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Little Green Trailer brings awesome all day 
breakfast and banging evening comfort food to 
your event.

A menu packed with twists on classic dishes to 
line your stomach and get you back to the party, 
catering for meat eaters, veggies and vegans. All 
our food is designed to be eaten standing up, so 
you can line your stomach and get back to the 
party (or take it to the dance floor!) 

WHAT WE DO



We know how important a single day can be for you, whether it’s 
your wedding, a birthday celebration, a private festival or a 
business event, and we guarantee your guests will leave with 
satisfied stomachs and amazing memories.

Our menu can be adapted to suit your day, from a proper wedding 
breakfast with all the trimmings to hand-held ‘drinking-food’, perfect 
for eating whilst dancing. We can bring an extra little sparkle to the 
event by providing alcohol, including our bespoke cocktail menu 
and we work with an artisan London baker to provide sweet treats 
to round things off. Our service means we know how to get through 
a queue quickly so you never waste time waiting for food when you 
could be missing your favourite tune (or the Best Man’s speech!). 
Speedy service with a smile and a high five! 

We have experience in corporate events, Christmas 
parties, wedding breakfasts and one-off events.

EVENTS
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You’ve spent months planning your event and you want everything 
to run smoothly. When hunger hits your guests you want to make 
sure they have speedy, delicious food options without 
compromising on quality.

We’ve got your back...

Think the best bacon sandwich of your life, because it’s never too 
late for breakfast. Burritos stuffed with homemade guacamole, pico 
de gallo salsa, spicy black beans, cheddar and sour cream with 
slow cooked meats or amazing roasted seasonal veg. Mac and 
cheese fried into fritters, served with sour cream and hot sauce. A 
vegan hot dog that will you will never know is meat free, with 
awesome toppings and sauces. Sweet potato fries loaded with 
homemade chilli, cheese, jalapenos, smashed avocado, Sriracha 
and sour cream.

We can cater for most diets and allergies.

MENU
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SAMPLE PARTY MENUS
Mexican Menu

Burritos and Tacos

Chipotle Chicken - with free range chicken in a homemade marinade, lime and coriander rice, 
guacamole, black beans, pico de gallo salsa, lime pickled onions, shedded lettuce, sour cream and 
Sriracha. (DFO)(GFO)

Popcorn Cauliflower - with deep fried cauliflower, guacamole, black beans, lime and coriander rice, pico 
de gallo salsa, lime pickled onions, shredded lettuce, sour cream and Sriracha (DFO)(GFO)(VGO)(V)

Pulled Jackfruit - in a homemade bbq sauce, with guacamole, black beans, lime and coriander rice, pico 
de gallo salsa, lime pickled onions, shredded lettuce, sour cream and Sriracha (DFO)(GFO)(VGO)(V)

Served in either a toasted 12” wrap or soft corn tacos

Chilli Bowl

With pulled jackfruit, served over rice and topped with guacamole, sour cream, pico de gallo and 
jalapeños (DFO)(GF)(VGO)(V)

Sides

Spicy Street Corn - Wedges of corn on the cob griddled, topped with feta cheese, sour cream, fresh 
coriander, lime and Sriracha sauce ((DFO)(GF)(VGO)(V)

Homemade Nachos - loaded with beans, cheese, salsa, sour cream, guacamole and jalapenos 
(DFO)(VGO)(V)

Comfort Food

Vegan ‘Not Dog’ (DF)(VG)(V)
Served with fried onions, pickles, mustard and ketchup

Bacon Cheeseburger (DFO)(VGO)(VO)
Topped with crispy bacon, cheese, Sriracha mayo, tomato, baby gem and homemade pickles

Pulled Pork Sandwich (DFO)(GFO)(VGO)(VO)
Topped with homemade slaw, pickles and baby gem

Mac and Cheese (DFO)(GFO)(VGO)(V)
Topped with crispy onion, jalapenos, sour cream and Sriracha

Chilli Cheese Fries (DFO)(GF)(VGO)(VO)
Topped with homemade chilli, cheese, sour cream, avocado, pickles and fresh herbs
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Booze

Beer
We are proud to work with Toast Ale, a company who donate 
100% of all profits to food waste charities. The beer is all made 
from leftover bread so you can feel fantastic as you drink (and the 
beers are absolutely delicious!)

Cocktails
We can provide both classic cocktails as well as a bespoke 
offering and will work with you to provide the perfect drink to 
complement your event.

Examples of our classic

Banging Bloody Mary
Mimosa - with seasonal fruit
Espresso Martini - using Union Hand Roasted Coffee

Prosecco/Wine

We work with local suppliers to carefully source delicious wine, 
prosecco and champagne.

Spirits and Mixers

We can offer a range of premium spirits for your event, and pair 
them with awesome mixers from Fever Tree.

Soft Drinks

Our mixers are as carefully sourced as our drinks, coming from 
Ugly Drinks, Fever Tree and Karma Cola.

