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Soliz Casa de Tacos & Cafe

SERVICE LEVELS

Set Up Service

Our staff will set-up with real chafing dishes, table linens, all
serving pieces and have everything ready to enjoy at your
required start time. Then our staff person will return the same
day to pi

$150

**SPECIAL DIETARY ITEM**

Any food allergies or dietary restrictions should be noted here
to ensure your meal is handled with care. The chef will prepare
a meal accordingly or you can describe in detail what you would
like

$10

JUST FOR YOU

Ordering $150 or More? Get a free lunch!

Place an order of $150.00 or more (total food cost no including
tax or delivery charges) and receive a complimentary lunch
(value cannot exceed $15). Your lunch will be packaged
separately, with y

$0

PLATES AND UTENSILS

Complimentary Plates, Napkins, Utensils & Serving
Utensils $0.00
Please include the number of guests you will be serving. We
will provide the appropriate number of service items for your
meal.

$0

CHIPS AND DIPS

Chips & Salsa



(Serves 15 - 20) Two bags of fresh crispy tortilla chips with 32
oz of delicious homemade salsa.

$20

Chips & Guacamole

(Serves 15-20) Two bags of fresh crispy tortilla chips with 32 oz
of zesty authentic homemade guacamole.

$36

Chips & Queso

(Serves 15-20) Two bags of fresh crispy tortilla chips with 32 oz
of hot cheesy queso.

$30

Chips & Chili con Queso

(Serves 15-20) Two bags of fresh crispy tortilla chips with 32 oz
of hot cheesy queso, pico de gallo and Soliz seasoned ground
taco meat.

$42

PACKAGES

Enchilada Package

(Serves 10-12) Two trays of enchiladas, two trays of sides and
a signature toppings package that includes salsa, guacamole
and pico de gallo.

$150

Carne Guisada Package

(Serves 10-12) Carne Guisada tray, with two trays of sides and
a signature toppings package that includes salsa, guacamole
and pico de gallo.

$215

Chicken Fajita Package

(Serves 10-12) Chicken Fajita tray, with two trays of sides and
an ultimate toppings package that includes salsa, guacamole,
pico de gallo, sour cream and shredded cheese.

$225

Beef Fajita Package

(Serves 10-12) Beef Fajita tray, with two trays of sides and an
ultimate toppings package that includes salsa, guacamole, pico
de gallo, sour cream and shredded cheese.

$255



Combo Fajita Package

(Serves 10-12) A combo of fajita chicken and beef tray with an
ultimate toppings package that includes salsa, guacamole, pico
de gallo, sour cream, and shredded cheese. Served with your
choice of s

$240

SALAD TRAYS

House Salad Tray

(Serves 6-8) Crisp Lettuce, ripes tomatoes and shredded
cheese. Served with your choice of dressing.

$25

Bacon Avocado Salad Tray

(Serves 6-8) Crisp Lettuce, crispy bacon, sliced avocado,
tomatoes and Queso Fresco. Served with your choice of
dressing.

$40

Southwest Salad Tray

(Serves 6-8) Crisp lettuce,tomatoes, guacamole, hearty beans,
crunchy tortilla chips, pico de gallo, shredded cheese and
cilantro. Served with your choice of dressing.

$35

Mexican Cobb Salad Tray

(Serves 6-8) Crisp lettuce, crispy bacon, hard boiled egg,
avocado, tomatoes, roasted jalapeno corn and Queso Fresco.
Served with your choice of dressing.

$40

ENTREE TRAYS

Enchilada Tray

(Serves 6 / Dozen) Your choice of chicken, beef, cheese, or
vegetarian enchiladas.

$50

Tamale Tray

36 Steamed corn masa filled with tender, slow cooked pork
wrapped in corn husks. Served with your choice of savory beef
chili sauce or queso sauce.

$55



Fajita Chicken Tray

4.5 Pounds of seasoned fajita chicken with sauteed onions.
Served with your choice of 24 flour or corn tortillas.

$110

Fajita Beef Tray

4.5 Pounds of seasoned fajita beef with sauteed onions. Served
with your choice of 24 flour or corn tortillas.

$120

Carne Guisada Tray

(Serves 6) Tender beef tips slow cooked in a rich and savory
gravy. Served with your choice of 24 flour or corn tortillas.

$110

Vegetarian Tray

(Serves 6) Seasoned mixed bell peppers, sauteed onions,
diced tomatoes, corn and potatoes. Served with your choice of
24 flour or corn tortillas.

$65

NACHO BARS

Nacho Bar (Serves 20)

Fresh and crispy tortilla chips served with melted queso,
jalapenos, sour cream, pico de gallo and guacamole.

$180

Nacho Bar (Serves 25)

Fresh and crispy tortilla chips served with melted queso,
jalapenos, sour cream, pico de gallo and guacamole.

$225

Nacho Bar (Serves 30)

Fresh and crispy tortilla chips served with melted queso,
jalapenos, sour cream, pico de gallo and guacamole.

