
 
 
 

 
 

ABOUT OUR CATERING SERVICES 

Two brothers, a passion for cooking, and a love for their culture is what Dos Hermanos Tacos is all 
about.  We use fresh ingredients and authentic spices to create food typical of our heritage in Mexico.  
Make your next event something to talk about by booking our catering services.  We cater to both 
private events with a certain headcount or you can book our truck to park at an event site.   Contact us 
for more details on how we can help you with your next event!!  2hermanostacos@gmail.com 

Minimum of 50 guests.  Prices don’t include tax and gratuity.  Travel fee will be added to any events 20 
miles from Center City Philadelphia or in New Jersey due to tolls. 

APPETIZERS 

Appetizers can be served either in hot dishes or by a server (additional fee applies). 
 

Mini Crab Meat Quesadillas 

Mini Chicken Flautas  

Lamb Chops with Salsa de Pasilla  

Pescado Ceviche  

Scallops with Chorizo and Mango Salsa 
 

CATERING PACKAGES 

Each package includes your choice of 3 filling selections.  All items are served out of the truck, and guests 
have the option to come to the truck multiple times until all items have been served.  

 (additional charge for seafood options and certain side dishes).   
 

BASIC PACKAGE: (3) Tacos per person 

DELUXE PACKAGE 1: (3) Tacos & Your Choice of Side 

DELUXE PACKAGE 2: (3) Tacos and Specialty Item 

ULTIMATE PACKAGE: (3) Tacos, Specialty Item &  

You’re Choice of Side 

 
Filling Selection:    Al Pastor (marinated pineapple pork), Asada (marinated strip steak), Carnitas (pulled pork), Chorizo 

(Mexican sausage), Pollo  (grilled chicken), Tinga (shredded chicken in tomato chipotle sauce), Vegetable (Spinach, peppers and 
mushrooms) , Fish (Grilled Tilapia) + $2, Shrimp + $2, Queso Oaxaco, or Queso Fresco 
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SPECIALTY ITEMS 

BURRITOS 
Flour tortilla stuffed with rice, beans, cheese, lettuce, tomatoes, sour cream and your choice of tomatillo or mole sauce 

QUESADILLAS 
Flour tortilla stuffed with melted queso Oaxaca served with a side of lettuce, tomato, & sour cream 

NACHOS 
Homemade chips topped with melted cheese, beans, pico de gallo, tomatillo sauce and sour cream 

 

 

SIDES 

RICE & BEANS 
CAESAR SALAD 

Romaine topped with queso fresco and coutons  

TORTILLA SALAD 
Spring Mix and Romaine topped with roasted red peppers, avocado, tortilla strips, & crumbled cheese   

SALSA & HOMEMADE CHIPS 
GUACAMOLE & HOMEMADE CHIPS  

 
 

BEVERAGES 

HORCHATA  
Traditional Cinnamon Rice Milk with Almonds served in glass dispensers. 

AGUAS FRESCAS 
Traditional Fruit Water available in Pineapple, Strawberry, Cantaloupe, Watermelon, Tamarind, etc served in glass 

dispensers. 

GLASS BOTTLE MEXICAN SODAS 
Coke, D. Coke, Sprite, Jarritos 

 
 

 
 

 
 
 



 
 

 
 
 

 
 

PLATTERS 

Platters are a great additional option to place throughout your event so your guests can snack rather than 
eating a full meal.  Platters are ordered on a per person basis, and divided among the amount of setups that you 
choose (whether it’s one per table, or throughout your party).  All dishware is provided for a simple setup, with 

customization available.  Ask about pricing. 
 

CAESAR SALAD 
TORTILLA SALAD 

PICO DE GALLO & HOMEMADE CHIPS 
SALSA & HOMEMADE CHIPS 

GUACAMOLE & HOMEMADE CHIPS 

 

        

      

 

 


