
Plan your next party with ease, order  our 

Large Party Southwestern Favorites To-Go! 
 

Our team at Table Mountain Grill & Cantina 

can provide hot & ready food  for events 

from 10 people and up to be picked up 

anytime during business hours.

TO ORDER: 303-277-9898 OR
CANTINA@TABLEMOUNTAININN.COM

LargeParty  
TO-GO MENU



Prices do not include 7.5% tax | Please call 48 hours in advance to ensure availability 

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked meats,  

poultry, seafood, shellfish or eggs, may increase your risk of foodborne illness, especially if you have certain medical conditions.  

†All fried items are prepared in oil that is also used to cook shellfish, fish and breaded items. 

EACH PRICED PER EVERY 10 PEOPLE
BURRITOS - $150 

Individually Rolled & Wrapped Burritos | Choose 2 Meats: Chicken Pibil, Carnitas, Barbacoa 

Includes: Sour Cream, Guacamole, Salsa, Chips, Green Chili 

Served with: Charred Corn and Cilantro Lime Kale Salad, Ranch-Style Beans and Cilantro Lime Rice 

 

ENCHILADAS - $150 
Chicken Pibil or Barbacoa, Wrapped in Blue Corn Tortillas 

Includes: Vegan Red Sauce, Sour Cream, Guacamole, Chips & Salsa 

Served with: Charred Corn and Cilantro Lime Kale Salad, Ranch-Style Beans and Cilantro Lime Rice 

 

BUILD YOUR OWN STREET TACOS - $150 
Choose 2 Meats: Chicken Pibil, Barbacoa, Carnitas 

Served with: Flour Tortillas, Sour Cream, Guacamole, Chips & Salsa, 

Charred Corn and Cilantro Lime Kale Salad, Ranch-Style Beans and Cilantro Lime Rice 

 

BUILD YOUR OWN FAJITAS - $200 
Grilled Chicken, Flank Steak 

Includes: Sour Cream, Guacamole, Chips & Salsa, Sautéed Onions & Peppers 

Served with: Flour & Corn Tortillas, Charred Corn and Cilantro Lime Kale Salad,  

Ranch-Style Beans and Cilantro Lime Rice

ADDITIONAL 
SELECTIONS

 
CHARCUTERIE BOARD - $80 

Assorted Domestic & Imported Cheeses, Cured Meats,  

House-Pickled Vegetables, Crackers, Grilled Flat Bread,  

Whole Grain Mustard, Nuts & Dried Fruit, House-Made Jams 

 

SLICED SEASONAL FRUIT DISPLAY - $60 
Assortment of Sliced Seasonal Fruits & Berries,  

Honey Yogurt Dipping Sauce 

 

LOCAL MEAT AND PRETZELS - $100 
Smoked & Grilled Local Continental Sausages,  

Warm Salted Pretzels, Mustards, Beer Cheese, Jams, 

House-Made Pickles, Soft & Hard Cheeses 

 

GREEN CHILI + BACON QUESO MAC - $55 
Cavatappi Pasta, Crispy Bacon Lardon, Bacon Jam

FRESHLY-MADE 
SALADS

 
CAESAR - $40 

Romaine, Parmesan Cheese, Croutons,  

Parsley, Caesar Dressing 

 
WEDGE - $40 

Candied Bacon, Cherry Tomatoes,  

Bleu Cheese Dressing 

 
HEARTY BABY KALE - $40 

Baby Kale Mix, Shaved Carrots, Cherry Tomatoes,  

Cucumbers, Jalapeño Vinaigrette 

 
CHARRED CORN SALAD - $45 
Cherry Tomatoes, Red Onions, Bell Peppers,  

Cilantro Lime Vinaigrette


