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It’s a taco bar, but better.
It’s a taco bar, but better. If you have an event coming up, bring PigLatin to the table. We
require a minimum of 20 people, and local delivery is available.

FOR $200 YOU GET:

TACO BAR
PINEAPPLE BRAISED PORK

CRUNCHY BLUE
CORN TORTILLAS

GUAVA LAVA CHICKEN (50/50)
+$1/person

ISLAND SAUCE
PICKLED RED ONIONS

CILANTRO
LIMES
CABBAGE

COTIJA CHEESE
Menu subject to change based on availability. Pricing starts at $200,
fees may increase to accommodate party size & add ons

THROW YOUR OWN
CREATIVE FLAIR INTO THE
ART OF TACO MAKING
Our Island Taco bar is designed
to ensure your food is kept warm,
taco shells remain crisp, and the
people eating the food can throw
their own creative flair into the art
of taco making.
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When your order is dropped off,
you’re equipped with everything
you need to serve - food, boats,
forks, napkins, serving trays,
sternos and serving spoons &
tongs. Disposable stands and
chaffing are also available.

Prices may vary for larger parties

INTERESTED? EMAIL
CATERING@PIGLATINCOCINA.COM

Feast mode
Bring more to the table by adding the Piglatin plate and sides. Upgrade your
taco bar so your guests can create a plate full of their favorites. Sides must be
ordered for a minimum of 20 people.

FOR $240 GET:

TACO BAR
PINEAPPLE
BRAISED PORK

PICKLED RED
ONIONS

GUAVA LAVA COTIJA CHEESE
CHICKEN (50/50)
+$1/person
CRUNCHY BLUE
CORN TORTILLAS
ISLAND SAUCE
CILANTRO

LIMES
CABBAGE

SIDES

WHITE RICE

BLACK BEANS
PLANTAINS
+$1.50 per order

CHIPS
& SOFRITO

+$5 per order
(serves 2-3)
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INTERESTED? EMAIL
CATERING@PIGLATINCOCINA.COM

We require a minimum of 20 people, with additions available in variables of 10.
Prices may vary for larger parties.
To-Go Margaritas are subject to availability.

