The Prickly Pear Cantina
Catering Menu & Rental Policies

We at The Prickly Pear Cantina promise to provide you with a wonderful food experience. All of
our menu selections have been carefully thought out so that we can address a broad range of
tastes and match the type of party you are hosting. You are welcome to make your own choices
about what you’d like to have, or we can assist you in pairing selections that go especially well
together. Because quality is our number one priority, some items may not be available because
they will not hold under the conditions of your party.
SIMPLE – Pick up your order at the restaurant. Food will be provided in tin containers. Should
you need chafing dishes for your event we are happy to provide those as well with a deposit
and signed agreement to return or replace our equipment within 3 days of the event or a
charge of up to $1000 will be made to your card.
Catering availability: Our catering resources are limited, and are offered on a first-come, firstserve basis. The deadline for placing “Simple” catering orders is 3 business days before the
event.
Catering minimum: The minimum order for delivery is $500. There will be an additional fee
for delivery.
To place an order: After reviewing our menu and making your selections, we’ll create a
catering contract with all the specifics, and will email it to you for your approval. Once you
approve, we require a credit card to place on hold. We charge ½ of the total bill at the time of
booking. This charge is non-refundable. The guest count given one week out is the count you
are responsible to pay in full. We then charge the remainder of the balance 1 week prior to
your event.
What’s NOT included in catering orders: Because we operate primarily as a full-service
restaurant, our catering services focus on the things that make the restaurant great: our
fabulous food and terrific service. We are not able to provide the following for catering events:
guest tables, linens, tableware (dishes, glasses, silverware), decorations, flowers, beverages &
elaborate specialty desserts (e.g., wedding cakes). We will be happy to refer you to one of our
preferred vendors if you need assistance with these items. We can however provide disposable
plates, napkins and cutlery for a nominal fee.

CATERING MENU
TACO BAR $10 pp
2 Tacos pp, 25 Person Minimum
Local delivery $50
Choice of 1 Meat, 2 Meats + $2
Chicken or Carnitas
Carne Asada +$2
tortillas, cilantro, onion, lime & salsa
Chips & Salsa + $1 pp
Sour Cream + $1 pp
Guacamole + $2 pp
Beans & Rice + $2.50 pp
Salad Kit + $3 pp
shredded lettuce, tomatoes,
jack cheese, tequila lime vinaigrette
plastic plate, napkins, fork $1.50 pp
We can come to you!
Chef for 2 hours, grill all serving pieces for $200

FAJITAS $16 pp
Served with grilled peppers & onions & flour tortillas
25 person minimum; local delivery $50
Choice of 1 Meat
Grilled Chicken
Steak Ranchero + $5
Grilled Shrimp + $9
Chips & Salsa + $1 pp
Sour Cream + $1 pp
Guacamole + $2 pp
Beans & Rice + $2.50 pp
Salad Kit $3 pp
shredded lettuce, tomatoes,
jack cheese, tequila lime vinaigrette
plastic plate, napkins, fork $1.50 pp
We can come to you!
Chef for 2 hours, grill & all serving pieces for $200

ENCHILADA BAR
Includes 2 Enchiladas Per Person, Rice & Beans
Choice of Filling: Jack Cheese, Chicken or Shredded Beef
Choice of Sauce: Red Enchilada Sauce, Tomatillo Salsa Verde or Mole
$14 per person
ENTRÉE CAZUELAS
Carnitas- Slow Roasted Pork Carnitas with Stewed Tomatoes, Chilies, Onions, Jack Cheese
Chile Verde- Tender Chunks of Braised Pork in Green Tomatillo Sauce
Includes Flour Tortillas, Rice & Beans
$19 per person
APPETIZERS & ADDITIONAL OPTIONS
(All appetizers serve 4)

Carnitas Bean Dip $9
Guacamole $10
Cheese Quesadilla $11
Chicken or Carnitas or Ground Beef Quesadilla $15
Taquitos $2.50 each
Jalapeno Chimichangas $2.50 each
Mexican Caesar Salad $3.50 per person
Side of Sour Cream $1.00 per person
Side of Shredded Jack Cheese $1.00 per person
Disposable Paper Products $1.50 per person

Prices do not include 8.25% tax. Menu and prices subject to change.

