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Competitive Analysis
Basis of Competition
The level of competition in this industry is high. The trend is that increasing food trucks have become widely popular in recent years due to their affordability and the unique menu items they offer. Moreover, due to this industry's fragmented nature and the variety of foodservice providers that exist in the market, food trucks face intense internal and external competition.
Internal competition
Industry operators compete primarily on price and the quality and uniqueness of their food. While the menu items' price can either attract or deter new customers, operators primarily compete to provide the best quality and taste. As such, many food trucks offer a variety of items that add value to the overall experience of dining at a food truck, including unique condiments, pickles, and beverages. Operators must also offer convenience as many consumers turn to food trucks for a quick, satisfying meal. Consequently, securing optimal locations near office buildings and areas with high foot traffic is essential to attract a sufficient customer base during peak business hours. Speedy, accurate, and exceptional customer service also influence the success of a food truck. 
External competition
Food trucks also face intense competition from a variety of foodservice businesses, including quick-service food providers, cafes, food carts, and full-service restaurants. While food trucks are uniquely positioned in the marketplace as a convenient and affordable option, similar food items are offered at quick-service restaurants and food carts. Industry operators also face indirect competition from supermarkets and grocery stores.
Competition
Our food truck goal is to serve the people with an out of this world affordable food and donate to charity.  Other fast-food providers in the area are our direct competitors. In fact, there are currently several brick and mortar food truck competitors with a color theme. However, none of these food trucks incorporates the donation to charity in their menus. The menu features just four basic items – hamburgers, cheeseburgers, the Double-Double (two patties and two slices of cheese), and French fries – but patrons are free to customize how their hamburger is prepared ("secret menu" options). The food truck does not use microwaves, heat lamps, or freezers. 
Strategy
Even with increased competition from other food trucks, there is a little change in our operations, from its hand-cut fries to unfreeze burgers. The menu may seem basic to some, but patrons in the know can order a number of "secret" combinations, such as the 3X3, which is three beef patties piled high with all the toppings on a bun.
Quality you can taste
From the first bite of your burger to your last French fry, quality is the most essential ingredient of all at Burger food truck. We don't freeze. We don't pre-package. We don't over-process. We just make things the old-fashioned way. Our commitment to quality starts with our hamburgers. And our burgers begin with our patties. We make them from fresh, 100% pure beef. Our commitment to quality doesn't stop there. Our lettuce is hand-leafed. Our American cheese is the real thing. And we use the best available onions and the plumpest, juiciest tomatoes we can find. All of our ingredients are delivered fresh. In fact, we don't even own a microwave, heat lamp, or freezer. We even bake our buns using old-fashioned, slow-rising sponge dough. And we make every burger one at a time, cooked fresh to order. Of course, a great burger deserves to be accompanied by great fries. And French fries come from the finest, freshest ingredients we can find, potatoes shipped right from the farm. They're individually cut in our truck, then cooked in 100% pure vegetable oil.
Pricing and preparation time
Our most significant advantage lies in our pricing and our preparation time. Since all spreads and bread will be prepared before service hours, the average customer wait time will be under five minutes. The average wait time at other food trucks can be in excess of 15 minutes. Most of our menu items are priced at $5.00 or less, while competitive options on other trucks tend to sell above $7.00.

