
Cr
ea

te
d 

by
  

  
  

  
  

  
  

  
  

  
.c

om
  0

2/
24

Let El Pollo Inka cater your party  
so you celebrate the joy of being with your 
guests. Using only the freshest ingredients 

and spices imported from Peru, we are 
dedicated to offer you  

the Peruvian experience!

CATERING MENU
TORRANCE  310.373.006223705 HAWTHORNE BLVD. 

TORRANCE, CA 90505
310.373.0062

WWW.ELPOLLOINKA.COM

Items and prices subject to change

Full Tray serves 16-20  |  Half Tray serves 8-10

APPETIZERS
	 Full	 Half
Ceviche de Pescado . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  105	 65
Fish marinated in lime juice, served with potato, yams, and 
Peruvian corn.

Ceviche Mixto . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  110	 70
Fish, shrimp, and squid marinated in lime juice,  
served with potato, yams, and Peruvian corn.

Papa a la Huancaína . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 95	 55
Sliced potatoes served cold on a bed of lettuce  with our 
delicious Peruvian cheese sauce.

Anticuchos
Skewers of an Incan delicacy. Seasoned beef or chicken,  
served with potato and Peruvian corn.

• Corazón (Beef Heart). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  110	 65 
• Pollo (Chicken). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  110	 65

Yuquitas en Salsas. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 90	 55
Fried cassava w/ our signature huancaína & ají rocoto sauces.

Chicharrón de Calamares . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  110	 70
Fried breaded squid.

SALCHIPAPAS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 90	 50
Hot dog and French fries with sauces.

SALADS
CHICKEN QUINOA SALAD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  100	 50
Quinoa with Chicken tossed with mixed greens in an olive 
oil-lime dressing.

SHRIMP QUINOA SALAD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  190	 80
Quinoa with Shrimp tossed with mixed greens in an olive  
oil lime dressing.

BEEF QUINOA SALAD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 180	 90
Quinoa with Beef tossed with mixed greens in an olive  
oil lime dressing.

IMPOSSIBLEtm QUINOA SALAD . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  170	 85
Quinoa with Impossible tossed with mixed greens in an olive  
oil lime dressing.

SIDES
	 Full	 Half
Garlic Steamed Rice (Arroz). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 35	 22
Garden Salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 35	 22
Cilantro Rice. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 50	 30
Brown Rice. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 40	 25
Quinoa. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . –	 27
Plátano (Fried Plantains). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 55	 30
Yuca (Fried Cassava). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 55	 30
Canario Beans. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 44	 25

DESSERTS
Cocktail Mini Alfajores 
(Tray of 50). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  60
Mini Peruvian shortbread cookies filled 
with manjar blanco-dulce de leche, 
dusted with powdered sugar.

AJÍ HOT SAUCE
Ají Verde - Our Signature Hot Sauce (Large). .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Ají Ceviche (Large). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

BEVERAGES
Inca Kola (24 cans). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  60



EL POLLO INKA CATERING TRAYS
Authentic catering trays are served with  

Garlic Steamed Rice and our original Ají Verde hot sauce.  
Rice not included with spaghetti dishes.

Full Tray serves 16-20  |  Half Tray serves 8-10

CHICKEN
	 Full	 Half
Chaufa de Pollo. . . . . . . . . . . . . . . . . . . . . . . . . .                          140	 70
Chicken fried rice with eggs and green onions.

Saltado de Pollo . . . . . . . . . . . . . . . . . . . . . . . . .                         140	 70
Chicken sautéed wit onion, tomatoes, and French fries.

Tallarín Saltado de Pollo . . . . . . . . . . . . . . . .                140	 70
Chicken sautéed with spaghetti.

Picante de Pollo . . . . . . . . . . . . . . . . . . . . .                     140	 70
Chicken in a spicy cream sauce.

Vainitas Saltado de Pollo. . . . . . . . . . . . . . . . .                 140	 70
Chicken sautéed with French cut green beans, onions,  
and tomatoes.

Col de Pollo. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              140	 70
Chicken sautéed with cabbage, onions, and tomatoes.

Ají de Gallina . . . . . . . . . . . . . . . . . . . . . . . .                       130	 70
Shredded chicken in a mild creamy turmeric sauce.

ROTISSERIE CHICKEN
Pollo a la Brasa

Rotisserie chicken marinated in herbs, spices,  
and citric juices.

