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Steve Bosworth
Division Manoger
steveb @oimnational.com

i

Mason Olding
Installation Coordinator
molding@aimnational.com
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Tara Haag
Installation Coordinator
thoog@aimnational.com
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Ken Sparks
Installotion Coordinator
ksparks@aimnational.com
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Matt Anctil
Installotion Monoger
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Austin Zavodny
Installotion Coordinator
nzavodny@aimnaotional.com
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Meeta Bhatia

Project Coordinator
mbhatio@aimnational.com
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Jim Klamet

Installation Coordinator
jklomet@aimnational.com

WHY AIM NATIONAL

RISK MANAGEMENT

~ Full install ownership to protect your marginsand A
= timelines. 1
SOLUTION PROVIDER
Stacy Shillcox One contact for installs, remodels, and rollouts.

Installotion Lead
sshillcox@oimnational.com

SCALE
40+ years, nationwide reach, and systems to stay
on track.

Jeremy Applegate
Installation Coordinator g o
jopplegate@aimnational.com ¢

Brandon Ragsdule
Service Maonager
bragsdale@aimnational.com

CONTACT US 1ins

O (800) 432-7400 NAT |N AL

dhoffman@gimnationalcom @ installs@aimnational.com AIM National helps manufacturers and kitchen
o equipment dealers eliminate install headaches,
gimnational.com . L . :
streamline logistics, and deliver polished results
coast to coast.

REQUEST AN INSTALL TODAY


mailto:dhoffman@aimnational.com
mailto:molding@aimnational.com
tel:8004927400
https://aimnational.com/

NATIONWIDE INSTALLATIONS SINGLE PIECE EQUPIMENT WALK-IN REFURBIS

FOR EQUIPMENT DEALERS & INSTALLATION PROGRAM
MANUFACTURERS From dl?livery to cleunup., AIIV! handles the DOOR SOLUTIONS
whole install—no more juggling vendaors. New hinges, kickplates, or full doors—we
— o DELIVERY give your walk-in o fresh focelift.
- We coordinate and confirm on-time arrival.
, (7] FLOOR SOLUTIONS
ad INSTALLATION Overlay or full replacement floors to make
REFRIGERATION RETAIL STORE Certified techs handle setup (Illi[:klv and CIEU"IV. your unit look and feel brand new.

REMOVAL REFRIGERATION SOLUTIONS
Reploce outdated systems to improve
efficiency, keep products chilled, and reduce
Energy costs.

We dispose of old equipment, no hassle.
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