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Comida Fresca...Salsa Caliente!
Catering Menu

Fiesta Starters (Serves 8-10)
Mini Burritos (10 pieces) $75.00
Our super burrito but made bite sized! Your choice of meat, beans and 
rice, Monterey Jack cheese, salsa fresca, house made guacamole and 
sour cream. V | VG

Mini Crispy or Soft Tacos (20 pieces) $65.00
Bite sized crispy, soft corn or flour tortillas filled with your choice of 
meat, topped with lettuce, sour cream, salsa fresca,and Mexican 
queso. V | GF | VG

Mini Soft Veggie Tacos (20 pieces) $70.00
Choice of vegetarian beans, cilantro rice, lettuce, guacamole, Monterey 
Jack cheese, and salsa fresca. V | GF | VG

Mini Tamales (20 pieces) $75.00
Hand-rolled and stuffed with your choice of chicken, pork or grilled 
vegetables, or Poblano pepper served with salsa fresca, salsa caliente 
and sour cream, wrapped in a traditional corn husk or Swiss chard leaf 
(Requires 24 hour notice). V | VG | GF

Mini Chimichangas (20 pieces) $75.00
Crispy flour burritos filled with your choice of meat or roasted Poblano 
pepper and Monterey Jack cheese. Served with guacamole, sour cream 
and salsa fresca. V

Mini Taquitos (30 pieces) $75.00
Corn tortillas rolled and fried and filled with chicken, beef or pork and 
served with guacamole, sour cream and salsa fresca. GF

Mini Sopitos (20 pieces) $85.00
Little Masa Shells (ground corn) stuffed with your choice of meat, or 
grilled vegetables, served with refried beans, lettuce, sour cream, salsa 
fresca, Mexican queso and sliced avocado. V | VG | GF

Mini Grilled Fish or Shrimp Tacos (20 pieces) $90.00
Grilled marinated Tilapia or shrimp served on a soft flour, soft corn or 
crispy corn tortilla topped with lettuce, salsa fresca, sliced avocado and a 
spicy Chipotle sauce. GF

Mini Shrimp Ceviche Tostadas (20 pieces) $90.00
Crispy flat corn tortilla topped with marinated shrimp, onions, tomatoes, 
cilantro and sliced avocado. GF

Mini Chiles Rellenos (20 pieces) $90.00
Jalapeño pepper stuffed with Monterey Jack cheese, coated in egg, 
and topped with salsa caliente and sour cream. (Requires 24 hour notice) 
V | GF

Mini Empanadas (20 pieces) $90.00
Fresh pastry stuffed with either sautéed vegetables, your choice of meat 
or fruit baked to a golden brown. (Requires 24 hour notice) V

Quesadilla Platter (24 slices) $70 (Cheese only), $95 (w/Meat)
Your choice of tortilla filled with Monterey Jack cheese, grilled to a crisp 
served with sour cream, house made guacamole and salsa fresca. V

Fiesta Sampler Platter (price varies)
Spice up your next fiesta with a variety of LuLu’s starters. Choose any 
three Fiesta Starters and we will combine a half order of each for a 
customized platter.

Burrito Platters (Serves 8-10)
Express Burrito Platter (12 pieces) $80.00, Seafood $100.00
Six of our full sized super burritos cut in half for a festive presentation. 
Choose from a variety of our meats or grilled vegetables, rice, beans, 
and Monterey Jack cheese combined with salsa fresca, sour cream and 
guacamole. V | VG

Express Breakfast Burrito Platter (12 pieces)
with meat $80.00, with potatoes $70.00
Six of our full sized scrambled egg burritos, cut in half for a festive 
presentation. Choose from bacon, Chorizo or potatoes, combined with 
Monterey Jack cheese and salsa fresca. V

Fiesta Grande 4-foot long Burrito (12-16 slices)
with meat $95.00, with Seafood $120.00
Customize your burritos by choosing one of our many meat selections 
or grilled vegetables, rice and beans, combined with salsa fresca, sour 
cream, and house made guacamole. V | VG

By the Dozen
One Dozen Enchiladas Cheese $55.00, Meat $70.00
Enchiladas are filled with your choice of meat or cheese wrapped in a 
fresh corn tortilla and topped with red, green or creamy cilantro sauce, 
lettuce, salsa fresca and sour cream. V | VG | GF

One Dozen Crispy or Soft Tacos $55.00
Tacos are filled with your choice of meat, topped with lettuce, sour cream, 
Mexican queso or Monterey Jack cheese and salsa fresca. GF

One Dozen Veggie Soft Tacos (12) $65.00
Choice of vegetarian beans, cilantro rice, lettuce, guacamole, Monterey 
Jack cheese, and salsa fresca. V | GF | VG

One Dozen Grilled Fish or Shrimp Tacos $85.00
Grilled fish or shrimp marinated in garlic, served on corn or flour tortillas 
topped with lettuce, salsa fresca, sliced avocado and a spicy Chipotle 
sauce. GF

One Dozen Tamales $65.00
Hand-rolled and stuffed with your choice of chicken, pork, grilled 
vegetables or Poblano pepper and cheese, served with with salsa fresca, 
and sour cream wrapped in a traditional corn husk or Swiss chard leaf. 
V | VG | GF

Half Dozen Chiles Rellenos $60.00
Roasted pasilla pepper stuffed with Monterey Jack cheese coated in egg 
and topped with salsa caliente and sour cream. V | GF