Full Tray - 64 Pieces (White & Dark Meat)  140 
Half Tray - 32 Pieces (White & Dark Meat)  80

BEEF
	 Full	 Half
Lomo Saltado. . . . . . . . . . . . . . . . . . . . . . . . . . . . .150	 80
Beef sautéed with onions, tomatoes, and French fries. 
#1 Choice for Beef Lovers!

Tallarín Saltado de Carne. . . . . . . . . . . . . . . .                145	 80
Beef sautéed with spaghetti.

Picante de Carne . . . . . . . . . . . . . . . . . . . .                    145	 80
Beef in a spicy cream sauce.

CHAUFA Carne . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            150	 80
Beef fried rice with eggs and green onions.

Vainitas Saltado de Carne . . . . . . . . . . . . . . . .                145	 80
Beef sautéed with French cut green beans, onions, and tomatoes.

Tallarín Verde con Bistec Apanado. . . . . . . .        155	 85
Breaded steak served on spaghetti with spinach basil sauce.

VEGETARIAN DISHES
	 Full	 Half
Chaufa de Tofu. . . . . . . . . . . . . . . . . . . . . . . . . . .                           120	 70
Tofu fried rice.

Chaufa de Vegetales. . . . . . . . . . . . . . . . . . . . . .                       110	 60
Vegetable fried rice with broccoli, cauliflower, carrots, and peas.

Picante de Tofu . . . . . . . . . . . . . . . . . . . . . .                      125	 70
Tofu in a spicy cream sauce, served with rice.

Picante QUINOA & VEGETAL . . . . . . . . . . . . .             125	 70
Quinoa & vegetables in a spicy cream sauce..

Saltado de Tofu . . . . . . . . . . . . . . . . . . . . . . . . . .                          120	 70
Tofu Sautéed with onions, tomato French fries.

Saltado de Vegetales. . . . . . . . . . . . . . . . . . . . .                      115	 70
Sautéed mix of vegetables.

Tallarín de Vegetales . . . . . . . . . . . . . . . . . . . .                     115	 70
Broccoli, cauliflower carrots, and peas sautéed with spaghetti.

Tallarín Verde. . . . . . . . . . . . . . . . . . . . . . . . . . .                            115	 70
Spaghetti with spinach basil sauce.

Vainita Vegetal. . . . . . . . . . . . . . . . . . . . . . . . . . .                            115	 80
French cut green beans sautéed with onions and tomatoes.

IMPOSSIBLEtm SALTADO . . . . . . . . . . . . . . . . . . . . .                     150	 80
ImpossibleTM sautéed with onions, tomato French fries. .

SEAFOOD
	 Full	 Half
Saltado de Mariscos. . . . . . . . . . . . . . . . . . . . . .                      160	 90
Sautéed fish, squid, shrimp, French fries, onions,  
and tomatoes.

Chaufa de Mariscos . . . . . . . . . . . . . . . . . . . . . .                      160	 90
Seafood fried rice with egg, green onions, fish, shrimp,  
and squid.

Chaufa de Camarón. . . . . . . . . . . . . . . . . . . . . . .                       170	 90
Shrimp fried rice with egg and green onions.

Cau Cau de Camarones . . . . . . . . . . . . . . .               170	 90
Shrimp and potatoes in a turmeric sauce.

Cau Cau de Mariscos . . . . . . . . . . . . . . . . .                 160	 90
Shrimp, squid, fish, and potatoes in a turmeric sauce.

Tallarín Saltado de Mariscos. . . . . . . . . . . . .             160	 90
Sautéed shrimp, fish, and squid with spaghetti.

Saltado de Camarones. . . . . . . . . . . . . . . . . . . .                    170	 95
Shrimp sautéed with onions, tomatoes, red peppers,  
and French fries.

Jalea . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    100	 60
Breaded fried seafood (fish, shrimp, and squid).  
Rice not included.

Camarón al Ajo. . . . . . . . . . . . . . . . . . . . . . . . . . .                           165	 90
Garlic shrimp.

Tallarín Saltado de Camarones. . . . . . . . . . .           170	 90
Shrimp sauteed with spaghetti.

Picante de Mariscos . . . . . . . . . . . . . . . . .                 160	 90
Sautéed fish, shrimp, and squid in a spicy cream sauce.

Picante de Camarones . . . . . . . . . . . . . . .               170	 90
Shrimp in a spicy cream sauce.

 Spicy Item


