
  

Chips & Salsa $1.50 

Crispy corn chips with fresh tomato/jalapeno salsa  

Chips & Guacamole  $3.50 

Crispy corn chips with fresh avocado cilantro dip  

Ceviche de Camarones/Hongos $2.50 

Fresh zesty shrimp cocktail or vegetarian  style with 
mushrooms 

(shrimp, 
+1.00) 

Ensalada $4.00 

Greens salad with tomato, red onion, beets and spin-
ach, your choice of creamy cotija, cilantro  
vinaigrette, or lime and olive oil dressing 

 

Ensalada de Nopales $4.00 

Broiled cactus with tomatoes, onions, jalapenos, cilant-
ro, and fresh lime juice 

 

Chiles Rellenos $2.00 

Poblano peppers stuffed with chicken or cheese, 
choose fried or roasted 

 

Empanadas $3.00/ea. 

Masa “pockets” with your choice of chicken, steak, ra-

jas con queso (poblanos with cheese), grilled veggies, 

or potatoes 

(chicken or steak, 

+$1.00) 

Appetizers 
Alambre de Res/Pollo  $9.00 

Fajitas grilled with poblano peppers and onions 
(choose steak or chicken), served with fresh corn 
tortillas.  Recommended with Mexican rice and 
beans! 

(steak, +$2.00) 
(combo, +$3.00) 

Calabacitas Rellenas  $5.00 

Zucchini stuffed with queso fresco and smothered 
in tomato sauce 

 

Pastor $7.00 

Pork stewed in rich red chile sauce, served with  
freshly made tortillas (rice and beans 
 recommended!) 

 

Tinga Roja  $8.00 

Shredded chicken stewed in red chile sauce with 
poblano peppers and corn, served with freshly 
made tortillas (rice and beans  
recommended!) 

 

Enchiladas  $8.00 

Rolled corn tortillas drenched in thick red chile 
sauce and stuffed with your choice of chicken, 
steak, or veggies.  (Silvia’s  specialty—spinach and 
cheese!) 

(meat, +$1.00) 

Entrees 
Silvia’s Taco Bar $13.00 

Choose three taco fillings:  tinga roja (chicken with 
red chile sauce), pastor (pork stewed in rich red 
chile sauce), carne asada (grilled steak), rajas con 
queso (poblanos and cheese),  calabacitas (grilled 
veggies), or espinacas con papas (spinach and  
potatoes) 

 

Served with...  

Your taco choices will come with appropriate top-
pings selected by your caterer including chopped 
onions, cilantro, sour cream, cheese, salsa, and 
lettuce, but feel free to specify your preferences! 

 

Rice and Beans 
 

Always in the taco bar experience —Mexican rice 
and mashed pinto beans (both made vegan to  
accommodate all dietary preferences!) 

 

Tortillas 
 

Your taco bar always comes with freshly made corn 
tortillas! 

 

Silvia’s Specials (Price per serving) (Price per serving) (Price per serving) 



Rice and Beans $3.00 

Your choice of white, red, or green rice with refried 
or mashed pinto beans 

 

Calabacitas $3.00 

Grilled gourd vegetables   

Pico de Gallo $1.50 

Fresh tomato/onion/jalapeno and cilantro cocktail 
with tangy lime juice 

 

Guacamole $3.50 

Fresh avocado cilantro dip with tangy lime juice  

Papas y Espinacas $3.00 

Sauteed spinach, crispy potatoes and fried chiles  

Spicy Pickled Vegetables $3.50 

Silvia’s specialty!  Cauliflower, broccoli, carrots, and 
jalapenos pickled with vinegar and spices 

 

Homemade Tortillas $0.33 ea. 

Add extra freshly made tortillas to any order!  

Sides Silvia’s Story Desserts 
Tres Leches Cake $2.00 

Traditional Mexican cake baked and drenched with 
three types of milks, topped with whipped cream 
and fresh fruit 

 

Gelatina Mosaico  $2.50 

Jello mosaic with a milky rich texture (for dairy free, 
choose coconut milk) 

 

Arroz con Leche  $1.50 

Traditional Mexican rice pudding (for dairy free, 
choose coconut milk) 

 

Traditional Mexican Flan/Chocoflan  $2.00 

Rich Mexican pudding (caramel or vanilla), or  
pudding topped chocolate cake 

(choc, +$0.50) 

Bunuelos $1.00/ea. 

Crispy Mexican wafer cookies (similar to American 
funnel cake!) 

$10/dozen 

Churros $2.00 

Fried cinnamon sticks filled with vanilla custard  

Silvia Hernández 

DOB: Sep-13-1970 

I was born in Mexico City. We are three children. I'm the young-

est. 

I studied gastronomy in Mexico City. I like the kitchen a lot. My 

mother was a cook in a restaurant. Then she opened a food busi-

ness on her own. That's why I think cooking is something that is 

part of myself. 

Then I worked in the cafeteria of an industrial factory. I was the 

assistant manager. There I learned a lot about the restaurant 

management. 

A few years later I came looking for new horizons. I became a 

housewife and I was for many years. However, I think I much 

prefer to do things outside the house. I always dreamed of open-

ing my own business. I think I'm interested in making food to sell 

because every time I cook, people say it's very good. 

I want to have my own food business here in Denver. I hope to 

serve cuisine that celebrates the style street food of Mexico City. 

It's amazing the variety and quality offered on the streets of my 

city. I think it is now famous worldwide. 

(Price per serving) (Price per serving) 


