Quote

P, N 07/31/2025

Restaunant Equpment & Supplied

40 Eaple Slreel, Pittsficld, MA 01201 « (413) 4920390 ¢ Fax (413) 442-1559

To: Project: From:

Town of Halfmoon Halfmoon Town Plaza / = B & G RESTAURANT SUPPLY
Paul J. Maiello Replacement 60" Range with - Aaron Dell

2 Halfmoon Town Plaza Griddle _ 60 Commerce Ave
Halfmoon, NY 12065 == Albany, NY 12206
518.371.7410 2532 (Contact) -_— (413) 442-0390

=, 518-482-2111 (Contact)
lob Reference Number: 83420

Best Contact - Aaron Dell
aro&@ggrestsugg g com /ceii - (518) 723-3566
Contracts {Pr:cmg)

NYS PC68656 / Mass GRO40 V6000172952
- CT 21PSX0002 / NewEngland MHEC A01

Item Qty = : Descrlptlon Sell Sell Total

| Esrrerrerar e m. e e T L T e ZE T PE P = o r 1

1 lea RANGE, 60", 6 BURNERS, 24" GRIDDLE $4,999.85 $4,999.85
T Squthbend (Middieby) Model No. S60DD-2GL
(MIDDLEBY ESSENTIALS ITEM) S-Series Restaurant Range, gas, 60",
(6) 28,000 BTU open burners, (1) 24" griddle left, manual controls,
(2) standard ovens, snap action thermostat, removable cast iron
grates, (2) crumb drawers & shelf, hinged lower valve panel,
includes (1) rack per oven, stainless steel front, sides, shelf, 4"
front rail & 6" adjustable legs, 286,000 BTU, cCSAus, CSA Flame,
CSA Star, NSF

lea Standard one year limited warranty (range)

lea Natural Gas

lea Casters, 2 locking & 2 standard, in lieu of legs $430.05 $430.05
2ea Extra chrome plated oven rack $165.01 $330.02
Halfmoon Town Plaza / Replacement Initial:
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B 8 G RESTAURANT SUPPLY 07/31/2025

Item Description Sell Seli Total
SRPIRE R D T T e T o, S TS R L P T TS Y e S R e T e SO BT e
ITEM TOTAL: $5,759.92

2 lea SERVICES: INSTALLATION / TRAINING SERVICES
B&G Foodservice Equipment Model No. DELIVERY
Remove and dispose of old disconnected range being replaced.
Install and set in place new range being replaced, Disconnections
and reconnections by others,

Subtotal $5,759.92
Total $5,759,.92

standard wartanty. Owner i is respons1ble for an
Health Department Fire Marshall, etc. This

2.) Delivery is during normal business hours (9
ground floor site, with reasonable access, unless
3.) All quotations, terms, and finaneial _arrangemen
Department, A commercial Codeht ill
acceptance of proposal which will
paid in full.

4.) Please allow between 1 to twelve weeks for delivery of eq
proposal, Certain fabricated-i

ctto approval by
for your signature at tnne of
st in the products quoted until

tintil the site is ready for
itterPrior permission from
Etestocking fees and all related

not include drawings (ex: submittal,
afofacturer

**Prices are subject to c};lnge anytime due to price increases as related to applicable Tariffs

Acceptance; Date:

Printed Name:
Project Grand Total: $5,759.92

Halfmoon Town Plaza / Replacement Initial:
60" Range with Griddle Town of Halfmoon Page 2 of 2
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Job: ltemd#

sl MIDDLEBY

\

-

S-SERIES RESTAURANT RANGE

60" SERIES

S60DD-3GR shown

Standard Exterior Features

= 60-3/4" wide open top with stainless steel front, sides and removable shelf.

* 28,000 BTU NAt (24,000 BTU LP) PATENTED, one-piece cast iron,
non-clog burners with Lifetime Warranty.

+ Stainless steel front, sides and removable shelf.

* 1/2" smooth, polished steel griddie plate with raised sides on 24" and 36"

wide griddles [available in manual or thermostatic,left (L) or right (R)]

1" smooth, polished steel griddle plate with raised sides on 48" wide griddles

4" Stainless steel front rail with closed; welded end caps

Individual, removable cast iron grate tops {rear holds up to 14" stock pot).

