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FOOD AND COFFEE VANS HAVE BEEN 
AROUND FOR DECADES. ONCE UPON 
A TIME, THE HUMBLE FOOD VAN WAS 
RESERVED FOR DAGWOOD DOGS AT THE 
LOCAL SHOW, OR SOFT-SERVE ICE-CREAM 
ON SUBURBAN STREETS DURING SUMMER.

In the last five years however, the simple food 
truck has come forward leaps and bounds, 
filling a unique void in the market and catering 
to the Aussie way of eating and enjoying food. 

Generally, food trucks specialise in fast 
food cuisines such as burgers, fries, pizza, 
kebabs, ice-cream, or doughnuts. Although 
in recent years, there has been a rise in 
‘healthy’ or ‘gourmet’ food trucks that serve 
quality variations on the fast food categories, 
turning out everything from woodfired 
pizza to freshly made noodle boxes.
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IF YOU HAVE A GREAT 
CONCEPT, A PASSION 
FOR STELLAR FOOD, 
CUSTOMER SERVICE 
AND SATISFACTION 

AND ARE EXPLORING 
THE IDEA OF A FOOD 

TRUCK, VAN OR 
TRAILER, THEN THIS 

GUIDE IS FOR YOU. 

IN RECENT YEARS, THERE HAS BEEN A RISE IN 
‘HEALTHY’ OR ‘GOURMET’ FOOD TRUCKS. 

Introduction
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Although it is hard to know exactly how 
many food trucks are currently operating 
around Australia, there are 265 nationally 
registered with popular food truck 
tracking app, ‘Where The Truck’.*

Your mobile kitchen can range from a truck, 
trailer or van - it’s all about finding what works 
best for your concept, logistics and budget. 
Mobility adds an extra layer of complexity 
to your business; the advantages are clear: 

nimbleness allows you to search out customers 
at local soccer games, music festivals, 
night/street markets and the city CBD. 

However maintenance, safety, hygiene and 
licensing can prove challenging. Like any 
food and beverage company, a food truck 
must oblige by a set of nationally recognised 
food safety regulations, as well as abide 
by the laws from their local government 
as to where and when they can sell.
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* http://wherethetruck.at/trucks/

Introduction (cont.)
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WHEN IT COMES TO OPERATING 
A MOBILE FOOD OR BEVERAGE 
BUSINESS, THERE ARE MANY 
DIFFERENT VARIETIES OF 
VEHICLES THAT COULD WORK 
FOR YOUR CONCEPT.

The three most popular 
options are food trucks, food 
trailers, and food vans.

A FOOD TRUCK
Is an ‘all-in-one’ vehicle, in which 
the cab is attached to the rear 
trailer. This is the most common 
type of mobile food unit.

A FOOD TRAILER 
Is separate to the cab in a 
caravan-style attachment. 

A FOOD VAN 
Is similar to a food truck in 
that it is ‘all-in-one’, however is 
generally a smaller vehicle, more 
similar to an ice-cream truck.

There are pros and cons for each  
type of vehicle.

Your selection will come down 
to your concept, logistics and 
budget. Whether you decide to 
opt for a secondhand food vehicle 
already equipped with equipment, 
or purchase a new vehicle to be 
customised from scratch; it all 
comes down to the complexity 

To begin, you must solidify  
your business concept, and  

02

 

YOU CAN’T HAVE TOO MANY MENU 
ITEMS TO CREATE IN A SMALL 
SPACE, SO PICK A CENTRAL THEME 
AND WORK TOWARDS 

Which is best:  
Truck, trailer or van?
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therefore formulate a business plan. Working with 
an experienced food truck dealer or someone with 
previous experience will save you a lot of heartache!

It’s important to think through your menu carefully, 
and think lean and easy. You can’t have too many 
menu items to create in a small space, so pick a central 
theme and work towards three to five menu options. 

Your menu will ultimately dictate which direction  
you take.

As a mobile food business, you may need to 

include these additional costs into your business 
plan if this is required for your concept. 

Think about storage space and refilling stock and 
how you will do this; you may need another vehicle 
to run between your preparation space and food 
truck while it’s on the road during service. 

Other considerations include:

+  
frozen or pre-packaged food?

