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Custom Build Your Own Food Trailer — Fully Customized Food Trailer & Food Truck

Manufacturing
(Model: FT-CUSTOM-BUILD)

SMASH PITCHER

BURGERS — (Or_EEE

(4.7/5)

WARRANTY

Manufacturer +
Equipment Warranty

SPECIAL FEATURES

( We Turn Your Concept Into Reality
Whether you're building a one-of-a-kind concept or a multi-unit franchise
fleet, our expert team designs and builds professional commercial-grade
trailers tailored to your exact business needs.

® Engineered for Serious Business
Every build is professionally planned with commercial-grade equipment,
compliant power setup, strong chassis structure, durable flooring, food-safe
interior, and long-term operational reliability.

©) Restaurants & Franchise Expansion
Ideal for brand rollouts, mobile expansion, catering operations, events, pop-
up kitchens, mall activations, corporate builds, and national chain
deployments.

® Financing Available
Build your dream faster with flexible financing options and approachable
investment planning.

©

©

Perfect for Unique Menus & Specialty Con

If ready-made trailers don’'t match your vision, this service gives you total
flexibility over equipment, workflow layout, branding, finishes, power, and
functionality.

Designed to Meet Health & Safety

Built with required sinks, plumbing, stainless finishes, ventilation, electrical
safety, and interior design aligned with typical mobile food code
requirements (local regulations may vary).

©) End-to-End Support

Design consultation, equipment planning, workflow optimization, branding,
power planning, compliance guidance, and after-build support.


https://www.thehorecastore.com/food-trailers-and-trucks/build-a-food-truck/custom-build-your-own-food-trailer-customized-food-truck
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PRODUCT OVERVIEW

The Custom Build Your Own Food Trailer Program is designed for serious entrepreneurs, restaurant brands, franchises, corporate clients, and ambitious
food operators who need a fully customized, professionally engineered commercial food trailer that perfectly matches their vision and business goals.

Unlike generic trailers, our builds are engineered by experienced professionals who know kitchen workflow, commercial power, health compliance,
ventilation, and safety. Each trailer uses heavy-duty materials, food-safe interiors, non-slip flooring, and commercial-grade fittings to ensure long-term
reliability and durability in demanding business environments.

Whether launching a new brand, expanding mobile sales, or running event catering, this trailer brings your concept to life. Includes 10-20+ ft options, any
concept (burgers, pizza, coffee, BBQ, dessert), custom workflow & kitchen planning, 110V/220V/generator, commercial hood, undercounter/upright/prep
tables, fryers, griddles, grills, ovens, smokers, hand & 3-compartment sink, fresh/waste tanks, full wrap, stainless worktops, food-safe panels, POS, menu
boards, holding cabinets.

Built for:

v New food startups

v Established restaurants expanding mabile
v Franchise & multi-location development
v Corporate food builds & brand activations
v Event catering brands

v Tourism & destination food businesses

v Premium food park operators

If you can dream it... we can build it.

CERTIFICATIONS

No certifications

SPECIFICATION

ATTRIBUTE VALUE ATTRIBUTE VALUE

Interior Finish Stainless Worktops, Food-Safe

Production Time

Trailer Type

Equipment

Ideal Menu

Add-On Options

Cooking Equipment

Series

Country of Origin

Interior Panels

6 to 12 Weeks Typical

Food Trailer, Food Truck,
Beverage Trailer, Hybrid

Full Freedom of Equipment
Selection

ANY Concept — Burgers, Pizza,
Coffee, BBQ, Ethnic, Dessert &
More

POS Systems, Menu Boards,
Holding Cabinets

Fryers, Griddle, Grills, Oven,
Smoker, Steam

ProTrailer Series

Proudly Made in America

Branding Options

Trailer Size

Layout Design

Refrigeration

Sink Setup

Power Requirement

Hood System

Selling Unit

Full Wrap, Custom Exterior Finish

101t, 12 ft, 14 ft, 16 ft, 18 ft, 20+
ft

Full Custom Workflow & Kitchen
Planning

Undercounter, Upright, Prep
Tables

Hand Sink, 3 Comp Sink, Custom
Tank Capacity

110V, 220V, Generator, Hybrid

Commercial Hood Systems

1/Each



