FULL SERVICE &
FOOD TRUCK
CATERING

COLORADO SPRINGS | DENVER | CASTLE ROCK




YOUR
EVENT IS
IN GOOD
HANDS

The fresh flavors of Mexican street food
meet the crispy New Haven crunch of
wood-fired pizza with our
two-concepts-in-one catering service.

Your guests will love being served from our
retro food truck for a photo-worthy setup
that looks as good as it tastes. Don’t need
the truck? Our full-service staff will arrive
with our stylish catering boxes that also
pack a palate-pleasing punch.

We make catering your event effortless,
bringing everything needed to dig right in.
We handle set-up and supply compostable
plates, napkins, cutlery and cups so you
can kick back and relax while we keep
your guests well-fed. Then we pack it all
away to leave your space spotless.

We ask for a minimum of 50 guests per
event, and our catering services will
include a truck mobilization and staffing
fee which will be determined by your
event’s location and specific needs.

Looking for something extra? Just ask.
We'll be happy to work with you to make
sure your event knocks it out of the park.
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Treat your guests to New Haven-style wood-fired pizza,

delicious pastas and fresh sides with honest, rustic

Italian flavors - hot and fresh from our onboard oven.



CHOOSE YOUR PACKAGE:

CLASSIC WHITE PIE PACKAGE

DELUXE WHITE PIE PACKAGE

Includes 1 salad and 1 pizza per guest

Includes 1 salad, 2 apps and 1 pizza per guest

$25 per person

$40 per person

THEN PICK YOUR PIZZA:

MOOTZ House red, mozzarella, basil, EVOO

PEPPERONI House red, mozzarella, pepperoni, pecorino, romano, oregano

PORKY PORKORINO House red, mozzarella, soppressata, pickled jalapefios, pecorino, hot honey

3 MEAT House red, bacon, house fennel sausage, pepperoni, basil

WHITE PIE Creme fraiche, mozzarella, garlic oil, crimini, bacon, sunny egg, pecorino

RICKY RICOTTA Ricotta, mozzarella, crimini, cherry tomato, red onion, arugula, balsamic glaze

PAULIE WALNUTS Mashed potatoes, bacon, garlic, mozzarella, candied walnuts, parsley

BUTTERNUT BANGER Romesco, mozzarella, butternut squash, sausage, red onion, pepitas

AVA ANGELINI (+$2pp) Fior de latte, mozzarella, ricotta, garlic, proscivtto, arugula

ADD APPS, SALADS AND EXTRAS:

SALADS

HOUSE GREENS

Spring mix, red onion, pear,
candied walnut, red wine
vinaigrette

CAESAR

Romaine, croutons, parmesan
crisp, caesar dressing

ADDITIONAL ENTREES

LASAGNA

$300 per pan (serves 32)
10-layer house pasta, bolognese,
béchamel, parmesan

SPICY PENNE ALLA VODKA
$250 per pan (serves 30)
House penne pasta, spicy vodka
tomato cream sauce, parmesan

APPS | $7-9 pp

CAPRESE SKEWERS
(passed) Fresh mozzarella,
tomatoes and basil

MEATBALLS AL FORNO
(passed) Fire-roasted meatballs,
served with red sauce and grated
parmesan

CHARCUTERIE BOARD
(stationary) Chef’s selection of
premium cured meats, artisanal
cheeses, olives and seasonal jam

WHIPPED FETA DIP
(stationary) Fresh feta cheese,
balsamic fig jam, seasonal
crudités

BURRATA
(stationary) Fresh burrata, cherry
tomatoes, EVOO, hot honey

SIDES

ROASTED CAULIFLOWER
Cauliflower, romesco,
pumpkin seed, parmesan

ROASTED BRUSSELS
Brussels, soppressata,
parmesan, tomato
vinaigrette

DESSERTS

HOT BROWNIE BAR | $5pp
TIRAMISU | $5pp
CANNOLI | $3pp



TAQUERIA DE MEXICO
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Enjoy colorful, creative bites while our on-board
spit roaster churns out authentic Al Pastor tacos
and the fresh flavors of Mexican street food.




