
What We Do to
Make Your Event
Memorable
We all know that the secret to hosting a
successful event is inviting the right people
and serving them incredible food and
drinks. That’s why our team is so dedicated
to working closely with you to create an
unforgettable experience that will not only
enhance your event, but also keep your
guests talking about it for years to come.
See all the services we offer below to start
planning your delicious meal today.

+1 289 245 1134
3600 Dundas St, Unit G-101
Burlington, ON. L7M 4B8

info@burlingtoncraft.com www.burlingtoncraft.com
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CATERING
BURLINGTON BREWERY
www.burlingtoncraft.com



VEGGIE CHORIZO COCHINITA (SEASONED PULLED PORK) FISH TACO

Veggie Chorizo is a type of 
 sausage that is  traditionally
made with several  vegetables,
bell  peppers,  onions,  zucchini ,
and garl ic .  When combined with
seasoning, it  adds a r ich and
savory f lavor to the dish.

Fish tacos are a popular Mexican
dish that typically consist of a
warm torti l la f i l led with battered
cod f ish,  topped with Cole slaw
and Salsa de Ajo ™. (Garl ic Mayo).

Cochinita Pibil  is  a traditional
Mexican dish originating from the
Yucatan Peninsula.  It  is  made by
marinating pork in a mix of
achiote paste,  orange juice,  l ime
juice,  garl ic ,  and other spices,
then wrapping it  in banana
leaves and slow-cooking it  in a
pit oven unti l  it  becomes tender
and f lavorful .  The resulting dish is
a succulent,  aromatic,  and
slightly sweet pulled pork.

1  Kg of Fish / 12 people1 Kg of Cochinita Pibi l  / 12 people1 Kg of Veggie / 12 people 

BIRRIA (SHREDDED BEEF) TINGA (CHIPOTLE CHICKEN)CARNITAS (PULLED PORK)

Birria is  a Mexican dish that
originated from the state of
Jal isco.  It  is  typically made with
goat meat or beef ,  which is slow-
cooked with various spices and
seasonings unti l  it  becomes
tender and f lavorful .  The result is
a savory and aromatic stew.

Chicken Tinga is a Mexican dish
made with shredded chicken
cooked in a sl ightly spicy tomato-
based sauce.  The dish often
includes onions,  garl ic ,  and
chipotle peppers for added
flavor.

Carnitas is  a Mexican dish
consists of shredded or braised
pork that's been slow-cooked for
hours,  resulting in tender,  juicy
meat that's crispy on the outside.
It 's  typically seasoned with garl ic ,
cumin,  and other spices.

+3.95 per person
1 Kg of Birr ia / 12 people 1 Kg of Chicken Tinga / 12 people1 Kg of Carnitas / 12 people

Enjoy with

House Salad (serves 12 - 15) 29.95

Mexican Rice (serves 12 - 15) 19.90 Mexican Beans (serves 12 - 15) 19.90

Free Torti l las,  ci lantro,  onions, l imes, salsas and chips.

Magictown  Mexican Lager (Case 24) 68.90

Churros Dulce de leche (serves 12 - 15) 59.90

TACO HOUSE - BUILD YOUR OWN
12.45 per person



SHAREABLES BURRITOS & BOLWS

3 of our most famous organic
salsas and Maiz torti l las chips.

Organic fresh guacamole and
Maiz torti l la chips.

Home-made pastry fresh cheese
fingers,  with a side of Salsa de
Ajo,  a Venezuelan Classic
appetizer.

3 salsas and chips 49  
serves 12 - 15

Guac and chips 54
serves 12 - 15ppl

Tequeños 59
serves 12 - 15ppl

This dish consists of Mexican rice,
black beans,  Edam cheese,  and
salad wrapped in a f lour torti l la or
combined in a bowl.  It  is  served
with a choice of garl ic sauce,  Salsa
verde,  or Salsa Roja.

Burrito Bar 
13.95 per person

Birr ia
Carnitas
Veggie
Chicken
Fish

DESSERT

BEERSKIDS MENU

Mexican Donuts sticks with sugar
and cinnamon with House-made
dulce de leche.

Churros (serves 12 -15) 59.90 

Case 24 /  68
Magictown (Mexican Lager)

Case 24 /  80
Andromeda Galaxy(Dark Light Lager)

Case 24 /  68
Pink Shark (Belgian Lager)

Case 24 /  73
Maiz (Mexican IPA)

Case 24 /  80
Claddagh (Ir ish Red Ale)

Case 24 /  80
Ahita (Wheat Beer)

Case 24 /  89
Hoppy Seagull  (Indian Pale Ale)

8.95 per Kid

A menu for kids should include
dishes that are both tasty and
nutrit ious.  Some popular latin
options.  It 's  important to include
some vegetable options as well .

Chicken Takitos

Kids Burrito

Tequeños

Cheese Arepitas 

READY TO EAT

SEAT BACK AND RELAX

Equipment rental  available

35$ per hour
Chef executer

25$ per hour
Chef assistant

30$ per hour
Bartender



Beer experience



Beer experience



+ BREWMASTER TASTING CLASS

ASK TO LEARN MORE

+ FOOD PARING

+ MOBILE DRAFT SYSTEM

+ MUCH MORE

TAKE THE EXPERIENCE TO A
NEXT LEVEL IN YOUR EVENT

BEER
TOUR
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+ CUSTOM CATERING
+ EQUIPMENT RENTAL 
+ ENTERTAINMENT
+ DECOR

+ BAR

ASK TO LEARN MORE



+1 289 245 1134

3600 Dundas St Unit G-101,
Burlington, ON. L7M 4B8

info@burlingtoncraft.com

www.burlingtoncraft.com

Since 2017, we’ve aspired to always deliver
a truly unique and memorable experience
from start to finish. We believe that
catering is more than just food on a plate;
it’s about building a relationship with our
clients, understanding their personal style,
and delivering a complete experience for
them and their guests. Turn to us for
family meals, large events or to learn a
thing or two about working a kitchen.

We know you’re in a balancing act
between budget and great expectations.
Whether you’re hosting a board meeting,
a wedding or an open house, if you are in
need of an upscale touch you’ve come to
the right place. Let us help you wow your
clients, prospects, or team with food that
they won’t forget. We’ll create a meal,
dinner party or event that you and your
guests will absolutely love, and all at a
great rate you will love just as much.


