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How does space play a role in your restaurant 
equipment decisions?

Space is getting smaller. Even in facilities like hospitals, schools and 

higher education, we’re moving more of the prep areas and the 

cooking out front so that the back of the house is basically storage, 

with some prep, production cooking, scullery, dishwashing 

and pot washing. People want to see what’s going on, so we’re 

moving things. 

Square footage is expensive too. I’m working on a proposal right 

now for a facility that’s going to feed 800–1,000 people three times 

a day and the number that we saw on the request for a proposal 

is estimating $130-140/square foot for building costs — and that 

doesn’t include the equipment. Only five years ago we were at 

$110/square foot. The cost of building is going up and owners are 

trying to cut back on square footage to reduce the capital cost. But 

eventually, there’s a point at which it just doesn’t work. 

I’ve had architects tell me, “You only need seven square feet per 

seat for the kitchen in a country club.” They’re right, but what are 
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VantagePoint is a nationally recognized B2B marketing and 
advertising agency with a primary focus on the foodservice 
industry. Our Foodservice Advisory Board, made up 
of industry leaders from a variety of segments, plays an 
important role in helping us provide deep insight to our 
clients that serve both the commercial and non-commercial 
foodservice markets.

Restaurants make money in the front of house, so the more seats you 

have, the more opportunity there is to drive revenue. Increased costs for 

wholesale food and healthcare has further necessitated smaller kitchens 

and maximizing available space, such as what we did by implementing 

vertical shelving. We’re looking at versatile equipment as well — so if 

we can eliminate three pieces of equipment by using a combi oven 

for steam, convection and conventional cooking, that helps to address 

space constraints.

we going to do for storage and office space, plus lockers, dry storage, 

coolers, freezers, beer coolers and everything else? I can do all my 

cooking and serving there, but I can’t do everything else.
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