
Spice up your next event!

• Delivery available (20 person minimum order) within
   surrounding Waco area - $30 minimum fee (fee subject to
   change depending on location and size of party).

• All orders are subject to a 5% packaging fee. All orders are 
  supplied with plates, meal kits, and serving utensils.

• Chafing dishes, sterno, and disposable warming containers
   are available for an additional fee.
   

Jorge’s Cantina
4225 Franklin Ave

(254) 545-4452
Catering@JorgesWaco.com

Contact us today to schedule catering!

PICK-UP OR DELIVERY AVAILABLE



Breakfast

$11.00 per personBreakfast Taco Bar .............................................................................. 

2 Flour Tortillas & Scrambled Eggs mixed with Cheese and 

Bacon or Sausage. Served with Salsa and a Side of Fruit or 

Breakfast Potatoes   

$8.00/$5.00Burrito ........................................................................................................ 

Full/Half Option - Scrambled Eggs Served with Bacon or Sausage, 

Cheese, Hash Browns and Salsa

$11.00 per personMigas Casserole ...................................................................................

Migas Scrambled Eggs Mixed with Cheese, Tortilla Strips, Jalapeño, 

Tomatoes & Onions, with Choice of Bacon or Sausage. Served with 

Flour Tortillas and Salsa. 

Add On’s
$2.25 per personCoffee ........................................................................................................

Includes sweetener, creamer, and cups

$2.95/$15.00Juice ........................................................................................................... 

Orange or Apple

Individual bottles for $2.95 each or 1 gallon for $15.00

$3.50Fruit ............................................................................................................. 

$11.00 per personJorge’s Classic Breakfast ................................................................ 

2 Scrambled Eggs,2 Bacon, 1 Sausage, Breakfast Potatoes, 

Biscuits & Gravy

                     

$11.00 per personBreakfast Casserole ...........................................................................

Scrambled Eggs Mixed with Cheese, Breakfast Potatoes, Choice of 

Protein (Bacon, Sausage, or Ham). Served with a Biscuit. 

                     



Honey Ancho Ribs ................................................................................

2 Ribs per Serving, Chile Rubbed Baby Back Ribs, Ancho 

Hot Honey, Cotija, Cilantro, Lime Zest

Mexican Shrimp Cocktail ..................................................................

4 oz per Serving, Poached Shrimp, Pico De Gallo, 

Cilantro, Avocado, Serrano Peppers, Clamato, Lime, 

Valentina, Tabasco, Orange Juice

Shrimp & Chile Pepper Brochette ................................................

2 Shrimp per Serving, Gulf Shrimp, Pepper Jack Cheese, 

Fresno Peppers, Jalapeño Peppers, Bacon, Cilantro Lime 

Butter, Arbol Chile Oil

Rotisserie Chicken Flautas ...............................................................

2 Flautas per Serving, Fried Crisp, Guacamole, Pico De 

Gallo, Cilantro-Lime Crema, House Salsa

Roasted Poblano & Lump Crab Dip ............................................ 

4 oz per Serving, Hot and Creamy Parmesan and Jack 

Cheeses, Jumbo Lump Crab, Baby Spinach, Roasted 

Poblano Peppers, Buttery Panko Breadcrumbs

Chicken Quesadillas ............................................................................

2 Wedges per Serving, Flour Tortillas, Smoked Cheddar 

Cheese, Pepper Jack Cheese, Pico De Gallo, Lime Crema

Combo Quesadillas .............................................................................

2 Wedges per Serving, Flour Tortillas,Smoked Cheddar 

Cheese, Pepper Jack Cheese,Pico De Gallo, Lime Crema

Cheese & Cracker Plate .....................................................................

15-20 person minimum, Choice of Crackers and Cheese  

Finger Foods
$4.50 per serving

$4.50 per serving

$5.00 per serving

$3.50 per serving

$4.00 per serving

$3.50 per serving

$4.00 per serving

$55.00 Small
$90.00 Large



Crazy Wings .............................................................................................

Half of a Chicken Tender Stuffed with Pepper Jack 

Cheese & a Jalapeño Wrapped in Bacon

Fruit Platter ..............................................................................................

