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Designing a commercial kitchen or foodservice area is exciting - but it can also 
feel overwhelming. From workflow planning to equipment selection, there are 
countless decisions that impact efficiency, safety, and profitability. Partnering 
with experienced foodservice consultants ensures your project runs 
smoothly and meets both your operational goals and budget. Here’s what you 
can expect when working with a professional design team.  

 

Step 1: Understand Your Goals  
Before any sketches or floor plans, a skilled design team will take the time to 
learn your business. This stage goes beyond measuring square footage - it’s 
about understanding your vision and operational needs. Key steps include:  

• Reviewing your menu, service style, and staff workflow  

• Identifying your space requirements and storage needs  

• Discussing your budget, timeline, and long-term growth plans  

By establishing clear goals upfront, your commercial kitchen design starts 
on the right track and avoids costly changes later.  

  

Step 2: Planning the Space  
Once goals are defined, the team moves into commercial kitchen planning. 
This begins with creating layouts that optimize efficiency, ensuring smooth 
workflow from prep areas to service lines.  

Safety, accessibility, and health-code compliance are carefully incorporated 
into the design, while utility needs for gas, water, and electrical systems are 
identified to support all equipment and operations.  

The team also considers flexibility for seasonal menu changes or future 
growth, so your kitchen remains adaptable over time. Designers often provide 
3D renderings or mock-ups, allowing you to visualize the space and provide 
input before construction begins.  



  

Step 3: Selecting the Right Equipment  
The right equipment transforms a functional layout into a high-performing 
kitchen. Foodservice consultants guide you through:  

• Choosing energy-efficient, reliable, and durable appliances  

• Ensuring equipment placement supports workflow and safety  

• Coordinating deliveries, installation, and setup  

Proper planning here avoids delays and ensures your team can work 
efficiently from day one.  

  

Step 4: Managing the Project  
Construction and installation can be complex, but your design team keeps 
everything on track. They coordinate contractors, suppliers, and installers to 
ensure each part of the project is executed smoothly and on schedule.  

Regular updates on timelines and milestones keep you informed throughout 
the process, providing transparency and peace of mind.  

If any unexpected issues arise, the team handles them promptly to minimize 
disruption, maintaining momentum and ensuring the project stays on track. 
Strong communication and proactive project management help your food 
service area design come together efficiently and successfully.  

  

Step 5: Launch and Ongoing Support  
A professional foodservice design team doesn’t disappear once the kitchen is 
finished. They provide support to ensure your operation runs seamlessly:  

• Equipment startups and staff training  

• Follow-ups to confirm workflow efficiency  



• Access to service professionals for maintenance and troubleshooting  

This hands-on approach helps your kitchen operate safely, efficiently, and 
profitably from day one.  

  

Why Work With Rapids Contract  
At Rapids Contract, our certified experts combine deep knowledge in 
foodservice design, commercial kitchen planning, and workflow 
optimization. We partner with you to create spaces that are not only visually 
appealing but also highly functional, safe, and future-ready. Our consultative 
approach, attention to detail, and Midwest values ensure a worry-free 
experience from concept to completion.  

Ready to transform your foodservice space? Contact Rapids Contract today 
to schedule a consultation with our expert foodservice consultants and start 
designing a kitchen built for success.  

 

Contact Rapids Foodservice Contract & Design 
• Phone: (800) 899-6604 
• Website: www.rapidscontract.com 
• Locations: 

o 6201 South Gateway Dr., Marion, IA 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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