
Catering
bri barba catering@cochinitotaqueria.com (509) 714-7211

All Tacos / Sides can be ordered Buffet Style (enough for 3 tacos per person) or as Pre-Assembled items.
Full Bar Service, In-House Menu Items, & Custom Menus are available upon inquiry. 

heritage duroc pork cheek carnitas
Salsa verde, cotija, pickled onion, cilantro, lime

chorizo potato
Salsa de arbol, cotija cheese, pickled onion, cilantro

lamb merguez
North African lamb sausage, hazelnut salsa macha, queso fresco, tomato and mint chutney

20 20 hour carne asada
Sous vide Tri Tip, chili rubbed and slow braised to med rare - grilled corn, onions and peppers, chile garic oil, 
asadero cheese

chicken
Salsa negra, escabiche, cotija, cilantro

sauteed prawn
Squash and pomegranate salsa, winter greens, pomegranate dressing,  cilantro

momolé braised pork shoulder
Mole manchamanteles, cotija, pickled pear salsa, candied hazelnut, cilantro 

roasted maiitake mushroom  
Marinated in chili garlic oil, manchego, pepitas, cabbage, radish, salsa de arbol,
huitlacoche oil, shitake mushroom salt      

braised short rib taco 
Xni pec salsa, asadero cheese, cilantro, salsa de arbol

rice
Cumin and lime rice 

vegetarian black beans   
cochinito style pinto beans  
Pork braised pinto beans     

house made guacamole    
hhouse made chips
house made salsas 
Inquire for seasonal selections

Includes 16 oz fresh squeezed Cochinito sour mix (lime juice & simple syrup), chili lime 
rim salt and mixology instructions . Makes 8 Margaritas
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Delivery downtown is free, elsewhere is $35. Set up or staffing labor is available for $20 per person per hour   

per person
Buffet Styletacos

sides

margarita kit


