
Bulk To-Go/Delivery Menu

Woodway & Voss               Meyerland Plaza          
713.461.5400                       713.663.7080           

      
Sugar Land Town Square

281.242.1100
Town & Country

713.467.5577

FAJITA FIESTA FOR 4
$49.95 each
Fajitas (beef, chicken, or combo) w/grilled onions, Mexican rice, fat free 
refried beans, chile con queso, fresh guacamole, pico de gallo, homemade 
tortillas, tortilla chips, fresh salsa, plates, serving utensils, eating utensils, 
mints, and  a professional set-up

Enchilada Fiesta for 4 
$39.95 each
Enchiladas (cheese, beef, or chicken) with choice of sauce (gravy, Spanish, or 
verde), Mexican rice, fat free refried beans, chile con queso, fresh guacamole, 
tortilla chips, fresh salsa, plates, serving utensils, eating utensils, mints, and 
a professional set-up
(Spinach Enchiladas – add $4 per pack)

Flauta Fiesta for 4 
$39.95 each
Chicken flautas, Mexican rice, fat free refried beans, chile con queso, fresh 
guacamole, pico de gallo, tortilla chips, fresh salsa, plates, serving utensils, 
eating utensils, mints, and a professional set-up

Empanada Fiesta for 4
$39.95 each
Empanadas (beef, chicken, or combo), Mexican rice, fat free refried beans, 
chile con queso, fresh guacamole, pico de gallo, tortilla chips, fresh   salsa, 
plates, serving utensils, eating utensils, mints, and a professional set-up

LUNCH SPECIALS
Monday thru Friday 11am - 4pm

Add Fresh Guacamole Salad to any Lunch Plate Below For $1.5

UNO	 One beef or chicken burrito,
	 Mexican rice and fat free refried beans	 10

DOS	 Cheese enchilada, beef or chicken
	 taco al carbon, Mexican rice and 
	 fat free refried beans	 11

TRES	 Crispy beef taco, chicken flauta,
	 chile con queso puff, Mexican rice
	 and fat free refried beans	 11

CUATRO	 Cheese enchilada, crispy beef taco,
	 Mexican rice and fat free refried beans	 10

CINCO	 Two Cheese enchiladas, Mexican rice
	 and fat free refried beans	 9

SEIS	 One beef or chicken taco al carbon,
	 cilantro rice and charro beans	 9.5

SIETE	 One spinach enchilada with mushrooms,
 	 topped with Spanish tomato sauce or 
	 roasted corn sauce, cilantro rice 
	 and fat free refried black beans	 10

OCHO	 One seafood enchilada, cilantro 
	 rice and charro beans	 11.5

NUEVE	 Beef, chicken or combination fajitas  
	 for one, Mexican rice, and charro beans	 13

DIEZ	 Cup of tortilla soup or roasted 
	 corn bisque and three beef 
	 or chicken quesadillas 	   9

Tres Leches cake
serves 15 guests $39.95

Sopapillas/Churros
6 of each with honey - $5.95 per order

Cold Beverages
Coke, Diet Coke, Sprite, Bottled Water - $1.50 each

Iced Tea
by the gallon (serves 12-15 guests) w/sweeteners, cups,  

ice and lemons - $9.95

Thank you in advance for the opportunity to serve your catering needs. Escalante’s 
prides itself on quality service. We involve only management in taking and placing 

orders to eliminate mis-communication and mistakes. We guarantee that your order 
will arrive on time and correct.

Not including tax or delivery charge
Minimum order of $100 required for Delivery

24 hour advance notice preferred (Be sure to call location nearest you)

Gift Cards Available

WWW.ESCALANTES.NET

WW/TC/SL/ML 9’10 qty 8k

Handmade Tortillas Made Fresh Daily
Chips Made with Zero Trans Oil

Hecho a Mano

Catering and Corporate Delivery Available



ENTREMES
	 MEXICO CITY TACOS	 Three petite tacos with beef or chicken, 
		  chopped onion and cilantro in corn tortillas	 9

	 TABLESIDE GUACAMOLE	 Pure and simple… made fresh at your table — hecho a mano	 9

	 ESCAVICHE	 Fresh seafood cocktail with shrimp, wild caught South African Hake, 
		  mango and scallops “cooked” in lime juice	 9

	 TOSTADAS ESCAVICHE	 Two tostadas with fresh guacamole, topped with shredded 
		  lettuce and ceviche then drizzled with a mango chipotle sauce 	 10

	 EMPANADITAS	 Three authentic South American style empanadas  
		  stuffed with Chihuahua cheese and beef or chicken	 8

