AVENDRA
REPLENISHMENTGROUP

Your source for low-price,

high-quality kitchen equipment &
decorative furnishings—from “one-off”
replacements to large scale purchases




WHAT IS REPLENISHMENT?

Avendra Replenishment Group is your one-stop-shop for replacement kitchen equipment and decorative
furnishings. Whether you need a new refrigerator, oven, or ice machine for the kitchen or are looking for
televisions, carpeting or tables and chairs for your guest rooms, our dedicated team of experts is here to serve
you and to save you time and money.

The Avendra Replenishment Group works with hundreds of suppliers offering thousands of different products.
This catalog provides an overview of Avendra Replenishment Group's capabilities. However, it does not
represent the totality of the Avendra Replenishment Group offering. If you are looking for a specific product or
company, but don't see it listed in this catalog, the Avendra Replenishment Group may still be able to help you.
Contact us at (866) AVENDRA or replenishment@avendra.com to find out more information.

SAVE MONEY
Avendra offers free freight on select, nationally-recognized kitchen equipment and decorative furnishing
supplies. Our contracts and purchasing volume ensure that you pay the lowest possible price.

SAVE TIME

Our staff of experts will relieve you from the time-consuming process of locating the right replacement
equipment, furniture and fixtures. Avendra experts have over 100 years of combined experience working with
hundreds of manufacturers. We know where to find the products you need.

START TODAY
Contact us at (866) AVENDRA or replenishment@avendra.com to start saving time and money today!
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AVENDRA
REPLENISHMENTGROUP

KITCHEN EQUIPMENT

BANQUET EQUIPMENT

BEVERAGE EQUIPMENT

COOKING AND STEAM EQUIPMENT
FOOD PREPARATION EQUIPMENT
MOBILE EQUIPMENT
REFRIGERATION AND ICE MACHINES
WAREWASHING

DECORATIVE FURNISHING

ARTWORK, MIRRORS AND ACCESSORIES
BEDDING PRODUCTS

CARPETING

LAMPS & LIGHT FIXTURES

ELECTRONICS AND SAFES

FURNITURE: CASEGOODS, GUESTROOM & OFFICE
FURNITURE: OUTDOOR, IRON & PUBLIC SPACE
SEATING: PUBLIC, RESTAURANT & GUESTROOM
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BANQUET EQUIPMENT

KITCHEN EQUIPMENT

BANQUET CARTS -
REFRIGERATED & HEATED

RIB COOKERS

SALAD BARS

HOLDING CABINETS

PORTABLE BARS

PROOF CABINETS

QUEEN MARYS

BUFFET/CARVING STATIONS
BUFFET HOT/COLD FOOD TABLES

ROLL WARMERS

www.avendra.com

ALTO-SHAAM

ATLAS METAL

CARTER HOFFMAN

CRES COR

FOOD WARMING EQUIPMENT
METRO

PLATEMATE

TOASTMASTER

WELLS

WITTCO

Getting the food on the table is only half of the battle that chefs face in banquet
settings. Having the food served at the right temperature and keeping it at the
right temperature are ongoing battles. Avendra’s suppliers can help you win the
whole battle. The banquet equipment suppliers that Avendra has partnered with
offer a full range of equipment to address all of the different scenarios that may
arise in a banquet setting while still being flexible, mobile and attractive.

FEATURED SUPPLIER

Alto-Shaam offers solutions to banqueting demands with the first, truly integrated banqueting
system designed to provide enhanced food quality, food-handling efficiency and reduced labor.

Combitherm combination oven/steamers with the “Closed System” are the preferred product to use to
provide low cost operating efficiencies for both bulk and plated production cooking and regeneration.
Alto-Shaam Quick-Chillers safely and rapidly reduce the temperature
of cooked foods and provide a five-day refrigerated storage life.
Halo-Heat holding cabinets provide and maintain the highest
possible food quality and longest possible product holding life.

All of this equipment is uniquely tied together with interchangeable
roll-in carts, which can be rolled from combi-oven to quick chiller
to warming cabinet. Banqueting for maximum efficiency of food
handling and production flow with a minimum
amount of labor. Look to Alto-Shaam banquet
systems for back-of-the-house solutions
designed for the hospitality industry to make
certain every banquet is a total success.

ALTO SHAAM,

Don't see what you're looking for? Contact us for more options and details.



