Tortilla Flatz Mexican Grill 2026

Shaneables

Serves 15 Guests
Guacamele Marvkel Puice

Avocados, onions, tomatoes, cilantro,
lime juice, house made chips

6 panish Grazing Beard 180

Spanish cheeses, cured chorizo meats,
olives, pickled veggies, jams,
nuts, bread bites

Salsa Freaca + Chips 40

House made salsa, house
made chips

Cucumben Pice de Galle 45
Cucumbers, onions, cherry tomatoes,
cilantro, lime juice, house made chips

The Flaly Shimp Ceviche 110
Marinated shrimp, avocado
dill pico de gallo, mini tostadas

Smoky Quesadillay cen Quese 75
Fiesta cheese blend, sour cream, pico

de gallo
Cawne Asada 95

Grilled, Chicken 80
Reasted Bell Peppens & Oniens 75
Fwuit Skewens 85

Assortment of seasonal fruit skewers

The Mexicanw Street Covn 75

Zesty-lime grilled corn, cilantro, freshly
squeezed lime juice, queso cotija, smoky
chili powder, chipotle aioli

Al low Calte Tace Bany

Small Tray serves 10 Guests
Large Tray Serves 20 Guests

Tace Bany include:
Flour or Corn tortillas
Choice of meat
Sour cream
Roasted salsa verde
Chile de arbol hot sauce
Fiesta cheese blend
Limes, onions, cilantro upon request

Meatl Opliens:

Cawne Asada (Steak)
Small 110 | Large 210
Saveony Pulled Chicken
Small 95 | Large 170
Jalapeieo Ranchere Cavne Asada
Small 120 | Large 230
Reastled Mange Cime Shvimp
Small 125 | Large 240
Picadille (Beel)

Small 115 | Large 220
A Pasteon (Marninated Pork)
Small 110 | Large 210

Reasted Manket Veggies
Small 95 | Large 170

Tace Bawy anepotioned oul fov twe taces
pev guest with teppings on the side

*Additional condiments available upon
request or upcharge.
Please let us know of any allergens or
sensitivities




Tortilla Flatz Mexican Grill 2026

Salads

Serves 15 Guests

The Flaty House Salad #0
Mixed Greens, roasted cherry
tomatoes, red onions, cucumbers,
cilantro ranch dressing

Black Bean Avecade Salad 115
Mixed greens, grilled chicken, black
beans, cherry tomatoes, avocado
slices, tortilla strips, citrus lime
vinaigrette

Sub Shimp +30

Catening Injovmation & Pelicies
Catering orders can be picked up
or delivered. Delivery fee will apply
Our catering orders are packaged in
Y% pans, hot and ready to serve
Warming kits, plates or serving utensils
are not included
Deposits are required to hold date & venue
All final bills will have a 18% service fee
regardless of pick up or delivery
Custom menus are available upon requests

Gided

Serves 20 Guests
Spanish Rice 65
Cituuy Cilantive White Rice 60
Rejied Pinte Beans 55
Block Beans 65
Peoblane Mashed Pelatees 65

Desaents

Homemade Mexican Favorites!
Serves 10 Guests

Chwunnes 55
Homemade cinnamon-sugar golden-
fried treats, chocolate dipping sauce
Tea Ceche Cake 40
Delicious vanilla moist tres leche cake
Flanw 45
Carmel cheesecake like dessert with
seasonal fresh fruit

Cancellatien Pelicy
Pricing is subject to change without notice
Minimum delivery $300
A non-refundable deposit of 20% will be
taken to secure the date, staff & venue
Full payment due 7 days before event.
Orders cancelled within 3 days are eligible
for a refund but 20% will be kept for
covering expenses, staff and venue fees

Sewices
Delivery & Set-Up $55
(Within the Plainfield Area)
Waitstaff $35 | Bartender $45
Wedding Event Coordinator $95 an hour
Avaitable Add-Ony
Warming Kits $25
Serving Utensils $2 each
Plates & Cutlery $5pp
Carryout containers for leftover food $25




