
Business Plan

Casa Verde Street Kitchen
A taco truck serving scratch-made Mexican street food at lunch spots,

breweries and events.
Prepared by September 2026

Casa Verde Street Kitchen

@  Email

hello@example.com

 Phone number

(555) 010-0000

  Website

https://www.example.com

  Location

300 Example Road
00000 Your City
United States

This is a sample business plan made with Cuttles. The business, people and contact details are fictional, and all figures are illustrative. Use it as a starting point for your

own plan.

C
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01 Concept

Introduction

Casa Verde Street Kitchen is a taco truck serving scratch-made Mexican street food, launching in March 2027.

We cook tacos, burritos and bowls with handmade tortillas and fresh salsas, and serve them where people are: office parks at lunch, breweries in the evening, and markets, festivals and private events
on weekends.

This is a sample business plan. The business, people and places are fictional, and the figures are illustrative.

Mission Statement

Real Mexican street food, made from scratch and served fast, wherever people gather.

Every plate should taste like it came from a good taqueria, even when it comes out of a truck window.

Vision Statement

In five years, Casa Verde runs two trucks and a small taqueria, and is the first name people think of for tacos on the east side.

The truck is how we build the brand and the following with low fixed costs, before we commit to a lease.

02 Opportunity

Problem

The east side has a food gap at lunch and in the evening.

Office parks without food. About 9,000 people work in three office parks with no cafeterias and few restaurants nearby.

Breweries without kitchens. Eight breweries rely on visiting trucks, and several nights a week there is none.

Short lunch breaks. A 30-minute break doesn't leave time to drive to a restaurant.

Catering is expensive. Small weddings and office events struggle to find good food at $15 to $25 per guest.

Solution

A food truck that brings a taqueria to the customer.

Scratch-made menu: handmade corn tortillas, slow-cooked meats, vegetarian options and three fresh salsas.

Built for speed: eight core items, pre-ordering by text for offices, and orders ready in under five minutes.

A weekly route: the same spots on the same days, so regulars know where to find us.

Catering packages for 30 to 200 guests, served from the truck.

Unique Value Proposition

Taqueria-quality food, at your office or brewery, in five minutes.

Restaurants are too far for a lunch break, delivery is slow and expensive, and most trucks serve burgers. Casa Verde brings handmade, authentic food on a reliable schedule, published every Sunday, so
regulars can plan their week around us and offices can pre-order for the whole team.

03 Market

Food trucks are an established part of American food service. IBISWorld estimates the US food truck industry at about $2.9 billion in revenue and roughly 88,000 businesses in 2026. Mexican food is
among the most popular cuisines served from trucks.

Our local market:
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About 9,000 workers in three office parks on the east side.

Eight breweries without their own kitchens, with evening and weekend crowds.

Weekend markets and festivals across the region from April to October.

Weddings and company events looking for affordable, memorable catering.

Market Size

Illustrative figures for this sample plan.

Addressable market: 9,000 office workers buying lunch out twice a week at $13 is about $12 million a year, plus brewery and event crowds.

Serviceable market: the office parks and breweries on our weekly route, about $4 million a year.

Our target: $379k in the first full year, including events and catering.

Market Validation

14 pop-up events in the last year, averaging 110 plates each, with 40% repeat customers at the brewery pop-ups.

Two office parks have agreed to weekly lunch spots, and three breweries to weekly evenings.

1,300 Instagram followers before launch.

Two catering bookings for spring (a wedding for 120 and a company picnic for 200).

04 Product

Tacos (three per plate): carne asada, al pastor, chicken tinga, and roasted mushroom.

Burritos and bowls with rice, beans and salsa.

Sides: elote, chips and guacamole.

Drinks: aguas frescas and bottled sodas.

Catering: taco bar packages served from the truck, for 30 to 200 guests.

Price

Illustrative prices.

Item Price Target food cost

Three tacos $11.00 about 30%

Burrito or bowl $12.50 about 30%

Chips and guacamole $5.00 about 25%

Agua fresca $4.00 about 15%

Catering, per guest $14 to $22 about 32%

We expect an average order of about $11.50 at street service, including drinks and sides.

