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OLE/ OLECITO CATERING MENU 
11-12 • SPRINGFIELD ST • CAMBRDIGE • 
 
TO PLACE AN ORDER: 
Cal l:  857-707-6090   
maryann@olerestaurantgroup.com      

 
TORTAS  Pressed Panini style Mexican sandwich 7.75 each 

 
Chipotle Chicken 
All natural grilled chicken, pinto bean spread, chipotle mayon-
naise, jack cheese, lettuce and tomatoes 
 
Carne Asada 
Marinated all natural beef, pinto bean spread, guacamole, chile 
poblano, jack cheese, chipotle mayonnaise and lettuce 
(add .50 pp) 
 
Carnitas 
Braised pulled pork with latin inspired spice, pickled onions, avo-
cado, queso fresco, pinto bean spread, chipotle mayonnaise, 
lettuce 
 
Cubano 
Braised pork, ham, bacon, pickles, jack cheese, mustard and 
chipotle mayonnaise 
 
Roasted Mushrooms 
Grilled portabello mushrooms, goat cheese, poblano chile, 
chipotle mayonnaise, lettuce and tomatoes 

 
BURRITO  
Large flour tortilla with Mexican rice, black beans, guacamole, 
pico de gallo, jack cheese and sour cream. $7.50 each 
 
Chicken Grilled adobo marinated chicken 
Steak Grilled adobo marinated beef (add .50 pp) 
Pork Locally raised braised pork 
Vegetable Seasonal vegetables 
 

BOXED PACKAGES 
Package 1 
Selection of tortas or burritos with apple or banana, cookie  
and a beverage $12.00/person 
 
Package 2 
Selection of tortas or burritos with Ole salad, cookie and a  
beverage $12.50/person 

 

QUESADILLA 
Flour tortilla filled with cheese and a choice of filling. $7.25 each 
Chicken All natural grilled chicken 
Steak All natural grilled marinated steak (add .50 pp) 
Vegetables Seasonal vegetable 
Mashed Potato house made mashed potatoes 
 

ENCHILADA 
Corn tortilla stuffed with a choice of filling, topped with salsa 
ranchera or salsa verde and cheese 
Half pan $36 (5-6 people) 
Full Pan $65 (10-12 people) 
 
Chicken All natural grilled chicken 
Steak All natural grilled marinated steak (add $5/pan) 
Pork Locally raised braised pork 
Vegetables Seasonal vegetables 
 

TACO BAR 
Comes with: pineapple or mango salsa, pico de gallo,  
sour cream, chipotle and habanero salsa, sour cream  
and flour tortilla  
12.00/person  
13.00/person with Mexican Rice and Beans 
(Minimum of 10/order) 
The Fillings:  
Chicken – Grilled chipotle marinated chicken 
Steak – Grilled adobo marinated beef (add $1 pp) 
Pork – Locally raised pork, seasoned & slowly braised 
Vegetables – Seasonal vegetables 
 

SALAD and  SIDES 
 

Andale Salad Artisan mixed greens with jicama, cucumber,  
carrots, orange slices, sliced avocados, honey-lime vinaigrette 
$40.00/bowl (Good for 10 guests) 
Add grilled chicken, or pork for an additional of $2.50 pp 
Add steak $4.00 pp 
 
Seasonal Fruit Salad  
$45.00/ person (Good for 10 guests) 
Ole Salsa Fresca with corn chips 
$40.00 (Good for 10 guests) 
Guacamole with corn chips 
$50.00 (Good for 10-12 guests) 
Mexican Rice $20.00 (Good for 10 guests) 
Beans $20.00 (Good for 10 guests) 

Plantains  
$25.00 (Good for 10 guests) 
Corn Bread 
$15.00 (Good for 10 guests) 
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DESSERTS 
 
Churros  
Fried dough rolled in cinnamon sugar 
$25.00 (Good for 10 guests)  
 

Chipotle Brownies  
$25.00 (Good for 10 guests) 
 

Flan de Caramelo  
Classic egg custard with rich caramel sauce 
$4.00/flan 
 
Cinnamon Rice Pudding 
3.00 pp 
 

Assorted Cookies 
$15.00 (Good for 10 guests) 
 
 

BEVERAGES 
 
Coca Cola Products  Coke, Diet Coke, Sprite $1.25 
Jarritos  Mexican soft drinks (ask for available flavors) 2.00 
Water $1.50 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Additional Goods 

• Chafing racks and canned fuel:  Available at $15 per 
set includes chafing rack, pans and two canned fuel 

Rentals 

• Available on request 
 
 

Delivery and/or Set-up Charge: 
We can bring your order right to your home or office and set it up 
just the way you want it.  Any delivery within 5 miles of Ole  
is $10.00. Ask catering manager for quotes on deliveries that  
exceed 5 miles. A 15% gratuity will be added to the total bill. 
 

For a more Extensive and Detailed catering service,  
please contact 

Mary Ann Ramos at: 
857-707-6090 

maryann@olerestaurantgroup.com 
 

Ole/Olecito Catering 
For years our loyal customers have enjoyed our authentic  
Mexican flavors and cuisine at Oé and Olecito.  We are now ex-
cited to offer our catering service and bring it fresh to you! 
 
Because our community had been so important in our success 
we aspire to use local products and produce.  We strongly  
believe in the importance of supporting our local farms and 
communities.  We also utilize biodegradable products to the best 
of our abilities to minimize the impact on our environment. 
    

 


