
CASA SANCHEZ 

415-948-9852 martysanchez2@yahoo.com 

CATERING MENU 

!  �  � �  

                   Pupusas             Tamales Guacamole Chimichanga  

APPETIZERS $2.25 each 

  

MINI BURRITOS chicken beef, veggie  veggie MINI QUESADILLAS chicken or cheese    
EMPANADAS  Beef, Chicken or veggie  MINI CHIMICHANGAS chicken or beef  veggie  
MINI TAMALES   TAQUITOS  Beef or Chicken CALZONE Chorizo with black beans and 
cheese,  veggie   CRAB CAKES with Pico de Gallo salsa  

DIPS $4.99  serving 

Vegan GUACAMOLE avocado dip;  CHORIZO BEAN DIP (pork sausage);  vegan PINTO BEAN 
DIP    

ALA CARTE ITEMS    $3.50 each 

veggieTAMALES: steamed cornmeal dough with:  peppers cheese; Beans cheese; 
Spinach Cheese; Zucchini mushrooms cheese; or Salvadorian style with chicken peas, 
potatoes 

veggiePUPUSAS: Salvadorian style, thick corn tortilla filled with Cheese and: Chipotle 
potato; pinto bean; vegan chorizo potato; peppers or Spinach. 

TAMALES: Beef, chicken, black bean mushroom, cheese green pepper rajas,  shrimp 
or any kind requested 

 



ENCHILADA: soft corn tortilla with Chicken, beef, cheese or mushroom & zucchini 
topped in red mild chili sauce           

veggieCHILE RELLENO: Bell pepper stuffed with cheese in egg batter  

CHIMICHANGAS: Deep fried flour tortilla filled with Chicken or Beef  

FLAUTAS: deep fried corn tortilla filed with chicken or beef             

  

BY THE TRAY                                                                                                                                    

½ tray feeds 15-25…..…$35.00           full tray feeds 25 to 50….$80.00 

vegan BEANS (whole, black or refried) 

vegan RICE Spanish Style with fresh tomatoes                                                 chicken 
mole 

veganMEXICAN SALAD: Greens  cucumber, avocado, bell pepper, garbanzo beans, 
monterrey cheese (optional), radishes pico de gallo salsa in olive oil dressing 

veganSTEAMED MEXI-VEGIES: Steamed  red and yellow bell pepper, mushrooms, 
butternut squash, chayote. garlic, onion  and tomatoes 

veggieOr with chicken Mexican pasta shells in cream sauce with tomatoes, olives, 
spinach, and a hint of spice 



CASA SANCHEZ 

415-948-9852 martysanchez2@yahoo.com 

By the Tray  

½ tray feeds 15-25……….$60.00  full tray feeds 25 to 50……….
$120.00                       

CHICKEN:  Mole: dark, rich, mild chile sauce/  With potatoes bell pepper, tomato, 
garlic, onions in mild chile tomato sauce / Chardonnay, lemon, rosemary 

BEEF: Strips with potato, vegetables/Chile Colorado: red 
mild chili sauce with potato, tomato onion  

PORK Chile Verde: mild green chili sauce/Carnitas: braised 
pork 

veggieCHILE RELLENO CASSEROLE (full tray only) Bell 
pepper, monterrey cheese, egg whites, tomato sauce 

Mexican corn chowder soup with queso fresco Vegan or chicken 

  

                                                                                                                                           
Cheese quesadilla 

BURRITOS: Beans, rice, salsa, Beef, chicken or vegetarian wrapped in a flour tortilla    $8.95 

Add guacamole and cheese                  $9.95 

TORTAS: All with beans, queso fresco, salsa, guacamole, onions            $8.95  

Meat choice: Carne asada, carnitas, chicken 

Taco bar: chicken or beef, salsa, salad, cheese, sour cream, guacamole              $10.00 
per person 

DESERTS  Minimum 10                        All deserts vegetarian     $3.50 
per serving     

mailto:martysanchez2@yahoo.com


FLAN custard   CHURROS deep fried flour pastry dipped in sugar,  FRIED PLATANOS 
bananas   ARROZ CON LECHE rice pudding, TRES LECHES CAKE  creamy sponge cake, 

CHEESECAKE Dulce de Leche or Strawberry Margarita 

Dessert TAMALES: pineapple, cinnamon/raisin, chocolate chip, strawberry 

EMPANADAS:  Cinnamon/apple  

   Multi- Award Winning, famous Products 

CASA SANCHEZ CHIPS Thick, Thin ! Organic, Chipotle $2.99/ 15 oz 

       

vegan CASA SANCHEZ SALSAS: Hot, Mild, Medium,       

roasted, green, pico de gallo, !  mild organic                          $4.25 16 
oz. 

Vegan Guacamole,      

No MSG, NO lard, NO preservatives, ALL fresh  

Minimum Order $40.                                                                                       
Delivery charge in San Francisco $10, outside of San Francisco $20.


