
Food TruckRoundup
When it comes to the hottest trends 

in college and university food ser-
vice in the last few years, food 

trucks have to rank up there near the top. 
On-Campus Hospitality surveyed several 
schools as to why food trucks were launched 

La LoLa Loca
University of Alabama (Aramark)
Tuscaloosa, Ala.  
Launched: Fall 2012 
Campus Population: 32,800
Truck Designer/Consultant: Mobi Munch
Cuisine: Latin
Hours: 11:00 a.m. – 2 p.m. &  10 p.m - 3 a.m.
Why a truck? Food trucks are a growing trend 
right now among students, and there isn’t an-
other food truck in the Tuscaloosa area near 
campus. Our campus population is constantly grow-
ing, and our students these days are looking for con-
venience and variety. Therefore, we are bringing the 
food to them and making it convenient for them to 
grab a meal or snack in between their classes. We are 
also offering one more location to eat that serves 
authentic Latin food.

on campus and what niche they filled. 
Whether they are used to satisfy students’ 
late-night cravings, or to provide food ser-
vice to underserved areas of campus, more 
and more schools are driving their way to 
culinary success.

Knight Wagon
Rutgers University
New Brunswick, N.J.
Launched: February 2013
Campus Population: 40,434 

Truck Designer/Consultant: Custom Sales 
and Service Inc., Hammonton, N.J.
Cuisine: Gastropub, with burgers, fries, grilled 
items with a twist.
Hours: 11am-11pm
Average Daily Number of Transactions: Not 
open for business yet
Average Daily Income: Not open for business 
yet
Why a truck? We are primarily serving more 
than 17,000 students who have purchased 
board plans. It will also be used for catering. 
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Star ginger MobiLe Food trucK
University of California, Davis (Sodexo)
Davis, Calif.  
Launched: 2011 
Campus Population: 32,000
Truck Designer/Consultant: Mobi Munch
Cuisine: Vietnamese/Thai
Hours: 10:30 a.m. - 5:00 p.m.
Average Daily Number of Transactions: 340
Average Daily Income: $2,100
Why a truck? UC Davis Dining Services entered into a licensing agreement with renowned chef Mai Pham, to bring her 
distinctive and authentic Southeast Asian food concept to college campus dining using the space efficiency and flex-
ibility of a mobile food truck, one of the hottest emerging trends in the restaurant and foodservice industry. The Star 
Ginger mobile dining experience delivers fresh, healthy Asian offerings. At the heart of Star Ginger is a delicious line-
up of traditional and approachable, fun, engaging foods such as banh mi or Vietnamese toasted sandwiches stuffed 
with a choice of Thai BBQ Chicken, Five-Spice Pork or Lemongrass Tofu.

the cuLinary cab
Mercyhurst University
Erie, Pa.
Launched: 2012 
Campus Population: 3,200
Truck Designer/Consultant: Parkhurst Dining 
Marketing and Creative Team
Cuisine: Operated and managed by Parkhurst Din-
ing, students enjoy the “Walking Taco,” and a variety 
of American-themed street foods prepared fresh 
and to-order from a 12-item menu.
Hours: Friday and Saturday from 10 p.m. to 2 a.m.
Average Daily Number of Transactions: 150-200.
Why a truck? The Culinary Cab gives students who 
live near the East Campus apartments and town-
homes late-night dining options on Fridays and Sat-
urdays. Schools like Mercyhurst are reaching out to 
students where they live to offer convenience and 
late-night indulgences.

babyberK
University of Massachusetts Amherst
Amherst, Mass.  
Launched: September 2011 
Campus Population: 26,000 students
Truck Designer/Consultant: Custom Sales – NJ
Cuisine: Gourmet all-natural signature burgers
Hours: 11 a.m. – midnight, Sunday - Thursday; 11 a.m. 
- 4 a.m., Friday, Saturday
Average Daily Number of Transactions: 600 – 800
Average Daily Income: $3,000 - $6,000
Why a truck? The truck was initially launched so 
that we could provide food anywhere on campus at 
any time.  It was also part of a campus initiative to 
generate new revenue. It is now being used to sup-
port our residential meal plan while the Hampshire 
Dining Commons is being renovated.
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