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DINING  
INFORMATION 
Days:  
Sunday-Friday only 

GROUP SIZE 
Up to 60 people

SEATING 
First Floor:  
278 interior,  
108 outside 

Second Floor:  
149 interior,  
74 exterior (balcony)

For more information or to book your group dinner,  
call 407.224.6222, email EventSales@UniversalOrlando.com  
or visit UOMeetingsAndEvents.com.

Book your group dinner at Antojitos Authentic Mexican Food, and 

we’ll take care of the rest. Take a journey through the cantinas, 

street carts, and markets of Mexico City for authentic Mexican 

street food made with only the freshest ingredients. You’ll find 

foods you know and love, but you’ll also discover new flavors and 

dishes that you’ve probably never seen on this side of the border.

Along with the food, the drink menu has been crafted around 

authentic Mexican beverages. Imported beers, regional wines, and 

an extensive selection of tequila and mezcal bring the best of Mexico 

right to your table. Visitors to the vibrant, two-story restaurant can 

enjoy a unique dining experience featuring a delicious menu that 

combines authentic, traditional Mexican fare with all-new flavors 

– all made from scratch. Booking a group dinner at Antojitos is as 

effortless as enjoying a delicious meal.

CUISINE



We have several menus for you to choose  
from when booking your dinner:

 SABROSA

 DE LA CASA

 PURA VIDA

CAPACITY: 60

GRATUITY: 20%

BEVERAGE OPTIONS

Soft Drinks, Tea, or Coffee - $3.19

Wine by the Glass - $7 (house selections) 
Bottled Wine Selections – variety priced accordingly

ADVANCE NOTICE REQUIRED
Must be reserved 7 days in advance,  
48-hour notice required for cancellations

GROUP MENU



CHIPS AND SALSA 
crispy tortilla chips and a bold salsa

CORN TAMALES WITH CARNITAS 
pork tamales served with salsa verde  
and salsa roja topped with carnitas

EL BURRITO REVOLUCIONARIO 
wet burrito, choice of chicken tinga or carne 
molida, pico de gallo, menonita cheese, lime 
crema, three chile sauce, queso

ENCHILADAS VERDES 
chicken tinga, queso fresco, salsa verde,  
lime crema

FRESH START (served family style)

HOUSE MADE GUACAMOLE 
avocado, lime, tomato, garlic,  
red onion, green olives, cilantro

APPETIZER (served family style)

ESQUITES ASADOS 
roasted corn, queso fresco, jalapeno  
mayonnaise and ancho chile spice

ENTRÉE  

served with black beans and our cilantro lime rice

CHIMICHANGA DEL NORTE 
adobo chicken, red onion, menonita  
cheese with salsa verde and salsa roja

CHILE RELLENO DE LA ABUELITA 
battered and lightly fried poblano chile filled 
with menonita cheese, finished with three  
chile sauce

CHICKEN QUESADILLAS 
adobo chicken, fire roasted poblanos,  
menonita and cheddar cheeses

DESSERT (served family style)

MEXICAN BONUELOS 
lightly fried tortillas tossed in cinnamon  
sugar served with caramel dipping sauce

SABROSA ( $25 per person )



FRESH START (served family style)

HOUSE MADE GUACAMOLE 
avocado, lime, tomato, garlic,  
red onion, green olives, cilantro

APPETIZER (served family style)

ESQUITES ASADOS 
roasted corn, queso fresco, jalapeno  
mayonnaise and ancho chile spice

ENTRÉE  

served with black beans and our cilantro lime rice

CHIMICHANGA DEL NORTE 
adobo chicken, red onion, menonita  
cheese with salsa verde and salsa roja

CHILE RELLENO DE LA ABUELITA 
battered and lightly fried poblano chile filled 
with menonita cheese, finished with three  
chile sauce

CHICKEN QUESADILLAS 
adobo chicken, fire roasted poblanos,  
menonita and cheddar cheeses

ROAST PORK LOIN 
slow roasted pork loin basted in our cilantro  
mojo, boniato mash, and roasted pineapple 

DESSERT (served family style)

AN ASSORTMENT OF DULCES 
cheese flan, tres leche, churros, molten cajeta de leche

CHIPS AND SALSA 
crispy tortilla chips and a bold salsa

CORN TAMALES WITH CARNITAS 
pork tamales served with salsa verde  
and salsa roja topped with carnitas

EL BURRITO REVOLUCIONARIO 
wet burrito, choice of chicken tinga or carne 
molida, pico de gallo, menonita cheese, lime 
crema, three chile sauce, queso

ENCHILADAS VERDES 
chicken tinga, queso fresco, salsa verde,  
lime crema

ENCHILADAS ROJOS 
carnitas, menonita cheese, three chile  
sauce, lime crema

DE LA CASA ( $35 per person )



CHIPS AND SALSA 
crispy tortilla chips and a bold salsa

TAMALES HIDALGO  
pork tamales, salsa verde, salsa roja  
and choice of carnitas, chicken tinga  
or beef machaca

EL BURRITO REVOLUCIONARIO 
wet burrito, choice of chicken tinga or carne 
molida, pico de gallo, menonita cheese, lime 
crema, three chile sauce, queso

ENCHILADAS VERDES 
chicken tinga, queso fresco, salsa verde,  
lime crema

CARNITAS LUPITA  
braised pork shoulder, serrano chile, 
guacamole, salsa verde, queso fresco

FRESH START (served family style)

HOUSE MADE GUACAMOLE 
avocado, lime, tomato, garlic,  
red onion, green olives, cilantro

APPETIZER (served family style)

ESQUITES ASADOS 
roasted corn, queso fresco, jalapeno  
mayonnaise and ancho chile spice

EMPANADAS TRES MARIAS
masa turnover filled with beef machaca,  
chicken tinga, wild woodland mushrooms

SALAD (served family style)

ENSALADA CAESAR  
romaine hearts, warm polenta croutons,  
cotija cheese, caesar dressing

ENTRÉE  

served with black beans and our cilantro lime rice

CHIMICHANGA DEL NORTE 
adobo chicken, red onion, menonita  
cheese with salsa verde and salsa roja

CHILE RELLENO DE LA ABUELITA 
battered and lightly fried poblano chile filled 
with menonita cheese, finished with three  
chile sauce

ROAST PORK LOIN 
slow roasted pork loin basted in our cilantro  
mojo, boniato mash, and roasted pineapple 

DESSERT (served family style)

AN ASSORTMENT OF DULCES 
cheese flan, tres leche, churros, molten cajeta de leche

PURA VIDA ( $45 per person )


