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SAN DIEGO, CALIFORNIA  ·  REAL CRAFT TACOS  ·  LIVE FIRE KITCHEN

AZTECA
Events & Catering

PACIFIC BEACH · SAN DIEGO · CA

619-779-1879

aztecasd.org

A Live Kitchen. Brought to Your Event.
Hand-pressed tortillas. USDA Prime meats over open flame. Mom's salsas from scratch. Every taco cooked to order.

Hand-Pressed Tortillas
Fresh on-site, corn & flour

Live Fire Kitchen
Grills, planchas & smokers

USDA Prime Meats
No seed oils. Real ingredients.

CATERING PACKAGES  ·  ALL OCCASIONS

Corporate · Private Events · Parties · Birthdays

TIER 01

La Calle
Backyard parties · Casual gatherings

$2,200
Up to 60 guests + tax $36 / person

— 2 CORE proteins (Asada, Chicken, or Pastor)

— Hand-pressed tortillas (corn & flour)

— Full toppings bar

— Mom's 4 house salsas

— 2-hr live service · Setup & breakdown

· Overages: $38/person above 60

TIER 02  ·  MOST POPULAR

La Clásica
Corporate events · Office parties · Birthdays

$3,200
Up to 90 guests + tax $35 / person

— 4 proteins — core + 1 premium (Ribeye or Pork Belly)

— Quesadillas (Oaxaca cheese + any protein)

— Full toppings bar + Mom's 4 salsas

— 2-hr live service · Setup & breakdown

— Professional crew

· Overages: $38/person above 90

TIER 03  ·  LARGE EVENTS

La Fiesta
Large company events · Milestone celebrations

$4,500
Up to 150 guests + tax $30 / person

— Full menu — all 5 proteins (2 premium cuts)

— Quesadillas + Rice & Beans station

— Full toppings bar + Mom's 4 salsas

— 2-hr live service · Setup & breakdown

— 2+ crew members · Premium presentation

· Overages: $38/person above 150

WEDDING CATERING & VENDOR POP-UP  ·  TWO SEPARATE MODELS

Wedding Day & Business Pop-Up Events

WEDDING CATERING  ·  ALL-INCLUSIVE · PRIVATE HIRE

La Boda
You hire Azteca — your guests eat, you pay one invoice

$6,500
130 guests · $50/person · + applicable taxes & feesDeposit: $3,250 to hold date

— All 5 proteins cooked live + quesadillas

— Rice & Beans · Full toppings · Mom's 4 salsas

— Guests eat freely within the 2-hr service window

— Pro crew · Elevated wedding presentation

— 90-min setup · 2-hr service · 60-min breakdown

· Overages: $50/person above 130

VENDOR POP-UP  ·  BREWERIES · MARKETS · VENUE NIGHTS · FAIRS

La Aparición
You bring the crowd — Azteca sells the food

$900
Flat appearance fee · Guests pay Azteca directly · + taxNo per-head cost to you

— Flat $900 books setup, full kitchen & crew

— Guests order & pay individually ($6–$10/taco)

— No headcount commitment — no invoice surprise

— Ideal: breweries, markets, vendor fairs, venue nights

— Your business gets a premium food experience at no risk

ALL PACKAGES INCLUDE: Hand-pressed tortillas  ·  Live cooking  ·  Full toppings bar  ·  Mom's 4 salsas  ·  Pro staff  ·  Setup & breakdown

All packages are minimum spend. Overages billed at $38/person (wedding overages $50/person). Recurring contracts available.
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THE FULL MENU

What We're Cooking All proteins cooked live over open flame

Guests eat freely within the service window

PROTEINS TACOQUESADILLA

— CRAFT

Ribeye $10 $16
USDA Prime, grilled to order

Pork Belly $10 $16
Slow-smoked, finished over open flame

— CORE

Asada $7 $14
USDA Prime beef, charred over flame

Chicken $6 $12
Family spice blend, mesquite wood grill

Al Pastor $6 $12
Achiote & spices, finished on grill

Per-taco pricing applies to La Aparición pop-up events.

Package & wedding clients eat freely within their service window.

ADD-ONS & UPGRADES

— Extra hour of service +$350
— Quesadilla station (if not in package) +$5/guest booked
— Rice & Beans station (if not in package) +$3/guest booked
— Chips & Salsa station +$150
— Fresh Guacamole (avocado, onion, lime, cilantro) +$200
— Al Pastor on trompo (when available) +$300
— Wedding / elevated event presentation upgrade +$200
— Early setup before standard 90-min window +$150/hr

TOPPINGS & SALSAS

Toppings — Every Package

· Fresh Chopped White Onion

· Cilantro

· Cotija Cheese

· Mexican Crema

· Chipotle

· Mom's Pickled Cabbage

· Lime Wedges

Mom's House Salsas

· Mom's Verde Salsa

· Mom's Roja Salsa

· Signature Salsa Macha Chili Oil

· Mom's Mad Honey

Full Experience Sides

· Oaxaca Quesadillas — Oaxaca cheese + any protein

· Beans & Rice station

· Chips & salsa bar

· Fresh Guacamole — add-on $200

No Seed Oils Gluten-Free Friendly Organic Ingredients

Made From Scratch

EVENT TIMELINE

90 min
Setup

2 hrs
Live Service

60 min
Breakdown

— We arrive early — setup is invisible to your guests

— 2 hours of live cooking at peak service

— Full teardown handled by our crew — venue left clean

BOOKING & PAYMENT

— 50% deposit required to hold your date

— Deposits are non-refundable — protect your investment

— Cancellations 30+ days out may be rescheduled once

— Remaining balance due 14 days before the event

— Final guest count confirmed 14 days prior

— Overages invoiced after the event at agreed rate

— Client secures venue access & any required permits

— Weather & venue contingency is client's responsibility

— Travel outside San Diego County may incur added fee

Ready to Book? Let's Talk.
Every event is custom. Reach out and we'll build the right setup for your occasion.

Call/Text Sam

619-779-1879

Email

aztecasandiegollc@gmail.com

Instagram

@aztecasd

Website

aztecasd.org


