The Viking Truck Catering
Its been a Sausage Fest Since 2012
Classic Hot Dogs

EPIC Sausage

Fried Chicken Sandwiches

You can't be a classic hotdog- All beef 1/3lb
franks on fresh baked French grinders.

Hand made sausage from OCs number #1
Sausage Crafter MATTERN!

Pickle Brined and fried with love

STREET VIKING
Street dog viking style, with an all beef frank,
beer braised poblanos and onions, Garlic
Serrano aioli and viking ketchup.

ARENA DOG
Bringing the ball game to you, Classic all beef
with chopped white onion, relish, and yellow
mustard.

CHILI DOG
All beef, beef chorizo chili, white onion, and
cheddar cheese.

ODIN
Smoked Bratwurst, german cheddar spread,
sauerkraut, braised red cabbage, viking ketchup,
and brown mustard

VIKING CORN DOG
Classic all beef hand dipped corn dog

LOKI
Hot Polish sausage, house jalapeno relish,
german cheddar spread, sriracha hot sauce,
brown mustard, and viking ketchup

BALDUR
Smoked bratwurst covered in house pulled pork
green chili and cheddar cheese.

Loaded Tater Tots
DRAGON EGGS
Tater tots smothered in our beef chorizo chili,
cheddar cheese, viking ketchup, sour cream, and
sriracha hot sauce

DRUNK TOTS
All the house pickled veggies, melted with
cheddar, and kissed with viking ketchup

DEATH BY GARLIC
TOTS
Tater Tots tossed in garlic sauce, garlic
parmesan cheese, minced garlic, served with
sides of garlic Serrano aioli

THUNDER DOG
Smoked Bratwurst, beef chorizo chili, sour cream,
viking ketchup, and shredded cheddar

WARMASTER
Smoked Bratwurst, beer braised onions, garlic
cream cheese, spicy brown mustard, sriracha hot
sauce. Named after MMA Champion Josh Barnett.

NEMESIS CORN DOG
Taking the fair classic to a new level with a
smoked bratwurst inside of our hand dipped
corndog.

BEYOND SAUSAGE DOG
Popular Beyond meat bratwurst 100% vegan
friendly, pair it with any of our pickled veggies
for a vegan treat.

ORIGINAL
juniper pickles and garlic serrano aioli, on a
martins potato bun

RAGNAROK (SPICY)
sweet vinegar coleslaw, dusted with nashville
inspired rub, juniper pickles, garlic serrano
aioli, martins potato bun.

CORDON LOU
Blackforest Ham, Swiss cheese, mustard aioli,
juniper pickles, martins potato bun.

VEGGIE SPICY CHICKEN
Plant based chicken patty, Ragnarok Spices,
sweet vinegar coleslaw, martins potato bun.

Bash Burgers
Prime Ground Beef Locally sourced served on
martins famous potato buns
CLASSIC BASH
Prime Ground beef smashed with Juniper Pickles,
beer braised onions, garlic serrano aioli, cheese,
martins potato bun.

CHILI BASH
Prime ground beef smashed with juniper pickles,
beef chorizo chili, brown mustard, white onion,
martins potato bun.

DANISH BASH
Danish Bleu Cheese, Viking ketchup, Garlic Serrano
Aioli, fried onions

BEYOND BURGER
Popular veggie burger, with fresh greens, tomato,
onion, pickles and mustard, on martins potato
bun.

Catering Packages
CLASSIC HOT DOG CATERING

Our classic offerings served with a side of our classic tater
tots. $10 per person
FRIED CHICKEN CATERING

Pick 3 of our signature chicken sandwiches, served with classic
tater tots $12 per person
SAUSAGE CATERING

Pick 3 of any of our EPIC sausage dogs, served with a side of
classic tater tots $13 per person
BASH BURGER CATERING

Pick any 3 Bash Burgers, includes Tater tots $14 per
person
MAKE THEM TATER TOTS LOADED

Add any two of our loaded Tater tots to your catering $3
per person additionally
DRINKS

Can soda or water 1.99
PRICES DO NOT INCLUDE TAX (7.75%) OR GRATUITY (10%)

Catering FAQ
WHAT IS THE FOOD TRUCK CATERING
MINIMUM?

$1000 is the truck minimum plus tax.
WHAT COMES WITH A STANDARD CATERING

One category style of food with 3 selection choices, additional
choices are an extra $1 per person each. Veggie option is included.
HOW LONG IS YOUR TRUCK SERVICE?

Our Standard Truck service is 2 hours, additional time is $100 per
hour afterwards.
HOW FAST CAN YOU FEED OUR GUESTS?

We can feed up to 150-250 people per hour depending on menu
selection.
IS THERE A SERVICE CHARGE?

We do not charge a service charge, we charge sales tax and a
minimum gratuity of 10% any extra tips are welcome for our
staff.

- Fan Favorite

- Vegetarian

- Vegan

