
MOBILE KITCHEN HIRE: EVERYTHING YOU NEED TO KNOW 

Mobile kitchen hire is your ideal solution. Here’s why: 

If you’re in the catering or events game, you know how crucial flexibility and efficiency are. Whether 

you’re putting together a festival, supporting a film crew, or need a temporary kitchen during 

renovations, mobile kitchens are your go-to solution. This guide will fill you in on everything about 

mobile kitchens and how they can cater to your needs. 

Importance of Mobile Kitchens 

Mobile kitchens are a lifesaver for events and businesses that need a temporary but fully functional 

cooking space. They offer: 

• Flexibility: Set up and relocate easily. 

• Efficiency: Fully kitted out to handle large volumes of food. 

• Convenience: Available for both short-term and long-term hire. 

What is Mobile Kitchen Hire? 

Hiring a mobile kitchen means you get a fully equipped, portable kitchen for however long you need. 

Perfect for events, emergencies, or when you need extra kitchen space. 

Benefits of Hiring a Mobile Kitchen: 

• Cost-Effective: No need to shell out for a permanent kitchen. 

• Versatile: Great for all sorts of events and purposes. 

• Quick Setup: Ready to go with minimal fuss. 

Types of Mobile Kitchens 

• Standard Mobile Kitchens: Great for most catering needs with basic cooking and storage gear. 

• Mobile Commercial Kitchens: For bigger operations, with commercial-grade kit for high-volume 

food prep. 

• Container Kitchens: Sturdy and spacious, ideal for long-term projects or remote locations. 

Mobile Kitchens for Rent 

• Short-Term Rentals: Spot-on for festivals, weddings, or corporate gigs. Quick and easy solution 

for temporary kitchen needs. 

• Long-Term Rentals: Perfect for construction sites or ongoing events, ensuring continuous access 

to top-notch kitchen facilities. 



• Flexible Hire Options: Customise the hire period to fit your needs, so you only pay for the time 

you use. 

How to Hire a Mobile Kitchen: 

1. Assess Your Needs: Figure out the size and type of kitchen you need. 

2. Choose the Right Provider: Go for reputable companies with a variety of options. 

3. Request a Quote: Get a detailed quote to know the costs. 

4. Arrange Delivery and Setup: Coordinate with the provider for timely delivery and setup. 

What’s Included: 

• Cooking Equipment: Ovens, stoves, grills, etc. 

• Refrigeration: Fridges and freezers. 

• Workspaces: Counters and prep areas. 

• Utensils and Small Equipment: Pots, pans, knives, and more. 

Advantages of Container Kitchens: 

• Durable and Robust: Made from tough shipping containers. 

• Spacious: Loads of room for cooking and storage. 

• Customisable: Can be tweaked to meet specific needs. 

Ideal Uses: 

• Construction Sites: Reliable kitchen facilities for workers. 

• Disaster Relief: Quick deployment for emergency meals. 

• Remote Locations: Perfect where there’s no existing kitchen infrastructure. 

Why Choose a Mobile Commercial Kitchen? 

These are built for large-scale catering, equipped with high-capacity ovens, grills, and refrigeration units, 

so you can whip up large quantities of food efficiently. 

Key Features: 

• Heavy-Duty Equipment: Made for intense use. 

• Ample Storage: Plenty of space for ingredients and dishes. 



• Compliance: Meets all health and safety standards. 

What is Portable Kitchen Hire? 

Portable kitchen hire means getting smaller, more mobile units. Ideal for events where space is tight but 

quality catering is still a must. 

Benefits: 

• Compact and Efficient: Takes up less space but does the job. 

• Easy Transport: Move it around as needed. 

• Quick Setup: Ready to use with minimal hassle. 

FAQs about Mobile Kitchen Hire 

How long can I rent a mobile kitchen for? 

Tell us how long you need it, and it’s sorted! Extensions are no problem if you need it longer. 

What’s your lead time for ordering a mobile kitchen or equipment? 

Give us as much notice as possible. During busy times, kit can run out, so it’s best to book early to 

guarantee what you need. 

Is there flexibility to alter the kitchen layout? 

We offer a range of standard layouts at MKL. Our quotes are based on these, offering cost-effective 

options. But don’t worry, our modular units can be adjusted to suit your specific needs. 

Do your mobile kitchens have wheels or are they designed as trailers? 

Nope, our kitchens are container-based units placed directly on the ground. 

What is the rental fee for a temporary kitchen? 

It depends on a few things: 

• Size and features of the kitchen 

• Duration of the hire 

• Location of your site 

• Whether you need our engineers to help with setup 

What To Do Next? 

Ready to enhance your event or project with our mobile kitchen solutions? 



Contact us today to discuss your specific needs and receive a customised quote. Whether it’s a short-

term hire for an event or a long-term rental for ongoing operations, MKL offers the perfect temporary 

kitchen solution tailored to your requirements. 

Get in touch now to learn more and secure your booking! 

 


