taco truck
MENU

TACOS
Choice of up to three - 4.45 each
Baja Fish
beer battered tilapia, morita salsa,
cabbage, radish, lime mayo
Carne Asada
grilled beef short rib, salsa verde
Shrimp
beer battered gulf shrimp, louis
sauce, iceberg lettuce, habanero
honey, green onion

Spicy Arbol Chicken
roasted chicken thigh, arbol salsa,
cucumber yogurt, pickled red onions,
cotija cheese
Cauliflower
cauliflower picadillo, crema
Salsas, onions and cilantro will be
available at our garnish station

Ceviches & tostadas

drinks

Choice of one - 8.00 each

Choice of up to three - 3.00 each

Tuna Tostada
albacore tuna, avocado mayo,
herb salad, fish sauce vinaigrette,
crispy shallots

Mexican Coca-Cola
Fanta
ginger beer
grapefruit
pineapple
fruit punch
tamarind
bottled water

Ceviche Mixto Tostada
BC rockfish, cocktail shrimp, bay
scallops, octopus, salsa mexicana,
avocado
Shrimp Coctel
cocktail shrimp, campechana
sauce, avocado, white onion,
saltines

Questions? Ready to book the Grand Electric Taco Truck?
Contact Nico Peden at nico.peden@electricrestaurants.com or 647-401-4324

taco truck
Looking to impress everyone at your lunch party or wedding? Book the Grand
Electric Taco Truck!
Choose your menu ahead of time and let us take care of the rest – we park our truck,
feed your guests then clean up and roll out.
Can you cater my birthday, office party, wedding?
Yes! We can bring the Grand Electric Taco Truck to most private events, including:
office lunches, corporate picnics, birthday parties, weddings, film sets, house parties,
music festivals, gallery opening, wrap parties, etc.
Is there a minimum spend?
To book the Grand Electric Taco Truck, we require a minimum spend of $1500
pre-tax. Please note that for events longer than 2 hours, additional fees may be
incurred.
What about mileage fees?
Our $400 non-refundable booking fee covers all materials required for our staff to
serve your menu as well as mileage within the GTA. Please note additional fees will
be incurred for locations further than 25km from our restaurant.
Do I need a permit for the Grand Electric Taco Truck to cater my event?
No permit is necessary to book our Taco Truck! Clients must provide a parking spot
with dimensions of at least 28 feet long by 14 feet wide and with 16 feet of height.
How do I book the Grand Electric Taco Truck?
By contacting our Catering and Events Co-ordinator Nico Peden at nico.peden@electricrestaurants.com, or via telephone at 647-401-4324.
Be sure to include the date, time and location of the event, as well as the number of
people attending. Please allow 48 hours for requests to be processed and for you to
be contacted. We require a minimum of 7 days notice for all Taco Truck Bookings.
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I have sent a Taco Truck request, does that mean my event is confirmed?
No, your event is not confirmed until you have received and signed our Catering
Agreement and paid the booking fee.
When is the balance due?
The balance of your invoice is due 72 hours prior to your event start time. If your
booking is cancelled less than 72 hours prior to the event, the balance is owed in full
with no possibility of a refund.
.
What if it rains?
The Grand Electric Taco Truck can operate under most weather conditions, as we
have a small tent we set up in front of the pick-up window during rain storms, and
heat lamps we use during winter months.
What if we have special menu requests?
While we strive to ensure menu options for those with specific dietary requests, we
may not be able to accommodate these requests in all situations.

FURTHER QUESTIONS/READY TO ORDER?
Contact our Catering and Events Coordinator,
Nico Peden at nico.peden@electricrestaurants.com / 647-401-4324.
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