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KNIFE SHARPENING

Friday, September 6
9:00am - 4:00 pm

Join us as we welcome

James Sharpening Service
to our Showroom
James Runnels has 20+ years of experience
Bring in your knives & scissors for professional
sharpening -- straight edge as well as serrated blades
$2, $3, $S4 depending on blade
"From household scissors to fine cutlery,

his razor sharp service will make the cut”

At Loubat, we have built our reputation based on our commitment to offer the highest quality products at te
most competitive prices in the marketplace. With this commitment comes professional, personal service
and the expertise of our entire staff. We offer a full-service showroom at 4141 Bienville in Mid-City stocked
with all major brands of dining room & kitchen equipment and supplies. We also offer commercial kitchen
design and would be happyto discuss your project with you.
Showroom Hours: Monday - Friday9 am -4 pm.

Check out our CLEARANCE SECTION. New items are added weekly!

Loubat Specials:
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Ask Chef Lou...

Try our new Ask Chef Lou "Build-A-Quote™ option
now!! Browse products online with Loubat to build your

Ask Chef Loa/
Build-A-Quote

listof equipment and smallwares and we will get back

S, Browse Products
» Build List of Products
* Request a Quote!

to you with a quote and a phone call to discuss your
foodservice options. Itis easy...with no obligations!

Have a question? Utilize our easyto use Contact Form
and let us know what you are looking for or what No Dbl‘lgdﬂms-’
questions you may have.

Loubat's Education Center

Visit the Loubat Education Center! We'll add a new article every month EDUCATION CENTER

geared towards restaurants and foodservice facilities. This
month features Induction Cooking.

Loubat's Annual Tabletop Contest:

See photos from previous years

Proud Supporter of:
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Loubat Equipment Company, Inc. began serving restaurants in New Orleans over 137 years ago as Loubat Glassware &
Cork Co. For a brief period during the 1980s, Loubat was united with L. Frank & Co., distributor of the American Beauty line of
poultry, eggs and dairy products. In 1985, the two companies parted ways after realizing that selling supplies and selling
food were two different entities. Since thattime, Loubat Equipment has grown to be New Orleans’ premier equipment,
smallwares, and design company. With the use of the latestin AutoCAD technology, Loubat has provided design work for
many of the world-renowned dining facilities in New Orleans and foodservice establishments around the world.

We have built our reputation based on our commitment to offer the highest quality products atthe most competitive prices in
the marketplace. With this commitment comes professional, personal service and the expertise of our entire staff. We offer a
full-service showroom at 4141 Bienville in Mid-City stocked with all major brands of dining room & kitchen equipment and

supplies.

We value and appreciate your business. Thank you for allowing us the opportunity to serve you!

Awards

Loubat Equipment Companywon 1st Place in the Equipment booth category at the 2009 Louisiana Restaurant Show! View

pictures from the show.

Loubat Equipment Company was a co-winner for the 2008 Foodservice Equipment & Suppliesmagazine's Top Achiever-

Dealer Award.

Loubat Equipment Companywon 1st Place in the Equipment booth category at the 2008 Louisiana Restaurant Show View

pictures from the show.


http://www.loubat.com/Redirect.aspx?link=LRS2009
http://www.loubat.com/Redirect.aspx?link=LRS

CAD Designs

» Louisiana's most experienced restaurant equipment design staff
* CAD (Computer - Aided Drafting) for accuracy

» Layout and specifications on restaurant equipment

* Plumbing and electrical rough-ins

Our team of designers takes into consideration your restaurant equipment needs and the operation of your foodservice
facility when planning your kitchen equipment layout. They appraise all factors such as the menu, the building site,
equipment layout, utility requirements, and the function of the facility. Our designers use only the latest state-of-the-art
AutoCAD technology to insure the right fit. This translates into a food service design that works for you and increases your
productivity. By optimizing your workflow, you are increasing efficiency and thus helping to maximize your profits. When you

choose Loubat Equipment Company to design your kitchen, you are choosing a partner in profitability!

