
Our one-of-a-kind catering services

start by communicating with you to

understand the unique needs 
of your event, and end with exceeding

your expectations. We offer an assortment

of tasty ways to entertain your

guests. Whether it’s a dinner with friends

or a lavish wedding reception, with

Gringo’s Mexican Kitchen catering, 
it’s a sure bet.

Your choice of décor: 

Fiesta Style
An authentic Mexican-style display with colorful
blankets and décor to set the right mood for your 

Tex-Mex extravaganza.

Royal Flush
An elegant display with champagne colored linens, 

best for formal engagements. 

Don’t gamble with your Big Day

Payment
• Cash
• Credit card with proper authorization

Visa, MasterCard, American Express, Discover
• Corporate Accounts (pre-approval required)

For Catering and Delivery,
contact your nearest Gringo’s:
Pearland “The Original”
281.485.3844 | gmk1@gringosmexicankitchen.com
Private Dining Room Available 

La Porte | 281.470.7424 | gmk2@gringosmexicankitchen.com 

Texas City | 409.986.6864 | gmk3@gringosmexicankitchen.com

Fuqua | 713.910.5565 | gmk4@gringosmexicankitchen.com
Private Dining Room Available 

Stafford | 281.980.7482 | gmk5@gringosmexicankitchen.com

Champions | 281.376.7800 | gmk7@gringosmexicankitchen.com
Private Dining Room Available

Pearland Town Center
713.538.1000 | gmk8@gringosmexicankitchen.com

Rosenberg | 832.595.8226 | gmk9@gringosmexicankitchen.com
|

866.GRINGOS
gringosmexicankitchen.com

Private Dining Room Available
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We provide special packages to compliment your special
wedding day. Allow us to unveil a full house of decadent

options that make for a truly memorable wedding.

All inclusive buffets starting at $17.99 per person.
Includes the “works” package and additional extras to

enhance your big day. Contact Rachel Fillman at
1.866.GRINGOS for more details or to book your

wedding catering.



El Classico – Fajita Buffet
Your choice of beef, chicken or combination fajitas.
Served with your choice of refried beans or boracho
beans, grilled onions, Mexican rice, fresh guacamole
salad, pico de gallo, grated cheese and flour
tortillas. – $10.39

El Pollo Especial – Your Pick
A grilled chicken breast smothered with your choice
of one of the following:

Marisco: sautéed gulf shrimp and fresh crawfish tails
smothered in a creamy white wine sauce – $11.69 

Tampico: sautéed garden fresh vegetables topped
with a creamy white wine sauce – $9.89

Pollo Con Queso: pico de gallo topped with chile 
con queso – $9.89

All choices are accompanied by Andouille boracho
beans, Mexican rice and flour tortillas.

Our Famous Cabo Salad 
A Mexican version of the COBB Salad; diced chicken
and beef fajita, bacon, black olives, chopped
boiled egg, grated cheeses, diced roma tomatoes
and avocado. – $10.19

Two Serving Options: salad can be fully prepared
as one large salad or can be prepared with all
ingredients separate.

Amazon Wrap Boxed Lunch
Box ‘em up. Move ‘em out. The Amazon Wrap is a 
large spinach tortilla stuffed with beef, chicken 
or combination fajita meat, lettuce, roma
tomatoes, crunchy tortilla strips and drizzled with
Amazon sauce. Conveniently packaged with an
individual portion of tortilla chips, red salsa and
chile con queso. – $7.99

*Prices may vary slightly between locations and are
subject to change without notice. Price adjustments will
not affect any confirmed caterings with deposit. v3.10

Try your hand
Choose from a variety of catered options.

Go all-in 
Our savory extras play-up any event.

Best of three 
Your choice of three packages.

Try your hand
Choose from a variety of catered options.

Go all-in 
Our savory extras play-up any event.

Best of three 
Your choice of three packages.

Enhancements*

• Shrimp en Brochette 
• Chicken en Brochette 
• Empanadas 
• Baja BBQ Ribs 
• Chile Con Queso 
• Sour Cream 
• Jalapeños 
• Green Sauce 
• Iced Tea
*inquire for pricing 

Fruit & Cheese Display
Includes: Cantaloupe, Strawberries, Grapes, Honeydew
Melon, Pineapples, Cheddar & Pepper Jack Cheese

100 - 299 Guests – $3.00 / person
300+ Guests – $2.50 / person

• Plates, cutlery and napkins are not included in price.

• We require access to venue for setup at least (1) hour
before serving time.

• Attendant will be responsible for setup and breakdown
of the display but does not stay with the display
during serving time.

Chocolate Fountain
Indulge in a little Chocolate Roulette. 
$399 Basic Package Includes:

• Price discounted to $249 with confirmed 
“Works” catering of 100 or more guests. 

• Up to (4) Hours of services 

• Set-Up & Breakdown

• Attendant

• Premium Callebaut® Chocolate

• Dipping items are to be provided by guest
along with plates, cutlery and napkins.

• We require one standard outlet within 
10 feet of fountain.

• Only available in conjunction with our 
catering services

Pick Up
• Food can be packaged individually or in bulk.

• Includes serving utensils, plates and packaged
cutlery. Cups, ice, straws and sweeteners for
drinks are also included, if applicable.

• Charge: No additional fee.

Delivery
• Food can be packaged individually or in bulk.

• Includes serving utensils, plates and cutlery. 
Cups, ice, straws and sweeteners for drinks 
are also included, if applicable.

• Set-up of food with proper utensils.

• Charge: $35 Delivery Fee

The Works
Gringo’s will provide:
• Buffet table for food service

• Chafing dishes, linens and décor for buffet table

• Plates, cutlery, cups, etc.

• Charge: 18% Service Fee, or minimum of $100, and
$35 Delivery Fee

• Service fee includes one hour of serving time.
Additional time may be added for a small fee.

• Serving alcohol: We do not offer off premise bar
services, but can supply a bartender for an
additional fee.

• Only available in conjunction with our 
catering services


