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Hola la Taco (1)	

• South of the Border – Tasty chorizo ground 
steak on taquera style tortillas with a refried 
bean spread, lettuce cheese and garnish. Served 
with salsa and sour cream – $11.00 

• Carnitas Pork – Home smoked pulled pork 
on taquera with an apple chutney spread, 
lettuce and choice of either pineapple salsa or 
zesty slaw and garnish – $12.00 

• Outlaw Beef – Tenderloin beef on taquera 
with a roast vegetable spread, lettuce, red 
cabbage and diced sweet onion and garnish – 
$12.00 

• Fish Taco – 5oz haddock loin on taquera and 
bed of lemon arugula topped with our delicious 
mango salsa and garnish – $14.00 

• Chicken – Served in either a flour roma 
tomato wrap or quesadilla style with colorful 
peppers and cheese. Served with salsa and sour 
cream – $5.00 

Paradise Grill (2) 

• Jerk Chicken – Jamaican fire grill Jerk 
Chicken – $12.00 

• Jamaican Patties – Freshly baked 
Jamaican patties – $4.00 

• Chicken Wings –Jerk Wings – $10.00 
• Curry Goat – Delicious Curry Goat – $13.00 
• Meat Platter – Try our various Jamaican 

delights – $5.00 

The Purple Perogy (3) 
 

• Perogies and Garlic Sausage – Potato and 
Cheddar Perogies in our Signature Cream Sauce 
topped with Sour Cream & pan-fried Bacon Bits 
with a side of Garlic Sausage – Just like “Baba’s” – 
$12.00 

• Poutine Perogies – Our Perogies “with a 
Twist” – Potato and Cheddar Perogies in our 
Signature Cream Sauce topped with Cheese Curds 
and Beef Gravy – $8.00 

• Poutine Perogies & Garlic Sausage – 
More “Perogies with a Twist” – Potato and 
Cheddar Perogies in our Signature Cream Sauce 
topped with Cheese Curds and Beef Gravy and a 
Side of Garlic Sausage – $12.00 

• Hot Buffalo Chicken Perogies – And still 
more “Perogies with a Twist” – Potato and 
Cheddar Perogies in our Signature Cream Sauce 
topped with Hot Buffalo Chicken Sauce (Yes 
Chunks of Chicken in the Sauce) and Bacon Bits. – 
$12.00 

• Perogies Only (V option) – Potato and 
Cheddar Perogies served in our Signature Cream 
Sauce and topped with Sour Cream and pan-fried 
Bacon Bits. – $5.00 

• Peach Juice or Large Water – $3.00 

What:     What the Truck?! 
 
Where:  Capital Boulevard 

       (99 Avenue & 108 Street) 
 
When:   September 9, 2017 
                 (Saturday) 
 
Time:     12-7PM  
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The Dog (4) 

• Buffalo Chicken Ranch Poutine – Crispy 
fries topped with cheese curds, mozza, crispy 
chicken balls, buffalo chicken sauce and drizzled 
with ranch sauce and green onion – $10.00 

• Pepperoni Bacon Pizza Dog – Local butcher 
made all beef dog, topped with pepperoni, cheese, 
bacon and pizza sauce – $8.00 

• Ukrainian Feast Poutine (V option) – 
Crispy fries, cheese curds mozza, garlic sausage, 
perogies, sour cream and bacon – $10.00 

• Shepherd’s Pie Poutine – crispy fries, cheese 
curds, mozza, slow simmered shepherd’s pie. – 
$10.00 

• Trailer Trash Dog (GF & V options) – 
local butcher made all beef dog, topped with mac 
and cheese, more cheese and bacon – $5.00 

Divine Crepes (5) 

• Banana Nutella (V) – Fresh bananas, with 
nutella. Dressed with homemade whipped cream – 
$8.00 

• Strawberries and Cream (V) – Fresh 
Strawberries topped with chocolate sauce or maple syrup 
dressed with house made whipped cream – $6.00 