BEVERAGE EQUIPMENT

AMERICAN METALWARE
ASTRA

BUNN-O-MATIC
CECILWARE

CRATHCO

GLASTENDER
GRINDMASTER

HOSHIZAKI
JET SPRAY
PERLICK
SCOTSMAN
SERVEND
SILVER KING
TRUE FOOD

Beverages are a commonality across all types of functions and oftentimes the
distinguishing feature. The size, shape, capacity and usability features of beverage
equipment are all characteristics that are closely scrutinized. Avendra knows
beverage equipment must be utilitarian and aesthetically pleasing in order to
meet your needs. The equipment must be low maintenance, yet high in capacity.
Avendra’s beverage equipment suppliers understand these requirements, as well
as the harsh rigors and necessary standards of high-quality beverage equipment,
and have products that can address all of your beverage equipment needs.

GRINEMASTER CRATHED SWSTEMS, INC.

FEATURED SUPPLIER

Grindmaster was founded in 1933 to build upon America's
fast-growing romance with coffee. Today, Grindmaster remains
the leader in the industry, producing the most comprehensive
line of beverage equipment in the world. Beverage Serving
equipment offers the broadest and most diverse product line of
any beverage equipment supplier. Grindmaster is simply better.
Built simple. Built stronger. Built to last.
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KITCHEN EQUIPMENT

BAR EQUIPMENT
BOTTLED BREWERS

URNS

COFFEE GRINDERS

JUICE DISPENSERS

ICE & WATER DISPENSERS
ESPRESSO MACHINES
KEG DISPENSERS

SODA SYSTEMS

BEER & WINE SYSTEMS
AIRPOT BREWERS
SHUTTLE SYSTEMS

TEA BREWERS

HOT CHOCOLATE DISPENSERS

MILK DISPENSERS




COOKING AND STEAM EQUIPMENT

KITCHEN EQUIPMENT

ACCU-TEMP COOKTEK LINCOLN FOOD SERVICE PRODUCTS
ALTO-SHAAM CRES COR MAGIKITCH'N
AMERIVAP DORMONT MONTAGUE

AMANA DOYON PANASONIC

BAKERS PRIDE FRYMASTER PITCO FRIALATOR
BLODGETT OVEN GARLAND RATIONAL
BLODGETT STEAM GROEN SHARP
CLEVELAND RANGE JADE SOUTHBEND
VULCAN-HART

RANGES Serving your guests the highest quality food starts with the basics — the best
CONVECTION OVENS ingredients and the best equipment. Avendra has made certain the cooking and
steam equipment from all of our suppliers is quality inspected and backed by
limited warranties. In addition, all of the products are listed by UL and NSF
and go through an annual quality assurance process. Avendra has the products

BAKE/ROAST OVENS
PIZZA OVENS

CONVEYOR BAKE OVENS to meet the cooking and steam equipment needs of all location sizes — from
half-size models to heavy duty gas line-ups, Avendra offers you unparalleled
choice and value.

CARVING STATIONS

FRYERS

PASTA COOKERS

BROILERS

FEATURED SUPPLIER
CHEESEMELTERS

GRIDDLES Vulcan-Hart is considered the world's largest single brand

manufacturer of commercial cooking equipment, with worldwide
STOCK POT RANGES distribution of the broadest line of gas and electric equipment including

ranges, fryers, ovens, steam equipment, griddles and broilers. Vulcan-Hart
FLASHBAKE OVENS is committed to continuing aggressive

product development efforts — to

INDUCTION COOKTOPS . . -
produce innovative, energy-efficient,

STEAMERS labor-saving cooking equipment for
the foodservice industry of the
COMBI OVENS 21st Century.

BRAISING PANS
KETTLES
SANITIZING EQUIPMENT

MICROWAVE OVENS

3  www.avendra.com Don't see what you're looking for? Contact us for more options and details.




FOOD PREPARATION EQUIPMENT

ADVANCE TABCO MERCO SAVORY
APW ROBOT COUPE
BERKEL TOASTMASTER
DEAN UNIVEX

HATCO VARIMIXER
HOBART WARING
STAR-HOLMAN WELLS

From chopping to mixing to warming — food preparation is key to an efficient
kitchen. Avendra has partnered with the best suppliers in food preparation
equipment to meet all of your needs. Avendra knows that a successful and
streamlined operation starts in the “back of the house,” and has selected suppliers
that offer the most efficient and reliable equipment available in the industry.

