
 elevate your kitchen



         Hafx Equipment Technologies was established

in 2012, Welcome to our world of commercial kitchen 

consultancy! We're a team of passionate food service

professionals who believe that the heart of every great

restaurant is its kitchen. Our mission is to help 

restaurants and food businesses create efcient, safe

and productive kitchen environment that not only meet 

health and safety standards but also inspire 

culinary creativity.

Introduction



About Us..!
        With years of experience in the food service industry, 

we understand the unique challenges that come with running 

a commercial kitchen. From designing the layout to selecting

the right equipment, we provide comprehensive consultancy

services that are tailored to each client's specic needs.

         We pride our selves on our commitment to excellence 

and our ability to deliver practical solutions that drive success.

Whether you're opening a new restaurant or looking to improve

your existing kitchen operations, we're here to help you every

step of the way.



Founder
With 20 years of whole experience, worked in areputed 

company for 8 years since 2004 as a designer and project 

manager, Established company in 2012. After some

time of designing, started a manufacturing unit

simultaneously for more innovation and creation of

the equipment. Have designed and executed many big 

projects during job and even after establishing own rm. 

Develop challenging and innovative equipment in own 

manufacturing unit and also have vast experience with 

imported equipment and their operation.

Chief Designer

Chandrakant Yadav



Team Leader
PGFT and Diploma holder in Drafting,deep understanding

of the fabrication process of kitchen equipment and is 

well-versed in MEP services, preparing detailed drawings 

after the approval of plans, showcasing responsibility and 

leadership skills. make sure every detail is taken into 

account, guaranteeing high-quality results.

Lakshmi Yadav
Asst.Designer & Admin Head 



                                                                                                      

Diploma Holders in Drafting , ACAD operator with years 

of experience in the designing of commercial kitchens.

Assists in design support, MEP provision of services,

Site inspection, Equipment design, Equipment Inspection

and project installation. 

Our Team     
Nayana Prabhu & Shilpa Sawant 
Design Support 

Great Teamwork Professional Problem Solver



To be the leading provider of  innovative  kitchen  solutions,

empowering individuals to cook, create, and connect with 

passion and purpose.

Vision

Mision
To design and deliver exceptional kitchen experiences that 

exceed our customers' expectations, through a commitment 

to quality, creativity, and customer satisfaction.



Our Expertise
our Expertise in commercial kitchen design involves a deep 
understanding of the complexities involved in creating 
efcient, functional, and safe kitchen spaces for food service 
establishments.

        Space Planning : Optimizing kitchen layout to improve work ow, 
    reduce congestion, and enhance productivity.

 Choosing the right equipment for the     Equipment Selection :
    kitchen, including cooking, refrigeration, and food preparation 
    equipment.

 Analyzing and optimizing kitchen     Workow Optimization :
    workows to improve efciency, productivity, and food quality.

 In corporating sustainable     Sustainability and Energy Efciency :
    and energy-efcient design elements to reduce 
    environmental impact.



Benefits of Expertise
 Improved Efciency

Streamlined workows and optimized     Reduced Labor Costs : 
    equipment can reduce labor costs and improve productivity.

 Improved efciency can lead to increased     Increased Productivity :
    productivity, allowing kitchens to produce more food in less time.

 Optimized workows and equipment can     Enhanced Food Quality :
    help ensure consistent food quality and reduce errors.

 Improved efciency can lead to cost savings through     Cost Savings :
    reduced energy consumption, waste reduction, and extended 
    equipment lifespan.



Services Offered
Kitchen Design and Layout : Customized kitchen design services, 
including layout planning, 
equipment selection, and workow optimization

 Expert advice on choosingEquipment Selection and Procurement :
the right equipment for your commercial kitchen, including cooking,
refrigeration, and food preparation equipment.

 Mechanical Heating, ventilation systems, Electrical: PowerMEP :
distribution, lighting, and electrical outlets,Plumbing: Water supply, 
drainage, and plumbing xtures.

 Provide equipment details,service detail such as electric BOQ :
plumbing civil ventilation system to ensure that  commercial kitchen 
project is well-planned, accurately budgeted, & executed efciently

Ability to communicate Communication and Collaboration : 
effectively with clients, architects, engineers, contractors and sub 
contractors to ensure successful project outcomes.



Who can benefit
Restaurant Owners : Commercial kitchen consultants can help
restaurant owners optimize their kitchen operations and improve 
protability.

Food Service Providers : Consultants can help food service 
providers, such as catering companies and meal delivery 
services, improve their kitchen operations and food safety.

Hotel and Hospitality : Commercial kitchen consultants can help 
hotels and hospitality establishments optimize their kitchen 
operations and improve food quality.





















Past Experience Well Executed Projects 
ADITYA BIRLA FINANCIAL SERVICES LTD. - THANE

CAIRN ENERGY INDIA PVT LIMITED - AHMEDABAD, BARMER

HOLIDAY INN - MUMBAI

EMBASSY TECHZONE - PUNE

JVPD CLUB - JUHU

LARSEN & TOUBRO - POWAI 

LEIGHTON CONTRACTORS (INDIA) PVT LTD - BHAGOT

TATA CONSULTANCY SERVICES - POWAI

TATA CONSULTANCY SERVICES - PUNE 

TIMES OF INDIA - AIROLI



Some Of Our Well Designed And Executed Projects
Corporate (Hospitals, Institutions, Banks)

