[ green truck weddings

]

[stations ]

[fancy stuff ]

[ classic]

Congratulations on your engagement! Our team at Green Truck Weddings is excited
to help you plan your special day. Our seasonal menus are fully customizable
depending on the service-style you would like to offer your wedding guests.

Bring the street food experience to your wedding with our Classic Seasonal Menu!
Guests order their food from the truck from our customizable + seasonal menu.
Our classic menu offers guests a more casual and laid-back service style.

Our Fancy Stuff menu is our most popular wedding service, ideal for sit-down
dinners. You choose a menu of entrees, sides, and salads that is served buffetstyle to guests, with tables set-up outside of the truck [tables, linens, chaffing
dishes, and buffet attendants included].
The Fancy Stuff menu is also available as a family-style table service, where
sharing platters are brought to the tables and guests serve themselves.

Food stations are a creative way to bring a variety of dishes and flavors to
your wedding guests. With this style of dining, ‘stations’ or mini buffets are
scattered throughout your reception area. Our menu options include salads,
pizza, sliders, pasta, and tacos but we are happy accommodate any special
requests and create a bespoke menu for your event.

Ask us about our small bites menu for cocktail hours and stand-up receptions <3
Green Truck Weddings offers full-service catering and event planning. Our experienced
team is able to help you plan all aspects of your wedding, including staffing requirements,
china + silverware rentals, bar service etc.
Give us a call at 310 204 0477 or shoot us an email at greentruckn@gmail.com

[ small bites ]

[web] www.greentruckonthego.com
[email] greentruckn@gmail.com
[phone] 310 204 0477

[ laNd ]
Quesadilla de Pollo $4
Roasted Chicken + Caramelized Onion

Polenta + Pork $4
Polenta Cake + Pulled Pork + Fennel Slaw

Stuffed Mushrooms $3
Crimini Mushrooms + Spinach + Bacon

Braised Short Rib Melt $4
Braised Short Rib + Brie + Mini Brioche

Carne Asada Tostada $4
Grass Fed Beef + Black Bean Purée + Avocado Salsa

Greek Lamb Slider $5
Lamb + Feta Cheese + Tzatziki + Cucumber Salsa

Jamaican Jerk Chicken Skewers $4
Organic Jerk Chicken + Cucumber Yogurt Sauce

Chicken Pesto Sandwich $5
Mozzarella + Pesto + Arugula + Roasted Red Pepper

BBQ Beef Meatballs $2
Grass Fed Beef Meatballs + Tangy BBQ Sauce

Sweet + Spicy Pork Slider $5
Pulled Pork + Blue Cheese Coleslaw

Chicken Yakitori $4
Organic Chicken + Soy Ginger Glaze + Scallions

Chipotle Cheddar Slider $5
Grass-Fed Beef + Chipotle Sauce + Cheddar

[ s Ea ]
Shrimp ‘N Grits $5
Chipotle Shrimp + Coconut Cream Grits

Yellowtail Bahn Mi Slider $5
Daikon Radish + Carrot + Cilantro + Baguette

Not Kosher $5
Prawn + Bacon + Pineapple + Ginger Teriyaki

Tuna Crudo Crostini $6
Meyer Lemon + Capers + Olives + Pickled Onions

Yellowtail Tiradito $5
Yellowtail Tiradito + Cucumber + Chile Lime Crema

Sunday Salmon $5
Smoked Salmon + Potato Pancake + Crema + Dill

Ahi Tuna Tartare $6
Crispy Wonton Taco Shell + Napa Cabbage Slaw

The Lobster Roll $6
Fresh Lobster Salad + Mini Pretzel Bun 6

Don’t Panic - It’s Organic! /// Ingredients are thoughtfully sourced from local + organic farms <3

[ small bites ]

