
Piptree Catering Taco Bar



V= vegetarian Vv = vegan F = fish

The Main Fillings

Cerveza Brisket
Beef brisket rubbed in our house Mexican pepper spice blend with fresh 
garlic, coriander and onion then slowly baked for 9 hours in Mexican 

beer

Mexican Chopped Chicken
Chicken in our house Mexican spice blend with coriander, chilli and lime 

broth, cooked low and very slow

Cocoa Chilli (add £3)
Our house beef chilli with peppers, onions and a touch of cocoa

Crunchy Quinoa and Tofu
Tofu peices covered in crunchy quinoa and seasoned with our Mexican 

spice blend

Poblano Peppers (Vv)
Roasted peppers and black beans in our house Mexican spice blend with 

fresh coriander

If there was ever one way to reward staff, this is it! Our Mexican 
Taco Bar is also a perfect alternative to a BBQ and can be served 

inside or outdoors

Our Taco Bar is charged at £17+VAT per person

Cost includes, staff and all required equipment

Our team will arrive 2 hours before service to get your street 
food station ready.  All biodegradable cutlery and napkins are 

included. A minimum of 35 persons is required.

Piptree Catering Taco Bar



Fillings and Sides

Long grain rice cooked with cayenne, garlic and tomato

Smashed or sliced avocado

Sour cream

Pico de gallo

Jalapeno chillies

Crisp shredded lettuce

Shaved red cabbage

Pickled sweet and sour red onion

Fresh lime

Fresh coriander and mint

Hot sauce selection

V= vegetarian Vv = vegan F = fish
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For catering enquires please 
contact:

The Catering Team

0203 189 1634

07923 339 982

info@piptreecatering.com


