DINNER

MAKE YOUR OWN PLATE.......................$11.50
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Choice of meat, rice, beans, guacamole, pico de gallo, cheese, hot sauce
with fried egg on top and side of tortilla chips.

TERESAS SPECIAL..................................$15.95
Grilled sirloin steak + grilled chorizo served with rice, bean,
guacamole and 3 corn tortillas.

Mix Greens, Candy Chick Peas, cucumber, Pico de Gallo,
Black Beans Corn Salsa, Fresh Avocado and Queso Fresco.
(Side of Honey Balsamic Dressing)

TILAPIA SALAD.................................

$12.00

SHRIMP SALAD.....................................$11.50

Big ﬂour tortilla stuffed with cheese, refried beans, rice, choice of meat
topped with verde sauce and melted cheese served with guacamole,
crema, lettuce and pico de gallo

CARNE ASADA.......................................$13.50
POLLO ASADO.......................................$11.95
BLACKENNED TILAPIA.......................... $13.50
Grilled tilapia, served with rice & mix vegetables. Topped with
pico de gallo & Ancho ranch.

www.teresasmarket.com

AGUACATE SALAD | Add Meat $3.00................$9.00

Sauteed Shrimp with peppers, onions, jalapeños, fresh cilantro,
chorizo, spinach and spice tomato sauce served on the top of
white rice.

Grilled chicken or blackenned breast served with mix vegetables,
beans & jambalaya rice.

617.202.5074

Lettuce, Black Beans Corn Sauce, Pico de Gallo, Jalapeños, Black Olives,
Cheese, Salsa, Sourcream, Guacamole and Mini Cheese Quesadilla.

ARROZ CON CAMARORES......................$15.00

Charbroiled steak served with rice, beans, salad and
fried egg on top whit 3 corn tortillas
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TACO SALAD | Add Meat $3.00........................$8.95

Mix Greens and spinach, cucumber, black beans, corn salsa, plantains,
pico de gallo, cheese and ancho ranch.

FIESTA BURRITO....................................$11.50

T

CATERING

SALADS

VERDE ENCHILADA
Two ﬂour tortilla stuffed with jack cheese. Topped with our Homemade
verde sauce. Served with rice & bean, lettuce, pico de gallo.
Options: CHOICE OF MEAT $12 - VEGETABLES AND CHEESE $10
CHEESE $8

Mix Greens, Cajun Shrimp, Black Beans Corn Salsa, Plantains,
Jalapeños, cucumber and Cheese (Honey Balsamic Dressing).

CHOPPED SALAD | Add Meat $3.00.................$8.00

MEATS SAMPLERS

MEAT SAMPLER ALL SALES BUY HALF TRAY
Chicken Grilled or Blackened $60.00 / Steak $65.00 / Briskel $70.00
Carnitas $60.00 / Birria $70.00 / Agave Pork $60.00

HAPPY TRAY............HALF $39.99 FULL $79.99
Pupusas, Chicken Empanadas, Crispy Tacos.

STEAK............................................$7.00 8oz cup

CHEESE ONLY................................................$6.50

BARBACOA.....................................$7.00 8oz cup

VEGETABLES AND CHEESE..............................$8.50

CHICKEN FAJITA......HALF $49.99 FULL $99.99
CARNE ASADA.........HALF $49.99 FULL $99.99

CHICKEN........................................$6.00 8oz cup
Seasoned with ancho adobo. Grilled with fresh herbs & species.

STEAK TIPS..............HALF $49.99 FULL $99.99

Over Rice, Onions and Peppers

CARNITAS..........,............................$6.00 8oz cup

ENCHILADAS...........HALF $45.99 FULL $85.99
(Meat or Veg)

Marinated seasoned pork, braised then shredded & tossed
with our signature Guatemalan adobo.

Choice of Meat, Salsa Verde and Cheese.

QUESADILLAS......... HALF $45.99 FULL $99.99

All quesadillas are prepare with mealted cheese served, side
salsa and sour cream.

Marinated in our house special seasoning & grilled to perfection.
Marinated short ribs, braised with pepper, onions & shreded.

Roasted Tomato Sauce, Potatos and Carrots.

QUESADILLAS

AGAVE PULLED PORK......................$6.00 8oz cup

MEAT With Grilled onions and peppers.............$9.50
SHIMP QUESADILLA....................................$11.00

Grilled shimp, onions and peppers. Mealted cheese and ancho ranch
and chipotle sauce.

Crispy pork belly, scrambled eggs, plantains with mealted cheese.

SIDE ORDERS

BRISKET.........................................$7.00 8oz cup

TACO TRAY.............................$10.00 / PERSON

Marinated with fresh herbs & red wine. Braised & then
roasted to perfection.

Choice of meat, ﬂour tortilla wrapped with rice, beans,
pico de gallo, sour cream, lettuce and cheese.
Any extras will be charged. Add guacamole $1.00

SUPER BIRRIA............................ $7.00 8oz cup

SHRIM PBURRITO............................................$10.00

Beef, Pork and Chicken, mixture with mexican dried
chiles and spices.

Grilled shrimp tossed with chipotle agave sauce,
ancho ranch, onions, peppers, plantains, black beans
and corn salsa. With cheese, lettuce, white rice and hot sauce.

CHICKEN EMPANADA............................................$3.00

COMBINATION PLATE (Meat or Veg) $10.00 / PERSON
TERESA TRAY............................$8.50 / PERSON

BEEF EMPANADA..................................................$3.00

1 Enchilada, 1 Mini Quesadilla, 2 Platanos Fritos. Served with
Tomato Sauce, Picked Cabbage (Rice and Beans).

Homemade with Corn Dough, Filled with Chicken, Cheese. Served with
Picked Cabbage and Tomato Sauce.

