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How to Start

The following is a basic guide to help you with the first steps when purchasing a sushi conveyor. Don't be afraid to
send us the best information that you have at the moment with a view of making changes latter, we know that plans
change and we are happy to re-quote you as plans for your restaurant change. The most important factor is that we
are both happy with the final layout before manufacturing starts.

1. First decide on the number of covers that you will need to make your restaurant profitable.

2. How many customers will be seated at the conveyor counter and how many will be seated at booth tables.

3. Choose a layout from those shown on the next page and let us know the ‘L’ dimensions. Don't worry if the layout
or dimensions change later we can easily update our quotation.

4. If possible send us a drawing showing the layout of your restaurant.

5. We will then produce a provisional drawing and quotation.

6. Our provisional quotation will have separate prices for all of the main components. You can then decide if you
want to order the complete system from us or just the conveyor or conveyor and support frame and finish the
remainder of the system yourself. It is perfectly acceptable to us if you only order the conveyor, some of our
customers will do this if they are working with a small budget.

7. Visit us if it is possible, we will welcome the opportunity to show you the many options that are available. We can
also visit a restaurant where we have a conveyor installed. Our factory is only 45 minutes from London on the train.
In London you will be able to visit many different restaurants and gain many ideas.

8. Once we have arrived at the final specification and quotation and assuming that you place your order with us we
will start the manufacture of your sushi conveyor. This normally takes 5 to 8 weeks depending on the design of the
conveyor and if there are any special features such as unusual angles bends, curves etc. Once the conveyor is
finished you are most welcome to visit us and inspect it before delivery.

9. We will then arrange a convenient day to deliver and install the conveyor. Full installation and commissioning will
be included and our engineers will carry out the following tasks:

Unloading of the lorry.

Unpacking the shipping crate an inspecting the conveyor.

Assembly of the support frame, conveyor, cladding, Corian counters.

Wiring the Motor to the speed controller.

Fitting and checking the free running of the chain.

Test running the system.

Final hand over and signing off.

This list may vary and is subject to the design of the system.

10. We suggest that our engineer returns after the conveyor has been running for 3 months to check that it is

running correctly. This is included in the original cost of the conveyor for the UK and offered as a chargeable option
outside the UK.
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Layout Options for the Twin Lane Sushi Conveyor
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SC85T-001 Basic straight sushi conveyor, can be easily
positioned in a restaurant. It is Ideal for the start-up or smaller
restaurant. Footrests can be added as part of the
construction. Can easily be extended in the future with the
addition of our standard modular sections.

Customer counters can be supplied in Corian acrylic, granite,

SC85T-002 A right angle ‘L’ twin lane conveyor layout can be
very efficient in certain restaurants. It can be easily be
positioned to maximise the seating arrangements.

SC85T-003 A ‘U’ shape twin lane conveyor layout can enable
you to position the food preparation area so that it can be
viewed by customers. The conveyor can be easily be
positioned to maximise the seating arrangements.

SC85T-004 A rectangular layout can be most suitable larger
restaurants, the dimensions can be as large as space allows.
The complete kitchen can be located in the center giving
customers a good view of the food preparation area. By
using the twin lane sushi conveyor good access to the kitchen
area is achieved.

NOTES:

Special layouts can be manufactured to suit your specific requirements.
Standard lengths ‘L’ for each side are from 1.7m to 25.1m in 0.6m.

Ends are 0.55m long and straight sections are 2.4m, 1.2m and 0.6m long.
Support frame, footrest and cladding are optional.

Customer counters are supplied in Corian, wood, glass etc.

All conveyors can easily be extended in the future.

For more details please contact our design department, we will be
happy to produce a sushi conveyor system to suit your exact
requirements.
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