
Catering 
Menu

151 E. Welbourne Ave | Winter Park, FL 32789 | 407.790.7997

E mail:  catering@cocina214 .com



q u e s a d i l l a s

e n c h i l a d a s

QUESO & PICO   $50 HALF PAN $100 FULL PAN

MUSHROOM & SPINACH   $65 HALF PAN $130 FULL PAN

CHICKEN $65 HALF PAN $130 FULL PAN

BRISKET $65 HALF PAN $130 FULL PAN

TRUFFLE & MUSHROOM   $70 HALF PAN $140 FULL PAN

QUESO   $56 HALF PAN $112 FULL PAN

POLLO $56 HALF PAN $112 FULL PAN

BRISKET $75 HALF PAN $150 FULL PAN

— Choice of  Verde, Sour Cream, or Ranchero sauce or Mexican Flag.

Q u e s a d i l l a s  c o m e  w i t h  s o u r  c r e a m  & 
g u a c a m o l e

Enchiladas come with romaine lettuce, 
queso fresco,onions ,  sour cream , grape 
tomatoes & v e g g i e  r i c e

A p p e t i z e r s
BAG OF CHIPS WITH SALSA    $ 5 SMALL W/PINT  $30 XL W/QUART

TORTILLA SOUP   $12 PER PINT $24 PER QUART

QUESO BLANCO    $15 PER PINT $30 PER QUART

MEXICAN CORN    $24 HALF PAN $48 FULL PAN

AVOCADO BITES   $60 HALF PAN $120 FULL PAN

CHICKEN TAMALES $45 ONE DOZEN $90 TWO DOZEN

Ve g e t a r i a n Ve g a n G l u t e n  F re e

M a r i a’ s  TA M A L E s
CHICKEN TAMALES                                                                 $45  PER DOZEN  
— Homemade Tamales served with Ranchero sauce 

— Tamales made with serrano peppers, tomatillos, chicken, cilantro, & garlic

Rotisserie Chicken
ROTISSERIE CHICKENS   $80 HALF PAN $160 FULL PAN
— Achiote Rubbed Whole Chickens, Rotisseried In-House. 

— Half Pan comes with 3 Whole Chickens (6 breasts, 6 legs, 6 thighs, & 6 wings) 

— Full Pan comes with 6 Whole Chickens (12 breasts, 12 legs, 12 thighs, & 12 wings) 

Ac h i o t e  R u b b e d  R o t i s s e r i e  C h i c k e n s 
R o t i s e r r i e d  i n - h o u s e

CarNe Asada
CARNE ASADA                                        $200 HALF PAN $400 FULL PAN
— Grilled Skirt Steak with Chimichurri Salsa
     R e c o m m e n d e d  M e d i u m  R a r e 

— Served with Black Beans and Mexican Rice

Grilled Skirt Steak with Chimichurri Salsa

Pescado Rico
PESCADO RICO                                      $125 HALF PAN $250 FULL PAN
— Wild Mahi-Mahi sautéed with spinach,mushrooms, & zucchini in a 

      roasted poblano cream sauce 
       

— Served with Sautéed Mixed Veggies and Veggie Rice

M a h i  M a h i  s e r v e d  w i t h  a  P o b l a n o 
B u e r r e  B l a n c  S a u c e 



G u a c a m o l e  b a r

fa j i ta  B a r

TA C O  B a r

s a l a d s

PINT GUACAMOLE   $35
— Jalapeños, Grilled Corn, 

       & Blue Cheese  Included
— Additional mix-ins $1 each: 

      Black Beans, Pineapple, Mango 

      Serrano Peppers, Habaneros 

MEAT TACOS 24 GUESTS $300

MEAT TACOS 48 GUESTS $580

Brisket, Carnitas, Ground Beef, or 

Chicken

— 

Included:  Lettuce, Pico de Gallo, 

Jalapeños, & Sour Cream 

VEGGIE TACOS 24 GUESTS $250

VEGGIE TACOS 48 GUESTS $450

Zucchini, corn, jalapeños, black beans 

& mushrooms with verde sauce 

— 

Included: Guacamole, Coastal Slaw, 

& Citrus Dressing   

QUART GUACAMOLE   $55
— Jalapeños, Grilled Corn, 

       & Blue Cheese  Included
— Additional mix-ins $2 each: 

      Black Beans, Pineapple, Mango 

      Serrano Peppers, Habaneros 

VEGGIE   $90 HALF PAN $180 FULL PAN
Veggie Rice, Black Beans 

CHICKEN $100 HALF PAN $200 FULL PAN 
Mexican Rice, Refried Beans

STEAK $150 HALF PAN $300 FULL PAN
Mexican Rice, Refried Beans

SHRIMP $150 HALF PAN $300 FULL PAN
Mexican Rice, Refried Beans

214 SALAD $50 HALF PAN $100 FULL PAN 
CANDIED WALNUT PEAR   $72 HALF PAN $144 FULL PAN

G u a c a m o l e  c o m e s  w i t h  3  m i x - i n s  
(each 4oz for a pint ,  or 6oz for a quart)

