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As well as tasty Street Food we also offer a fully ‘served to table’ meal with professional serving team and crockery and cutlery. A beautiful, rustic and exciting approach to a wedding breakfast!  The menu below is an example of this!
CANAPE AND NIBBLES
Sticky glazed local sausages with Sweet Mustard drizzle
Cream cheese Bites with Salsa Verde (V)
Cajun spiced BBQ meatball skewers with Nacho cheese dip and BBQ drizzle (GF available)
Mexican gazpacho shots with parsley and feta croutons and a dash of Tequila! (V, VG and GF available)
Avocado and charred corn tostada with pink chili mayo (V, VG and GF available)
El Kantina 2 Yard Tacos Log with chipotle chicken salsa fresca, crema and pickles

To Begin…Tapas style small plates

(Served as guests are seated) 1 between 4
Nachos with Queso, House Salsa, Sour Cream and Jalapenos and pink pickles x 33 tbc

Chilli Beef Chimichanga served with Crema and Chimichurri Salsa x 33 tbc

Mexican Esquites with roasted corn, Garlic Crema and fresh coriander x 33 tbc black pans

Main Event
12 hour slow cooked Pork Carnitas serve with soft flour Tortillas served with  

Sunshine Rainbow Slaw with a mint and lime drizzle

Queso with chargrilled Chorizo and salsa fresca and Jalapenos
Mexican rice with black beans Coriander, chilli flakes

Patatas Bravas with Garlic Crema and smokey tomato sauce
ALL THINGS SWEET

Dessert platters with a mixture of Churros & dipping chocolate, brownies, cakes, cheesecake and strawberries served with marshmallows and cinnamon dust
      MEXICAN TAPAS AND SMALL PLATES MENU 








