Built for Institutions.

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

Built for the Rush

From scheduled meal periods to peak service times, institu-

tional kitchens need equipment that performs without inter-
ruption. Versa Brands are built for speed, efficiency, and reli-
ability—day after day.

Designed for Consistency

Standardized performance across every facility. Reliable
temperatures, durable construction, and repeatable results -
location to location.

Ready to Scale

Whether you're managing a single site or multiple facilities,
Versa Brands provide the flexibility, availability, and support
institutional operations depend on.

Backed Across Canada
National distribution, stocked inventory, and a coast-to-coast
service network.
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Complete insliudional Eilchen solutions...

Ice & Water Dispenser
Reliable access to ice and water—
supporting beverage service, food
prep, and daily operational needs.

" = Ji VQERSA

Coolers & Freezers
Keep ingredients fresh,
organized, and within
reach.

Microwave Ovens
Fast, reliable heating for high-
volume service—ideal for
quick prep, rethermalization,
and consistent results.
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Shelves & Tables
Built for the grind. Durable
stainless steel that keeps your
kitchen moving.

Convection Ovens
Even, consistent cooking
across every rack—ideal for
batch production and high-
volume meal service.

Dual Display Cabinet
Ideal for grab-and-go pro-

grams—keeping food visible,
fresh, and ready for service in

high-traffic environments. . ERSA
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From prep to service, Versa Brands support every step of the institutional foodservice 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 operation running efficiently, safely, and consistently.
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CSDR2-48VC CWDR2-48VCP CGOMD-5260
CSDR3-72VC CWDR2-60VCP CGOMD-6060 MW-171800208 NPR-52448EP
.
C2-54VC C2-48GDVCP C1-68GDCT HRG24-4B SA-MMAL82-12
F2-54VC F2-48GDVCP HRG60-10B TSB2448

Explore our website

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

Why inslilulionad kilchens choose Versa

Brands

e Canadian owned and operated company

e National distribution network

e Built for high-volume, continuous-use environ-
ments

e Consistent performance across facilities

e Stocked in Canada for faster delivery

e Supported by national service network

e Extensive parts availability for quick turnaround

e Tariff-free equipment

e Comprehensive warranty options

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

Built for Chains. Built for C

Stocked Domestically = Faster Rollout

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

Built for cannecled, Kitchens

EFI Cold Connect™ provides real-time visibility
across every location—helping you monitor equip-
ment performance, reduce downtime, maintain
food safety standards, and ensure consistency
across your entire operation.

*Available on select Versa Premier models.
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EFI Sales Ltd.
Toronto Office & DC
515 Hanlon Creek Blvd.

EFI Sales Ltd.
Vancouver Office & DC
26895 Gloucester Way
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/