F a j i t a s  c o m e  w i t h  s o u r  c re a m ,  p i c o  d e 
g al l o ,  g u a c a m o l e ,  &  f l o u r  t o r il l a s

Ta c o s  c o m e  w i t h  t o r t il l a s ,  c h i p s  & 
h o u s e  s al s a

D e s s e r t s

CHURROS   $40 HALF PAN $80 FULL PAN

TRES LECHES CAKE   $60 HALF PAN $120 FULL PAN

DARK CHOCOLATE BROWNIE   $40 HALF PAN $80 FULL PAN

K i d  f r i e n d ly  I t e m s
HOMEMADE CHICKEN TENDERS $50 HALF PAN $100 FULL PAN

KIDS CHICKEN OR BEEF TACOS $60 HALF PAN $120 FULL PAN

S A L S A  B a r C h i p s  w i t h  H o m e m a d e  S a l s a s  
(pint or quart options)

PINT SALSA BAR                   $25

— Fire-Roasted Salsa, Roasted  

Poblano Salsa, and Habanero Salsa 

Pint of Each Salsa Included

QUART SALSA BAR               $50

— Fire-Roasted Salsa, Roasted  

Poblano Salsa, and Habanero Salsa 

Quart of Each Salsa Included



Contact: Christine 
Phone: 407.790.7997 
Email: catering@cocina214.com

S i d e s

PArty  PAckages

CHOPPED JALAPEÑO   $3 PER PINT $6 PER QUART

SHREDDED LETTUCE   $3 PER PINT $6 PER QUART

COASTAL SLAW   $3 PER PINT $6 PER QUART

GRILLED CORN   $5 PER PINT $10 PER QUART

JALAPEÑO CILANTRO DRESSING  $8 PER PINT $16 PER QUART

PICO DE GALLO   $8 PER PINT $16 PER QUART

SOUR CREAM  $8 PER PINT $16 PER QUART

SHREDDED CHEESE  $8 PER PINT $16 PER QUART

GUACAMOLE   $20 PER PINT $40 PER QUART

RICE (VEGGIE  OR MEXICAN)  $25 HALF PAN $50 FULL PAN

BEANS (BLACK OR REFRIED)   $25 HALF PAN $50 FULL PAN

Ve g e t a r i a n Ve g a n G l u t e n  F re e

151 E. Welbourne Ave 
Winter Park, FL 32789 
www.cocina214.com

THE MATEO $299
feeds up to 18 ppl
— 1 Quart Queso Blanco

— 1 Full Pan Chicken Fajitas 

— 1 Full Pan Chicken Quesadillas 

F a j i t a s  c o m e  w i t h  G u a c a m o l e ,  S o u r 
C re a m ,  P i c o  d e  G al l o ,  M e x i c a n  Ri c e , 
Re f r i e d  B e a n s ,  a n d  To r t il l a s . 

Q u e s a d il l a s  c o m e  w i t h  G u a c a m o l e 
a n d  S o u r  C re a m .
 

THE BIANCA $495
feeds up to 24 ppl
— 1 Half Pan Chicken Quesadillas

— 1 Half Pan Cheese & Pico Quesadillas

— 1 Taco Bar for 24 ppl 

— 1 Half Pan Brownies 

— 1 Jug Sweet Tea

— 1 Jug Unsweet Tea

P a c k a g e s  c o m e  w i t h  c h i p s ,  h o u s e 
s al s a ,  d i s p o s a b l e  c h a fe r s  &  s t e r n o s

Q u e s a d il l a s  c o m e  w i t h  G u a c a m o l e 
a n d  S o u r  C re a m . 

Taco B ar comes with Tortillas,  Chips 
House S alsa,  Shredded Lettuce,  P ico de 
Gallo,  Jalapeños,  & S our Cream.  P ick 
from Brisket ,  C arnitas,  Ground B eef, 
Chicken, or Veg gie Tacos.

THE VALENTINA $799
feeds up to 30 ppl
— 1 Half Pan Chicken Quesadillas

— 1 Full Pan Avocado Bites 

— 1 Full Pan Chicken Fajitas 

— 1 Full Pan Steak Fajitas 

— 1 Half Pan Churros 

— 2 Jugs 214 Rocks Margaritas

Q u e s a d il l a s  c o m e  w i t h  G u a c a m o l e 
a n d  S o u r  C re a m . 

F a j i t a s  c o m e  w i t h  G u a c a m o l e ,  S o u r 
C re a m ,  P i c o  d e  G al l o ,  M e x i c a n  Ri c e , 
Re f r i e d  B e a n s ,  a n d  To r t il l a s . 
 

M a r g a r i ta s  &  s a n g r i a
214 ROCKS MARGARITAS             $99 GAL        $300 2.5 GAL       $600 5 GAL

CHEF MADE RED SANGRIA          $99 GAL        $300 2.5 GAL       $600 5 GAL

E x t r a s
DISPOSABLE CHAFING DISHES $3 EACH DISH

STERNO (SET OF TWO) $3 PER SET


