L 3 Quote

BAY H 08/07/2020

RESTAURANT SUPPLY INC.

To: Project: From:

San Leandro Unified Food Services San Leandro Unified Food Services East Bay Restaurant Supply, Inc.
1193 Aladdin Ave 1193 Aladdin Ave Carlito Oyas

San Leandro, CA 94577 San Leandro, CA 94577 49 Fourth Street

Oakland, CA 94607-4603
(510) 465-4300
(510)465-4300 (Contact)

Project Code: 64057 Job Reference Number: 59733

Item Qty Description Sell Sell Total
s —
1 1 CUSTOM $13,518.97 $13,518.97

Power Soak Model No. PSA-120L-H-208-3PH-K12

(1) POWER SOAK M-

MODEL PSA-120L-H-208-3PH-K12

UNIT O.D. 120" LEFT TO RIGHT X 34" FRONT TO BACK AS FOLLOWS:
1" SQUARE END SPLASH

6" SOILED DRAINBOARD

12" STANDARD SCRAPPER

42" WASH TANK X 21" DEEP (W/HEAT & SHEET PAN RACKS))
20" RINSE SINK X 14" DEEP

20" SANITIZE SINK X 14" DEEP

18" CLEAN DRAINBOARD

1" SQUARE END SPLASH

SYSTEM WILL SHIP IN (1) SECTION

POWERSOAK-PSK POWERSOAK

UB-S34-PSK GEN 3 UTENSIL BASKET (NON-JBZ)
WS-42-21-28.75-G3-LN-PSK 42" GEN-3 WASH SINK, 21" DEEP
WIDTH-34-PSK STANDARD 34 INCHES FRONT TO BACK SYSTEM
DECK-HEIGHT-PSK Deck Height

LENGTH-PSK System Length

§S-20-14-28.75-L-PSK 20" WIDE SANITIZER SINK, 14" DEEP

SC-12-34-L-PSK 12" STANDARD SCRAPPER, INCLUDES ONE 12" WIDE
SCRAP BASKET

SDB-12-34-PSK UP TO 12" SOILED DRAIN BOARD
SES-L-SLD-34-PSK 1" SQUARE END SPLASH, SOILED LEFT END
RS-20-14-28.75-L-PSK 20" WIDE RINSE SINK, 14" DEEP
CHEM-NO-PSK NO CHEMICAL DISPENSING SYSTEM
CDB-18-34-PSK 17-18" CLEAN DRAIN BOARD
SES-R-CLN-34-PSK 1" SQUARE END SPLASH, CLEAN RIGHT END
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RESTAURANT SUPPLY INC.
Item Qty Description Sell Sell Total
TYPE-1PC-PSK ONE-PIECE CONSTRUCTION
PS-200-H-3PH-208V-2HP-L-PSK PS-200 208V/3PH CONTROL WITH
AUTOMATIC WASH TANK HEAT
DREBV-PSK DRAIN BALL VALVE REAR OUTLET
PR-1-PSK PRE-RINSE 1/2'" SPRAY VALVE
HFF-PSK FAUCET 3/4" WALL MOUNT 14" SPOUT
ITEM TOTAL: $13,518.97
2 1 CUSTOM $1,441.44 $1,441.44
Power Soak Model No. PSC.SPRS-42-L
GEN 3 SHEET PAN RACK SYSTEM FOR A 42" WASH TANK
ITEM TOTAL: $1,441.44
3 1ea INSTALLATION $2,561.50 $2,561.50

Custom Model No. EB900

Scope of Work

Assumptions:

1) Customer responsible for providing needed power for power soak.
THEY WOULD NEED TO GET THE NEEDED 208V 3Phase POWER
FOR POWER SOAK WITHIN 4-6 FT OF WHERE THE POWER SOAK
WOULD BE INSTALLED

2) work to be done during normal business hours

Scope of Work

1) Receive & Uncrate new power soak sink

2) Remove existing 3 compartment sink

3) Setup new Power soak and make electrical, water & drain
connections

4) Test performance of new power soak

5) Dispose off old 3 compartment sink

Installation
Labor to install equipment as per Scope of Work

Parts Installed

Copper pipe and fittings for drain and water line
electrical wires, liquid tight & fittings for power soak
Silicone

Z brackets

ITEM TOTAL: $2,561.50
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RESTAURANT SUPPLY INC.

Merchandise $17,521.91
Freight $868.00
Tax 9.75% $1,458.64
Total $19,848.55

Prices Good Until: 09/30/2020

TERMS - To Be Determined.

NOTE: In the event of terms granted, any action deemed necessary to protect fully
Lender's interest under the Agreement in accordance with the Uniform Commercial Code
or other applicable law. Lendor and any assignee of Lendor is authorized to file one or
more Uniform Commercial Code financing statements without the signature of the
Borrower or signed by Lendor or any assignee of Lendor as attorney-in-fact for Borrower.
NOTE: Prices are valid for 30 days.

NOTE: Please verify all electrical specifications, door Hinging, gas type and elevation
from sea level on all models prior to ordering.

NOTE: Only Equipment shown and accessories shown on this quotation may be
purchased at the quoted price. items are limited to the price and quantity shown. Special
order items non returnable or subject to factory return policy.

NOTE: Equipment, options, and accessories not shown on this quotation will not be
included.

NOTE This quote is subject to acceptance within 30 days from the date of issue or a
manufacturer"s effective date of price increase, whichever is earlier.

NOTE: All credit card transactions are subject to a 2% transaction fee. This fee can be
waived for payment in full at the time of purchase.

NOTE: EAST BAY RESTAURANT SUPPLY, INC. and their manufacturers are not
responsible for errors or omissions due to faulty specifications, or when an equipment
schedule only has been provided.

Manufacturer’s price increases are estimated approximately 5% per year. Installation
based on NonUnion installers. EBRS does not accept any liquidated damages. Special
Order Items non-returnable. “This contract shall be deemed executed and enforceable in
Alameda County, CA and any action to enforce the terms shall be venued in Alameda
County, CA. All disputes on any lawsuits regarding interpretation or enforcement of this
contract shall be venued in Alameda County, CA. On any amounts due and owing,
interest shall accrue at the interest rate of 1.5% per month (18% per annum) East Bay
Restaurant Supply, Inc shall be entitled to recover “reasonable” attorney fees and court
costs on any unpaid amounts for collection cases.”

Please note the following for Direct Shipments from Manufacturer:

If there is damage to the outside of the carton, cartons must be refused by the
receiver of record.
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RESTAURANT SUPPLY INC.

All shipments must be inspected before signing the Bill of Lading, or must
otherwise be signed as 'Pending inspection.’

Acceptance: Date:

Printed Name:
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