15-20 person minimum, Watermelon, Pineapple, Mango, 

Cantaloupe, Topped with Chamoy & Tajin

Pepper Poppers .....................................................................................

2 per Person, Jalapeños Stuffed with Sausage, 

Parmesan & Cream Cheese, Served with Cilantro Sauce

11 Layer Dip ..............................................................................................

15-20 person minimum, Picadillo Beef, Refried Black 

Beans, Queso Blanco, Pico De Gallo, Serrano Peppers, 

Green Onions, Guacamole, Lime Crema, Smoked 

Cheddar Cheese, Pepper Jack Cheese, Cilantro

Finger Foods
$2.25 per serving

$50.00 Small
$90.00 Large

$2.52 per serving

$10.00
$10.00
$13.00
$14.00
$13.00
$4.00
$3.00

Chips & Dips
Chips, Queso & Salsa Pack ...............................................................   

8 oz House Salsa, 8 oz Salsa Verde, 16 oz Queso Blanco

Build Your Own Pack 

Chips (per pound) ..................................................................................

Salsa (per pint) .........................................................................................

Queso (per pint) ......................................................................................

Guacamole (per pint) ...........................................................................

Street Corn (per pint) ............................................................................

Jorge’s Ranch Dip (per pint) ..............................................................

Refried Black Bean Dip (per pint) ..................................................

$16.00

$40.00 Small
$55.00 Large



Enchilada Plates

$14.00 per person

Jorge’s Combo

2 per person ............................................................................................      

Proteins

• Rotisserie Chicken

• Picadillo Beef

• Cheese y Chili Con Carne 

Served with Choice of Protein & 2 Sauces, Choice of Rice & Beans, Chips & Salsa

$12.00 per personJorge’s Combo Plate .......................................................................... 

1 Jorge’s Taco (Choice of Picadillo Beef or Rotisserie Chicken with Smoked 

Cheddar Cheese & Pico de Gallo) & 1 Cheese y Chili Con Carne Enchilada 

Add a Taco (+$3.00), Rotisserie Chicken Flauta (+$3.50), or  Enchilada (+$4.00)

Served with Choice of Rice & Beans, Chips & Salsa

Sauces

• House Salsa          • Hatch Chile Sour Cream

• Queso Con Pico   • Queso Blanco

  

Nacho Bar

Picadillo Beef or Rotisserie Chicken

Refried Black Beans or Beans la Charra

Pepper Jack Cheese

Queso Blanco

Queso Fresco

Pico De Gallo

  

Served with Jorge’s Homemade Chips and the following........ $14.00 per person

Taco Bar
$12.00 per personJorge’s Tacos .............................................................................................. 

2 Tacos with Picadillo Beef or Rotisserie Chicken, Smoked Cheddar 

Cheese & Pico de Gallo

Street Tacos ................................................................................................

3 Tacos with Choice of 2 Proteins, Queso Fresco, Pico de Gallo & Cilantro

Pork Carnitas, Pork al Pastor, Grilled Chicken, Barbacoa Brisket ($1) or Al 

Carbon Steak (+$2)

Served with Crispy, Flour or Corn Tortillas and Rice & Beans, Chips & Salsa

$14.00 per person

Lime Crema

Guacamole

Pickled Onions

Serrano Peppers

Cilantro

House Salsa & Salsa Verde

  



Lime Crema

Guacamole

Pickled Onions

Serrano Peppers

Cilantro

House Salsa & Salsa Verde

  

Jorge’s Fajitas
Served with Choice of Rice & Beans, Pico De Gallo, Lime Crema, Guacamole, 

Smoked Cheddar Cheese,  Corn or Flour Tortillas, Chips & Salsa

1/2 lb per Person with Choice of Protein

Grilled Chicken ...................................................................................... 

Combo ........................................................................................................ 

Classic Al Carbon Steak ...................................................................

Premium Angus Inside Skirt

Premium Al Carbon Steak ................................................................

Premium Angus Outside Skirt 

Call for Other Protein Options

$18 per person

$21.50 per person

$16.50 per person

Ancho Caesar Wrap  .................................................................................

