
STARTERS
MINI TAMALES 10.00 PER PERSON
Two per person, 72-hour notice required

Pork in salsa roja
Chicken in salsa verde
Rajas con queso 
Topped with salsa verde or roja, Mexican crema and queso cotija. 

TAQUITOS DORADOS 10.00 PER PERSON
Two per person

Choice of birria, carnitas, pollo de olla, or house veggies.
Topped with white cabbage, salsa verde, Mexican crema, queso
cotija, onions, cilantro, and house guacamole.

CEVICHE TULUM 10.00 PER PERSON

72-hour notice required

Wild-caught NW white fish simmered in lime juice served with
cucumber, onion, cilantro, and jalapeño pepper. 

FAVORITES

TACO BAR 17.00 PER PERSON
Choice of two filling options  
Organic corn tortillas
Black or pinto beans + Spanish rice 
House guacamole + pico de gallo + chips
Tres chiles salsa (medium) + salsa verde (spicy)
$18 per person with three filling options

ENCHILADA TRAY 200.00 PER TRAY
Twenty four enchiladas per tray
Choice of two filling options
Salsa roja or salsa verde
Black or pinto beans + Spanish rice
House guacamole + pico de gallo + chips
Tres chiles salsa (medium) + salsa verde (spicy)

FRESCA CHOPPED SALAD 4.95 PER PERSON
Bed of chopped organic kale tossed with onion, garbanzo beans,
carrots, cilantro, white cabbage and queso cotija tossed in a
citrus vinaigrette. 

Portland, OR    ~   (503) 855-8994    ~   catering@chachachapdx.com   ~ www.chachachapdx.com

CATERING MENU

CATERING DELIVERY AVIALABLE 7 DAYS A WEEK!

Minimum $200 purchase + $35 delivery fee in Portland
Please inquire about delivery fees outside Portland metro area. 
Delivery orders require a minimum of 24 hours
Disposable plates, utensils, and napkins provided upon request.

Locally sourced and environmentally friendly to nourish our community

Meats + Seafood = Local and Sustainable
Black or Pinto Beans = Vegan
Spanish Rice = Vegan
All Salsas = Vegan
Guacamole + Pico de Gallo = Vegan
Corn Tortillas = Organic + GMO Free

EVENT CATERING

Action Stations, Taquizas or Ceviche Bar
Margarita + Mojito Bar | Beer & Wine Bar
Plated menus
Rent any of our restaurants or patios for your event

Please inquire about our additional services for weddings,
rehearsal dinners, corporate events, anniversaries, and more!

ENSALADAS

CAESAR MEXICANA SALAD
Your choice of romaine hearts or organic kale, red onion, queso
cotija and croutons. 

4.95 PER PERSON

WILD GREENS 4.95 PER PERSON

Wild organic mixed greens, red onion, and carrots in an orange
vinaigrette. 

SIDE SALAD

mailto:catering@chachachapdx.com
http://www.chachachapdx.com/


MEALS PACKAGED
INDIVIDUALLY

BURRITO BAG 13.00 PER PERSON
+ $2 FOR FISH OR PRAWNS

Burritos are prepared with flour or whole wheat tortilla, black or
pinto beans, Spanish rice, choice of filling, house guacamole, and
pico de gallo.  Includes homemade chips & tres chiles salsa.

Burritos bowls are prepared with black or pinto beans, Spanish
rice, choice of filling, house guacamole, pico de gallo, Mexican
crema, and jack & cheddar cheese. Includes homemade chips &
tres chiles salsa.

 Jack and cheddar cheese melted in a flour tortilla with your
choice of filling served with Mexican crema, house guacamole,
and pico de gallo.

FILLINGS

CARNE ASADA

Grilled steak and onions seasoned with salt & pepper. 

BIRRIA
Traditional Birria from Jalisco prepared with dried peppers
and spices.

AL PASTOR 
Pork marinated in an Ancho + Guajillo pepper served with
fresh pineapple. 

CARNITAS
Pork Slowly Braised in oranges, garlic, beer and bay leaves.

CHORIZO ROJO
Ground pork prepared with cinnamon, clove, garlic &
peppers.

POLLO EN AJILLO
Chicken marinated in a guajillo pepper sauce.

BURRITO BOWL 13.00 PER PERSON
+ $2 FOR FISH OR PRAWNS

QUESADILLAS 10.00 CHEESE + FIXINGS

12.00 MEAT OR VEGGIES 14.00 FISH OR PRAWNS

TACO SALAD 13.00 PER PERSON
+ $2 FOR FISH OR PRAWNS

A crispy flour shell filled with black or pinto beans, Spanish rice,
choice of filling topped with white cabbage, jack, and cheddar
cheese, Mexican crema, house guacamole, and pico de gallo. 

BREAKFAST BURRITOS
Burritos are prepared with flour or whole tortilla, black or pinto
beans, and Spanish rice. 

Chorizo con Huevo: Chorizo Rojo cooked with scrambled eggs
and onions, Jack & Cheddar Cheese.
Machaca: Birria beef with scrambled eggs, jack & cheddar
cheese, Mexican crema, and house guacamole.
Huevos y Queso: Scrambled eggs served with jack and cheddar
cheese, Mexican crema, and house guacamole.  
Breakfast Veggie Bowl 

13.00 PER PERSON

POLLO DE OLLA
Chicken cooked in broth with onions, garlic and celery.

GRILLED CHICKEN BREAST 
Seasoned with salt and pepper.

PRAWNS AL MOJO DE AJO GARLICKY PRAWNS
Prawns cooked in a chile de arbol sauce with onions. 

PESCADO ASADO
Wild NW cod grilled with onions finished in a lime cilantro
sauce.

HOUSE VEGGIES
Roasted anaheim peppers, onions and corn.

ORGANIC TEMPEH
Tempeh marinated in a guajillo pepper sauce. 

BEVERAGES
Tamarindo | Jamaica | Horchata | Fresh Squeezed Lemonade  

Mexican Coke | Topochico | Mandarin | Lime                                                          

                                                                                                                     

Coke | Sprite | Diet          

HOMEMADE AGUA FRESCAS 35.00 PER GALLON

BOTTLED MEXICAN SODA 3.50 EACH

BOTTLED WATER 2.50 EACH

2.50 EACHCAN SODA

Ask about our beer,
margarita, and wine
options for catering!

 
Need a little more? We

have side dishes.
 

Don't see something on our
menu? Just ask!

https://chachachataqueria.e-tab.com/chachachataqueriacatering#!/order-type

