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CHILI CON QUESO *

with Chips & Salsa ......cccccvvemriennnannnes $3.00 / person
GUACAMOLE *
with Chips & Salsa ......cccccvvemriennnannnes $3.00 / person

TRI0 SAMPLER *
Chili con Queso, Spicy Bean Dip

and Guacamole ......ccvieiirinnnrrranannnnns $7.50 / person
TAMALES

Choose from Bean & Cheese or

Pork & Beef ...courrremmmmmnnsssssssnnnnnmnnnsnns $25.00 / 8 perorder
CEVICHE * *

Gulf Shrimp, Mahi Mahi, pico de gallo and
cilantro marinated in lime & orange juice
served with chips ....c.cueciiieiiesnneinnssnneanna $5.00/ person

BENNY’S CHILLED AV0CADO BISQUE *
With Shrimp & roasted chipotle corn,

garnished with chives...........cccvviinninnes $5.00 / each
QUESADILLAS(2 per Guest) * x

Cooked on site. Made with pico de gallo & cheese,
served with sour cream & guacamole

CHEESE ......ccovieieeesessnnnnnnnsnssssasnnnnnns $5.00/ person
CHICKEN &/OR BEEF FAIJITA.............. $8.00/ person

MINI SPINACH & MUSHROOM QUESADILLAS *
Served on corn tortillas with tomatoes, Jack cheese,
and Tomatillo Avocado sauce ........ $6.00 (2 per guest)

MINI CRISPY TACOS *

Served with pico de gallo & cheese.
GROUND BEEF or PULLED CHICKEN......... $3.50/ taco

MINI TOSTADITAS *

Served with Tomatillo Avocado Sauce,

pickled onions and cotija cheese.

SHREDDED CARNITAS / CHICKEN or

COCHINITA PIBIL......cccvrimiennmnnsnnsnnnns $4.00 (2 per guest)
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FAJITAS *

Grilled with tomatoes, onions, yellow & green bell
peppers. Includes rice & beans, chips & salsa, corn
& flour tortillas. Condiments include pico de gallo,
cheese, lettuce, sour cream & guacamole

BEEF & CHICKEN ....ccoovemeeeirerenmnnnnns $19.00/ person
\ {31 ]| 3 frreroror o oo $16.00/ person
TACO BAR *

Includes rice & beans, chips & salsa,

crispy shells & flour tortillas. Condiments include
cheese, lettuce & pico de gallo

GROUND BEEF/PULLED CHICKEN, GRILLED VEGGIE
OR CARNITAS (PULLED PORK).......$15.00 / person

FAJITA NACHO BAR
Chicken & Beef Fajita with chips, refried beans,

queso, jalapenos, lettuce, pico de gallo, sour cream,

guacamole and salsa...........cccecvnnnn $16.00/ person
ENCHILADAS *

Includes rice & beans, chips & salsa & flour tortillas
CHEESE ENCHILADAS.......cccccttuunnns. $15.00/ person
GROUND BEEF/PULLED CHICKEN.....$15.00 / person
COCHINITA PIBIL *

Slow cooked pork with achiote paste wrapped
in banana leaves. Served with pickled onions,
cotija cheese, rice & beans, chips & salsa,

corn & flour tortillas.........covvvvnnnnnnes $16.00 / person
POLL0 HACIENDA *

8 oz marinated chicken breast, rajas, Jack cheese
& poblano cream sauce. Served with rice
and beans, chips & salsa......ccccevarnane $14.50 / person
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Choice of dressing on the
side: Jalepeino Ranch or
Cilantro Lime Vinaigrette

10S
DINNER SALAD

Mixed greens with jicama, carrot, tomato
and cotija cheese ......corirmuimurnerneinasnnsianas $6.00 / person

MAIDA’S SALAD *
Mixed greens, avocado, rajas, lime, pico de gallo,
tortilla strips and Cotija cheese.........cuu.s $7.50 / person

SPINACH AND BACON SALAD*

Fresh spinach, tomato, jicama, carrot, cotija cheese,
bacon, pickled pink onions, and tossed with cilantro
lime vinaigrette......c.cvcvcrrrrnnnnnnnnnnns $7.50 / person

POWERBOWL *

Build your own salad with rice, spinach & lettuce mix,
black beans, Jack cheese, pico de gallo & guacamole.