House-made Tortilla Stuffed with Your Choice of Protein, 

Hearts of Romaine, Spanish Manchego Ribbons, Tajin 

Spiced Pepitas, Lime Zest, Cotija Cheese, Ancho Caesar 

Dressing

Fiesta Wrap  ..................................................................................................

House-made Tortilla Stuffed with Your Choice of Protein, 

Lettuce, Pepper Jack Cheese, Smoked Cheddar Cheese, 

Roasted Poblano Peppers, Pickled Onions, Green Onions, 

Roasted Corn, Black Beans, Avocado, Carnitas Style Bacon, 

and Marinated with Heirloom Cherry Tomatoes

Fajita Wrap  ....................................................................................................

House-made Tortilla Stuffed with Your Choice of Protein, 

Lettuce, Grilled Veggies, Rice, Beans

Comes with Fajita Fixings 

Chicken 
$12.50 per person
Beef 
$14.00 per person

Chicken 
$12.50 per person
Beef 
$14.00 per person

Chicken 
$12.50 per person
Beef 
$14.00 per person

Boxed Lunches
Served with Chips, Salsa, and a Cookie

$21.50 per person



House Specialties

$19.00 per personChicken a la Brasa (Needs 48 hour notice) ................................ 

1/2 Roasted Rotisserie Chicken (48 Hour Brined & Marinated), Adobe Agave 

Citrus Butter, Cilantro Lime Butter, Corn or Flour Tortillas (or Spanish Bread)

Grilled Chicken Breast .........................................................................

Served with Choice of Sauce

• Hatch Sour Cream                             • Queso con Pico

• Chimichurri                                                  •  Creamy Poblano (+$1.00)
Roasted Chicken Leg Quarters ........................................................

Served with Choice of 2 Sides & Spanish Bread

Need 24 Hour Notice for all Packages

$15.00 per person

Chicken

$32.00 per person

Carne Asada 

Grilled CAB Bavette Steak, Charred Chile Butter, Pickled Onions, Pickled Fresno 

Peppers

6 oz ...................................................................................................................

12 oz .................................................................................................................

Prime Jalapeño Beef Tenderloin .....................................................

6oz Prime Tenderloin, Roasted Garlic & Jalapeño Marinated, Cilantro Lime Butter

$20.00 per person

$36.00 per person

Beef
$14.50 per person

Smoked Pork Tenderloin ......................................................................

Carnitas Spiced Pork Loin  ...................................................................

Adobo-Citrus Brined, Carnitas Spice Rub, Charred Chile Butter

Grilled Pork Chop ......................................................................................

Pork
$14.50 per person

$14.50 per person

$14.50 per person

Cilantro Lime Shrimp ..............................................................................

Grilled Marinated Jumbo Shrimp, Cilantro Lime Butter,

Served over Roasted Corn Basmati Rice

Vera Cruz Salmon  ....................................................................................

Grilled Salmon, Honey Ancho Glaze, Grilled Pineapple 

Habanero Pico De Gallo, Served over Roasted Corn Basmati Rice

Seafood



Chicken Fried Steak .............................................................................

Served with Two Sides of Your Choice, Gravy, and a Roll 

Chicken Fried Chicken ........................................................................

Served with Two Sides of Your Choice, Gravy, and a Roll

Fried Chicken Tenders ........................................................................

Served with Two Sides of Your Choice, Gravy, and a Roll

Grilled or Blackened Chicken Tenders .....................................

Served with Two Sides of Your Choice

Hamburger Steak .................................................................................

Served with Two Sides of Your Choice, Gravy, and a Roll

Southern Specialties
$13.00 per person

Picadillo Beef or Rotisserie Chicken

Refried Black Beans or Beans la Charra

Pepper Jack Cheese

Queso Blanco

Queso Fresco

Pico De Gallo

  

Lime Crema

Guacamole

Pickled Onions

Serrano Peppers

Cilantro

House Salsa & Salsa Verde

  

We offer custom catering packages as well. Contact us to 
put together a custom full service catering for weddings, 

corporate events, family gatherings, etc.
   

Looking For Something Different?

