
CLIENT
HCA Bayonet Point Hospital –

Hudson, FL

THE NEED
Temporary kitchen providing
full cooking, prep, washing,

and storage for 300+ patients
during renovations.

THE SOLUTION
Complete modular kitchen
with cook, prep, and wash

modules, plus integrated cold
and dry storage.

HCA Bayonet Point Hospital needed to maintain

uninterrupted foodservice operations during a

major renovation while serving more than 300

patients daily. To support this critical need,

Kitchens To Go provided a high-capacity, three-

unit modular kitchen complex for a 12-month

lease, complete with cook, prep, wash modules,

and extensive cold and dry storage.

The temporary kitchen was installed in an active

loading dock area that had to remain fully

accessible for hospital logistics and emergency

operations. Through careful planning and

coordination, Kitchens To Go integrated the

solution without disrupting workflows, ensuring

seamless meal service and demonstrating the

reliability and flexibility of modular kitchens in

demanding healthcare settings.
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