
G UAC A M O L E ,  SA L SA &  TO S TA DA S  (15  PC) – $42

E N C H I L A DA S  V E R D E  – $75

M E X I C A N  R I C E  – $40

C H A R R O  B E A N S  – $40

B L AC K  B E A N S  – $40

E S C A B EC H E  (QUART) – $15

T R E S  L EC H E  (12  PC) – $50

À LA
CARTE

SERVES 12

M E X I C A N  CO K E

M E X I C A N  S P R I T E

J A R R I TO S

BEBIDA
$5 EACH

TO  P L AC E  A N  O R D E R ,  E M A I L E V E N T S @ C R G C I N C Y.CO M

CO C H I N I TA P I B I L

S UA D E R O

S W E E T P OTATO

L A M B  B A R B ACOA

C A R N E  D E S H E B R A DA

SERVED WITH:
SALSA DE ARBOL

AVOCADO SALSA

QUESO FRESCO

PICKLED ONION

RED ONION

CILANTRO

TORTILLAS (2  PP)

LIMES

TACO
PACKS

$14 PER PERSON

 (10 MINIMUM)

CHOICE OF 2

ADD MEXICAN RICE &

CHARRO BEANS  +$3  PP

DISPOSABLE PLATES, NAPKINS, 

CUTLERY AND SERVING UTENSILS 

ARE INCLUDED WITH YOUR ORDER. 

CHAFING RACKS & STERNOS ARE 

AVAILABLE FOR PURCHASE AT 

$10 EACH TO KEEP YOUR ITEMS 

WARM FOR AN EXTENDED TIME.

PLEASE ALLOW 72 HOURS NOTICE FOR CATERING ORDERS

 AND COMMUNICATE ANY DIETARY RESTRICTIONS OR ALLERGIES.

CROWN RESTAURANT GROUP  |   CROWNCANTINA.COM/CATERING-EVENTS/

CANTINA
CATERING MENU


