
  Your project will be 
closely monitored by a 
dedicated PM, from Start 
to Finish.
  We use state of the art 
technology, including 
AUTOCAD and 
MICROSOFT PROJECT, 
which we will devote to 
you.
  Take pride in knowing 
that our PM's will insure 
the trades understand 
what needs to be coordi-
nated, when and where.

  Professional and timely 
crews dedicated to 
getting your job done on 
time.

"We take pride in
insuring your project is 
done right, from start to 
finish, EVERY TIME."

From the first handwritten notes on a napkin to the moment you turn the key at the opening of your new restaurant, our goal is to provide you with valuable support at every step.
From its humble start in 1934, East Bay Restaurant Supply has emerged as one of the nation’s leading food service suppliers, providing a wide range of services, from initial planning
through equipment installation. Our clients rely upon us to provide the best value in new and replacement equipment, kitchen supplies, and tabletop. With showrooms in Oakland and
Sacramento, including a 110,000 sq. ft. warehouse, we can efficiently and directly support operations throughout Northern California and Nevada. And with an experienced
professional Sales Team, we can reach beyond those areas to assist all types of food service facilities. Whether local, national, or even global, we can help.

From Start . . . To Finish
“We have worked with East Bay Restaurant Supply on numerous food 
service projects over the past 40 years. East Bay Restaurant Supply has 
been organized, detail-oriented, and dependable. They bring a team 
attitude and concern for cost-efficient design to our projects.”

Stacey Marshall
The Marshall Associates

“East Bay Restaurant Supply (EBRS) has worked on many of our large 
business and industry dining facility projects in the San Francisco Bay 
area over the past 4 years.  They have provided their scope of work in 
all of the following:
     ·Quoting the project and asking questions to insure their
       understanding of the scope of work.
     ·Provided drawing submittals in a professional and timely manner
       with a minimum of resubmissions.
     ·Coordinated work with other trades on the project.
     ·Delivered equipment per construction schedule.
     ·Installed equipment per design documents and on time.
     ·Addressed job site issues with a professional manner.
     ·Completed punch list items in a timely manner. 
     ·Provided start-up and testing of all foodservice equipment and
       insured all equipment was fully commissioned.
     ·Provided operational demonstrations for the foodservice operations
       staff.”

Larry Lanier, President
Laschober+ Sovich

“East Bay Restaurant Supply has always been dedicated to their work 
and always strives to solve any problems that come along on a project 
is a very timely matter and prides themselves on completion of projects 
to the utmost satisfaction of the Owners, Architects, Consultants and 
Contractors.”

Jeffrey N. Fetter

“I have worked with East Bay Restaurant Supply on many occasions. 
East Bay Restaurant Supply meets that challenge by providing not only 
the equipment, but properly executed submittal drawings, field 
analysis, construction administration, and follow-up.” 

Peter Christensen FCSI
Christensen Consultants

SingleSource
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ESTIMATING PROCUREMENT PROJECT
MANAGEMENTTESTIMONIALS INSTALLATION

  We will have multiple 
sets of "experienced eyes" 
review your plans and 
specifications to insure no 
detail is missed.
  Use our years of experi-
ence & volume purchasing 
to bring your project costs 
down.
  Rely on our National 
relationships with
Factories & Fabricators to 
insure quality and value 
for your project.

  We will consolidate 
logistics to streamline 
your project.
  Allow us to manage 
your submittals which 
will improve the turn-
around time and 
approval process.
  Any requested changes 
will be implemented and 
tracked eliminating any 
ripple effects.