	 CHILE CON QUESO BLANCO	 ... an Escalante’s original	 cup	 6	 bowl	 7.5

	 NACHOS PACIFICO	 Lump crab, fat free refried black beans, chile con queso,	  half	   12	    full	 15
		  sour cream, roasted corn, guacamole and jalapenos

	 NACHOS ESCALANTE	 Beef or chicken fajita, fat free refried black beans,	 half	 9	 full	 11 
		  chile con queso, sour cream, guacamole and jalapeños

	 NACHOS DEL MAR	 Grilled shrimp, fat free refried black beans, melted	 half	 10	 full	 12
		  yellow cheese, guacamole, sour cream and jalapeños

	 BOTANA MIXTA	 Sample platter of appetizers perfect to share	 14
 
	 QUESADILLAS	 Fajita beef or chicken	 11 
		  Shrimp, spinach, and mushroom 	 12

	 TAMALES	 Three handmade pollo verde tamales	 8

SOPAS Y ENSALADAS
Dressings: Queso Blanco, Creamy Cilantro, Mango Chipotle and Lime Peanut… 

made with extra virgin olive oil

	 ROASTED CORN BISQUE	 Fresh roasted corn, poblanos, bacon,	 cup	 5	 bowl	 7 
		  grilled chicken, and onion in a sherry wine bisque

	 SOPA DE TORTILLA	 Mexico City style, with fresh chopped	 cup	 5	 bowl	 7 
		  vegetables and chicken

	
	 ENSALADA CABO	 Petite salmon filet grilled medium over a black bean salad,
		   red onions, mangos, and feta 	 12

	 ESCALANTE TACO SALAD	 Picadillo beef or chicken over salad greens with crispy tortilla strips	 10.5

	 GRILLED FAJITA SALAD	 Crisp salad greens with marinated grilled chicken fajita 	 11.5

	 ENSALADA ESPINACA	 Fresh spinach greens tossed in a fresh raspberry vinaigrette 
		  topped with grilled chicken breast, imported feta cheese, crumbled 
		  Niman Ranch bacon, grape tomatoes, pine nuts and chargrilled asparagus	 12

	 KOPI’S GREEK SALAD	� Yia Yia’s classic recipe made with quality imported ingredients, 
topped with grilled chicken fajita and imported Greek feta cheese	 11

		   with Shrimp	 12.5
		   with Petite Salmon Filet                                                                                                          13

	 PAT’S MEXICO CITY SALAD	� Field greens tossed with a mango chipotle dressing, pine nuts  
and walnuts served with petite salmon filet or grilled shrimp topped  
with a medallion of goat cheese	 13

	 ESCAVICHE SALAD	 Crisp romaine lettuce tossed in a mango chipotle dressing  
		  topped with fresh ceviche, fresh mango and a medallion of goat cheese 	 12.5



ESPECIALES DE LA CASA
Your Choice of Two of the Following: Cilantro Rice, Mexican Rice, Grilled Vegetables,

Fat-Free Refried Black or Pinto Beans, Charro Beans

	 for one	 for two
	 SIZZLING FAJITA PLATE	 USDA choice beef, chicken or combination	 16	 31 

	 FAJITAS DE CAMARONES	 Succulent shrimp over fresh grilled onions, peppers,
		  tomatoes, and roasted corn		  18

	 FAJITAS SUPERIOR	 Beef tenderloin fajitas for one... for those who enjoy the best			   21

	 PARILLA COMBO	�� USDA choice beef or chicken fajitas served with three camarones 
(bacon-wrapped shrimp) or one grilled quail	 19

	 CARNE ASADA ESCALANTE	 USDA choice skirt steak marinated in extra virgin olive oil,
		  fresh garlic, and chopped parsley, topped with 
		  a slice of Mexican farmers’ cheese 	 17

	 FAJITA RELLENO	 Roasted poblano pepper stuffed with Chihuahua cheese, wrapped 
		  with USDA choice fajita steak, topped with Española sauce and 
		  creamy queso blanco sauce	 15

	 ENCHILADAS DE ESPINACAS	 Fresh leaf spinach and mushrooms rolled in hand made flour tortillas,  
		  topped with Española sauce and chihuahua cheese	 13.5

	 TACOS AL CARBON	 USDA choice beef, chicken or combination fajita in two 
		  handmade flour tortillas	 14

	 PECHUGA	 Marinated grilled chicken breast with sautéed mushrooms 	 14 
		  and melted Chihuahua cheese
		  CANTINA  Atop our tequila-peppercorn sauce 
		  MAIZ  Atop our roasted corn sauce

	 ENCHILADAS MARISCOS	 Two shrimp and crabmeat enchiladas, with a creamy 
		  queso blanco sauce…deliciosas	 16.5

