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FROM THE FIRST KICK TO THE FINAL SCORE, TOCA 
SOCIAL IS THE PERFECT SETTING FOR YOUR SQUAD 

TO CELEBRATE, COMPETE, AND CONNECT.
We’ve reimagined competitive socializing in a way that is great for all generations, and we’re proud to be the go-to answer to the question: 

“Where should we get together?” Whether you’re planning a birthday, team outing, or full-scale corporate event, our dedicated events team 
is here to make it effortless. Our game boxes are prepped, the bar is stocked, and the kitchen’s fired up, now all we need is you!



Every Event Includes:

dedicated Event 
Service Team
 

Reserved 

Game Box(es)

Your choice 

of Menu

Reserved 
Event Space

What to Expect:

Eat, drink, and play in your dedicated game suite! Our events crew will get your games started, handle drink orders, and keep 
the energy high throughout the durations of your event. Almost too good to be true? We hear that a lot. Turn the page to 
explore our food and beverage offerings—designed to keep the whole group satisfied from first kick to final score.




STEP 1: PICK YOUR PACKAGE

$45THE 

SOCIAL

2 Hours Game Time

Post Game Event Space

Non-Alcoholic Beverage Service

Choose 1x Shareable + 2x Mains

$55THE PREMIUM 
SOCIAL

2 Hours Game Time

Post Game Event Space

Non-Alcoholic Beverage Service

Choose 2x Shareables + 3x Mains

$65THE VIP 

SOCIAL

2 Hours Game Time

Post Game Event Space

Non-Alcoholic Beverage Service

Choose 3x Shareables + 

3x Mains + 1x Dessert



STEP 2: CURATE YOUR MENU

SHAREABLES

SMALLER BITES

Loaded Queso Skillet  (GF) 

Bubbling queso topped Brisket burnt ends with jalapeños & Pico de  
Gallo, served with chips. 



‘Champions’ Dip Trio  (V) 

Bubbling white hatch chili queso, guacamole & salsa served with warm 
tortilla chips.



Sweet Potato Waffle Fries  (V)

Sweet and savory deliciousness

Chicharrones + Mike's Hot Honey  (GF) 

Crispy pork chicharrónes paired with Mike's Hot Honey




Goal Line Corn Ribs  (V)

Sweet corn “ribs” dusted with tajín, cotija cheese & lime crema.




Roasted Parmesan Brussels Sprouts  (V) 

Crispy, caramelized sprouts with a savory parmesan finish.



House Salad  (V) 

Fresh greens with tomato, sliced onion and 

cheddar cheese. Served with ranch dressing.



Tater Tots  (V) 

Crispy, bite-sized potato barrels.



French Fries  (V)

Crisp, golden, and perfectly salted.

MAINS

SMALLER BITES

Toca Sliders

Beef patties on soft Hawaiian rolls with melted cheese and pickles.



Grilled Chicken Sliders  

Herb-marinated chicken breast topped with lettuce,  
tomato and garlic aioli.



Crispy Buffalo Fried Chicken Sliders 

Buttermilk fried chicken stacked with slaw, pickles and Buffalo sauce.



Birria Tacos 

Braised beef birria folded into cheese crisped tortillas, topped with 

onions and cilantro, served with rich consomé.


‘The Triple T’ Sandwiches  

Slow-cooked brisket tucked between melted cheese on crisped-up 
Texas Toast. Comfort food, done Dallas-style.



Cobb Salad  (GF) 

Grilled chicken with crisp greens, bacon, egg, avocado, tomato and 

bleu cheese, served with ranch dressing. 



Southwest Steak Wraps (GF)  

Marinated steak, crisp greens, corn, avocado, black beans and tortilla 
strips tossed with chipotle ranch then wrapped in a warm tortilla.


Chicken Tenders Your Way

Served with ranch & bleu cheese for dipping



Boneless Wings Your Way  
Hand-breaded chicken bites, tossed your way in any of our sauces. 
Served with Ranch and Bleu Cheese for dipping



Wings Your Way   
Bone-in wings, tossed your way in any of our sauces. Served with Ranch 
and Bleu Cheese for dipping.


DESSErtS

Deep Fried Oreos (V) 

Oreos drizzled with chocolate sauce, topped with powdered sugar.



Dulce De Leche Churros (V) 

Golden churros filled with a classic caramel sauce.

Chocolate Chip Cookies (V)   

Warm, gooey, and loaded  
with chocolate chips.



STEP 3: STACK YOUR SPREAD WITH PLATTERS


Goal Line Corn Ribs  (V) l $30

Sweet corn “ribs” dusted with tajín, cotija cheese & lime crema.



Roasted Parmesan Brussels Sprouts  (V) l $30

Crispy, caramelized sprouts with a savory parmesan finish.



House Salad  (V) l $28

Fresh greens with tomato, sliced onion and cheddar cheese. 

Served with ranch dressing.



