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Our Hours Are:

Monday	 11 am - 9:00 pm
Tuesday	 11 am - 9:30 pm
Weds.	 11 am - 9:30 pm
Thursday	 11 am - 9:30 pm
Friday	 11 am - 11:00 pm
Saturday	 11 am - 11:00 pm
Sunday	 10 am - 9:00 pm

Boca Chica Restaurante 
is located just minutes 
south of downtown St. 
Paul in the District del 
Sol neighborhood at the 
intersection of Wabasha 
and Cesar Chavez 
Streets.  

11 Cesar Chavez St.
St. Paul, MN  55107 
651.222.8499
www.bocachicarestaurant.com
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RESTAURANTE
MEXICANO

ORDER FORM:
Total CostItem NameItem # Trays Item Price

Name

Company Name

Address

City				S    tate		  Zip

Phone				    Fax

■ Pickup Date & Time:
■ Delivery Date & Time:

24 Hour Notice 
Requested

RESTAURANTE
MEXICANO

Sub-Total 
Delivery Charge

Total
7.625% Tax

GRAND TOTAL

phone:  651.222.8499      fax:  651.222.5948
Method of Payment:

■ Check        ■ Cash        ■ Credit card_________________

Credit Card #:__________________________________________

Expiration Date:____________________

Prices subject to change

CP No.003   10/2011

Mexican
Experience

The

         NOTES:



BURRITOS
	13.	� Refried Beans & Cheese  

in a 8” Flour Tortilla:	 Tray of 15	 $21.50	
	 Tray of 30 	 $43.00

	14.	� Refried Beans & Seasoned Ground Beef  
in a 8” Flour Tortilla:	 Tray of 15	 $23.50	
	 Tray of 30	 $47.00

	15.	� Burritos Rojo in an 8” Flour Tortilla: 
Spicy red pork & refried beans.			 
	 Tray of 15	 $24.50	
	 Tray of 30	 $49.00

	16.	� Burritos Verde in an 8” Flour Tortilla: 
Spicy green pork & refried beans. 
	 Tray of 15	 $24.50	
	 Tray of 30	 $49.00

	17.	� Chorizo con Huevos in an 8” Flour Tortilla:  Filled with Mexican 
sausage, scrambled eggs & refried beans.			 
	 Tray of 15	 $23.50	
	 Tray of 30	 $47.00

GUISADOS DE PUERCO (24 hour notice)
	18.	Chipotle:  Nopalitos, pork, chipotle pepper, onion, sauteed to 

perfection.
	19.	Salsa Verde:  Nopalitos, pork, tomatillo, jalepeiño, onion, sauteed 

with the Frias family touch.
	20.	Chile Guajillo:  Nopalitos, pork, onion, chile guajillo sauteed to 

perfection. 
			   Tray of 15 servings	 $45.00	
			   Tray of 30 servings	 $87.00
 SIDE DISHES
	21.	 Refried Beans:	 (20-25 servings)	 $22.50
			   One pint	 $  4.25
	22.	 Spanish Rice:	 (20-25 servings)	 $22.50
			   One pint	 $  4.25
	23.	� Our Own Home-Made  

Tortilla Chips: 	 One lb.	 $  5.75
	24.	� Our Own Hot Salsa:	 Half pint	 $  2.00	

	 One pint	 $  4.00
	25.	� Our Own Mild Salsa:	 Half pint	 $  2.00	

	 One pint	 $  4.00
	26.	 Guacamole:	 Pint	 $10.25
	27.	� Sour Cream:	 Half pint	 $  2.00	

	 One pint	 $  4.00
	28.	� Pico De Gallo:	 Half pint	 $  3.75	

	 One pint	 $  5.75
	29.	� Settings: Plastic plate, fork, knife & napkin.	  

	 each	 $    .40

APPETIZERS
	 1.	� Guacamole Dip & Chips:  Ripe avocados, blended with onion & 

other seasonings. 			 
	 One Pound of Chips & One Pint	 $14.95

	 2.	� Flautas:  Flute shaped tacos filled with shredded chicken.  Topped 
with sour cream, Mexican white cheese & cilantro.			 
	 Tray of 18	 $23.50 
	 Tray of 36	 $47.00

	 3.	� Bean & Chorizo Dip with Chips:  Spicy Mexican sausage 
blended into refried beans. 			 
	 One Pound of Chips & One Pint	 $14.95

	 4.	� Mini Refried Beans & Cheese Burritos  
in a 6” Flour Tortilla:	 Tray of 18	 $17.25	
	 Tray of 36 	 $34.50

	 5.	� Mini Refried Beans & Seasoned Ground Beef Burritos  
in a 6” Flour Tortilla:	 Tray of 18	 $19.75	
	 Tray of 36	 $39.50

  6.  �Mini Chimichangas:  Shredded beef in chipotle sauce or shredded 
chicken in verde sauce wrapped in a 6” Flour Tortilla & deep fried.  
Served with sour cream on the side.			 
		 Tray of 18	 $25.00

