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PREMIER CATERING MANUFACTURE LTD

DESIGN
SERVICES

We provide a complimentary design service for
all our school & college projects

v Maximise Budgets

v Maximise Efficiency

v Save Time & Money

v ReducgsEnergy Consu ion
v Reduc

or servery counter facilities wighin your
ool or college c{?’n help provi
ug r .
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OURDESIGN SERVICE

RE-DESIGN SERVICE

x - — F,
it ,1 Im | T " . -
v - r - : T ; 5""..;I-'i If you are looking to re-design or
f {11 |t \ improve your commercial kitchen,
n=s 731 4 servery counter or ware-washing

facilities. We offer a free of
charge service

Eﬂ ] i BOOK FREE SURVEY
| (CLICK HERE)

OPTIMIZE BUDGETS

As both manufacturers & installers
of commercial kitchens our team
can provide more flexibility to
achieving the maximum value for
efficiency. Re-purposing existing
equipment rather than disposing

BOOK FREE SURVEY
(CLICK HERE)

IMPROVING EFFICIENCY

[ =

With all commercial kitchen
improvements. Improving
efficiency in both working flow
and energy efficiency are key to a
= well designed commercial kitchen
layour

- ——— e BOOK FREE SURVEY
i (CLICK HERE)
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MANUFACTURING

we Can '?. : [ 1LICL QAL ©C

v Extra Heavy Duty
v Lower Costs
v Bespoke Solutions
v Reduce Waste

ouse. No
delays,

All our fabriation i
subcontract engi
no compromise
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PREMIER CATERING MANUFACTURE LTD
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OURMANUFACTURE —
SERVICE

CLEAN EFFICIENT CONTEMPORY

HIGH QUALITY FABRICATION

As we manufacture all our
stainless steel fabrication in-
house. We have improved quality
without increasing costs. Meaning
you get a higher

BOOK FREE SURVEY
(CLICK HERE)

MAXIMISE SPACE

With manufacturing in-house, we
are able to quickly manufacture
bespoke products without
significant increases in costs.
Allowing efficiency for users and
practicality. Whilst using spaces
normally un-usable

BOOK FREE SURVEY
(CLICK HERE)

PREMIUM FINISHES

By saving costs with our
manufacturing we can provide
more premium finishes at lower
costs. Less consultants adding
margin allows for lower costs and
higher quality finishes

BOOK FREE SURVEY
(CLICK HERE)
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PREMIER CA'I:ERING MANUFACTURE LTD

INSTALLATION
SERVICE

Our installation servuces are seco '_
r’
v 1st & 2nd Gas, Electrics & Water ﬁ ;"

v Ventilation Systems
v Equipment & Appli
v Floors, Walls & Ceili
v Removals & Rip-o

dded & altro)

We provide a turnkey solution for installation of
commercial kitchens within any environment
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OURINSTALLATION

SERVICE

VENTILATION SYSTEMS

With all commercial kitchens,
updating and bringing commercial
kitchen ventilation to regulations
has never been more important.
We provide upgrades & new

BOOK FREE SURVEY
(CLICK HERE)

installs

FLOOR TO CEILING INSTALLATION

As a turn key provider of
commercial kitchen installations.
We can install floors, walls,
building work, electrics, gas,
plumbing, equipment, fabrication.

Installed start to finish

BOOK FREE SURVEY
(CLICK HERE)

EQUIPMENT

By working with brand
manufacturers. We are able to
offer competitive pricing on
equipment & appliances, with a
complimentary installation service
to match. With technical support

BOOK FREE SURVEY
(CLICK HERE)
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PREMIER CATERING MANUFACTURE LTD

INSTALLATIONGALLERY
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T: 01254 449006
T: 08000 489074
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