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You supply the need and we’ll supply the food. Even the cost
associated with renting shaffing dishes and dishware should be of
no concern, because we’ll supply them as well at no cost. It’s a
simple solution to an offsite event catered by Cha-Cha’s at a mini-
mal expense to your budget. It’s literally, as the tital says, “Cater-
ing to Go”. Catering To Go does require a minimm of 20 people,
with maximum reservation at 150. The following are some
common Catering To Go Food Items. However, most items offered
on our Main Dinning can be priced for a Catering To Go event.
Inquire within.

Enchiladas -- $12/person
Cheese or spinach and mushrooms enchiladas served with Spanish

rice, refried pinto beans & home made flour tortillas.

Fajitas -- $20/person
Achiote grilled chicken breast or seasoned grilled skirt steak,
served with Spanish rice, refried pinto beans, guacomole, pico de
gallo, sour cream, shredded Oaxacan cheese and home made flour
tortillas.

Carnitas & Enchiladas -- $20/person
Slowly braised citrus marinated pork served with refried pinto
beans, Spanish rice, pico de gallo, sour cream, shredded Oaxacan
cheese & Ranchero style spinach and & mushroom enchiladas.

Chicken Oaxacan Mole -- $18/person
Breast of chicken simmered in an Oaxacan mole-- a sauce made
from dried chiles, spices, nuts, plaintains & mexican chocolate.
Served with Spanish rice, refried beans and home made flour
tortillas

Cha-Chas

COCINA MEXICANA
Catering & Platters To Go
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Party Platters
comes with order of chips and salsa

TAMALES
Dozen tamales - chile verde pork or chicken mole
$40.00

CHILE RELLENOS
10 Chile Rellenos - fresh poblano peppers, egg battered fried and
stuffed with Oaxaca cheese and smother with ranchero sauce.
$65.00

ENCHILADAS
10 Enchiladas - filled with cheese and your choice of pork, beef
spinach and mushroom, chicken or cheese. Topped with ranchero,

tomatillo or guajillo sauce.
$45.00

FAJITAS
Grilled chicken, skirt steak or portabello fajitas for 10. Served with
sauteed onions, red and green bell peppers, Spanish rice, refried
pinto beans, sour cream, pico de gallo, guacamole & fresh flour
tortillas
$160 add 10 cheese chiladas $25.

QUESADILLA
10 Oversized flour tortillas filled with Oaxacan cheese, rajas, and
choice of carnitas, skirt steak or shredded chicken breast.
$110

TACOS
15 Crispy corn tacos filled with shredded beef, Oaxacan cheese,

guacamole, crema fresca, lettuce & pico de gallo.
$50.00

BURRITOS
10 Burritos filed with Spanish rice, whole black beans, cheese and
choice of shredded chicken breast, steak or pork.
$50.00
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CESAR SALAD
Romaine hearts, shaved parmessan cheese, croutons and ceasar

dressing for 10.
$50.00

APPETIZER SAMPLER PLATTER
Two small chicken burritos
Two small carnitas burritos
Two small bean and cheese burritos
Eight cheese quesadilla pieces
Four potato and shredded beef flauta pieces
Four chicken wings
Four Jalapeno poppers
Six mini empanadas with cheese and rajas
Served with guacamole, sour cream, pico de gallo and shredded

cheese
$40.00

Sides

SALSA pt

36 FRIJOLES qt pt
Refried Pinto  $6 $4
$4  Whole Black $6 $4

Habanera
Salsa de arbol
Salsa Roja
Pico de Gallo
CHIPS & TORTILLAS

ARROZ dz 2dz
Spanish Rice Flour tortillas $6 $10

Poblano Rice 2Ib of Chips & qt of Salsa $7
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