
FAJITA KIT

Grilled Mushrooms - $62

Grilled Steak - $78

Grilled Chicken - $72

    Grilled Shrimp - $84

Choice of soft corn or flour tortillas. Served with peppers,

onions, shredded lettuce, pico, jack and cheddar, sour cream,

guac, refried beans and Spanish rice - Serves 4-6

*KITS

TUNA POKE KIT | $70

Seared Rare Tuna, Jalapenos, Corn, Cilantro Rice, Diced

Avocado, Mango Salsa, Edamame, Sesame Ginger Dressing

 Serves 8-10

TACO KIT | $40SM | $60LG

12 Flour or Corn Tortillas, choose two, Chicken Tinga, Ancho

Taco Beef or Sofrito Pork. Includes Shredded Cheese, 

Pico de Gallo, Lettuce, Sour Cream 

Add Guac or Queso +5 | Small Serves 3-5 | Large serves 5-8
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Cajun Dry Rub Wings, Sweet N Sour Popcorn Chicken, Beef

Patties, Cheese Quesadillas, Buffalo Fried Shrimp 

and Caramel or Chocolate Churros | Servers 3-5

TIKI PLATTER | $50

24 Wraps Choose Ham, Turkey, Roast Beef 

 All come with lettuce, Tomato & Mayo

Serves 10-12

WRAP PLATTER | $75

Choose Sweet Chili, Buffalo, Cajun Dry Rub, 

Sweet BBQ, Korean Fire.  Served with Quart of 

Blue Cheese or Ranch, Celery and Carrots

*Minimum $160 Catering Order required, otherwise $80

FIFTY WINGS | $60*

Includes a Tiki Platter, Taco Kit (chicken or beef), a quart of

our House Margarita, Queso, Guac

Serves 10-12

MALLORY PLATTER | $160

**PLATTERS 

Stuffed Churros (Caramel or Chocolate), 

Fried Oreos, Nutella Empanadas

DESSERT PLATTER | $5 PP

MINI TACO PLATTER | $55

20 Mini Hard Corn Tacos, with lettuce, cheese, pico, and your

choice of Ancho Beef, Chicken Tinga or Sofrito Pork. 

Serves 10 

MINI BIRRIA PLATTER | $60

20 Mini Soft Corn Tacos, Birria Short Rib, Cilantro, Red

Onions, Jack Cheese, Birria Sauce on the side. 

Serves 10 

Served with lettuce, pico, and sour cream

QUESADILLA KIT | 24 PIECES

Mixed Veggies - $55 | Chicken, Pork, Beef - $58

Steak - $60 | Shrimp - $62

SALAD KIT | SERVES 10

Caesar - $33 | Southwest - $46 | Seasonal - $58

Choose from -Cilantro Rice, Spanish Rice, French Fries, 

Sweet Potato Fries, Loaded Fried Potatoes, Black Beans,

Buffalo Fried Shrimp, Refried Beans - Serves - 3-5

SIDE KICKS | $20

ELEVATED SIDE KICKS | $30

Choose from  

Mini Caribbean Beef Patties - Peach Chutney

Shrimp Sliders - Potato Roll, Lettuce, 

Tomato Green Sriracha Aioli

Corn Ribs - Chipotle Mayo, Cajun Seasoning, Cilantro, Cotija 

Caribbean Nachos - Choice of Chicken Tinga or Ancho Taco Beef,

Queso, Cheese Blend, Corn, Black Beans, Mango Salsa, Cilantro 

Sub Short Rib or Pork +5 | Shrimp +10 - Serves - 3-5

For more information on menus, availability or to book an event please contact 

www.tjsburritos.com/catering |  tjsburritos@gmail.com | 860-413-3473

Wine, drinks, and coffee are charged upon consumption | Prices subject to 7.35% Sales Tax and 20% Gratuity

Every Platter or Kit comes with one Big Chip Bag and 8oz of Salsa - Add $1 per person for Multiple Bags & Salsa

BREAKFAST BURRITO PLATTER | $60
Flour tortilla’s | scrambled eggs |  | jalapeno corn | 

jack | black beans  | pico | tots

Add Bacon or Sausage + $10 | Serves - 4-6

CHICKEN & WAFFLES PLATTER | $60

Mini Waffles | Cheddar | Bacon | Pop Corn Chicken |

Siracha Hot Honey | Scallions - Serves 4-6

NUTELLA EMPANADA PLATTER | $5 PP

Caramel & Chocolate sauce included  

 Choose - Classic | Blood OJ | Strawberry | Coconut 

Any other Flavor - $60/Quart - Serves 5

MARGARITAS | $55/QUART

BIRDHOUSE COFFEE BOX | $50

Choice of Falcon | Blue Bird | Oriole - Serves 5-8

ICED LATTE BUCKET | $10

Choice of Vanilla | Chocolate | Caramel

 Serves 2-3
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** Platters are presented as is | *Kits are served buffet style

Napkins, paper plates, serving utensils, chaffing dishes 

& chaffing fuel provided for $1 per person.

Please allow up to 72hrs for large catering orders (Over 8 people)

TJ’s Burritos dining room can accommodate up to 50 guests.

Available for events 7 days a week, for Breakfast, Lunch and Dinner.

The food and beverage combined minimum required is as follows:

Breakfast | Lunch (Monday-Sunday) -  $300

Dinner (Sunday-Thursday) -  $800

Dinner (Friday & Saturday) -  $1200

*If the food & beverage minimum is not met the 

difference will be added as an open food charge.

Parking is easy and convenient with over 

50 spaces directly in front of the restaurant.

Payment • Within 3 business days of booking the event, 

a credit card is required to secure the reservation.

In the event of a late cancellation (18 hours or less), 

a charge of $500 will be charged to your credit card.

In the event of a cancellation that is 24 hours or less from the 

time of your event, a charge of $250 will be applied to your credit card. 

 Full payment is due the day of your function. 

Payable in cash | company/bank check | credit/debit card

MasterCard | Visa | American Express | Discover accepted

Menu selections and a guest count are required one week prior to the event 

All menu’s & pricing subject to change


