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Self-Service, Undercounter

Business & Institutions

Satisfy Employees Needs for Convenient Fresh, Healthy Snacks or
Meal Options.

0ASIS B47R
Self-Service, Multi-Deck



From the corporate cafeteria to areas with limited space, Structural
Concepts provides adaptable, multi-purpose options ranging from full
service to grab & go micromarkets that fit any space and safety
requirements to visually present fresh food selections and drive sales.

ARM BD3632IS
Self-Service, Autonomous Merchandiser

Generate More Sales and Profits with
Autonomous Shopping

To combat the increased complexity
caused by the foodservice labor shortage,
TR 72% of sellers of fresh food are using, or
(@) planning to use, automation to decrease
L& their team’s time on hands-on work.
Source: Foodservice Director

of employees would like their employer to
provide healthy snacks at the workplace

289, by offering convenient, healthy options to
employees.

Source: Food in the WorkplaceSurveyReveals
Food Perks Influence Millennials

Creating spaces where employees can grab
a quick bite and take a coffee break when
they need to recharge is a growing trend on
@ business campuses.

Source: The Society for Hospitality and Foodservice
Management’s Semi-Annual Industry Standards
and Benchmark Comparisons Report

ARM SD28261S
Self-Service, Autonomous Merchandiser

Autonomous Retail
Merchandiser

Improve the Overall Shopping Experience

Provide a cashier-less experience and increase the speed
and accuracy of transaction for those looking for a

convenient 24/7 fresh food selection. Offset labor challenges,

create an appealing merchandising format with increased
capacity, and seamlessly streamline inventory management
to serve food deserts across office campuses.

Available in two sizes: XL or SLIM

The new Autonomous Retail Merchandiser (ARM) An autonomous store placed within a shared
- satisfies employees’ growing appetites for smaller office space, such as a lobby, allows businesses
24/7 portions, more variety, and healthy options on an @ to cater to busy workers with limited time on their

anywhere/anytime accessible basis. hands while optimizing sales during rush hours.
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Undercounter

Meet Customers On the Way In and Out

Increase sales potential with appealing grab & go
displays. Can be integrated into millwork and other
counter materials to bring fresh food and chilled
beverages directly in front of customers.
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REVEAL NE3627RSV
Service, In-Counter

BUSINESS & INSTITUTION SOLUTIONS

OASIS C33R-UC
Self-Service,Undercounter

75% of employees identify with the convenience
°  ofnot having to venture offsite for food.

Source: exCater

REVEAL NE6047RSV
Service, In-Counter

In-Counter

Boost Profits with Sleek Frameless Merchandisers
Take full advantage of premium counter space and
realize untapped profit potential by capitalizing on
impulse buys. Consider frameless glass merchandisers
for seamless presentation and integration of the
surroundings, placing the focus on the food inside.




The Changing Workplace Format is
Creating Noticeable Shifts in the Onsite
Dining Experience.

With cost-effectiveness a growing concern,
some in-house food service providers and

0> large office cafeteria real estates are too
expensive to maintain, especially when
employees have embraced more flexible
work models.

Source: Cook Unity

of those in hybrid workplaces say the
61% schedule makes it challenging to operate
a corporate cafeteria.

Source: ezCater

Multi-Deck

Enhance Convenience and Speed of Service to
Time-Starved Shoppers

Stimulate sales by offering a variety of grab & go
options with self-service cases to accommmodate
modern consumer’s fast-paced lifestyle and desire

to make speedy selections and transactions. 0ASIS B47R
Self-Service, Multi-Deck

of employees with poor eating habits are MORE likely to of US employers offer some kind of employee wellness

o,
66% show a decline in productivity than their co-workers who

eat the right balance of fresh food. Source: The Society for Hospitality and Foodservice Management's
Semi-Annual Industry Standards and Benchmark Comparisons Report

70% program — many of them corporate dining services.

Source: Food in the Workplace Survey Reveals Food Perks Influence
Millennials
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BLEND NM7255RSSV

Self-Service, Island
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Islands

Increase Sales by Offering Busy Meal-Goers Healthy,

of employees love that they don’'t need to prepare Fresh Food Selections On-the-Go

food in advance. 36% of employees would like food ) . .
options to dine “al desko” Adapt faster to shopping trends with mobile and

modular applications. Mobile refrigerated displays on
casters use less floor space by displaying product
vertically. Easy delivery through standard size doorways.