CHOOSE YOUR PACKAGE:

CLASSIC DOS SANTOS PACKAGE

DELUXE DOS SANTOS PACKAGE

Includes chips & salsa and 3 tacos per guest

tacos per guest

$25 per person

Includes chips & salsa, 2 apps or sides, and 3

$40 per person

THEN PICK YOUR TACOS:

PORKY LECHON 12-hour Yucatan-style pork shoulder, guak, onion, poblano sauce, cilantro

CRUNCHY BEEF Ground beef, guak, red pepper sauce, cheddar, pico de gallo, hard taco shell

CHICKEN TINGA Braised chipotle chicken thigh, guak, onion, cotija, roasted red pepper sauce, cilantro

ROASTED CAULIFLOWER Cauliflower florets, guak, molcajete, cotija, cilantro

BEEF BARBACOA Slow-cooked shredded beef, kimchi, sriracha aioli, scallion, sesame

STEAK ARRACHERA (+$3pp) Skirt steak, salsa verde, onion, cotija

ADD APPS, SALADS AND EXTRAS:

PASSED APPS | $7-9 pp

POKE BITES *

Marinated tuna poke, guak
schmear, fresh cucumbers, red
pepper sauce drizzle, pickled
onions, cilantro, furikake nori
garnish, mini tostada

TINGA BITES

Braised chicken, guak schmear,
red pepper sauce drizzle, fresh
cotija, diced white onions,
cilantro, mini tostada

BARBACOA BITES

Shredded beef, kimchi, sriracha
aioli, scallion, sesame, mini
tostada

AGUACHILE*
Zesty shrimp, lime, chili powder,
spicy marinade, mini tostada

*These items may be served with raw or undercooked ingredients. Consuming raw or undercooked meat,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have

certain medical conditions.

The following major food allergens are used as ingredients: milk, eggs, fish, crustacean, tree nuts, soy,

STATIONARY APPS | $5-8 pp

CHIPS & GUAK

House corn chips, avocado, lime,
jalapefio, onion, pico de gallo,
cotija

CHIPS & SALSA
House corn chips, salsa verde,
molcajete

MINI QUESADILLAS

Grilled mini flour tortilla, asadero

cheese, guak

WHIPPED COTUA

Cotija, chili honey, caramelized
garlic, jalapefio, half-moon
tostadas, crudités

ESKITES
Corn, habanero aioli, cotija,
tajin, cilantro

wheat, and sesame. Please notify the staff for more information about these ingredients.

SIDES | $5 pp

RICE & BEANS
Mexican rice, black beans,
cumin, cilantro



DRINK PACKAGES

Zesty, refreshing, made just for you: our soft and

hard beverages will keep the party going - and
your guests asking for refills.

WHITE RPIE
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DRINK PACKAGES

POUR PACKAGE | $1.25pp, per hour + $350 per bartender + tip

Simple and refreshing, this package includes soft drinks served with style by our bartender(s). We include
Coke, Diet Coke, Ginger Beer, Sprite, water, ice, clear compostable cups, beverage napkins, and
galvanized buckets to keep beverages cold, as well as a menu.

Bookings begin with a minimum of 4 hours of service, with additional
hours and/or bartenders available for an additional cost. This package
requires a second bartender for guest counts of 75 and above. Beer,
wine, and champagne may be served if provided by customers.

POUR & MIXER PACKAGE | $2.25pp, per hour +$350 per bartender + tip

Perfect for weddings, celebrations, and private corporate events, this package includes everything in the
Pour Package, plus the possibility to serve mixed drinks prepared and served by our bartender(s). We
include Soda Water, Coke, Diet Coke, Ginger Beer, Sprite, cranberry juice, pineapple juice, orange juice,
water, and ice. These non-alcoholic beverages can be served alone or as mixers with customer-provided
vodka, tequila, whiskey, rum, and/or gin. We also include clear compostable cups, beverage napkins,
galvanized bins to keep drinks cold, as well as a menu.

