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Who we are

Jenn W
alker

Patrick Forbes 
Jenn’s career in the Food Industry spans 23+ years, from

 
Boston to San D

iego, w
ith focus on developing program

s, 
creating organization and a high level of hospitality. 

In 2012 Jenn began w
ith Barteca R

estaurant G
roup w

hen there 
w

ere just 9 locations (N
SO

 D
irector).  She created the 

processes/program
s for opening bartaco/Barcelona W

ine Bar 
(26 locations).  Jenn w

ould im
pact their grow

th perform
ance, 

eventually helping lead the com
pany to acquisition in 2018.  

Since then she has focused her path on consulting 
opportunities and developing her ow

n brands

Patrick started his nearly tw
o decades long restaurant journey in 

Boston, w
orking in various styles of restaurants around the C

ity. 
This w

ould eventually lead him
 to H

aw
aii (N

orw
egian C

ruise 
Line), N

ew
 York C

ity (C
orsino, La Sirena, The G

rill) and finally, 
M

ontauk (Scarpetta Beach at G
urney’s R

esort).  Patrick has 
w

orked for such notable chef restaurateurs as M
ing Tsai, M

ichael 
Schlow

, M
ario Batali, M

ario C
arbone, etc. H

e has w
orked 

predom
inantly as a Server/Bartender until recently w

hen he took 
on the role of Lead C

hef for D
D

FT!  Q
uick to learn and diligent 

w
ith execution, Patrick continues to excel in any position.  



The N
ew

 way to D
ine O

ut 
what we do 



K
now

ing the current situation that our w
orld is 

facing in the fallout of a pandem
ic, the restaurant 

Industry has been forced to be reim
agined. D

D
FT 

is doing this w
ith farm

 fresh ingredients, delivering 
to local residents and seasonal visitors at the 

beach or backyard in M
ontauk, N

Y

www.dumbdumbfoodtruck.com



W
e believe in creating a service that supports the M

TK
 com

m
unity by using 

locally sourced produce and off
ering safe/sanitary dining options that we 

consider “beach food”:  w
raps, bow

l, sandw
iches, sides, pops, frozen drinks



sample menu 

dum
bdum

bfoodtruck.com
/food

●
sim

ple, healthy 
ingredients

●
quick item

 
execution/pick up

●
environm

entally 
friendly packaging

●
cross utilization of 
products = tight cost 
control

*food cost 2020 = 29%

*based on only using 
one food vendor 
(Baldor) and local farm

 
w

holesale accounts on 
CO

D
, as a new

 business 
w

ithout credit history



exclusive resort contracts 
D

D
FT w

as the exclusive food provider for tw
o prom

inent, local H
otel/Resorts for the 2020 sum

m
er season, 

constituting 40%
 of revenue.  The selective m

enu w
as predeterm

ined and m
ulti-day drops occurred throughout the 

w
eek, giving the resort(s) the ability to serve their guests alcohol (N

Y State law
).  

This is especially benefi
cial for locations that do not have a full operational kitchen.  



OUR B
USINESS



C
onsum

er
Looking for a safe and 
healthy way to eat out!

D
elivery/Take out

C
atered Experiences

W
e can com

e to you! 

Our business model

Im
ages from

 istockphoto.com

Product
Locally sourced ingredients 
prepared fresh daily for you!



food truck expansion

Market trends are in our favor



Market trends are in our favor
health conscious eating



Market trends are in our favor
take out/delivery



What we offer

<product> food
our locally sourced ingredients 

create w
eekly rotating 

D
D

TF m
enu specials 

<product> m
erch

check out D
D

TF clothes, hat, and bags, 
representing a beach inspired 

lifestyle Brand 

<product> curated caterings
 specialized events w

ith tailored 
m

enus and personalized set-up to the 
beach/backyard



“D
um

bdum
b Food Truck w

as a m
uch w

elcom
ed 

business addition to M
ontauk this sum

m
er. Very 

excited for their arrival and continued availability 
w

ith all the great food and direct delivery service 
they off

er!”

