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Why we wrote this booklet

However at Ultimate Kitchens & Bathrooms we understand 
that renovating a kitchen, although a good investment, 
is nevertheless a major decision. As such it’s crucial that 
the whole process runs smoothly and for this to happen, 

preparation is key.

In order to be well prepared, it’s important to be both 
organised and informed, including knowing what steps are 
involved and what decisions you will have to make. 

This booklet has been designed by Ultimate Kitchens 
& Bathrooms to help you to smoothly plan your kitchen 
renovation by providing information on 10 aspects to 
consider from kitchen styles and layouts to materials for 
your cabinetry, splashback and vanity top.

It includes comparison tables, questions to contemplate, 
handy checklists, and of course photos of beautiful 
kitchens designed and built by us. It allows you to either 
type straight into the document or simply print it off if you 
prefer a hard copy.

We hope you find it useful!

The team at Ultimate Kitchens & Bathrooms.

Now more than ever, the kitchen is the vibrant hub of the home that serves as 
more than just a place to prepare meals. 
A beautiful new kitchen, if done right, can also add significant value to your home, whether you are thinking of selling it 
now or in the future.
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1. The importance of planning

A kitchen deserves to be perfectly planned and constructed to a quality standard, so that it:

Of course, a kitchen renovation can take longer than five weeks if the various trades aren’t properly co-ordinated one after 
the other! For this reason, you might want to consider using a kitchen renovation company to project manage.

The scheduling of trades is generally as follows:

• Demolition

• Carpentry

• Plumbing and electrical placement

• Plastering

• Installation of cabinets

• Measurements taken for benchtops

• Painting

• Installation of benchtops

• Tiling of splashbacks (if applicable)

• Electrical and plumbing fit-offs

• Custom measurements of glass 
(splashbacks)

• Installation of glass splashbacks

A well planned and designed kitchen will be a pleasure to use.

• looks great;

• works like a dream; and 

• endures the inevitable wear and tear from cooking, eat-
ing, paperwork, homework, entertaining and all the other 
activities that happen in and around it!

Careful planning helps to ensure that 
you avoid some common pitfalls and 
mistakes, and lays the foundations for 
a smooth renovation.
Planning includes many things, but one of the first tasks is 
to get a handle on timing and scheduling.

To give you an idea of timeframes, the average kitchen 
takes approximately five (5) weeks to construct - there are 
several trades involved and some “down times“ required 
for the manufacture of custom-built benchtops and, if 
applicable, a glass splashback.

http://www.ultimatekitchens.com.au/
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An important consideration early on is working out what the budget is for your 
kitchen. It’s important to be realistic – about what you can afford but also about 
the costs of a kitchen renovation.

Research is crucial so that you know what expenses will be involved in the various aspects, and so that you don’t get 
caught with any nasty surprise along the way if you are project managing your own kitchen renovation! A renovation often 
costs more than people envisage and there might have to be compromises. 

2. A realistic budget

Here is a list of the supply components that contribute to the costs of a kitchen renovation over and above the trades 
listed in the previous section:

• Design service - optional

• Flooring - if applicable

• Cabinetry/joinery (cupboards and drawers) 

• Benchtops 

• Splashback (glass or tiles)

• Appliances 

• Internal hardware - hinges, dividers etc

• Accessories - lighting and handles 

Think about where you need to spend and where you can save. 

For example, if you have your heart 
set on a stone benchtop you might 
consider a more cost-effective 
cabinetry.

Are there appliances that you can 
budget a little more on so that you can 
afford a designer?

 Can you re-use any of your existing 
appliances?

Are you able to keep the frame of your 
existing cabinetry?

If you are engaging a designer, they 
will be able to help you to get the most 
out of your budget, and to explain the 
various options open to you.

You can save money by using flat 
pack cabinetry (although quality can 
vary and it may not be as well fitted 

as a bespoke kitchen, and can have 
limited colour and material ranges) and 
by project managing the trade work 
yourself, or even doing some of the 
work!  It’s up to you and whatever will 
work best for you.

http://www.ultimatekitchens.com.au/


It’s a great idea to pore over kitchen or general home 
magazines, or websites such as Pinterest, Houzz or 
suppliers’ websites, then start a scrapbook (on the 
computer, or the old fashioned way) of the kitchens you 
are drawn to.  

You will soon see a pattern emerge of the style that most 
appeals to you, as well as specific elements that you 
would like to have incorporated into your new kitchen.

