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What to bring before you go

1 A floor plan or rough sketch

Include door locations and, if known, gas, power, and drain positions.

2 A tape measure

Measure your own doorway and available footprint, not just the showroom aisle.

3 A written equipment wish list

Even three or four priority items keeps the visit focused.

4 Utility details

Gas line size, available power, and floor drain locations if you have them.

5 Photos of your existing space

Ceiling height, hood placement, and general layout help staff picture the fit.

6 A rough budget range

Even an approximate range helps staff point you toward realistic options faster.

7 A short list of questions

Installation, delivery, and lead times are easier to ask about in person.

Plan your visit to Canada Food Equipment's Toronto showroom.

canadafoodequipment.com/about-us/

This guide is for general information only. Canada Food Equipment is not liable for actions taken based on this content. Specifications and availability vary by

product and location.