DEEPAK FERTILISER - TALOJA

ADA GLOBAL SERVICES LLP - MATUNGA

HYATT - AIRPORT MUMBAI

KOTAK MAHINDRA BANK- DINDOSHI

KOTAK MAHINDRA BANK - BKC BANDRA

KOTAK MAHINDRA BANK - WAGLE ESTATE THANE

DR.ASIF KHAN WELLNESS CENTRE - ANDHERI

MAHATI WELLNESS - CARTER ROAD BANDRA

RESET GYM - RECLAIMATION BANDRA

K.G.FITNESS - SURAT

SURKHAB BIRDS RESORT PVT LTD - KUTCH BHUJ

VEDANT HOSPITAL - THANE

KPMG - GOREGAON NESCO

ADITYA BIRLA FINANCE SERVICE - INDIA BULLS, MUMBAI

DONEAR INDUSTRIES - MIDC ANDHERI

NEXT POLYMERS LTD - DAMAN

RED BRICK - ANDHERI

ALEMBIC PHARMACEUTICALS - ANDHERI

GURUNANAK HOSPITAL & RESEARCH CENTRE - SANTACRUZ

BIRLA INTERNATIONAL SCHOOL - JAIPUR

LOHANA VIDYARTHI BHAVAN - ANDHERI

HPCL SKILL DEVELOPMENT - VIZAG

BOMBAY TEEN CHALLENGE - BADLAPUR

PURPLE PANDA TYG EDUCATION LLP - BANDRA



Clubs & Resorts
VELOCITY ENTERTAINMENT - MAHABALESHWAR

CRICKET CLUB OF INDIA - CHURCHGATE

ADVENTURE PARK - KOLHAPUR

SENROOFS CLUB HOUSE/ NEELAM REALTORS - NAHUR

LODHA - WADALA

L & T REALITY (CLUB HOUSE) - POWAI,MULUND

THE CELEBRATION CLUB - ANDHERI

THE LAGOONA RESORT - LONAVALA

MAHESH FARMHOUSE BUNGLOW BAR - HYDERABAD

TOOTH MOUNTAIN FARM - KARJAT



Bakery & Café
GUILT TRIP - PALI HILL BANDRA

D'CREPES CAFÉ - MULUND, HIRANANDANI THANE

WHITE ROSE CAFÉ - LOKHANDWALA, ANDHERI

DA KREM - KANDIVALI

CAFÉ ARPAN - JUHU

BROWNIE POINT - HYDERABAD, SURAT

HOUSE OF BARTY - VASHI

BUTTERFLY HOUSE - ANDHERI

YELLOW CUP - ANDHERI

CARDBOARD CAFÉ - BKC BANDRA

CHAAYOS - KAMLA MILLS, LOWER PAREL, VERSOVA, AIROLI

BIRDY'S CAKE SHOP - SHER E PUNJAB, ANDHERI



Top Notch Restaurant Pubs And Bar
MADE IN PUNJAB - INORBIT MALAD

PAPAYA - INORBIT MALAD

MASALA LIBRARY - BKC BANDRA

MONKEY BAR - BANDRA

FATTY BAO - BANDRA

OLIVE BAR AND RESTAURANT - BANGALORE

BRITTOS - GOA

ANTHONY'S - GOA

O 15TH CAFÉ - ANDHERI, VASHI, MALAD

URBAN TADKA - MULUND, ANDHERI, PADGHA

SOHO HOUSE - JUHU

POPTATES - PADGHA, LOKHANDWALA, KANDIWALI, 

                    PHEONIX MALL KURLA, VASHI, KAMLA MILLS, 

                    LOWER PAREL, BEHRAM BAUG, MALAD

BASIL & SPICE - NAHUR

MASALA BAR - BANDRA

FARZI CAFÉ - LOWER PAREL KAMLA MILLS, UB CITY MALL, 

                       BANGALORE

MADE IN PUNJAB - UB CITY MALL, BANGALORE

PAPAYA - PALLADIUM MALL LOWER PAREL

TOAST PASTA BAR - KAMLA MILLS LOWER PAREL



THE GOOD FOOD CO. - VILEPARLE

YANKEES STATION - ANDHERI

WU MOMOS - MALAD

LOUIS BURGER - ANDHERI

NINO BURGER - CAMES CORNER, DADAR, BANDRA

SARDAR PAVBHAJI - TARDEV

FOOD ADDA - MALAD, BORIWALI, KANDIWALI, LOWER PAREL, VIRAR, MIRA ROAD, VASHI, KHARGHAR, PANVEL,

                         KATARGAM, SURAT, VALSAD, JAMMU, PUNJAB, SURATGARH, JAISALMER, ZIRAKPUR, KOLKATTA, 

                         BELGAUM, RAICHUR, ALIGARH, RANCHI, GURGAON, GWALIOR, LOHARGARH, AHEMDABAD,

                         PUNE, AMRITSAR, AGRA,VALSAD

FAMOUS BIRYANI - THANE

SAURASYA BIRYANI CENTRAL KITCHEN - ULWE

Cloud Kitchen & QSR 



Multicusine 
THE THIRD HOUSE - ANDHERI

GOLDEN MONK - ANDHERI

AHMED BHAI'S MOGHLAI RESTAURANT - MUMBRA

MINT LEAF RESTAURANT & BAR - NAHAR

KAKORI HOUSE - MUMBAI

KOKAN KATTA - MALAD

GINGER - ANDHERI

ANGRY SARDAR - ANDHERI

SAURASYA BIRYANI - VASHI

SIMPLY SARASWAT - BORIWALI

SHIV SAGAR VEG RESTAURANT - PADGHA BHIWANDI

Paan & Hukka Parlour
YAMU'S PANCHAYAT - VERSOVA, ANDHERI, KANDIWALI, BANDRA, UJJAIN



Get in Touch

Work Place
Shop No 6, Metropolis Rivera Building,

Opp. Lakshmi Narayan Uma Dham Temple,

Kasarvadavali, Thane (W) Maharashtra 400 615. 

+91 9221599979

www.hafx.com

info@hafx.com/chandrakant2804@gmail.com


