
OPTIONS VARY BY EVENT ALL BASED ON THIS
MENU, CHECK THE MENU AT YOUR EVENT FOR

AVAILABLE CHOICES 

S P E C I A L T Y  T A K O S

M A R K E T
ask about our chef-inspired seasonal market vegetarian // 4

S M O K E D  P O R K  C A R N I T A S
grilled onions, nappa, white cheddar, hickory bbq,
garlic aioli, herbs and crispy onions // 6

G R I L L E D  F I S H
nappa, habanero lime vinaigrette, chile aioli, sweet soy,
herbs and seasonal fruit garnish // 5

S H R I M P  A N D  G R I T S

white cheddar, stone ground grits, caramelized onion,
bacon, chile aioli and herbs // 6

B R A I S E D  B E E F  B R I S K E T

grilled onion, white cheddar, nappa, chimichurri, 
garlic aioli, sweet soy herbs and crispy potato // 5

C H I C K E N  B A C O N  R A N C H

tomato, spicy salsa, cheese, nappa, herbs and crispy
shallots // 5

C I L A N T R O  L I M E  S H R I M P

grilled peppers and onions, nappa, sherry aioli
sriracha aioli, sweet soy, herbs and crispy
onions // 6

R A R E  S E A R E D  T U N A

sesame-ginger "poke", wasabi aioli, sweet soy,
pickled ginger, herbs and crispy shallots // 6

sweet apple crema, cider gastrique, nappa,
caramelized onion, chile aioli, herbs and crispy
shallots // 6

B L A C K  B E A N

cheddar-jack cheese, nappa, habanero lime
vinaigrette, tijuana salsa, herbs and crispy
onions // 4

P O R K  B E L L Y

BOKA TRUCKS