Tater Tots  (V) l $24

Crispy, bite-sized potato barrels.



French Fries  (V) l $24

Crisp, golden, and perfectly salted.




Sweet Potato Waffle Fries (V) l $24

Sweet and savory deliciousness

Platters are designed to compliment a package and are not 
available a la carte. Platters serve approximately 12 guests and 
pricing is per platter. Please note, platters are not replenished. 
 
 

SHAREABLES

SMALLER BITES

Loaded Queso Skillet  (GF) l $28

Bubbling queso topped Brisket burnt ends with jalapeños & Pico de Gallo, 
served with chips. 



‘Champions’ Dip Trio  (V) l $28

Bubbling white hatch chili queso, guacamole & salsa served with warm 
tortilla chips.



Chicharrones + Guac  (GF) l $24

Crispy pork chicharrónes paired with house-made guacamole.

MAINS

SMALLER BITES

Toca Sliders l $40

Beef patties on soft Hawaiian rolls with melted cheese and pickles.



Grilled Chicken Sliders l $40

Herb-marinated chicken breast topped with lettuce,  
tomato and garlic aioli.



Crispy Buffalo Fried Chicken Sliders  l $40

Buttermilk fried chicken stacked with slaw, pickles and Buffalo sauce.



Birria Tacos  l $40

Braised beef birria folded into cheese crisped tortillas, topped with 

onions and cilantro, served with rich consomé.


‘The Triple T’ Sandwiches l $40

Slow-cooked brisket tucked between melted cheese on crisped-up 
Texas Toast. Comfort food, done Dallas-style.



Cobb Salad  (GF)  l $37

Grilled chicken with crisp greens, bacon, egg, avocado, tomato and 

bleu cheese, served with ranch dressing. 



Southwest Steak Wraps (GF)  l $42

Marinated steak, crisp greens, corn, avocado, black beans and tortilla 
strips tossed with chipotle ranch then wrapped in a warm tortilla.


Chicken Tenders Your Way l $40

Served with ranch & bleu cheese for dipping



Boneless Wings Your Way  l $40 
Hand-breaded chicken bites, tossed your way in any of our sauces. 
Served with Ranch and Bleu Cheese for dipping



Wings Your Way  l $40 
Bone-in wings, tossed your way in any of our sauces. Served with Ranch 
and Bleu Cheese for dipping.


DESSErtS

Deep Fried Oreos (V) l $25 

Oreos drizzled with chocolate sauce, topped with powdered sugar.



Dulce De Leche Churros (V) l $25 

Golden churros filled with a classic caramel sauce.

Chocolate Chip Cookies (V) l $25   

Warm, gooey, and loaded with chocolate chips.



STEP 4: LINE UP YOUR DRINKS

All beverage packages are unlimited for 2 hours and include soda, 

coffee and tea. Doubles, shots, shooters, specialty cocktails, specialty 
coffee & tea, and mocktails are not included.


BEER & WINE

SMALLER BITES

Drink tickets and cash bars available upon request.
 

yellow card (call)

red card (premıum)

SMAL
LER 
BITES

Includes all Beer & Wine Package Options



Spirits

New Amsterdam Vodka


Svedka Citron Vodka


Titos Vodka


New Amsterdam Gin


Aviation Gin


Wine

The Crossings Sauvignon Blanc


Morning Fog Chardonnay


Southern Hills Cabernet 


The Pale Rose’ 


House Sparkling Wine


Spirits

Ketel One Vodka


Grey Goose Vodka


Bombay Sapphire Gin


Hendrick's Gin


Crown Royal Whiskey


Includes all Beer & Wine + Call Options



Beer & Beyond

Domestic Beers 


Whiteclaw Hard Seltzer Grapefruit


Whiteclaw Hard Seltzer Black Cherry


Non-Alcoholic Beers


Evan Williams Bourbon


Jim Beam Whiskey


Jim Beam Whiskey


Jameson Whiskey


Bacardi Rum


Captain Morgan White Rum

Crown Royal Apple Whiskey


Bulleit Whiskey


Johnnie Walker Black


Hennessy


Casamigo Blanco


Casamigos Reposado




$25 per 

guest


Captain Morgan Spiced Rum


Casa Lujo Tequila


Socorro Tequila


Ilegal Mezcal Joven

Casamigas Jalapeno


Casamigos Mezcal


Don Julio


Don Julio Reposado




Beer & Beyond

Topo Chico Hard Seltzer Strawberry & Guava


Topo Chico Hard Seltzer Mango

Wine

Hampton Water Rose’ 


La Marca Prosecco 


A to Z Pinot Noir


Unshackled Red Blend

Beer & Beyond

Local rotating Draft


Craft Selections



$35 per 

guest


$45 per 

guest




Let's get the ball 
rolling!

chloe.buckendahl@toca.social cALL US

(214) 919-9661

mailto:chloe.buckendahl@toca.social

