LTLE FoxY

Popup Café/Food Enterprise Initiative

Executive Summary

The Green Fox Food Truck and Pop-Up Café (“Little Foxy”) is a flexible, place-based hospitality
and social enterprise platform anchored at the Food Connect Shed. Responding to community
feedback, the model combines a weekday pop-up café with a mobile food trailer, enabling training,
employment pathways, and enterprise testing for young people (18-25) and women with lived
experience, including those exiting the justice system and CALD communities. The initiative nour-
ishes communities, connects people through food and mentoring, and creates inclusive pathways
into decent work while strengthening the Food Connect ecosystem and local micro-enterprises.

Opportunity & Community Need

+ Barriers to employment for priority cohorts persist
(limited recent experience, low confidence, trauma
exposure, and gaps in digital/industry skills).

+ Hospitality is a high-churn, entry-friendly sector ideal
for rapid work exposure and confidence-building.

+ The Food Connect Shed is a unique hub for ethical food
systems and community activation, an ideal base for
shared infrastructure and collaborative impact.

Value Proposition & Theory of Change

If we embed supported, real-world hospitality training
within a thriving food ecosystem and pair it with trauma-
informed mentoring and micro-enterprise opportunities,
participants will gain confidence, skills, and networks
that translate into jobs and sustainable self-employment.
The mobile trailer and pop-up café provide low-risk, high-
visibility activation that benefits participants, tenants, and
the wider community.

The Model: Pop-Up Café + Mobile Food Trailer

+ Pop-Up Café (Mon—Fri): Drinks, snacks, and Shed
tenant products for public and tenant patrons.

+ Mobile Food Trailer: Extends reach to events and new
communities; offers commercial cooking facilities for
groups with less regular needs (e.g., CALD women).

+ Hire-Out: When not used for programs, the trailer is
hired out to entrepreneurs and community groups to
create sustainable revenue.

Products & Services

+ Retail café menu focused on quality coffee, teas,
healthy snacks, and partner-produced goods.

« Event catering and pop-ups (on-site and off-site).
+ Trailer hire for markets and community events.

+ Shared infrastructure access and mentoring for food
entrepreneurs.

Risk Assessment

o

+ Compliance & licensing: Highlights Queensland'’s “one
licence for statewide operation” rule for mobile food
businesses, the legal requirement to appoint a Food
Safety Supervisor (FSS), and Brisbane's Eat Safe audit
environment, ensuring the team is clear on obligations.

+ Food safety incidents: Temperature control, allergen
handling, SOPs, manager verification, and daily logging.

+ Revenue volatility: Weather/event risk diversification
(catering, hire, subscription), booking cadence, and
triggers if revenue drops below 70% of the weekly
target two weeks in a row.

+ Cost inflation: Menu engineering and seasonal

switches, supplier tenders, route planning, and a 2-5%
operating contingency.

+ People risks: Roster buffers, buddy shifts,
micro-credentials, trauma-informed supervision.

+ Reputation & safeguarding: Consent-led storytelling
protocols and a rapid response matrix.

+ Asset downtime: Preventive maintenance, service
SLAs, spare kits, backup cart.




Compliance references embedded into the risk logic

+ Mobile food licensing (QLD): A single licence issued by

any QLD council allows statewide operation; the licence

must be displayed at the mobile premises.

Food Safety Supervisor: Every licensed food business
must have an FSS who is “reasonably available” while
the company is operating.

+ Eat Safe Brisbane: Council conducts mandatory food
safety audits and assigns star ratings under the Food
Act 2006 and Food Safety Standards.

« Electrical work certificates (QLD): Electrical
contractors must issue a certificate of testing and
(safety/compliance) after electrical work, keep copies
for 5 years.

+ Gas compliance (QLD): Gas system compliance
certificates are transitioning to e-certificates, and
RSHQ sets the requirements for compliance plates and
notices. (trailer appliances and annual checks.)

+ Note on trading sites & discoverability: The plan also
references the Brisbane Food Trucks program and
datasets (Sites/Bookings) so you can profile Little Foxy
on the portal and coordinate scheduling.

Marketing & Sales Plan

+ Positioning & value prop: inclusive hospitality +
measurable social impact.

+ Segments: Daily Shed patrons; event/festival
audiences; corporate/community catering; food
entrepreneurs hiring shared infrastructure.

Channels & tactics:

+ Brisbane Food Trucks portal listing and weekly
schedule updates; pre-book Tier sites where possible.

+ Search & social: Google Business Profile + Instagram/
Facebook (short-form video), with link-in-bio to
booking/catering.

+ Partnerships: Shed tenants, event organisers, councils/
uni precincts, social procurement networks.

Email/SMS: Weekly schedule, pop-ups, catering offers;
birthday/anniversary automations.

+ PR & storytelling: Founding collaborators and
consent-led impact stories; media kit.

Sales plays:

+ Café: Weekday combo pricing; impact-stamped loyalty.
+ Events/Catering: Bronze/Silver/Gold packages; NFP
discounts; wet-weather contingencies.

+ Trailer Hire: Half-day/day rates + delivery; add-ons
(barista, generator, POS).

+ Subscriptions: Tenant coffee plan; office drops;
prepaid community impact cards.

+ Quarterly KPIs: Revenue mix (café 40-50%, events
25-35%, hire/shared use 15-25%); COGS = 35%;
beverage GM = 65%/food GM = 55%; catering

Milestones & Timeline (Feb 2026 — Dec 2026):

+ Oct 2025: Procurement & Co-design workshop #1

+ Nov 2025: Fit-out; licence applications lodged,
registration, branding etc, Impact tracker developed.

