
Entrees  
Kickin’ Chicken Taco 

Roasted chicken thighs in a spicy roasted garlic tomato sauce, topped w/ cabbage/cilantro 
mix, pickled red onion, queso fresco & avocado verde 

 
We’ve Got Beef Taco 

Ground beef topped w/ cabbage/cilantro mix, shredded cheese blend (cheddar 
& Monterey Jack) & diced tomato 

 
Street Taco 

Grilled steak, topped w/ cabbage/cilantro mix, pickled jalapeño & Pico de Gallo 
 

Punchin’ Pork BBQ Taco 
Shredded Pork in an Ancho BBQ sauce topped w/ creamy, smoked jalapeno slaw 

 
Sock ‘Em Shrimp Taco 

Grilled shrimp topped w/ chipotle slaw and a roasted corn and pepper salsa 
 

Victory Veggie Taco 
Sweet potatoes, roasted corn topped w/ cabbage/cilantro mix, diced tomato and avocado 

verde 
 

Quick Hit Quesadilla 
Fajita mix (red bell pepper, jalapeño, poblano pepper & onion) 

& queso & Meat of Choice: 
Roasted chicken/ground beef/veggie/steak/shrimp or pulled pork 

 
Macho Nachos 

Corn tortilla chips topped w/ tomato, black beans, roasted corn, pickled jalapeno, queso, 
sour cream & Meat of Choice: 

Roasted chicken, ground beef, veggie, steak, shrimp or pulled pork 
 

Kid’s Menu (12 & under) 
All tacos come w/ lettuce, cheese, and diced tomato 

 
SIDES 

Mexican Rice 
Black Beans or refried (vegan) 

Guacamole w/ chips 
Queso w/ chips 
Salsa w/ chips 

**3 Amigos (Guac, Queso & Salsa) w/ chips (this side is $2 more than the above options) 



 

PRICING  
Included: 2-hour service, 1 hour setup/1 hour breakdown. 

There is an 8% tax and 18% service charge included in each order. 
The 18% service charge is not a gratuity. The service charge is a fee for all 

service staff and operational expenses associated with the event. A gratuity 
is always appreciated (our team works hard for you!). 

 
Food Truck Window Service price per person rate includes a 2-hour service 
window. Additional hours billed at $300/hour unless guest count exceeds 

120. We do not provide rentals, linens or event decor unless arranged for in 
advance. Additional fees apply. 

 
Chicken/Ground Beef/Veggie 

Choice of 2 Tacos: $8 per person 
Choice of 2 Tacos w/ 1 side: $10 per person 

Choice of 2 Tacos w/ 2 sides: $12 per person 
Unlimited Tacos: $14 per person 

Unlimited Tacos w/ 1 side: $16 per person 
Unlimited Tacos w/ 2 sides: $18 per person 

 
Steak/Shrimp/Pork 
Choice of 2 Tacos: $10 per person 

Choice of 2 Tacos w/ 1 side: $12 per person 
Choice of 2 Tacos w/ 2 sides: $14 per person 

Unlimited Tacos: $16 per person 
Unlimited Tacos w/ 1 side: $18 per person 

Unlimited Tacos w/ 2 sides: $20 per person 
When choosing “Unlimited” service each guest may come and go from the 

truck at their leisure. Rather than keep track we simply let your guests visit 
the truck window as many times as they please. 

 
 

 



 
Taco Bar/Nacho Bar/Quesadilla Station 

Chicken/Ground Beef/Veggie: $14 per person 
Steak/Shrimp/Pork: $16 per person 

For each side add an additional $2 per person 
***Fixin’s- cabbage or lettuce w/ chopped cilantro, pico de gallo, queso fresco, 

sour cream, pickled jalapenos, pickled red onion, shredded cheese blend 
 

NON-Alcoholic drinks 
Drinks are available upon request. Non-Alcoholic Beverage Package-$2 per 

person 

 
Margarita Mix 

A tasty homemade virgin margarita mix made up of freshly squeezed 
fruits, agave nectar and our secret ingredient. This includes the mix, 

disposable cups, limes, self-pouring decanter, & salt. 
This DOES NOT include the tequila, bartender, or bar set up (client is 

responsible for providing 
the tequila for the mix). Other flavors upon request. $2 per person or offered 

at $20/gallon (only includes the mix) 
 

Trash Service 
Once dinner is over, our team will do an entire sweep of the dining area and 

clean off all 
tables, remove all trash bags and replace them with new liners. We haul all 

trash bags back to 
our commissary unless the venue provides a dumpster onsite that we can 

use. $100 
 

TRAVEL FEE 
$3/mile from our commissary to your destination 

***There is no travel fee with a ten-mile radius of our commissary. 
 
 
 

 



 

ADDITIONAL INFORMATION 
The final guest count is due 14 days prior to the event. 

We require a 50% deposit to secure any event. Payment in full is required 
72 hours prior to the event. 

If the event is canceled: 
-50% of the deposit will be refunded 

-4-30 days prior to the event date: the full deposit will be retained by us 
-3 days or less prior to the event: the full amount of the event will be 

retained/owed to us 
 

PLEASE UNDERSTAND THAT WE BOOK ON A FIRST 
COME-FIRST-SERVE BASIS.  IF YOU ARE INTERESTED IN 

OUR SERVICES, WE RECOMMEND MAKING A DECISION 
TO BOOK ASAP. 

 
Both corn and flour tortillas are available with each package. For more 

information on our gluten-free menu items, please contact 404-757-9559. 
Our Booking Manager will be happy to assist you in choosing a menu that 

fits your dietary needs! 
 
 

 