[ gaRdeN ]
Vegan Spring Roll* $4
Fried Spring Roll + Sweet Chili Sauce

Fried Ravioli $2
Deep Fried Cheese Ravioli + Tomato Sauce

BBQ Jackelope* $3
Polenta Cake + Pulled Jackfruit + Fennel Slaw

Caramelized Asian Pear $4
Asian Pear + Walnuts + Bleu Cheese + Endive

Heirloom Potato Salad* $3
Chives + Peppers + Celery + Vegan Dressing

Caprese Skewer $4
Mozzarella + Cherry Tomato + Balsamic

Sweet Potato Round Poutine* $4
Smoky Tempeh + Vegan Crema + Green Onion

Goat Cheese Bruschetta $4
Goat Cheese + Pesto + Zucchini + Grilled Bread

Organic Asparagus Salad* $3
Toasted Almonds + Zesty Lemon Dressing

Tomato + Watermelon Salad $3
Fresh Basil + Feta + Sherry Vinaigrette

Avocado Salad* $3
Arugula + Red Onion + Peanuts + Cilantro

Mac ‘N Cheese $3
Smoked Gouda + Aged Cheddar + Organic Pasta

Mother Trucker Vegan Slider* $5
Vegan Patty + Pink Trucker Sauce

Kale Caesar Salad
Kale + Garlic Croutons + Parmesan + Creamy Caesar

*indicates vegan item <3

[ fiNe pRint ]
all items are priced per piece /// minimum order of 50 pieces per appetizer
minimum spend of $1250 required on food + beverage
prices are exclusive of applicable taxes & service charge
standard appetizer service includes:
two hours of truck service [additional time = $149 per hour]
stationed appetizer platters + table set-up
eco-friendly service ware + napkins
*a truck rental fee of $199 will be applied to all private events
*travel fee may be applied depending on event location
50% deposit required to secure the date, payable by check or credit card
tray passed appetizer service
add $1 per item [includes plating fee + service staff]

Don’t Panic - It’s Organic! /// Ingredients are thoughtfully sourced from local + organic farms <3

[ classic wedding menu ]
[web] www.greentruckonthego.com /// [email] greentruckn@gmail.com /// [phone] 310 204 0477

pick [4] entrees
Super-Food Salad Bowl or Wrap
Quinoa + Black Beans + Broccoli + Avocado
Hemp Seed + Goji Berry + Cashew Dressing

Chipotle Cheddar Burger
California Grass-Fed Beef + Aged Cheddar
Grilled Onions + Chipotle Sauce + Artisanal Bun

Paleo Bowl
Niman Ranch Bacon + Ground Buffalo + Avocado
Free-Range Egg + Bed of Kale + Chipotle Sauce

Chicken Pesto Sandwich
Organic Chicken Breast + Mozzarella + Arugula
Roasted Red Peppers + Pesto Sauce + Ciabatta

Kale Yeah Bowl
Massaged Kale + Quinoa + Mushrooms + Beets
Carrots + Sesame Seeds + Goddess Dressing

Buffalo Soldier Tacos
Free-Range Ground Buffalo + Avocado
Toasted Hemp Salsa + Warm Corn Tortilla

Wild Turkey Burger
Free Range Ground Turkey + Arugula
Creamy Tomatillo Sauce + Artisanal Bun

Fish Tacos
Seasonal Fish + Cabbage + Pico de Gallo
Cilantro Lime Crema + Warm Corn Tortilla

Southwest Chicken Wrap
Organic Chicken + Red Leaf Lettuce
Corn & Black Bean Salsa + Sriracha Guacamole

[2] sides

Mother Trucker Vegan Burger
House Made Vegan Patty + Mixed Greens
Tomato + Trucker Sauce + Artisanal Bun

[ 1 ] drink

Sweet Potato Rounds
Hand Cut Sweet Potato Chips
Mac ‘N Cheese
Aged Cheddar + Smoked Gouda
Heirloom Potato Salad
Chives + Peppers + Celery + Fresh Dill
Kale Caesar Salad
Garlic Croutons + Parmesan + Creamy Caesar

Cilantro Limeade
Strawberry Hibiscus Lemonade
Watermelon Mint Fresca
*bottled water also available per request

