


TriMark is the largest foodservice design, equipment, and
supplies provider in North America delivering premier and
critical foodservice projects for businesses of all sizes.

Comprised of seasoned industry professionals, we are
dedicated to delivering end-to-end planning and
implementation services for premium foodservice systems.

Our designers specialize in optimizing operational efficiency
and productivity by meticulously crafting functional, high
performance kitchen layouts, thereby enhancing the
potential return on investment.

PROJECT COMPLETION



DESIGN & ARCHITECTURAL SERVICES

* Revit & AutoCAD Design

* New Concept Development

+ Operational Efficiency Studies

+ Existing Equipment and Site Evaluation

* Phased Design Process Planning

* Architectural and Engineering Coordination

+ Utility Drawings for Plumbing & Electrical
Connection Placement

» Elevations, 3D Views, and Renderings

* Shop Drawing Review and Coordination

* Custom Fabrication Design

* BIM Coordination

+ Equipment Specifications

* Value Engineering

* Dinning Room and Seating Layouts

* Furniture Selection and Specification

Value-Added Design Services
Design, Layout and Installation

Project Management

Custom Fabrication
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