ENCHILADAS  Soft corn tortillas rolled, with your 
  choice of fillings, topped with our own special sauces.
	 7.	� Cheddar Cheese:  Filled with cheese & covered with chili gravy 

sauce & more cheese.			 
	 Tray of 12	 $17.50	
	 Tray of 24	 $35.00

	 8.	� Seasoned Ground Beef:  Filled with ground beef, covered in chili 
gravy sauce & topped with cheddar cheese.			 
	 Tray of 12	 $17.50	
	 Tray of 24	 $35.00

	 9.	� Zacatepec:  Chicken filled then topped with salsa verde (green 
sauce), Mexican white cheese & cilantro.			 
	 Tray of 12	 $19.75	
	 Tray of 24	 $38.50

	10.	� Mole:  *Chicken filled topped with our rich dark mole sauce, 
Mexican white cheese & onions.  
(*contains peanut products)	 Tray of 12	 $21.00 
	 Tray of 24	 $39.50

	11.	� Pollo:  Filled with chicken & topped with a mildly seasoned 
tomato sauce & cheddar cheese.			 
	 Tray of 12	 $19.50	
	 Tray of 24	 $39.00

	12.	� Suizas:  Filled with Jack & Cheddar cheese mixed with onions & 
topped with mildly seasoned tomato sauce & more cheese.		
	 Tray of 12	 $18.00	
	 Tray of 24	 $36.00

TACOS
	30.	� Taco Bar:  Make your own tacos!  Choose ground beef or tinga 

de pollo (shredded chicken).  Comes with crisp taco shells, lettuce, 
cheese, tomatoes and sour cream.	 		
(minimum order of 30)	 Each Taco	 $ 1.69

	31.	� Flour Tacos:  Deep fried flour shell filled with ground beef, 
lettuce, tomatoes & cheese.			 
	 Tray of 12	 $20.75	
	 Tray of 24	 $40.00

	32.	� Fajita Bar:  Seasoned grilled chicken or beef strips, warmed flour 
tortillas, pico de gallo, guacamole, queso, fresco, cilantro & sour 
cream for your guests to assemble! 
(minimum order of 30 fajitas)	 Each Fajita	 $ 3.50 

SPECIALTY DISHES
	33.	� Pollo Sonora:  White & dark meat chicken, served in a tomato 

sauce, seasoned with fresh poblano peppers, onions, garlic & more!  
Wonderfully delicious flavor, typically served in Mexican homes.		
	 Tray of 36 pieces	 $62.75

	34.	� Mole Poblano:  *White & dark chicken, served in our family’s 
secret mole sauce.  This dark sauce is a delicious combination of 
seasonings flavored with chocolate.   
(*contains peanut products)	 Tray of 36 pieces	 $62.75

	35.	� Tamales Oaxaqueños (48 hour notice):  Mom’s homemade 
tamales, filled with seasoned pork in a chile ancho sauce or a chicken 
in a salsa verde, wrapped in a plantain leaf. 			 
(sorry no half orders)	 One Dozen	 $19.75

SALADS
	36.	� Nopales Salad:  Marinated cactus strips, romaine lettuce, onions, 

avocado, tomato, cilantro, Mexican white cheese & seasoned 
dressing.			 
	 Tray of 15 servings	 $28.50

	37.	� Mexicali Salad:  Black beans, corn, pico de gallo & Monterey 
Jack cheese tossed with mixed lettuce in a raspberry-chipotle 
vinaigrette & topped with avocado and corn chips.			 
	 Tray of 15 servings	 $28.50

	38.	� Arcoiris Salad:  Rainbow pasta, sliced tomato, purple onion, 
mexican cheese & cilantro tossed with mixed lettuce in a light, 
seasoned vinaigrette. 
	 Tray of 15 servings	 $28.50

DESSERTS & BEVERAGES
	39.	� Flan:  Custard dessert	 (15-17 servings)	 $19.25
	40.	� Bunuellos:  Crispy deep fried tortillas, sprinkled with 

cinnamo40sugar.   
(minimum order of 15 servings)	 each	 $    .99

	41.	� Churros:  A straight Mexican “donut.”  Sprinkled with cinnamon 
sugar.   
(minimum order of 15 servings) 	 each	 $  1.19

	42.	 Sodas & Bottled Water:  	 each	 $  1.00

HOW TO ORDER:
You may call or fax in your order. A 
manager will call back to confirm faxed 
orders.

What to order:

For a lunch we recommend (2) entrees, 
(1) side item, chips and salsa. For a 
larger lunch or dinner, we recommend 
ordering an additional entree, side,  
salad, or dessert.

Your food arrives hot in aluminum trays, 
ready-to-serve. Serving spoons and/or 
tongs are provided.

Items not included but available  
at additional charge:

- Salsa, hot or mild.

- Beverages/desserts.

- Plastic plates and utensils.

Pick up or Delivery:

You may pick up your order or Boca 
Chica would be happy to deliver it for 
you.  We require 24-hours notice for 
deliveries and all delivery times may not 
be available.  Please call for details. The 
delivery charge is $25 for St. Paul and 
its immediate suburbs. Delivery outside 
this range is based on mileage and 
availability. Please call for pricing. The 
delivery charge does not include gratuity 
for the driver, we suggest 5-10% of your 
total.

Our party menu is also on our 
website: 
bocachicarestaurant.com. We currently 
do not accept orders by email.

*Party Menu is not available in-house


