
Fajita Bar

appetizers Plan a crave-worthy gathering with 
Social Cantina and give your guests a meal 
to remember. Social Cantina Catering is 
perfect for your next business meeting, 
family get-together, rehearsal dinner or 

other group gatherings. 

CHIPS & SALSAS        $35       

$50   

$50       

$40      

CHIPS & GUACAMOLE    

CHIPS & QUESO 

ESQUITES 

CHOOSE TWO: roasted red, verde, chile de arbol, 
mango habanero, avocado ranch

street corn served o� the cob with chipotle aioli, cotija 
cheese, cilantro, house-made tortilla chips

ALL ITEMS SERVE 10 PEOPLE 

SERVES 10 • CHOOSE 3 PROTEINS  • $170 SERVES 10 • CHOOSE 2 PROTEINS  • $130

SERVES 10 • CHOOSE 2 PROTEINS  • $190

SERVES 10 • $60 

SERVED WITH: corn (GF) & flour tortillas, 
cilantro lime rice, black beans, roasted red salsa, 

lettuce, mixed cheese, cabbage, pico de gallo 
& your choice of one crema

CREMAS: tomatillo, adobo,
 pineapple habanero, ancho honey

SERVED WITH: house tortilla chips, queso, gaucamole, 
lettuce, mixed cheese, pico de gallo, roasted corn & poblanos, 

tomatillo crema, roasted red salsa, adobo crema

SERVED WITH: corn (GF) & flour tortillas, cilantro 
lime rice, black beans, sautéed peppers & onions, 

pickled red onion, guacamole, roasted tomato salsa, 
romaine lettuce, mixed cheese, pico de gallo

PROTEIN OPTIONS
grilled chicken • steak • shrimp • pork belly 

chopped romaine, cucumbers, roasted corn and poblano,
black beans, mixed cheese, pico de gallo, guacamole, tortilla strips

add a protein +$20 • add a premium protein +$30 
Cantina Salad

choice of dressing: avocado ranch, caesar, chili lime vinaigrette



Desserts

drinks 

CHURROS

JARRITOS 

MINERAGUA 

CILANTRO LIME RICE

WHITE RICE
QUINOA 

BLACK BEANS 

BACON CHARRO BEANS 

$40      

$30    

$30     

$35      

$30      

$40      

served with chocolate & strawberry dips 

flavors: strawberry, tamarind, pineapple, fruit punch,
mango, lime, mandarin, grapefruit

STRAWBERRY & BLUEBERRY
EMPANADAS $45      
served with strawberry dip

ALL ITEMS SERVE 10 PEOPLE 

$4/each

$4/each

SERVES 10 • $60 

choice of dressing: avocado ranch, caesar, chili lime vinaigrette



TAP APPETIZERS

Pretzel Sticks & Beer Cheese 4

Feisty Feta Spread
served with pita chips & naan bread

Angus Slider 4.5
angus beef, brie cheese spread & bacon jam

Buffalo Chicken Slider

4

breaded chicken, buffalo sauce, ranch, pickles

Buffalo Cauliflower & Curds

5

Loaded Tap Tots

5

served with beer cheese, crumbled bacon, 
red onions, sour cream, & pickled jalapenos

breaded cauliflower, cheese curds, 
buffalo sauce drizzle, ranch 

Fruit Platter

3

with raspberry crema dip

Vegetable Platter

3

3
served with chipotle ranch dip

Includes ranch or blue cheese, celery, carrots, 
& your choice of 2 sauces

Boneless: Traditional:
50 Wings 100 50 Wings 125
100 Wings 175 100 Wings 175
200 Wings 300 200 Wings 350

Wing Sauces: buffalo, hot buffalo, parmesan garlic, 

Bionic Dragon IPA sauce tangy Carolina BBQ, 

Nashville hot, sweet Thai chili, Tap BBQ, 

kickin’ bourbon BBQ

Assorted Brownies 5
Assorted Cheesecakes 5

SALADS & SOUPS

House Salad    4
romaine lettuce, mixed cheese, tomatoes, 
onions, cucumber, croutons

