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YAYO'S OMG TACO PACKAGE

Package includes: $12 per person/

+$349 service fee+ tax
3 tacos per person - 20% qrataity
-3 Meat options
- Asada- skirt steak + seasoning
*Cholua- Puebla style chicken
Chorizo- mildly spicy Mexican sausage

-1 Veggie option

* Chef's special slaw + refried beans+ Yayo aioli

All tacos served on soft corn tortillas+onion+cilantro+cotija cheese garnish
Verde or Roja Salsa on the side

-Chips & Salsa

-Food Truck
-up to 2hr service

(or before if all guests have been served)

-Chef, service team, disposables
(fork,knives, plates, & napkins)

50% nonrefundable deposit required to reserve Chef/truck for your
event upon agreement, and remaining balance due 2 weeks before event
*if event is 2 weeks or less away, full amount due upon booking™

A little background about us:
Chef Yayo creates "Vintage Mexican cuisine with a modern twist" in a
state of the art kitchen on wheels and we are one of Nashville's top &
pioneer food trucks. Featured in Food Network/Cooking Channel’s hit
show "Eat St" , the latest "Eat St Cookbook", and numerous local & na-
tional publications highlighting our excellent cuisine. Our mission is to
provide our customers with the highest quality local ingredients &
authentic Mexican flavor in every dish for a truly delicious experiencel!
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YAYO'S OMG*+ PACKAGE

Package includes: $15 per person/

; i +$349 service fee+ tax
3 tacos or Mexican Melt (quesad :_I:)ngr' person "= o gratuity

-2 Meat options/1 Seafood option
- Asada- skirt steak + seasoning
*Cholua- Puebla style chicken
Shrimp- lightly breaded, lightly fried
shrimp
-1 Veggie option
* Chef's special slaw + refried beans+ Yayo aioli

network

MEXICAN MELTS

- Just cheese
- w/ Asada- skirt steak + seasoning
‘w/ Cholua- Puebla style chicken

All tacos served on soft corn tortillas+onion+cilantro+cotija cheese garnish
Shrimp garnished w/ Chef's special slaw + Yayo aioli
Mexican Melts garnished with refried beans + sour cream
Verde or Roja Salsa on the side

-Chips & Salsa

-Food Truck

-up to 2hr service
(or before if all guests have been served)

-Chef, service team, disposables
(fork, knives, plates, & napkins)

50% nonrefundable deposit required to reserve Chef/truck for your event upon
agreement, and remaining balance due 2 weeks before event
*if event is 2 weeks or less away, full amount due upon booking*

A little background about us:

Chef Yayo creates "Vintage Mexican cuisine with a modern twist" in a state of the art
kitchen on wheels and we are one of Nashville's top & pioneer food trucks. Featured
in Food Network/Cooking Channel's hit show "Eat St , the latest "Eat St Cookbook",
and numerous local & national publications highlighting our excellent cuisine. Our mis-
sion is to provide our customers with the highest quality local ingredients & authentic

Mexican flavor in every dish for a truly delicious experience!
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OMG EXTRAS

Add $3 per person
(min. 50 units)

Aguas Frescas
(Traditional Mexican Beverage)

- choice of Jamaica (Hibiscus), Horchata, or Limonada

OR

Mexican Sodas
» choice of Mexican Coke, Mexican Sprite, Mexican Fanta,
or Jarritos
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