
 

 

MEXICAN STREET FOOD MENU 

 

Our Mexican Street Food Menu is inspired by Tom’s travels around the country, and 

Victoria’s love for the cuisine. Although we like to keep the food as authentic as possible, we 

are aware that spice isn’t for everyone, so we can tailor the spicing to your tastes – just let us 

know! 

We can work with you to provide whatever combinations you would like from the below; 

however, as a guideline we’d recommend a maximum of 2 x finger foods and 1 x main course 

to ensure speedy service.  

“Finger Food” 

Nachos with guacamole, salsa and sour cream (jalapenos, optional) 

Nachos with the above, and pulled pork, veggie chilli or beef chilli 

Large Tacos with pulled pork or pulled chicken, shredded lettuce and all the toppings 

Burritos – choose from veggie chilli, pulled pork or beef chilli, rice, beans and cheese 

Quesadilla – choose from pulled pork, pulled chicken or cheese & sweetcorn 

“Fork Food” 

Chicken Mole with Coriander Rice – spiced pulled chicken in a rich tomato sauce 

Beef Chilli with Coriander Rice – served with sour cream and coriander 

Veggie Chilli with Coriander Rice – served with sour cream and coriander 

Burrito Bowls – like a burrito, but in a bowl – half the carbs!! 

Chilaquiles – essentially crushed up nachos – but SO good! Your choice of beef chilli, veggie 

chilli or pulled pork.  

Sides 

Frijoles – smoky black beans, mixed with yoghurt, topped with feta 

Salsa – homemade chunky salsa 

PRICING 

Choose 3 options (not including sides) for 50 people = £16.50/head 

Choose 3 options for 65-100 people - £15/head 

Choose 3 options for 100+ people - £12.50/head 


