
 
 

 
Contact:  All of our entrees can be made gluten  
Logan Tysinger ~ Head chef/owner                   and dairy free upon request. We’re  
BalusSurfShack@gmail.com  also vegetarian and vegan friendly! 
757-871-0733 
 

From the Truck Service 
Hot and cooked to order right from the truck! Very personal, unique, 

and fun in a food truck kind of way. 

Entrée and drink ~ $10/person: Any 2 tacos with a side, quesadilla, or 

burrito bowl with soda or water. 

Add Premium Options ~ +$3/person: adds our wild caught catch of the 

day, size 21/25 Gulf shrimp, and rosemary & garlic rubbed flank steak. 

Also adds our shrimp po’ boy sandwich. 

Salsa Bar ~ +$4/person: adds our freshly prepared chips and salsa bar 

with two varieties of fresh unique salsa for guests to help themselves at 

any time. A queso dip can be substituted instead of one of the salsas if 

preferred. Both queso dip and salsas are made from scratch by Balu’s. 

Desserts ~ +$4/person: adds our scratch made desserts and virgin fruit 

daiquiris! 

Private On-Site Food Truck Reservation Fee for 3 Hours:  +$300 

18% Gratuity Automatically Applied 

mailto:BalusSurfShack@gmail.com


 

We’re happy to accommodate gluten free, dairy free, and other diet restrictions! 
 

 

Buffet Catering Service 

We use nice white or colorful linens, polished stainless-steel chaffing 

pans, and beautiful service ware to set our tables. Utensils and plates 

are provided. We always suggest slightly over ordering because guests 

may want seconds or plate large portions. 

 

Taco and Burrito Bowl Bar ~ $12/person: Great way to serve a lot of 

people quickly inside of a special venue. We can offer our smoked 

pulled pork, Yucatan chicken, and grilled eggplant, yellow squash, and 

zucchini veggies as an option for guests to make their own burrito 

bowls or tacos. Each guest will be able to help themselves to 2/3 tacos 

and a side, or a burrito bowl. Sides and accompaniments for the bowls 

are our roasted poblano white rice, black beans, quinoa, and a 

shredded lettuce mixture. Fresh Mexican crema sauce, shredded 

cheese, fresh pico de gallo, and house pickled vegetables are provided 

for toppings. 

 

Salsa Bar ~ +$4/person: everything indicated above along with a chips 

and salsa bar with two varieties of fresh salsa for guests to help 

themselves at any time. Queso dip can be substituted instead of one of 

the salsas if preferred. Both queso dip and salsas are made from scratch 

by Balu’s. 

 

 



 

We’re happy to accommodate gluten free, dairy free, and other diet restrictions! 
 

 

Chef’s Passed Platter Service 

We use nice polished stainless-steel platters and a server who’s 

knowledgeable about the options. 

 

 

Fig and Goat Cheese Crostini with Drizzled Honey ~ Great 

way to get the taste buds watering! $200 for 100 people. 

 

Mini Crab Cakes ~ Fresh lump crab cakes broiled golden brown 

served with our horseradish remoulade sauce. $400 for 100 people 

 

Marinated and Grilled Tuna Sliders ~ Peppered Arugula, 

pickled red onions, and wasabi crema on potato roll sliders. $400 for 

100 people 

 

 

Passed platter service for 3 hours:  +$200 per server 

 



 

We’re happy to accommodate gluten free, dairy free, and other diet restrictions! 
 

Balu’s Burrito Bowls. 

All bowls are made with roasted poblano white rice, black beans, 
quinoa, shredded lettuce, Mexican crema, and fresh pico de 

gallo! 

Seared Catch of the Day 

Blackened Gulf Shrimp 

Rosemary and Roasted Garlic Rubbed Flank Steak 

Smoked Pulled Pork 

Pulled Yucatan Chicken 

Grilled Eggplant, Yellow Squash, and Zucchini 

Balu’s Beachside Tacos 
We toast soft flour tortillas on our flat top grill unless corn is 

requested. 

Seared Catch of the Day 

Blackened Gulf Shrimp 

Rosemary and Roasted Garlic Rubbed Flank Steak 

Smoked Pulled Pork 

Pulled Yucatan Chicken 

Grilled Eggplant, Yellow Squash, and Zucchini 



 

We’re happy to accommodate gluten free, dairy free, and other diet restrictions! 
 

Toasted Quesadillas 
Large toasted quesadilla with a side of Mexican crema sauce for 

dipping! 

Blackened Gulf Shrimp 

Rosemary and Roasted Garlic Rubbed Flank Steak 

Smoked Pulled Pork 

Pulled Yucatan Chicken 

Grilled Eggplant, Yellow Squash, and Zucchini 

Just Cheese 

Shrimp Po’boy 

Large blackened Gulf shrimp on a locally baked then toasted 
hoagie roll with lettuce, tomato, and our sweet pickle aioli 

sauce! 

Sides 

Old Bay French Fries with Lemon Basil Sauce 

Mexican Quinoa 

Roasted Poblano White Rice and Black Beans 

Grilled Eggplant, Yellow Squash, and Zucchini 



 

We’re happy to accommodate gluten free, dairy free, and other diet restrictions! 
 

 

Scratch Desserts 
 

Balu’s Fresh Fried Churros 
Made from scratch each morning and fried to 

order. Fried dough rolled in cinnamon sugar! 

 

Balu’s Pineapple Ice Cream 
Dairy free, vegan, and truck made using only 

two ingredients, pineapple and coconut! 
 

Virgin Fruit Daiquiris 
Made with real fruit and very refreshing! 

White Peach Limeade 
and/or 

Strawberry 


