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Please visit designinghospitality.com for our  updated 

photo  gallery and small wares line.

Owners of Farmingdale located Stuff-A-Bagel Phil Cirrone and

wife Lisa, choose the team at Designing Hospitality to develop the

interior design, space plan and equipment layout for their second

location in Bethpage.  Phil and Lisa worked hand in hand with the

team, from start to finish, to create a design that brings new life

and flare to the traditional bagel café.  

The new Bethpage location offers fine food and catering along with

a variety of specialties.  These include a cappuccino bar, a spin-salad

bar, self-serve coffee bar, homemade baked goods beautifully

displayed in Federal cases, along with their specialty bagels and

sandwiches. 

Stuff-A-Bagel in Bethpage paves the way for all bagel cafes with its

new design.  It shows that you can make a huge impact even in a

small space, with just the right space planning, equipment and

design.  

I T R O D U C I N G
W B S T O C K Y A R D

WB Stockyard, a USDA approved meat processing facility, has been designed with some of the newest and most innovative technology

and equipment available in the industry today.  This equipment aids in executing this facilities primary focus which is the “center of the

plate.”  At WB Stockyard they know that trying to plan a unique menu while adhering to a budget is no easy feat but will go to every

length to help you out.  That is why their production areas have been developed so that a client can receive cuts of meat to their unique

specifications, including dry aging and portion cuts, which allows top quality meat at competitive prices.  Their experienced staff will

also offer several individual modes of preparation of their products in the test kitchen to help set your menu apart form the

competition. Along with planning the production areas, Designing Hospitality and J. Kings designed the front executive areas as well.

This way a client can come in and be encompassed by the whole WB Stockyard experience.


