OFL CATERING

FOOD TRUCKS

POP UPS

CONCEPT CREATION

OFL CATERING

TABLE OF
CONTENTS

ABOUT POP-UPS
ABOUT US
OUR SERVICES
BESPOKE UNITS
F&B MANAGEMENT
ADAPTABILITY
PROFITABILITY
OUR BRANDS
POPULAR PRODUCTS
WHO WE'VE WORKED WITH
BRANDS THAT TRUST US
OUR FAVOURITE PROJECTS

6
7
8
9
10
11
12
13
14
15
16
17

ABOUT POP-UPS
OPPORTUNITY

WHAT IS A POP-UP

Pop-ups are taking the UK by storm.
Walking down a city street you’ll be faced
with a wealth of exciting, temporary
businesses, offering a range of culinary
experiences. Pop-ups have something for
everyone: chefs love the creative freedom,
owners and managers benefit from the
opportunity to test and learn, and
customers are captivated by the shortterm appeal and fun food concepts which
generate lots of hype!

An F&B pop-up is an eating establishment or event designed
to showcase your culinary talents at a temporary location.
This includes everything from a one-off, exclusive event to a
food truck open for a period as long as 12 months.

But the idea of starting your own may be a
little intimidating. There’s a lot of ground
to cover before you can set up shop, but
that is where we make things simple...

BENEFITS
Pop-ups have a lot of advantages over their permanent
equivalent. They enable first-time restaurant owners or
aspiring chefs to build a presence and reputation, and
seasoned industry leaders to test new concepts and create a
space for creativity that might be lacking in an established
space.

ABOUT US
HOW WE WORK
We will audit your site and take into
account a number of factors such as
visual aspects/ identity, size, location,
current brands, site ethics, site operating
policies and facilities.
This will help us determine what size/type
of units and how many would be suitable
for the location.
We
will
discuss
needs/wants.

your

pop-up

We will propose to you a food truck /
pop-up operation plan that suits your
needs/wants.

WHY WHAT WE DO
IS IMPORTANT
Since the impacts of Covid-19 there has
been over 100 food trucks opened in less
than 12 months. This is great for our
industry, although a lot of the food trucks
which
are
being
opened
are
inexperienced in F&B or are considered a
'side-hobby' of the owners who are now
back working full time.
Our company has over 5 years experience
in food truck and pop-ups consultation,
building custom food trucks and brands
and operating them to the highest
standards, while reaching a profitability
that no other food trucks reach. This is due
to our in-depth understanding of the popup industry and our equal love for it!

WHY CHOOSE US?
We do ALL the hard work, so you can enjoy
the fun parts.
We bring your visions to life in terms of
food trucks & pop-ups within your mall
space to optimise visual aspects and
increase income and visitor satisfaction.
It's all about what you envision! If you can
dream it, we can create it..

OUR SERVICES
CONCEPT
CREATION

POP UP
MANAGEMENT

LOCATION F&B
MANAGEMENT

We will create a full concept to suit your
location.

There is opportunity to increase your food
& beverage presence in a unique and
engaging way, while gaining another
channel of income, with zero effort.

All the brands operating will have an F&B
manager who is an expert in food truck
F&B to consult with F&B operations.

We will develop everything from a unique
brand to the menu to the actual food
truck.
We will develop all the operational
procedures to ensure the concept
operates to the highest standards.
We will operate the brand and develop a
team to bring the concept to life!

BALANCED
ENVIRONMENT
Our brands are built to work off the
current offerings that are in the location
to ensure we create a balanced trade
environment!

We will manage all vendor applications
and review in depth.

This ensures brands not only operate to
the highest standards possible but ensure
compliance in aspects such as branding
and health and safety.

We will present potential brands to you to
ensure offerings are fresh and on-trend.
Once approved by you, we'll get to work
on the new pop up for your space.
We will manage everything to do with
food trucks & pop ups on your site, from
food truck maintenance to F&B
consultation for brands operating popups.

BESPOKE FOOD
TRUCKS
We will design custom bespoke food
trucks or other units to suit every aspect
of
your
location,
visually
and
operationally.

BESPOKE UNITS
FOOD TRUCKS
We audit our units regularly and ensure they are
running as standard and are being kept as intended.
If there is a problem with our unit we will organise to
get it solved immediately.
This helps brands avoid unnecessary issues which may
occur while operating.

ERGONOMIC DESIGN
All of our food trucks are custom built with state of the
art equipment and exceptional ergonomic design to
maximise efficiency and compliment visual aspects
from customers points of view.

MAINTENANCE
With an extensive range of custom-built food trucks,
we supply state of the art units that are operationally,
functionally and visually sound in terms of everything
from kitchen design to visual merchandising aspects.
When proposing food trucks we will take into account
both the location and the pop up brand to decide what
will look and operate the best for the location.