FEATURED SUPPLIER

Hobart provides the tools to create art. From peeling
to chopping, dicing, slicing, shredding and mixing, Hobart
offers the right equipment to make food preparation easier.
Hobart quality and reliability, backed by the best service
team in the business, offer the peace of mind needed for
equipment that is used hard, day in and day out.

#

\HOBART’

KITCHEN EQUIPMENT

BUFFALO CHOPPERS

SLICERS

MIXERS

CHOPPERS

STAINLESS STEEL WORKTABLES

BLENDERS

PEELERS

VERTICAL CUTTERS/MIXERS

BREAD SLICERS

TOASTERS

WARMERS

FOOD PROCESSORS




KITCHEN EQUIPMENT

PROOF CABINETS
HOLDING CABINETS
RACKS

DISH CARTS

DISH DOLLIES
QUEEN MARYS
DISH DISPENSERS
UTILITY CARTS
SHELVING
DUNNAGE RACKS
CAN RACKS
POT/PAN RACKS
COOLER SHELVING
PASTRY CARTS
SHELVING ACCESSORIES
SECURITY CASES

PORTABLE BARS
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MOBILE EQUIPMENT

ALTO-SHAM, INC

CAMBRO

CARTER HOFFMAN

CRES COR

DUKE

FOOD WARMING EQUIPMENT
METRO

LAKESIDE

PLATE MATE

Mobility provides flexibility, allowing you to meet the ever-changing needs of
your busy kitchen. Avendra works with the best suppliers in the industry to
offer you an enormous selection of mobile equipment. Avendra’s suppliers are
selected on criteria that is vital to the success of your operation — including
quality workmanship, reliable product lines, good value and, of course, the highest
concern for food safety. If you are looking for the most innovative products
available at the best price, turn to Avendra.

FEATURED SUPPLIERS

Cres Cor continues to build on its successes,
designing and producing the best foodservice
equipment in the industry. Cres Cor provides
aluminum or stainless steel equipment, and the
quality that has been its heritage since 1936
continues to be built into everything Cres Cor
makes. New equipment design, materials, sales
support, manufacturing systems, and R & D

= = facilities are all examples of Cres Cor's
CRES COR commitment to continue a leadership role in
the foodservice industry.

Metro offers shelving and equipment,
holding cabinets, bussing and utility carts,
as well as many other mobile equipment
solutions. Metro’s storage products prove
to be the most cleanable and adjustable
systems available. The shelving and carts
are NSF-approved, addressing food safety
issues on storage, transport, food prep and
warehandling applications.

Don't see what you're looking for? Contact us for more options and details.



REFRIGERATION AND ICE MACHINES

ABSOCOLD HOSHIZAKI SCOTSMAN
AMERICAN PANEL KELVINATOR TAYLOR
BALLY MANITOWOC TRAULSEN
BEVERAGE-AIR MASTERBILT TRUE FOOD
CONTINENTAL MILE HIGH U-LINE
DELFIELD MINIBAR SYSTEMS VICTORY
DOMETIC PERLICK VOGT
FOLLETT RANDALL

Avendra's suppliers offer a full range of refrigeration and ice machines to fit every
need and space requirement. Avendra chooses suppliers that offer products which
are UL and NSF-listed. In addition, our suppliers offer other value-added features
such as post-sale support and maintenance services, and a nationwide network of
authorized service centers. Most importantly, Avendra’s suppliers are familiar with the
urgent time frames associated with doing business in the hospitality sector and are
able to respond accordingly.

FEATURED SUPPLIERS

Victory Refrigeration has been regarded as a di
manufacturer of premium refrigeration products for the _,J'r
foodservice industry for 55 years. Victory serves the entire —
foodservice spectrum with a broad and flexible product
line from refrigerators and freezers to blast chillers and
prep tables. Victory can customize products and features
to suit any need. A
strong brand - T | 5
image, backed
by unsurpassed
quality and and
excellent national sales and service network
makes Victory Refrigeration the choice for
commercial foodservice refrigeration.

KITCHEN EQUIPMENT

REFRIGERATORS/FREEZERS
REACH-IN

ROLL-IN

DUAL TEMP

UNDER COUNTER
DISPLAY

MINI BAR
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WALK-IN

ROLL-THRU

BLAST CHILL COOLERS
SANDWICH PREP TABLES
ICE CREAM CABINETS
SOFT SERVE MACHINES
ICE DISPENSERS
ICEMAKERS

BOTTLE COOLERS

BINS

DELI/BAKERY CASES

BAR EQUIPMENT




