
Buffalo Wings 
(6 per serve)	
Flavours
Franks red hot sauce (s), BBQ, Plain
Dippers
Chipotle Cream, Ranch Dressing, Blue Cheese 

Jalapeño Poppers  
(6 per serve)
Roasted jalapeños stuffed w’ cream cheese, 
crumbed & deep-fried. Served w’ chipotle cream

Tacos Nachos & Quesadillas

Tacos -Six inch flour tortillas. Served w’ cheese, 
lettuce, verde, sour cream, guac & pico de gallo

Nachos - Cc’s topped with filling, cheese sauce, 
guacamole, sour cream & pico

Quesadillas - Six inch flour tortilla stuffed wiht fill-
ing & cheese, toasted ad served with sour cream, 
guacamole & pico

Choices

Crispy Pork Belly (Taco Only) Crackled & roasted 
Chorizo (Taco Only) Spiced pork sausage
Pulled Pork  Slow Roasted Shoulder
Vege (vg) Mexican spiced black beans
Chicken Tenderloins in chipotle marinade
Slow Cooked Beef 12 hour braised beef shoulder

Amigos Churros

Fancy Mexican doughnuts with chocolate dipper

Option A $30 per head

Order on Demand

Great option of you want that food truck experience 
for your function. 

Your guests will be able to walk up to truck and order 
what they want, when they want. 

2hour allocation.

We will cater for an average of per person
6 wings or 6 poppers +
3 Tacos, 3 Quesadillas or 1 Nachos+
1 Churro 

Option B from $30 per head

Canapé Service

We will provide staff to bring the food around. 

A great option should you wish to have a standing, 
relaxed style function, without the worry of the guests 
having to get their own.

Menus can be altered to requirements as well.
   
Option C from $30 per head

Sit Down Service

We will provide staff to bring the food to the table. 

For those looking for a more formal service.

Menus will be pre-arranged.

Cost of Wait staff = $50 per staff member per hour
1 wait staff will be required for every 25 people

Amigos Taco Truck Private Catering


