> NEXTECH

RESTAURANTS

The Facilities Partner Behind High-Performing Restaurants

Restaurants operate in one of the most demanding business environments in the country.
Equipment failures, HVAC issues, refrigeration breakdowns, and deferred maintenance can
directlyimpact revenue, guest satisfaction, employee productivity, and brand reputation.

Whether managing a handful of locations or thousands of restaurants nationwide,
operators need a facilities partner that helps keep every location running safely,
efficiently, and consistently.

™\, Revenueloss
S E - Equipment failures disrupt operations and guest service.

- Unplanned closures create immediate financial losses.

f’\ Brand Consistency
+ Brand standards depend on reliable facility performance.

«Variations in maintenance execution can affect the customer experience.

Cost Control
« Labor shortages and inflation increase pressure on restaurant operators.

- Facility issues often lead to expensive emergency repairs.

.Q. Vendor Management
|_ ] _l - Coordinating service providers across regions creates complexity and
M M M administrative burden.

HOW WE SUPPORT YOUR BUSINESS

2,000+ 81% 24/7/365
Nationwide W-2 Technicians First-Time Fix Rate Service Coverage
40+ 1,300+

Regional Offices Parts Stocked Per Van



NATIONWIDE COVERAGE

Q Regional Offices
Q Corporate HQ

SERVICES

Commercial kitchen equipment
. Specialized in all equipment types and brands
« 24/7 commercial kitchen equipment service & repair
- Installation & warranty repair in select areas
- Factory authorized service agent for most leading brands

ﬁ:’ HVAC/Refrigeration

Q Lighting & electrical

We have deep specialization
in restaurant environments,
and we're trusted by the
nation’s most well-known
and large brands because
we're built for real-world
restaurant conditions.

HH 1 SCANTO
Schedule a Facility Review ol

Let’s evaluate your current systems

and identify opportunities to improve L 800-382-3150
performance and reduce costs. @ nextechna.com




