
 

  

 

 

TACO CHOICES:

               

ADD ONS:
GUACAMOLE  $4/pp
ESQUITES  $3/pp
CHOPPED OR CAESAR SALAD  $4/pp 
DESSERT BAR: ($6/pp)
A S S O R T E D  C O O K I E S  a n d  M E X I C A N  C H O C O L A T E  B R O W N I E S

 

 

LUNCH / DINNER WITH 
BEER & WINE

 

$70 /  PERSON 
SERVED BUFFET STYLE  
(may be modified for dietary restrictions)

 
3 TYPES OF TACOS

CHOICE OF BEANS

COCONUT CILANTRO RICE

CHIPS AND SALSA
ASSORTED BEER AND WINE

ONE AGUA FRESCA
(choose from hibiscus lime, blackberry lemon 
or horchata)

ADD MARGARITAS FOR  $15/pp

 
 

RESERVATION DETAILS

MENU:                                      BEER & WINE                                       BEER & WINE & MARGARITAS  AGUAS FRESCAS                                                                                                                                                                                 

DATE:                                          TIME:    GUEST COUNT:    OCCASION:        
         

CONFIRMATION OF AGREEMENT
By signing below, I confirm that I have read and agree to the terms and conditions listed within the agreement.
GUEST SIGNATURE                                    PRINTED NAME    DATE

                            

4608 3rd STREET  
SAN FRANCISCO, CA   415-933-9384      

T A T O  E V E N T S

CANCELLATION POLICY $25 / person cancellation fee within 48 hours  SERVICE CHARGE POLICY  A 20% gratuity will be applied to the 
final bill and will be evenly distributed to our staff. San Francisco sales tax is 8.625%.  ABSOLUTELY no outside food or beverages may be 
brought into the venue. TIME LIMIT There is a 3 hour time limit for private events. Each additional hour is billed at $500 per hour.  
MINIMUM There is a $2,500 minimum on private events after 5 pm and a $3,500 minimum for events before 5 pm. 
Package price available during business hours depending on availability. Our menu is seasonal and subject to change.
       

 

 

. 

We are happy to provide suggestions on how to make our space exclusively yours!  Inquire about DJs, photo booth rentals, 
game rentals, live/amplified music and more. We are happy to custom craft your favorite cocktail. Max capacity is 80.
 

 

LUNCH / DINNER WITH 
AGUAS FRESCAS

 

tato
san francisco, ca 

ACHIOTE RUBBED POLLO ASADO
with avocado salsa verde + white onion + cilantro  
COCHINITA PIBIL
slow cooked berkshire pork with avocado salsa verde + white onion + cilantro
MUSHROOM (VEGAN) 
with chimichurri + arugula + peanut salsa macha    
MAPLE ROASTED BUTTERNUT SQUASH (VEGETARIAN) 
with chipotle crema + toasted pepitas + cilantro + hazelnut dukkah  
PAN SEARED SHRIMP 
with guacamole + purple cabbage caesar slaw   
CARNE ASADA 
with salsa verde + white onion + guacamole  

BEAN CHOICES:
MASHED BLACK BEANS 
with chipotle + yellow onion + cinnamon  
WHOLE PINTO BORRACHO BEANS
with tomato onion and jalapeno sofrito + negro modelo beer  

3 TYPES OF TACOS

CHOICE OF BEANS

COCONUT CILANTRO RICE

CHIPS AND SALSA

TWO AGUA FRESCAS
(choose from hibiscus lime, blackberry lemon 
or horchata)

ADD MARGARITAS FOR  $15/pp

$55 /  PERSON 
SERVED BUFFET STYLE 
(may be modified for dietary restrictions)


