
!w w w . s u n s e t b o s t o n . c o m

i n f o @ s u n s e t b o s t o n . c o m

m o r e  i n f o : 6 1 7 - 2 0 8 - 8 4 2 7

!



* CONSUMING RAW OR UNDERCOOKED 

MEATS, POULTRY, SEAFOOD, SHELLFISH 

OR EGGS MAY INCREASE YOUR RISK OF 

FOODBORNE. PLEASE INFORM YOUR 

SERVER IF YOU OR ANYONE IN YOUR 

PARTY HAS ANY FOOD ALLERGIES OR 

DIETARY RESTRICTIONS

EACH P��ER FEEDS 18 - 20 PEOP�

FEEDS 18-20 PEOP�

Cantina Pupu Platter / $275 

Served with carrot and 
celery sticks, & choice of blue 
cheese or ranch dressing

Wing it $250
Bone-in or Tenders

GF | Served with sliced cucumber

24 x Buffalo
24 x Sweet Chipotle
24 x Honey BBQ

dip trio $175

House Made Guacamole (32 oz)
Creamy Queso Dip (32 oz)
Roasted Salsa (32 oz)

Mexican Corn served with 
tortilla chips | Half Tray

Vegan Quesadillas | Half Tray

Served with chipotle crema All 32 oz, served with tortilla chips

Served with chipotle crema

Veggie Sampler $200

24 x Jalapeño & Jack Cheese
Empanadas
24 x Avocado Egg Rolls

Slider Platter $250

24 x BBQ Pulled Pork topped 
with house slaw

24 x BBQ Pulled Chicken topped 
with pickled red onion

24 x Braised Birria topped with 
onion & cilantro

ENTREE PACKAGES

Served with consommé & 
chipotle crema

Empanada Fiesta $225

24 x Braised Birria 
24 x Jalapeño & Jack Cheese
24 x Southwestern Pulled
Chicken

Camarones Al Ajillo: Sautéed shrimp in a garlicky sauce
Angry Chicken: Grilled chicken, onions & peppers 
in chipotle cream sauce
Spanish Rice

Garden Salad

FULL TRAY:

HALF TRAY EACH:

Land & Sea $350

Choice of: Steak, chicken, shrimp.
Combination of 2 proteins add +$15

Sautéed onions & peppers
Spanish beans or refried beans
16 oz each: Guacamole, shredded cheese, pico de
gallo & sour cream. Choice of flour or corn tortillas

FULL TRAY OF:

HALF TRAY EACH:

Fajita bar $325

Tacos: Choice of steak, chicken, carnitas or veggie
Quesadilla: Choice of vegetable, chicken, steak, 
carnitas or shrimp

16 oz each: Guacamole, shredded cheese, pico de 
gallo, sour cream

Southwestern Salad

FULL TRAY:
FIESTA PACKAGE $350

BBQ Pork or Chicken
Smoked Gouda Mac & Cheese
32 oz Potato salad
32 oz Coleslaw

FULL TRAY EACH:
BBQ $300

24 x Chicken Taquitos

24 x Wings: Choice of honey BBQ, buffalo or sweet chipotle 

Mexican Corn: Served with warm tortilla chips | Half Tray

24 x Empanadas: Choice of beef birria, jalapeño & cheese, southwestern chicken 



2 DOZEN PER ORDER

APPETIZERS

*  C O N S U M I N G  R AW  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E .  
P L E A S E  I N F O R M  Y O U R  S E R V E R  I F  Y O U  O R  A N Y O N E  I N  Y O U R  PA R T Y  H A S  A N Y  F O O D  A L L E R G I E S  O R  D I E TA R Y  R E S T R I C T I O N S

Southwestern Pulled Chicken Empanadas 

Finger Food

Choice of buffalo, sweet chipotle, Honey BBQ, 
or Plain. Served with Blue Cheese or Ranch