+ Will these be freshly prepared dishes?

+ Is there hot or reheated food?

+ Are these DIY meals?

Think about your menu and how the food 
will be eaten. Can it be easily eaten with one 
hand, or just with a fork or chopsticks? 

All of these smaller elements are crucial 
in designing your food truck space and 
costs, and how your customers will be able 
to eat and enjoy your food outdoors.

02

Which is best:  
Truck, trailer or van? (cont.)
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LOWER SETUP COSTS/
BARRIERS TO ENTRY

With the fit-out of a bricks and 
mortar cafe or restaurant costing 
between $100,000 and $500,000, 
you could set up a food truck or 

secondhand vehicles and equipment 
for a much smaller price, starting 
from around $45,000 for a small  

YOU ESCAPE HEFTY LEASE 
PAYMENTS

According to the ATO’s financial 
business benchmarks, a bricks and 
mortar restaurant with a turnover 
under $500,000 should expect a 
range of 13-20% in rent or leasing 
costs* , sitting at $100,000 per year 
at the higher end. This is a significant 
proportion when you consider that 

an additional 17-26% of turnover* .

YOU DON’T NEED TO WAIT 
FOR CUSTOMERS - YOU CAN 
FIND THEM!

As a small business owner, it can be 
frustrating waiting for customers 
to come to you. The mobility of a 

means you can pack up and move 
if you are experiencing a quiet day.

THERE ARE A MULTITUDE OF 
ADVANTAGES TO RUNNING 
A MOBILE FOOD AND/OR 
BEVERAGE BUSINESS. HERE  
ARE THE TOP SEVEN REASONS 
WHY THE FOOD TRUCK  
BUSINESS IS SUCH AN 
ATTRACTIVE PROSPECT.

$$
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* https://www.ato.gov.au/Business/Small-business-benchmarks/In-detail/Benchmarks-by-industry/Accommodation-and-food/Restaurants

Why do  
mobile food  
businesses work?
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YOU HAVE OPPORTUNITY 
FOR REINVENTION

With only minor tweaks to your 
bespoke food truck kitchen, you 
can swap cuisine in the space of 
a week. If your food concept isn’t 
working, then consider alternative 
purposes for your kitchen setup. 
For example, a portable boiler can 
turn out everything from dumplings, 
to doughnuts, to meatballs.

FREEDOM TO EXPERIMENT

With a food truck, you will have 
more freedom to experiment with 
left-of-field cuisines and serving 
styles than a traditional kitchen. It’s 
a great way to test out concepts in a 
lower cost, lower risk environment.

NO TWO DAYS ARE THE SAME

With the ability to take your 
business on the road, you will enjoy 
a constant change of scenery. One 
day you could be gearing up for a 
street market, and the next trying 

crowd. However, with a food truck 
business, you need to be careful 
with how often you switch up 
your location. You need to be able 
to establish a ‘following’ and let 
customers know where you will be, 

03

Why do mobile food  
businesses work? (cont.)
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JOHN GRECO IS A CUSTOM FOOD TRUCK 
AND COFFEE VAN DESIGNER BASED IN 
SYDNEY, AND HAS THREE BUSINESSES, MY 
COFFEE VAN, LIQUID BLACK AND FOOD 
TRUCK SOLUTIONS.

Australia called Cafe to You. In just three and a 
half years he built his fleet to 55 vans, eventually 

up shop turning transport vehicles into fully 
functioning commercial kitchens on the go.

With 16 years’ experience in designing 
and building specialised vehicles, John is 
the go-to man when it comes to taking 
your food concept on the road. 

He says that space doesn’t need to be an 
issue, and he always ensures the design 
can comfortably fit four adults at any given 
time. This is the bare minimum, he says, 
during busy periods when you need all 

hands on deck: prepping, cooking, taking 
orders, and processing payments.

“I believe room is really important. Otherwise 
you’re not working on a profitable business 
where you could be flat out one day,” he says. 
“I try to keep a good gap in between everyone 
- so everyone can have their own space.”

When it comes to the design, John insists 
that it is genuinely bespoke for every client 
who walks through the door. Whilst some 
will come to him with no van, and no idea 
of where to begin; others will turn up with 
a van, and specifics on what they’re after. 