Salad (Serves 8-10)
LuLu’s Chopped Salad Vegetarian $80.00, 
Chicken or Pork $90.00, Beef $100.00
Chilled mixed lettuce, Napa cabbage, your choice of vegetarian or with 
meat, bell peppers, avocado, tomatoes, fresh corn, Mexican queso, 
pepitas, and corn tortilla chips. Served with a house made cilantro/lime 
dressing on the side. V | GF | VG

Ensalada Mexicana Vegetarian $80.00, 
Chicken or Pork $90.00, Beef $100.00
Romaine lettuce, your choice of vegetarian or with meat, jicama, roasted 
corn, cucumber, tomato, black beans. Served with a rancho chipotle 
dressing on the side. V | GF | VG

Taco Salad Vegetarian $80.00, 
Chicken or Pork $90.00, Beef $100.00
Romaine lettuce, your choice of vegetarian or with meat, avocado, fresh 
corn, vegetarian black or pinto beans, salsa fresca, Mexican cheese, and 
corn tortilla chips. Served with a jalapeño dressing on the side.  
V | GF | VG

Seasonal Fruit Salad $60 
V | GF | VG

Main Courses (Serves 8-10)
Fajita Platters: Grilled Chicken $95.00, Grilled Steak $105.00, 
Grilled Shrimp $115.00, Grilled Vegetables $95.00
Includes fresh corn or flour tortillas, grilled bell peppers and onions, 
guacamole and salsa fresca. V | GF | VG

Carnitas $95.00
Crispy, yet tender slow roasted pork served with corn or flour tortillas, 
pickled jalapeños and house made salsas. GF

Chicken Mole Verde $100.00
Chicken breast simmered in a classic green sauce made with almonds, 
pepitas and sesame seeds. Served with corn tortillas. GF

Chicken Mole Rojo $100.00
Chicken breast simmered in a semi-sweet red sauce made with three 
chiles, chocolate, sesame seeds, peanuts and other spices. Served with 
corn tortillas. GF

Pastel Azteca $100.00
Shredded chicken breast, Poblanos chiles, corn and jalapeños layered 
between corn tortillas, sour cream and Monterey Jack cheese. GF

Fiesta Favorite Sides  V | GF | VG

LuLu’s prepares all of our chips, guacamole and salsas in house daily 
using the freshest, local produce. 

LuLu’s Housemade Chips
Small $20.00 Large $40.00

Salsa Fresca
$10.00 pt $20.00 qrt

Quacamole
$24.00 pt $48.00 qrt

Vegetarian Beans (Black, Pinto or Refried)
$8.00 pt  $16.00 qrt

Mexican Rice (Red, Vegetarian Cilantro, Brown)
$8.00 pt  $16.00 qrt

Sour Cream
$10.00 pt $20.00 qrt

Dessert

Complete your Fiesta with one of LuLu’s many house made desserts.

Mexican Flan (single serving) $6.00 
Baked Caramel Custard V | GF

Churros (12) $42.00
V

Mini Fruit Empanadas (20) $90.00
Baked pastry filled with fresh fruit. V | VG

Beverages
Assorted canned soda $2.50

LuLu’s Spring bottled water $2.50

Horchata (10 quarts) $160.00
Traditional Mexican rice drink

Agua Fresca (10 Quarts) $160.00
Fresh seasonal fruit drink

LuLu’s Margarita Mix (6 quarts) $150.00
Fresh squeezed lime juice combined with organic agave nectar.

Catering Details

LuLu’s staff, with a decade of expertise, can provide a full range of 
catering and event coordination services. LuLu’s has five locations in 
the heart of the San Francisco peninsula: Los Altos, Palo Alto, Menlo 
Park, San Carlos and our newest location at the Pruneyard in Campbell. 
Whether creating an event for twenty or five hundred, our experienced 
event specialists work closely with you, assuring that each and every 
detail is handled from planning through production. LuLu’s will create 
a customized menu and provide a detailed proposal to best meet your 
budget and vision.

General Terms
For delivery or pick up food items, LuLu’s will send you a proposal for 
your planned event. We require a credit card hold at menu confirmation 
with the full balance due the day of the event. LuLu’s reserves the right to 
withhold 50% of the food total if cancellation occurs with less than two 
days prior to the event.

Conditions
All charges subject to local sales tax. Full service catering will be charged 
a 20% service fee on the total food items. A minimum delivery fee of 
$30 or 10% of the total food items will be charged up to a maximum 
of $100.00.

Staff Rates

Serving Staff (per person) $40.00 per hour (3 hours minimum per staff 
person)

Bartender $50.00 per hour (3 hours minimum per staff person)

Meat Choices
 Albanil
Ground Beef, Chorizo, Bacon,
Onion and Pasilla Pepper

Al Pastor
Marinated Pork in a Traditional
Family Recipe Sauce

Barbacoa
Beef in Guajillo Sauce

BBQ Chicken
Grilled white meat chicken and 
onions marinated with Mexican 
dry chiles

Carne Asada
Grilled Angus Steak

Carnitas
Slow Roasted Prairie Fresh Pork

Chili Verde
Pork in a tomatillo sauce

Machaca
Shredded beef with tomatoes, 
onions and cilantro

Pollo Asado
Grilled All Natural 
White Meat Chicken

Pollo Hervido
Simmered All Natural 
White Meat Chicken

Seafood 
Grilled Tilapia / Grilled Shrimp

Other Choices
 Tortillas 
Corn, Flour, Whole Wheat,
Tomato, Spinach

Vegetarian Beans 
Whole Pinto, Black, Refried

Rice 
Vegetarian Green Cilantro,
Traditional Red, Brown 

V - Vegetarian, GF - Gluten Free, 
VG - Vegan