Chicken Wings $40

Served with consommé, chopped onion & 
cilantro

Braised Beef Birria Empanadas $85

Served with chipotle crema
Jalapeño & Jack Cheese Empanadas $75

Served with honey BBQ sauce
$85

Avocado Egg Rolls 
Served with chipotle crema, cilantro 
vinaigrette & corn salsa

$80

Taquitos

Sliders

Crispy tortilla filled with Monterey Jack cheese, 
lightly fried and served with chipotle crema

Cheese Taquitos 

H A L F :  F E E D S  8 - 1 0  //  F U L L :  F E E D S  1 8 - 2 0

$45

Crispy tortilla filled with Monterey Jack cheese 
and refried beans, lightly fried and served with 
chipotle crema

Refried Bean Taquitos $50

Crispy tortilla filled with Monterey Jack cheese, 
pulled chicken, lightly fried and served with 
chipotle crema

Chicken Taquitos $60

Crispy tortilla filled with Monterey Jack cheese, 
braised beef birria, lightly fried and served with 
chipotle crema

Braised Beef Birria Taquitos $70

Served with 
house made 
coleslaw & 
pickled onion

Pulled BBQ Pork 
// $55 

Served with 
house made 
coleslaw & 
pickled onion 

Pulled BBQ Chicken  
// $50

Served with 
chopped 
white onion & 
cilantro

Braised Beef Birria
// $65

Served with 
chopped white 
onion, cilantro & 
honey chili sauce

Fried Avocado
// $55 

Crispy fried chicken 
breast, tangy coleslaw, 
pickled red onion, smoked 
bacon, chipotle aioli

Crispy Chicken  
// $55 

Served with warmed tortilla chips
Half Tray: $25 | Full Tray: $50

Roasted Salsa 
Served with warmed tortilla chips
Half Tray: $50 | Full Tray: $100

Housemade Guacamole 
Served with warmed tortilla chips
Half Tray: $50 | Full Tray: $100

Creamy Queso 

Corn off the cob, queso fresco, lime, 
cilantro, tajin, served with warmed 
tortilla chips

Half Tray: $45 | Full Tray: $90

Mexican Corn (esquite) Can be vegan

Citrus marinated shrimp, red onion, 
cucumber, cilantro & avocado, 
served with warmed tortilla chips

Half Tray: $65 | Full Tray: $130

Mexican Shrimp Ceviche

Served with warmed tortilla 
chips
Half Tray: $55 | Full Tray: $110

Avocado & Roasted Corn
Salsa Dip



H A L F  T R A Y :  F E E D S  8 - 1 0  //  F U L L  T R A Y :  F E E D S  1 5 - 1 8

House braised pork shoulder in a 
mesquite BBQ sauce

BBQ pulled Pork
Half Tray: $55 | Full Tray: $110

House braised chicken thighs in a 
mesquite BBQ sauce

BBQ pulled Chicken
Half Tray: $55 | Full Tray: $110

Crispy tortilla chips loaded with melted 
cheese, sour cream, guacamole, jalapeños, 
pico de gallo & shredded lettuce

Add Ons ($15 ea per half tray) Grilled 
Steak, Grilled Chicken, Grilled Shrimp, 
Carnitas, BBQ Pulled Pork

Loaded Nachos 
Half Tray: $60 | Full Tray: $120

Sautéed shrimp in a garlicky 
sauce, onions, bell peppers

Camarones Al Ajillo
Half Tray: $60
Full Tray: $120

Grilled chicken, onions and 
peppers in chipotle cream 
sauce

Angry Chicken
Half Tray: $55
Full Tray: $110

Choice of grilled chicken, 
steak, or carnitas, topped 
with onions & cilantro

Street Tacos 
Half Tray: $55 / Full Tray: $110

Choice of buffalo, bbq, 
sweet chipotle, sweet chili, 
or plain

Served with blue cheese or 
ranch dressing

Chicken Tenders
Half Tray: $60
Full Tray: $120

Half Tray: $60
Full Tray: $120

Served with sides of pico de gallo, sour cream & 
guacamole

Grilled flour tortillas filled with bell peppers, 
onions, & melted cheese. Choice of protein: 
chicken, steak, carnitas, shrimp, or plain veggie

