Mexican Food Catering in Paso Robles

Tortilla Town Expands Mexican Food Catering

Infrastructure Across Paso Robles Region

April 24, 2026

PASO ROBLES, CA - April 24, 2026 - PRESSADVANTAGE -
Tortilla Town has formalized a comprehensive regional logistics framework to support high-capacity culinary
services throughout the Central Coast, marking a strategic transition from local restaurant operations to a

sophisticated regional service provider capable of maintaining traditional preparation methods at scale.

The Paso Robles-based establishment has implemented advanced operational protocols that address the
growing demand for authentic Mexican event catering while preserving the quality standards that define
traditional Mexican cuisine. This infrastructure expansion represents a response to significant service volume
increases over the past fiscal year, necessitating systematic upgrades to kitchen management and supply

chain operations.

The modernized logistics network now supports expanded service across the Central Coast, specifically
serving the Paso Robles, Templeton, and Atascadero corridors. This geographic expansion required the

integration of advanced temperature-controlled logistics and specialized transport equipment that ensures



kitchen-to-table integrity for bulk orders, addressing a critical challenge in maintaining food quality during

transport and off-site service.

"The evolution from local food service to regional culinary logistics required us to reimagine our entire
operational framework while maintaining our commitment to traditional preparation methods," said Roger
Sharp, owner of Tortilla Town. "We have successfully integrated scalability protocols that preserve the
authenticity of our hand-pressed tortillas and slow-simmered proteins even when serving events for 300

guests."

Central to this operational transition is the standardization of core menu items optimized for high-capacity
service. The signature hand-pressed corn tortillas, slow-simmered carnitas, and marinated al pastor have
been adapted for large-scale consistency through precise timing protocols and temperature management
systems. These traditional recipes now follow standardized preparation procedures that ensure uniform

quality across all service volumes.

The company's Heritage Sourcing policy establishes stone-ground masa and premium-grade proteins as
standardized ingredients in their procurement framework. This systematic approach to ingredient selection

ensures consistent quality while supporting the operational demands of regional distribution.

Managing the complexities of regional distribution required the implementation of a centralized scheduling
system that coordinates between the main kitchen and various regional delivery points. This infrastructure
integration has eliminated logistical delays for end clients while maintaining the precision required for

time-sensitive event service.

The owner Roger Sharp mentioned in this post that the new framework represents a fundamental shift in how
traditional Mexican food service can operate at scale. "Our quality control protocols now extend from
ingredient sourcing through final presentation, creating a seamless operational flow that maintains

authenticity while meeting modern service demands," he explained.

The operational scalability achieved through these infrastructure upgrades positions Tortilla Town as a model
for traditional food service providers seeking to expand their geographic reach without compromising
preparation standards. The integration of modern logistics with traditional culinary methods demonstrates the

viability of maintaining cultural authenticity within a high-volume service environment.

https://www.youtube.com/shorts/Gfy6RzE7mWA

Tortilla Town operates from its base in Paso Robles and San Luis Obispo, serving the Central Coast region

through dine-in service, online ordering, and expanded catering operations. The establishment has built its



reputation on combining traditional Mexican preparation methods with efficient service delivery, pressing
tortillas fresh daily and preparing all menu items from scratch while maintaining operational efficiency across
all service channels.
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For more information about Tortilla Town, contact the company here:Tortilla TownRoger Sharp(805)
239-3003info@tortillatown.com1145 24th St B, Paso Robles, CA 93446

Tortilla Town

Tortilla Town serves fresh, hand-made Mexican food in Paso Robles &amp; San Luis Obispo, CA. Enjoy burritos, tacos,
gorditas &amp; salads made from scratch fast. Catering &amp; franchising available. Authentic taste, local flavor!

Website: https://www.tortillatown.com

Email: info@tortillatown.com

Phone: (805) 239-3003