Jorge’s Cantina
4225 Franklin Ave

(254) 545-4452
Catering@JorgesWaco.com

$13.00 per person

$13.00 per person

$13.00 per person

$13.00 per person



Chicken $12.50
Beef $14.00

Chicken $12.50
Beef $14.00

Chicken $12.50
Beef $14.00

Southwest Mexi-Cobb Salad /Bowl   ........................................

Mixed Greens or Roasted Corn Basmati Rice, Jorge’s 

Ranch, Avocado, Roasted Poblanos, Pickled Onions, 

Carnitas Style Bacon, Pepper Jack and Smoked 

Cheddar Cheeses, Marinated Heirloom Cherry 

Tomatoes, Roasted Corn, Black Beans, Green Onions. 

Served with Your Choice of Protein

Fiesta Taco Salad / Bowl  ................................................................

Mixed Greens or Roasted Corn Basmati Rice, Pepper 

Jack and Smoked Cheddar Cheeses, Roasted Poblano 

Peppers, Grilled Onions, Pico De Gallo, Roasted Corn, 

Tortilla Strips, Cilantro Lime Vinaigrette, Lime Crema, 

Guacamole, Queso Fresco, House Salsa 

Ancho Chile Caesar Salad ...............................................................

Hearts of Romaine, Buttery Garlic Croutons, Spanish 

Manchego Ribbons, Tajín Spiced Pepitas, Lime Zest, 

Cotija Cheese, Ancho Caesar Dressing 

Dressings: Ranch, Cilantro Lime Vinaigrette, Avocado 

Ranch Dip

Roasted Chicken Tomatillo Soup .................................................

Pepper Jack Cheese, Roasted Corn, Beans, Cilantro 

Lime Crema, Green Onions 

Chicken Tortilla Soup ..........................................................................

Tomato Based, Rotisserie Chicken, Guacamole, Pepper 

Jack Cheese, Pico De Gallo, Tortilla Strips, Cotija Cheese

Ensaladas, Bowls y Sopas

$9.00 per person

$9.00 per person



$1.50 per person

$50.00

$40.00

Dessert
Cuatro Leches ......................................................................................... 

Serves 12-16 People

Vanilla Cake Soaked With 4 Milks, Fried Churros, Cajeta 

Sauce, Vanilla Whipped Cream, Piloncillo, Cinnamon, 

Mint

Sopapilla Cheesecake ........................................................................

Serves 12-16 People

Cinnamon Sugar Dough, Cheesecake Filling

Churros .......................................................................................................

2 per Serving

Served with Chocolate Dipping Sauce

Cookies ......................................................................................................

Cobblers .....................................................................................................

Apple, Peach, Pecan

Brownies ....................................................................................................

Flan ...............................................................................................................

Cheesecake ..............................................................................................

Sides
Standard Sides  .......................................................................................... 

Refried Black Beans, Refried Pinto Beans, Borracha Black 

Beans, Beans La Charra, Mexican Rice, 

Chimichurri-Roasted Corn Basmati Rice

Specialty Sides ............................................................................................ 

Mexican Verduras, Chimichurri Orzo, Salad de la Casa, 

Mexican Street Corn, Al Pastor Brussel Sprouts, Jalapeño - 

Napa Slaw, Roasted Garlic Broccolini, Green Beans, Crispy 

Roasted Potatoes, Mashed Potatoes, Mac & Cheese, Pasta 

Salad, Avocado Tomato Corn Salad

$3.00

$3.50

$1.50 per person
$3.00 per person

$1.50 per person



$1.75 per 
person
$3.00 per
person

$50.00
$75.00

$60.00

$65.00
$60.00

$60.00

Drinks
Cocktails To Go
1/2 GALLONS - Frio
Comes in Pour-able Bag

El George .................................................................................................................................. 

El Jorge ...................................................................................................................................... 

El Mango ................................................................................................................................... 

La Flaca ..................................................................................................................................... 

Las Fresas ................................................................................................................................. 

La Paloma .................................................................................................................................

1 LITER - Rocks
Comes in Reusable Glass Bottle

El George .................................................................................................................................. 