+ Dec 2025: Christmas soft launch @ Food Connect

+ Jan 2026: Co-design workshop #2, Join Brisbane Food
Trucks (SQW announced)

+ Feb 2026: PR launch, SQW Recruitment

+ Mar 2026: SQW kick off — implement Impact Tracker.

+ Jun 2026: mid-year review.

Progress Reporting & Governance

+ Cadence: Monthly internal; quarterly founder/board,;
quarterly collaborator update; annual public impact
summary.

+ System of record: Little Foxy Impact Tracker (Power
Platform) for operations, revenue mix, and impact data.

+ Pack contents: Dashboard export + variance
commentary (>10%), updated risk register, incidents
(Food Safety/WHS), collaborator spotlight & PR roll-up.

Key metrics (monthly):

+ Operations: trading days, events delivered, trailer-hire
days, on-time starts, equipment downtime.

+ Financial: revenue by stream, COGS%, labour%, net
cash, average transaction value.

+ Customer: NPS/Google rating, repeat catering %, list
growth, social reach.

« Impact: training hours, modules completed (RSA/Barista/
Food Safety), paid shifts, pathway outcomes, referrals.

Governance & Roles

+ Green Fox Training Studio: Lead proponent, delivery,
mentoring, digital skills.

+ Food Connect Shed: Host venue, ecosystem
coordination, place-based activation.

+ Delivery Partners: Neo Hospitality, Boe Designs, others
as agreed.

+ Founding Collaborators: recognised via co-branding,
strategic comms, media, and invitations to showcases.

Partnerships & Founding Collaborators

Founding Collaborators are organisations or individuals
who contribute resources, expertise, or funding at

the inception of a project. They receive co-branding
across signage and digital assets, inclusion in strategic
communications and media, invitations to showcases,
and a seat at the table for co-design and ongoing
improvement.



+ Food Connect Shed place-based host, ecosystem
amplifier.

+ Neo Hospitality training and industry pathways.

+ Boe Designs branding, storytelling, visual identity.

+ Green Fox Training Studio program delivery, mentoring,
digital skills.

Operations Plan

+ Location: Food Connect Shed (pop-up café base) with
mobile trailer for outreach and events.

« Staffing: Program coordinator, barista/hospitality
trainers, mentors, and participant trainees.

+ Training (TBC - have applied for SQW Funding):
Barista, food safety, RSA, digital literacy, enterprise
basics; trauma-informed support.

+ Scheduling: Weekday café operations; bookings
calendar for trailer hire and events.

+ Procedures: Induction manuals, setup/packdown
SOPs, H&S and food safety protocols.

Revenue Model

Income Weekly Notes
Stream Estimate

Café (Mon—Fri) | Retail sales Staff/roster; self-
service model;
subscription
option for tenants

Events/Catering | $500-$2,000 | 2—-4 events/week;
on-site and off-site

catering
Trailer Hire $250-$500 + | 2—4 events/
$120/day week; markets &

community events

Shared Use Fees | Variable Entrepreneurs
using facilities

Fee-for-Service Variable Product
Streams manufacturing;
delivery services

Implementation Roadmap & Timeline

Phase 1 — Source & Build: Purchase trailer; install
equipment; licensing & insurances; signage & lighting.
Phase 2 — Procedures & Prep: Induction manual;
SOPs; H&S, etc

Phase 3 - Pilot & Launch: Stock trailer, internal test
events, public launch, marketing to target audiences.

Impact Measurement & Reporting

Key indicators captured via the Little Foxy Impact
Tracker include; training completions (barista, RSA, food
safety), work shifts completed, industry certifications,
post-program employment or education, entrepreneur
activations/hours, catering events delivered, revenue
mix, and wellbeing/self-efficacy measures. Dashboards
provide real-time insights for continuous improvement
and funder reporting.

Little Foxy Impact Tracker

The Impact Tracker is the digital backbone that supports
participant journeys, program coordination, shared
infrastructure access, and evidence-based reporting.

It comprises:

+ Participant Journey Tracker: progress, modules,
feedback, support links.

Participant Portal: access training, schedule shifts,
request support.

+ Venue & Trailer Booker: bookings and logistics.

+ Booking Confirmation Flow: automated confirmations
and reminders.

Participant Support Agent: access to wellbeing
resources and guidance.

+ Coordinator Insights Report: outcomes and impact
analytics.

Financial Sustainability & Funding Ask

We are seeking support to close the capital gap ($28,000
total across equipment, consumables, licensing, and
trailer fit-out upgrades) and to underwrite an initial
activation period while revenue streams mature. This

will accelerate participant outcomes, strengthen local
enterprise, and provide a replicable, data-informed model
of inclusive employment.

Next Steps:

A. Detailed SOP checklist (setup/packdown,
cleaning, maintenance)

B. Sample menus & pricing (to be co-designed
with partners)

C. Draft MOU outline for founding collaborators

D. Impact Tracker build




Van Hire Revenue: Available when not in use
Participant Rentals: Launchpad for new businesses
SQW Funding: Long-term support
Sales Commission: Reinvested into program

.
. " ﬁ “k Delivery Service: UBER Eats/DoorDash

Hands-on Hospitality skills Digital literacy 'fmd Sgﬂ skills
Pathways to employmen Presentation skills
Self Confidence ro-enterprise experience

Pop-up events & showcases
Local economic development
Cooperative resource sharing

Reduced reoffending
Inclusitivy & Connection
Improved well-being

Tangible social impact
Brand alignment with equity & justice
Recognition in community & media

Photos, testimonials, feedback
Invitations to showcases & events

Popup Cafe
Mobile Training and Enterprise Hub