• Chicken Florentine – Grilled Chicken, cheese, 
tomatoes, red onions and spinach. Topped with our 
house made spicy mayo – $8.00 

• Cordon Bleu – Grilled Chicken, shaved ham, 
tomatoes and spinach. Topped with hollandaise 
sauce – $8.00 

• Cherries and Cream (V) – Delicious Cherries 
and whipped cream – $5.00 

Soners Donair and Kebabs (6) 

• Beef Donair – Beef donair wraps in pita bread it 
all comes your choice of lettuce, tomatoes, red 
onion, banana peppers, olives and sweet or 
homemade tatziki sauce– $10.00 

• Donair Poutine – Fresh cut fries, veggies, gravy, 
mozzarella shredded cheese top off with donair meat 
and choice of sweet or tzatziki sauce – $10.00 

• Donair Salad – A bowl of lettuce, tomatoes, 
onion, cucumber with donair meat choice of sweet 
or tzatziki sauce – $9.00 

• Falafel (V) – Deep fried chickpeas with special 
spices in meat ball shape serve on pita choice of 
lettuce tomatoes onion olives banana pepper and 
choice of sweet or tzatziki sauce – $9.00 

• Deep Fried Oreos (V) – 4 Oreos cookies 
coded in batter deep fried top with your choice 
of icing sugar chocolate syrup along with 
whipped cream – $5.00 

KGW Kettle Corn (7) 

• Snack Kettle Corn (V) – Individual portion – $2.00 
• Small Kettle Corn (V) – Small bag – $4.00 
• Large Kettle Corn (V) – Large bag – $7.00 
• Candy Bag (V) – Small bag of assorted candy – $2.00 
• Corn/Drink Combo (V) – Small bag of kettle 

corn and a bottle of water – $5.00 

Cafe Bel-Air (8) 

• Gourmet Natural Popsicles (V) – Avocado 
Coconut Lime, Chocolate Sea Salt, Mango Sunrise, 
Vietnamese Coffee – $3.00 

• Poptail Lemonade (V) – Our gourmet 
popsicle in a cup of lemonade. Raspberry Hibiscus 
Peach Sweet Tea Blue Ocean – $5.00 

The Sizzling Stick (9) 

• Sizzling Sampler – 3 skewers of satay (choice 
of pork, beef, chicken) & Peanut sauce (original or 
spicy) – $10.00 

• 2 Stick Combo – 2 skewers of satay (choice of 
pork, beef, chicken), Peanut sauce (original or 
spicy), Large coconut rice, Side Salad (Asian 
broccoli slaw, sweet and sour noodle salad, or 
quinoa and chickpea salad) & Achar – $13.00 

• 3 Stick Combo – 3 skewers of satay (choice of 
pork, beef, chicken), Peanut sauce (original or 
spicy), Large coconut rice, Side Salad (Asian 
broccoli slaw, sweet and sour noodle salad, or 
quinoa and chickpea salad) & Achar – $15.00 

• Sizzling Slider Sandwich – satay meatballs 
in a crusty roll with veggies and sauce – $7.00 

• Sizzling Snack – 1 skewer of satay (choice of 
pork, beef, chicken) & Peanut Sauce (original or 
spicy) 

• Small coconut rice – $5.00 
• Large coconut rice – $3 
• Side Salad (Asian broccoli slaw, sweet and sour 

noodle salad, or quinoa and chickpea salad) – $4 
• Bottled Water or Canned Pop – $2 
• Bottled Drinks or King Cans – $3 
• Specialty Drink – $4 
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Fiddlehead Food Truck (10) 

• Vegan Tacos (VV) – BBQ tofu & pinto bean 
Sweet potato & tofu, with guacamole, salsa, 
cabbage, and pepitas – $5.00 

• Tofu Donair (VV) – Lightly spiced Tofu, with 
lettuce onions pickles tomatoes and a choice of 
sweet or garlic sauce – $12.00 

