


Eat smart.  Play hard.
Live long.

We believe in fresh,
tasteful, authentic

food with an atmosphere 
and price that feels good,

warms the soul, and
reminds us that some of
the better things in life

are quite simple...

Fresh local food.

Supporting local and regional
farmers and ranchers since 2005, 

in an effort to offer you 
the freshest and finest ingredients.

Catering Direct: 970-335-9788
North: 970.247.3355 • South: 970.247.1002 www.ZiaTaqueria.com

North:
3101 Main Avenue

970.247.3355

South:
400 South Camino Del Rio

970.247.1002

Open 7 days a week

Catering Menu

Meats and Veggies
CHICKEN
• YUCATAN:  Grilled breast with citrus marinade
• TINGA:  Shredded breast with chipotle & chorizo
• SINALOA:  Thigh meat marinated and grilled
 
PORK
• PULLED PORK:  Slow-cooked and shredded
• PORK GREEN CHILE 

BEEF
• CARNE ASADA:  Marinated grass fed steak grilled & diced
• BARBACOA:  Slow-cooked grass fed shredded beef
• GROUND BEEF:  Grass fed beef with potatoes
 
VEGGIES
• GRILLED: Zucchini, squash, corn and poblano peppers
• VEGETARIAN GREEN CHILE

Rice, Beans & Potatoes
All options are vegetarian 

RICE
• Lime-cilantro white rice
• Mexican whole-grain brown rice

BEANS - Locally grown
• Black:  Whole beans
• Pinto:  Organic whole 

POTATOES
• Sweet potato: Baked, diced, then fried 

Salsa, Sauce and Dressings
SALSAS
MILD:  Tomatillo Avocado • Pico de Gallo (salsa fresca)
MEDIUM:  Traditional Mexican Salsa
HOT:  Salsa Verde • Mango Habanero • Chipotle Purée  
 Roasted Chile de Arbol           
SAUCES:  Cilantro Pesto •  Mexican Tartar • Mahalo
 Sour Cream •  Jalapeño Sour Cream

SALAD DRESSINGS:  Lime-Cilantro • Chipotle-Ranch

Catering Direct: 970-335-9788