Distribution

Street service on a fixed weekly route: office parks Monday to Friday at lunch, breweries Wednesday to Saturday evenings.

Pre-orders by text or online for office groups.

Events: farmers markets, festivals and concerts, booked through event organizers.

Catering booked through our website.
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05 Business Strategy

Business Model

We sell food at a markup over ingredient cost, with fixed costs far lower than a restaurant's.

Street service is the base: steady, repeat customers, about 60% of sales.

Events and festivals bring high volume on weekends, but come with fees.

Private catering is booked in advance and has the most predictable margin.

Food cost targets about 30% of sales. Because there is no rent for a dining room, the truck can make a profit on fewer sales than a restaurant, but the owner must manage the schedule carefully: a good
spot is worth more than a new menu item.

Key Resources

The truck: a used, fully built-out truck with a hood, fire suppression and refrigeration.

Commissary kitchen: licensed prep space, storage and overnight parking.

Permits and spots: mobile vending and health permits, and agreements with office parks and breweries.

Recipes and the chef behind them.

Key Activities

Daily prep at the commissary, including tortillas and salsas.

Driving, setting up and serving two services a day at peak.

Planning the weekly route and posting it every Sunday.

Applying for festivals and events, and selling catering.

Cleaning, maintenance and keeping permits and inspections up to date.

Key Metrics

Orders per service by spot (target: 75 on a weekday lunch).

Average ticket (target: $11.50).

Food cost % (target: about 30%).

Sales per service hour, to decide which spots to keep.

Catering bookings per month and deposits received.

Days lost to weather or breakdowns.

Key Partnerships

Office park managers and breweries for weekly spots.

Commissary kitchen for prep and parking.

Local tortilla mill and produce supplier.

Event organizers for markets and festivals.

Wedding planners who refer catering clients.

SWOT Analysis

STRENGTHS

Owner-chef with 10 years of kitchen experience. Handmade tortillas and scratch salsas that
set us apart. Low fixed costs compared with a restaurant, and the ability to move to where
demand is. Recipes and demand tested at 14 pop-ups.

WEAKNESSES

Sales depend on weather and on the few spots we're allowed to use. Small crew, so a sick
day can cancel a service. Limited kitchen space caps volume at events. The truck is a single
point of failure.

OPPORTUNITIES

Office parks without cafeterias. Breweries that need food partners. Growing demand for

catering at weddings and company events. A second truck or a small taqueria once the
brand is established.

THREATS

Changes to local vending rules and parking restrictions. More trucks competing for the

same spots and events. Breakdowns during peak season. Rising fuel and food costs.
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The spot agreements matter most: each host gets a small share of sales or a flat fee, and we promise a fixed schedule in return.

06 Competitors

Competitive Landscape

Our customers eat in four ways today:

1. Other food trucks at breweries and events, mostly burgers, BBQ and pizza.

2. Fast casual restaurants 10 to 20 minutes away by car.

3. Delivery apps to the office, slow at lunch and expensive.

4. Packed lunches and vending machines.

Competitive Advantages

Food: handmade tortillas and scratch salsas that most trucks can't match.

Reliability: the same spots on the same days, published a week ahead.

Speed: a short menu and pre-orders for offices.

Relationships: agreements with office parks and breweries that give us regular spots.

Competitors

07 Customers

Office workers at lunch, Monday to Friday.

Brewery guests in the evening, mostly 25 to 45.

Families and visitors at markets and festivals on weekends.

Couples, planners and companies booking catering.

Street customers decide in seconds, so the menu board, the smell and the line matter as much as the food.

Customer value

Office workers get a real lunch without leaving work, in under 10 minutes.

Brewery guests can stay longer and eat well.

Event visitors get something better than fair food.

Catering clients get a memorable, affordable meal and a truck that becomes part of the event.

