AGAVE CATERING MENU
See Menus for Heidelberg & Siris On Our Website at

MainStreetCateringAnnArbor.com

Quesadilla: 12-inch flour tortilla filled with melted cheese and choice of
meat served with lettuce, tomato, onion, pickled jalapenos and Mexican
crema, served with rice

Three Meat Combo: Chicken, Carne asada and Pastor served with beans,
rice and choice of flour or corn tortilla

Nachos: Tortilla chips, pinto beans, cheese, lettuce,tomato, and pickled
jalapenos served with choice of meat and Mexican crema

Fajitas: Choice of veggie, chicken, carne asada or shrimp with sautéed red
and green bell pepper, tomato and onions, served with lettuce, guacamole
and choice of flour or corn tortilla

Flautas: 4 rolled tacos cooked crisp & golden, filled with choice of chicken
or potato topped with lettuce, tomato, queso fresco, Mexican crema.
Enchiladas: 3 corn tortillas hand tossed in guajillo sauce stuffed with queso
fresco, lettuce, onion and choice of meat served with rice or beans

Mole: Black mole sauce cooked with shredded chicken, served with rice
and pinto beans, topped with sesame seeds and choice of flour or corn
tortillas.
Tamales de pollo: 3 corn masa tamales stuffed with chicken and wrapped
in corn leaves

Burrito: 12-inch flour tortilla filled with choice of meat, beans, rice, tomato,
cheese, guacamole and Mexican crema, served with rice or beans
Wet Burrito: 12-inch flour tortilla filled with choice of meat, beans, rice,
tomato, cheese, guacamole and Mexican crema, topped with enchilada
sauce, served with rice or beans
Chimichanga: 12-inch cooked crisp & golden with choice of meat, filled
with beans, rice, tomato, cheese topped with guacamole & Mexican crema

Taco Salad: Large tortilla basket filled with pinto beans, lettuce, tomato,
cheese, topped with Mexican crema

Torta: A grilled Mexican sandwich filled with lettuce, tomato, avocado,
mayonesa and choice of meat, served with a side of fries

Mexican Salad: Tortilla strips with pinto beans, lettuce, tomato, cheese,
topped with Mexican crema

Ceviche Mexicano: Fresh Tilapia fillet marinated in lime juice with pico de
gallo, topped with fresh avocado slices and shrimp

Pozole Verde: Classic Mexican meat and hominy soup flavored with green
chilies and tomatillos

Soft Shell Tacos: Choice of meat with cilantro and onion. Hard Shell Tacos:
Choice of meat with pinto beans, lettuce, Mexican crema and Cheese
Nacho Bar: Choice of meat, served with pinto beans, cheese, lettuce,
tomato and pickled jalapenos
Choices of meat: Chicken, Pastor (Marinated pork), Carnitas (Pork with
Mexican Spices), Chorizo (Pork), Carne asada (Steak)
Sides:
Pan of chicken: $90 Pan of beef: $199
Quart of Pico de Gallo: $19.99 Quart of Guacamole: $34.99
Pan of chips with Quart of Salsa: $29.99 Tray of Tropical Fruit Salad: $49.99
Salsa Bar: includes salsa, pico de gallo, green salsa (mild) diablo salsa (hot)
Desserts: Arroz Con Leche, Tres Leches Cake and Churros

Call Our Catering Director
To Discuss Your Needs

734-286-5370
Make selections from the options
here, or create a custom menu!

