
ENCHILADAS

BEVERAGES

BOXED MEALS

CATERING@BARRIOQUEEN.COM
480.665.8499

DESSERTS

(Dozen)  $50 Individually packaged  $14.50
THE QUEEN (V)(GF) 
Oaxaca cheese, cotija cheese, goat cheese, sautéed spinach, cream sauce, crema fresca 

SUIZAS (GF) 
Chicken, chorizo, Oaxaca cheese, tomatillo salsa, red onion, crema fresca, cilantro 

BIRRIA (GF)
Short rib birria, Oaxaca cheese, tomatillo salsa, crema fresca, red onion, cilantro

CARNE ASADA (+$10) 
Steak, Oaxaca cheese, cotija cheese, tomatillo salsa and red sauce, crema fresca, 
red onion, cilantro  

AGUAS FRESCAS (Gallon)  $25
Flavors: jamaica, horchata, mango

BARRIO BOWL (CHOOSE ONE)
  • BARRIO VEGETABLE (V)
  • BARRIO CHICKEN PROTEIN BOWL
  • PORK CHILE VERDE 

ENCHILADA BOX (CHOOSE ONE)
  • QUEEN’S CHEESE (V)
  • BIRRIA
  • SUIZAS
*Pick two sides

TWO TACO BOX (CHOOSE ONE)
  • BARRIO POLLO
  • PORK CHILE VERDE
  • VEGETARIANO (V)
*Pick two sides

BURRITO BOX (CHOOSE ONE) +$1
  • BIRRIA
  • BARRIO POLLO
  • PORK CHILE VERDE
*Pick two sides

15 MILE DELIVERY RADIUS • REQUIRES AT LEAST 4 HOURS NOTICE • DELIVERY FEE APPLIES

CHURROS (Dozen)  $26 
Caramel filled churros dusted in cinnamon sugar

FLAN (Dozen)   $70
Custard with caramelized syrup, pecans and vanilla Kahlua sauce

MINI TRES LECHES (Dozen)   $40
Vanilla bean cake, tres leches blend, berry compote, whipped cream, toasted coconut, pecans 

Si d es

Enha nce m e nts

MEXICAN-STYLE RICE • BLACK BEANS • CHORIZO REFRIED BEANS • 
CALABACITAS (SAUTÉED VEGETABLES)

FLAN  $6
CHURROS (2)  $5

PICK UP DELIVERY & SETUP FULL SERVICE



CATERING PACKAGES

BUILD Your Own FIESTA

La Fam il i a (Serves up to 12)  $250

St re e t Tacos (1 Pound • Serves 3-4)  $40

Sal ad (Half Pan • Serves 10-12)  $55

Appe t i ze rs

Fiest a (Serves up to 18)  $350

El Pu e bl o (Serves up to 24)  $500

Each order includes 12 corn tortillas and all toppings

TACO DESCRIPTIONS
COCHINITA PIBIL (GF): Pulled pork, pickled red onion, pico de gallo. 

PORK CHILE VERDE (GF): Pork chile verde, poblano pepper, 
red cabbage, red onion, cilantro.
AL PASTOR (GF): Roasted pork, pineapple, pastor sauce, red onion, cilantro. 

CARNITAS (GF): Braised pork, red onion, cilantro. 

BIRRIA (GF): Short rib birria, red onion, cilantro. 

CARNE ASADA (+$15):  Steak, red onion, avocado, cilantro. 
BARRIO POLLO (GF): Chicken, caramelized onion, queso fresco, 
poblano pepper, cream sauce.

POLLO DESHEBRADO (GF): Chicken, Oaxaca cheese, pico de gallo. 

VEGETARIANO: Mushrooms, spinach, zucchini, red peppers, red onions  
and grilled corn.

• BARRIO GUACAMOLE
• 2 CHOICES OF TACO FILLING 
  (1.5 lb. ea.)
• All Taco Toppings
• 36 Corn Tortillas

CHOPPED SALAD (V)(GF):
Layers of romaine lettuce, queso fresco, diced red onions, red peppers, avocado, 
grilled corn cut from the cob, epazote black beans, pomegranate seeds, and 
Barrio spiced corn tortilla chips. Served with a side of our homemade creamy 
roasted chipotle dressing.

*Some menu items may be served raw or undercooked. Consuming raw or undercooked items may 
increase the risk of foodborne illness. *Serving sizes are approximate. Menu items and prices are 
subject to change. 04/25

MEXICAN STREET CORN (V)(GF) (Quart • Serves 5-8)  $15
Corn, cotija cheese, chipotle aioli, Tajín, cilantro

GRILLED QUESADILLAS (V) (Dozen)  $26
Add: Chicken • Carne Asada • Carnitas  $42

MEXICAN SHRIMP COCKTAIL (Quart • Serves 5-8)  $50
Gulf shrimp, avocado, cucumber, lime juice, pico de gallo, cilantro, tortilla strips.

FLAUTAS DE COCHINITA (Dozen)  $30
Corn tortilla rolled with cochinita pibil and Oaxaca cheese with chipotle aioli sauce on the side.

CHIPS AND SALSA (V)(GF) (Quart • Serves 6-8)  $13 GRANDE

Worl d Fam ous! 
GUACAMOLE (V)(GF) (Quart • Serves 6-8)  $35 GRANDE
The Queen’s signature guacamole made with avocado, tomatoes, cilantro, onion, 
jalapeño peppers, and pomegranate seeds.

• VEGETARIANO
VEGETARIAN OPTIONS

• PICO DE GALLO
• ONION/CILANTRO MIX
• CABBAGE

• PICKLED ONIONS
• QUESO FRESCO
• OAXACA CHEESE

TOPPINGS

• BARRIO GUACAMOLE
• 3 CHOICES OF TACO FILLING 
  (1.5 lb. ea.)
• All Taco Toppings
• 60 Corn Tortillas

• BARRIO GUACAMOLE
• 4 CHOICES OF TACO FILLING 
  (1.5 lb. ea.)
• All Taco Toppings
• 72 Corn Tortillas
• FULL PAN OF ENCHILADAS

• CHIPS AND SALSA
• EPAZOTE BLACK BEANS
• CALABACITAS
  (Sautéed Vegetables)
• MEXICAN-STYLE RICE

• COCHINITA PIBIL (GF)
• PORK CHILE VERDE (GF)
• AL PASTOR (GF)
• CARNITAS (GF)

PROTEIN OPTIONS
• CARNE ASADA +$10
• BIRRIA (GF)
• POLLO DESHEBRADO (GF)
• BARRIO POLLO (GF)

Si d es

• MEXICAN-STYLE RICE
• PICO DE GALLO (V)(VG)
• EPAZOTE BLACK BEANS (V)
• CHORIZO REFRIED BEANS
• CHARRO BEANS

ESTANDAR (Pint • Serves 3-4)  $6  |  GRANDE (Quart • Serves 6-8)  $12

• CALABACITAS (V)(VG)
  (Sautéed Vegetables)
• HAND PRESSED CORN TORTILLAS
  (Dozen)  $5
• FLOUR TORTILLAS (Dozen)  $8

• CHIPS AND SALSA
• EPAZOTE BLACK BEANS
• CALABACITAS
  (Sautéed Vegetables)
• MEXICAN-STYLE RICE

• CHIPS AND SALSA
• EPAZOTE BLACK BEANS
• CALABACITAS
  (Sautéed Vegetables)
• MEXICAN-STYLE RICE

STARTERS


