
The packages listed below are to be cooked and served on site at your 
event, and do not include staffing or gratuity, which will be custom priced, 

and based on the size and any specific needs or requirements of your event.

- 3 Tacos of your choice
- Chips Guac & Salsa

- Mexican Rice & Beans
- Agua Frescas

FIESTA SENCILLA
$29/PERSON

- 2 Tacos of your choice
- 1 Quesadilla of your choice

- Chips Guac & Salsa
- Mexican Rice & Beans

- Agua Frescas
- Flan or Churros

LA CELEBRACIÓN DELUXE
$39/PERSON

- 2 Tacos of your choice
- 2 Quesadillas of your choice

- Chips Guac & Salsa
- Mexican Rice & Beans

- Pick 1 Appetizer or 
Additional Side
- Agua Frescas

- Flan or Churros

EL GRAN BANQUETE
$49/PERSON

- 3 Tacos of your choice
- 2 Quesadillas of your choice

- Chips Guac & Salsa
- Mexican Rice & Beans
- Pick 2 Appetizers or 

- Additional Sides
Agua Frescas

- Flan or Churros

LA MESA REAL
$64/PERSON

An exclusive plated dining experience for a 
more formal occasion crafted with our chefs, 

showcasing innovation and culinary artistry. A 
one-of-a-kind event tailored to you and 

your guests. 

MULTI-COURSE CUSTOM PLATED CHEF'S DINNER
$100 AND UP/PERSON

FULL SERVICE CATERING 

Carnitas
Chicken

Pollo Con Mole Verde
Chori-Pollo

Brisket
Campechano

Asada
Al Pastor
Costilla

Fried Avocado (V)
Grilled Cheese (V)

Black Bean & Guac (VG)
Black Bean & Mushroom (VG)

Black Bean & Rajas (VG)

TACO SELECTIONS:

Chicken
Chorizo

Chori-Pollo
Brisket

Campechana
Squash Blossom (V)

Mushroom (V)
Rajas (V)

Cheese (V)

QUESADILLA SELECTIONS:

Mexican Fried Potato Skewers (V)
Mini Beef Tinga Nachos
Black Bean Sopecitos

Chicken Taquitos
Mini Tlacoyos (VG)

APPETIZER SELECTIONS:

Elote-Mexican Street Corn
Mexican Fried Potatoes (V)

Cucumber Salad (V)
Cesar Salad

SIDE SELECTIONS:

Margaritas - $14/Person
White or Red Sangria - $12/Person
Domestic Draft Beer - $10/Person

Craft or Imported Beer - $14/Person
White or Red Wine - $9/Person

Mexican Bottle Sodas - $5/Person
Water Station (included with bar service)

BAR SERVICE:
Bar Service will include drinks of your choice, plus 9 & 12 oz cups, ice and 

garnish. Labor is additional.

EVENT BREAKDOWN:

Allergies: Please inform us of any food allergies 14 days prior to your event.

Labor: All Full Service Events require a team of Hunger Street Tacos chefs & serving staff.  Pricing for this is in addition to the 
food packages and is based on guest count, service style, menu & drink selections, and set-up and cleaning requirements of the 
venue.  We are able to provide chefs, servers, buffet attendants, bussers, and bartenders. All labor fees will be provided to our 

clients on the event proposal.

Booking: We require a $2000 Food and Beverage minimum for all Full Service Events.

Deposit: A 50% deposit is required to reserve your date & guarantee proposal.

Payment: Final payment is due 7 days prior to the event.

Cancellations: Cancellations must be made 14 days in advance for a full refund.

Service Charge: A 20% service charge applies to all events.

Travel Fee: Any event over 20 miles from our location, may incur a travel fee based on miles traveled and staffing logistics.

Venue Needs: Hunger Street Tacos does not provide tables, chairs, linens, flowers, glassware or flatware aside from disposables.  
Buffet tables with linens are included upon request.  Individual venue needs such as cleaning and trash removal must be 

communicated to and agreed upon by Hunger Street Tacos 30 days prior to the event, to ensure proper staffing and labor fees & to 
upkeep our level of excellent service.

www.hungerstreettacos.com                                                             
321-444-6270

2103 W. Fairbanks Avenue
Winter Park, FL 32789 

426 W. Plant Street
Winter Garden, FL 34787

Director of Catering & Special Events
catering@hungerstreettacos.com  |  954-812-4021

Susannah Bogaert

ADDITIONAL REQUESTS? JUST ASK!