Two (2) removable, one-piece crumb drawer under burners

Metal knobs w/ red stripe

Hinged, lower valve panel

Quadrant spring doors with ergonomic chrome handle

6" stainless steel, adjustable legs

Factory installed pressure regulator

S60DD-2G/T - 6 Burners, 24" Griddle, 2 Standard Ovens \
S60AA-2G/T - 6 Burners, 24" Griddle, 2 Convection Ovens

U S60AD-2G/T - 6 Burners, 24" Griddle, 1 Convection Oven, 1 Standard Oven
SB0DC-2GIT - 6 Burners, 24" Griddle, 1 Standard Oven, 1 Cabinet
SB0AC-2G/T - 6 Burners, 24" Griddle, 1 Convection Oven, 1 Cabinet
S60CC-2G/T - 6 Burners, 24" Griddle, 2 Cabinets

S60DD-3G/T - 4 Burners, 36" Griddle, 2 Standard Ovens

S60AA-3G/T - 4 Burners, 36" Griddle, 2 Convection Ovens

S60AD-3G/T - 4 Burners, 36" Griddle, 1 Convection Oven, 1 Standard Oven
S60DC-3G/T - 4 Burners, 36" Griddle, 1 Standard Oven, 1 Cabinet
S60AC-3G/T - 4 Burners, 36" Griddle, 1 Convection Oven, 1 Cabinet
SB60CC-3G/T - 4 Burners, 36" Griddle, 2 Cabinets

S60DD-4G/T - 2 Burners, 48" Griddle, 2 Standard Ovens

S60AA-4G/T - 2 Burners, 48" Griddle, 2 Convection Ovens

S60AD-4G/T - 2 Burners, 48" Griddle, 1 Convection Oven, 1 Standard Oven
0 S60DC-AG/T - 2 Burners, 48" Griddle, 1 Standard Oven, 1 Cabinet

O SB0AC-4G/T - 2 Burners, 48" Griddle, 1 Convection Oven, 1 Cabinet
0-S60CC-4G/T - 2 Burners, 48" Griddle, 2 Cabinets

Standard Oven Features (D)

= 35,000 BTU space saver oven with snap action thermostat adjustable for
175°F to 550°F

* U-shaped heavy duty oven burner

= Equipped with flame failure safety device

» Large 26" wide x 26-1/2" deep oven with all- oven cavity parts enameled

- Four sides and top of oven insulated with heavy, self-supporting block
type rock wool with oven baffle assembly

* 2-posilion rack guides with one removable rack

Convection Oven Features (A)

= 35,000 BTU space saver oven with snap action thermostat adjustable for
175°F to 550°F

» U-shaped heavy duty oven bumer,

+ Equipped with flame failure safety device

= Large 26" wide x 26-1/2" deep oven with all oven cavity parts enameled
Four sides and top of oven insulated with heavy, self-supporting black
type rock wool with oven baffle assembly

+ 1/2hp, 1710 rpm, 60 cycle, 115V AC high efficiency, permanent split
phase motor.

= On/Off switch to allow CO base to operate as a standard oven.

+» 5-position rack guides with two (2) removable racks

Cabinet Base Features (C)

* Aluminized cabinet base. Optional no-charge doors that open from the
center available.

ococ
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Q Casters - all swivel - front with locks

107 flue riser

0 3/4" quick disconnect with flexible hose - complies
with ANSI Z 21.69 (Specify 3ft, 4ft or 5ft).

OPTIONS & ACCESSORIES AT ADDITIONAL COST
0 Restraining device

U Extra oven racks

0 Auxiliary griddle plates

0 Cabinet base doors (No charge)
d  Various salamander & cheasemelter
mounts available (Please contact factory)

BIDDING SPECIFICATION

The unit shall be a 60-3/4" wide, S-Series Restaurant Range with the exterior
constructed of stainless steel and shall have a 4" stainless steel front rail with
closed, welded end caps. The unit shall have 6" stainless steel, adjustable legs.
The unit shall come with a 22.5" high stainless steel flue riser with single shelf,
The unit shall come with a factory installed regulator.

OPEN TOP - The unit shall have 28,000 BTU NAT (24,000 BTU LP) open top
burners with individual, removable cast iron grate tops.

2G/T - The unit shall have a 24", smooth, polished 1/2” thick steel griddle plate with
raised sides, to include three (3) 16,000 BTU burners. [specify left (L) or right (R) side]
3GIT - The unit shall have a 36", smooth, polished 1/2" thick steel griddle plate with
raised sides, to include four (4) 16,000 BTU bumers. [specify left (L) or right (R) side]

4G/T - The unit shall have a 48", smooth, polished 1" thick steel griddle plate with
raised sides, to include five (5) 16,000 BTU burners.

