Lightscape 2025 Food Offerings

Welcome Hub Food Trucks

The Greek Trojan - Traditional Greek Cuisine

Specialising in authentic Greek cuisine, featuring high-end lamb and chicken souvlaki wraps,
vegetarian grilled halloumi wraps, Greek-style chips with crumbled feta, and a variety of
homemade dips and fresh salads. Our signature horizontal spits allow us to prepare all food
onsite in full view, creating an interactive experience while ensuring restaurant quality
freshness. Unlike typical festival vendors, we offer a healthier, high-quality alternative to fast
food, with vegan, vegetarian, gluten-free options, and halal-certified meats.

Dietary: GF, Vgn, Veg, Kids Menu

Paella Truck - Spanish Paella

Delicious paellas made onsite from scratch using fresh ingredients - all naturally gluten & dairy
free. Our stall is entertaining, colourful, tantalising, and our paella is amazing and FULL of
flavour. We can meet nearly every dietary requirement there is (halal, kosher, vegetarian,
vegan, lactose-intolerant, nut allergy, gluten free).

Dietary: GF, Vgn, Veg, LI, Halal, Kosher

Toasted Truck & Deli - Gourmet Toasties

Toasted Truck and Deli is a gourmet food truck founded in 2016, born from a passion for
bringing high-quality, comforting food to Victoria’s vibrant events. Specialising in gourmet
toasties, our concept revolves around creating exceptional, delicious toasties with fresh
ingredients and unique flavour combinations. Since our inception, we’ve proudly catered to
Victoria’s best music festivals and events, delighting crowds with our mouth-watering menu.
We’re dedicated to delivering exceptional service and memorable food experiences, making us
a perfect fit for any event looking to offer gourmet comfort food

Dietary: GF, Vgn, Veg, DF, NF, Halal

Wrap Roll It - Viethamese

Passionate about Vietnamese street food, we travel to Vietnam to find the best street food to
bring back. We source the freshest produce from local suppliers to provide the most traditional
Vietnamese street food



Dietary: GF, Vgn, Veg, Kids

Twisted Temptations - Potatoes on a Stick

We are a family company that has been established for 10 years. We reside in Melbourne city
and have a great following. Our twisted potatoes are always impeccably fresh cooked in cotton
seed oil, we are halal accredited

Dietary: Vgn, Veg

Schnitty Schnitty Bang bang

At Schnitty Schnitty Bang Bang we serve up irresistible schnitzels on the go. Our food truck
features freshly prepared chicken and vegan schnitzels, in a tempting selection of burgers,
wraps, and snack packs. Each dish is made to order with top-quality ingredients, ensuring a
delicious experience.

Dietary: Vgn, Veg, Kids Menu

Glowing Fairy Floss (on trail)

We make glowing fairy floss to light up your event. Our fairy floss is freshly made on the spot.
Customers enjoy watching us assemble our glowing fairy floss and can keep the illuminated
wands as a keepsake. We also offer a variety of other fairy floss options, including traditional,
crunchy, bouquet, family, and fairy floss in buckets (small, big, and jumbo). We use the finest
ingredients and the most advanced fairy floss machine from industry leader Gold Medal.

The Terrace

- Hot Nashville Chicken Kiosk

- Transform the kiosk into a Hot chicken Hut done in a Nashville style, serving chicken
tenders, burgers, dill pickles, hot sauce, fries, mini popcorn chicken, milkshakes

- Loaded Baked potatoes

- Russet potatoes, baked and loaded with condiments like sour cream, bacon, chives,
cheddar, spring onion, stracciatella, truffle, Bolognese, parmesan.

- Baos, Dumplings, Dim Sims

- Korean fried chicken boas, honey chili glaze, green onion

- Pork, chicken & prawn, and veg dumplings, XO sauce,

- South Melbourne Dim sims, soy, chili crunch

- Mexican — pulled pork or mince beef tacos / Nachos

- Slow cooked pulled pork, served on soft white corn tacos or hard-shell tex mex style,
pico de gallo , jalapeno’s, avocado



- Mediterranean Grill mixed meats, pita bread, condiments

Dessert Station

- Cheri Cake Stand

- Warm Cookie stand

- Gelato

- Donuts

- Crepes/Waffles

- Toasted Marshmallows

The Observatory

Lightscape Dining Package Menu

To Start

Flatbread, Olive Oil, Oregano Salt (Vgn, DF)

Buffalo Mozzarella, Olive Qil, Chilli, Lemon (Veg, GF)

Heirloom Cucumbers, Dill, Mint, Yoghurt, Chilli Crunch (Veg, DF)

Shared Mains

Hot Salami Pizza — San Marzano, Cantamplo, Provolone, Ricotta, Red Onion, Smoked Maple
Stuffed Jumbo Shells — Whipped Ricotta, Vodka Sauce, Basil,Parmigiano (Veq)

Half Chicken — Skordalia, Salsa Dragoncello, Autumn Leaves (GF)

Sides
Seasonal Green Leaves — Tahini Dressing,

French Fries — Aioli



