
SWEETS
Tres Leches Cake- $8 per slice

 
Whole Cakes - (serves 15-24) must have 
48 hours notice for whole cake

Tres Leches with fresh berries - $100
Coconut Cream - $90 
Chocolate Fudge - $90

CATERING

6981 El Camino Real #101

Carlsbad, CA 92009

(760) 203-5400

lacocinamesa.com

 

CATERING - MEETINGS 
PRIVATE EVENTS

Catering Delivery
For office parties, meetings, or groups of

any size. We offer a wide variety of
platters and beverages conveniently
packaged and dropped off at your
home, school, or office for ultimate

convenience.

Need a space for 25-200? Book a
private event with one of our talented
chefs to prepare a memorable dinner
for you and your group. Full wine and
beer options available. Each menu is
personally designed for your party or

occasion.

Private Events

Contact us for more information

760.203.5400
lacocinamesa.com

BEVERAGES
Housemade Aguas Frescas  $30.00 -per
96 oz box. Serves about 10. Includes cups.

Fresh Housemade Regular or Black
Currant Iced Tea $25.00 -per 96 oz box.
Includes cups, lemons, and sweeteners.

Boxed Still Water - $3.50 each

Bottled Mexican Sodas - $4.00 each

APERTIVOS
Tajin Chips - Tajin seasoned tortilla chips
with house salsa $20 - Serves 4-6
Add guacamole $25- per 24 oz portion.
Serves 4-6

Empanadas - House-made flaky pastries
filled with cheese, chilis, vegetables,
seasonings with tomatillo salsa. 10 pieces - 
 $45

Barbacoa - Slow-roasted marinated beef.
Camarones - Sautéed seasoned shrimp



ENSALADAS (SERVES 6-8) $60 
+ Chicken Milanese or Pollo Asada  $30

+ Blackened Mahi-Mahi $35
 

Grilled Little Gem Caesar - little gem wedge
marinated in olive oil & spices and grilled &
chilled. Served with croutons, jalapenos,
pickled red onions, anejo cheese, & chipotle
dressing

Kale Salad - black & purple kale, pickled red
onions, crispy apple, watermelon radishes,
croutons, cotija cheese, toasted pepitas, &
charred lemon vinaigrette

Chopped Salad - chopped greens, pickled
serrano, crispy chayote, pear, avocado, shaved
radishes, anejo cheese, & serrano chile
vinaigrette

PLATILLOS (SERVES 4-6) $80
 

Citrus Carnitas - slow-roasted citrus marinated 
boneless pork shoulder with lime cilantro rice, 
pinto beans, tomatillo salsa & housemade corn 
tortillas

Oaxacan Pollo Mole Negro - Mary's 1/2 chicken 
slow-roasted then dipped in our housemade 
Oaxacan mole negro with cilantro lime rice, 
pinto beans, pickled red onions, pepitas,
sesame seeds, & housemade corn tortillas 

Pollo Adobo - slow-roasted marinated Mary's 
1/2 chicken with cilantro lime rice, pinto beans, 
housemade corn tortillas, & salsa cruda 

TORTAS TRAYS  $75
comes with 5 tortas

all tortas served on a toasted telera roll

Barbacoa - slow-roasted barbacoa beef,
cilantro, onions, & guacamole, served with a
side of barbacoa jus & tomatillo salsa

Chicken Milanesa - boneless breaded fried
chicken breast with black bean puree, lettuce,
tomato, onions, jalapenos, avocado & chipotle
crema

Carnitas - Braised pork- shoulder, marinated in
citrus, with guacamole, salsa fresca & tomatillo
salsa

Al Pastor - Pineapple and ancho-chili
marinated pork, with guacamole, shredded
lettuce, chipotle crema & salsa cruda

Oaxacan Pollo Mole - Fresh all-natural Mary's
chicken, slow roasted then dipped in house-
made oaxacan mole negro & topped with
pickled red onions

TACO BAR
10 person minimum

$22 per person
 

CHOOSE 2 PROTEINS
Carne Asada - marinated, grilled skirt steak 

Oaxacan Pollo Mole - fresh Mary's chicken slow
roasted then dipped in out housemade Oxacan
mole negro

Coliflor - roasted cauliflower, kale & lentils

Citrus Carnitas - braised pork shoulder
marinated in citrus

Blackened Grilled Fish - blackened fresh mahi-
mahi 

Al Pastor - pineapple & ancho chili marinated
pork grilled over an open flame 

Barbacoa - slow-roasted marinated beef 

Papas y Chorizo - garlic mashed potatoes &
chorizo

Pollo Asado - Marinated chicken

 
COMES WITH CORN TORTILLAS, CILANTRO

LIME RICE, AND CHOICE OF FRIJOLES DE LA
OLLA OR FRIJOLES NEGROS. 

 

TOPPINGS INCLUDE:
 

mexican slaw, pickled red onions, cotija cheese,
cilantro, limes, and 2 salsas (choices below)

Salsas- house salsa (medium red), salsa fresca
(mild red), tomatillo salsa (medium green),
cactus salsa (medium green), rostizada salsa
(medium red), salsa cruda (medium green), 

SIDES (SERVES 5) $25
 

Lime Cilantro Rice - jasmine rice with fresh
corn, fresh lime juice & cilantro

Frijoles de la Olla - pinto beans cooked with
onions, garlic, and spices

Esquite - fresh corn off the cob served chilled
tossed in a tangy dressing with cotija cheese

Mexican Slaw - fresh cabbage salad with
cilantro, celery, carrots, red bell peppers, green
apples, & apple cider dressing

Frijoles Negros - slowly simmered with onions,
garlic, jalapeno & spices


