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RED STAR

Red Star Taco Bar Catering Menu

Chips and Salsa
$3 per person

Chips and Guacamole
$6 per person

Chips, Salsa & Guacamole
$8 per person

Taco Bar

Option # 1 : Two Proteins Option # 2 : Three Proteins
(serves two tacos per person) (serves three tacos per person)

$20 per person $23 per person

PROTEINS:

Tequila Lime Chicken, Carnitas, Chorizo,
Carne Asada, Buffalo Chicken, Ground Beef,
Sweet Potato Black Bean (vegan)
CHOICE OF:

Pinto Beans or Vegan Black Beans

Handmade Corn Tortillas or Flour Tortillas
(A combination of both tortillas is also available)

Taco Bar Includes:

Rice, Pico de Gallo, Shredded Lettuce, Cilantro, Lime Crema, Salsa Verde

Optional Add Ons:

A dozen extra tortillas $10
Shredded Cheddar Cheese .50 per person
Lime Wedges $1.50 per person
Hot Sauces - $8 per bottle
(choice of Callahan’s Black Pepper Chipotle OR Habanero, Tapatio, or Cholula)

Please inquire about ordering desserts through us from our lovely neighbors at Corina Bakery.
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RED STAR

Red Star Taco Bar Catering Policies

Thank you for choosing Red Star to cater your special event!
Please review the following important details and features of our "build your own taco" bar catering.

Advance Booking: To ensure your preferred date, we kindly request that you place your order at least
two weeks in advance. This will allow us to coordinate staffing, food preparations, and any additional
arrangements necessary for your event. Please note that if bookings are made far in advance, our
pricing and menu are subject to change. To place your order, please contact Rachel at
events@redstartacobar.com or 253-988-2066.

Minimum Order: We cater events starting from 25 people.

Catering Radius: We offer our catering services within an hour radius from our Tacoma restaurant
location.

Build Your Own Taco Bar: All catering orders are designed with your party in mind! You have the
option to choose either two tacos per person or three tacos per person. Both packages come with rice
and beans, and all the fixings needed to build your own taco. Please select Option 1 or 2 from the Taco
Bar Menu. We have additional protein add-ons availble by request.

Deposit: To confirm your order, we require a completed Credit Card Authorization form. Your card will
be charged on the day of your event. We do not require any prior deposit. If you need to cancel your
order, please do so 72 hours prior to your event. Otherwise, you be charged the full amount on your
bill. Please note, we do not accept AMEX.

Additional Charges: All orders are subject to a 20% service charge. 100% of the charged gratuity (less
the 2.5% processing fee) goes directly to the staff member who served you and the support staff who
assisted them. If the drop off location is more than 5 miles, an additional fuel fee will be charged based
on the distance. If more than two attendants are required for your event, we will charge the fuel fee
based on how many vehicles are driving to your event.

Drop Off Catering Attended Catering

Disposable Containers: We use 100% disposable Professional Attendant: A trained and experienced
containers so there won't be the hassle of returning attendant will handle the delivery, set up and and
any supplies. Please note that our taco bar includes clean up of your catering order. They will also
serving utensils, but it does not include plates, maintain cleanliness of the food area and assist
napkins, or utensils. guests with any questions.
We have three options for Unattended Catering: One attendant is for a minimum of 4 hours at
Option #1 - Pick up. No charge. $35/hour (including prep time before and clean up
Option #2 - Drop off only. Incurs a $100 fee. after attendance at your event). If additional
Option #3 - Drop off and set-up with attendants are needed for larger events, it is
chafing dishes. Incurs a $150 fee. also a 4 hour minimum at $25/hr.

We look forward to catering your event! For your event we will provide chafers, warmers and
Iyew eve ey furthgr questhns 9 (Ul Caleinenot serving utensils, but we do not provide plates, napkins, or

information :
. utensils.
please don't hesitate to contact us. 2026
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