Most often the end result is dictated by 
budget. With the vehicle fit-out ranging  

to $150,000 for a fully-functioning food  
truck, John sits down with every 
person to figure out the best way 
to approach their business.

04

 
Meet the expert: 
tips from a food  
truck designer
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John’s advice to new starters is 
to solidify your business concept 
before commencing building. He 
recommends visiting a designer 
like himself to check out the 
practicality of your idea first.

“A lot of people have high 
expectations and huge menus, 
that don’t really work too well 
inside a food truck. I think food 
trucks are about providing 
minimal, high quality products.”

In his time working with food 
trucks, John has seen a significant 
trend of business owners migrating 
from a bricks and mortar business, 

to a food truck. What are some 
of the reasons for the shift?

“High rentals,” he says flatly. “High 
electricity bills, all the costs in a shop 
are huge. And, a better lifestyle. 
They’re not locked down to the 
6am-5pm for cafes, or 6am-10pm for 
restaurants. They just want flexibility 
and quality of life. There’s less risks.”

John’s seen everything from German 
sausages, burgers, gelato, and 
even woodfired pizza...in a truck. 
Is there anything that he believes 
is not suitable for a food truck?

between me and the other 
companies. I don’t say ‘no’ to a lot 
of things,” he says. “I believe that 
anything that can be made not 
moving, can be made moving. It will 
just be smaller, in a food truck size.”

John has noticed that during his time 
in the business, food trucks haven’t 
just become popular, they’ve become 
expected at many major events. An 
increasingly savvy customer doesn’t 
want a sausage sizzle anymore - 
they want a high-quality, on-trend 

plus John has been building food 

some pretty out-there concepts!

JOHN HAS NOTICED THAT 
DURING HIS TIME IN  
THE BUSINESS, FOOD 
TRUCKS HAVEN’T JUST 
BECOME POPULAR, 
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“I’ve just finished a job for a van 
that specialises in meatballs,” 
laughs John. “Just meatballs. 
They’re called ‘Mad Balls’. 
They do pasta and meatballs, 
meatballs in a roll - anything to 
do with meatballs, I guess!”

While there is a massive opportunity 
for success in the food truck world, 
it is not without its initial hurdles.

“The biggest challenge is knowing 
where to take the food truck,” 
says John. “A lot of people already 
have a game plan, whereas some 
people only have a general idea.”

He notes that speaking with 
councils and local businesses 
about the availability of their 
land for food truck service is 
crucial before building. 

Also, many businesses might opt  
to only use their van sporadically on 
weekends or major events, which  

The undisputed king of food 
vans, John brings a lifetime of 
knowledge and experience to 
the trade. As he says: “I’ve been 
building vans for 16 years and 
I’ve only had one person fail.”

If you would like to get in touch 
with John, visit his websites at:

foodtrucksolutions.com.au

myco�eevan.com.au

21grams.com.au

SAYS JOHN.

SilverChef / All you need to know guide to starting your own food truck business / © 2019
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YOU WILL BE AFFECTED BY 
THE WEATHER

Not exactly rain, hail, or shine; a 
food van is highly susceptible to the 
weather. Whether it’s too cold, too 
wet, or too hot, Aussie customers 
are often dictated by the weather 
outdoors. Also, consider your menu 
- will it work all year ‘round or do 
you have a backup plan? An ice-
cream van isn’t exactly the most 
popular place to be in winter!

LOW BARRIERS TO ENTRY, 
WHICH MEANS LOTS OF 
COMPETITORS

One of the best parts of owning a 
food truck can also work against 
you. The ease of entry into the food 
truck industry - low costs, easy 
setup, and basic food ideas - means 
that you will be looking to operate 
in a growing market of competitors.

YOUR CONCEPT MIGHT NOT 
ATTRACT THE CROWDS

Whilst food trucks allow for more 
experimentation that a traditional 
cafe or restaurant, there is still a 
chance your crazy idea might not 
fare well with customers. With 
limited menu items, food trucks 
generally stick to a single ‘theme’, 
be it American cheeseburgers, 
or gourmet pizzas, or boutique 
ice-cream. If your concept is 
not working, know when to 
quit while you’re ahead. 