$270

BOXED SALAD & GRAIN BOWLS

House Salad Bowl

**Vegetarian** Featuring crisp lettuce, ripe tomatoes, bell
peppers, and a generous sprinkling of shredded cheese.
Served with your choice of dressing.

$9



Bacon Avocado Salad Bowl

Features crisp romaine lettuce, crispy bacon, sliced avocado,
tomatoes, and cotija cheese. Served with your choice of
dressing.

$13

Southwest Salad Bowl

**Vegetarian**Crisp lettuce topped with juicy tomatoes, creamy
guacamole, hearty beans, and crunchy tortilla chips with tangy
pico de gallo that brings a burst of freshness. A sprinkle of
shredded

$13

Mexican Cobb Salad Bowl

A bold twist on a classic! Our Mexican Cobb Salad is packed
with fresh flavors, featuring crisp romaine lettuce, grilled fajita
chicken, crispy bacon, hard-boiled egg, avocado, tomatoes,
roasted co

$18

Spanish Grain Bowl

**Vegetarian** Features a hearty blend of seasoned ancient
grains and quinoa, with roasted corn, seasoned potatoes, and
fresh avocado with cotija cheese.

$10.5

Fiesta Grain Bowl

**Vegetarian** Features a hearty blend of seasoned ancient
grains and quinoa, topped with beans, roasted corn, sautï¿½ed
peppers & onions, and pico de Gallo with mixed cheese.

$10.5

BOXED LUNCHES

Tacos & Salad Boxed Lunch

(10 Minimum) Your choice of two warm tortilla tacos, served
with a house salad and your choice of dressing.

$13.5

Quesadilla Boxed Lunch

(10 Minimum) A grilled, cheese quesadilla stuffed with your
choice of protein, served with your choice of side.

$11.5



Tamale Boxed Lunch

(10 Minimum) Three handmade tamales served with your
choice of one side.

$11.5

Taco Boxed Lunch

(10 Minimum) Your choice of two warm tortilla tacos, served
with your chouce of side.

$11.5

Enchilada Boxed Lunch

(10 Minimum) Your choice of any two enchiladas, served with
your choice of sauce and your choice of one side.

$12.5

SIDES

Refried Beans Tray

(Serves 12) Our creamy refried beans are slow-cooked and
perfectly seasoned, mashed to a smooth consistency with a
bold flavor **Contains Pork**

$25

Spanish Rice Tray

(Serves 12) **Vegetarian** Our homemade Spanish rice is
fluffy, flavorful, and seasoned to perfection with spices

$25

Seasoned Potatoes Tray

(Serves 12) **Vegetarian** Perfectly cooked and infused with a
blend of spices.

$25

Roasted Corn Tray

(Serves 12) **Vegetarian** Sweet corn fire-roasted to
perfection, then tossed with a zesty blend of spices, diced
tomatoes, and butter.

$25

DESSERTS

Brownie Tray

(Serves 15)

$32



BEVERAGES

Coke $2.5

Diet Coke $2.5

Sprite $2.5

Bottled Water $2.5

Bottled Orange Juice $3.5

Bottled Topo Chico $4.5

Bottled Mexican Coke $4.5

Gallon Iced Tea

Served with cups, straws, lemons and sweetners.

$12

Gallon of Sweet Iced Tea

Served with cups, straws, lemons.

$12

Gallon of Orange Juice

Served with cups

$12

Coffee Box

Served with cups and fixings.

$21

Bag of Ice $5

ADDITIONAL TOPPINGS

Salsa

(16 oz) Housemade red Soliz salsa.

$8



Sour Cream

(16 oz) Housemade red Soliz salsa.

$9

Shredded Cheese

(16 oz) Finely shredded blend of Mexican cheeses.

$10

Pico De Gallo

(16 oz) Freshly made pico.

$12

Guacamole

(16oz) Freshly made and hand smashed guacamole.

$18

Cilantro and Onions

(16 oz) Diced onions and chopped cilantro.

$6

Flour Tortillas (Half Dozen)

Homemade flour tortillas.

$4

Flour Tortillas (Dozen)

Homemade flour tortillas.

$8

Corn Tortillas (Half Dozen)

Fresh and soft corn tortillas.

$3

Corn Tortillas (Dozen)

Fresh and soft corn tortillas.

$6

Signature Topping Package

Includes two 12oz of each topping of Soliz's Red Salsa,
Guacamole, and Pico de Gallo.

$60

Ultimate Topping Package

Includes two 12oz of each topping of Soliz's Red Salsa,
Guacamole, Pico de Gallo, Sour Cream and Shredded Cheese.

$98



EXTRAS

Catering Service Agreement

TO CONFIRM AND FINALIZE YOUR EVENT: The catering
agreement must be signed to confirm the booking of your
event. Please print this order and initial each page and either
fax back to 713.758.0125 or

$0

Catering Service Agreement - Special Events

TO CONFIRM AND FINALIZE YOUR EVENT: The catering
agreement must be signed to confirm the booking of your
event. Please print this order and initial each page and either
fax back to 713.758.0125 or

$0


