


Burrito/TACO platter SET-UP

N A P K I N SP LATES   

HABANERO SALSA SUAVE

SALSA VERDE SALSA ASADA

PICO DE GALLO BLACK BEAN

LIMES CILANTRO

HABANERO: Habanero peppers, 
onions and garlic sautéed and 
blended together. SUPER HOT

salsa suave: Chipolte peppers 
and tomatoes create this smokey 
sauce. MEDIUM HOT

salsa asada: Tomatoes, onions, 
garlic and cilantro fire grilled 
together. MEDIUM

salsa VERDE: Tomatillos and 
cilantro, lightly fire roasted to create 
this bright sauce. MEDIUM

PICO DE GALLO: Tomatoes, 
onions, cilantro and limes-
need we say more? MILD

BLACK BEAN: Corn and black 
beans mixed with onions, 
tomatoes, cilantro and limes. MILD

CILANTRO: Simply a cornerstone 
to Mexican cuisine.
NO SPICE, JUST FLAVOR

LIMES: Juicy, simple and 
absolutely a citrus must. 
NO SPICE, JUST TART

So you too can sound like a “Mexican Chef”

= BURRITO
/TACO

= CHIPS

= SPOON

= TONGS

platter key

UTE   N SILS  