quesadillas
Half Tray: $60 | Full Tray: $120

Add Ons ($15 ea per half tray) Carnitas, BBQ 
Pulled Pork, BBQ Pulled Chicken

Elbow macaroni, house made smoked Gouda 
cheese sauce

Smoked Gouda Macaroni & Cheese
Half Tray: $45 | Full Tray: $90

enchiladas

MI FAVORITA A LA CANTINA

Pulled chicken rolled in corn 
tortillas topped with either 
our house-made green or 
red enchilada sauce finished 
with melted cheese

Served with side of house spicy sauce

*  C O N S U M I N G  R AW  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E .  
P L E A S E  I N F O R M  Y O U R  S E R V E R  I F  Y O U  O R  A N Y O N E  I N  Y O U R  PA R T Y  H A S  A N Y  F O O D  A L L E R G I E S  O R  D I E TA R Y  R E S T R I C T I O N S

Half Tray: $60  /  Full Tray: $120

Pulled chicken in corn tortilla lightly fried topped 
with shredded lettuce, pico de gallo, queso fresco 
and Mexican crema

flautas
Half Tray: $75  /  Full Tray: $150

Corn tortilla filled with traditional braised beef 
& melted cheese served with onions, cilantro, 
and consommé

Birria Tacos



SIDES

H A L F  T R A Y :  F E E D S  8 - 1 0  //  F U L L  T R A Y :  F E E D S  1 5 - 1 8

Passionfruit, 
strawberry or 

lemonade 

SALADS

ADD ONS ($15 EA PER HALF TRAY) GRILLED STEAK, GRILLED CHICKEN, GRILLED 
SHRIMP, CARNITAS, BBQ PULLED PORK

Choice of dressing: chipotle vinaigrette, cilantro vinaigrette, ranch, blue cheese, italian, green chile Caesar

Guacamole (16 oz) $20

Mexican Rice HALF $30 | FULL $60

Spanish Beans HALF $30 | FULL $60

Refried Beans HALF $30 | FULL $60

Garlicky green beans HALF $30 | FULL $60

Grilled asparagus HALF $45 | FULL $90

Grilled seasonal vegetables HALF $40 | FULL $80

Potato Salad HALF $40 | FULL $80

Jugos Naturales 

1 GAL $30

$2 EA | $30 for a case of 30

Fruit punch, 
mandarin, pineapple, 

lime

Assorted Jarritos Soda

$4 ea | $30 for case of 24

Coke, diet coke, sprite or ginger ale
Soda $2 each

Lightly fried dough tossed in 
cinnamon & sugar served with 
dulce de leche

Churros Half Tray: $40
Full Tray: $8o

Assorted Fruit Half Tray: $45 | Full Tray: $9o

Cole slaw (16 oz) $12
Pico de gallo (16 oz) $15
Pickled onion (16 oz) $12

Sour Cream (16 oz) $12

Bottled water / $2 each

*  CO N S U M I N G  R AW  O R  U N D E R CO O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E .  
P L E A S E  I N F O R M  Y O U R  S E R V E R  I F  Y O U  O R  A N Y O N E  I N  Y O U R  PA R T Y  H A S  A N Y  F O O D  A L L E R G I E S  O R  D I E TA R Y  R E S T R I C T I O N S

Mixed greens, tomato, carrot, cucumber

Romaine lettuce, cilantro croutons, queso fresco, green chile Caesar dressing
Caesar Salad / Half Tray: $45 | Full Tray: $90

Romaine lettuce, Monterey & cheddar cheese, roasted corn salsa tossed in 
chipotle vinaigrette, topped with crispy tortilla strips

Southwestern / Half Tray: $50 | Full Tray: $100

Romaine lettuce, tomato, avocado, roasted corn, bacon, queso fresco, 
tossed in cilantro vinaigrette, topped with crispy tortilla strips

