
MEETINGS

EVENTS

PARTIESCATERING MENU

WEEKDAYS 7AM – 11AM,  WEEKENDS UNTIL 3PM

THE OTTO 4.50
Organic refried black beans, double 
bacon, avocado, jack cheese

SIRLOIN, EGG & CHEESE 4.75
Pasture raised scrambled eggs, grilled 
sirloin, jack cheese

MIGAS TACO 3.95
Pasture raised scrambled eggs, 
tomato, onion, jalapeño, tortilla chips, 
jack cheese

JESS SPECIAL 4.25
Migas, jack cheese, avocado

BREAKFAST

TORTILLA OPTIONS: CORN OR FLOUR    •    MINIMUM TACO ORDER: 5 OF EACH CHOICE

THE VAQUERO 3.95
Pasture raised scrambled eggs, grilled corn, 
grilled onions, roasted peppers, jack cheese

FREAKIN' VEGAN 3.95  VEGAN
Organic refried black beans, avocado, 
pico de gallo

BEAN & CHEESE 3.50
Organic refried black beans and jack cheese

FRONTERA FUNDIDO CHICKEN  4.95
Grilled chicken breast, jack cheese glaze, 
sautéed poblano-onion rajas

FRONTERA FUNDIDO SIRLOIN  5.50
Grilled sirloin, jack cheese glaze, sautéed 
poblano-onion rajas

CHEESE & EGG 3.50

POTATO & EGG 3.50

BACON & EGG 3.50

SAUSAGE & EGG 3.50

CHORIZO & EGG 3.50

BACON, EGG & CHEESE 3.95

SAUSAGE, EGG & CHEESE 3.95

CHORIZO, EGG & CHEESE 3.95

POTATO, EGG & CHEESE 3.95

M
AD

E W
ITH HAND-CRACKED

•        P
ASTURE-RAISED EGGS   

   
  •

TACODELI TEA  16.00
1 GALLON W/ CUPS & ICE  (SERVES 10)

PINK DRINK CACTUS LEMONADE  16.00
1 GALLON W/ CUPS & ICE  (SERVES 10)

LOCALLY ROASTED COFFEE  16.00
1 GALLON W/ CUPS  (SERVES 10)
LIGHT OR DARK ROAST

RICHARD’S RAINWATER STILL   3.00
16OZ CANNED WATER  (SERVES 1)

BLONDIE TRAY  28.00
Brown butter, pecan & bourbon blondies from 
The Bearded Baking Company.  (SERVES 10)
CONTAINS NUTS

SALSA DOÑA & CHIPS  8.95
LARGE 16 OZ SALSA (SERVES 4-5)

SALSA ROJA & CHIPS  8.95
LARGE 16 OZ SALSA (SERVES 4-5)

SALSA VERDE & CHIPS  8.95
LARGE 16 OZ SALSA  (SERVES 4-5)

QUESO & CHIPS  10.95
LARGE 12 OZ QUESO  (SERVES 4-5)

GUACAMOLE  & CHIPS  10.95
LARGE 12 OZ GUACAMOLE  (SERVES 4-5)

ESQUITES  17.50
Mexican street corn with red onion, queso 
fresco, cilantro and bacon.   (SERVES 5-7)

ENSALADA JARDIN  28.00
Romaine, tomato, queso fresco with jalapeño ranch and 
garlic-lime vinaigrette dressings on the side.  (SERVES 5-7)

DESSERTDESSERT



FRONTERA FUNDIDO SIRLOIN  5.50
Grilled sirloin, jack cheese glaze, sautéed 
poblano-onion rajas

AKAUSHI PICADILLO  5.50
Seasoned HeartBrand Ranch Akaushi ground beef, 
jack cheese glaze, cilantro, onion

MEXICO CITY SIRLOIN  5.50
Grilled sirloin, cilantro, onion

FRONTERA FUNDIDO CHICKEN  4.95
Grilled chicken breast, jack cheese glaze, sautéed 
poblano-onion rajas

POLLO FANTASTICO  4.95
Shredded chicken, roasted green chile sauce, 
crema Mexicana, green onion

MEXICO CITY CHICKEN  4.95
Grilled chicken breast, cilantro, onion

PUERCO VERDE  5.25
Organic pork shoulder, salsa verde, queso fresco, 
cilantro, onion

FRONTERA FUNDIDO CAULIBELLA  4.50
Roasted baby portobello mushrooms, jack cheese 
glaze, roasted cauliflower, sautéed poblano-onion rajas

PAPADULCE 4.50  VEGAN  
Roasted sweet potato, grilled corn, roasted peppers, 
caramelized onion, pepitas, chipotle-camote sauce

FREAKIN’ VEGAN  3.95  VEGAN
Refried black beans, avocado, pico de gallo

BEAN & CHEESE  3.50
Organic refried black beans and jack cheese

STANDARD BUFFET   13.00/PERSON
Includes: Frontera Fundido Sirloin, Frontera Fundido Chicken, tortillas 
(flour, corn or mix), your choice of Mexican rice or veggie rice, your choice 
of organic whole black beans or refried beans, Tacodeli tortilla chips, and 
salsa (Verde, Roja, & Doña). Comes with plates, utensils, and napkins. 
Serves about 2 tacos per person. 
 
ADD QUESO OR GUACAMOLE  2.50/PERSON

ADD QUESO & GUACAMOLE  4.50/PERSON

DISPOSABLE CHAFERS  10.00/EACH
Comes with wire rack, aluminum pans and sternos.

Our buffet is the perfect one-stop solution for 
your catering needs! 10 person minimum order.

AKAUSHI PICADILLO
Seasoned HeartBrand Ranch 
Akaushi ground beef, jack cheese 
glaze, cilantro, onion

POLLO FANTASTICO
Shredded chicken,  roasted green chile 
sauce, crema Mexicana, green onion

PUERCO VERDE
Organic pork shoulder, salsa verde, 
queso fresco, cilantro, onion

FRONTERA FUNDIDO CAULIBELLA
Roasted baby portobello mushrooms, 
jack cheese glaze, roasted cauliflower, 
sautéed poblano-onion rajas

PAPADULCE  VEGAN
Roasted sweet potato, grilled corn, 
roasted peppers, caramelized onion, 
pepitas, chipotle-camote sauce

PAPADULCE PAN  VEGAN   +$45
Need a vegan-friendly option? 
Add a Papadulce pan.  (Serves 5)

Your choice of buffet substitutions:

Deliveries require a $150 minimum

10% of the subtotal will be added to orders as a 
delivery fee, $30 minimum

Same day cancellations are subject to be charged 
for the full price of the order

Place order at least 36 hours in advance

Tax-Exempt orders must contact catering 
team. Online ordering not available.

DELIVERY INFO

LUNCH & DINNER EVERY DAY 10AM UNTIL CLOSE

TORTILLA OPTIONS: CORN OR FLOUR
MINIMUM TACO ORDER: 5 OF EACH CHOICE

CONTACT US
512-535-0474


