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Why Early Design Involvement Prevents Costly
Construction Delays

When it comes to building or remodeling a foodservice space, timing is
everything. Delays in construction can quickly lead to lost revenue, frustrated
contractors, and expensive rework. One of the most effective ways to avoid
these setbacks is to involve a professional foodservice design team—Ilike
Rapids Contract & Design—early in your project timeline.

Early In, Fewer Surprises Later

Engaging a design partner from the beginning ensures every detail of your
commercial kitchen, bar, or prep area is carefully planned and aligned with
your construction schedule. When design is an afterthought, mistakes are
common—think plumbing that doesn’t line up with floor sinks, walls that
block ventilation paths, or electrical panels that can’t support your equipment
load.

These errors lead to costly change orders, last-minute adjustments, and
inspection delays.

Common Delays That Early Design Avoids

At Rapids, we’ve seen how costly and time-consuming it can be when a
foodservice design team isn’t brought in early. Many common delays stem
from simple misalignments between construction and kitchen planning—
issues that can be avoided with early collaboration.

Here are some frequent problems that early design involvement helps
prevent:

« Incorrect utility rough-ins caused by missing or incomplete equipment
specs. When needs aren’t clearly defined upfront, plumbing, electrical,
and gas lines often end up misplaced, leading to costly rework.



Mismatched hood systems due to poor coordination with ceiling
height, wall layout, or airflow. Without precise planning, hoods may not
fit or need relocation—delaying inspections.

Insufficient storage or prep space that hurts kitchen efficiency. When
designis rushed or overlooked, shelving, workstations, and staging
areas are often undersized or poorly placed.

Late equipment deliveries because vendors weren’t included early.
Ordering delays and lead time issues can stall progress and push back
openings.

Conflicts between trades from lacking a clear, unified kitchen plan.
When electricians, plumbers, and contractors don’t share the same
drawings, confusion and overlap occur.

By involving the Rapids Contract & Design team from the beginning, you give
your project a strategic advantage. We provide detailed layouts, utility

schedules, and equipment specs that guide every trade and help ensure a
smooth, efficient build—avoiding last-minute surprises and keeping your

timeline intact.

Key Benefits of Early Design Collaboration

1. Accurate Utility Coordination - Avoid expensive rework by ensuring

plumbing, electrical, and HVAC systems are planned around your
actual equipment layout. We work directly with your contractors to get it
right the first time.

. Reduced Construction Delays - With early design input, critical
decisions are made before construction begins—keeping timelines on
track and preventing miscommunication between trades.

. Equipment and Layout Expertise - We help select the right equipment
for your concept and design a layout that maximizes kitchen flow,
safety, and efficiency. Everything is planned with real-world foodservice
operations in mind.



4. Budget-Friendly Solutions - Early collaboration allows for value
engineering — finding cost-effective alternatives without compromising
performance or compliance. This helps you stay on budget without
sacrificing quality.

A Smoother, Smarter, More Efficient Project

When involved early, Rapids Contract & Design provides detailed equipment
schedules, rough-in drawings, MEP coordination, and value-engineered
recommendations that keep your project running smoothly. Acting as the
central point of contact for all foodservice-related decisions, we reduce
confusion and keep every trade aligned.

Specializing in commercial kitchen design, foodservice project planning, and
equipment procurement for restaurants, bars, breweries, and institutions, our
full-service approach guides your project from concept to completion.
Whether you’re starting a new build or remodeling an existing space, involving
Rapids early helps you avoid costly missteps, minimize surprises, accelerate
timelines, and make smarter use of your budget.

Contact Rapids Foodservice Contract & Design

e Phone: (800) 899-6604
e Website: www.rapidscontract.com
e Locations:
o 6201 South Gateway Dr., Marion, I1A 52302
o 2475 Doswell Ave - Suite B, St Paul, MN 55108
o 13789 Rider Trail North — Suite 105, Earth City, MO 63045

Your trusted partner for commercial kitchen and bar design, equipment
procurement, and turnkey contract solutions.
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