Homemade with Corn Dough with Ground beef, mixed vegtables and cheese.
Served with pico cabbage and tomato sauce.

CRISPY TACOS 3 BY ORDER...................................$5.00
Corn Tortilla Filled with Cheese and Chicken. Served with Picked Cabbage,
Tomato Sauce.

PLATANOS FRITOS.................................................$4.00
Fried Plantains.

TOSTADAS....................................................$2.00 EACH
Options: Refried Beans and Cheese, Guacamole and Cheese.
Add Meat $1.50

Beans 8 Oz. $2.50 - White Rice 8 Oz. $1.99
Jambalaya Rice 8 Oz. $2.49 - Tortilla Chips $1.99
Guacamole 4 Oz. $2.50 - Salsa 4 Oz. $1.49
Sour Cream 4 Oz. $2.00 - Escabeche 8 Oz. $2.49

ATENCIÓN! ATTENTION!
Consumption of raw or undercooked foods can cause food borne illness.
Beef will be cooked medium to well unless otherwise stated

CATERING SIDES

HALF
Grilled Vegetables.......................$19.99
Jambalaya Rice...........................$29.99
White Rice..................................$19.99
Refried Beans..............................$24.99
Black Beans.................................$19.99
Chips..........................................$12.99
Fried Plantains............................$24.99
Salsa 24Oz $12.00 Guacamole 24Oz $19.99
Sourcream 24Oz $14.99

FULL
$39.99
$59.99
$39.99
$49.99
$39.99
$24.99
$49.99

BOWLS

PROTEIN BOWL..............................$9.00
Your choice of meat, with rice, beans, lettuce, pico de gallo,
sourcream, cheese and jalapeños. Add guacamole $1.00

SHRIMP AND VEGETABLES BOWL..$12.00
Grilled shrimp with plantains, mix vegetables, rice, beans,
cheese, ancho ranch and agave chipotle sauce.

VEGETABLES BOWL........................ $8.50
Grilled plantains with mix vegatables, white rice, beans,
spinach, guacamole, jalapeños, salsa, candy chick peas and
cheese. ADD ANY MEAT $3.00

VEGAN BOWL.................................$9.50

PORK BELLY TACOS................................ $8.50
Crispy pork belly with cheese, picked cabbage, hot salsa, cilantro,
Onions and guacamolillo.

BREAKFAST QUESADILLA.............................$10.00

Rice, beans, pico de gallo, crema, cheese and lettuce. Served
with side chips and guacamole. Choice of meat $11.50/person.

Options: De chicharrón (pork meat and cheese), de chorizo (hot sausage with
cheese), frijol con queso (beans and cheese) espinaca con jalapeño
(spinach, jalapeños and cheese).

Choice of meat with cheese, cilantro, onions, hot souce & guacamolillo

Shredded brisket with red cabbage slaw, guacamolillo & garnish
with queso fresco.

Marinated pork with pineapple, onion and rice.

BURRITO TRAY (Meat or Veg)..$11.50 / PERSON

Mix and match any two tacos from the menu. Served with rice and
beans.

MEAT TACOS........................................... $8.50

BRISKET TACOS......................................$9.00

Marinated roasted pork shoulder with original spices. Tossed
with our homemade agave chipotle sauce.

PUPUSAS..............................................................$2.50

All Taco Plates are served with 3 tacos “Corn Tortilla or Flour”.

AL PASTOR QUESADILLA..............................$10.00

Chopped Romaine Lettuce, Black Beans Corn Salsa, Pico de Gallo,
Candy Chick Peas, Jalapeños, Black Olivos and Queso Fresco
(Honey Balsamic Dressing).

Onions, Peppers and Cheese.

TACO PLATES

BURRITOS $ 8.50

FISH BURRITO...................................................$10.00
Grilled cajun tilapia with white rice, beans, cheese,
pico de gallo, jalapeños, lettuce and ancho ranch.
VEGGEI BURRITO................................................$8.00
Grilled plantains with mix vegetables, white rice, beans,
pico de gallo, guacamole and cheese.
BREAKFAS TBURRITO..........................................$8.50
Two scrabbled eggs mixed with grilled vegetables,
barbacoa, cheese, beans, rice and hot sauce.

FISH TACOS.......................................... $11.00
Grilled Tilapia tossed with cajun spices, Served with Cheese,
Pico de gallo, Shredded lettuce and ancho ranch.

SHIMP TACOS.......................................$11.00
Grilled shimp with Cajun Spices. Served with picked
cabagge, cheese, pico de gallo, cilantro, onions, ancho ranch and
agave chipotle sauce.

BIRRIA TACOS.........................................$9.00
Birria with cheese, cilantro, onions, pico de gallo and
guacamolillo.

AL PASTOR TACOS...................................$9.00
Marinated pork, grilled with pinapple, onions, cheese, cilantro,
roasted pineapple and habanero sauce.

VEGGIE TACOS........................................ $8.50
Grilled plantains, corn & balck beans salsa, guacamolillo, cilantro,
Onions. Finished with hot sause & Queso Fresco.

Grilled vegetables with plantains, white rice, candy chick peas,
guacamole, beans, pico de gallo, jalapeños and spinach.

• Before placing your order, please inform your server
If a person in your party has a food allergy.

www.teresasmarket.com

