
Street Tacos

Menu
A + J Wedding

Wonton | Tobiko | Sriracha Aioli | Black & Wasabi Sesame Seeds | Micro Cilantro 

Bistek Beef | Mahi Mahi | 
Flour Tortillas | Corn Tortillas

Cilantro | Onion | Cotija | Lime |
Salsa Roja | Salsa Verde | Pico de Gallo | Cabbage Slaw |

Chimichurri Crema

Served with Cracked Pepper Ranch | Gluten-free

Passed Appetizers

Dinner Stations 

Ahi Tuna Tartare 

Jackfruit Taco

Biscuit Bar 
Buttermilk Biscuits | Pimento Cheese | Honey Butter | Orange

Marmalade 

Farm to Table Salad
Served individually at station for grab - n - go

Empanadas 
Carne Picante | Spicy Ground Beef | Green Onion | Raisins | Green Olive

Black Bean | Tomato | Cheese

Served with:
Plantain Chips | Chimichurri | Guacamole | Molho a Campanha |

Pineapple Salsa | Salsa Roja | Lime Cilantro Sour Cream

Walnut Pesto | Lemon Ricotta | Balsamic Pearls | Microgreen Garnish 

Tamarind Chili Sour Cream | Tomatillo Salsa 

Bruschetta

Chicken Masala Flautas



Assorted Small Bites

Menu
Lime Cilantro Chicken | Pico de Gallo | Cotija Cheese | Bacon | 
Green Onion Green Goddess Dressing | Red & Green Caviar | 

Lime Wedges Blue & White Tortilla Chips

Dulce de Leche Cheesecake | Creme Brulee Tartlet |
Keylime Tartlet | Chocolate Mousse Verrines

Dessert Buffet

Avocado Bar

Assorted Small Bites
served with Salsa Roja | Bacon | Egg | Cheese | Migas | 

Potato | Sausage | Egg | Cheese

Late Night Snacks 

"Main Squeeze" Margarita 
Prickly Pear & Jalapeno Infused Ice Cubes

Specialty Drinks

"Makanda" Cocktail
Vodka | Passionfruit Juice | Simple Syrup | Grenadine | Cherry Garnish

"Marry Me" Mule 
Vodka | Pomegranate | Ginger Beer | Mint
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