05

BEING A MOBILE FOOD OR 
BEVERAGE BUSINESS COMES 
WITH ITS OWN SET OF UNIQUE 
CHALLENGES. LEARN FROM THOSE 
WHO HAVE COME BEFORE YOU, AND 
GO INTO YOUR NEW VENTURE WITH 
EYES WIDE OPEN. THE BEST KIND 
OF CHALLENGES ARE THE ONES YOU 
ARE PREPARED FOR.

What are the 
challenges of 
a food truck 
business?
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YOU ARE ONLY AS GOOD AS 
YOUR EQUIPMENT

Working within such a small 
space, it is crucial that every 
piece of equipment is completely 
necessary. This means selecting 
high-quality, reliable brands that 
will not buckle in busy times.

THERE IS LIMITED STORAGE

Speaking of busy times, you 
will need to plan for these well. 
Unlike a traditional kitchen that 
boasts large amounts of storage 
for ingredients, you will need to 
be taking all of yours on the run. 
And when it runs out? It usually 
means day over – unless you have a 
second vehicle and are transporting 
ingredients and prepped food 

BE AWARE OF ADDITIONAL 
COSTS FOR LOGISTICS

Depending on your choice of 
menu or cuisine, you may need 
to consider preparing your meals 

a commercial kitchen; another 
vehicle may likely also be required 
in busy times to restock.

05

What are the challenges of a 
food truck business? (cont.)
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YOU WILL NEED TO INVEST 
HEAVILY IN MARKETING

Without a permanent location, 
attracting crowds will mean investing 
your time into online marketing. 

social media accounts, website, 
and digital PR opportunities. 

BE PREPARED TO GET 
TECHNICAL

In a standard cafe, restaurant, or 
bar, the kitchen is the domain of 
your chef. Be prepared to become 
an expert in steamers, ovens, 
fryers and more - because on the 
road, you need to be across your 
equipment for repairs - quickly.

THERE ARE PLENTY OF 
COUNCIL REGULATIONS AND 
LAWS

Unlike America, Australia does 
not allow a food truck or van to 
simply pull up next to populated 
areas. You will need pre-approval 
from council, certification from 
food regulatory groups, and even 
permission from the business 
owners around your chosen spot.

05

What are the challenges of a 
food truck business? (cont.)
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Register your business

According to Food Safety 
Australia, the first step you need 
to take is to get a proper business 
licence with your local council. 

regulations depending on where 
your business is based, and the 

“A simple rule to follow is that if 
your company will handle food 
that is for sale to customers, 
then you are required to notify 
the proper authority.”4 

You will also need to register for an 
Australian Business Number (ABN). 
All the information on how to do 
so, and what you will require, can 
be found at the following link:

       abr.gov.au

And yes, you still must do so if you are 
running a charity food truck or van.

Classify your business

Each part of Australia has varying 
classifications for food business. 

You will need to determine your 
food business classification for 
the proper licensing, rules, and 
regulations for your type of business.

You also need to get in touch 
with your local governing body, 
which will require that you provide 
this classification information. 

Find out your food classification

NSW foodauthority.nsw.gov.au

ACT health.act.gov.au

VIC health.vic.gov.au

QLD health.qld.gov.au

SA health.sa.gov.au

WA public.health.wa.gov.au

NT health.nt.gov.au

TAS dhhs.tas.gov.au

06

          
   

4 https://www.foodsafety.com.au/resources/guides-how-tos/everything-you-need-to-know-about-starting-a-food-business/

How do I get started?
Here is a step-by-step guide to getting set up 
as a food truck operator here in Australia
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Talk with your local council

You will need to apply for 
a licence and registration 
with your local council. 

They will need to know:

+ Your food business classification

+ What types of food 
you will be serving

+ Who will be receiving your food

+ Whether or not your food is  
pre-packaged

+ Who is your nominated food  
safety supervisor

And more. Additionally, you will 
have to pay a fee and you will need 
to renew your licence once a year.

