
Welcome to a one-of-a-kind interactive eatery experience that's 
sure to enhance your event and wow your guests! 

 
Foodie Booths, a division of Team Play Events, Inc., is your 
one-stop-shop for an assortment of beautiful booths and 

mouthwatering mobile menus. 
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With Foodie Booths, you don’t have to settle for just one food genre. Foodie 

Booths offer a variety of unique menu options and cuisines as well as the 

flexibility to customize and accommodate special requests. Whether you want 

to gear your menu towards your event’s theme or create a Foodie Village with 

multiple cuisine options, we’ll make it easy to impress your crowd.

When you’re hungry, you’re hungry! Foodie Booth Catering is a full service catering 
company with decades of experience in food service for large crowds. We have the 
equipment and manpower for proper onsite prep work to keep the food coming!

No more dealing with oversized, unsightly vehicles at your party or the hassle of 
having to escape to the parking lot to get your food. Unlike food trucks, our Foodie 
Booths are set up to be at eye level with your event, and our friendly staff are 
engaging and inviting. With our beautiful booth designs and accessibility, Foodie 
Booths can be set up nearly anywhere and will contribute to the overall aesthetic and 
ambiance of your event.

In the mood for a classic summer BBQ? Hankering for some delicious tater tots? Did 
somebody say tacos?? The best part about Foodie Booths is that you don’t have to limit 
yourself to just one cuisine! With our Foodie Village, you can mix and match any of 
our booths in order to create a diverse culinary experience for your special day.
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The hardest part of ordering food for your big day is deciding what 
to offer your guests. Let us make it easier. 
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BBQ Pulled Pork Sandwich 
Juicy, slow-smoked pork topped with BBQ 

sauce, creamy slaw, and zesty pickles 
 

Grilled BBQ Chicken Sandwich 
Freshly grilled BBQ chicken smothered in 

original BBQ sauce and topped with creamy 
slaw  and zesty pickles 

 
Loaded Macaroni and Cheese 

Creamy macaroni and cheese topped with your 
choice of meat, BBQ sauce, and pickled 

jalapenos 

Swine is Fine 
Crispy thick-cut bacon, sweet roasted tomato jam, 

and your choice of cheese 
 

The Boss 
Your choice of cheese(s), juicy slow smoked pulled 

pork, and tangy BBQ sauce 
 

The G.S.S.A. 
Creamy Goat Cheese, Spinach, Sun-Dried Tomatoes, 

and Avocado 
 

Cheese Choices: 
American, Cheddar, Pepper Jack, Goat Cheese 

 

All orders served with chips and salsa 

Pollo Asado or Carne Asada Tacos 
Served with chipotle slaw, Sriracha crema, and pico de 

gallo in corn tortillas 
  

Roasted Cauliflower Tacos 
Served with lime and cilantro slaw, Sriracha aioli, and 

pico de gallo in corn tortillas 
 

Elote 
Grilled sweet corn mixed with poblano chilis, peppers 

and topped with cojita cheese, spicy aioli, and lime 
 

Mexican Fruit Salad 
Seasonal diced fruit served with sweet cream 

 
 

California Burger 
Topped with creamy guacamole,  

fresh pico de gallo, and pickled jalapenos 
 

Zizzle Burger 
Creamy beer cheese, chili, and white onions 

 
The Mac Daddy 

Macaroni and cheese, crispy thick-cut bacon, and 
jalapeno bottle caps 

 
Buzzed Burger 

Crispy thick-cut bacon, caramelized bourbon 
onions, crisp arugula, and rich honey goat cheese 

 
Swine Is Fine 

Crispy thick-cut bacon, sweet roasted tomato jam, 
and savory goat cheese 

 

Sandwiches served with Larry's Spicy Baked Beans or chips
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California Dog 
Grilled all beef hot dog topped with  
guacamole and fresh pico de gallo 

 
Animal Style Dog 

Grilled all beef hot dog with melted cheese,  
grilled onions,  pickles, and topped with special sauce 

 
OMG Dog 

Grilled all beef hot dog topped with savory macaroni and
cheese, crispy bacon crumbles, and jalapeno bottle caps 

 
Opa! Dog 

Grilled all beef hot dog, diced cucumber and tomatoes,
Tzatziki spread, and freshly crumbled feta cheese 

Tri-Tip Harvest Salad 
Spring mix, sweet blistered tomatoes, roasted 
butternut squash, quinoa, creamy goat cheese, 

roasted pumpkin seeds, and lemon Dijon vinaigrette 
 

Chicken Strawberry Salad 
Spring mix, strawberries, celery, green onion, candied 

almonds, and blush vinaigrette 
 

Roasted Cauliflower Salad 
Spring mix, sweet roasted red onions, spiced 

chickpeas, parsley, and tangy lemon tahini dressing 
 

Southwest Grilled Chicken Salad 
Romaine, diced tomatoes, black beans, avocado, fire 
roasted sweet corn, cilantro, shredded pepper jack 

cheese, roasted pepitas, and creamy cilantro dressing 
 

Menu items served with artisan roll and butter

Classic Tater Tots 
Our classic, golden tots served with your choice of

chipotle aioli, spicy green onion aioli, creamy
ranch, BBQ sauce, or ketchup 

 
Beer Cheese and Chili Tots 

Tots topped with creamy beer cheese, chili, and
pickled jalapenos 

 
Mexican Street Corn Tots 

Tots topped with sweet grilled corn, onions,
poblano and red peppers, spicy aioli, cojita cheese,

and a lime wedge 
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Shrimp Po Boy 
Fried shrimp with remoulade sauce on a French roll 

dressed with lettuce, tomato, and pickles 
 

Roast Beef with Debris Po Boy 
Slow roasted beef on a French roll dressed with lettuce, 

tomato, and pickles 
 

Cajun Chicken Fingers and Cajun Fries 
Cajun fried boneless chicken breast served with Cajun fries 

