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FAJITA BAR

$11.05/person

-
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Choice of One or Two Meats
Black or Pinto Beans, Rice
Sauteed Peppers and Onions
Homemade Guacamole
Monterey Jack Cheese
Sour Cream & Lettuce

Hard Taco Shells and/or
Soft Flour Tortillas

Salsa Bar & White
Corn Tortilla Chips

PLATTERS

TACO BAR
$9.15/person

Choice of One or Two Meats
Black or Pinto Beans
Homemade Guacamole
Monterey Jack Cheese
Sour Cream & Lettuce

Hard Taco Shells and/or
Soft Flour Tortillas

Salsa Bar & White
Corn Tortilla Chips

For best presentation, we recommend one meat for under 15 people
2-3 tacos per person

NACHO BAR

$8.95/person

Choice of One or Two Meats
Willy's Cheese Dip
Sour Cream
Pickled Jalapeiios
Black or Pinto Beans
Homemade Guacamole

Salsa Bar & White
Corn Tortilla Chips

BURRITO PLATTER

$8.95/person

Pre-rolled burritos with your choice of
meat or veggie selections. Served with sour
cream and guacamole on the side. Includes

salsa bar & white corn tortilla chips.

EXTRAS

QUESADILLA PLATTER

$8.45/person

Pre-made quesadillas with your choice of
cheese, veggie or meat selections. Served
with sour cream and guacamole on the side.
Includes salsa bar & white corn tortilla chips.

For freshest quality, there's a maximum order of 25 quesadillas

PRICE/
PERSON

HERE'S HOW
IT WORKS:

10-PERSON MINIMUM
ON ALL ORDERS

We make it easy
with per-person
pricing. Just tell us
how many will he
joining the fiesta.
We estimate 2-3 tacos
per person.

You can order online
at www.willys.com,
or call the Catering
Department directly
at 404-422-7107.

Pick up your order
in store, or we'll bring
it to you. There is a
$150 food & beverage
minimum for delivery.

PLATES, NAPKINS,
FORKS, SERVING
UTENSILS & CHAFING
STANDS INCLUDED
WITH BARS &
PLATTERS.
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= Cheese Dip $1.50 _
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Corn Salsa $1.00 Ground Beef $2.80 Served with chopped

Rice $1.00 Ancho Steak $3.30 tomat_oes, cucumber_s and
: ) a choice of 2 dressings.

Peppers & Onions $1.00 Chipotie BBQ Pork $2.80

Sinaloa or Adobe Chicken  $2.80 Marinated Tofu $2.80

Chili D'arbol Lettuce $1.00
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= Guacamole $1.50 ~
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60z $1.95 | 120z $3.50 | 240z $7.00
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Side Salad with Choice of Dressings

$3.00/person

Southwest Vinaigrette
Chipotle Ranch
Lite Tomatillo Ranch



DRINKS

DESSERTS

A GALLON SERVES 10 PEOPLE.
ICE & CUPS INCLUDED.

Sweet or Unsweet Tea

Willy's Homemade Lemonade

Arnold Palmer

Bottied Drinks (Coke, Diet Coke, Sprite,
Snapple Peach Tea & Snapple Kiwi Strawberry)
Bottied Water (Pure Life)

Willy's Margarita Mix

(You add the Tequila & Triple Sec!
Makes 25 10 oz. Servings)

Disposahle Cooler of Ice (serves 50)

$8.00/gallon
$12.00/gallon
$10.00/gallon

$15.00/gallon

$3.20 each

$2.35 each

$19.00

COOKIES

$1.10/cookie

Chocolate Chip

SOPAPILLAS

10 people $12.00
20 people $24.00

Lightly fried tortillas sprinkied with sugar & cinnamon.
Served with chocolate dipping sauce.

BREAKFAST

BREAKFAST

TACO BAR
$6.50/person

Choice of two meats (choices include
Sausage & Bacon)

Freshly Scrambled Eggs
Shredded Jalapeiio Hash Browns
Monterey Jack Cheese
Flour Tortillas

*Limited Delivery Area
CURRENTLY NOT AVAILABLE

BREAKFAST

PRICE/
PERSON

BURRITOS Bottied Juice $2.95
$6.00/person (Orange, Apple or Cranberry)

Fruit Salad $2.00

Pre-rolled burritos with Bacon (2 slices) $1.80

your choice of meat,

eggs, jalapefio hash Sausage $1.80

browns and Monterey Eggs $1.50

Jack cheese in a flour Hashbrowns $1.00

tortilla. Pico de Gallo
and Chipotle Salsa

BREAKFAST DELIVERY AVAILABLE

Pico de Gallo & Chipotle Salsa on the side on the side. MON. - FRI. CALL 404-422-7107 FOR
MORE DETAILS
ADOBE CHICKEN CHIPOTLE PORK ANCHO STEAK SINALOA CHICKEN

Our all-natural Adobe
chicken is chargrilled
to sear in the juicy
flavor and smothered
with an Adobe sauce
crafted from roasted
Ancho chilies and
smoked chipotie peppers.

MEATS

Slow-braised pork in a
savory tomato sauce with
hints of onion and garlic
and more chipotie flavor.

(Add $1.50/person)
Certified Angus Beef®

SINALOA TOFU (VEGGIE)

Grilled tofu marinated in orange

juice, roasted garlic and spices.

brand Prime steak seasoned
with a mild ancho chili rub. =

Great-tasting, all-natural grilled
chicken marinated in orange juice,
roasted garlic and a few spices.

GROUND BEEF

Certified Angus Ground Beef®
simmered with fire-roasted
tomatoes with a special blend of
seasonings to add some spice.

TOMATILLO SALSA

Our beloved green salsa made
with fresh, tart tomatillos
smoothed out with fresh jalapefios,
onions and a hefty helping of
cilantro. Goes great with steak!

SALSA

CHIPOTLE SALSA

We hlend charred tomatoes with chipotie
peppers for a rich, smoky flavor that's a
true Willy's original. You can spot the
chipotie salsa by its deep red coloring and
signature black hits of charred tomato skin.

PICO DE GALLO

Classic Mexican-style - freshly
diced tomatoes, onion, cilantro and
jalapeios with a squeeze of lime.

«p DON'T FORGET THE CHILI D’ARBOL!
SEE EXTRAS FOR PRICING



CANCELLATION POLICY

FEES & EXTRAS

There is no charge for cancellations
made by S5pm the day prior to the
event. Same day cancellations are

subject to a 25% charge.

PAYMENT

We require a Visa, MasterCard,
American Express, or Discover to
confirm all orders. Your account will
be charged on the day of service.

PICK UP IN STORE or $25.00 for delivery and setup at

locations. (May vary depending on location)
All prices and fees are exclusive of taxes.
Gratuity is always appreciated - muchas gracias!
Gratuity will be automatically added for food truck events.

Server - $35.00 per server per hour
“CURRENTLY NOT AVAILABLE™
A deposit may be required for large orders that will he
subject to a cancellation fee if cancelled within 72

hours of order.

CATER

TO ACROWD

Available in Atlanta locations only.

Order Willy's Food Truck to make
your event special! Call the Catering
Department at 404-422-7107 for details.
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