Remember that you can type your answers straight into 
this document or onto your printed copy.
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3. Kitchen styles
The look of your kitchen is important, as it reflects your personal style and is 
something you will be living with for many years to come. 
There are no hard and fast rules when it comes to choosing a style. You can echo the architectural theme of your house 
by coordinating the features and colours or you can put an ultra-modern kitchen in a period home, provided there is an 
aesthetic flow from one to the other, using colour, decorative touches, or even the right artwork.

Think about your current kitchen.
What do you like about the look of it?

What don’t you like about the way it looks?

What are the common themes or threads in the 
kitchen spaces you’re attracted to?

Click here for more photos of kitchens by 
Ultimate Kitchens & Bathrooms

TIPS:

Provincial & Hamptons style 
kitchens
Have a rustic feel but are not as ornate 
or detailed as a classic country kitchen. 
They are more understated, with neutral 
colours such as pastels and off-whites,
mixed with modern touches.

Contemporary kitchens 
Such as the one shown here have a 
streamlined look, with clean lines and 
angles. They tend to feature white, 
grey and chrome, high gloss features, 
and a glass splashback, sometimes 
with dark cabinetry for a stylish 
contrast.

The following questions are designed 
to help you zero in on the overall look 
and feel of your own ‘dream’ kitchen.

http://www.ultimatekitchens.com.au/
http://www.ultimatekitchensandbathrooms.com.au/view-project/kitchens/


Some appliances might have an extra long delivery 
time so make sure you plan early for these to avoid 
unnecessary delays down the track.

If you want an ultra modern look you might want to 

choose appliances that can be fully integrated into 
kitchen cabinetry.

If you are considering an induction cooktop, get your 
electrician to first check your power supply.
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Appliances are a key component of designing your new kitchen, as the 
cabinetry needs to be planned and built around them. 
For this reason, one of the first actions you should to take is to select your appliances. 

We’ve provided a handy list here to help you to plan your appliances.

4. Appliances

Appliance Options Brand Model Number

Hotplate

Oven 1

Oven 2

Rangehood

Dishwasher

Sink(s)

Microwave

Microwave 
trim kit

Fridge/freezer

Tap

Other

Other

 

Gas Induction Electric

60cm 75cm 90cm

60cm 75cm 90cm

60cm 75cm 90cm

Canopy                 Undermount Slide Out

Integrated                Free-Standing

Undermount Single Bowl Inset

Existing  New

Wall  Underbench Stand-Alone

Single Mixer                               Spray Head Mixer

Existing New

Integrated Design (EG. French Door)

Water-Maker Ice-Maker

TIPS:

http://www.ultimatekitchens.com.au/


The layout of your kitchen is such a crucial decision, as it will impact on your 
everyday ease of use of the space. It’s important to understand how your 
kitchen will be used and to plan your layout to cater for that. 
There may be more than one possible layout for your kitchen, so in order to choose the best one you might want to think 
about the following initial questions, and to consider using the services of a professional kitchen designer to get the most 
out of your space both functionally and aesthetically.
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5. Layout

Is your current 
kitchen too small? If 
so, what additional 
space might you have 
to work with?

How much benchtop 
space do you need?

What functions, 
other than cooking, 
will your kitchen 
serve (eg. as an 
entertainer’s kitchen? 
dining area? study 
space?)

Are there any other 
aspects of the current 
space that you wish 
to improve on? 
(including natural 
light, flooring, ceiling 
and task lighting etc.)

Will this likely change 
over the years?

What are your kitchen 
storage needs?

To what degree do 
you want your kitchen 
to flow/be open to the 
rest of your home?

Which appliances 
are you planning to 
incorporate?

You might have heard of the old ‘Work Triangle’ principle of 
cooktop/oven, sink and fridge. However, it is useful to also 
consider three other elements and to actually think of the 
kitchen as having six zones:

• CLEANING (sink, dishwasher)

• PREPARING (bench space, utensils, appliances, oils & 
spices)

• COOKING (stove, cooktop, microwave)

• FOOD STORAGE (fridge, pantry)

• TABLEWARE STORAGE (cutlery, crockery & glassware)

• SERVING

A primary consideration in planning your kitchen layout 
is to minimize unnecessary workflow movement (thus 

saving energy and time spent moving from one part of the 
kitchen to the other) so it’s important that some zones are 
especially close to others.

As a general rule the fridge should be at the outer edge of 
the kitchen space for quick and easy access by the whole 
household. The choice of a layout will be the one that 
will work best for you and will depend on:

• the available space;

• how you want to use your kitchen; and 

• how important the various aspects are to you, for ex-
ample storage, simultaneous/multi-person use, or an 
extra-large bench-top. 

http://www.ultimatekitchens.com.au/


Many people underestimate the importance of storage, and realise too late that 
they haven’t put enough in their new kitchen.
“A good kitchen feels like everything is easily to hand“  - Wendy Moore, House Rules judge and editor of Home Beautiful 
magazine.

