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Emergence of the
Gourmet Food Truck Industry



Size & Growth

US Food Truck Revenues
✓$630 Million in 20111

Historical Revenue Growth
✓Higher Growth than Brick & Mortar

▪Trucks +12.7% YoY2

▪B&M +2.5% YoY3

Future Prospects
✓#1 Future Dining Trend according to 
Survey of 1,500 Chefs4

✓91% of Consumers Agree that Food 
Trucks are “Not a Passing Fad”5

✓93% of Consumers who Visit Food 
Trucks will Contnue or Increase Visits 
Next Year6

(1) Natonal Restaurant Assoc., 2011 Industry Forecast
(2) IBIS World, Street Vendors Industry Report 2010
(3) Natonal Restaurant Assoc., 2011 Industry Forecast
(4) Natonal Restaurant Assoc., What’s Hot in 2011
(5) www.technomic.com 
(6) Id.

Food Truck Revenues in Perspectve: comparison of 
U.S. food truck revenues with revenues of selected U.S. 
niche food chains and consumer atractons:

Sources: 
Food Truck Revenues: Natonal Restaurant Assoc., 2011 Industry Forecast
California Pizza Kitchen Revenue: Annual Report (Form 10-K) (Mar. 17, 2011)
In-N-Out Revenue: Volpe, Michael (August 2, 2010). “In-N-Out Heiress Takes on 
President Role.” Orange County Business Journal 33 (31):3
Jamba Juice Revenue: Company profle at htp://biz.yahoo.com (last visited 
September 1, 2011)
Staples Center Revenue: Company profle at htp://forbes.com (last visited 
September 1, 2011)
Madison Square Garden Revenue: Company profle at 
htp://stocks.investopedia.com (last visited September 1, 2011)

http://www.technomic.com/
http://biz.yahoo.com/
http://forbes.com/
http://stocks.investopedia.com/


Major Food Truck Cites*
✓Los Angeles, CA

▪Total Trucks: 3,500
▪Gourmet Trucks: 250

✓New York, NY
▪Total Trucks: 3,000
▪Gourmet Trucks: 60

✓Austn, TX
▪Total Trucks: 1,600
▪Gourmet Trucks: 65

✓Portland, OR
▪Total Trucks: 460
▪Gourmet Trucks: 85

✓Miami-Dade, FL
▪Total Trucks: 390
▪Gourmet Trucks: 70

✓San Francisco, CA
▪Total Trucks: ?
▪Gourmet Trucks: 151

*Estmates furnished by SoCal Mobile Food Vendors 
Associaton and various internet resources.

Geography



Demographics
Traits of Typical Mobile Food Enterprise
✓ Sole proprietorship or partnership
✓ Owner operated, with up to 10 employees
✓ 1 or 2 trucks
✓ High proporton of immigrant 

entrepreneurs
▪ Survey in Portland, OR, found over 

50% of city’s mobile food vendors 
born outside US.

Jef Minton Photo Credit

Traits of Typical Mobile Food Consumer
✓ Younger consumers are most receptve to 

mobile food
▪ Over 67% of consumers ages 18-44 

would visit a food truck operated by 
their favorite restaurant1

▪ Only 38% of consumers over age 65 
would visit a food truck operated by 
their favorite restaurant

* Natonal Restaurant Assoc., 2011 Industry Forecast



Consumers
Value Propositon to Consumers
✓ Convenient
✓ High Quality/ Nutritous
✓ Afordable
✓ Unique

High Rate of Success with Consumers
✓ 28% of people who saw a food truck this 

summer purchased from the truck1 
▪ Roughly the same percentage of 

Americans plan to purchase the next 
iPhone when it becomes available2  

Demographics
✓ Heavily weighted toward young consumers 

(whose disposable income and politcal 
partcipaton will naturally grow with tme)
▪ Over 67% of consumers ages 18-44 

would visit a food truck operated by 
their favorite restaurant1

▪ Only 38% of consumers over age 65 
would visit a food truck operated by 
their favorite restaurant1

• Natonal Restaurant Assoc., 2011 Industry Forecast
• htp://www.hufngtonpost.com, “1 in 3 Americans Wants an 

iPhone 5.”

