
ABOUT US  Delivery Concepts, Inc. is proud to be the original innovator of the most versatile light-
weight insulated fiberglass food delivery vehicles available today, the Hotshot Delivery Systems.   
 
For over  22 years we have lead the way with our designs and services for the nation’s food service industry. 
 
A full service staff will assist you with every facet of planning, designing and financing a delivery vehicle to 
accommodate any size delivery or event.  Our food transport systems will ensure the efficient operation of 
every occasion while increasing profits and enhancing your company’s professional image. 

  

        
  
  
 
 
DESIGN  Wherever the location, whatever the occasion, we can create a food delivery vehicle designed 
with various compartments combining heated, refrigerated, ambient and/or frozen, and shelved to your  
specifications. 
 
EVENTS The HotShot Systems are ideal for any size food operation, from corporate/social drop off 
events to full service lavish receptions.  We pride ourselves in creating a vehicle for your everyday catering 
needs as well as being capable of handling your extraordinary occasions. 
 
TEMPERATURES Our unique design maintains proper food temps throughout compartments at 
all times  ranging from –20o F. frozen, 40o   F. refrigeration and 180o  F. in  the convection holding oven with no 
additional fuel source. 

  We look forward to building a partnership with you  We look forward to building a partnership with you    
and creating a vehicle and creating a vehicle   

            to expand your company’s capabilities!to expand your company’s capabilities!  

Limited only by your imagination!Limited only by your imagination!Limited only by your imagination!   
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SPECIALIZED’  SPECIALIZED’  SPECIALIZED’  Food Transport VehiclesFood Transport VehiclesFood Transport Vehicles 



 
Profitable 
Versatile 
Durable 

 
Lightweight 
Economical 
Customized 

 

Standand/Optional Features 
• Customized Shelving & Layout 
• 110/115 Volt Oven &  
• Refrigeration   Stand-By 
• Generator Power 
 

12 SERIES  
10’ - 24’   

Customized layouts,  
configurations and capacities  

offer an unlimited  
wealth of possiblities! 

 

8 SERIES 
Discover the Hotshot 

Advantage  
 

Thermostatically controlled 
convection holding ovens,  
refrigeration and freezer 

compartments!  

Show your  
customers that food 

safety and quality are 
your first concerns! 

 

DeliveryConceptsDeliveryConceptsDeliveryConceptsEastEastEast   
1012  NC Hwy 210 West, Hampstead, NC  28443 

Tel:  800.255.5183    910.270.2090  Fax  910.270.2091 
E-mail:  quality@hotshotdelivers.com 

Visit our Web site:  www.hotshotdelivers.com 

 
Our  

COOK 
UNITS  

are 
outfitted 

with state of  
the art  
kitchen  

facilities. 
 

• Back Up Alarm 
• Custom Graphics 
• Digital Thermostat 

 

Customer List includes 
  

Compass Group 
Flik International 

Eurest Dining 
Aramark 

 
Hard Rock Café 

Ocean Reef Club    
Chatham Bars Inn 
Sunrise Shop Rite 

Maravela’s Catering  
Cancun Grill      

 Karu & Y Restaurant 
 

DJ’s Steak & Seafood 
Sunset Foods 

Augustine’s Foods 
Famous Murphy’s Steak & Seafood 

 
New Hanover Reg. Medical Center 

University of Southern California 
Brevard County School Systems 

 
Connie’s Pizza           

Little Caesar’s Pizza  
  Grotto Pizza 
Rosati’s Pizza 

Oggi’s Pizza & Brewing Co. 
  

Famous Dave’s BBQ 
 Smokey’s BBQ                 

3 J’s BBQ         
 Baker’s Ribs                     

Clark Sausage 
 

City Wok   
 Macayo’s Mexican Kitchen 

Pei Wei       
Soul Vegetarian 

 
Mr. Green Tea Ice Cream 

Ciao Bella Gelato Co. 
Chuck’s Homemade Ice Cream 

Mint Creamery 

♦ Financing Available 
♦ Warranty:  2 Year Parts and Labor 


