
CATERING

APPETIZERS 
Nacho California | cheese, salsa, jalapeños, créma

beans & cheese  	 half tray 50  full tray 95
chicken  	 half tray 60  full tray 110
chorizo  	 half tray 60  full tray 110
steak 	 half tray 80  full tray 160

Taquitos | crispy rolled corn tortillas, créma,  queso fresco, 
tomatillo sauce

chicken 	 half tray 50  full tray 90
steak 	 half tray 70  full tray 140

Wings of fire | housemade orange jabanero sauce
 half tray 50  full tray 90

Tequilla Scallops | half tray 90  full tray 170

Chipotle Calamari | chipotle battered calamari
 half tray 80  full tray 150

Shrimp Ceviche  | shrimp, lime, cilantro, bell pepper, 
tomatoes, corn, fried plantain

half tray 100  full tray 200

Table Side Guacamole | hass avocado, onions, cilantro, 
lime, japaneos, tomatoes

 half tray 80  full tray 150

Avocado Fritters | corn battered hass avocado, 
 chili lime dip

half tray 100  full tray 200

House Salad | mixed greens, apple, mango, pineapple, 
jicama, dried cranberries, citrus dressing

half tray 45  full tray 90

Mexican Street Corn | corn on the cobb, paprika, lime, 
mayo, cojita cheese

half tray 45  full tray 90

Chimichurri Costilla | grilled mexican riblets,  
chimichurri sauce

half tray 50  full tray 100

Shrimp Ajilio| sautéed garlic, olive oil, créma de maiz
half tray 110  full tray 210

Cauliflower Charred | half head charred cauliflower, 
puréed pepper sauce

half tray 80  full tray 150
Mexican Sliders | half tray 60  full tray 110

TRAY SIZE

half tray 15 people

        full  tray  25  people

IN HOUSE PARTY*
25 (2 course; 1 appetizer + 1 entrée)*
35 (3 course; 1 appetizer + 1 entrée  + 1 dessert)*
45 (3 course; 1 appetizer + 1 entrée  + 1 dessert +sangria)*

*conditions apply

TAKE OUT PACKAGES (30 minimum)*
20 (2 vege appetizers, 1 vege entrée, 1 dessert, rice & beans)
25 (2 vege appetizers, 1 non-veg entrée, 1 dessert, rice & beans)
35 (3 vege appetizers,  1entreé (1 chicken, 1 pork, 1 vege)        	
      1 dessert, rice & beans

LIVE COUNTER (OUTDOOR)
Guacamole | Taco | Quesadilla | Burrito stations
inquire within. food, equipment, and travel not included.

*prices does not include tax and grauity.

Let us cater your next event!
Allow us to Turn Your Ordinary Party into a Fiesta! 

Catering for all occasions from sweet sixteen to weddings.  
Call  914-723-0010 or email us at info@vegamexican.com for more information!

VEGA was founded to share our love of all things Mexican: the food, 
the music, the culture. With a contemporary menu inspired by fresh and 
authentic flavors, you won’t need to make a trip to Mexico to find great 
Mexican food. You can find it right here in Hartsdale, NY. Along with a 
striking modern design.

VEGA provides a relaxing atmosphere where you and your loved ones 
can sit back and enjoy the experience,  whether it be our tableside 
guacamole or classic margaritas. Here at VEGA, our friendly and 
experienced team is committed to serving you the best traditional 
Mexican flavors that will satisfy your taste buds. 

Bienvenido a VEGA!



CATERING

CLASSICS
Fajita |flour tortillas, onions, bell peppers,  
adobo spices, créma, guacamole

Quesadilla | créma, avocado sauce

Burrito | rice, refried beans, cheese, house coleslaw, served 
with romaine, avocado, and tomato salad

Taco (3) | soft corn tortilla, tomatillo salsa

Chimichanga | flour tortillas (fried), créma, guacamole

Enchilada | corn tortillas, cheese, mexican spices, adobo 
sauce

chicken 		  half tray 65  full tray 120
steak 		  half tray 80  full tray 160
ground beef 		  half tray 65  full tray 120
seafood 		  half tray 100  full tray 195
market vegetables	 half tray 60  full tray 110

SAUCES 32oz  25

Ranchero |a tomato based salsa of green chiles, onions, 
and Mexican seasonings

Mole | hot chillies and rich chocolate, raisin make

Suiza | garlic, peppercorns, tomatillos, serrano chiles, 
cilantro

Chipotle | chipotle peppers in adobo sauce vinegar

Veracruz | olives, jalapeños, vegetables, capers

Tomatillo | green tomatillos, onion, garlic,  
and chile pepper, cilantro, oregano, cumin

Homemade Tomato Salsa | plum tomato, onion, 
garlic, jalapeños, cilantro

DESSERTS  
half tray 70  full tray 135
Apple Taco
Choco Mousse  
Coco Flan 
Vanilla Flan 
Rice Pudding	
Churros  

ENTRÉES
Tinga Chicken | shredded chicken, chipotle peppers,  
salsa roja

 half tray 65  full tray 125

Lemon Chipotle Chicken | grilled chicken breast,  
lemon, garlic, chipotle

 half tray 65  full tray 125

Carnitas | crispy slow roasted citrus pork, salsa verde, 
pineapple and orange

 half tray 60  full tray 115

Cochinita Pibil | achiote-marinated and slow roasted pork
 half tray 60  full tray 115

Churrasco | skirt steak, chimmichurri, fried plantain,  
grilled jalapeños 

 half tray 145  full tray 280

Carne Asada | hanger steak, onions, mushrooms,  
grilled seasonal vegetables

 half tray 145  full tray 280

Salmon Yucatan | pan seared salmon, avocado salsa
 half tray 75  full tray 150

Paella Mixed Seafood | rice, saffron, garlic,  
seasonal vegetables, mix seafood

half tray 140  full tray 270

Shrimp Chipotle | tomato chipotle sauce,  
seasonal vegetables

 half tray 110  full tray 210

Shrimp Diabla | adobo spices, cilantro, onion, garlic, 
fresh jalapeños

 half tray 110  full tray 210

Chili Rellenos | shredded cheese, poblano peppers,  
salsa roja 

 half tray 60  full tray 110

Arroz con Pollo | rice and chicken vega style, mix vege.
 half tray 60  full tray 110

SIDES
Mexican Red Rice| half tray 30  full tray 60
Cilantro Rice| half tray 40  full tray 80
White Rice | half tray 30  full tray 60
Refried Beans | half tray 30  full tray 65
Black Beans | half tray 30  full tray 65
Grilled Market Vegetables| half tray 45  full tray 80
Chicken Fingers | half tray 60  full tray 120
Fried Plaintain | half tray 30  full tray 60
Homemade Tortilla Chips | half tray 18 full tray 34


