
828-328-CHEF(2433)
http://www.thedeliverychef.com

zzQue Rico! Hickory
DELIVERY CHEF DRINKS
These drinks/items are supplied by

The Delivery Chef, NOT by the
restaurant listed above.

SAVE --- Two 2 Liters Of Soda
--- SAVE

$5.79

Get 2 two liters of soda, one for
now, and one for later.

Coke 2 Liter $3.29
Diet Coke 2 Liter $3.29
Mountain Dew 2 Liter $3.29
Diet Mountain Dew 2 Liter $3.29
Sundrop 2 Liter $3.29
Diet Sundrop 2 Liter $3.29
Dr. Pepper 2 Liter $3.29
Sprite 2 Liter $3.29
Starry 2 Liter $3.29
Pepsi 2 Liter $3.29
Diet Pepsi 2 Liter $3.29
Ginger Ale 2 Liter $3.29
7-UP 2 Liter $3.29
Half Gallon Of Sweet Tea $3.79
Two Half Gallons Of Sweet Tea$6.79
Half Gallon Of Unsweet Tea $3.79
Two Half Gallons Of Unsweet
Tea

$6.79

Bag Of Ice $3.39
Bottled Water - Ice Cold $1.99

THIS RESTAURANT IS
PERMANENTLY CLOSED

AS OF 08/24/2020

LUNCH SPECIAL
Available Monday through Saturday,
11 :00 a.m. - 1:45 p.m. Lunch sides

include: chips and salsa, simple
salad, rice and beans, or french fries.

Lunch Special - Autentico
Combo

$6.00

Two tacos autenticos, served with
your choice of side.

Lunch Special - Lunch ACP $6.00
Bed of mexican rice, topped with

grilled chicken breast and white
queso sauce.

Lunch Special - Tex-Mex
Combo

$5.00

One tex-mex taco, served with a
side.

Lunch Special - Empanada
Combo

$5.00

One empanada with your choice of
side.

Lunch Special - Lunch Pabellon$8.00
A smaller helping of our popular

pabelon criollo.
Lunch Special - Lunch Taco
Salad

$5.00

A smaller serving of our classic
taco salad. Crunchy tortilla shell filled
with your choice of protein, beans,

THIS RESTAURANT IS
PERMANENTLY CLOSED

AS OF 08/24/2020

ENTREES
Pabellon Criollo $12.50

A traditional venezuelan dish.
Shredded beef served with black
beans, white rice and fried sweet
plantains.

Chorizo Chicken $9.00
Seasoned chicken breast topped

with homemade chorizo, drizzled with
queso. served with rice and beans.

Acapulco Plate $9.00
Seasoned grilled chicken with

white rice, black beans and sweet
plantains.

Fried Tacos Entree $9.00
An authentic mexican dish.

Seasoned, shredded chicken rolled
inside four corn tortillas and fried.
Topped with lettuce, tomato, queso
fresco and sour cream. Served with
salsa verde.

Carne Asada $11.00
Delicious beef steak served on

grilled onions, mexican style.
Includes pico de gallo, avocado &
salsa verde. Choose from corn or
flour tortillas. Mexican rice and refried
beans on the side.

Chuleta De Pollo $9.00
A colombian style marinated

chicken breast, breaded and fried.
Served with white rice, sweet
plantains, tomato and avocado.

Build Your Own Burrito $8.00
Your choice of protein and refried

or black beans. Filled with rice,
queso, lettuce, tomato, onion, sour
cream and cilantro. Wrapped in flour
tortilla or bowl.

Chilaquiles Verdes $8.00
Lightly fried corn tortilla pieces

covered with green salsa. Topped
with cheese and served with mexican
rice and refried beans. Add steak or
eggs for an additional cost.

Chilaquiles Rojos $8.00
Lightly fried corn tortilla pieces

covered with green salsa. Topped
with cheese and served with mexican
rice and refried beans. Add steak or
eggs for an additional cost.

Chicharron Preperado $7.50
Fried pork skin covered in sour

cream, cueritos (pickled pork rhine
slices) cabbage, tomato, avocado
and hot sauce.

Order Of 2 Rica Tostadas With
White Rice

$8.00

Two tostadas topped with our
delicious chicken and avocado mix
used four our reina pepiada arepas.
Topped with lettuce and tomato,
served with white rice.

Cuban Sandwich $9.00
Cuban style roast pork, ham, swiss
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PERMANENTLY CLOSED
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LATIN STREET FOODS
Taco Authentico $2.50

Mexican-style taco. Corn tortillas
served with your choice of protein.
Topped with onion and cilantro and
served with salsa verde.

Tex-Mex Taco $2.50
Flour tortilla with choice of protein.

Topped with lettuce, tomato and
cheese.

Reina Pepiada $6.50
A venezuelan favorite! Shredded

chicken tossed in avocado, mayo,
onion, black pepper and lime all
inside a delicious handmade masa
cake.

Custom Arepa $6.50
A handmade white masa cake

stuffed with your choice of protein,
refried or black beans, lettuce,
tomato, sour cream and cheese.