Caesar Salad    4
romaine lettuce, shaved parmesan 
cheese, croutons

Rotating Soup of the Day 4

Tap Mac 8
beer cheese, mixed cheese, bread crumbs, 
green onions

Buffalo Mac   9
Tap mac, breaded chicken, buffalo sauce,
ranch, green onions

Hot Honey Mac 9
Tap mac with grilled chicken tossed in hot 
honey sauce

Pesto Chicken Mac 9
Tap mac, grilled chicken, pesto, spinach,
mozzarella 

Tap mac, shaved steak, grilled peppers 
& onions  

Philly Steak Mac 9

PRICED PER PERSON (min 15)

Served with slider buns, lettuce, tomato, onions, 
ketchup, mustard, & mayo

ANGUS BEEF  •  BREADED CHICKEN (plain or buffalo)  

SMOKED BBQ TURKEY BURNT ENDS  •  GRILLED CHICKEN

CHIPS & SALSA  •  TATER TOTS  •  BRUSSELS SPROUTS

CUCUMBER TOMATO SALAD  •  CAJUN BAKED BEANS

MAC & BEER CHEESE

CHOOSE 2 SLIDER PROTEINS

CHOOSE 2 SIDES

SLIDER BAR • $17
PRICED PER PERSON (min 15)

PRICED PER PERSON (min 15)

DESSERTS
PRICED PER PERSON (min 15)

MAC & CHEESE
PRICED PER PERSON (min 15)

TAP WINGS



Indiana hickory-smoked wings, dry-rubbed or tossed 

in one of our scratch-made sauces — or keep it classic 

with sauce on the side. Served with celery, carrots, and 

your choice of ranch or blue cheese.

CHOOSE YOUR SAUCE: 
house red • sweet • heat 

Alabama white • classic buffalo

50 Wings: $74.50
100 Wings: $140
200 Wings: $250

chocolate peanut butter pie

banana pudding

cheesecake brownies
Assorted cheesecakes

lemon shortbread bars

Includes: Martin’s potato buns and our house-made 
sweet & spicy pickles

Sandwich bar • $150
SERVES 10

sweet treat trays  

Choose 2 proteins:
BBQ PULLED PORK • BBQ PULLED CHICKEN

PORK BELLY • SMOKED SAUSAGE • BRISKET (+$20)

Choose 2 SIDES
Choose 2 bbq sauces

caesar salad $30

$45

$30

$35
$40

$35

$30

romaine, parmesan cheese, croutons, 
Caesar dressing

topped with vanilla wafers

classic New York, vanilla raspberry swirl, vanilla chocolate, 
chocolate chip

house salad
romaine, roma tomatoes, red onions, 
cucumbers, carrots, shredded cheese, croutons

full rack of ribs $18/each

choose 1 dressing: ranch, blue cheese, Italian,
balsamic vinaigrette, chili lime vinaigrette

add to the meal

Baked Idaho $80
$120

toppings: whipped butter, sour cream, 
shredded cheese, chopped smoked bacon, green onions

WITH ONE protein
BBQ PULLED PORK • BBQ PULLED CHICKEN 
SMOKED SAUSAGE • BRISKET (+$10) 

Potato bar

serves 10

serves 10

serves 10

Sausage & Pimento 
Cheese Platter $60
Smoked sausage, creamy pimento cheese, fig jam,
whole grain mustard, served with house-made 
sweet & spicy pickles & crackers

serves 10

serves 10



Feeds four and includes 2lbs of protein, 2 sides, SmokeWorks scratch BBQ sauces, 
sweet & spicy pickles and (4) Martin’s potato buns 

2lbs PROTEIN (choose up to 2) SIDES by the quart (choose 2)
BBQ PULLED PORK • BBQ PULLED CHICKEN

 SMOKED SAUSAGE • BRISKET (+$5)
Mac & cheese  •  Green beans & Bacon

Baked beans • coleslaw
southern style green beans

potato salad 

Mac & cheese  •  Green beans & Bacon
Baked beans • coleslaw • potato salad
Southern style green beans

SIDES by the quart • $10

BBQ PULLED PORK $15
bRISKET $20

SMOKED SAUSAGE $15
BBQ PULLED CHICKEN $15

PORK BELLY $17

mEATS BY THE POUND

SWEET TEA GALLON $8
$8UNSWEET TEA GALLON

$8
$8

LEMONADE GALLON
Big red cream soda gallon

$2.99BOTTLED SODA 20oz

$5SPRECHER’S

drinks

ALL CATERING ORDERS WILL INCLUDE PAPER 
BOATS, SPORKS AND NAPKINS. UPGRADED 
PLATES AVAILABLE FOR +1/PP. 