[ fiNe pRint ]
$26 per person* /// guests choose their own entree + side from our customizable menu <3
includes: food & beverage + compostable service ware + labor
*an eco-catering fee of $199 will be applied to all private events,
which includes 2 hours of service [additional time = $149 per hour]
*prices are exclusive of applicable taxes & service charge
minimum spend of $2000 required on food + beverage
travel fee may be applied depending on event location
50% deposit required to secure the date, payable by check or credit card

Don’t Panic - It’s Organic! /// Ingredients are thoughtfully sourced from local + organic farms <3

[
[web] www.greentruckonthego.com
[email] greentruckn@gmail.com
[phone] 310 204 0477

faNcY sTuFF ]

[$45 per person]
pick 3 mains + 2 sides + 1 salad

the ‘fancy stuff’ menu is traditionally served buffet style

Grilled Eggplant Roasted Onion + Tomato + Confit Garlic Quinoa [vegan]
Moroccan Curry Carrot + Sweet Potato + Chickpeas + Raisins + Couscous [vegan]
Vegan Lasagna Tofu + Cashews + Seasonal Veggies + Stewed Tomatoes [vegan]

[ LaNd ]

Wild Mushroom Risotto Vegetarian Broth + Parmesan Cheese + Truffle Oil [+$3 pp]*

Mary’s Organic Chicken Breast Lemon + Rosemary + Olive Oil

[ s Ea ]

[ gardeN ]

[mains]

Wild Caught Yellowtail Tomato + Olives + Lemon + Capers
Seared Alaskan Salmon Sesame Seeds + Ginger Soy Sauce

Apple Cider Braised Pork Butt Honey Mustard BBQ + Medjol Dates
Grass-Fed Flank Steak Wilted Greens + Chimichurri + Shaved Parmesan
Braised Beef Brisket Tomato + Garlic + Olives + Preserved Lemon [+$4pp]*
Pancetta Stuffed Chicken Roulade Wild Mushrooms + Miso [+$4pp]*
Roasted Lamb Shanks Pomegranate Seeds + Valencia Orange [+$5pp]*

Baby Clam + Shrimp Pappardelle Chorizo + White Wine Sauce + Parsley [+$4 pp]*
Wild Caught Sea Bass Creamy Dijon Mustard + Tarragon [+$5 pp]*
Seared Ahi Tuna Ginger + Jalapeño + Mango & Avocado Salsa [+$5 pp]*

*extended menu dishes are charged a supplemental fee per person

Don’t Panic - It’s Organic! /// Ingredients are thoughtfully sourced from local + organic farms <3

[ faNcY sTuFF ]

[sides]
Roasted Brussel Sprouts Wild Rice + Caramelized Onions
Caramelized Baby Heirloom Carrots Fresh Dill + Cayenne
Mashed California Yams Rosemary + Caramelized Onion + Chili Infused Oil
Roasted Cauliflower Pomegranate + Pine Nuts + Tahini Sauce
Tricolor Quinoa Foraged Mushrooms + Parsley
Fried Brown Rice Green Onion + Soy + Seasonal Vegetables
Mac & Cheese Smoked Gouda + Aged Cheddar + Roasted Broccoli
*additional side or salad choice = $4 per person

[salads]
Blood Orange & Fennel Spicy Spring Mix + Shallots + Apple Cider Vinaigrette
Green Green Goddess Bibb Lettuce + Pomelo + Avocado + Heirloom Tomatoes
Shaved Brussel Sprouts Goji Berries + Raw Pepitas + Pecorino + Maple Vinaigrette
Spinach & Stone Fruit + Watercress + Mint + Nectarine + Peach + Feta + Poppy Vinaigrette
Roasted Beet & Chevre Arugula + Wild Rice + Roasted Heirloom Beets + Goat Cheese
Red Cabbage Coleslaw Shredded Carrots + Red Onion + Cilantro + Chipotle Dressing
*all salads can be made vegan <3

[salads]

[ fiNe

pRint

]