-Erin Sw
ain, Surfi

ng Som
m

, M
TK

testimonials 
“H

ad a great experience w
orking w

ith the 
D

um
bdum

b Food Truck team
 on a num

ber 
of private and charity events. R

efreshing 
m

enu and professional execution. M
any 

m
ore to com

e!"

-Jan Planit 
Talent M

anager, PR
, M

ontauk

“W
e fi

rst heard about D
D

FT w
hile attending our 

neighbor’s w
eekly yoga class w

here D
D

FT provided 
food for the group, post-session.  W

e continued to 
order from

 them
 alm

ost w
eekly as there w

as 
som

ething for everyone to enjoy (2 young kids), it 
w

as aff
ordable, fast, healthy and delicious.  W

e 
can’t w

ait to pick up w
here w

e left off
 next 

sum
m

er.  Kudos!”

-The Ylvisaker Fam
ily, N

YC/M
TK residents



Our Financials



O
ur grow

ing revenues 
M

onthly Sales 2020
average price per unit sold = $10.5

via squarespace.com



O
nline Traffi

c Source YTD
 

via squarespace.com

⅓
 of our overall food sales w

ere 
purchased online via D

D
FT w

ebsite 



via w
ebsite ordering

via squarespace.com



The Path Forward



We are just getting started

Im
ages from

 istockphotos.com

Brand Expansion
ability to add trailers, resort 
hotel contracts, additional 

revenue stream
s/concepts etc. 

R
aising C

apital
●

Payroll- hiring a Lead C
ook and 

sm
all staff

●
Vendor Line of C

redit- ability to 
expand our vendor list and have 
accounts on term

s, low
ering costs

●
O

w
ner Salary- pay ourselves!  

●
M

arketing- som
eone to do 

SM
/W

eb/M
erch/PR

●
A

dm
in/A

ccounting- hire C
PA

●
Perm

itting/Fees- State/Local 
operating dues

O
utfitting Trailer 

com
pliant/effi

cient equipm
ent 

to increase/drive sales



Breakers Resort K
itchen

Exclusive Restaurant H
otel M

anagem
ent 

contract to operate/provide on site food 
for hotel guests (separate m

enu concept)

O
ff

-site C
atering

Private functions and events 
booked via D

D
FT or BRK

additional revenue streams

Im
ages from

 istockphoto.com

C
urated Beach D

inners
Pre-fix/Pre-sold reserved 

dinners on the beach w
ith 

average $200pp

conservatively projected at 
$250K sales/16 w

eeks
projected at $100K 

sales/16 w
eeks

projected at $50K 
sales/16 w

eeks



be smart- invest!
Tier 1 Investor: $0-$1000

●
Swag- choice of 
Sweatshirt or 
H

at/Bag
●

Q
uarterly D

ining- 
Eat for Free at 
D

D
FT (up to 4pp)

Tier 3 Investor: $5001-$15,000
●

Swag- one of each
●

Reservation/O
rder 

Precedence (10pp/20pp 
m

ax)- beach dinners O
R 

D
D

FT drop-off
 catered 

event (up to 3 tim
es 

during high season) V
IP 

status
●

M
onthly D

ining- eat for 
Free at D

D
FT (up to 

6pp)

Tier 2 Investor: $1001-$5000
●

Swag- choice of each: 
sweatshirt, shirt, hat

●
Reservation/O

rder 
Precedence (10pp/15pp 
m

ax)- beach dinners O
R 

D
D

FT drop-off
 catered 

event (up to 2 tim
es 

during high season) V
IP 

status
●

M
onthly D

ining- eat for 
Free at D

D
FT(up to 4pp)

Tier 3 Investor: $15,001++
●

Swag- anything you want!
●

Reservation/O
rder Precedence 

(10pp/20pp m
ax)-beach 

dinners O
R D

D
FT drop-off

 
catered event (up to 4 tim

es in 
the season) + 25%

 discount on 
food only

●
M

onthly D
ining- eat for Free at 

D
D

FT (up to 6pp)
●

C
atered on-site event- D

D
FT 

com
es to your house and caters 

an events (m
ax 25pp) Free 

(food/service only)
term

s and conditions apply

further inform
ation available upon request,

thank you for your interest!