Other food trucks

Burger, BBQ and pizza trucks rotating at breweries and events
O

Fast casual restaurants

Chains 10 to 20 minutes from the office parks
F

Delivery apps and vending

Delivery to the office and vending machines
D
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Personas

08 Marketing

Marketing Channels

Instagram with the weekly schedule every Sunday and daily location posts.

Office park newsletters and flyers at reception.

Brewery partners' social media and event calendars.

Google Business Profile with photos and reviews.

Wedding and event planners who get a tasting and referral fee.

A punch card: every tenth plate free.

Customer Relationship 

Regulars see us every week, so we learn names and orders, answer every message and review, and keep the schedule reliable. Catering clients get one contact from first inquiry to event day, a tasting
before they book, and a follow-up call after the event to ask what we could do better.

Derek, the office park regular

Works in an office park with no cafeteria; has 30 minutes

for lunch.

Age: 38

Job title: Logistics coordinator

Family: Married, two children

Education: Associate degree

Industry: Distribution

 Traits/Personality

Creature of habit; comes back every week if the truck is reliable.

 Goals

Something tasty and filling in under 10 minutes, for under $15.

 Challenges

The nearest restaurants are a 10-minute drive each way.

D

Alex, the brewery crowd

Meets friends at a local brewery two evenings a week.

Age: 31

Job title: Software tester

Family: Lives with partner

Education: Bachelor's degree

Industry: Technology

 Traits/Personality

Posts on Instagram, follows trucks' schedules.

 Goals

Good food to share without leaving the brewery.

 Challenges

Many breweries have no kitchen, so the group leaves early to eat.

A

Rachel, the wedding planner

Plans 25 weddings and corporate events a year.

Age: 44

Job title: Event planner

Family: Married

Education: Bachelor's degree

Industry: Events

 Traits/Personality

Books months ahead; refers vendors she trusts.

 Goals

Reliable, memorable catering that guests talk about, within budget.

 Challenges

Traditional caterers are expensive and trucks are often unreliable.

R
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Brand Positioning

For people who want real Mexican street food where they work and play. Casa Verde is bright, friendly and fast, with food that tastes homemade because it is.

The green truck, the handwritten menu board and the smell of fresh tortillas are the brand. We keep the menu short so the quality stays high.

09 Financials

Expenses

Illustrative figures for this sample plan. We buy and fit out the truck and get permits in January and February 2027; the startup costs below are one-time.

Startup cost Amount Notes

Used food truck, fully built out $85,000 Includes kitchen line, hood, refrigeration and fire suppression

Additional equipment & generator $12,000 Quiet inverter generator, plancha, warmers

Vehicle wrap, menu boards & branding $6,000

POS, tablets & card readers $1,500

Permits, licenses & fire inspection $3,500 Mobile food vending permit, health permit, business license

Runway

Monthly burn rate

$30,433

Monthly earn rate

$27,742

 Break-even

14 months Dec 2027

 Runway 

Never-ending

Total capital

$190,000

Total revenue

$998,702

Total expenses

$1,095,593
= Net income

-$96,891
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Startup cost Amount Notes

Commissary deposit $1,000

Smallwares & catering equipment $2,500

Opening food & packaging inventory $3,000

Legal, LLC formation & insurance deposit $3,000

Launch marketing & tasting events $3,000

Contingency (10%) $12,000

Total $132,500

Running costs in the first full year of operation (2028):

Cost Year 2028 Share of sales

Food cost $115,246 30%

Owner and crew incl. payroll taxes $128,535 34%

Commissary kitchen and parking $11,124 3%

Other operating costs (fuel, packaging, card fees, event fees, insurance, repairs, marketing, software, accounting) $74,622 20%

Loan repayment $18,492 5%

Revenue

Illustrative figures for this sample plan. Sales start at 55% of the established level when we launch and build up over the first 12 months as regulars and catering bookings grow, then grow 4% a year.