Bibb Lettuce + Pomelo + Avocado +

fancy stuff = $45 per person + $199 eco-catering fee, and includes:
two hours of truck service [additional time = $149 per hour] + buffet tables & set-up
chaffing dishes + compostable service ware+ kitchen staff
*prices are exclusive of applicable taxes & service charge
tasting
come dine with us in our tasting room and test out your menu items
$75 per person / / / tuesday-saturday 1pm / / / culver city, california
la famiglia
have your meal served family style for an extra $7 per person
*includes: plating fee + serving dishes + service staff [4 hours of service]

Don’t Panic - It’s Organic! /// Ingredients are thoughtfully sourced from local + organic farms <3

[ fUeling stAtioNs ]

[web] www.greentruckonthego.com
[email] greentruckn@gmail.com
[phone] 310 204 0477

[pick 3]

[ salad ]

[ pasta ]

[pick 3]

[ piZZa ]

one station: $15 per person / two stations: $25 per person / three stations: $32 per person
*prices are exclusive of applicable taxes & fees + service charge

[1] Prosciutto + Pear + Gorgonzola Cheese
[2] Ground Buffalo + Mushrooms + Peppers + Aged Cheddar
[3] BBQ Chicken + Ranch + Bacon + Mozzarella Cheese
[4] Pesto + Shrimp + Bacon + Bell Peppers + Feta Cheese
[5]
[6]
[7]
[8]

Tomato Sauce + Mozzarella di Bufala + Fresh Basil
Artichoke + Sundried Tomato + Kalamata Olives + Goat Cheese
Summer Squash + Caramelized Onion + Fresh Ricotta
Vegan Sausage + Mushroom + Red Onion + Daiya Cheese

Pastas: Penne + Rotini (gluten free pasta +$1 per person)
Two Sauces: Puttanesca, Creamy Pesto, Alfredo, Marinara
Two Proteins: Grilled Organic Chicken Breast, Italian Sausage, Beef Meatballs
Roasted Seasonal Vegetables, Sautéed Shrimp (+$1 per person)
Includes: Fresh Herbs + Spinach + Mushrooms + Bell Peppers + Sun Dried Tomatoes
Olives + Extra Virgin Olive Oil + Parmesan Cheese + Gorgonzola Cheese

[1] Arugula + Wild Rice + Roasted Heirloom Beets + Goat Cheese
[2] Spring Mix + Blood Orange + Fennel + Shallots + Apple Cider Vinaigrette
[3] Brussel Sprouts + Goji Berries + Raw Pepitas + Pecorino + Maple Vinaigrette
[4] Bibb Lettuce + Pomelo + Avocado + Cherry Tomatoes + Green Goddess Dressing
[5] Red Cabbage + Shredded Carrots + Red Onion + Cilantro + Chipotle Dressing
[6] Spinach + Watercress + Mint + Nectarine + Peach + Feta + Poppy Vinaigrette
[7] Raw Cauliflower & Broccoli + Shredded Kale + Creamy Garlic Vegan Dressing

Don’t Panic - It’s Organic! /// Ingredients are thoughtfully sourced from local + organic farms <3

[ fUeling stAtioNs ]

[pick 3]

[ sliders ]

Mother Trucker Vegan Burger
Signature Vegan Patty + Mixed Greens + Tomato + Pink Trucker Sauce + Artisanal Bun
Pulled Pork
Slow Cooked Pulled Pork + Blue Cheese Coleslaw + Brioche
Chicken Pesto Sandwich
Chicken Breast + Pesto + Mozzarella + Arugula + Roasted Red Pepper + Ciabatta
Chipotle Cheddar Beef Burger
Grass-Fed Beef + Bacon + Chipotle Sauce + Cheddar + Artisanal Bun

[pick 3]

[ tacos ]

Yellowtail Bahn Mi
*add house-cut
Wild Caught Yellowtail + Cucumber + Carrot + Daikon Radish + Cilantro
sweet potato
rounds for $2 per
Lobster Roll [+$1 per person]
person <3
Lobster Salad + Cayenne Lemon Aioli + Mini Pretzel Bun

