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Project:
Hot Dog Budget Tool
Your Location
Anytown, 11111
(407) 679-9004 Fax: (407) 679-1699

From:
REWStaff
RESTAURANT EQUIPMENT WORLD
a Pierce Sales Company, Inc.
2413 Forsyth Road
Orlando, FL 32807
(407) 679-9004 Fax: (407) 679-1699

To:

Dear Prospective Client:

Thank you for the opportunity to provide the following estimate for a hot dog concept for your 
location.  If this were an actual proposal, copies of specifications would be furnished with this 
estimate.  Following are brief specifications, prices and alternate or optional items. Your actual total 
must be calculated after your choice of options, or you can call us for a revision of this proposal to 
suit your needs, after you have determined that the project is within your range, and have located a 
suitable site for which you are negotiating or have signed a lease or purchase.  PLEASE NOTE 
THAT THE PRICES LISTED ARE BUDGET PRICES ONLY FOR GENERAL PLANNING 
PURPOSES AND ARE NOT INTENDED TO BE FIRM PRICES.  ALSO SPECIFIC ITEMS THAT 
ARE NEEDED WILL VARY BY LOCATION AND BY PURCHASER.  ALSO, PLEASE BE AWARE 
THAT THERE ARE MANY OTHER EXPENSES INVOLVED IN OPENING A RESTAURANT SUCH 
AS ARCHITECTURAL FEES, PERMIT FEES, GENERAL CONTRACTING COSTS, PAYROLL 
ETC NONE OF WHICH ARE INCLUDED IN THIS BUDGET LISTING OF EQUIPMENT.

Item Qty Description Sell Each Sell Total

  1    1 ea Custom Stainless    1,890.00    1,890.00



B & W Custom Stainless Model No. FRONT COUNTER                                 
12'-0"L with  48" x 36" cashier counter, stainless steel construction with 
choice of standard plastic laminate front, with unit to have 8' L x 6" W 
apron section behind hot dog hot wells & bun steam well which are 
priced below, and with opening for 48" sandwich refrigerator also priced 
below.   Please note that this type of construction is more costly up front 
than millwork, but will last many, many years longer than wood and 
laminate construction which may have to be replaced in a couple of 
years due to water intrusion.

  1.1    1 ea CARRY OUT COUNTER                                  
B & W Custom Stainless Model No. CUSTOM                                 
S/S carry out dog assembly counter, 36" long, no laminate front, to 
house additional hot wells and cold wells for hot dag making.  Bagging 
section ot be provided on overhead shelving attached to unit.

   1,705.93    1,705.93

  2    2 ea BUFFET, HOT FOOD, ELECTRIC                         
Vollrath Model No. 38003                                 
ServeWell Hot Food Table,3 Well, S/S-300 series, ind. controlled 
THERMOSET no-drip wells, elements -inside mount, eqp'd w/drains, 
incl;plate shelf, cut/brd, peg legs, 120V,1440W,12A, 5-15R Plug, 
46"x32"x34", shpd KD, NSF certified,UL,USA

     667.08    1,334.16

    260.000Weight:       54.60   109.20     33.228Cube: Freight:
Extended Total for Item No.   2    1,443.36

  2.1    1 ea SNEEZE GUARD                                       
Vollrath Model No. 38053                                 
ServeWell Single Deck Cafeteria Breath Guard, 46" long, Stainless 
Steel-300 series, heavy gauge, plexi breath guard, accessory for all 
ServeWell Hot Food Tables, Non-Refrigerated Cold Food Tables, and 
Utility Tables, USA made

     211.77      211.77

     18.000Weight:        7.56     7.56      4.208Cube: Freight:
Extended Total for Item No.   2.1      219.33

  3    2 ea REFRIGERATED COUNTER, SANDWICH TOP                 
True Food Service Model No. TSSU-48-12                                 
Sandwich/Salad Unit, 12 cu. ft., (12) 4"dp clear poly pans, s/s insulated 
cover, cutting board, 300 s/s top, sides & front, (2) doors, (4) shelves, 
white anodized alum. int'r w/300 s/s floor, front breather, castors, 1/3HP, 
115/60/1, NSF-7

   1,888.99    3,777.98

    528.000Weight:      110.88   221.76Freight:
   2 ea Warranty- 1 year parts and labor (nc)
   2 ea Warranty- 5 year compressor (self-contained only) (nc)
   1 ea Sneezeguard      250.50      250.50



The full version of this quote can be purchased for a nominal fee from:

www.RestaurantConsultingWorld.com

Please note that prices are subject to change and these
numbers are provided for your use as a budgeting tool only.  




