Hogs on
Parade

A Food Truck for the Hungry People of Fremont



Mission Statement

Our mission at Hogs on Parade food truck is to deliver
delicious seasonal late-night bites to the patrons of the local

beer bar. By providing a convenient mobile location we bring
the pork lovers of other locations an opportunity to dine while
enjoying a pint or during a work or school break.




Location is Key!

Mission San
Jose Museum

2 = Across from Ohlone College

California Craft Beer

Down-to-earth bar = Alternate locations include:
with 400+ brews
= Tesla factory — 24 hours

= Downtown Fremont — Lunch rush
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Mission Peak
Regional Preserve




Sample Menu

Hogs on Parade
Sample Menu

The Flying Hog: Open-faced Chile Verde torta topped with a farm-fresh egg cooked
sunny-side up.

Snoop Hoggy Hog: Biscuit sandwich made with bacon, tomato, onions, and lettuce,
and paté.

The Hogless Hog: Our Snoop Hoggy Hog with vegan seitan and vegetarian paté.

The Blanket Hog: Carnitas style tacos served with onions, cilantro, salsa verde, and a
sprinkle of pork rinds (free of peanut, gluten, and soy)

The Piglet: Seasonal salad topped with crispy pork rinds (available without rinds).
Served with choice of ranch, balsamic, or chipotle dressing.

On the side/Top it off:
Chicharron with paté / pickled vegetables (v) / seasonal root chips (v, gf) / egg to top
off any sandwich




Food Truck Overview

= Alameda County Regulations:
= Full 3 compartment sink

= Additional wall protecting the driver’s cabin from the kitchen
= Ventless fryer for fresh Chicharron

= Lower risk of grease fires since oil is not exposed




Any Questions?




