great for Holiday or s
event prep

Private Cooking Stages for
interviewing chefs

Cooking classes

Memberships to The Production
Kitchen %$150.00 annually.
Includes gquarterly cooking
classes at The Production
Kitchen, cooking classes will
include food, and you will
receive a copy of the recipe to
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Catering, at any time during
their membership. Members

Fully equipped industrial
kitchen for rent,

may also participate in classes
provided for a discounted rate,
and will receive newsletters
alerting them to events at The
Production Kitchen.
Freezers, Refrigeration

Ovens, Stoves, Storage &

a Tasting room.

Members can enjoy the food
ordering service provided, if

they need large quantities at a (= o E But most importantly... space,
great price, for throwing their E T ¢ to be creative & incubate
own parties. ] E H your ideas.
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e The Production Kitchen was
L born out of necessity, it is a
place where ideas can flow

h@n Pricing
“ Daily rent %75 a day, monthiy
rent $900 without a signed

The Benefits to being part of
The Production Kitchen

without all the challenges of You only pay for what you \'I_’ lease. Leases are based on a
g small ill equipped spaces that need. All large equipment is > @ 40 hour week.
= we all endure as we follow a provided and maintained for T

== financially responsible growth
pattern in business.

you. Group ordering, providing @ This also includes the use of

# The Production Kitchen is now

here. It is here to offer profes-
sionals space to grow their
concepts and menu products,
without the overhead that can
cripple a new business hefore it
ever has a chance to reach the
full potential of its target
audience.

The Production Kitchen is a
clean, fully operational kitchen
and tasting room, equipped with
most everything you will need
to embrace your business
growth.

We offer classes, and training
for those who might want to
take advantage of it. Classes
for PRL, Menu structure, foaod
safety, manager certification,
guickbooks, purchasing and the
list goes on.

discounts on items needed with IS 5

deliveries made right to
The Production Kitchen. no
more running around, over
paying for products, and
wasting your valuble time.

Lease holders will also be rep-
resented on The Production
Kitchen website, with contact
and concept information to help
build your business. There is a
reference library of cookbooks,
Wi-Fi, a photocopier and fax.

The Production Kitchen can be
utilized 24 hours a day,
whenever is convenient, so you
can spend your prime hours
selling and marketing your
business.

The Production Kitchen also
offers a Tasting Room, where
you can sit down for formal
discussions or evaluations,
with up to 20 peaople.

carts, hand trucks, dollies, bus
tubs, rolling shelves, small
equipment

Any items damaged must be
fixed, or parts replaced or it
will be deducted from your
deposit.

We provide all inclusive leases
for those who have longer term
needs and want to save money.

These leases provide 24 hour 7
day a week access. These
leases must be paid in 3 month
increments, with a security
deposit.

If a long term lease needs to
become a short term lease, the
difference in expenses will be
charged, for the actual term
fulfilled at lease termination.

e 3 month $800 a month, 6
month $700 a month, 9 month
$550 a month , 1 year $450 a
month

e Late night lease, limited
hours 12am-7am 3 month
$500.00, 9 month $400.00
S$300.00 for 1 year.

Private Tasting room use $50
per hour, $40 per hour after 3
hours includes (20 minutes for
set up or break down)

Classroom use %50 for 2 hours

Anytime the kitchen or eguip-
ment is not cleaned after use,
a S25 cleaning fee will be
charged




