
HOW TO WRITE A FOOD TRUCK BUSINESS PLAN 

1. Executive Summary 

• What it is: A brief overview of your food truck’s concept and goals. 
• What to include:  

o Your vision for the food truck. 
o What you aim to achieve. 
o A roadmap for how you'll get there. 

2. Company Description 

• What it is: Details about your food truck and the niche you’ll serve. 
• What to include:  

o The type of cuisine you’ll offer. 
o Your target audience or demographic. 
o The unique value your food truck provides compared to competitors. 
o Specific events or areas you plan to serve. 

3. Market Analysis 

• What it is: Research about your target market and competition. 
• What to include:  

1. Target demographic: Who are your ideal customers? What are their needs? 
2. Locations: Where will you find your customers (events, neighborhoods, etc.)? 
3. Marketing strategy: How will you attract and retain customers? 

4. Organization and Management 

• What it is: Details about your business structure and team. 
• What to include:  

o Your business entity type (e.g., sole proprietorship, LLC, partnership). 
o Ownership breakdown (who owns what percentage of the business). 
o Roles and experience of key team members, especially those running daily 

operations. 
o Information on salaries, responsibilities, and past experience of the team. 

5. Product/Service Description 

• What it is: Details about your menu and food offerings. 
• What to include:  

o A clear description of your menu items and their appeal to your target 
demographic. 

o Plans for menu flexibility (e.g., seasonal changes). 
o How your offerings cater to local tastes and demand. 



6. Marketing and Sales Strategy 

• What it is: Your approach to promoting and selling your food. 
• What to include:  

o Marketing tools: Focus on social media platforms like Instagram and Twitter for 
instant engagement and promotions. 

o Sales goals: Define pricing, minimum sales targets, and strategies to meet those 
goals at events. 

o Outline how you’ll analyze event data to ensure profitability (e.g., attendance, 
vendor fees, expected sales 

7. Financials 

• What it is: An outline of your funding needs and financial plans. 
• What to include:  

o The total amount of funding required to start and run the truck. 
o A detailed breakdown of costs, such as:  

▪ Purchasing and retrofitting the truck. 
▪ Equipment (e.g., refrigerators, fryers). 
▪ Permits, labor, and other expenses. 

o A clear explanation of how funds will be allocated. 

8. Sales Projections 

• What it is: Estimated future sales and revenue. 
• What to include:  

o Research event attendance and potential food sales to estimate revenue. 
o Consider variables like the number of food trucks at an event and customer 

purchasing patterns. 
o Create projections for 2–3 years based on data and assumptions. 

 