VISUAL ASPECTS
We can turn anything into a food truck, creating
harmony between the branding and the unit and
achieving something spectaular to take presence on
your mall/space.

F&B MANAGEMENT
OPERATIONS

MENU & PRICING

Our F&B Consultants will help develop
and implement an operational system
using software solutions, to make the
system paperless and highly efficient.

F&B Consultants will help design a menu
that works! They will take into account
everything including pricing strategies,
design features, allure, upselling
opportunities and more.

POINT OF SALE

PRODUCT

HACCP PLAN

F&B Consultants will help with setting up
recommended point of sale systems and
integrating them with ordering systems.

F&B Consultants will help in setting up
local suppliers to ensure provenance
within the products.

Our F&B Consultant will help the brand
create an in-depth paperless HACCP
system to ensure the highest food safety is
being implemented.

COSTINGS

SUSTAINABILITY

QR CODE TACTICS

F&B Consultants will provide an in-depth
Forecasting tool & menu costing template
to aid pop ups in determining their cost
factors.

Sustainability is a key aspect in F&B these
days. We ensure a firm sustainability
plan for the brand is implemented.

QR codes are the future of ordering &
even tipping. We help set up QR codes
and integrated systems to aid in sales,
marketing & feedback.

HEALTH & SAFETY
Registering with HSE
Risk Assessments
Operations Templates
Team Training Templates
Performing regular health & safety
audits
Paperless HACCP implementation.

ADAPTABILITY
DURATION

PROVENANCE

We manage pop-ups on a 3 month, 6
month, 9 month and 12 month basis as
standard. Custom durations can be made
however!

Pop-ups are driven by three main factors:

This allows us to provide pop up solutions
for brands of all size and capacity,
whether it is a new business with a great
concept or an experienced brands with
lots of recognition looking to break into a
new location in an exciting way.
Pop ups which prove highly successful
may have opportunity to renew pop up
agreements.

1. Ethnic Cuisine
2. Story
3. Concept
We understand how to balance these factors within an F&B environment to
provide a unique customer experience.

COLLABORATION
OPPORTUNITIES
Nothing sells a product or service better than people. We have a strong
network of fun collaboration opportunities for our pop-ups to bring them to the
next level and really build hype!
The pop-ups success directly influences people's interpretation of the location.

PROFITABILITY
ROYALTY FEE
We work on a monthly percentage-based
royalty fee of 15%-20% of net turnover.
(plus VAT during invoicing)
The final rate is dependent on the terms
of duration and expected turnover of the
pop-up.
This fee covers the unit rental,
maintenance and F&B management.
We operate like this because it is the
most fair.
During slow months it benefits the brand
and doesn't deter them from operating.

TURNOVER
BREAKDOWN
You receive 7.5% - 10% of the royalty
fee.
Example:
Operator's monthly net turnover is
€100,000.00
Operator's royalty fee is 20%
Royalty fee = €20,000.00
Your income at 10% ( €10,000.00 )
OFL
€10000

During busy periods there is a give back
which doesn't affect the brand
negatively or put pressure on them.

YOU
€10000

BRAND
€100000

ADDITIONAL
Full
concept
creation,
brand
development, Food truck purchasing,
etc.

REDUCED
WORKLOAD
We do all the behind the scenes, you just
make the important decisions!

CONCEPTS
Concepts which we create and operate
within the location are subject to a
royalty fee of 10% of the monthly net
turnover.

OUR BRANDS

BURGERS & FRIES

NYC DELICATESSEN

CHEESECAKE ON A STICK

CROFFLES & COFFEE

CHICKEN FINGER COMBOS

THAI ROLLED ICE CREAM

AND LOTS MORE..

POPULAR PRODUCTS

WHO WE'VE WORKED WITH

BRANDS THAT TRUST US

OUR FAVOURITE PROJECTS

TO SUMMARISE..
YOU HAVE A COOL SITE
WE REVIEW THE SITE & ESTABLISH A POP UP PLAN WITH YOU
WE PUT OUR CUSTOM FOOD TRUCKS ON SITE
WE OPERATE A BRAND WE DEVELOPED FOR YOU
OR
WE MANAGE AN EXTERNAL BRANDS OPERATIONS WITHIN OUR
FOOD TRUCK UNIT TO THE HIGHEST STANDARDS
WE WORK WITH THE POP UPS TO ENSURE THEIR SUCCESS
YOUR VISITORS GET A NEW EXCITING EXPERIENCE
YOU GET AN ADDITIONAL MEANS OF INCOME
WHEN THE TIME COMES - WE FRESHEN UP THE OFFERING!

THANK YOU!
QUESTIONS?

ASK!

IVAN@OFLCATERING.COM
WWW.OFLCATERING.COM