To find your local council and to 
determine what process they require 
for your licensing, visit: 

       ablis.business.gov.au

Meet with a designer

Once you have registered your 
business, it is time to take your 
concept to a truck designer and 
make sure it checks out. Before 
meeting with a designer or builder, 
make sure you have a sample 

requirements and your budget.
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Explore your equipment 
funding options

Options like Silver Chef’s Rent-Try-
Buy® solution free up your cash 
flow and avoid the huge outlay of 
money upfront. Plus, it’s tax friendly, 
so all rental payments are 100% tax 
deductable. This is really important, as 
otherwise businesses will be trading at 
a substantial loss for a long period to 
make up the large amount of money 
originally spent on the equipment. 
Needless to say, this is very risky. 
Choose a low risk funding option 
that best suits your needs, rather 
than splurge using your own cash.

Source your equipment

After speaking with your designer, the 
next step is to source your equipment. 
Silver Chef has more than 800 
equipment suppliers Australia wide. 
If you are unsure of where to start, 
give us a call. We’ll get to understand 
your business or prospective business, 
then put you in contact with a suitable 
Silver Chef accredited dealer. 
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must include a Food 
Safety Supervisor

must be trained and certified 
to handle food safely. 

Food Safety Australia advises, “Once 

make sure they undergo the proper 
training for the workplace which 
should cover basic training as well 
as food safety and food handling. 
It is a legal requirement in Australia 
that all employees who handle food 
must be trained in food safety.” 

You have a number of 
options for this training:

+ Online nationally accredited 
training courses, such as the 
Food Handlers Certificate 
Course: foodsafety.com.au

+ Classroom based nationally 
accredited training courses

+ 

+ In-house training through 
a consultant

have a Food Safety Supervisor. 
You can find out more about 
obtaining that certification, here:

       foodsafety.com.au

Make sure you have 
a safe workplace

Working in a small, enclosed 
kitchen around equipment means 
taking extra care to ensure 

Here are some of the things to 

+ Are refrigeration units, steam 
table,  
and warming oven turned on and  
working properly?

+ Is there hot and cold water 
inside the truck and is there 
adequate water pressure?

+ Is there soap and paper 
towels available?

+ Is there a working fire 
extinguisher  
on board?

+ Is there a first aid kit on board?

+ Does the truck have the 
correct signage?

Bear in mind, that in compliance 
with Australian Workplace Health 
and Safety, there are quite a few 

to trade legally. Some of these will 
be quite tricky for a food truck 
operator, for example, having safe and 
accessible toilet facilities at all time.

For a list of these amenities, 
and more information, visit 
Worksafe Australia at:

       worksafe.vic.gov.au
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Brisbane concreter Brent Poulter had 
never stepped into a commercial kitchen 
in his life. But after a trip to America with 
his wife, he was inspired by the legion of 
food trucks serving high quality, delicious 
food. So he decided to do the same.

And so That BBQ Joint food truck was born. 
Brent built it entirely from scratch, including 
a fully-functioning meat smoker, kitchen, and 
prep area. Back in 2009, American BBQ was 
still a fairly unknown concept to the Australian 
consumer, and Brent had no idea how his 
concept would be received, let alone how his 
very new skills as a chef would go down.

“Food trucks were thought to be in the same 
boat as ‘carnival food’,” says Brent. “When 
we started, we had people coming up to us in 
the truck and asking what pulled pork was!”

But his prediction of American cuisine as 
‘the next big thing’ was spot on, and his 
food truck was a raging success. Brent’s 
career as a burger boss had begun.

In just two years, the business has  
ballooned from his That BBQ Joint 
food truck into a fully-fledged chain 
of stores, called Getta Burger.

“We started with a food truck - That 
BBQ Joint - then moved into a 
shopfront, and we’re six stores strong, 
and eleven by January,” says Brent. 

From cooking to serving, cleaning to 
accounting, food prep to marketing; Brent 
relishes his role as a small business owner. 
But how on earth did a newbie to the 
industry master the art of American BBQ?

“When you start to work in something 
you’ve got no experience in, you’re forced 
to open your eyes and learn,” says Brent. 
“That same theory applies to business 
as well. You’re starting fresh, you learn 
to be savvy and onto it, and work out 
the best way to do something.”

07

“YOU’RE STARTING FRESH, YOU 
LEARN TO BE SAVVY AND ONTO 
IT, AND WORK OUT THE BEST 
WAY TO DO SOMETHING.”

