
GREAT FOOD & TOTAL COMFORT
An experienced Chef at Your premises to prepare meals 
based on local specialties right in your kitchen. 

Nothing to worry about, no rush, no stress! 
Our friendly Cook comes to Your premises and provides all 

She/He needs for a great service. For large groups 
an Assistant is also included, for serving lunch or dinner. 

Servers and Bartenders at your service with Full Bar option.

For the Catering inquiries please contact:
 Catering@spumonirestaurants.com 

or call 424-413-1862



• STARTERS • 
per person

1 PT House Guacamole (serves 4-5 people)

 Made with fresh avocados everyday Tortilla Chips

½ size tray Guacamole - $65 • full size - $130 

Grilled Quesadilla
 Jack Cheese, Flour Tortilla, Salsa. Add Chicken $6  Steak or Shrimp $6

$10

Street Corn Esquites 

 Grilled Corn, Cotija, Chile Mayo

½ size - $60 • full size - $110

Shrimp Ceviche

 Shrimp, fresh Lime juice, Tomatoes, Red onion, Diced Jalapeño    Pepper, Cilantro, 
Avocado

½ size - $80 • full size - $150



• TACO BAR • 
minimum 10-person order Served with

tortillas, corn or flour, chips & salsa

Single tacos per person for a meal is considered 3 tacos per person.

Chicken A La Parilla
 Fresh Cilantro, Salsa Verde 

Single $5

Mushroom Barbacoa
 Grilled Maitake, Pickled Onion, Cotija, Cilantro Pesto 

Single $5

Salmon
 Cabbage, Cilantro & Chile Mayo, Pickled Red Onion

Single $6

Grilled Pescado
 Mahi Mahi, Cabbage, Chile Mayo, Cilantro, Pickled Red Onion 

Single $6

Carne Asada
 Grilled Skirt Steak, Jack Cheese, Avocado, Pickled Red Onion

Single $5

Carnitas
 Crispy Pork, Salsa Roja, Pickled Red Onion

Single $5

Lobster
 Local Lobster on the Plancha, Shredded Cabbage, Cilantro Pesto 
 and Jack Cheese

Single $8

Grilled Shrimp
 Shredded Cabbage, Chile Mayo, Cilantro, Pickled Red Onion

Single $6



• BURRITOS • 
minimum 10-person order, chips & salsa

Prima Burrito 
 Stuffed with rice, Norteño beans, lettuce, guacamole and jack cheese.
 Served with a trio of salsas

Single $11
Add: Chicken, Fish or Steak $6  •  Add: Salmon or Shrimp $6

• SALADS + BOWLS • 
minimum 10-person order, chips & salsa

Med            LG
(15-20)     (25-30)

Caesar Verde       Med - $45 • Lg - $60 

Grilled Tomato, Parmesan, homemade Caesar dressing

The Prima        Med - $45 • Lg - $60

 Mixed Greens, Avocado, Roasted Corn, Vinaigrette dressing

Organic Mixed Greens     Med - $45 • Lg - $60

 Roasted Tomatoes, Corn, and Pickled Onion and Vinaigrette

La Paz Chopped      Med - $45 • Lg - $60

 Romaine, Corn, Avocado, Cheese, Tomatoes and Green Beans, Vinaigrette Dressing

Veggie Bowl       Med - $65 • Lg - $95

 Zucchini, roasted tomatoes, mushrooms over rice with avocado

Mexican Favorites Fajitas
(1/2 Tray Serves: 12-15 • Full Tray Serves: 16-20)

Served with tortillas, chips & salsa Baja Fajitas include sautéed bell peppers, tomatoes, mushrooms 
& onions  

Vegetarian        ½ size - $60 • Full Size - $90

Beef or Chicken            ½ size - $100 • Full Size - $150 

Shrimp            ½ size - $125 • Full Size - $210



• ENTREES • 
Tray Size 1/2 (10–14) • Full Serves (16–20)

Enchiladas Pollo Casterole    

 Corn Tortillas filled with Chicken, Cotija, Crema. Your Choice of Rojar Verde Salsa.

 Half tray $75 • Full Tray $105

Enchiladas Camarones Caserole      

 Corn Torillas filled with Jack Cheese and Shrimp. Topped with Avocado Crema and Salsa Roja 
 or Verde.

Half tray $115 • Full Tray $200

Baja Carnitas       

 Crispy Pork, Salsa Roja 

Half tray $100 • Full Tray $175

Shrimp “La Playita” 
 Jumbo Shrimp, Garlic, Serrano Peppers, Cherry Tomatoes and Onions

Half tray $125 • Full Tray $215

Enchiladas Pollo
 Handmade Corn Torillas filled with Jack Cheese and Chicken. Sprinked with Cotija Cheese and 
 Drizzled over with crema. Your Choice of Roja or Verde Salsa.

Half tray, 16 pc. $85 • Full Tray, 32 pc. $115

Enchiladas Camarones
 Corn Torillas filled with Jack Cheese and Shrimp. Topped with Avocado crema and Salsa Roja or 

Verde.

Half tray, 16 pc. $115 • Full Tray, 32 pc. $175



• DESSERTS • 

Mixed Vegetables
 ½ size - $55 • full size - $85 

Norteño Beans
½ size - $55 • full size - $85 

Cilantro Rice
½ size - $55 • full size - $85 

Churros
$1.60 each

Tres Leches cake
$ 80 (12 slices) 

• SIDES • 



• Catering supplies • 
Plates, forks, knives, spoons, napkins - Free of charge

Service utensils

Tongs                $1.50

Spatula               $1.50

Spoon                         $1.50

Disposable Chaffing dish                 $24

          • BEVERAGES •

 Canned Sodas                               $1.75
 (coke, sprite, diet coke)

 Spring Water                                $1.75

 San Pellegrino Sodas                        $2.95
 (orange, lemon or blood orange) 

 Sparkling or Flat                              $2.95

 

        • BEER AND WINE •
               (call for pricing) 

Bartender, servers and captain of services 
are available for full service events.



Gift baskets are made individually 
per guests request.