• Cashew Cheesecake Pops (VV) – Cashew 
cheesecake popsicles – $5.00 

• Fresh Orange Smoothies (VV) – Fresh 
orange smoothies – $5.00 

casa12doce (11) 

• Gringa – Two 10″ wheat flour tortillas grilled 
with mozza cheese, then topped with al pastor 
pork, served with onions, cilantro, pineapple 
and lime wedge – $10.00 

• Taco Barbacoa – Marinated beef, slowly 
braised and served on warm corn tortillas with 
onions, cilantro and lime wedge – $5.00 

• Flautas Pollo (3 per order) – Corn tortillas 
stuffed with white chicken breast then fried 
and served on lettuce with cilantro vinaigrette, 
sour cream, feta cheese and salsa Mexicana – 
$10.00 

• Tostada (V) – Crispy corn tortilla loaded with 
refried beans, lettuce, salsa Mexicana, sour 
cream, feta cheese, cilantro vinaigrette, 
avocado – $6.00 

• Taco Cochinita – Tangy marinated pork 
slowly braised then served with warm corn 
tortillas, cilantro and pickled red onion, lime 
wedge – $5.00 

• Churros – 2 for $3 
• Mexican Coca Cola, Sprite and Orange Fanta, 

(made with sugar cane) – $4 
• Bottled water – $2 

Smokehouse BBQ (12) 

• Chicken and Waffles – Buttermilk Brined 
Southern Fried Chicken Breast served on a 
fresh cornbread waffle topped with a smoked 
peach and corn salsa and maple bourbon syrup 
– $12.00 

• Bacon Bomb Sandwich – Mild Italian 
Sausage meat stuffed with pickled Jalapenos, 
cheddar cheese, bacon bits, Terry’s Original 
BBQ Sauce wrapped in bacon, smoked for 4 
hours and served on a fresh brioche bun 
topped with smoked onions, fresh coleslaw and 
Terry’s Original BBQ Sauce – $9.00 

• BBQ in a Bowl – Garlic Mashed Potatoes 
topped with smoked onions, pit beans, pulled 
pork, fresh coleslaw and Carolina Mustard BBQ 
Sauce (GF) – $12.00 

• Beef Brisket Sandwich – 14 hour smoked 
Beef Brisket thinly sliced and served on a fresh 
brioche bun and topped with smoked onions 
and Terry’s Original BBQ Sauce – $9.00 

• Pig Puffs – House made Pig Puffs ( Pork 
Rinds ) seasoned with our secret meat rub – 
$5.00 

Krazy Bull Cheese Steak Factory 
(13) 

• Original Cheese Steak – Marinated grilled 
Beef topped with sauteed onions and green 
peppers and traditional Cheese Whiz on a fresh 
roll – $9.00 

• Veggie Delight – An Original Cheese Steak 
for our vegetarion friends. Grilled mushrooms, 
green peppers and onions served on a fresh roll 
topped with cheese whiz – $9.00 

• Yard Bird – Marinated Chicken Breast 
topped with grilled green peppers and onions 
and topped with a sweet white sauce – $9.00 

• Bacon Cheese Burger Cheese Steak – 
Marinated grilled beef topped with fresh 
tomatoes, lettuce crispy bacon and traditional 
cheese whiz and a Bacon Cheese Burger Cheese 
Steak is created – $10.00 

• Cajon Warm Corn Salad (V) – Grilled 
corn, creole spices, topped with fresh tomatoes 
and green onions served with black bean corn 
chips – $5.00 
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Preserve Food Truck (14) 

• Cuban Sandwich – Mojo marinated pork 
loin, Honey ham, Swiss cheese, Mojito jam, 
Dijon mustard, House dills, Honey dijon chips, 
Torpedo bun – $9.00 

• Duckin’ Good Flatbread – Duck salami, 
Fresh mozzarella, Pickled radish, Chili oil, 
Grape tomato, House made yogurt flatbread – 
$9.00 

