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A Permit to Provide Food at Events allows food businesses and not-for-profit organisations to trade at an unlimited number 
of events within the City of Stirling, within a specified financial year. The Applicant must also receive consent from each 
event organiser to trade at events, and ensure the Public Liability Insurance policy is current. 

 
This application form is applicable to all food and/or drink stalls or food vehicles, including charity/community fundraising 
and registered food businesses, selling, supplying, or giving away food free of charge, at an event. 

 
Please refer to the Minimum Standards for Use of Temporary Food Premises for One or Two Day Events below for advice 
on food safety requirements. 

 
All sections of the form must be completed and submitted together with supporting documents (see section 6). 

Please allow a minimum of four (4) weeks for this application to be processed and the permit to be issued. 
 

 
 

 

 (complete all of sections 2, 6 and 7) 

 
 

 2 .  Proprietor/business details 

 

Company or proprietor name: 

 

Trading name: 
 

Business physical address:  
 

Business postal address (if different to above): 
 

Is there an upcoming event that you intend on operating at? If so, please provide the name and date of the event. 

 

E-mail address:  
 

ABN/ACN: 
 

Mobile phone: 
 

Other phone: 
 

Primary language spoken:  
 

Number of staff: 

 

  Are you a fundraising organisation for charity or a community group?      
 

If yes, please provide proof that you are a charity or not for profit organisation. 
 

Are you a registered food business under the Food Act 2008?             

 
If yes, please attach a copy of your Certificate of Registration. All food businesses (unless exempted) must be registered by 
the relevant enforcement agency/local government. 

 

Name and contact details of person in charge of food operations (if different from proprietor): 
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3. Floor/Site Plan 

Have you attached a floor plan of the stall/vehicle with this application? □ Yes □ No 

 
The following are the minimum details required on your floor/site plan to enable your application to be assessed*: 

• Benches, preparation area and equipment 
• Cooking area (including location of barricades, fire extinguishers) 
• Refrigeration 
• Hand-wash facility 
• Hot water and wash-up facility 
• Flooring, walls, and roof of premises  
• Bin area 

 
* Refer to Minimum Standards for Use of Temporary Food Premises for One or Two Day Events for further information. 

 
 

4. Operations 

Please list the type of food and drink provided or sold. 

Please provide details of all places where food is prepared/packaged/cooked. Please list the particular food associated 
with each place AND the time of preparation (e.g, salads prepared onsite on day of the event at registered food premises 
XX, Street, Suburb). 

Please provide details of how you will maintain adequate temperature control of all potentially hazardous foods (i.e, keep 
hot food ≥ 60°C and cold food ≤ 5°C). 

Do all food handlers have the skills and knowledge for the tasks they perform, including food safety standards?   
                                                                                                                                                                                 

Please provide details of how foods will be stored on the day of the event (please note, all food must be stored at least 
150mm off the floor). 

Please provide details of how food will be transported to the site on the day of the event. 

 

 

Provide the name of your qualified Food Safety Supervisor*:  

Details of vehicle/s (food trucks/vans, does not include personal vehicles): 

Make Model Registration number 

Make Model Registration number 

Make Model Registration number 

Please attach a copy of your Food Safety Supervisor Statement of Attainment issued by a Registered Training 
Organisation (RTO).  
*Applicable to all Category 1 and Category 2 Food Businesses as per the Food Safety Standards – Standard 3.2.2A.  
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5. Set up of the stall/vehicle 

What is the total square area you require for your vehicle/stall, including tables, chairs, umbrellas, etc.? Please show this 
on the site plan and if possible, provide a photo of the complete set up. 

Does your vehicle/stall have inbuilt power? □ Yes □ No 

Please provide details (e.g. inbuilt generator, external diesel generator, vehicle mains power etc) 

Does your vehicle/stall have potable water? □ Yes □ No 

Please provide details (e.g. inbuilt water storage with pump, bottles of water brought to each event etc) 

Confirm arrangements for maintaining hot water for hand-washing and cleaning throughout the event. 

7.  Declaration 

I, the person making this application declare that: 

i) The information contained in this application is true and correct; 

ii)  I will notify the City's Environmental Health Team of any variation to details provided within this application prior 
to trading or changes during the trading period. 

 

 
Signature of applicant   

(in the case of a company, the signing officer must also state position in the company) 

Name: 
 

Position: 
 

Date: 

6. Attachments checklist (all attachments required to process application)  

 Valid Public Liability Insurance Certificate of Currency (minimum $10 000 000) 

 A menu or list of foods being sold 

 A floor plan of your stall/vehicle and any equipment used outside of the vehicle (e.g. Tables, chairs, generators etc) 

 Copy of valid Food Act 2008 Certificate of Registration  

 Copy of Food Safety Supervisor Statement of Attainment issued by a Registered Training Organisation (RTO) 
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