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Invite Piglatin to the Party.
Get ready to be the life of the party. Our build-your-own-taco bar lets you & up to 20
members of your crew build your tacos however you like ‘em.

OG Island Taco Kit
PINEAPPLE
BRAISED PORK

$220
CRUNCHY BLUE
CORN TORTILLAS

ISLAND SAUCE

CILANTRO

PICKLED RED ONIONS

LIMES

COTIJA CHEESE

CABBAGE

Half & Half Taco Kit
PINEAPPLE BRAISED PORK
GUAVA LAVA CHICKEN

$240

CRUNCHY BLUE
CORN TORTILLAS
CILANTRO

ISLAND SAUCE
PICKLED RED ONIONS

LIMES
CABBAGE

COTIJA CHEESE

THROW YOUR OWN
CREATIVE FLAIR INTO THE
ART OF TACO MAKING
Our taco kits are designed so the
people eating the food can throw
their own flair into the art of taco
making. Bonus: It’s all Gluten Free
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Your order is equipped with
everything you need to serve food, boats, forks, napkins, and
serving spoons & tongs.

Feast mode
Bring more to the table by upgrading your taco bar. Your guests can create
a plate full of their favorites. The “sides” kit is a great option if you’ve got
vegetarians in the squad. Maduros make a great substitution for proteins.
Add on kits serve 20.

Extras

$40

Sides

$65

BLACK BEANS

ELOTE

WHITE RICE

PLATANO
MADUROS

Chips & Sofrito

$50

HOMEMADE RED
TORTILLA CHIPS
SOFRITO SALSA
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$40
Add a bottle of our signature margaritas,
spicy margs or guava mama’s made in
house with fresh ingredients. Add to your
kit to have them ready to pick up with your

INTERESTED?
piglatincocina.com/catering

Add chafing equipment for $15 per kit
Limit orders to 4 kits. For large events with groups of 100 or more, please reach out to
our catering team for banquet options at catering@piglatincocina.com