An abundance of kitchenware, food items and small appliances can turn your kitchen into a muddled mess if you don’t 
have adequate storage. To avoid this, use the checklist below to think about what kitchen items you need to store, by 
ticking the ones that you think your household will particularly need extra storage for.

Pots and pans

Baking trays and 
cooling racks

Utensils, including 
knives

Plastic containers

Crockery

Cutlery

Glasses (tumblers and 
wine glasses)

Wine

Cookbooks

Spices

Chopping boards

Foil, cling wraps and 
paper bags

Jars

Larger appliances

Smaller appliances

Baking ware (mixing 
bowls, measuring cups, 
lemon juicers)

Teapot/coffee plunger

Special occasion 
pieces

Ovenware (baking pans 
and dishes)

Coffee cups

Jugs

Salad bowls

Oil and vinegar

Gadgets (salad 
spinners, rolling pins, 
scales, colanders)

Cleaning utensils and 
products

Rubbish bags

Teatowels

Oven mits

Other
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6. Storage

Cupboards 
These are less expensive than drawers and are still a useful 
method of storage, but more so as overheads than below-
bench.

Drawers 
In days gone by, drawers were used mainly for cutlery, 
place-mats and cling wrap, but today they are the storage 
method of choice, offering the most accessibility and 
effective storage space in your kitchen.

Drawers come in a great variety of sizes and styles 
including spice drawers, kicker drawers, corner drawers 
and bin systems and can be used to store everything, from 
pots and pans to coffee mugs. Make sure you have good 
quality drawers with a high load-bearing capacity with good 
internal hardware.

Using an experienced kitchen designer to provide solutions 
on maximising storage can be highly worthwhile.

Photos courtesy of Blum

Corner 
solutions 
reduce wastage 
of space, 
and separate 
compartments 
maximise 
organization 
and minimize 
mess in 
drawers.

Soft-closing 
mechanisms 
for drawers and 
doors prevent 
slamming, and 
improve their 
longevity.

http://www.ultimatekitchens.com.au/


If space is tight, racks can be attached to the inside 
walls of the pantry or on the back of the door.

Use baskets, drawers, or stackable containers to keep 
everything neat and organised.

Consider U-shaped shelving and shallower shelves 
that help to keep everything in plain view and easy 
reach.

The space between your cabinets and floor is perfect 
for kicker drawers, for storing infrequently-used items 
such as kids’ craft supplies or serving dishes. They can 
be opened using concealed handles or by a push-
release mechanism.

Bins are best hidden in a cupboard or drawer next to 
the sink. A two-bin unit lets you sort recyclables and 
rubbish.
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Pantries
A slender pull-out pantry is a great option for a modest kitchen. For a large 
family kitchen, a walk-in pantry or a wide floor-to-ceiling unit is ideal. Regardless, 
tailor the pantry to suit the layout of your particular kitchen and your individual 
requirements. 

Appliance cupboards
Mixmaster, toaster, juicer, food processor - you need a place to keep these and 
other appliances near at hand yet tucked out of the way. An appliance cupboard 
can have built in powerpoints so that nothing need leave the cupboard, including 
heavy appliances don’t need to be lifted each time you want to use them.

TIPS:

Storage location
A good approach with respect to what height to store which sorts of items is:

Frequently used items 

(eg. cutlery, crockery, 
tumblers and cooking 

utensils)

Drawers just under your 
benchtops and on the 

bottom level of overhead 
cupboards 

Less frequently used 
items 

(eg. pots and pans, plastic 
containers, and baking ware)

Directly above or below the 
frequently used items

Infrequently used items 

(eg. oven ware and baking 
trays)

Bottom drawers and on 
top levels of overhead 

cupboards 

For more on storage ideas, click here.

http://www.ultimatekitchens.com.au/
http://www.ultimatekitchensandbathrooms.com.au/storage-ideas/
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7. Cabinetry
To create your dream kitchen, an important consideration is selecting the right 
cabinetry material to make it both functional and eye-catching. 
Your choice of cabinetry will be partly dictated by the style of kitchen you choose, as certain finishes lend themselves to 
particular styles.

Below is a table that lists the cabinetry types and how each suits contemporary, provincial and country styles.

Type Description Considerations

Melamine
(a type of 
laminate)

Melamine door panels come in an extensive range of finishes. They 
are economical, easy to clean and robust (with good stain and heat 
resistance) and therefore generally recommended for kitchens that 
expect more wear and tear.

Melamine doors are best suited to contemporary style kitchens.

