Fwd: Cooking Suite- Hot Line- Cherokee Town Club

Subject: Fwd: Cooking Suite- Hot Line- Cherokee Town Club
From: Chris Brewer <cbrewer@premierequip.com>

Date: 1/15/2021, 11:26 AM

To: David Bethel <ddb@davidbethel.com>

Hi David,

Happy New Year! | hope you're doing well.

| need some help providing a drawing similar to the Hestan drawing attached. But using the Vulcan equipment
quoted below. Please let me know if you have any questions. We swapped the freezer and refrigerated base sizes

on our quote because Vulcan doesn't offer the 36" freezer. Also the pasta cooker was replaced with a Vulcan VCS.

View "Cherokee Town Club" Quote

Download "Cherokee Town Club"

They want to provide this to the customer on Monday, but | told them that wouldn't be enough time to get this
drawn up, so please mark this as an ASAP request.

Thank you!
Chris

Premier
FOODSERVICE GROUP
Chris Brewer, Territory Sales Manager, premier Foodservice Group

Phone 770.205.6869 | Mobile 574.309.2525 | Fax 770.205.6867

Click here for my current Line List

---------- Forwarded message ---------

From: Chris Brewer <cbrewer@premierequip.com>

Date: Wed, Jan 13, 2021 at 11:44 AM

Subject: Fwd: Cooking Suite- Hot Line- Cherokee Town Club
To: Quotes <quotes@vulcanfeg.com>

Good afternoon!

Can you please help me quote the attached line up? There is no "existing" equipment anymore, so we need to
quote the whole thing.

They need this back on Monday the 18th, so if we can get this back by the end of the day Friday 1/15, that would
be great!
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Fwd: Cooking Suite- Hot Line- Cherokee Town Club

Thank you,
Chris

Premier
FOODSERVICE GROUP
Chris Brewer, Territory Sales Manager, premier Foodservice Group

Phone 770.205.6869 | Mobile 574.309.2525 | Fax 770.205.6867

Click here for my current Line List

---------- Forwarded message ---------

From: Dustin Gill <dgill@premierequip.com>

Date: Wed, Jan 13, 2021 at 6:37 AM

Subject: Fwd: Cooking Suite- Hot Line- Cherokee Town Club
To: Chris Brewer <cbrewer@premierequip.com>

Good Morning Chris,
Please quote below. They are going to replace the charbroiler that is noted to keep existing.

Thanks,

Premier

Dustin Gill, Territory Manager, Premier Foodservice Group
Phone 770.205.6869 | Mobile 770.687.5841 | Fax 770.205.6867

doill@premierfoodservicegroup.com | www.premierfoodservicegroup.com
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Fwd: Cooking Suite- Hot Line- Cherokee Town Club

Click this link for our most current line list

---------- Forwarded message ---------

From: Erika Bengoa <erikabengoa@don.com>

Date: Tue, Jan 12, 2021 at 5:51 PM

Subject: Cooking Suite- Hot Line- Cherokee Town Club
To: Erika Bengoa <erikabengoa@don.com>

Hi,

Please let me know if your manufacture is able to do the suite that is attached with the equipment listed. On the charbroiler,
ignore using the existing charbroiler as this wouldn't work with another manufacture.

This would be for a high volume kitchen, so | would it to be something heavy duty. | would need to have the quote by the 18th.
Let me know if you would like to stop by to visit the location.

Thanks in advance!

Erika Castro Bengoa

Sales Representative

Edward Don & Company

6255 Brook Hollow Parkway

Suite 700

Norcross, GA 30071

Direct: 770.239.5358 | Cell:404.510.6533
don.com | 800.777.4366

LinkedIn | Twitter | Facebook | Instagram | YouTube

@ Everything but the Food.

— Attachments:

Cherokee Town Phase 2 Lineup Quotation Drawing 09-09-19.pdf 1.4 MB

30f 3 1/16/2021, 8:50 AM



Re: CHEROKEE TOWN CLUB - VH-CHRKE - Release # 1

1of 2

Subject: Re: CHEROKEE TOWN CLUB - VH-CHRKE - Release # 1
From: Chris Brewer <cbrewer@premierequip.com>

Date: 2/2/2021, 4:30 PM

To: David Bethel <ddb@davidbethel.com>

Hi David,

| have a couple changes to request. Please see the updated quote below.

The items were renumbered, but notes show the original reference #'s. We removed the S-grates, stainless steel

oven cavity, stainless bottoms, and added higher fryer risers to match the rest of the lineup.

The equipment to the right of the fryers was moved. Now to the right of the fryers should be: 48" griddle with

freezer base and cheesemelter above, then 36" charbroiler with cooler base.

The chef wants this to look like one single range suite, but we (of course) can't do a 174" common front, so we are
planning to manifold everything together as closely as possible. If you can show the seams as tightly together as

possible in the drawing, that would be SO helpful.
Let me know if you have any questions or suggestions.

View "Cherokee Town Club" Quote

Download "Cherokee Town Club"

Thank you!
Chris

Premier
FOODSERVICE GROUP
Chris Brewer, Territory Sales Manager, premier Foodservice Group

Phone 770.205.6869 | Mobile 574.309.2525 | Fax 770.205.6867

Click here for my current Line List

On Sat, Jan 16, 2021 at 9:50 AM David Bethel <ddb@davidbethel.com> wrote:

01-16-2021 : 10:48:35a

DIRECT LINK : HTTP://WWW.DAVIDBETHEL.COM/CHRKE/INDEX.HTM

VH-CHRKE : CHEROKEE TOWN CLUB

2/3/2021, 9:26 AM



Re: CHEROKEE TOWN CLUB - VH-CHRKE - Release # 1

2 of 2

+H+++

Thanks! -David

01-16-2021
01-16-2021 : 10:35:50a

Item All <-> Please verify : all gas connections and locations

access may be limited to our site until totally resolved !!!

You can now login for your project files on the WEB @

Direct Link: http://www.davidbethel.com/CHRKE

Login Code : CHRKE

David Bethel
Fabricated Designs, Inc. V. 757-595-5949
http://www.davidbethel.com ddb@davidbethel.com
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