
Subject: FW: FW: [EXTERNAL]Delta Hotel Gatlinburg
From: Roxanne Holt <Roxanne.Holt@vulcanhart.com>
Date: 7/27/2021, 8:52 AM
To: "ddb@davidbethel.com" <ddb@davidbethel.com>

Got another one, sorry ͔͖͕

Side A (L to R)

Item   Model
144      VFRY18F x1 (even tho they show two, were only doing one)
145      V1P18B
132      VGMT36S
148      VCBB36
149      72” Ref Base    (under items 148 and 150)
150      V6B36
XXX      Make up the extra space lost with a work top

Side B (L to R)
126      V6B36S
127      V6B36C
132      VGMT36S
133      V2B18B
134      V1FT36S
130      VICM60 x2 (two back-to-back)

Thank you,

Roxanne Holt (she/her)
Vulcan/Wolf – Ranges
BalƟmore, MD
410-800-5192

From: Chris Brewer <cbrewer@premierequip.com>
Sent: Thursday, July 22, 2021 1:25 PM
To: Roxanne Holt <Roxanne.Holt@vulcanhart.com>
Subject: Re: FW: [EXTERNAL]Delta Hotel Gatlinburg

Hey there! Please see below. Thank you :)

1. Please do back to back cheesemelters.

2. go with 18" single fryer

3. go with 18" single plancha

Chris Brewer, OperaƟons & Key Accounts, Premier Foodservice Group

Desk 770.205.6869   |  Mobile 574.309.2525

Click to view our Line Lists

Click to preview our Design and Training Center
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On Mon, Jul 19, 2021 at 2:43 PM Roxanne Holt <Roxanne.Holt@vulcanhart.com> wrote:

Hello Chris!

I can def get you a drawing asap, but looking at this, I have a couple of quesƟons. The numbers on the drawing below correspond with the quesƟons list below:

1. We do not have a pass thru cheesemelter. Can I do this with either a single sided cheesemelter or put two back-to-back. Let me know.

2. They call for a 24” fryer, which we do not have in HD. Is the VFRY18F or two VFRY18F’s – which way would you like to go?
3. We don’t have a 24” plancha. Do we want one 18” or two, making the unit 36”?

Let me know on these and we can get this design put together for you!
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Thank you,

Roxanne Holt (she/her)
Vulcan/Wolf – Ranges
BalƟmore, MD
410-800-5192

From: Carrie Wenzen <Carrie.Wenzen@vulcanfeg.com>
Sent: Thursday, July 8, 2021 7:29 PM
To: Roxanne Holt <Roxanne.Holt@vulcanhart.com>; Chris Brewer <cbrewer@premierequip.com>
Subject: FW: [EXTERNAL]Delta Hotel Gatlinburg

Roxanne

Please see aƩached

Custom Suite pages 132     Start at # 125 thru page 35 in the specs PDF  and page 8 in the drawings PDF

Please provide Quote to Chris Brewer for the custom suite

Chris I will send you a quote for Item # 85 the Double gas ConvecƟon oven.

Carrie S Wenzen
Vulcan FEG Customer service
800-814-2028 ext 5070
800-444-0602 fax

From: Chris Brewer <cbrewer@premierequip.com>
Sent: Wednesday, July 7, 2021 10:34 AM
To: Quotes <Quotes@vulcanfeg.com>
Subject: [EXTERNAL]Delta Hotel Gatlinburg

[EXTERNAL]

Hi Nan,

Please quote aƩached if possible. Let me know if you have too many requests ahead of this one. We need to send this to dealers by 7/12 at the latest, it bids on 7/13.

Thank you!
Chris
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Chris Brewer, OperaƟons & Key Accounts, Premier Foodservice Group

Desk 770.205.6869   |  Mobile 574.309.2525

Click to view our Line Lists

Click to preview our Design and Training Center

Attachments:

Specs Delta Hotel Gatlinburg.pdf 283 KB

Drawings Delta Hotel Gatlingburg-compressed.pdf 14.9 MB

Drawings Delta Hotel Gatlingburg-compressed.pdf 14.9 MB
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