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Legion Food Trucks has worked with some
of the most recognizable brands to develop
highly successful food truck franchises. Our
list of clients includes Google, Warner
Brothers, Coca-Cola, Burger King,
Jack in the Box, and many more.

Whether you are seeking food truck fabrications or you
want our team to build something fresh from concept to
completion, Legion is the industry leader trusted by national
fast food chains and corporate enterprises like yourself.
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We use only the highest quality commercial-grade
materials and equipment in our food trucks. From trailer
size specifications, grill types, refrigeration systems, the engine,
technology, and your branding - we make sure everything is synced
and aligned to minimize cost and maximize operations.

STAINLESS STEEL DESIGN

Legion cabinets and counters are constructed entirely of thick 18-gauge
stainless steel to provide a stronger, sturdier structure without the use of
a steel frame or skeleton. All counters, cabinets, sinks, and storage
compartments are welded completely together; the use of rivets and
fasteners are kept to a minimum to ensure the highest level of durability.

EASY TO MAINTAIN

Of all the finishes that Legion offers, stainless steel requires the least amount of
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maintenance. Stainless steel resists rust and grime, making it easier to clean and
polish. The durable finish will maintain your kitchens cleanly and professional
appearance for years to come.

AESTHETICS

While stainless steel provides a more professional appearance, we also employ
the use of color throughout our food trucks by using durable powder coats. The
use of bright and vibrant colors can enhance the image of a food truck while
taking away from the cold and impersonal feel that stainless steel provides.

INNOVATION

Our experienced staff of developers and fabricators will work together to bring new and innovative
ideas to every food truck. With the use of LCD screens, LED lights, speakers, entertainment centers,
point-of-sale systems, neon lights, and even wifi, Legion food trucks provide a unique and memorable
experience for your customers.
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LEGION WORKS WITH A NUMBER OF
HEALTH DEPARTMENTS ACROSS THE
UNITED STATES.

We can guarantee health department approval from some of the
strictest health departments in the country. Our custom built
commercial kitchens comply with the most stringent health
standards and are created with quality and longevity in mind.

Our custom built commercial kitchens comply with the
most stringent health standards and are created with
quality and longevity in mind.

WE ENSURE THAT EVERY FOOD TRUCK
ROLLING OFF OUR FLOOR IS
PERMITTED AND UP TO CODE

While this process can take several months in most cases,
Legion has working relationships with a number of health
departments across the United States and will work diligently
to expedite this process as quickly as possible.

Contact us for further information regarding health
requirements and standards for food trucks in your area.

CONTACT US
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Legion is proud to have built custom-made
food trucks for some of the biggest corporations
and franchises in North America.

From huge corporate enterprises like Google and Warner Brothers to
national fast food chains like Burger King and Jack in the Box, we are

proud to have helped several big name brands provide a unique
experience for their employees and customers.

OUR GALLERY SHOWCASES SOME
OF THE WORK WE HAVE DONE FOR
SEVERAL BIG NAME BRANDS.
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ABOUT LEGION FOOD TRUCKS

Building a food truck with Legion automatically sets you on a path for
success, and here’s why: From start to finish, our food truck builders
use only the highest quality parts to engineer your custom vehicle
designed to fit your unique needs and sets of challenges.

Rather than having to deal with cookie cutter designs and inadequate
equipment, We make it a priority to ensure your kitchen will work
exactly like you need it to. With a large selection of equipment
options, no concept is out of reach for Legion Food Trucks.,

LET US SHARE OUR KNOWLEDGE

Legion Food Trucks has been in business for over 27 years and we love helping corporate brands
build their dream truck! Let us share our knowledge and love of food trucks with you. We have seen
and done it all, and there is no challenge we can’t help you overcome.

Legion Food Trucks
2112 Santa Anita Ave. ,
South El Monte, CA 91733

626-247-3817

info@legionfoodtrucks.com

Corporate Buyet’s Guide for Custom Food Trucks



mailto:info@legionfoodtrucks.com