Desserts

Choose from a variety of homemade 
cakes, doughnuts or brownies from 

artisan bakery 
“Bake It Til You Make It”

Sarnies and Salads

Falafel Wrap (DF)(GFO)(VG)(V)
Sweet potato falafel, homemade beetroot houmous, avocado, baby leaves, pickled red cabbage, tzatziki, 
sunsweet tomatoes and balsamic glaze

Pulled Chicken Wrap (DFO)(GFO)
In a homemade marinade with baby leaves, avocado, grated cheddar, sunsweet tomatoes, aioli and pickles

Halloumi Wrap (GFO)(V)
Crispy halloumi, baby leaves, sunsweet tomatoes, homemade houmous and balsamic glaze

All of the above can be served as salad bowls with homemade dressing.

Allergens and Special Requests

We have a full allergen menu 
available on request and all staff are 
trained to handle allergens.

We are happy to discuss potential 
menus when booking events and 
can adapt menus to suit a variety of 
diets. Almost all dishes can be made 
vegan and gluten free.

We cannot guarantee a 100% 
absence of allergens in our kitchen 
due to the small space and variety of 
dishes served.

Key

VG/VGO - Vegan/Vegan Option
V/VO - Vegetarian/Vegetarian Option
GF/GF - Gluten Free/GF Option
DF/DFO - Dairy Free/DF Option
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Bacon Sandwich (DF)
3 slices of free range bacon in a toasted brioche roll

Vegan Sausage Sandwich (VG)(DF)(V)
In a toasted brioche roll

Breakfast Burrito (VGO)(DFO)(VO)
Bacon, scrambled egg, homemade pico de gallo, cheese, Sriracha and sour cream

Full English (VGO)(DFO)(VO)
Bacon, v sausage, scrambled egg, homemade beans, hash brown, tomato, mushroom and toast

Granola (VG)(DF)(V)
With coconut yogurt, seasonal fruit, seeds and agave syrup

The Works (VGO)(DFO)(GFO)(VO)
Bacon, sausage, egg, hash brown, homemade beans, mushroom and cheese in a toasted brioche roll

Smashed Avocado on Toast (VG)(GFO)(DF)(V)
With toasted seeds, chilli flakes, lime and micro herbs on toasted multigrain

Loaded Hash Browns (VGO)(GF)(DFO)(VO)
Topped with bacon, egg, cheese and sour cream

Extras
Egg (V)

Hash Browns (V)(VG)(GF)(DF) Veg Sausage (V)(VG)(DF) Bacon (GF)(DF)
Avocado (V)(VG)(GF)(DF) Homemade Beans (V)(VG)(GF)(DF)

SAMPLE BRUNCH

Drinks

Homemade Chai
Coconut and almond milk, cinnamon, cardamom, turmeric, nutmeg, cloves, star anise, vanilla, fresh ginger and 
agave syrup

Batch Brew Filter Coffee
Roasted by Union Hand Roasted

Tea
English Breakfast, Earl Grey, Green Tea

Flavoured Filtered Water
Lemon/Mint/Cucumber/Ginger

Freshly Squeezed OJ/Fresh Apple Juice

Soft Drinks
Ugly Drinks/Karma Cola



Our setup is designed to maximise our output and deliver high 
volume at peak times. Our till system allows for super quick 
ordering without hand-written messages, and our experience 
and menu allows us to deliver over 200 completed orders an 
hour at our peak. To do this we generally operate with:

8 staff

1 x catering trailer (1 x 32amp single phase power required)

A 6x3m preparation marquee BOH *Larger events only*

Full sink and washing up facilities

Refrigerated/Freezer van with shelving (1 x 16amp single phase 
power required) *Larger events only*

All with a smile and a high five!

THE SETUP
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We took our extensive knowledge and skills 
gained working for other brands and built 
an awesome mobile offering which is 
guaranteed to win over guests and add 
huge value to your event.

Rather than just being a place to eat a 
quick meal we want to be a part of your 
event; we can provide seating and tables 
and a small speaker system to create a 
cafe atmosphere for afternoon events. In 
the evening the tables go away and the 
neon lights go up, creating a unique 
looking space with a buzz.

Little Green Trailer offers delicious, no 
nonsense food at a super fast pace without 
compromising on quality. 

Whether you are looking for a food stall for 
your festival, a caterer for your back of 
house production or a unique trader for 
your wedding or party, get in touch to see 
what we can offer.

ABOUT US 
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JEN AND JAMES

LITTLE GREEN TRAILER

James. Mechanical Engineer. Atlantic Ocean 
Rower. 6ft 7”. Cooked a 10 bird roast. Taught 
physics in Malawi. Ate a whole raw onion like an 
apple out of hunger.

Jen. Completed 9 marathons in 11 days. Vegan. 
Glitter Obsessed. Played edible roulette with 
Heston Blumenthal. Can rap the whole of Nicki 
Minaj ‘Super Bass’. 
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GET IN TOUCH

LITTLEGREENTRAILER.CO.UK

FESTIVALS@LITTLEGREENTRAILER.CO.UK

07709494401

@BACONTRAILER

http://www.LittleGreenTrailer.co.uk
http://www.LittleGreenTrailer.co.uk
mailto:festivals@littlegreentrailer.co.uk
mailto:festivals@littlegreentrailer.co.uk
https://www.instagram.com/littlegreentrailer/
https://www.instagram.com/littlegreentrailer/
https://www.instagram.com/littlegreentrailer/
https://www.instagram.com/littlegreentrailer/