"It's convenient to eat horrible food… to 
eat faming-hot Cheetos and never read 
books or eat vegetables…This is where 
we've come as a country, and I'm not cool 
with it.”  Roy Choi, Kogi BBQ truck.
Source: www.tme.com/tme/magazine “Gourmet on 

the go: good food goes trucking.”

Alternatve to Unhealthy Fast Food
✓54% of food truck consumers said they 
otherwise would have eaten fast food

Jef Minton Photo Credit

http://www.huffingtonpost.com/
http://www.time.com/time/magazine


Regulatory Framework



Regulaton in Brief



Food Trucks Everywhere





Big Picture

PHILLY’S LOVE PARK: FROM ZERO TO HERO

The People Love Food Trucks
✓ Actvates public space
✓ Supports small business
✓ Brings people into the stream of commerce
✓ Increases sense of community



Working Cooperatvely with Food Trucks



Santa Monica, CA

Working cooperatvely 
with local businesses 
to raise money 

Virtual Eliminaton of Street 
Vending on Main St.

Funding for Non-Proft – over 
$400,000 raised for CA 
Heritage Museum



Los Angeles County

Mother’s Beach Lot 
Classic Under-Used
Public Space

Generatng revenue for 
County

Spillover to 
Surrounding 
Businesses



• Number of attendees: The ideal ratio of attendees per truck is between 200 and 300 if everyone is expected to eat. With less than 200, it’s diffcult for the trucks to make money. Over 300, the lines often get long and the customers are unhappy. If it’s not an “eating” event, that ideal ratio should double.

• Fee Structure: With all costs included, the trucks expect fees to be approximately 5-10% of their sales for the day. If the fee is over 10% of sales, then we need an exceptional sales day to make up for it. I know that a fat fee is often easier for the organizer. If that fee structure is chosen, please keep in mind the trucks would ideally need 10x that fee in sales—after paying our sales tax—in order to proft. If you choose a fat fee structure, we have 

recommended that our members ask for a guarantee of attendance. Please do not be surprised if you see this as many festivals have promised the world and delivered less than ¼  of the projected attendance.

• Attendance estimates: Often, food trucks have to prepare their food days in advance. If attendance is higher than anticipated, vendors run the risk of selling out well before the end of the event. Customers will go home angry and trucks will not have capitalized on all possible sales. Conversely, if tickets are selling slower than anticipated, the trucks may have to throw away product. For example, most trucks threw away hundreds of dollars of food 

after attendance at the OC Foodie Fest was far below expectations. If you can provide estimates of attendance the Monday before, and then 48 and 24 hours before the event, it will help the trucks prepare appropriately.

• Logistics of the event:

◦ Load in times: Please keep in mind how load-in times impact our business. We pay our employees from the time of load in. Ideally, all trucks will be in position 1 hour prior to the start of the event. If special temporary food facility permits are required, trucks should be in place and ready for health department inspection 2 hours prior to the event. Please communicate load in times 2 weeks in advance. Trucks need to schedule employees’ 

hours 1-2 weeks in advance. Without knowing the load-in times, it makes scheduling very diffcult.

◦ VIP Times: We understand that VIP tickets are important to some customers and proftable for the venue. VIP times are not proftable for the trucks because we are feeding only a handful of people. Please limit VIP times to half an hour. The customers will get to eat their pick of 2-3 trucks without lines, the organizers make money, and the trucks break even.

• Organization: The most successful festivals have impeccable organization. The day is scheduled to the minute, truck locations are clearly marked, and everyone knows what they are supposed to be doing at all times of the day. Specifc items to be wary of are:

• Layout of trucks:  Plan for the most popular gourmet food trucks to have longer lines that others.

• Waste facilities: Pay attention to the quantity and location of trash cans and restrooms to keep the area clean and in compliance with all codes and regulations.

If you wish to contact multiple trucks, please fll out the contact form 







Best Food Trucks

Online ordering



Ordering from their phone



Ratngs
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