Built for Casual Dining.

Designed for multi-unit consistency. Built for Canadian rollout.

CASUAL RESTAURANT
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Chef Bases
Keep ingredients fresh,
organized, and within
reach.

Shelves & Tables
Built for the grind. Durable
stainless steel that keeps your
kitchen moving.
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shift after shift.

i

service network.

Built for the Rush

From lunch rushes to dinner peaks, casual dining kitchens
need equipment that performs without slowing you down.
Versa Brands are built for speed, efficiency, and reliability—

Ready to Scale

Whether you're expanding regionally or nationally, Versa
Brands provide the flexibility, availability, and support grow-
ing casual dining chains depend on.

Designed for Consistency

Deliver the same experience at every table, every location.
Reliable temperatures, durable construction, and repeatable
performance—store to store.

Backed Across Canada
National distribution, stocked inventory, and a coast-to-coast
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Worktop Coolers
Keep ingredients close, cold,
and ready for service—
perfect for fast-paced line
prep.
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Charbroilers
High-performance grilling

with consistent heat—built for
steaks, burgers, and high-
volume service.

Coolers & Freezers
Keep ingredients fresh,
organized, and within

reach.
]

Convection Ovens
Even, consistent cooking
across every rack—ideal for
baking, roasting, and high-
volume production.
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From prep to plate, Versa Brands support every step of the casual dining operation.
From Versa Chill refrigeration and Versa Steel worktables to Versa Heat cooking and Versa Display solutions — here are just a few of the
essentials that keep your kitchen moving and your guests coming back.
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Explore our website

to view our full range of products - find specification sheets,
photos, warranty information and more!

Why CMMMMW chains choose Versa Built for Chains. Built for C

Brands Stocked Domestically = Faster Rollout

No Tariffs = Predictable Costs
Standardized Platforms = Easier Scaling
Large Service Network = Fewer Headaches

e Canadian owned and operated company
e National distribution network
Built for high-volume kitchens

e Consistent performance across locations
e Stocked in Canada for fast delivery Built for W,CM Kitchens
e Supported by national service network
e Extensive parts availabilit : . N
: i y EFI Cold Connect™ gives you real-time visibility

e Tariff-free equipment ! g ¢

. i across every location — helping you monitor perfor-
e Exceptional customer service - Al :

§ ¥ mance, reduce downtime, and maintain consistency

e Comprehensive warranty options across your entire operation.

Let's connect and discuss how e{i can
support your next rollout!

*Available on select Versa Premier models.

EFI Sales Ltd. EFI Sales Ltd.

Toronto Office & DC Vancouver Office & DC
515 Hanlon Creek Blvd. 26895 Gloucester Way
Guelph, ON, N1C 0A1 Langley, BC, VAW 3Y3

(888) 565-9920 Toll Free
(519) 822-1895 Toronto
(604) 607-8850 Vancouver

www.efifoodequip.com | info@efifoodequip.com | m n



https://www.facebook.com/EFIfoodequip/
https://www.linkedin.com/company/efifoodequip/
https://www.instagram.com/efifoodequip/