We Can Help You Design or Remodel Your:

Restaurant

» Coffee Shop

» Golf Club

* Yogurt Shop

» Health Care Facility
* National Chain

* Franchise

* Deli

» Bar

» Convenience Store
* Hotel

Banquet Facility

Catering Facility

Please check before placing your order:

» Gas: Natural or L.P
* Finish: Standard or Optional
* Electrical:
* 120 Volt 1 Phase
208 Volt 1 Phase
» 208 Volt 3 Phase
» 230/240 Volt 1 Phase
» 230/240 Volt 3 Phase
* Delivery:

Cartage Company Delivers, uncrates, sets in place.
No plumbing or electrical.
Drop Ship Direct to customer. Tailgate delivery; trucks do not have liftgates..Customer responsible for taking off truck,
inspecting for freight damage, and filing of freight claim, if necessary.
» Access: Length (left to right)
» Door Size: Depth (front to back) Height (up and down)



Galley Designs

We'll go to any depth for your galley needs

» Gulf South's most experienced galley design staff
» Galley equipment layout and specifications

* Installation supervision

* Equipment Procuring

* Worldwide expertise

* CAD (Computer-Aided Drafting)

» Custom fabrication

+ Commissioning

* Smallwares Packages

Is your galley up to speed?

Since 1875 the Loubat name has been a premier source of foodservice equipment and supplies in southern Louisiana. For
over 25 years Loubat has been providing galley equipment for the local and international offshore industry. We continually
investin the latest technologyin order to provide our customers the modern galley that today's offshore workers deserve.
Whether itis using AutoCAD or the most advanced electronic quotation/specification software, we can provide you with an
efficient galley design for your specific menu needs.

Recent Projects

PEMEX CANTARELL FIELD
AKAL-B 200 Beds
AKAL-L 200 Beds
AKAL-C2 250 Beds
AKAL-J2 250 Beds
AKAL-N 75 Beds

ODEBRECHT OIL & GAS
Middlesbrough, England

MARATHON OIL

"The Moligpak"
Galleyrefurbishment, 103 beds
Daewoo Shipyard, South Korea

HUDSON/ORYX
ORYXNeptune, 16 beds

"THE ENGLISH LADY"
Cruise ship
Matosinhos, Portugal

www.loubat.com/Galley Designs.aspx
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TEXACO
Eugene Island #339B, 12 beds

HYUNDAI HEAVY, INC.
Pogo/Benchamas, 90 beds

ENRON OIL & GAS
Enron, 40 beds

MOBILE ONE
Mobile Expe, 40 beds

RAS GAS
Ras Laffan, 200 beds

Pemex Cantarell Field, Akal-J2, 250 Beds



Some of our Clients

Acme Oyster House
American Sector
Antoine's

Arnaud's

Audubon Nature Institute
Avenue Plaza Hotel
Bourbon House
Bourbon Orleans Hotel
Brennan's

Broussard's

Cafe Adelaide
Chateau Sonesta Hotel
Commander's Palace
Court of Two Sisters
Coyote Blues
Delmonico

Dickie Brennan's
Steakhouse
Doubletree Hotel

East Jefferson General
Hospital

Edible Enterprises
Emeril's

Fairmont Hotel
Galatoire's

Grand Theatres

Hilton Hotel

Holiday Inn Select
Hyatt Regency
K-Paul's

Loews Hotel

Louisiana Pizza Kitchen
Maison Dupuy Hotel
Maximo's

Mike Anderson's

Mr. B's

Monteleone Hotel
Napoleon House

New City Diner
NOCCA Institute
NOLA

Ochsner Hospital
Palace Cafe

Provincial Hotel
Ralph's on the Park
Reginelli's

Remoulade

Royal Sonesta Hotel
Serrano's

Sheraton Hotel

Sucre

Treasure Chest Casino
World of Wings (WOW)
Wyndham Hotel
Windsor Court

Zea Cafe
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