• Green Bean Salad (V) – Pickled green 
beans, Pickled carrot, Beet chips, Feta cheese, 
Greens, Dill dressing – $6.00 

• Boars in a Blankie – Boar sausage baked in 
house made pastry, Hot mustard aioli – $5.00 

• Assorted pop and water – $1.50 

La Chula Latin Food Truck (15) 

• Chicken tacos – Shredded chicken in a corn 
tortilla, lettuces, pico de gallo, Cheese, sour 
cream, with your choice of our delicious sauces, 
Guacamole, Jalapeno, Ranchera – $11.00 

• Tacos al Pastor – Seasoned Pork in a corn 
Tortilla, Grill with pineapple served with 
cilantro, onion with your choice of our sauces: 
Guacamole, Jalapeno, Ranchera – $11.00 

• Tacos Barbacoa – Seasoned Beef in a corn 
Tortilla, served with Cilantro, Onion with your 
choose with our Sauces, Guacamole, Jalapeno, 
Ranchera – $11.00 

• Nachos – Beef, Pork or Chicken Served with 
beans cheese sourcream,Lettuce Pico de Gallo 
– $12.00 

• Churros – Sweet fried-dough pastry – $5.00 

Northlands Truck 1879 (16) 

• Poutine Burger – House Made Patty, Cheese 
Curds, Duck Fat Fries, Traditional Gravy, 
Chopped Herbs, Bernie Sauce Side Served 
Pickle – $10.00 

• Bacon Beast BLT – Ground Bacon Patty, 
Irish Bacon, Peameal Bacon, Bacon Mayo, 
Lettuce, Tomato Side Served Pickle – $10.00 

• Combo – Burger, Duck Fat Fries and Pop – 
$14.00 

• Duck Fat Garlic Fries – House cut local 
potatoes, farm garlic, mixed herbs, bernie 
sauce – $5.00 

• Can Pop or Bottled Water $2.00 each 

Rapscallions (17) 

• Thai Chicken Green Onion Cake – 
Thailand style chicken served with in-house 
Thai peanut sauce, cucumbers, and lettuce. 
Finished with sesame seeds and crushed 
peanuts. – $8.00 

• Roasted Pork Belly Green Onion Cake – 
Chinese style roasted pork belly. Tender meat 
and crispy pork crackling served with sweet 
chili sauce, lettuce, and pickled carrots and 
daikon. – $8.00 

• Korean Shredded Beef Green Onion 
Cake – Korean style beef, shredded and 
drenched in original braising sauce. Served 
with kimchi and sesame seeds. – $8.00 

• Teriyaki Tofu Green Onion Cake (V) – 
Crispy tofu served with teriyaki sauce on bed of 
lettuce and red bell peppers. Finished with 
sesame seeds. – $8.00 

• Scallion Rice Rolls (V) – Rice roll noodles 
topped with green onions and crushed peanuts, 
served with scallion oil tamari sauce – $5.00 

Montreal Hotdogs Poutine & Fries 
(18) 

• Pop Curds (V) – 6oz Deep Fried Breaded 
cheese curds & with veggies – $8.95 

• Montreal Smoked Meat Sandwich – Pile 
high 125g Smoked Meat, mustard & light rye 
bread – $9.95 

• Montreal Smoked Meat Poutine – Fresh 
cut Fries, cheese curds, gravy & topped with 
Montreal smoked Meat – $10.95 

• Sticky Maple Bacon Poutine – Fresh cut 
Fries, cheese curds, gravy, applewood bacon, 
maple sausage – $10.95 

• Orange Crush – 2 toasted buns, 2 wieners, 
sharp cheddar cheese, bacon, Michigan sauce & 
white onions – $5.00 

• Maple Cola 1642 or Ginger 1642 – $3.50 
• Mexican Coca-Cola, Sprite & Fanta $2.95 
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Calle Mexico Food Truck (19) 

• Classic Beef Barbacoa Tacos (GF) – 3 
Slow cooked prime rib marinated with spice 
and dried chilies topped with cilantro and 
onions – $11.00 

