
SA L T Y  L IME

C A T E R I N G  

Customised catering made with a variety of fresh and local ingredients.

T ERESA  HUMPHREY  -  50 5 - 2 3 2 6  -  L I T T L E -MEX I CO@HOTMA I L .COM

FACEBOOK  -  SA L T Y  L IME



Appetizers

Tequila Shrimp
Sautéed shrimp with a tequila and chipotle sauce served with fresh

cherry tomatoes on a corn chip
85$

 
Ceviche Yucateco

Fresh wahoo, red onion, habanero pepper and mint served 

 with corn  chips
$75

Baja Style Ceviche
Fresh wahoo with tomato, onion, cilantro and fresh jalapeño (optional)

served with corn chips
$75

Ceviche Hawaiano
Mani Mahi, mango, strawberry, red onion, cucumber,

 pineapple and cilantro served with corn chips
$85

Mini Beef Chimichangas
served with fresh guacamole

$78

Serves approximately 15 people

Guacamole and Chips
$65

Fresh Homemade Salsa with Chips 
$60



Appetizers

Flautas (Chicken or Beef)
Small corn fried tacos served with fresh guacamole

$65

Mexican Style Sachimi
Thinly sliced tuna, red onion, cucumber strips with cilantro and our

special sauce
$78

Cocktail Shrimp 
With our special spicy sauce

$78

Bruschetta
Sautéed bell peppers on top of light mascarpone cheese and drizzled with a

balsamic reduction
$65 

Serves approximately 15 people

Nachos
Homemade corn chips, melted cheese, homemade refried beans, fresh

guacamole, sour cream and jalapeños
$70

 With chipotle cream and crumbled bacon
$55

Cucumber Slices



Main Courses

Taco Bar
Your choice of two meats (chicken, beef, beer battered or sautéed fish and
shrimp), cilantro or tomato rice, fresh guacamole, spicy chipotle sauce,

lettuce, sour cream, and quesadillas
30$ per person (10 person minimum)

BBQ Style Tacos
Baked potato with melted cheese, tender sirloin steak, fresh corn,

guacamole, tomatillo sauce, baked onions, sautéed jalapeños with our
special sauce, cabbage,  fresh lime cucumber, served with quesadillas and

tostadas
$48 per person (10 person minimum)

Mexican Street Style Tacos
Pulled pork or beef, steamed corn tortillas, onion, cilantro, radishes, fresh

lime, with a spicy tomatillo sauce
$30 per person

Summer Style BBQ
Beef or Wahoo burgers served with lettuce, tomato, grilled onions and
pineapple, with a chipotle and jalapeño mayo. Includes a homemade
potato salad with a lime dressing, grilled corn and a green salad 

$48 per person



Side Dishes

Creamy Pesto Alfredo Fettuccine  
With your choice of chicken or shrimp

$95 

Summer Salad
Mixed greens, watermelon, red onion, feta cheese with a homemade lime

vinaigrette 

$85

Mexican Salad
Black beans, corn, red peppers, scallions, cilantro, cherry tomatoes, with

homemade crispy tortilla strips
$85

Pasta Salad
Pasta with arugula, colourful cherry tomatoes, cucumber and chives with a

white creamy lime sauce
$85

Machu Picchu Salad 
Quinoa, red peppers, onion, avocado, cherry tomatoes

$85

Serves approximately 15 people



Kids Menu

Homemade Chicken or Fish Fingers
Served with a mayo-ketchup dipping sauce

$65

Penne Pasta
With your choice of butter or alfredo sauce

$70

Chicken Quesadillas
$65

Sandwich Platter
Choice of two: Turkey and cucumber, tuna, and egg salad,

 cream cheese and cucumber
$78

Fruit Platter
Watermelon, cantaloupe, grapes, strawberries

$75

Serves approximately 15 people



Dessert

Homemade Churros
Dolce de Leche and Chocolate sauce

$50

Chocolate Flan
With baileys and a caramel sauce

$75

Tres Leches Cake
$75

Serves approximately 15 people

Carrot Cake
With a butter cream icing

$65

Drop off catering or private catering available. For private catering, all
food is prepared and served on site with full clean up after the event. 

Drop off catering $35 flat rate. 

Private catering and serving $55 per hour. If waiters needed its $45 per
hour.