Cantina Chopped Salad / Half Tray: $50 | Full Tray: $100

Garden Salad / Half Tray: $35 | Full Tray: $70

$2 EA | $25 for a case of 24



BUILD YOUR OWN BURRITO BOWL / $12

Choice of: grilled steak. chicken, shrimp or avocado

*  CO N S U M I N G  R AW  O R  U N D E R CO O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E .  
P L E A S E  I N F O R M  Y O U R  S E R V E R  I F  Y O U  O R  A N Y O N E  I N  Y O U R  PA R T Y  H A S  A N Y  F O O D  A L L E R G I E S  O R  D I E TA R Y  R E S T R I C T I O N S

Chips and guacamole / Chicken wings / Birria 
empanadas / Esquites / Jalapeño & Cheese Empanadas

Chips and salsa

GREENS, GUACAMOLE, SOUR CREAM, SHREDDED 
CHEESE, PICO DE GALLO, RICE & BEANS TOPPED WITH 

CRISPY TORTILLA STRIPS

ADD CHOICE OF PROTEIN FOR $5
(steak, chicken, carnitas, shrimp, crispy avocado)

ADD CHOICE OF PROTEIN FOR $5
(steak, chicken, carnitas, shrimp, crispy avocado)

Dressing choice: italian, ranch, blue cheese, chipotle 
vinaigrette, cilantro lime vinaigrette

Dressing choice: italian, ranch, blue cheese, chipotle 
vinaigrette, cilantro lime vinaigrette

$6

Mixed greens, tomato, carrot, cucumber
Garden salad $10

Romaine lettuce, cilantro croutons, queso fresco, 
green chile Caesar dressing

Caesar salad $10

Romaine lettuce, tomato, avocado, roasted corn, 
bacon, queso fresco, tossed in cilantro vinaigrette, 
topped with crispy tortilla strips

Cantina Chopped Salad $10

Sweetened milk soaked cake topped with whipped cream 
served with strawberry sauce

Tres leches $9

Lightly fried churros filled with dulce de leche tossed with 
cinnamon and sugar served with dulce de leche

Churros $8

Grilled chicken, lettuce, tomato, chipotle mayo, 
bacon, on a brioche bun

Grilled chicken sandwich 

Grilled steak with sautéed onions and peppers, melted cheese 
and chipotle aioli wrapped in a flour tortilla 

Sunset’s Steak Bomb 

Grilled chicken  with sauteéed onions and peppers, melted 
cheese and chipotle aioli wrapped in a flour tortilla 

Sunset’s Chicken Bomb

Romaine lettuce, green chile Caesar dressing queso fresco, 
wrapped in a flour tortilla

Caesar Wrap

Romaine lettuce, shredded cheese, roasted corn salsa tossed 
with chipotle vinaigrettewith grilled chicken

Tex-mex Chicken wrap 

Grilled steak, baby greens, shredded cheese, roasted red 
peppers, corn salsa tossed in blackberry vinaigrette 

wrapped in a flour tortilla

Steak and avocado wrap

Romaine lettuce, Monterey and cheddar cheese, 
roasted corn salsa tossed in chipotle vinaigrette, topped 
with crispy tortilla strips

Southwestern  Salad $10

Flour tortilla filled with lettuce, sour cream, guacamole, 
pico de gallo, shredded cheese, Spanish rice and beans

Cantina Burrito $10
Choice of: Steak, chicken, or carnitas

Choice of: Chicken, steak, carnitas, or shrimp

Served with french fries or side salad

3 corn tortillas filled with a choice of grilled chicken, steak, 
or carnitas, topped with onion & cilantro

Street Tacos (3 ea) $12

3 flour tortillas filled with sautéed shrimp in a chipotle 
cream sauce, topped with onion & cilantro

Shrimp tacos (3 ea) $12

Grilled flour tortillas filled with bell peppers, onions & melted 
cheese. Served with a side of guacamole, pico de gallo & sour 
cream

