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Built for Pizza Chains.

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

Pizza Prep Tables
Keep ingredients fresh,
organized, and within
reach.
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Shelves & Tables
Built for the grind. Durable
stainless steel that keeps your
kitchen moving.
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service network.

Built for the Rush

Fast-paced kitchens need equipment that keeps up. From
ingredient prep to final service, Versa Brands are designed
for speed, efficiency, and reliability during peak hours.

Ready to Scale

Whether you're opening one location or one hundred, Versa
Brands deliver the flexibility, availability, and support chain
operators depend on.

Designed for Consistency
Standardized performance across every location. Reliable
temperatures, durable construction, and repeatable results -

Backed Across Canada
National distribution, stocked inventory, and a coast-to-coast
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Pizza Display Case
Show it hot. Sell it faster.
Keep slices perfectly
warmed and ready.
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Gelato Display Case
Serve it in style.
Eye-catching presentation

that keeps every scoop
perfectly chilled. 'ﬁSA

Coolers & Freezers
Keep ingredients fresh,
organized, and within
reach.
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Pasta Cookers
Perfect pasta, every time.
Fast heat-up and consistent
results for peak service.
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From prep to slice, Versa Brands support every step of the pizzeria 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 moving...
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CPDR2-48VC CPDR2-67VCP (=
CPDR3-72VC CPDR3-93VCP NPR-S2448EP
;
C2-54VC C2-48GDVCP C1-68GDCT HRG24-4B SA-MMAL82-12
F2-54VC F2-48GDVCP HRG60-10B T5B2448

Explore our website

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

Why [#i2Zekidl chains choose Versa Brands | Built for Chains. Built for C

e Canadian owned and operated company
e National distribution network

e Built for high-volume kitchens

e Consistent performance across locations
Stocked in Canada

Stocked Domestically = Faster Rollout

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

e Supported by national service network Built for WM Kitchens
e Over 8000 stocked parts for quick ship
o Tariff-free equipment EFI Cold C ™ Mopi i ;
e Exceptional customer service L onnect OFTItOI‘. equnpent pSlE o.r-
: i mance across every location in real time - helping
e Comprehensive warranty options

reduce downtime, improve consistency, and catch

Let's connect over a slice and discuss how | issues before they impact service.

26' can support your next rollout! *Available on select Versa Premier models.
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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/