• The Famous Chicken Tostadas (GF) – 2 
Crispy Tortillas Topped with beans, chicken 
tinga, lettuce, tomatoes, radish, sour cream and 
avocados – $8.00 

• Chicken (Tinga) Tacos (GF) – 3 Shredded 
Chicken Breast Marinated In chipotle sauce 
topped with lettuce, tomatoes, radish and sour 
cream – $10.00 

• Cochinita Pibil Tacos (GF) – 2 Traditional 
Mexican slow-roasted pork dish from the 
Yucatan Mexico – $8.00 

• Delicious Chicken Nachos (GF) – layer of 
crispy chips topped with beans radish, cheese, 
pico de gallo sour cream and chicken… so 
delicious – $5.00 

Explore India Food Truck (20) 

• Butter Chicken – tender boneless chicken 
simmered in a rich, fragrant and creamy 
tomato based sauce complimented with onion, 
garlic, and mild Indian spices. A classic staple 
of North Indian cuisine! Finished with cilantro 
and served with basmati rice. – $10.00 

• Lamb Rogan Josh – cubed boneless lamb 
simmered for 5 hours in a smooth caramelized 
onion reduction with sautéed tomatoes and 
mild Indian spices. Served with basmati rice. – 
$11.00 

• Coconut Chicken Curry – curried boneless 
chicken simmered in coconut milk, tomato 
puree, and mild Indian spices. Topped with 
shredded coconut, cashews, and cilantro. 
Served with basmati rice. – $9.00 

• Naan (V) – soft Indian flatbread – $2.00 
• Samosas (V) – Golden and crispy triangular 

pastry stuffed with peas, potatoes, and mild 
Indian spices. Served with a sweet tamarind 
chutney to dip! – $5.00 

Sloppy Hoggs Roed Hus BBQ (21) 

• Hogg Slopp Poutine– Crispy Fries Topped 
with Pulled Pork, Gravy, Smoke House Aged 
Cheddar, Finished with Diced Green Onion, 
Bacon Crumble & Waffle Sauce – $8.00 

• Waffle Chicken Sandwich – Crispy Fried 
Chicken Tenders on Waffle(s) Topped with our 
Country Grav 

• y & Waffle Sauce – $9.00 
• Beef Brisket Sandwich – In-house Rubbed 

& Slow Wood Smoked Brisket Served with 
Peppers, Onions, & Cheese on a Home Style 
Bun – $9.00 

• Poutine – Crispy Fries Topped with Smoke-
House Aged Cheddar & Country Gravy – $7.00 

• WTT Pulled Pork Sundae – Smashed 
Potato, Pulled Pork, Country Gravy, Mixed 
Cheese, Bacon Crumble, Green Onion & Waffle 
Sauce – $5.00 

• Fries Gravy, Soft Drinks, Sports Drinks, Water 

The Lemon Grass Grill (22) 

• The Lemon Grass Chicken Combo – Our 
seasonal combo special of Vermicelli noodles, 
fresh greens, 2 skewers of lemongrass chicken 
topped off with 2 Spring rolls – $12.00 

• Vietnamese Baguette Sub w/ Beef – Try 
our Vietnamese Banh Mi stuffed w/ sauteed 
Lemon grass beef n onions garnished with 
pickled carrots, daikon, cilantro, cucumbers, 
and jalapeno. – $9.00 

• Salad Rolls – 2 large Rolls of Shrimp, lettuce, 
cucumber, mint, bean sprouts and pickled 
carrots wrapped in rice paper, a refreshing 
sunny day delight – $6.00 

• Green Onion Cakes (V) – 2 round patties of 
dough and green onions deep fried for your 
favorite Asian snack – $6.00 

• Bamboo Sugar Cane Pork Sausage 
Skewer – Grilled Vietnamese ground Pork 
sausage on a stick of Sugar cane which you can 
Savour the juices and sweetness of your meal 
from after 🙂 – $5.00 

	


