N D L E F T Y S . C O M

C ON TA C T  U S  T O  OR DE R 
C A T E R I N G @ P A N C H O A N D L E F T Y S . C O M   /  (6 15)  3 7 9-8 42 2

We can staff events of all sizes, including bartenders. Contact our team to learn more.

All entrees served with chips and salsa.


