
Choose any 3 meats:
Grilled Chicken Adobo  •  Pork Trompo  •  Beef Barbacoa  •  Chicken Veracruzana

Grilled Fish  •  Pork Carnitas  •  Grilled Beef  •  Crispy Avocado •  Braised Mushrooms

Choice of any 2 sides:
Refried Beens  •  Roasted Sweet Potatoes  •  Roasted Corn • Fideos Mexican Pasta •  Salt Cooked Potatoes • Whole 

Guajillo Beans • Twice Cooked & Seasoned Creamer Potatoes •  Rreal Salad  •  Abuela’s Salad •  Mexican Rice

Comes with:
Chips & charred Tomato Salsa

Salsa Verde, Salsa Roja, Chopped Cilanto & Onions, Lime, Shaved Radish for tacos

choice of corn, flour, wheat, or mixed tortillas

Extras:

R r e a l  T a c o s 

100 6th Street suite 110, Atlanta, GA 30308  • RrealTacos.com  •  adrian@rrealtacos.com  •  404-458-5887

C A T E R I N G

pick  up 
$10.95 / person

( 8 person minimum / up to 3 tacos per person )

•

enviormental  d iscounts
1.5  % (no serving equipment needed)

1 .5  % (no plates, silver, napking needed)

On s i te  catered $17.95 / person, 

(24 person minimum)  buffet style, with Rreal Tacos staff tending it

on site add on services  / per every 50 guest 
$75  on site spit roasted Pork Trompo

$75  on site  house made tortillas
$75  for bartender

:

Additional cost for tableware, table, linen rentals, chafing dishes...

addition of Handmade tortillas     $4 per  dozen

Gucamole (serves up to 6 people)     $8 per pint

sour cream (serves up to 12 people)     $4 per pint

sautee peppers & onions (serves up to 12 people)     $4  per pint 

House made aguas fresca (serves up to 10)   $14 per gallon

sweet or un-sweet tea (serves up to 10)     $7 per gallon

cookie or rice pudding (serves 1)     $1.50 ea

bottles water or canned soda (serves 1)     $1.50 ea 

de l iver y
+ $25 flat rate

(16 person minimum /limeted area)