Buffalo Soldier Free-Range Ground Buffalo + Toasted Hemp Salsa + Avocado
Pescado Seasonal Fish + Chipotle Coleslaw + Pico de Gallo + Cilantro Lime Crema
Carne Asada Grass-Fed Steak + Cilantro + Onions + Salsa Verde
Cilantro Lime Chicken Organic Chicken Breast + Mango Salsa + Queso Cotija
Azteca [vegan] Stewed Black Beans + Sweet Potato + Roasted Corn Salsa
Chipotle Cauliflower [vegan] Fried Cauliflower + Chipotle Coleslaw + Avocado + Lime

[ fiNe pRint ]
our stationed menu pricing includes:
two hours of truck service [additional time = $149 per hour]
station set-up & breakdown + eco-friendly service ware
*an eco-catering fee of $199 will be applied to all private events
travel fee may be applied depending on event location
head chef: $250 / / / Station Attendants: $125
*kitchen staffing needs vary depending on headcount and will be applied to event estimate
minimum spend of $1500 required on food + beverage sales
50% deposit required to secure the date, payable by check or credit card

Don’t Panic - It’s Organic! /// Ingredients are thoughtfully sourced from local + organic farms <3

[ FAQs ]

[web] www.greentruckonthego.com
[email] greentruckn@gmail.com
[phone] 310 204 0477

Does Green Truck provide plates and silverware?

All of our services come standard with eco-friendly + biodegradable plates, silverware,
and cups. For an additional fee, we also offer sustainable bamboo service ware and
can facilitate china + glassware rentals.

What are the dimensions of your truck?

Our trucks are 25 feet long x 12 feet long x 10 feet wide.

Do you offer tastings?

Our tasting room at our HQ in Culver City is available for tastings Tuesday-Saturday at
1pm. Let us know when you would like to come in, and we can verify if your desired
date and time is available. Tasting fees are $75 per person - however, upon booking
Green Truck, the tasting fee is waived and subtracted from your final invoice.

What do I get to try at the tastings?

We’re happy to hear any specific menu items you would like to try, or you can give us a
general idea of your interests. For the most part we’ll base the tasting off of your most
current catering proposal.

I’m ready to book! What do you need?

To confirm our services for your event date, we require a deposit equaling 50% of the
estimated total, along with a signed catering agreement. Final balance is due one
week [7 days] prior to the event.

How do you accept payment?

We accept payment by credit card, check or cash.

What if I want to change my menu or my headcount changes?

We require the final menu along with a guaranteed headcount seven days prior to your
event. All headcounts are final - any guests served above and beyond the confirmed
headcount will be billed at the initially agreed upon price per person.

[ FAQs]

[web] www.greentruckonthego.com
[email] greentruckn@gmail.com
[phone] 310 204 0477

Can Green Truck provide a Certificate of Insurance?

Of course - just let us know the terms they require, and who should be listed as the
Certificate Holder and/or additional insured along with a valid mailing address.

What do you provide for appetizer stations or buffet tables?

Green Truck provides all folding tables, standard floor-length tablecloths, chaffing
dishes, and serviceware.

Do you handle rental equipment such as tables, chairs, etc.?

Our team would be happy to help you select a vendor for rental equipment based on
the specific needs of your event.

Can you provide bartenders?

Yes! We have an awesome crew of talented in-house bartenders.

What kind of beverage packages do you offer?

We can arrange for a full bar with specialty cocktails, just beer and wine, or nonalcoholic beverages only. Let us know what your specific needs are, and we would be
happy to provide you with a quote, or include a beverage package in your existing
quote.

How much time do you require for setting up?

Green Truck normally arrives 1/2 hour - 1 hour before the ready to serve time,
depending on event logistics.

If my event runs longer than contracted, what are your overtime fees?
All of our services include two hours of service time.
Additional time is billed as $149 per hour.

What is your refund or cancellation policy?

The 50% deposit required to secure your event date is non-refundable.

