
Queso Blanco
white cheese blend, jalapeno peppers, green 
chiles, pico de gallo, homemade tortilla chips  
-serves 8-10 people.
$22

Mexican Layer Dip
refried beans, guacamole, sour cream, 
tomatoes, colby, monterey jack, black olives, 
green onions, tortilla chips -serves 8-10 people. 
$32

Taco Salad
choice of ground beef or chicken asado, colby, 
tomatoes,  mixed greens, homemade hot and 
mild salsa,  tortilla chips - serves 8-10 people. 
$100

Famous Wet Burrito Bar
flour tortillas, seasoned ground beef, refried 
beans, lettuce, tomatoes, homemade burrito 
sauce, colby cheese.  Sides of refried beans, 
spanish rice, mild and hot salsa, tortilla chips.
$12 per person
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All Meat Wet Burrito Bar
flour tortillas, choice of seasoned ground beef, 
chicken asado or shredded pork, lettuce, 
tomatoes, homemade burrito sauce, colby 
cheese.  Sides of refried beans, spanish rice, hot 
and mild salsa, tortilla chips.
$13 per person

Enchilada Bar
ground beef or chicken asado enchiladas, 
choice of verde or burrito sauce, colby cheese.  
Sides of refried beans, spanish rice, hot and 
mild salsa, tortilla chips.
$13 per person

Taco Bar
seasoned ground beef or chicken asado, 
lettuce, tomatoes, colby cheese, soft flour 
tortilla or hard corn tortilla shells.  Sides of 
refried beans, spanish rice, hot and mild salsa, 
tortilla chips.
$12 per person

Guacamole
avocados, tomatoes, 
cilantro, onions, lime juice, 
homemade tortilla chips    
1 pound - $11

Sour cream
1 pound - $5

Salsa - hot or mild
1 pound - $5

2 liter of pop
pepsi, diet pepsi, starry - $4 each

Bottled water (16.9 oz)  
$2 each

Fudge brownie
Thick homestyle 
fudge brownie - 

1.99 each

616.245.0494 • beltlinebar@4gr8food.com

Margarita Kit 1/2 Gal: 31.99  | Full Gal: 59.99 

secret mix, tequila, triple sec, comes 
with margarita glasses and salt for rims 

Create a flight
Create a flight (choose 4) 1/2 gal
choose from lime, strawberry, mango, raspberry



ORDER PLACEMENT
Whether it’s to place an order or just ask a few 
questions about menu options,portion sizes or 
quantities, please don’t hesitate to call the 
restaurant where you will be placing your order. A 
24 hour notice is appreciated when placing your 
catering order. We recommend that if you want 
delivery, place your order 48 hours in advance in 
order to secure their desired delivery time.

ORDER CHANGES & CANCELLATIONS
We would appreciate a 24 hour notice when 
making changes to, or canceling an order.

DIETARY RESTRICTIONS
Please let our staff know about any dietary 
restrictions that your group may have. Our catering 
menu does not list in detail all of the ingredients 
that our menu items have. We will try to 
accommodate any food allergies, intolerances or 
dietary restrictions when and where possible.

DELIVERY & SET-UP
We are happy to deliver and set-up all orders that 
total $100 or more and are within a 5 mile radius of 
the restaurant’s location. All orders will  incur a $20 
delivery and set-up fee.  If your destination falls 
outside of our normal delivery area, an additional 
surcharge may be applied. Please allow a 30 minute 
delivery window.

PAYMENT
Full payment for your order is due upon pick-up or 
delivery. If you’d like to pay with credit card, your 
payment will be processed prior to delivery or 
pick-up. All Restaurant Partners, Managment. 
dining or gift cards may be applied as means of 
payment for your catering order. Unfortunately, we 
do not accept any personal or corporate checks.

GRATUITY
Adding a 10%-15% gratuity for our drivers is 
always appreciated, but not required. For your 
convenience, our staff can calculate a suggested 
gratuity upon request.