El Jorge ...................................................................................................................................... 

El Mango ................................................................................................................................... 

La Flaca ..................................................................................................................................... 

Las Fresas ................................................................................................................................. 

La Paloma ................................................................................................................................. 

Non-Alcoholic Drinks
Tea.......................................................................................................................................... .......

Lemonade ................................................................................................................................

$50.00
$75.00

$60.00

$65.00
$60.00

$60.00



Lime Crema

Guacamole

Pickled Onions

Serrano Peppers

Cilantro

House Salsa & Salsa Verde

  

Full Bar Services
• Bottled Domestic & Premium Beer

• Pinot Grigio, Chardonnay, Rose, Cabernet

• Canned Sodas & Bottled Water

• Margaritas & Mixed Drinks Including Premium Spirits

• Specialty Cocktails (+$4.00)

Bar Services

Cash, Open or Combo Style Bar
Pricing includes one TABC certified bartender for four hours,

$150 PER ADDITIONAL BARTENDER

No outside alcohol is allowed

TABC Bar permit is included

There is a 20% gratuity applied to the total bar tab

Bartender Services
For providing your own alcohol, we can provide TABC certified bartenders 

for your bar at the starting rate of $45.00 an hour for each bartender per 

hour with a four hour minimum.

Pricing includes bar service only. This does not include any non-alcoholic 

mixers, cups, ice, stirrers, coolers, or ice bins.



Jorge’s, our exciting new concept, and our original George’s both offer 
exceptional catering services to make your event unforgettable. Whether 

you're craving the bold flavors of Jorge’s or the classic favorites from 
George’s, our catering options are perfect for weddings, corporate 

events, parties, and more. In addition, we offer a spacious banquet hall for 
rental, providing the ideal setting for your gathering. Let us handle the 

food and venue so you can focus on making memories. 

Honey Ancho Ribs ................................................................................

2 Ribs per Serving, Chile Rubbed Baby Back Ribs, Ancho 

Hot Honey, Cotija, Cilantro, Lime Zest

Mexican Shrimp Cocktail ..................................................................

4 oz per Serving, Poached Shrimp, Pico De Gallo, 

Cilantro, Avocado, Serrano Peppers, Clamato, Lime, 

Valentina, Tabasco, Orange Juice

Shrimp & Chile Pepper Brochette ................................................

2 Shrimp per Serving, Gulf Shrimp, Pepper Jack Cheese, 

Fresno Peppers, Jalapeño Peppers, Bacon, Cilantro Lime 

Butter, Arbol Chile Oil

Rotisserie Chicken Flautas ...............................................................

2 Flautas per Serving, Fried Crisp, Guacamole, Pico De 

Gallo, Cilantro-Lime Crema, House Salsa

Roasted Poblano & Lump Crab Dip ............................................ 

4 oz per Serving, Hot and Creamy Parmesan and Jack 

Cheeses, Jumbo Lump Crab, Baby Spinach, Roasted 

Poblano Peppers, Buttery Panko Breadcrumbs

Chicken Quesadillas ............................................................................

2 Wedges per Serving, Flour Tortillas, Smoked Cheddar 

Cheese, Pepper Jack Cheese, Pico De Gallo, Lime Crema

Combo Quesadillas .............................................................................

2 Wedges per Serving, Flour Tortillas,Smoked Cheddar 

Cheese, Pepper Jack Cheese,Pico De Gallo, Lime Crema

Cheese & Cracker Plate .....................................................................

15-20 person minimum, Choice of Crackers and Cheese  

1609 Circle Road Waco, TX

Rental Inquiry:

g1Catering@GeorgesWaco.com

BANQUET HALL

JorgesWaco.com/Catering GeorgesWaco.com/Catering

4225 Franklin Avenue Waco, TX

(254) 545 - 4452

Catering@JorgesWaco.com

JORGE’S CANTINA

1925 Speight Waco, TX

(254) 753 - 1421

g1Catering@GeorgesWaco.com

GEORGE’S #1

1201 Hewitt Drive Waco, TX

(254) 420 - 2060

g2Catering@GeorgesWaco.com

GEORGE’S #2

ABOUT US


