
TACO BAR  $20 Per Guest

Build your own Taco with House Made  
Corn Tortillas / Diced White Onion / Pickled 
Red Onions / Cilantro / Shredded Lettuce /  
Pico de Gallo / Adobo Crema / Crema /  
2 Shorty’s Hot Sauces / House Fried Corn 
Tortillas / Rustic Roja Salsa / Choice of 2 
Proteins and 1 Cheese

PICK YOUR PROTEIN GS, DF 
Chicken Tinga / Cola Carnitas / Chorizo / 
Four Seasons Vegetable  
Carne Asada +$5 per guest

CHEESE IT UP 
Cotija / Chihuahua / Queso Fresco  

NACHO BAR     $15 Per Guest

Pickled Red Onions / Queso Blanco / Pico 
de Gallo / Adobo Crema / Crema / Borracho 
Beans / 2 Shorty’s Hot Sauces / House  
Fried Corn Tortillas  / Choice of 1 Protein 
and 1 Salsa

PICK YOUR PROTEIN GS, DF  
Chicken Tinga / Cola Carnitas / Chorizo / 
Four Seasons Vegetable 
Carne Asada +$5 per guest 

CHOICE OF SALSA 
Salsa Verde / Rustic Roja Salsa 

CATERING ADD-ONS 
One Order Serves 10 Guests

GUACAMOLE     MP  
Mashed Avocado / Pico de Gallo / Garlic / 
Lime / House Fried Corn Tortillas V, GS, DF

EAT YOUR VEGGIES     $30  
Cucumbers / Grape Tomatoes / Pickled Red 
Onions / Carrots / Celery / Adobo Crema / 
Serrano Relish V, GS

CHARCUTERIE     $75 
Serrano Jamon / Soppressata / Chorizo / 
Manchego / Queso Mahon / Beehive Hatch 
Chile Cheddar / Olives / Pickled Red Onion 
/ Cornichons GS

SHRIMP AGUACHILE     MP  
Ceviche Style / Fresh Lime & Orange  
Juice / Olive Oil / Charred Tomato & 
Tomatillo / Red Onion / Red Fresno Chile 
 / Rainbow Chip Dust GS 

COCO LOCO RICE     $30 
Jasmin Rice / Coconut Milk / Cilantro / Lime 
V, GS

BORRACHO BEANS     $40   
Anasazi Beans / Onion / Tomato / Corn V, GS

SHORTY’S SALAD     $35 
Romaine / Radish / Blistered Serranos /  
Cucumber / Fennel / Pico de Gallo / Queso 
Fresco / Smoked Pepper Ranch V, GS

CHOLULA HONEY WINGS     MP 
Cholula Honey Butter Sauce / Cotija Cheese 
/ Smoked Pepper Ranch GS

CUBANO     $14 Per Sandwich  
Panaderia Jazmin Torta / Smoked Ham / 
Cola Carnitas / Swiss Cheese / Bread  
& Butter Pickles / Yellow Mustard

 
SWEET THANG     $40  
One Order Serves 10 Guests 
Abuelita Bread Pudding / Chocolate Anglaise

 • • • • • • • •  V – Vegetarian, GS – Gluten Sensitive, DF – Dairy Free  • • • • • • • • 

CATERING  
// MINIMUM OF 10 GUESTS • 72 HOUR ADVANCE NOTICE FOR ALL CATERING ORDERS //

LET’S PLAN  
YOUR EVENT AT  
THE WATERFRONT  
WITH ALIZA 
 
INCLUDES:  
Plastic Silverware, Napkins,  
Paper Plates & Serving Utensils

ALIZA RUTLEDGE 

EVENT SALES DIRECTOR

E. ALIZA@SHORTYSX.COM 

P. 610.871.8635