D - The unit shall have a 35,000 BTU standard oven with snap action thermostat,
adjustable from 175°F to 550°F. The interior shall be enameled and measure 26" wide
X 26.5" deep X 14" high, and includes 2-position rack guides with one removable rack.
A-The unit shall have a 35,000 BTU convection oven with snap action thermostat,
adjustable from 175°F to 550°F. The unit shall include a 1/2 hp split phase motor
with on/off switch to allow CO base to operate as a standard oven. The interior
shall be enameled and measure 26" wide X 24" deep X 14" high, and includes
5-position rack guides with two removable racks.

C - The unit shall have an aluminized cabinet base without doors. Optional, noy

charge doors that open from the center available.
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Models: [0 S60DD-2G/T O S60AA-2G/T O S60AD-2G/T [0 S60DC-2G/T [0 SB0AC-2G/T O SB0CC-2G/T
O S60DD-3G/T [ S60AA-3G/T O S60AD-3G/T [ SBODC-3G/T O SB0AC-3G/T O SB0CC-3G/T
0O S60DD-4G/T 0O S60AA-4G/T [ S60AD-4G/T 0O S60DC4G/T O S60AC4G/T [O S60CC-4G/T

( Dimensions shown in inches and (millimeters) \
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( DIMENSIONS

Cook| Door QVEN 34" Gas
ETERIDR Tor | OpeNING |BoTTom| Connection | ELECTRIC
MaoEL: W'RT“ M e|lp|e|rla|ln|a KiL| M N ) P |la | R |s
$60DD - 2G/T, 3GIT, | 60.75" | 34.00"|29.75°| 31.00"[10.00"| 2,75 | 59.50 | 22.50"| 31.00" | 6.00° 37.00°1 1550" | 13.00" | 3.25" [30.25"
46T (1543) | (864) | (756) | (787) | (254) | (70) |(1511)| (572) | (787 [(152)| - |‘(@40)| (384) | (330) | &%) |(7és)| - | -
S60AA- 2G/T, 3G/T, |60.75" [41.75"|29,75"(31.00" [10.007| 275" [ 59.507 | 22,507 31,007 8.00" [8.25° [ 37.00"| 15.50" | 13.00" | 3.25 |30.25"|24.00"| 6.00"
46T (1543)|(1060) | (756) | (787) | (254) | (70) | (1511)| (672) | 787) | (152)|(210)| (940) | (354) | (330) |(83) |(768) [1670) |(i52)
SBOCC - 2G/T, 3G/T, (60,757 | 34.00" [29.75"31.00"|10.00" | 2.75" | 59,507 | 22.50° 1 31.00" 6,00 | _ |a7.00°| 13.50° _ {325 [a02s|
4GIT (1543)| 1864) | (756) | (787) | (254) | (70) |{1817) | 672) |'iz87) | (i52) (940) | (343) (#3) [(768) 2
HonEL OVEN INTERIOR CRATE SIzE cusic CRATED NoTES:
WipTH | DEPTH | HEIGHT | WiDTH | DEPTH | HElgHT | YOLUME | WEIGHT *Gas i?"'i‘;'ed:"':m:l’i"l betl 'oc(’?‘:mdldﬁ"
26.00° | 26.50" | 14.00" | 67.00° | 4550° | 75.00" |1323cu fi; 860 Ibs. opposia sice BEgradie lacation (ir griddie
S60DD - 26T, 3G 4C7T | “6c0) | (673) | (356) | (1702 | (11s8) | (1905) | 375 cum.| 200kg '\:illl"t‘;:‘;‘(’)f:d’:‘:t:;“ﬁ‘“ﬁigiadse‘)"’“”ec""“
SBOAA- 2GIT 3GIT 4G/T | 26:007 | 24.00" | 14.00" | 67.00" | 4550" | 75.00" | 132.3 cu.ft| 860 Ibs. s '
(660) (610) (356) g??gg?' f:;:gz E’ngg_] fézs3culmﬁ 8323:)9 Dimensions shown in inches and
¥ u o @ < A - o AL ! S. millimeters
S60CC - 2G/T, 3GIT, 4G/T (1702) | (1158) | (1905) |3.75cum. | 390kg. ‘ )

& J
( UTILITY INFORMATION )

+ Each unit has a 3/4", male, rear gas connection.

