
SIDES / EXTRAS

PASSED APPETIZERS

Elotes $4
sweet corn, poblano cream, cotija, house Tajin spice 
Aleppo mayo, cilantro

Mexican Rice $2

Refried Black Beans $2
topped with queso fresco

Roja or Verde House Salsa $3
includes tortilla chips

Mortar and Pestle Guacamole $4
avocado, pico de gallo, cilantro, and lime
includes tortilla chips

Fancy Queso $4
Tex-Mex style, pico de gallo, cilantro, tortilla chips

Ensalada Revolucion $4
Buttercrunch lettuce, grilled pineapple, corn, radish, 
pickled jalapeno, spiced pepitas, queso fresco, poblano-
lime vinaigrette

Smashed Taco Salad  $4
Buttercrunch lettuce, vine-ripe tomato, shaved red onion, 
cheddar cheese, tortilla chips, black pepper, chipotle-
buttermilk dressing

Locales Bowl $5 side / $10 entree
(can be made vegan upon request)
Spiced farro and sorghum, roasted cauliflower, baby 
lettuce, poblano-lime vinaigrette

Horchata Krispies  $1.25
served with house made caramel

Ceviche
shrimp, radish, jalapeño, onion, tomato, garnished with 
fresh cilantro

Avocado Bruschetta
Masa flatbread (GF), mashed avocado, pico de gallo, lime, 
cilantro, extra virgin olive oil

Pork Carnitas Riblets
garnished with salsa verde

Barbacoa Lettuce Wrap
Buttercrunch lettuce leaves, marinated and braised Black 
Angus chuck, topped with pickled onions, queso fresco, 
and cilantro

Locales Cups 
(can be made vegan upon request)
Spiced farro and sorghum, roasted cauliflower, baby 
lettuce tossed with poblano-lime vinaigrette

$15 per person for 3 options $20 per person for all options $6 per person for 1 option

Priced per Person

Tacos
(Served with corn tortillas)

$13 per person:
Choice of Pork Carnitas, Chicken Tinga, and Ground Beef

$14 per person:
Carne Asada or Wild Mushroom (vegetarian)

$15 per person:
Beyond Meat (vegan)

Baja Fajitas
(Served with flour tortillas)

$18 per person:
Choice of flank steak, chicken, or portobello mushrooms 
served with grilled pineapples, red & green bell peppers, 

onions

Pork Rib Carnitas 
$40/rack

Requires 5 Day Minimum Advanced Order
Serves 6-10 people

includes limes and salsa verde

BUFFETS

RIBS

Includes soft tortillas, pico de gallo, shredded Mexican cheese, limes, salsa verde, Mexican rice, refried black beans with 
queso fresco, Mexican crema, house salsa and chips.

DRINKS

ASK ABOUT OUR HOUSE MADE MARGARITAS, BEER, AND WINE SELECTIONS

ask about our breakfast catering!

GALLON OF HORCHATA $25
GALLON OF UNSWEET TEA $15

MEXICAN COKE $2.50 EACH
TOPO CHICO $2.50 EACH

David Rackley, Catering Director
(405) 812-5117

DRackley@84Hospitality.com
84Hospitality.com/Catering

Revolución
(405) 606-6184

916 NW 6th
Oklahoma City, OK 73106

RevolucionOKC.com