Source: Fooda

End Caps

Create Opportunities for Add-Ons

Utilize displays that blend into high traffic
areas to generate incremental sales.
Promote popular and profitable items
that help create a point of destination
and accommodate on-the-go
consumers to make speedy

selections and transactions.

OASIS FSE660R OASIS FSE460R
Self-Service, End Cap Self-Service, End Cap

BUSINESS & INSTITUTION SOLUTIONS




Structural Concepts specializes in visualizing a solution and
thoughtfully develops merchandisers that can be easily integrated
into new or existing formats to ensure continuity of fit and design.
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Combinations

Create a Destination for Fresh Food by Utilizing Space-Saving
Innovative Display Options

Combination models optimize floor space with multiple
display areas in a single piece of equipment, providing
flexibility to offer a variety of fresh foods within different
methods for serving the customer.

The vast majority of corporate leaders believe food options that
can be scaled up or down to meet the needs of a hybrid
workplace and fluctuating headcounts would be useful.

Source: ezCater

: REVEAL NR3658RRSSV
s CoOmbination

of operators believe that a flexible employee food
option should replace the cafeteria in their workplace.

Source: ezCater

BUSINESS & INSTITUTION SOLUTIONS
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OASIS B3924RH Elevate the Customer Experience by Offering More Options

self-service, Multi-Deck Provides a vertical combination of grab & go refrigerated and heated display

offering both hot and cold temperatures in the same case. Designed with
Lack of variety, rising prices, and lack self-contained refrigeration that affords operators the flexibility to relocate

of authenticity are cited as the main the merchandiser to different areas. Contains individually controlled heated
reasons why there is a decline in

. — shelf temperatures allowing more product diversity.
cafeteria participation.

Source: Fooda
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Refrigerated Door ke
Merchandisers P T

Open the Door to Profitability !
Create a seamless transition from open cooler
merchandisers that create more merchandising
space to satisfy customers’ desire for fresh food while

reducing energy costs by 82%.
OASIS BD3632, BD4732
Self-Service, Multi-Deck

BUSINESS & INSTITUTION SOLUTIONS



Structural Concepts Can Help Businesses Rethink
Their Onsite Foodservice Programs

G
OASIS CO02739R

Self-Service, Single Deck

We help streamline employee traffic flow
with a variety of full service and
self-service options to complement
existing foodservice menus.

We solve for food deserts by delivering
convenience and immediate access with
cashierless automated merchandisers.

We reduce the need for additional staffing
while still increasing foodservice sales with
customizable offerings.

We can help create spaces with a series
of mobile, flexible merchandisers here
employees can grab a quick bite and take
a coffee break.

OASIS B47R
Self-Service, Multi-Deck We can minimize the total cost of

ownership associated with the ongoing
operation and upkeep of displays and
merchandisers, as well as safely
displaying fresh food over extended
periods.

E LEARN MORE

structuralconcepts.com

Structural Concepts

. DELIVERING FRESH. ALWAYS."
product.info@structuralconcepts.com
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	OASIS CN33R-UC
	Business & Institutions  Satisfy Employees Needs for Convenient Fresh, Healthy Snacks or Meal Options.
	From the corporate cafeteria to areas with limited space, Structural Concepts provides adaptable, multi-purpose options ranging from full service to grab & go micromarkets that fit any space and safety requirements to visually present fresh food selections and drive sales.

	ARMXL
	Generate More Sales and Profits with
	Autonomous Shopping
	28%
	ARMSLIM
	Autonomous Retail Merchandiser  Improve the Overall Shopping Experience  Provide a cashier-less experience and increase the speed and accuracy of transaction for those looking for a convenient 24/7 fresh food selection. Offset labor challenges, create an appealing merchandising format with increased capacity, and seamlessly streamline inventory management to serve food deserts across office campuses.
	Available in two sizes: ARMXL or ARMSLIM
	Undercounter  Meet Customers On the Way In and Out  Increase sales potential with appealing grab & go  displays. Can be integrated into millwork and other  counter materials to bring fresh food and chilled  beverages directly in front of customers.
	OASIS C33R-UC


	75%
	of employees identify with the convenience of not having to venture offsite for food.
	REVEAL NE6047RSV



