
Description of Mexican Dishes 
 
Tortillas: Thin corn or wheat flour 
rounds are used as a base for many 
dishes. 

Burrito: Rolled flour tortilla stuffed with 
beef, topped with onion sauce. 

Chile Relleno: Poblano pepper stuffed 
with cheese, battered with egg fried. 

Enchilada: Rolled corn tortilla stuffed 
with beef, topped with cheese and red 
sauce. 

Flautas: Crispy rolled-up corn tortillas 
stuffed with savory meat. 

Quesadilla: Grilled flour tortilla folded 
in half and stuffed with cheese and 
other ingredients of your choice. 

Quesabirria: Grilled corn tortillas 
stuffed with savory birria, onions, and 
cilantro. 

Flan: Mexican caramel custard. 

Tamales: Savory meat filling steamed 
in a corn meal casing wrapped in a corn 
husk. 

Mexican Guacamole: Avocado, sour 
cream, tomato, cilantro, onion, 
jalapeno, lime juice. 

Mexican Corn: grilled street corn with 
chili powder, cotija cheese, mayo, lime, 
and cilantro. 

 

State Required Note: Consuming raw or 
undercooked meats, poultry, seafood, shellfish, 
or eggs may increase the risk of illness, 
especially if you have existing medical 
conditions. 

 

 

 Catering & Bulk Orders 

Contact the person below to place your 

catering or bulk orders. 

 

We serve multiple areas! 

Apopka 

Cirilo (407)886-4934 

Orlando/Universal 

Hector (407)781-0395 

Winter Park 

Pablo (407)975-9132 

Conway/Orlando International Airport 

Victor (407)250-4104 

  

 

MEXICAN RESTAURANT  

Real Mexican Food  

ORLANDOELPOTRO.COM 

 

CATERING 

Are you ready for a 

FIESTA? 

Weddings, Anniversaries, 

Graduations, Holiday 

Celebrations, Corporate 

Events, and More. 

Buffet Style Services! 

*Prices subject to change due to 

seasonal/market factors. 

 



Choose two (2) of the following 

entrees from our Buffet Menu 

Selections* (minimum 50 

people for full-service menu): 

Chicken Fajitas... Sautéed with green 

pepper, onions, tomatoes, and El Potro's 

own special spices. 

Steak Fajitas... Sautéed with green 

pepper, onions, tomatoes, and El Potro's 

own special seasonings. 

Beef Stew... Cooked Mexican style with 

green peppers, onions, tomatoes, and El 

Potro's own special flavorings. 

Chipotle Chicken Breast... Marinated 

and grilled with El Potro's special recipe 

spicy Chipotle sauce. 

Carnitas... Mexican-style roasted pork tips 

prepared using an exclusive spice and 

seasoning mix. 

Roasted Chicken... Savory roasted 

chicken, prepared with lemon, butter, and 

select herbs and spices. 

Baked Fish... Prepared with tomatoes, 

onions, peppers, lemon, butter, and select 

seasonings. 

Tamales... Savory pork filling steamed in a 

corn meal casing wrapped in a corn husk. 

Chicken Stew... Boneless, skinless 

chicken with onions, peppers, tomato, and 

savory seasonings. 

*Add additional entrees for a fee. 

  All Entrees Served with Two (2) Side 

Items plus One (1) Vegetable Item. 

Side Items: Mexican Rice, Refried Beans, 

Roasted Potatoes, Au-Gratin Potatoes, 

Mashed Potatoes & Gravy, Macaroni & 

Cheese. 

Vegetables: Sweet Corn, Green Beans, 

California Vegetable Mix, Broccoli & 

Cheese. 

Complimentary with this package: 

Tortillas, Chips & Salsa, Sour Cream, 

Shredded Cheese, Pico de Gallo, Tossed 

Salad (Ranch and Italian Dressing), and 

Fruit Tray. 

High-Quality Ingredients 

We use fresh quality ingredients. 

Seasonal and market conditions should be 

taken into consideration to ensure the 

most enjoyable experience at your event. 

We will advise you of any potential 

concerns that we are aware of as your 

satisfaction is our top priority. 

Feel free to ask us about our menu and 

ability to customize your choices. Be sure 

to order days ahead of time to allow us 

to prepare your large orders! 

 

Tell your friends about our catering and 

bulk order services. They will love our tasty 

choices. Check out one of our multiple 

dine-in locations. Ready to serve you! 

 

 

 BULK PRICING - Order bulk - pickup only. 

Burritos (Dozen - 6")...$36.00 
Chile Rellenos (Dozen)...$54.00 
Enchiladas (Dozen)... $36.00 
Flautas (Dozen)... $30.00 
Quesabirria (Dozen)… $50.00 
Quesadillas: Cheese (Dozen - 6")...$30.00 
Quesadillas: Ground Beef (Dozen - 
6")...$40.00 
Quesadillas: Chicken (Dozen - 6")...$40.00 
Quesadillas: Steak (Dozen - 6")...$46.00 
Quesadillas: Pork (Dozen - 6")...$46.00 
Tamales (Dozen)...$39.00 
Queso con Jalapeno (Cheese Dip) 
(Pint)...$12.00 
Sour Cream (Pint)...$8.00 
Mexican Guacamole (Pint)...$12.00 
Tortilla Chips (2lb)...$10.00 
Salsa (Pint)...$7.00 
Refried Beans (Gallon)...$30.00 
Mexican Rice (Gallon)...$30.00 
 
BY THE TRAY  
Flan: Feeds ~20 people… $40.00 
Fajitas: Vegetables $180.00 (F) $90.00 (H) 
Fajitas: Chicken $180.00 (F)...$90 (H) 
Fajitas: Steak $250.00 (F)...$125.00 (H) 
Fajitas: Texanas $250.00 (F)...$125.00 (H) 
Carnitas: $180.00 (F).. $90.00 (H) 
Ground Beef: $200.00 (F) $100.00 (H) 
Mexican Corn: $100.00 (F)…$50.00 (H) 
Plantains (Maduros): $45.00 (H) 
California Mix (Vegetables): $60.00 (F)… 
$30.00 (H) 
Churros (Dozen): $11.99 
 
Full (F) feeds approximately 35 people. Half (H) 
feeds approximately 15 people. *All fajita and 
meat trays come with complementary lettuce, 
cheese, tomatoes, and soft flour tortillas. 

 
Chips & Dips Special ...$80.00 
Includes 2 large bags of tortilla chips (~ 4lbs), 
Salsa (2 pints), Refried Beans (2 pints), Queso 
con Jalapenos (1 pint), Taco Meat (1 pint), 
Guacamole (1 pint), and Sour Cream (1 pint) 

 

 

 