Includes a sandwich, bag of kettle chips and a fountain drink

sandwich: 
bbq Pulled pork • bbq pulled chicken • brisket

GF KETTLE CHIPS: 
sea salt • jalapeŇo cheese 
hickory bbq • dill pickle

ADD A CHEESECAKE BROWNIE OR LEMON BAR +$2

Basil lemonade $55
Tito’s Vodka, lemon, basil, simple syrup, Sprite

Tennessee weekend $65
Jack Daniels, Sugarlands Peach Shine, house sour mix,
blueberry purée

BOURBON PEACH TEA $55
Four Roses, Sugarlands Peach Shine, sweet tea, 
peach purée



Mini Corn Dogs $4
classic mini corn dogs served with honey mustard

Pretzel Nugz 

         

$4

$5

$5

$4

$5

soft mini pretzels sprinkled with salt & served 
with spicy cheese & honey mustard

HOOSIER BUFFALO DIP

           

a creamy cheese mix with buffalo chicken, 
with cream & crimson tortilla chips

Broccoli bites
mini broccoli florets, bacon, sweet onions in a light, 
crispy potato flake breading with ranch

flamin’ hot cheese curds
Wisconsin cheddar cheese curds in a spicy breading 
with ranch

tater kegs 
jumbo tater tots stuffed with bacon, cheddar cheese 
& chives with cajun ranch

sm $45/LG $80cajun chicken pasta
cajun marinated grilled chicken tossed with penne 
pasta, sautéed peppers, onions & mushrooms in a 
queso cream sauce, served with garlic breadsticks

sm $45/LG $80Chicken florentine pasta
spinach cream sauce, chicken, mushrooms, tomatoes, 
parmesan cheese, served with garlic breadsticks

sm $50/LG $90smothered chicken
grilled chicken, bbq sauce, bacon, caramelized onions, 
cheddar cheese, served with mashed potatoes & broccoli

Traditional Bone-in Wings

traditional bone-in wings fried to perfection
tossed in sauce of your choice served with 
celery, carrots & choice of ranch or bleu cheese

50 WINGS: $80  |  100: $150  |  200: $280

CHICKEN TENDERS
hand-breaded & fried to perfection served 
with your choice of ranch or cajun ranch, 
& 2 dipping sauces

50 TENDERS: $80  |  100: $150  |  200: $280

(in order from mild to extra hot)  
bbq  |  black & yellow  |  sweet thai chili

caribbean jerk  |  mango habanero
buffalo  |  hot garlic  |  big red (xtra hot)

Oreo churros $5

DONUT HOLES

 

$5
tossed in cinnamon sugar cream cheese 
dipping sauce

chocolate churros with Oreo cream filling, 
Oreo dipping sauce

desserts

entrée meals

CATERING

 

SMALL (serves 8) or LARGE (serves 16)  

AppEtizers PRICED PER PERSON (min 15)

PRICED PER PERSON (min 15)

$150 • SERVES 10 

Choose two WRAPS

 

BUFFALO CHICKEN

breaded tenders tossed in buffalo sauce with ranch, 
lettuce, tomatoes, mixed cheese, spinach wrap

PIGGY MAC

pulled pork, BBQ sauce, mac & cheese, spinach wrap

CHICKEN BACON RANCH 

grilled chicken tenders, bacon, lettuce, tomatoes, 
shredded cheese, ranch dressing, spinach wrap

HAIL CAESAR

grilled chicken, Caesar dressing, romaine lettuce, 
parmesan cheese, garlic herb wrap

HUMMUS 
grilled peppers, zucchini, eggplant, pickled onions, 
cucumbers, tomatoes, romaine lettuce, red pepper 
hummus, whole wheat wrap

  

 

Wrap PLATTER
served with your choice of two sides 

sides 
waffle fries 

tater tots 

coleslaw

mac-n-cheese

mashed potatoes

steamed broccoli 

onion rings

buffalo chips 

sweet potato fries 

garden salad 

Caesar salad 


