LET US BUILD
THE PERFECT MENU!

Our events team will help you choose
the ideal package based on guest count,
budget, and dietary needs.

BLUE

............................................. HITCHENSTEQUIARIA
READY TO ORDER?

CONTACT OUR EVENT PLANNER:

events@bensonsrestaurants.com
FRUNI TACO BAR CATERING

10-person minimum . 72 hours notice requested

Custom menus for weddings, corporate
............................................. events, celebrations & more!

DELIVERY OR PICKUP

Convenient pickup or delivery available.
Full-service delivery options start at $27




JLUEBAL

TACO BAR PACKAGES -
_uecieslans

« Flour tortillas .
« Cilantro-agave rice .
« Black beans .

« Toppings: Cheese, Lettuce,
Tomato, Onion, Jalapenos, .
Sour cream, Cilantro

$20 per person

+ Choice of two proteins: Pork
Curry Cauliflower

$28 per person

House-fried tortilla chips
Mango salsa & house salsa
BBK housemade hot sauce in
bottles

Disposable plates, utensils
& napkins

Carnitas, Chicken, or

¢ Choice of two premium proteins: Chicken, Shrimp, Steak,
Chorizo, Prok Carnitas, Curry Cauliflower or Ground Beef

¢ Guacamole
¢ Choice of one signature side

EL'TE $42 per person

¢ Choice of two premium proteins: Chicken, Shrimp,
Steak, Chorizo, Pork Carnitas, Curry Cauliflower or

Ground Beef, Double Portion
e Guacamole
« House salad
« Brussel Sprouts
« Milwaukee Street Corn

MUST HAVE SIDES -

BRUSSEL SPROUTS

Dried mango, cotija cheese, pecans, chipotle aioli
half pan (serves 10) 40
full pan (serves 20) 65

GUACAMOLE
Housemade seasonal guac
pint (serves 10) 20

MILWAUKEE STREET CORN

O0ff the cob, bacon, cotija cheese, bat dust, Pabst aioli
half pan (serves 10) 40
full pan (serves 20) 65

HOUSE SALAD
Romaine lettuce, grilled corn, red cabbage, cilantro,
tomato, fried tortillas, chipotle ranch

half pan (serves 10) 20

full pan (serves 20) 40

From elegant weddings to corporate gatherings and
milestone celebrations, our catering adapts seamlessly
to your event. Customizable menus, thoughtful dietary
accommodations, and globally inspired flavors create

experiences that feel both polished and welcoming.

Vegetarian & gluten-friendly options.
Vegan and dairy-free builds available by request.

BLUEBATKITCHEN.COM

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.



