


Slow Roasted Pork - 
served with a mango salsa, pickled red onion 
and cilantro 

Roasted Sweet Potato -
roasted with an ancho chile orange glaze served 
with crema and cilantro

Beef Brisket - 
topped tomatillo avocado salsa and sliced radish

Creamy Swiss Chard - 
served with crispy potatoes, roasted poblano 
peppers, and topped with cotija cheese

Roasted Chicken - 
served with our green mole, garnished with 
pumpkin seeds and cilantro

Roasted Carrot - 
topped with whipped feta, harissa and dill

Roasted Sweet Corn - 
with cotija cheese, lime and a garlic mayo 

Black Beans - 
with a celebratory white rice

Butternut Squash - 
with bacon, tomatillo and chipotle peppers

Jicama Salad

Agua Fresa - 
watermelon, pineapple or guava

Hibiscus Tea - 
cold press tea

Prickly Pear Lemonade - 
desert pear syrup with lemon

Horchata - extra $2 per person 
celebratory rice milk drink

Shredded Chicken - 
in a chipotle tomato sauce served with cotija cheese 
and cilantro 

Summer Succotash - 
sweet corn with a selection of Wisconsin seasonal 
vegetables with epazote and cotija cheese

Roasted Cauliflower -  
with schug, tahini, pomegranate molasses 
and toasted pumpkin seeds

Butternut Squash -  
with a sun dried tomato spread, goat cheese and 
toasted pumpkin seeds

Pork Shoulder - 
with a pineapple salsa

Beef Brisket - 
topped with a peanut sauce, scallion and cilantro

TACOS

SIDES DRINKS

OPTION 2 (Food Cart)  |  $15 PER PERSON
3 tacos + 1 side/drink per guest - $1000 minimum

OPTION 1 (Food Cart)  |  $12 PER PERSON 
3 tacos per guest - $1000 minimum

PRICING

Menu selections, specific requests, guest count and final payment due 14 days prior to event. $150  
transportation fee and 20 % Administration fee will be added to total charges. $500 non-refundable  

deposit to reserve date (deposit will go towards total charges).

elgritotaqueria.com | @elgritotaqueria  608.719.8244 | elgritotaco@gmail.com


