
 

 

Kitchen Design & Planning. 

 Here's what we can do for you: 

 Provide Preliminary Kitchen layout design options in 
accordance with approximate area. 

 Preparation of Final kitchen Layout Design. 

 Preparation of Bill of Materials or Quantity (BOM / BOQ) 
including equipment information such as dimensions, 
specification, technical requirements, budget costs and 
others. 

 Preparation of related utilities lay-out or MEP, service 
connection and specification for plumbing, electrical, 
mechanical, gas and architectural requirement needed in the 
kitchen. 

 Preparation of Shop Drawings of Equipments for Client 
Approval & production. 

 Preparation of 3D design before Implementation of Project. 

 

 

 

 

 

 