Case study:
BRISBANE FOOD TRUCK
FINDS MASSIVE STORE
SUCCESS WITH SILVERCHEF
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FOR BRENT, THIS CAME IN THE  
FORM OF SILVER CHEF.

Depending on the concept, most 
food trucks often also have an 

they prepare the ingredients and 
food, so that the majority of the 
work can be done prior to getting 
out on the road in the truck.

And Brent has found the Silver Chef 
solution to be the perfect way to 
get specialty equipment, fast.  

“It’s very easy,” says Brent. “It’s 
an easy platform for someone 
who’s concentrating on building 
their business to use - there’s no 
massive hoops to jump through, 
every time you call there’s someone 

phone saying, ‘question answered’ 
- not, ‘I’m more confused!’”

Compared to traditional lenders, 
Brent says that the speed of 
the Silver Chef solution was 
extremely helpful when he was 
in an intensive growth period, 
and needing to working IN the 
business, not ON the business.

It’s a very user-friendly system that 
helps you get on with what you do 
best, and that’s your business.

To date, Brent is renting two gas 
griddles, a patty maker machine, 
and a two burner griddle. He’s also 
rented and purchased outright a 

In the early days, Brent set up his 
production kitchen for the food 
truck out the back of a space 
in Brisbane’s suburb of Carina, 
but leased the shopfront as he 
slowly worked towards opening 
his first Getta Burger store.

“I used the back of the shop for 
my own prep, and rented out the 

the overheads, then finally we got 
our act together and opened our 
first Getta Burger in Carina.”

With a loyal customer base from 
the food truck and a concept that 
was truly ahead of the curve, the 
Getta Burger chain grew quickly. 
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From humble beginnings of just 
himself and his wife, Brent now 

And even as they’ve grown, Getta 
Burger and That BBQ Joint have 
remained true to their roots.

“We do everything ourselves,” says 
Brent, “we grind our own meat, 
press our own patties, make our 
own BBQ sauce, everything.”

Looking forward to the future, 
Brent hopes to have 25 stores open 
across Queensland by the end of 
2017, and is happy to report they are 
well on track to do so. He is humble 
about his success, and realistic 
about the sacrifices his speedy 
business growth has required.

“What can’t you get rewards from 
that are not hard work?” says Brent.

We look forward to seeing what 
this burger-crazy businessman 
is going to do next!

21



silverchef.ca

08

As you can now tell, there is more to owning a food truck 
business than simply decking out a truck with kitchen 
equipment. It needs a great idea, and a strong plan.

The success of a food truck lies in your preparation. 
Before committing to the idea financially, ask yourself:

+ Is this menu suitable for a food truck environment?

+ Is my food popular and accessible to large crowds?

+ Have I checked in with my local
council for approval?

+ Is my business registered?

+
approved locations to park?

With the opportunity to reinvent your food truck 

is an exciting way to enter the hospitality industry with 
lower risk.

And we’re here to help.

Silver Chef is your silent business partner in starting 
up a food truck business. We can provide you with the 
funding for your hospitality equipment and even help 
you source everything, too. 

Unlike some of the traditional finance options, we’ve 
created a model that’s all about getting you up and 
running, fast. We believe everyone deserves the chance 
to prove themselves, so Silver Chef is doing just that: 
helping hospitality business owners achieve their dreams.

So if you’re looking to start-up a food truck business, 
Silver Chef’s Rent-Try-Buy® equipment funding solution 
is perfect for you. As a specialist equipment funder in 
the hospitality industry, we’ll help reduce your risk when 
fitting out your food truck. 

There’s no need for a large capital outlay. We’ll buy the 
equipment while you decide if it’s right for you. With 
Silver Chef, commercial equipment rental has never 
been easier. 

Conclusion

AS YOU CAN NOW TELL, 
THERE IS MORE TO 
OWNING A FOOD TRUCK 
BUSINESS THAN SIMPLY 
DECKING OUT A TRUCK 
WITH KITCHEN EQUIPMENT. 
IT NEEDS A GREAT IDEA, 
AND A STRONG PLAN.

1 844-283-7844


