FRESH MEXICAN GRILL

THANKS FOR INVITING
US TO THE FIESTA

e Please place orders 72 hours in advance.

» A fee will be added to all delivery orders.
Gratuity is at your discretion and always appreciated!

 Credit Card payment required to confirm and place your order.

e Cancellation must take place at least 24 hours before
pick-up/delivery to receive a refund.

Email lakenona@limefresh.com
or give us a call at (407)440-3121 for more info or to place an order.

SALSAS

Our signature house-made salsas are prepared fresh daily. p'NT QUART

i
PICO SALSA SALSA SALSA PINEAPPLE
Tomatoes, onions, VERDE ROJA ASADA HABANERO
jalapenos, lime juice A tangy blend of tomatillo,  Fresh tomatoes and peppers Our signature grilled Buckle Up! This salsa starts
and herbs. avocado and mild heat from combine to create this salsa. smokey, fiery, off sweet and tart with a
Just the fresh stuff. the fresh jalapenos. refreshing bold salsa. and delicious. spicy kick on the back end.
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FRESH MEXICAN GRILL

ATERING
MENU

Whether you’re feeding friends and family for a
special event or putting the lunch in lunch meeting,
we make it easy and delicious.

If the perfect solution for your catering needs isn’t
listed here or you need some help figuring out the
perfect crunchy portions, we can help!

Email lakenona@limefresh.com
or give us a call. (407) 440-3121




STARTERS

CHIPS & DIPS
Our signature Ancho Chili Dusted Tortilla Chips, Fresh

Guac, Signature Queso, and Pico de Gallo, Roja, and Verde
Salsas

Small (feeds 10)
Large (feeds 20)
EMPANADAS

Featuring our Beef Taco Empanadas and our Cheesy

Portobello Empanadas cut in half and served with Avocado

Ranch dipping sauce.

Small (feeds 10)
Large (feeds 20)

BUILD YOUR OWN
TACOKIT

Everything you need for a build-your-own taco party.

Each Taco Bar Kit includes 10 of our crispy corn tortillas &
soft flour tortillas, our seasoned ground beef and mari-
nated grilled chicken, chihuahua and cheddar cheeses,
shredded lettuce, lime crema, pico de gallo, house-pickled
red onions & jalapenos, and fresh cilantro.

Served with our signature ancho chili-dusted tortilla
chips, house made roja and verde salsas.

(feeds 10)

Sub Marinated Grilled Skirt Steak +$
Sub Mahi Mahi (grilled or fried) +$
Sub Spicy Shrimp +§
Sub Seasoned Portobellos +$

TOTALLY
CUSTOMIZABLE.

Any size group. Any size
appetite (even the picky ones).

INDIVIDUAL
MEALS

Individually Packaged and labeled for easy handoffs,
you can order just about anything on our regular
LIME menu including:

e Bowls

e Burritos

e Quesadillas

» Salads

e Build Your Own Taco Meal Kits.

See the full menu at:
limefreshmexicangrill.com/central-florida-menu/
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SIDES

POBLANO RICE:

Our signature poblano rice uses long grain rice and house
made poblano purée.

Small (feeds10) Large (feeds 20)

HOUSE-MADE BLACK BEANS:
Our vegetarian black beans are made fresh daily.
Small (feeds10) Large (feeds 20)

STREET CORN:

Charred sweet corn, cotija cheese, lime crema, crumbled
corn chips, ancho chile dust, pico de gallo, and fresh
cilantro.

Small (feeds10) Large (feeds 20)

EXTRA PROTEIN:

Add an extra portion of your favorite protein option:
Seasoned Ground Beef, Marinated Grilled Chicken, Mari-
nated Grilled Skirt Steak, Spicy Shrimp, Mahi Mahi (grilled
or fried), or Seasoned Portobello

LIME CREMA
Cup Pint

GUAC:

Our guac is made daily from hand selected avocados,
tomatoes, onions, jalapenos, herbs, and fresh lime
Pint Quart

SIGNATURE QUESO:
Our famous queso made from melted cheese and signa-
ture seasonings

SWEETS

Our award-winning, graham cracker crusted Key Lime Pie
topped with creamy whipped topping.

Whole Pie (10 slices)
CHURRO BITES

Golden brown and dusted with cinnamon sugar and
drizzled with organic agave nectar. Served with creamy
whipped topping for dipping.

Small (serves 10)
Large (serves 20)