Quesadillas $13

$14

Fruit punch, mandarin, pineapple, lime
Jarritos Soda $4 each

Coke, Diet Coke, Sprite or Ginge ale
Soda $2 each

Bottled Water $2 each

MINIMUM 25 PPL



916 COMMONWEALTH AVE. BOSTON, MA 02215 / INFO: 617-208-8427

Bring Sunset Cantina's bold, festive energy directly to your event! Our food truck 
o�ers fresh, flavorful Latin-inspired cuisine and top-notch service, perfect for 

corporate events, weddings, festivals, birthdays, and more.

PRICING
Within 15 mil radius:
$1,000 Rental Fee
Over 15 mi radius:
$1,200 Rental Fee

(Food cost not
included in rental fee)

30+ years of trusted Boston hospitality
Fun & customizable Latin-style menu
Fast setup and professional service
Flexible for private & public events

A unique, vibrant culinary experience

WHY CHOOSE US?



CATERING PACKAGES (50 guests minimum)

Choose from our catering menu or 
one of our tiered menu packages!



PICK 3 APPETIZERS
AND 3 HANDHELDS

$20 PER PERSON
TIER 1

Great for smaller 
groups or light eating

PICK 4 APPETIZERS
AND 3 HANDHELDS

$25 PER PERSON
TIER 2

More variety and a bit 
more food

PICK 4 APPETIZERS
AND 4 HANDHELDS

$30 PER PERSON
TIER 3

Our biggest package is 
perfect for larger groups or 

bigger appetites.

!

BBQ CHICKEN SLIDERS
Topped with coleslaw and pickled red onion 

(2 each)

BBQ PULLED PORK SLIDERS
Topped with coleslaw and pickled red onion 

(2 each)

FRIED AVOCADO SLIDERS
Topped with honey chili sauce (2 each)

CRISPY CHICKEN SLIDERS
Topped with coleslaw, pickled onion, smoked 

bacon, and chipotle aioli (2 each)

STREET TACOS
Choice of carnitas or steak, topped with 
cilantro, onion, served with lime (3 each)

QUESO BIRRIA TACO
House-braised beef grilled tortilla, melted 
cheese, topped with onions and cilantro. 

Served with meat consomme (2 each)

QUESADILLAS
Choice of carnitas, steak or chicken 

(4 pieces)

CHICKEN TENDERS
Served with BBQ sauce (4 each)

BRAISED BEEF BIRRIA EMPANADA
Served with a side of consomme (1 each)

JALAPEÑO AND JACK CHEESE EMPANADA
Served with chipotle crema (1 each)

SOUTHWESTERN PULLED CHICKEN EMPANADA
Served with honey BBQ sauce (1 each)

BRAISED BEEF BIRRIA TAQUITOS
served with chipotle crema (2 each)

CHICKEN TAQUITOS
Served with chipotle crema (2 each)

FRESH GUACAMOLE
Served with chips (4oz)

CHICKEN WINGS
Choice of bu�alo, sweet chipotle, honey BBQ, or 

plain served with ranch or blue cheese (4pc)

LOADED FRIES
Topped with creamy queso, pico de gallo, 

jalapeño, and choice of BBQ pork or BBQ chicken 

BUILD YOUR ESQUITE
Choice of chip topped with fire-roasted corn, 

mayonnaise, queso fresco, tajin, and lime 
(individual bags)

CARAMEL-FILLED CHURRO
Lightly fried, tossed in cinnamon sugar (each)

Choose the package that works best for your event
Each package includes appetizers and handheld items



RESERVATION P OL ICY

RENTAL FEE IS AN ADDITIONAL COST

916 commonwealth ave. boston, ma 02215

You can add additional options 
for $5 per person, per item

Customizable menus 
available upon request

Book at least 30 days in advance to ensure availability, 
menu customization, and a smooth event experience.
 EMAIL INFO@SUNSETBOSTON.COM FOR MORE INFORMATION