	 TACOS DE PESCADO	 Two fresh grilled wild caught South African Hake or shrimp tacos 
		  in corn,whole wheat, or flour tortillas	 13

	 TEJAS QUAIL	 Two char-broiled semi-boneless marinated quail	 16.5

	 CHILE RELLENO	 Stuffed with Chihuahua cheese and picadillo beef topped
		  with Española sauce	 12

	 ENCHILADAS SUIZAS	 Two delicious enchiladas stuffed with pulled chicken and topped  
		  with a creamy tomatillo sauce	 13

	 CAMARONES RELLENOS	 Six jumbo bacon wrapped grilled shrimp stuffed with 
		  a slice of jalapeño and white cheese	 18

	 ALAMBRES	 Three skewers - one each of shrimp, chicken, 
		  and beef basted with a chimi churri sauce and charbroiled	 17.5

PLATOS TEX-MEX
Served with Mexican Rice and Fat Free Refried Beans

	 ENCHILADAS FAMOSAS 	 Served two per order…
		   �Cheese	 10

 Beef or chicken	 11
		   Fajita beef or chicken	 12
		   Fajita chicken with verde sauce or roasted corn sauce	 12

	 BURRITOS DELUXE	 Two, beef or chicken fajita, covered with chile con queso	 13

	 FLAUTAS DE POLLO	 Two, served with guacamole, sour cream and grated cheese	 10.5

	 RACK OF TACOS	 Three, beef or chicken… crispy or soft	 11

	 CHALUPAS	 Two, topped with beef or chicken fajita	 11

	 EMPANADAS	 Three, authentic South American style empanadas 
		  stuffed with Chihuahua cheese and beef or chicken	 10

	 TAMALES DE LA CASA	 Two handmade pollo verde tamales  	 9.5
		  topped with verde sauce and melted white cheese



   PLATOS COMBINADOS
	 Served with Mexican Rice and Fat Free Refried Beans  

	 ENCHILADA DINNER	 Two cheese enchiladas, crispy beef taco and guacamole	 12.5
		
	 GUADALAJARA	 Chicken fajita enchilada topped with a roasted corn sauce, 
		  soft flour chicken taco and guacamole	 13

	 LA FINA	 Traditional chicken enchilada, tamale and chicken burrito	 13

	 NORTEÑO	 Beef enchilada, beef taco al carbon and chile con queso puff	 14

	 ESCALANTE ESPECIAL	 Beef empanada, cheese enchilada and guacamole with  
		  three camarones rellenos (bacon wrapped shrimp) or one grilled quail	 16

	 DEL JARDIN	� One spinach enchilada topped with a Spanish sauce or a  
roasted corn sauce and one flour tortilla stuffed with grilled  
portobello mushrooms	 13

	 TAMPIQUEÑA	� One cheese enchilada and a small USDA choice carne asada steak atop  
our tequila peppercorn sauce topped with a slice of  
Mexican farmers’ cheese	 14

	 DEL MAR	 Shrimp and crabmeat enchilada topped with a creamy queso  
		  blanco sauce and a grilled skewer of beef, chicken and shrimp 	 16

SUNDAY BRUNCH
11:00 - 3:00

All Entrees Served With Mexican Potatoes, Refried Beans, and Flour Tortillas

	 PUEBLA FRENCH TOAST	 Crispy on the outside… soft and warm on the inside 
		  Topped with sweet carmelized cinnamon-dusted fresh  
		  sliced apples and served with maple syrup	 10

	 OMELETA FRESCA	 Omelet with fresh spinach, sliced mushrooms and Niman Ranch 
		  applewood smoked ham topped with a Spanish tomato sauce,  
		  melted cheese and fresh sliced grilled tomatoes	 9

	 HUEVOS RANCHEROS	 Two sunny-side up eggs atop two corn tortillas, 
		  topped with a Spanish tomato sauce, melted Chihuahua  
		  cheese and served with chilaquiles	 9

	 QUAIL CON MIGAS	 Scrambled eggs with ranchero sauce, onions, Chihuahua cheese, 
		  chorizo and served with one semi-boneless grilled quail	 12

	 BREAKFAST TACOS	 Three homemade flour tortillas with scrambled eggs, 
		  ranchero sauce, Chihuahua cheese, chorizo and tomatoes	 9

	 MIGAS CON CHORIZO	 Two eggs scrambled with chorizo, Chihuahua cheese,  
		  Spanish sauce and tortilla strips	 9

BLOODY MARY
With Tito’s Vodka from Austin   7

BLOODY MARIA
With Patrón Silver   8

ORANGE JUICE
Fresh squeezed   2

Niman Ranch applewood 
smoked bacon   2 

Niman Ranch applewood 
smoked ham   2

Fresh Sliced Fruit
2

SIDES


