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The Leader in  

FLEXIBLE  

FOODSERVICE 
Facility Solutions

CLIENTS

Afghan Innovative Solutions
Air National Guard
Alyeska Pipeline
American Red Cross
Aramark
Army Air Force Exchange
Banner Health
BMW
Boeing
Bojangles
Chick-fil-A
Compass Group
Disney
Facebook
Federal Bureau of Prisons
Florida Hospital Altimonte Springs
Fresno Rescue Mission
Geo Group
Harvard Business School
Intel
James Madison University
Johns Hopkins University
LA Live Nation
Madison Scouts
Marriott Hotels & Resorts
NASA

Newport Beach County Club
North Carolina Men’s Baptist
Orleans Parish Sheriff’s Office
Oscar Mayer
Paramount Studios
Phillips Academy, Andover
Rock & Roll Hall of Fame
Scripps Health
Skanska
Sodexo
Starbucks
State Farm Insurance
SYSCO
Taco Bell
The  Salvation Army
The Peninsula Beverly Hills Hotel
U.S. Air Force
U.S. Army
U.S. Coast Guard
U.S. Embassy – Kabul
U.S. Marine Corps
U.S. Naval Academy
U.S. Navy
Univeristy of Southern California
USAA
Whiting-Turner
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Markets
   Healthcare
   Education
   Corrections
   Hospitality
   Business & Industry

   Military
   Government
   Quick Serve Restaurants
   Natural Resources
   Senior Living

Flexibility to  
Lease or Purchase
From short to long-term and even permanent projects,  
Kitchens To Go provides lease or purchase solutions depending 
on use, duration, and budgetary requirements. The Kitchens  
To Go team provides various solutions to meet production  
needs specific for your foodservice operation. Additionally, 
Kitchens To Go will work with your team to integrate essential 
components for a fully functional, building and health code 
compliant, foodservice facility.

For more information, visit www.KitchensToGo.com 
or call (888) 212-8011.

www.KitchensToGo.com

Uses
   Renovation
   New Construction
   Expanded Capacity

   Disaster Response & Recovery
   Permanent Modular Construction



Applications
From planned renovations to unplanned situations, 
foodservice facilities are often tasked with efficiently 
producing high volumes of food with no loss in quality  
and without operational interruption.

Institutions that serve food daily must be equipped to 
continue operating at the same level of quality and service 
throughout the life of a construction project. Whether a 
project takes 1 month or 48 months, operators require 
interim foodservice facilities that are both building and 
health code compliant. Kitchens To Go also provides 
facilities following natural disasters and unplanned 
situations such as a flood or fire.

Whether your institution or business serves 100’s or 
1000’s of people per day, Kitchens To Go provides state-
of-the-art mobile, modular and containerized commercial 
kitchens to ensure – We Keep You Cooking!™

MOBILE KITCHENS 
Kitchens To Go mobile kitchens are well respected in the 
industry. Our units offer a wide array of capacities, features 
and equipment and may be self-contained with on-board 
power generator, gas and water supply.

CONTAINERIZED KITCHENS
High cube 40’ x 8’ shipping units are built out to create 
commercial kitchens which can be connected to create 
complexes. These units can be shipped across the world 
and operate in extreme environments while maintaining 
comfortable and efficient work spaces. 
The PAC® Kitchen, with hydraulic lifting legs and drop-down 
side wall, is ideal for special events and disaster situations. 
This kitchen can be integrated into free span structures, 
placed and operational quickly.

Foodservice Solutions
YOUR TURNKEY SOURCE

Kitchens To Go has formed a network of strategic 
partnerships that allows us to provide a wide range  
of foodservice related facilities and ancillary services. 
Whether you’re feeding thousands per day in the Middle 
East or steaming cappuccinos on the Chicago Lakefront,  
our kitchens perform so you can. Quality workmanship  
and code-compliant materials guarantee our kitchen  
will handle the toughest applications and environments – 
this week, this year and for years to come.

MODULAR KITCHENS AND COMPLEXES  
Kitchens To Go’s modular kitchens have served the 
largest and finest hospitals, universities, military bases, 
service academies, country clubs, correctional facilities 
and restaurants. Whether during planned renovations or 
unplanned disasters, we have a suite of kitchen facilities  
to meet your needs. 
Our modular kitchen concept offers functional, efficient,  
free-span cooking, preparation and storage areas. KTG 
modular kitchens provide integrated cold and frozen 
storage, ware washing, dining, restroom and office facilities 
that provide a one-stop solution to satisfy your project 
requirements and keep you cooking.

When your permanent kitchen requires expansion, our Bolt- 
On® concept provides a quick addition to your existing kitchen.

Kitchens To Go’s licensed 
architectural and engineering 
team partners with you to 
reduce construction fatigue.

Key Benefits

MOBILE   |   MODULAR   |   CONTAINERIZED