2027 (10 months) 2028 2029

Sales $222,492 $379,410 $396,800

Gross profit $154,910 $264,164 $276,272

Expenses Dashboard

Total expenses

$1,095,593

Monthly burn rate

$30,433

 Runway 

Never-ending

Top expenses category

Staff ($365,426)
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2027 (10 months) 2028 2029

Operating profit (before loan and startup costs) -$14,894 $49,883 $56,097

Cash flow after loan repayments (excl. startup costs) -$33,386 $31,391 $37,605

Established monthly sales of $32,000 come from street service ($19,000), events and festivals ($7,000) and private catering ($6,000). The business covers its monthly costs from December 2027. The
budget shows monthly averages. In reality sales are seasonal: April to October is the busy season for markets, festivals and weddings, and winter months are slower, especially in cold climates.

Capital

Illustrative figures for this sample plan. The business needs $190,000 before opening.

Source Amount Terms

Owners' equity $100,000 Founders' savings

SBA 7(a) loan $90,000 7 years at an illustrative 11%, about $1,541 a month

Total $190,000

$132,500 goes to the truck, equipment, wrap, permits and launch costs. The remaining $57,500 is working capital for the months before opening and the first year, when sales are still growing. At the
lowest point, in November 2027, the plan keeps about $24,000 in the bank.

Revenue Dashboard

Total revenue

$998,702

Monthly earn rate

$27,742

 Break-even

14 months Dec 2027

Top revenue category

Sales ($998,702)
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10 Roadmap

Milestones Start date End date Status Priority

Before launch

Secure loan and commissary 01 Oct 2026 31 Dec 2026 To do Critical

Buy truck and fit out 01 Jan 2027 28 Feb 2027 To do Critical

Permits, health and fire inspection 01 Jan 2027 28 Feb 2027 To do Critical

Wrap, menu and POS 01 Feb 2027 28 Feb 2027 To do High

First season

Launch weekly route 01 Mar 2027 31 Mar 2027 To do High

Markets and festivals 01 Apr 2027 31 Oct 2027 To do High

First weddings and company events 01 May 2027 30 Sep 2027 To do Medium

Growth

Five catering events a month 01 Mar 2028 31 Oct 2028 To do Medium

Evaluate second truck or taqueria 01 Jan 2029 30 Jun 2029 To do Low

11 Risks & Challenges

Weather and seasonality. Mitigation: catering and office pre-orders in winter, and working capital for slow months.

Capital Dashboard

Total capital

$190,000

Current cash balance

$0

Top capital category

Funding ($190,000)
= Net income

-$96,891

Casa Verde Street Kitchen Business Plan · September 2026

Sample business plan · Casa Verde Street Kitchen Made with Cuttles Page 11 of 12



Truck breakdown. Mitigation: preventive maintenance, a service contract and a backup generator.

Losing a spot or rule changes. Mitigation: written agreements with hosts and a route spread over several locations.

Permit or inspection delays. Mitigation: apply early and use the commissary's guidance.

Owner dependence. Mitigation: written recipes and a trained crew lead.

12 Team

All names in this sample plan are placeholders.

Luis Ortega, Owner-chef: 10 years in restaurant kitchens, four as kitchen manager. Runs the menu, prep and service.

Ana Ortega, Co-founder: marketing, the weekly schedule, catering sales and bookkeeping, part-time.

Two part-time cook-cashiers, hired in February with food handler cards.

Advisor: a local restaurateur who has run two food trucks for eight years.

Team

Team member

13 Traction

14 pop-up events, averaging 110 plates each.

Weekly spots agreed with two office parks and three breweries.

1,300 Instagram followers.

Two catering bookings for spring.

Commissary kitchen space reserved from January.

The pop-ups also tested prices: the three-taco plate sold at $11 without complaints, and guacamole was added to about a third of orders.

Founders

Luis Ortega

Owner-chef

10 years in restaurant kitchens, four as kitchen manager. Menu, purchasing, prep and service. (Placeholder name.)

L

Ana Ortega

Co-founder, marketing & catering

Runs social media, the schedule, catering sales and bookkeeping, part-time. (Placeholder name.)

A

Crew

2 part-time cook-cashiers

Hired and trained in February, with food handler cards.

C
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