
 

No Go Coffee Truck Event FAQs 
 
Thank you for your interest in renting the No Go Coffee Truck for your event.  
 
We love attending your business functions, conferences, private and corporate events, office 
parties, outdoor festivals, and more!​
​
There really is no limit on where we can bring the No Go Coffee Truck.  
 
If it’s happening, let’s talk about how you can have freshly roasted and brewed coffee, lattes, 
tea, and iced drinks available at your event. 
 
Please read through these frequently asked questions to learn more about renting our mobile 
coffee truck. 
 



To inquire about booking the truck for your corporate event, please send an email to 
coffeetruck@nogocoffee.com.​
​
We look forward to meeting you and being part of your event. 
 

 

Questions about cost: 
​
Q. How much does it cost to rent the No Go Coffee Truck for our corporate event? 
A. Here’s the pricing breakdown for renting the No Go Coffee Truck:​
 

●​ Base rental price + Drinks served + HST 
●​ The base rental price is $495 + HST. ($559.35) 
●​ Drinks are an additional cost. 
●​ Drinks are priced individually, ranging from $3 - $6.50 + HST.​

For example, a small brewed coffee costs $3 and a large oat milk latte with syrup costs 
$6.50. 

●​ A $350 deposit is required upon booking. Your booking is not secure without your 
deposit. 

●​ We track each drink sold and invoice you for the remaining base rental price ($209.35) 
plus total drink cost. 

●​ Full payment is required within 7 days of your event. The easiest option for everyone 
is to pay on the day of your event. ​
(We accept all major credit cards, debit, and cash.) 

​
Once we’ve chatted and I’ve answered all your questions, I’ll give you the email address for the 
deposit.  
 
Q. How many hours will the coffee truck be at my event for this price?​
A. We will be at your event site for 4 hours. ​
​
This 4 hours includes:​
 

●​ 60 minutes for setup 
●​ 2.5 hours of serving time 
●​ 30 minutes for shutdown​

 
We arrive and set up 60 minutes before your event begins.​
This 60 minutes is included in the 4 hours. 
 
Q. Can I pay extra for more hours? 
A. Yes, you can add extra hours at $100/hour + HST. 
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Q. Can I pay less for fewer hours? 
A. No. 
 
Q. Do you charge for mileage?​
A. The $495 base rental price includes an area of 50 kilometers from our roastery.​
Beyond 50 kilometers, there’s a charge of .75 cents/kilometer. We’ll talk about your event 
location before finalizing your booking. ​
 

 

Questions about the menu:​
 
Q. How does the coffee and drink menu work? Is it a set menu or can I choose my menu?​
A. We offer espresso based drinks either hot or cold and other drinks such as cold lemonade, 
chai, and smoothies. If you prefer a smaller menu, we can customize it.​
​
We frequently customize the menu based on the season, location, and your preferences. ​
If you would like a special drink, we can feature it.​
​
*The No Go Coffee Truck can be licensed upon request. 
 
Q. Do you include any food or treats in the coffee truck menu?​
A. We can serve treats from the truck, but this depends on your venue and event. ​
​
If you’re interested in desserts, baked goods, or other treats, we can talk about this. ​
​
Q. How many baristas work in the truck? 
A. Typically we bring 2 to 3 experienced and fully trained baristas, depending on the event.  
 

 

Questions about setting up and running the truck: 
 
Q. Do you need anything for power?​
A. No, we are self-sufficient. We have our own power, it’s a quiet generator, but it does create 
some noise. ​
So, if you have a power hook-up this is even better.​
For a power hook-up, we require a 4-prong twist-lock 30-amp plug.  
 
Q. How much time do you need for setup and close down? 



A. Good question! It’s important you think about how long you want us at your event. ​
​
This really depends on the type of event you’re hosting.  
 
For example, at conferences or private and corporate events held during regular business 
hours, our truck is especially popular from early morning through mid-morning breaks and into 
the early afternoon—right when people are looking for a pick-me-up.​
 
Let’s talk about your event. We want to make sure we’re at your event when people have the 
time and opportunity to slow down and take a break.  
 
Q. What about location? Is there anything we need to know and think about when 
planning where your truck is located?​
A. Location is very important. Here’s what to consider:​
 

●​ If your event is on another company’s property, you need to ensure the No Go Coffee 
Truck is permitted to be there. 

●​ The truck must be positioned on level ground–no hills, slopes, soft grass, or mud.  
●​ The location must be easy to get in and out of. We are very mindful of minimizing 

disruptions when we leave.  
●​ The truck is 7 feet wide by 20 feet long.  
●​ Sometimes a site visit is required. Once we talk, we may arrange a site visit.  
●​ Depending on the location and time of your event, we can set up the truck the night/day 

before. This assumes the truck will be in a secure location. 
 
Q. Can I decorate the truck?​
A. Yes! ​
​
We’re happy to have you decorate the truck and to use your custom branded accessories. 
Some companies have even printed their own coffee sleeves! 
 
Q. How early in advance should I book the No Go Coffee Truck? 
A. Book now! The truck does get booked very quickly. There are limited spaces available for 
2026. 
 
Q. If my event date is full, can you recommend another mobile coffee truck?​
A. Yes. Contact us and we’ll give you the contact information for a trusted coffee truck and 
roaster. 
 
Something to think about for your event: we will need a designated contact person who 
is available during your event to answer questions. 
 

 



Next Steps: 
 
Email us at coffeetruck@nogocoffee.com with your event date and questions you have.​
​
We want to make sure you have all the information you need to have a memorable and 
successful event.  
 
We can’t wait to meet you! 
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