Arepa Pabellon $6.50
White masa cake stuffed with black

beans, shredded beef, white rice,
sweet plantain and topped with
cheese.

Gringa $3.00
A flour tortilla cooked with cheese,

your choice of protein, cilantro and
onion. A mexico city specialty.

Gordita $5.00
A handmade masa cake filled with

your choice of protein, black or
refried beans, lettuce, tomato, sour
cream and cheese.

Mexican Elote $3.00
Corn on the cob lightly covered in

mayo, cheese and mild chili powder.
Tostones (Plantain) $3.00

Fried green plantain, mashed and
served with salsa de ajo (garlic
sauce).

Maduros (Plantain) $3.00
An entire blackened plantain,

sliced and fried. Sweeter flavor than
tostones.

Empanada $4.00
Fried pastry filled with cheese and

your choice of protein. Served with
salsa de ajo (garlic sauce).

Tex-Mex Tostada $4.00
Choice of protein with lettuce,

tomato and cheese on a crunchy
tortilla shell.

Mexican Tostada $4.00
Fried yellow corn tortilla topped

with choice of protein, lettuce, sour
cream and crumbled queso fresco.

Rica Tostada $4.00
A que rico custom creation. Try our

delicious reina pepiada mix on a
crunchy tostada shell, topped with
lettuce and tomato.
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queso, lettuce, tomato and sour
cream.

Lunch Special - Lunch Tostada$5.00
Any one of our tostadas, served

with your choice of side.
Lunch Special - Lunch Molletes$5.00

Toasted white bread layered with
refried beans, queso fresco and pico
de gallo. Served with mexican rice.

Lunch Special - Quesadilla
Combo

$6.00

Twelve inch tortilla with cheese
and choice of protein, includes choice
of side.

STARTERS
Nachos $7.00

Tortilla chips topped with your
choice of protein, refried or black
beans, queso sauce, lettuce, sour
cream and pico de gallo. Bell
peppers, sliced avocado or guac
available for an additional cost.

Fried Plantains Both Ways $5.00
Try our fried plantains made both

ways: crispier tostones from a green
plantain and maduros, which are
softer and sweeter.

Queso Fundido & Chips $8.00
Delicious white queso dip topped

with savory chorizo, served with
tortilla chips.

Chips & Salsa $3.00
Our housemade mild salsa roja

served with corn tortilla chips.'
Queso Dip & Chips $6.00

A delicious, housemade white
queso dip, served with tortilla chips.

El Trio & Chips $7.00
Perfect for sharing! Three bowls

filled with our fresh guacamole,
homemade white queso dip and our
salsa roja. Served with tortilla chips.

Fresh Guacamole & Chips $6.00
Our fresh, made-to-order

guacamole, served with tortilla chips.

TORTAS
Torta - Cubana $10.00

Mexican sausage, asada (thin
steak), chorizo, ham, fried egg,
refried beans, cheese, lettuce,
tomato, avocado, mayo and
jalapenos.

Torta - Al Pastor $8.00
Sweet al pastor pork with refried

beans, cheese, lettuce, tomato
avocado and mayo.

Torta - Chavo Del Ocho $8.00
Ham, refried beans, cheese,

lettuce, tomato, avocado, mayo and
jalapenos.

Torta - Tinga $8.00
Our shredded tinga chicken, refried

beans, lettuce, tomato, onions and
avocado.

Torta - Asada $8.00
Thin steak, refried beans, cheese,

lettuce, tomato, sliced avocado,
onion, mayo and jalapenos.

Torta - Chorizo & Egg $8.00
Chorizo, fried egg, refried beans,

lettuce, tomato, avocado and mayo.
Torta - Hawaina $8.00

Ham, mozzarella cheese,
pineapple, refried beans, queso
fresco, lettuce, tomato, avocado and
mayo.

Torta - Veggie $8.00
Queso fresco cheese, avocado,

refried beans. grilled bell pepper and
onions, mushroom, lettuce, tomato,
jalapeno and mayo.

cheese, mustard and pickles on a
white sandwich roll. Served with your
choice of side.

Taco Salad $8.00
Fried tortilla shell filled with your

choice of protein, beans, queso,
lettuce, tomato and sour cream.

Chimichangas $9.00
Our shredded tinga chicken

wrapped in a two flour tortillas, fried
and covered with cheese. Served
with mexican rice and refried beans.

Arroz Con Pollo $9.00
Grilled chicken on a bed of

mexican rice, topped with white
queso sauce. Peppers, onions or
pineapple optional.

Three Tacos Entree $10.00
Three tacos autenticos with your

choice of one protein. Served with
mexican rice and refried beans.

Fajitas $10.00
Your choice of grilled chicken or

steak, cooked with tomato, onion and
bell peppers. Served with mexican
rice and refried beans, salsa and
your choice of tortillas.

Enchiladas $10.00
Three enchiladas filled with your

choice of protein covered in verde or
roja salsa. Served with mexican rice
and refried beans.

