MTS CATERING

TAGO SUPPLY FULL-SERVICE - DROP-OFF - TACO CART

PLANT BASED
' CATERING

WE OFFER delicious menu options that every guest will
FROM CLASSY T0 CASUAL, enjoy, including gluten-free, vegetarian and vegan choices.

IMPRESS YOUR GUESTS ¢ ooy ne experienced catering servers, bartenders and

v

WITH A CUSTOM TACO  cooks that are outgoing, courteous and professional.

EXPERIENCE. WE CREATE a fun atmosphere and a unique dining
experience that your guests are sure to remember.

CALL: 720.573.4194 WEDDINGS - GRADUATIONS - HOLIDAYS

EMAIL: CATERING@MCDEVITTTACOSUPPLY.COM

visiT- mepeviTTTacosuppLy.com/catering  DUSINESS LUNCHES < CORPORATE EVENTS




»Y s MTS CATERING OPTIONS

TACO CATERING PACKAGES

Choose from our wide selection of taco Taco Bar:
options for your taco bar. We have

something that is sure to please every w/ Chips & Salsa

guest, with a great selection of w/ Chips & Salsa + 2 Sides

gluten-free, vegetarian and vegan w/ Chips & Salsa + 2 Sides & 2 Appetizers
options.

Package includes 3 taco options. All tacos are Add-on a la carte:

served with corn tortillas, diced onions and
cilantro mix, avocado tomatillo sauce,
pineapple habanero sauce, and roasted chipotle
tomatillo hot sauce.

Sides and Appetizers

NACHOS, CHIPS & SALSA

Impress your guests with a delicious Chips & Salsa Bar a/a carte
Chips & Salsa Bar, or upgrade your
Nacho Bar

catering package with a Nacho Bar! ,
Includes chips and salsa bar plus vegan queso,
vegan sour cream, avocado salsa, and diced

Includes homemade corn tortilla chips, plus

S onions & cilantro mix.
roasted tomato and jalapefio salsa, salsa verde,
pineapple serrano salsa, and a roasted chipotle Late-Night Nacho Bar
tomatillo hot sauce. Plus 1 staff member: $20/hr for 4-hour min

Available Add-ons:

Vegan Queso Guacamole Veggies




s PLANT BASED MENU

TACO OPTIONS

Kale salad with com, cabbage, black beans & bell peppers

Cactus salad with prickly pear cactus, bell peppers, serrano peppers, corn, and onions
Sautéed summer squash

Roasted sweet potato and black beans

Roasted cauliflower w/mango chutney and maple pepitas

Fun Guy with roasted mushrooms, caramelized onion & sundried tomatoes
Impossible chorizo

Chocolate chipotle "beef”

Jackfruit & green chili

"Hail Seitan" steak taco

Beet It

SIDE OPTIONS

Mexican rice Pinto bean salad

Cilantro lime rice Quinoa salad with zucchini, squash and corn (served cold)
Black beans Cactus salad

Elote salad Classic garden salad w/ cilantro lime vinaigrette

Pinto bean salad

APPETIZER OPTIONS

Jackfruit BBQ quesadillas”

Impossible Chorizo meatballs*

Vegan Nacho Bar

w/ chips,salsa, vegan queso, & vegan sour cream

* feeds 4-6 people *feeds 20-25 people

Menu availability may vary. Prices do not include 20% gratuity and tax. Additional staff members are $20/hr per person, 5 hours minimum. Additional gratuity

added for each bartender/staff member needed. Travel charges may apply to events over 20 miles from Boulder, CO. 10% delivery and set up fee applied for
drop-off catering. 50% deposit required to secure date. Remaining balance due 5 days prior to the event. A 3% processing fee will be added to credit card payments .




