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Indoors or Out
With more than 30 years experience supplying the UK foodservice industry, RH
Hall has the exclusive range of products to get a new food outlet up and running
or expand an existing operation to provide a healthy boost in revenue.
Many businesses in the Garden Centre market have discovered that a well run
café or shop can generate a very healthy increase in footfall and profits.
RH Hall are experts in planning and providing such a venture. The team at RH
Hall can advise on how plan the operation, within the space available, develop a
quality, simple menu and help choose the most suitable equipment for the needs
of the operation.
They are approved national distributors for over 70 brands, with exclusive
distributorships in the UK for Sharp, Maestrowave, Crown Verity, Smeg and
Simply Stainless.
Today they are also seeking stockists for their Crown Verity range of
Professional BBQ’s, to launch into the UK domestic market. These
BBQ’s are top of the range units designed to withstand the worst the
British weather can throw at them!
Ray Hall, Managing Director
believes it is their service that is
key to the success. “Our ethos is
about providing our customers with
the complete package – best
known brands, extensive product
range, with over 10,000 lines
stocked, dedicated knowledgeable
staff,
including
over
1,400
nationwide
appointed
dealers,
insight into the market place,
foodservice solutions, help and
advice and some of the very best
buying terms available in the industry. “

“We believe in keeping abreast of industry trends. It is important to work in
partnership with major food
companies and suppliers. In
this way, we can provide not
just a piece of equipment, but a
complete business solution. We
have recently created a new
team for our customers called
the “food Solution division” to
spear head this philosophy.
They are experts in creating
new concepts, working closely
with these companies and our
customers in our extensive 2,500sq ft dedicated development kitchen facility
offering a valuable hands-on environment to develop new menus and concepts.”
In keeping with the concept of providing, the best facilities for their customers
R H Hall have their purpose built distribution centre. This 23,000 sq ft facility
houses the enormous range of
products on offer, allowing for a
greater stock holding, expansion
into new product ranges, training
facilities, an extensive product
showcase and the provision to
work on new menus.

For further information contact R H Hall’s office on 01296 663400, visit
www.rhhall.com
Editorial contact: - Paul Williams, Value Marketing Services, 0796 607
4209.