	In-Counter
	Boost Profits with Sleek  Frameless Merchandisers
	Take full advantage of premium counter space and realize untapped profit potential by capitalizing on impulse buys. Consider frameless glass merchandisers for seamless presentation and integration of the surroundings, placing the focus on the food inside.
	REVEAL NE3627RSV
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	The Changing Workplace Format is Creating Noticeable Shifts in the Onsite Dining Experience.
	With cost-effectiveness a growing concern, some in-house food service providers and large office cafeteria real estates are too expensive to maintain, especially when employees have embraced more flexible work models.
	Source: Cook Unity
	61%
	of those in hybrid workplaces say the schedule makes it challenging to operate a corporate cafeteria.
	Source: ezCater
	Multi-Deck  Enhance Convenience and Speed of Service to Time-Starved Shoppers Stimulate sales by offering a variety of grab & go  options with self-service cases to accommodate  modern consumer’s fast-paced lifestyle and desire  to make speedy selections and transactions.
	66%
	70%
	of US employers offer some kind of employee wellness program — many of them corporate dining services.
	of employees with poor eating habits are MORE likely to show a decline in productivity than their co-workers who eat the right balance of fresh food.
	BUSINESS & INSTITUTION SOLUTIONS

	BLEND NM7255RSSV
	Self-Service, Island


	Islands  Increase Sales by Offering Busy Meal-Goers Healthy, Fresh Food Selections On-the-Go  Adapt faster to shopping trends with mobile and  modular applications. Mobile refrigerated displays on  casters use less floor space by displaying product  vertically. Easy delivery through standard size doorways.
	of employees love that they don’t need to prepare food in advance. 36% of employees would like food options to dine “al desko”


	23%
	End Caps  Create Opportunities for Add-Ons  Utilize displays that blend into high traffic  areas to generate incremental sales.  Promote popular and profitable items  that help create a point of destination  and accommodate on-the-go  consumers to make speedy  selections and transactions.
	OASIS FSE660R
	Self-Service, End Cap

	OASIS FSE460R
	Self-Service, End Cap
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	Structural Concepts specializes in visualizing a solution and thoughtfully develops merchandisers that can be easily integrated into new or existing formats to ensure continuity of fit and design.
	Combinations  Create a Destination for Fresh Food by Utilizing Space-Saving Innovative Display Options Combination models optimize floor space with multiple  display areas in a single piece of equipment, providing  flexibility to offer a variety of fresh foods within different  methods for serving the customer.
	REVEAL NR3658RRSSV Combination
	The vast majority of corporate leaders believe food options that can be scaled up or down to meet the needs of a hybrid workplace and fluctuating headcounts would be useful.


	62%
	of operators believe that a flexible employee food option should replace the cafeteria in their workplace.
	BUSINESS & INSTITUTION SOLUTIONS


	Hot and Cold Combinations  Elevate the Customer Experience by Offering More Options  Provides a vertical combination of grab & go refrigerated and heated display  offering both hot and cold temperatures in the same case. Designed with  self-contained refrigeration that affords operators the flexibility to relocate the merchandiser to different areas. Contains individually controlled heated shelf temperatures allowing more product diversity.
	OASIS B3924RH  Self-Service, Multi-Deck
	Lack of variety, rising prices, and lack of authenticity are cited as the main reasons why there is a decline in cafeteria participation.

	Refrigerated Door Merchandisers  Open the Door to Profitability  Create a seamless transition from open cooler merchandisers that create more merchandising space to satisfy customers’ desire for fresh food while reducing energy costs by 82%.
	OASIS BD3632, BD4732
	Self-Service, Multi-Deck
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	Structural Concepts Can Help Businesses Rethink Their Onsite Foodservice Programs
	OASIS CO2739R
	We help streamline employee traffic flow with a variety of full service and self-service options to complement existing foodservice menus.
	We solve for food deserts by delivering convenience and immediate access with cashierless automated merchandisers.
	We reduce the need for additional staffing while still increasing foodservice sales with customizable offerings.
	We can help create spaces with a series of mobile, flexible merchandisers here employees can grab a quick bite and take a coffee break.
	We can minimize the total cost of ownership associated with the ongoing operation and upkeep of displays and merchandisers, as well as safely displaying fresh food over extended periods.
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