MANCHamaNtelef
RESTAURANT

Thank you for considering Manchamanteles for your event. Our
catering features Chef Geno Bahena's elevated Mexican cuisine,
crafted with authentic ingredients and regional flavors. Submit a
catering inquiry through our website, and our Catering Manager will
follow up to customize and finalize your order. Catering trays serve
approximately 5-10 guests, and we recommend 2-3 trays per 10
guests, depending on your selections. Takeout cocktails and desserts
are also available. For questions or to place an order, call 773-799-
8148 or complete our online inquiry form, and we'll be in touch soon.

CATERING

FLAUTAS DE POLLO TRAY s 30
crispy rolled corn tortilla, sour cream, cheese, salsa- serves 10
ENCHILADAS POTOSINAS TRAY e, 85

red chile spiked turnovers, spicy cheese, sour cream, avocado,
tangy red chile salsa - serves 10

GUACAMOLE TRAY e 75

hass avocados,pico,queso fresco, pomegranate, corn chips - serves 10
SALSA ROJA O SALSA VERDE 16 0Z/320Z 16/30

vibrant red salsa or zesty green salsa with corn tortilla chips - serves 5 to 10

DOBLADAS DE MOLE NEGRO TRAY e 130

heirloom corn tortillas doused with black mole, filled with shredded
chicken, chihuahua cheese, crema, mexican rice - serves 5

MOLE MANCHAMANTELES TRAY s 145

abf chicken breast,mole,grilled pineapple,plantains,chorizo,
yukon gold mashed potatoes - serves 5
also available pollo en mole verde & pollo en mole negro

ENCHILADAS TRAY 160
corn tortilla, chicken or beef,verde or red salsa, sour cream, rice - serves 5
COCHINITA PIBIL TRAY 145

pork shoulder marinated in achiote,baked slow in banana

leaves, pickled onions, black beans, spicy habanero salsa - serves 5
MESQUITE FAJITAS TRAY o
prepared on mesquite charcoal grill,bell peppers, onions, shredded
cheese, pico, sour cream, rice, beans, corn tortillas - serves 5
skirt steak 140 shrimp 135 vegetarian 115 chicken breast 125

TACOS TRAY

build your own mesquite-grilled proteins or veggies, served with
onion, cilantro, salsa,frijoles negros, rice, corn tortillas

skirt steak 120 shrimp 110 al pastor(pork)105

pescado 110 vegetarian 100 chicken breast 105 - serves 5
QUESADILLAS TRAY

hand stretched flour tortillas loaded with chihuahua cheese

skirt steak 125 shrimp 110 cheese 85 chicken breast 105 - serves 5

*A 10% GRATUITY IS APPLIED TO ALL CATERING ORDERS.



RESTAURANT

FREQUENTLY ASKED QUESTIONS

WHEN SHOULD | PLACE MY CATERING ORDER?

You're welcome to place your catering order as far in advance as you'd
like. We ask that all orders be finalized at least 48 hours before your
event. Holiday deadlines may vary based on demand.

While we’ll do our best to accommodate orders placed with less than 48
hours’ notice, availability cannot be guaranteed.

Large catering orders serving 50 or more guests may require additional
notice. Your catering coordinator will confirm the required timeline during
the booking process.

Need food sooner? Many of our catering trays can also be ordered online
for pickup, often with as little as one hour’s notice, subject to availability.

IS THERE A MINIMUM ORDER FOR CATERING?

Yes. Delivery orders require a $300 minimum food and beverage purchase.
A 20% delivery gratuity is added to all delivered catering orders to support our
delivery team and ensure professional service. And 10% for Catering for Pick up.

WHAT IS YOUR CANCELLATION POLICY?

Cancellations must be made during normal business hours.Orders canceled
96 hours or more before the scheduled pickup or delivery time are eligible
for a full refund.Unfortunately, cancellations made with less than 96 hours’
notice are non-refundable, as food may have already been ordered or
prepared specifically for your event.

DOES MY CATERING ORDER INCLUDE PLATES,
NAPKINS, AND SERVING UTENSILS?

Napkins and disposable plastic silverware are available upon request at no

additional charge.If you need disposable plates, serving utensils, chafing dishes,
or additional catering supplies, we're happy to provide them for an additional fee.
Please let us know what you need when placing your order.

CAN YOU ACCOMMODATE DIETARY RESTRICTIONS?

Absolutely. We offer vegetarian, vegan, gluten-friendly, and other dietary
accommodations whenever possible. Please let us know of any allergies or dietary
needs when placing your order.

HOW MANY PEOPLE DO YOUR CATERING TRAYS SERVE?

Most of our catering trays serve 5-10 guests, depending on the item and your
event style. Serving sizes are listed on each menu item to make planning easy.

DO YOU PROVIDE FULL-SERVICE CATERING?

Yes. We can provide professional servers, bartenders, event staff, buffet setup,
beverage service, and cleanup for private events. Contact us for a customized proposal.
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