
Slutty Vegan is an interesting and popular food brand and concept that is taking over the U.S!

InIn August 2018, the “Slut Mobile” by Slutty Vegan quickly became one of the most sought-after food 
trucks in Atlanta – with hundreds lining up every day to experience their one-of-a-kind vegan junk food 
delicacies. On January 2019, Slutty Vegan opened a brick and mortar location that brought out over 
500 people. Pinky Cole has a niche to create fast-casual comfort food that is completely plant-based. 
In less than a few months, the “Slutty” revolution has vegans and meat lovers alike standing in line for 
hours to experience the juicy goodness of plant-based burgers.

InnInnovative, visionaries, high energy, and passion are just a few words that describe the crew members 
at Slutty Vegan. Everything we do is with love and intention. At the restaurant, you will enjoy good 
music, chill vibes, and you may even make a friend or two. 

Catering at Slutty Vegan is no different!
LLet Slutty Vegan ATL cater your next office gathering, social event or good ol’ party!  Whether you are 
looking to have our Big Ol’ Slut pull up to the festivities or simply spicing up your next office meeting, 
we offer several menu options that are sure to work with any budget! Let us cater to you!  We look 
forward to getting you and your guest officially #SLUTTIFIED!

CATERING AT SLUTTY VEGAN ATL
PLANNING A MEETING? WORKING ON A SPECIAL EVENT? PUT SOMETHING SLUTTY ON THE MENU!



PICK YOUR BURGERS
FUSSY HUSSY™ – Plant-based patty loaded with pickle, 
vegan cheese, caramelized onions, lettuce, tomato, and our 
Slut Sauce on a vegan Hawaiian bun.
ONEONE NIGHT STAND™ – Plant-based patty loaded with 
vegan bacon, vegan cheese, caramelized onions, lettuce, 
tomato, and our Slut Sauce on a vegan Hawaiian bun.
SLOPPY TOPPY™ – Plant-based patty loaded with 
jalapeños, vegan cheese, caramelized onions, lettuce, tomato, 
and our Slut Sauce on a vegan Hawaiian bun.

MENUS & PRICING

PLANNING A MEETING? WORKING ON A SPECIAL EVENT? PUT SOMETHING SLUTTY ON THE MENU!



ADDITIONAL FEES
• 18% service charge added to all event types.
• Food Truck Sales Minimum may apply for all Food Truck Vending Events
• Sunday - Monday Truck Days off Fee - $250.00 added to standard booking fee 
• Out of State Travel Fee- Contact us for more information.
•• In-State (Outside the Perimeter; more than two hours or more of driving time) - 
$500.00
• Delivery Fee (within 35 miles) - $50.00
• Food Truck Booking Change Fee - We understand that life happens which often results 
in date changes. We will allow for one complimentary date change to your booking. Two 
or more date changes will result in a $75.00 Change Fee per date change.
•• Additional Staff Members - $50 per staff member (Standard 6–8-person truck staff; if 
client would like to have more staff members price is $125.00 each)

CERTIFIED SLUTTIFIED: LET US CATER TO YOU!

Public General Events – Starting at $1,500 booking fee; but 
can increase based on details (event location; client 
type/company). PEAK SEASON: MARCH - SEPTEMBER, BOOKING FEE 
MAY VARY

PriPrivate Food Truck Events – Starting at $1,00 booking fee; 
food must always be prepaid at the rate of $16pp (one meal per 
person). PEAK SEASON: MARCH - SEPTEMBER, BOOKING FEE MAY 
VARY

School/Non-Profit – Starting at $700 booking fee- schools 
must show tax exempt form to remove any taxes; nonprofits must 
show proof of 501c3 at the time of booking.

INTERESTED IN
BOOKING THE TRUCK?

BOOKING FEES & MINIMUMS


