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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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FOOD TRUCK MENU
STREET TACOS GF                                                  
3 Your choice of protein(s), topped with diced red

onion and cilantro, and served with a side of lime

and your choice of salsa.

 Calabacitas (sauteed veggies) tacos are topped 

 with avocado sauce, queso fresco and cilantro and

 are served with a side of lime & your choice of salsa.

NACHOS GF                                              
Choice of protein, pinto beans, queso sauce, crema, 

avocado sauce & pico de gallo over fresh corn chips. 

BOWL GF                                                                  
Choice of protein, Mexican rice, pinto beans, lettuce, 

crema, avocado sauce, pico de gallo  

& chihuahua cheese.

BURRITO                                                  
Choice of protein, Mexican rice, pinto beans, lettuce, 

crema, avocado sauce, pico de gallo & chihuahua 

cheese, all in a 14–inch flour tortilla.
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PROTIENS CHOOSE UP TO 3

CARNE ASADA (STEAK)

CHICKEN 

AL PASTOR (PORK)

CALABACITAS (SAUTEED VEGGIES)

SALSAS
VERDE (MEDIUM) 

ROJA (HOT) 

DIABLO (EXTRA HOT)C
A

LL
 (

23
4)

 3
34

–0
10

5

WE DO 
CATERING! 

FOOD TRUCK INFORMATION
catering@eatwhollyfrijoles.com

CUYAHOGA FALLS CATERING 

cuyahogafalls@eatwhollyfrijoles.com

MACEDONIA CATERING

macedonia@eatwhollyfrijoles.com

FOLLOW US ON SOCIAL MEDIA
INSTAGRAM  whollyfrijoles

FACEBOOK  whollyfrijoles 

TIKTOK whollyfrijoles

CONTACT US 

(234) 334 0105

eatwhollyfrijoles.com

SIDES
FRESH CORN CHIPS & QUESO                            

FRESH CORN CHIPS & GUACAMOLE          

DRINKS
BOTTLED WATER, SPRITE, COCA-COLA       

FINAL GUEST COUNT IS DUE TWO WEEKS  
PRIOR TO EVENT 
Serve times for Private Events: 
1 hour service for 0-100 people
1 hour 30 min service for 100-150 people 
An additional charge of $300 per hour will be applied for 
the following...
2 hour service for 150- 200 people
3 hour service for 200-300 people
4 hour service for 300-400 people 

Any requests of leftover food must be addressed to the 
food truck manager 15 minutes prior to the conclusion of 
the service.

We are not responsible for how leftover food is handled 
by the receiving party at the conclusion of the event 
(controlled heating and/or refigeration will be at the 
consumer’s own risk).

WEDDINGS - OFFICE PARTIES - GRADUATIONS - BIRTHDAY PARTIES - CORPORATE EVENTS - COMPANY OUTINGS - GRAND OPENINGS  


