
EATING fl BIG BURRITO 

If you are going to take your BIG BURRITO home or to the 
office to eat later, keep under refrigeration until you are ready 
to eat. 

Using a microwave oven: 
Take all foil off. Put on plate. Cover with a damp paper 
towel. Microwave on high for three to five minutes turning 
to heat evenly. Eat with a knife and fork. 

Using a conventional oven: 
Pre-heat to 325° -leave foil on and heat for 15 min until hot. 

PROFESSIONAL BIG BURRITO METHOD 

1- Remove foil strips exposing enough to eat - repeat 
Remaining foil keeps burrito warm, intact and neat 

2- Hold BIG BURRITO upright and eat from side to side 
3- Eat them often. Introduce them to friends and family 

Practice! Practice! Practice! 

THE BIG BURRITO COMPANY WRAPS GOURMET 
MULTI-CULTURE INGREDIENTS IN EXCITING 

FLAVORED TORTILLAS 

WE ARE OPEN IN KAILUA AT 
572 KAILUA ROAD AND SOON AT THE KAHALA 

MALL UNDER TOWER RECORDS 

TAKE A BIG ONE HOME FOR DINNER TONIGHT 

TAKE A FEW HOME FOR THE FAMILY 

GREAT FOR PARTIES, MEETINGS 
AND SPORTING EVENTS 

BIG TASTY FAST CONVENIENT 

ALL OUR BEANS AND RICE 
ARE VEGETARIAN AND LOW FAT 

LOCALLY OWNED AND OPERATED 
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2875 PAA STREET (MAPUNAPUNA) 
HONOLULU, HAWAII 96819 

INTERNATIONAL BURRITOS FOR BREAKFAST 
LUNCH AND DINNER 

A COMPLETE GOURMET MEAL 
WRAPPED IN A TORTILLA 

for your convenience, call or fax your order 
free parking available 

808-834-0110 
fax 808 834-0029 

free delivery in the Mapunapuna area for 
orders of 10 Burritos or more 

OPEN 10:00AM TO 8:30 PM DAILY 



INTERNATIONAL BURRITOS MEXICAN BURRITOS BUILD fl BIG ONE 
Include: 

1. THAI CHICKEN Spanish rice, re-fried beans, cheese, mild CREATE YOUR OWN CUSTOM BURRITO 
Char-broiled chicken in a spicy Thai or spicy tomato-corn salsa, sour cream and USING ANY OF THE FOLLOWING: 
peanut sauce with white rice, shredded jalapenos in a flour tortilla with: 
cabbage, fresh vegetables, cucumbers and 7. BASIC BEAN AND CHEESE 3.95 17. BEAN, CHEESE AND RICE 3.95 
green onions in a whole wheat tortilla 4.50 8. CHAR-BROILED CHICKEN 4.50 18. CHAR-BROILED CHICKEN 4.50 

9. STEAMED VEGETABLES 4.50 19. STEAMED VEGTETABLES 4.50 
2. PANIOLO STEAK BAR-B-QUE 10. GROUND BEEF 5.00 20. CHAR-BROILED STEAK 5.50 

Char-broiled steak with three bean chili , 11. CHAR-BROILED STEAK 5.50 21. GROUND BEEF 5.00 
Spanish rice, cheese, green onions and 12. SPICY PRAWNS 5.95 22. SPICY PRAWNS 5.95 
western Bar-B-Que sauce in a red chili Guacamole add .75 
tortilla 5.50 WITH: 

BIG NACHOS Tortilla: Flour, Whole Wheat, Red Chili, 
3. SUMO TERIYAKI CHICKEN 

Include: 
Spinach 

Char-broiled chicken with teriyaki 
Crispy tortilla chips with choice of re-fried, 

Rice: White, Brown, or Spanish 
sauce, white rice, fresh vegetables, 

black beans or three bean chili , cheese; 
Beans: Black, Re-fried, or Three Bean Chili 

shredded cabbage, cucumbers, green 
sour cream, mild salsa andjalapenos with : 

Cheese: Jack and Cheddar Blend 
onions in a flour tortilla 4.50 

13. 'BASIC 3.95 
Salsas: Mild or Spicy Tomato-Corn 

14. CHAR-BROILED CHICKEN 4.50 
Sauces: Teriyaki, Bar-B-Que, Plum or Thai 

4 . CAJUN PRAWNS 
15. CHAR-BROILED STEAK 5.50 

Peanut 
Spicy Cajun prawns with Spanish rice, 

16. GROUND BEEF 5.00 
black beans, fresh vegetables, spicy ADDONS: 
tomato-corn salsa in a red chili tortilla 5.95 

SIDE ORDERS 
Jalapenos, Green Onions, Shredded Cabbage 

VEGETARIAN - LOW FAT HEART EXTRAS: 
HEALTHY 

Guacamole and Chips 2.95 
Sour Cream .so 

Fresh steamed vegetables, Spanish rice, Extra Cheese .so 
whole black beans, shredded cabbage, 

Chips and Salsa 2.00 
Guacamole .75 

Three Bean Chili 2.50 
green onions, with spicy tomato-corn 

Re-fried or Black Beans 1.50 
salsa in a spinach tortilla 4.50 

White, Brown, or Spanish Rice 1.00 BEVERAGES 
Guacamole add .75 

Steamed Vegetables 2.00 Big Soda • 1.00 

6. MU SHU CHICKEN 
Tangy Cucumbers 1.50 Bottled Drink , , 1.50 

Char-broiled chicken, white rice, oriental 
Mild or Spicy Tomato Corn Salsa 1.00 Bottled Water 1.00 

vegetables, cucumbers, green onions, with 
Tortilla Chips 1.00 

plum sauce in a flour tortilla 4.50 