PULLED CHICKEN / GROUND BEEFF......... $14.00 / person
CARNITAS or VEGGIE FAJITA ..........cemunnenee $15.50 / person
FAJITA BEEF or FAJITA CHICKEN.............. $16.50/ person

DULCES

ASSORTED CO00KIES $3.00 / each

.................................................. $50.00 / each

TRES LECHES
SMALL...$40.00 MEDIUM...$60.00 LARGE...$110.00

MARGARITAS ON THE ROCKS
We supply the mix, you provide the liquor.

Non-alcoholic batches - ‘Margarita on the Rocks’ mix
@ $50/batch (Each batch serves 50 drinks)

FULL BAR OPTIONS

We supply the alcohol, you enjoy your party! *please
inquire for more details (Maudie’s will pull a liquor
permit & a bartender will be required to be on-site)

DOMESTIC BEER.......................... $4.50 / bottle
Import Beer or Craft Beer........cccvvueenaes $4.50 / bottle
WINE (Price subject to wine selection)

SODA &BOTTLED WATER............. $3.25/ each
ICED TEA

Served with sugar & limes.....ccccvvmvnannn $15.00 / gallon
COFFEE............c e $3.00 / cup
LEMONAUDE .........co oo irecrecrereerenens $15.00 / gallon

X GLUTEN-FREE UPON REQUEST
»*

D0 Y
![%i‘iél;\

BREAKFAST TAC0BAR*

Includes scrambled eggs, refried beans, potatoes,
bacon & sausage, cheese, serranos,

& flour tortillas $11.00 / person

PRE-WRAPPED BREAKFAST TACOS * $3.75/ taco
*POTATO, EGG & CHEESE  -BEAN, CHEESE & AVOCADO
*BACON, EGG & CHEESE  -PETE’S TANTALIZING TACO
*SAUSAGE, EGG & CHEESE -MIGAS TACOS

MIGAS CON QUESO *

Eggs scrambled with tomatoes, onions, corn tortilla
chips & finished with cheese. Served with refried beans,
potatoes, & flour tortillas .....ccvcrveveranvarans $10.50 / person

SERVIC

Gratuity is not included and is left to the Client’s discretion.

A) DELIVERY OF 0OD ONLY

Delivered in aluminum to go containers........c.c..... $70.00
(*price may increase for larger guest counts and menu options)

B) DELIVERY, SET UP, PICK UP
We will set up buffet in warming chafers and return at
the end of the event to pick up equipment
Delivery, Set-up, Pick Up of Food only (<60 guests)....cuus.. $200.00
Delivery, Set Up, Pick Up of Food only (>60 guests).......... $295.00
Delivery, Set Up, Pick Up of Food & Beverages.......ccczurssnn: $295.00
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C) CATERON SITE

We will set up buffet with warming chafers with caterer(s)
staying on-site to maintain buffet and bus for trash

$200 caterer (events 1-5 hours), $40 each additional hour.

LEAD CATERERS: $45/hour

BARTENDERS: $200 each (events 1-5 hours),
$40 each additional hour

TRAVEL FEES

Please note that a travel fee will be accessed for
locations outside of the Austin Metropolitan area.
Please ask for details on all travel fees.

RENTALS
Maudie’s Tex-Mex Catering can order from a local rental
company for your Billing cost + 20% booking fee
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*Maudie’s Catering can also create vegetarian,
vegan and gluten free dishes

*Please note that a credit card is required to hold your event date. All menus and guest
counts must be finalized at least 72 hours prior to the event. Changes or additions within
72 hours may or may not be able to be accommodated. If we can accommodate any last
minute changes, a fee will be incurred. Cancellations within 72 hours of the event will
result in an 18% service charge, which will be applied to your credit card on hold.
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