
ADD-ON APPETIZER
SELECTIONS
A LA CARTE BULK OPTIONS
Dozen enchiladas		  48
Choice of cheese, beef, chicken or spinach 
Southwest salad 	 serves 10	 24
Mixed green salad	 serves 10	 22

Bacon-wrapped chicken bites	 serves 15-20	 45
Bacon-wrapped shrimp	 dozen	 52
Grilled shrimp	 dozen	 48
Grilled jalapeño sausage bites	 serves 15-20	 49
Mini chicken taquitos	 serves 15-20	 35
Cheese quesadillas	 50 pieces	 38
Tamales	 dozen	 15.95
Grilled vegetables	 serves 15-20	 32

CATERING MENU 
SELECTIONS
Includes tortilla chips, chili con queso, pico de gallo, guacamole, salsa, relish,  
Mexican rice, refried beans, and pecan pralines.

MOLINA’S FAJITA COMBO  Charbroiled fajita strips with grilled onions and 
flour tortillas.
Combo  25.95          Chicken  22.95          Beef  29.95

MOLINA’S ENCHILADAS  Two enchiladas per person. Select from: cheese, 
beef, chicken or spinach.  16.95

SUBSTITUTION AND ADD-ON ITEMS
Jose’s Dip for chili con queso	 1 pp
Sour cream and shredded cheese	 3.45 pp
Chipotle sauce 	 1.5 pp
Poblano sauce	 1.5 pp

VEGETARIAN SELECTIONS
VEGGIE FAJITAS  Grilled zucchini, squash, peppers, onions and carrots 
served with black beans and cilantro lime rice.  19.95

STUFFED POBLANO PEPPER  Fresh poblano peppers stuffed with 
roasted jalapeños, roasted corn, black beans, Chihuahua cheese and fresh 
cilantro, all topped with Spanish sauce and served with cilantro lime rice and 
black beans.  18
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Bulk Food Items
	 Quart 	 1/2 Gallon	
Chili con queso	  18	  32
Jose’s Dip	  21	  36
Guacamole	  19	  34
Salsa	  11	  18
Salsa fresca	  11	  18
Relish	  11	  18
Black beans	  11	  18
Charro beans	  11	  18
Mexican rice	  11	  18

Specialty Desserts
HOMEMADE TRES LECHES  1/2 pan (serves 12)  49

COOKIES  Assorted dozen. Oatmeal, chocolate chip and sugar.  22

MINIATURE CHEESECAKES  Assorted dozen. Lemon, amaretto 
almond, raspberry, silk tuxedo and chocolate chip.  34



BEVERAGE 
SERVICE
NON-ALCOHOLIC BEVERAGES
Soft Drinks	 3.5 pp	
Coke, Diet Coke, Sprite, Dr. Pepper

Iced Teas (serves 8-10)	 20
Includes cups, straws, ice, sweeteners and lemons

Lemonade (serves 8-10)	 20
Includes cups, straws and ice

Bottled Water	 3 pp

LIQUOR
Molina’s Margaritas on the Rocks	 99/gallon
Our special blend of Mexico’s most famous cocktail. 
Tequila, triple sec and fresh lime juice served on the rocks.
*Each gallon makes approximately 30 7oz. drinks when served on the rocks.

Frozen Margaritas (5 gallon minimum) 
Party Margaritas	 85/gallon
A less potent party margarita. Tequila, triple sec, 
lime mix and water.

Molina’s Margaritas Frozen	 99/gallon
*One gallon of Margaritas serves approximately  14 - 9oz. drinks  
(5 gallon minimum per machine)

Margarita machine rental	 195
Certain areas subject to delivery charge.  
Ask your Catering Consultant for information.

BEER AND WINE
Domestic bottle or can	 66/case
Imported bottle or can	 78/case
Wine (750ml)	 25/bottle

All taxes apply.

service options
DELIVERY SERVICE 
Your order will be delivered and set up by one of our delivery specialists. All 
food is packaged in bulk and delivered in disposable containers. Molina’s 
Catering Service will provide the following disposable items with your order: 
plates, flatware, napkins & serving utensils. Drink orders will include cups, 
ice, straws and sweeteners. Molina’s Catering Service can also provide 
disposable chafers and set up at an additional charge. There is a minimum of 
$200. All orders are subject to a delivery charge.

FULL SERVICE 
Includes the buffet table for food service, chafing dishes, serving utensils, 
white table linens and décor for buffet table, disposable plates, napkins 
and forks. Cups, ice, straws and sweeteners for drinks are also included, if 
applicable. Catering personnel required. All orders are subject to delivery 
charge. Any deviation from the normal buffet set up will be subject to 
additional charges. There is a minimum of 35 guests.

SERVICE RATE SCHEDULE* 
Our professional catering personnel will set up, serve and clean after your 
party for a charge of $30 per hour per caterer plus tax for a four-hour 
minimum (one hour of set-up, two hours of service, and one hour of clean 
up). Additional set up time, serving time or clean up time may be required 
and will be added to your quote. There is a two (2) server minimum for 
buffet service events. Please allow for a minimum of one server per 25 
guests.

The bartender’s fee is $35 per hour plus tax for a four-hour minimum if 
we provide the alcohol. Molina’s cannot provide a bartender unless we 
provide the alcohol due to liability issues. 

Our bartenders are required when we provide the alcohol. To ensure the 
safety of your guests, we reserve the right to slow or cease services as 
needed. 

RENTALS 
You will be charged for any rental item that is ordered and delivered. 
Molina’s does not assume liability for lost, damaged or rental equipment 
malfunction at the party site.

Margarita machines work best on dedicated 110-volt, 20 amp circuit.

TRAVELING FEE 
Please ask your catering consultant for a specific quotation.
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Contact our Catering Manager
catering@molinascantina.com