BURNERS {BTU/EACH)
- +  Minimum inlet pressure - Natural Gas is 7" W.C

Gas OPEN

TYPE Top | STANDARD | CONVECTION i - Propane Gas is 11" W.C.
Burner | OVEN Qven 2 36" 48" + Each convection oven is standard 115/60/1 furnished with 6' cord with
NATURAL | 28K 35K 35K 3@ 16K | 4@ 16K | 5@ 16K 3-prong plug. Total max amps is 5.9.
+ Optional - 208/60/1, 50/60/1 phase. Supply must be wired to junction box
\ LP 24K - 35K 35K 3@ 16K | 4@ 16K | 5@ 16K with terminal block located at rear. Total max amps is 2.7, _/
( MISCELLANEOUS ™
*  For installation on combustible floors (with 6" high legs or casters) and * Install under vented hood.
adjacent to combuslible walls, aliow 10" clearance. + If the unit is connected directly to the outside flue, an A.G.A approved down
* Check local codes for fire, installation and sanitary regulations. draft diverter must be installed at the flue outlet of the oven.
* Clearance to noncombustible construction is 0" for all tops and bases. NOTICE:
+ If using Flex-Hose, the I.D. should not be smaller than the 1.D. of the manifold Southbend has a policy of continuous praduct research and improvement.
of the unit to which it is being connected. We reserve the right to change specifications and product design without

notice. Such revisions do not entitle the buyer to corresponding changes,

+ If casters are used, a restraining device should be used to eliminate undue : ) )
improvements, additions or replacements for previously purchased equipment.

\ strain on the flex hose.

/ DISCLAIMER I

1. NON-Quarry Tile Floor Palicy — "Il installing on any NON-Quarry Tile floor (flooring ather than quarry lile, cement or natural stone), cantact the factory for installation options as damage
due to improper installation is not covered under warranty.

2. Oversized Cookwara Use Policy — “Oversized cookware is considered anything 12" in diameter or larger. Larger vessels may be used to straddle over open top grates (although efficiency
may be lost when doing so). Itis highly recommended when using oversized cookware that its use be limited to the rear partion of the range. |F oversized cookware is used on the front potion
and hangs over onlo the fronl rail, excessive heal may be driven and trapped in the fronl rail and can cause premalure damage to the components housed there. This is easily avoided by
never allowing cookware to overlap the front rail of the range. Electrical and other companents housed in this area should see years of performance under normal intended use.”

o J
INTENDED FOR COMMERCIAL USE ONLY.
NOT FOR HOUSEHOLD USE.

P d SouTHEEND | sl MIDDLEBY
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NEW
YORK

Office of General Services
STATE | Procurement Services

Corning Tower, Empire State Plaza, Albany, NY 12242 | https:/logs.ny.gov/pracurement | customer.services@ogs.ny.gov | 518-474-6717

Contractor Information Summary

Updated: July 08, 2025

Group 36100 - Kitchen and Laundry Equipment (Statewide)

‘Rochester, NY 14606

Federal ID: 160781457
NYS VendorID: 1000028355

parker@generalsupplycorp.com

1 Website: www.mfgskitchen.com

Emergency occurring after business
hours/weekend/holidays:
585-647-2311

Emergency Contact

Parker Griffith

E-mail;
parker@generalsupplycorp.com

Additional Discount Information:
No Additional Discount for Purchases
Made with NYS Procurement Card
No Prompt Payment Discount

No Volume Discounts

Award Number: 23153 Contract Period July 12, 2019 - July 11, 2026
OGS
CONTRACT CONTRACTOR INFORMATION CONTRACT SPECIFICS
NUMBER - =
PC68656 B&G Foodservice Equipment, LLC Phone:-518-482-2111 Contact Information/
60 Commerce Ave April Peltier Reseller Listing
SB Albany, NY 12206 Email:
April@hbgrestsupply.com
= = Pricing Information
Federal ID: 204926551 Website: www.bgrestsupply.com
NYS Vendor ID: 1000019464 =
1 Emergency occurring after business Lot/Sub-Lots Offered
 hours/weekend/holidays:
| 413-442.0300
Contract start: October 15, 2019 | Emergency Contact Accepts Procurement Card
1 Bob Powers = Min Order $100.00
Email: bob@bgrestsupply.co Maximum Order
= == - $50,000.00
Additional Discount information:
No Prompt Payment Discount
No Volume Discounts
PC68658 Main-Ford General Supply Co., Inc. Phone: 585-509-2421 Contact Information/
15 St. James St. Parker Griffith Reseller Listing
SB E-mail:

Pricing Information

Lot / Sub-Lots Offered

Accepts Procurement Card
(Min Order $50.00)

3610023153Contractorinfo.docx
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