
TO-GO KITCHEN
CAPABILITIES



A to-go university kitchen that allows 
students to order online or at a kiosk, giving 
them the ability to pick-up meals without 
the dining hall crowds. 

A convenient dining solution inside a 
hospital, offering healthcare workers 
and families a quick, safe way to get the 
nourishment they need. 

No matter where they’re built, to-go 
kitchens are a convenient way for people 
to get the food they need when they need 
it. Group Delphi’s ability to create and 
manage all the moving parts in-house 
streamlines the process for our clients at 
schools, hospitals, restaurant businesses, 
franchises, and more.

From overall design, kitchen equipment 
procurement, custom millwork, casework, 
and installation, Group Delphi can do it all. 



• Self-contained kiosks: Our 
designs rely very little on 
surrounding structures, requiring 
only hook-ups for power, water, 
and drainage. When closing up 
shop for the day, the built-in 
security gate makes locking up 
easy.  

• Scalable solutions: From a unit 
that fits inside a lobby to a larger, 
high-volume kitchen, we create 
scalable solutions to suit your 
specific needs and space. Need 
multiple units? No problem. 
Group Delphi can build as many 
as needed.

• Quick turnaround: The modular 
design of the units makes them 
easy to build, with installation 
taking only two days once 
utilities are hooked up.

GROUP DELPHI’S TO-GO KITCHEN SOLUTIONS
SCALABLE DESIGN. EFFICIENT BUILD. INTUITIVE EQUIPMENT. 

Trying to get ahead of the upcoming school year? Our designs are ready to be built 
and installed now — ensuring kitchens are up and running by August 2020. 



• Intuitive equipment: Our use of 
fully-programmable, commonly-
used kitchen equipment means 
your staff will get up to speed 
faster and be ready to cook in no 
time. Additionally, all equipment is 
certified ventless, eliminating the 
need for costly vent hoods.

• Unlimited menu options: 
The equipment solutions are 
customizable, offering the ability 
to provide a variety of menu items 
inside the kiosks. 

• Easy to update: Digital menu 
boards make it easy to update and 
customize content with the latest 
food offerings.

• Minimal staffing: With prep work 
happening in the main kitchens and 
programmable equipment ready to 
cook quickly, minimal staffing is 
required to keep the kiosks running. 

ORDER UP



Once symbols of a bustling city, the newsstands of Chicago were 
defunct when non-profit organization e.a.t. Spots (education, 
agriculture, technology) reinvented them as kiosks for selling fresh 
food. But these 45-square-foot newsstands were designed to sell 
papers, not perishables, so Group Delphi took on the challenge 
of retrofitting them into food retail outlets. We dismantled the 
newspaper and magazine racks and started with clean empty 
shells. Next, we built refrigerator units into custom cabinets, scaled 
to fit the size and functionality of the kiosks. Electricity also had to 
be redone. Finally, we added changeable graphic panels to the new 
painted wood structures for even more versatility.

A QUICK BITE
GROUP DELPHI AND E.A.T. SPOTS ADD NEW FLAVOR TO 
CHICAGO NEWSTANDS.



IMAGINE WHAT WE CAN CREATE TOGETHER. 

www.groupdelphi.com

http://www.groupdelphi.com