Pastelon $8.00
Puerto rican plantain "lasagna."

Ground beef and plantains layered,
cooked and topped with cheese and
tomato sauce. Served with a simple
salad.

Huarache $8.00
Cooked masa and mashed pinto

bean base, with choice of beef or
chicken. Topped with salsa, onions,
cilantro and queso fresco. Served
with salsa verde. Upgrade to chorizo,
al pastor or asada for an additional
cost.

Molletes $6.00
Tossed white bread layered with

refried beans, queso fresco and pico
de gallo. Served with mexican rice.

KIDS MENU
Ages 12 and under please. Choose

your entree, drink and a side.
Kids Menu - Quesadilla $5.00
Kids Menu - Tex-Mex Taco $5.00
Kids Menu - Taco Autentico $5.00
Kids Menu - Empanada $5.00
Kids Menu - Chicken Nuggets $5.00

DESSERTS
Tres Leches Cake $6.00

A delicious slices of tres leches
cake.

Flan Napolitano $3.00
A traditional mexican custard,

made in house.
Regular Churros $3.00

Fried pastry rolled in cinnamon
sugar.

Cajeta Filled Churros $3.00
Churros With Ice Cream $6.00

Four churros with a scoop of ice
cream, lightly drizzled with chocolate
and caramel sauces.

Platanos Calados $6.00
Sweet maduro style fried plantains

cooked in brown sugar and
cinnamon, colombian style.

Fresas Con Crema $6.00
Traditional mexican dessert

prepared in house. Fresh sliced
strawberries mixed with condensed

Cooked yellow corn with a spritz of
lime juice, topped with mayo, cheese
and chili powder.

Baleada Hondurena $7.00
Thick stuffed flour tortilla filled with

scrambled eggs, refried beans,
queso fresco and sour cream.

Quesadilla $5.00
Twelve inch flour tortilla with

cheese and choice of protein.

SIDES
Side Order - Fried Plantains
Tostones

$3.00

Side Order - Fried Plantains
Maduros

$3.00

Side Order - Mexican Rice $1.50
Side Order - Black Beans $1.50
Side Order - Refried Beans $1.50
Side Order - Pico De Gallo $0.50
Side Order - Sour Cream $0.50
Side Order - Sliced Avocado
(1/4)

$1.50

Side Order - French Fries $1.50
Side Order - Plain Ear Of Corn $1.50
Side Order - Extra Corn
Tortillas (3)

$1.00

Side Order - Extra Flour
Tortillas (3)

$1.25

Side Order - Simple Salad $2.50
Shredded lettuce, tomato, onion

and avocado slice.
Side Order - Salsa Mild Rojo
(Red)

$0.50

Side Order - Salsa Verde
(Green Tomatillo)

$0.50

Side Order - Salsa Spicy (Chile
De Arbol)

$0.50

BEVERAGES
Fountain Drink $2.00
Iced Tea $2.00
Agua De Horchata $3.00
Agua De Jamaica $3.00
Agua De Pina $3.00
Regular Milk $2.50
Chocolate Milk $2.50

CONDIMENTS, NAPKINS &
SILVERWARE

Please let us know below if you will
need any condiments, napkins or

silverware with your order.
Please Include Silverware
Please Include Napkins
Please Include Ketchup
Please Include Mustard
Please Include Mayonnaise
Please Include Salt
Please Include Pepper

LAST UPDATED

THE DELIVERY CHEF
Are you looking for food delivery near
me? Well you have come to the right

place. The Delivery Chef has been your
premier locally owned and operated

restaurant delivery service for over 16
years, delivering your favorite foods to

you. The Delivery Chef is a delivery
service that delivers food prepared by

the above restaurant to the Unifour
area of the Catawba Valley. When

engaging our services to request apage 2



Torta - Milanesa $8.00
Breaded and fried asada (thin

steak) with refried beans, cheese,
lettuce, tomato, avocado and mayo.

Torta - Guacamaya $8.00
Fried chicharron (pork skin),

avocado, tomato, onion, lime juice
with spicy chile de arbol salsa.

milk, sugar and sour cream.
Dessert Empanada $3.00

Fried pastry filled with your choice
of nutella, apple, strawberry or
pineapple filling.

Empanada De Guayaba $3.00
Empanada with guava and cream

cheese, popular in many latin
countries.

Platanos Con Lechera $6.00
Sweet, fried plantains covered in

condensed milk, topped with
strawberry preserves and sprinkles.

Fried Ice Cream $6.00
Vanilla ice cream with a crunchy,

cinnamon sugar shell. Drizzled with
caramel and chocolate.

Sopapilla $3.00
Puffy fried tortilla, covered in a

cinnamon sugar and topped with
whipped cream. Choose from
chocolate, caramel or honey drizzle.

delivery of food from this restaurant,
you are hiring the services of a

self-employed professional delivery
driver. All trademarks are the property
of their respective owners. All rights
reserved. Prices and availability of all
items are subject to change. Prices

shown on this website are cash prices,
electronic payments will incur a small

fee. 828-328-2433
.

page 3