Bookings begin with a minimum of 4 hours of service, with additional
hours and/or bartenders available for an additional cost. This package
requires a second bartender for guest counts of 50 and above. Please
note that liquor is not included in this package.

FULL PACKAGE | $3pp, per hour + $350 per bartender + tip

Our most elevated experience, this package includes everything in the Pour & Mixer Package, plus our
signature house-made syrups, hand-squeezed juices, fresh ingredients, and premium garnishes for two
bespoke cocktails, crafted with customer-provided liquor and served by our bartender(s). You'll choose
two drinks from our menu - each crafted with fresh juices, artisanal syrups, and elevated garnishes with
unique seasonal flavor profiles. We also include clear compostable cups, beverage napkins, galvanized
bins to keep drinks cold, as well as a menu.

Bookings begin with a minimum of 4 hours of service, with additional
hours and/or bartenders available for an additional cost. This package
requires a second bartender for guest counts of 50 and above. Please
note that liquor is not included in this package.

PREMIUM NON-ALCOHOLIC BEVERAGE STATION | $8pp

Perfect for events with a polished, family-friendly vibe, this package includes bottled water, Coke Diet
Coke, Sprite, sweet/unsweetened iced tea, house limeade, seasonal fruit-infused waters (lemon, cucumber
basil), mocktails (hibiscus, blood orange, passionfruit, pineapple limeade), as well as a coffee and tea
station. We supply clear compostable cups, ice, and handle the beverage station set up.

ADD-ONS
CHAMPAGNE TOASTS ADDITIONAL BARTENDERS Based on guest count
CUSTOMIZED DRINK STATION SIGNAGE BEVERAGE ATTENDANT For self-serve station

BRANDED CUPS



REAL
FOOD,
RAVE
REVIEWS

“Beautiful truck, friendly staff, awesome
food. The wood-fired pizza was a hit!”
-BRI R.

“We had our small wedding catered by Dos
Santos and the guests loved it. We didn't
want formal sit-down dining, and the truck
let everyone mingle and enjoy without
awkward seating plans or forced
conversation.”

-JENNI S.

“Being able to mix and match packages
meant everyone was well fed and had their
fave...even the fussy eaters. 10/10.”
-JOHN F.

“We had a last-minute change of venue and
the Dos Santos team accommodated us
without issue. They were super
communicative and up front, too, which |
appreciated.”

-CHRISTIAN F.

“Best taco truck ever. I'm using them for
every event from now on. Also the margs
were killer.”

-GRAYSON N.




OUR LOCATIONS:

008 SANTOS

DENVER
1475 E 17th Ave
Denver, CO 80218

COLORADO SPRINGS
70 E Moreno Ave
Colorado Springs, CO 80903

CASTLE ROCK
20 Wilcox St
Castle Rock, CO 80104

WHITE PRPIE

DENVER
1702 N Humboldt St
Denver, CO 80218

COLORADO SPRINGS
330 S Nevada Ave.
Colorado Springs, CO 80903




FRESH
FLAVOR
FOR EVERY
EVENT

WITH A WOOD-FIRED PIZZA
OVEN AND AL PASTOR TACO
SPIT ON BOARD, OUR
FULLY-RESTORED VINTAGE
MOBILE EATERY CREATES
DELICIOUSLY MEMORABLE
DINING EXPERIENCES.

NEED THE FLAVOR MINUS THE
FOUR WHEELS? WE'VE GOT
YOU COVERED WITH
FULL-SERVICE CATERING FOR
EVERY EVENT.

WEDDINGS | BUSINESS LUNCHES | OFFICE PARTIES |
CORPORATE EVENTS | TEAM BUILDING | BIRTHDAYS |
CELEBRATIONS | FUNDRAISERS | AND MORE

GET STARTED: OR GET IN TOUCH:
Scan the QR code to start dscscatering@gmail.com
planning your event: dossantostacos.com

whitepie.com
@dos_dos_tacos
@white_pie_pizzeria WHITE PIE
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