 
Hush Puppies 

 
Red Beans & Rice 
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Grilled Churro 
Rolled in sugar and cinnamon mixture with your 

choice of dulce de leche, chocolate, or 
chocolate-hazelnut dipping sauce 

  
Grilled Pound Cake 

Served fresh off the grill with vanilla ice cream, 
fresh raspberry sauce, and mint sprig 

 
Grilled Chocolate Chip Banana Bread 

Served fresh off the grill with vanilla ice cream, and 
drizzled with caramel sauce 

 
Grilled Pineapple Sundae 

Pineapple marinated in brown sugar and cinnamon 
and served fresh off the grill with creamy vanilla ice 

cream and caramel sauce 

Cotton Candy 
 

Assorted Rice Krispies Treats  
Traditional, Circus Animal, Cookies N' Cream, Chocolate 

Peanut Butter Caramel, Birthday Cake, Thin Mint 
 

Soft Pretzel 
 

Assorted Popcorn 
Butter, Cheddar, Caramel, Kettle

Assorted Fresh Lemonades 
Old Fashioned Lemonade, Strawberry Lemonade, 

Strawberry Basil Lemonade, Peach Ginger 
Lemonade, Passion fruit Lemonade, Cucumber 

Jalapeno Lemonade, Herbal Lemonade 
 

Assorted Flavored Iced Teas 
 

Assorted Natural Sugar Cane Sodas 

Shaved Ice Flavors may include: 
Blue Raspberry, Cotton Candy, Passion Fruit, Peach, 

Pina Colada, Pink Lemonade, Strawberry, Tiger's Blood, 
Tropical Punch, Watermelon, Sugar Free Options 

 
 Add-Ons 

Maui Wowi Sherbet, Vanilla Ice Cream, Green Tea Ice 
cream, Azuki Beans, Snowcap (Sweet Condensed Milk 

Mixture), Sour Spray, Spicy Powder 
 
 

Shawarma Bowl 
Shawarma (chicken and cauliflower or beef) served 

over a rice, arugula, tomato & cucumber salad. 
Served with hummus, pickled cabbage and tahini 

aioli 
 

Chicken and Cauliflower Shawarma 
Roasted and seasoned chicken with cauliflower, 

yogurt tahini, honey Sriracha, served taco style on 
warm flatbread 
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Hawaiian Shaved Ice
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1. What, exactly, is a Foodie Booth? Foodie Booths are a beautiful alternative to your tried-and-true food truck. They're 
adorable, eye-catching food booths packed with mouthwatering menus that set up easily for any occasion. Wherever you find 
hungry people, you’ll find Foodie Booths! 
 
2. What types of occasions can Foodie Booths cater? Foodie Booths are great for any occasion! With the wide variety of menus 
we offer, we are perfect for any wedding, wrap party, festival, school carnival, office lunch, retirement or anniversary 
celebration, tenant and employee appreciation events, or birthday party. We also offer drop off catering platters! 
 
3. Can I have more than one Foodie Booth or food option at my event? Foodie Booths offer a variety of unique menu options 
as well as the flexibility to customize and accommodate special requests. Choose just one Foodie Booth or create a Foodie 
Village with multiple different cuisines and menu options. No matter what you’re looking to achieve at your event, we make it 
easy to impress your crowd. 
 
4. I have a Foodie Booth coming to my event.  What do I need to provide in terms of space, tables, power, etc.? All we require 
is a level surface with enough space to set up our 10x10 booth(s) and adjacent grill station(s)  (if applicable). We'll bring the grills, 
any power we may require, and, of course, the food! In addition, we are a full-service event planning company and can provide 
anything else you can imagine for your event. Whether you need tables and chairs, inflatables and entertainment, or something 
else entirely, we can handle it! 
 
5. How long before my event do I need to decide how many Foodie Booths I want and what menus I'd like? Our Foodie 
Booths are booked out on a first come, first served basis - so the earlier you book it, the better!  In regards to the menu items, 
we can make modifications up to 10 business days out from your event, and we're happy to work with you in order to curate 
your perfect menu. 
 
6. What happens if a different number of people show up than I had planned? We will prepare food for the amount of 
people you guaranteed, and request the final guest count no later than five (5) days prior to your event. We will make every 
effort to accommodate last minute guests, but we can’t guarantee that we will have enough food to provide for additional 
attendees. 
 
7. How does payment work? We have many payment options available: we accept hosted prepayment via cash, check, or 
credit card (3% convenience fee applies for credit cards; Visa and MasterCard only), a no-host option accepting credit card and 
cash onsite from attendees, or a combination of the two, which allows the host to prepay an agreed upon amount and the 
guests to purchase food at a reduced price.  
 
8. Oh no - something came up and I need to cancel my Foodie Booth! What can I do? If you cancel your event 30 or more 
days prior to the event date, your full deposit will be refunded. 15-29 days prior to the event date, ½ of the deposit will be 
refunded. 1-14 days prior to the event date, the full deposit will be retained. If you let us know 3 or fewer days prior to your 
event, we reserve the right to retain the full amount of the event. 
 
9. This all sounds great! How can I reserve a Foodie Booth for my next party or event? Give us a call at 818.889.3336 or email 
us at info@foodiebooth.com to discuss the details for your next event! (Reservations are not considered confirmed until 
contract and deposit are received.) 
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818.889.3336 
info@foodiebooth.com 
www.foodiebooth.com 

IG: @foodiebooth