• Only available in 
flat panel doors 

• Join lines may be 
visible between 
surface and edge

Vinyl Wrap

Vinyl wrap panels are made of MDF that has been profiled to provide 
the desired style then covered with a vinyl foil that’s pressed and 
wrapped around the edges. Vinyl wrap is easy to clean and durable, 
comes in a variety of colours, surface finishes and profiles, has no 
visible join lines and is cost effective.

Vinyl wrap panels look great in country and provincial kitchens.

• Gloss finishes 
may show ripples 
from substrate 
underneath

• May peel over 
time in high hu-
midity or is near 
heat sources

• Quality can vary

Acrylic

Acrylic doors offer a high-gloss and mirror-like premium look. They 
are easy to clean and durable, cost effective and resistant to chips 
and peeling.

Acrylic doors will give your contemporary kitchen an ultra-modern 
look.

• Limited colour 
range

• May show up 
streak marks

• Join lines may be 
visible between 
surface and edge

• Only available in 
high gloss finish

Paint/2 
Pac

Painted using 2-Pak polyurethane paint which is easy to clean and 
offers high moisture resistance, this option comes in a number of 
door profiles and surface finishes. They are hard-wearing and durable, 
available in hundreds of colours, applicable to almost any profile or 
contour, have no visible join line and are repairable.

Painted doors match any kitchen style.

• Only available in 
solid colours

• Heavy impact 
may chip or dent

• Quality can vary

• More expensive

 

http://www.ultimatekitchens.com.au/


Mixing different finishes can create interest and warmth. 
For example, combining solid coloured doors with a 
contrasting timber look helps to balance the aesthetics 
of the space, as shown in the above photo of a kitchen 
designed and built by Ultimate Kitchens & Bathrooms.

Also, glossy (and light coloured) finishes help in low 
natural light areas of the kitchen by reflecting light 
within the space.
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Type Description Considerations

Timber 
Veneer

These are made of a 
substrate base with 
natural timber veneer 
applied to both sides, 
sealed with a clear 
coating for durability. 
Various surface effects 
are available, with a 
wide variety of grain 
colours and finishes. 

• Can fade over time with 
exposure to UV light as 
it is a natural product

• More expensive

• Join lines may be 
visible between surface 
and edge

Edges are square and made of the same veneer material or with 
matching strips.  

Veneer doors look fantastic in country kitchens but can also add a 
great feature to a contemporary style.

Solid 
Timber

The natural warmth of the wood, combined with a range of 
finishes, profiles and grains, is rich in appeal and ageless in 
appearance.  

Solid timber doors best suit a country style kitchen.

• Colour can change over 
time with exposure to 
UV light or humidity as 
it is a natural product

• Matching of wood-grain 
colouring can vary from 
batch to batch

• Source and species 
may not be sustainable

• Can split and warp with 
age

Man-
made 
Veneers

These are reconstituted timber veneers finished with high quality 
2-pac polyurethane laid on a laminate back. This combines 
the warmth and texture of solid timber, with a wide selection 
of colours and textures, and the versatility and robustness of a 
laminate surface, being scratch and stain resistant. 

Best suited to contemporary kitchens.

• Only available in flat 
panel doors

• Join lines may be 
visible between surface 
and edge

• More expensive

 

TIPS:

http://www.ultimatekitchens.com.au/


There are two main aspects you’ll need to weigh up 
when choosing your benchtops: what will look best, 
and what will be practical and suit your particular 
needs. 
Aesthetics are subjective. As far as practicality goes, it’s wise to consider such 
things as cleaning, maintenance, durability and of course cost. But remember: 
no one benchtop material is perfect – each has its good points and its 
limitations.

The material you select for your benchtop will affect the whole look and 
feel of the room. Luckily, there are many options to choose from, but how 
to actually decide which one is right for you?
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8. Benchtops

Marble adds distinct glamour 
to this kitchen but there are 
practical considerations with this 
stone

Material Benefits Considerations

Marble
Offers a beautiful, elegant and high-end look. Each 
piece is unique. 

Relatively soft and porous, so prone to staining. 
Must be sealed regularly. Is often more popular in 
bathrooms than kitchens.

Granite
Offers a classic and stylish look. As granite is a 
natural material, no two bench-tops are identical in 
colour, pattern or character.

As with marble, specimens vary, so check the actual 
slab, not just a showroom sample.

Acrylic eg. Corian 
(Solid plastic block)

Available in a variety of custom-made and consistent 
colours and patterns. No visible joins and can be 
moulded into any shape and integrated to include 
sinks etc. Can be made to look like stone or marble.

Lacks the natural aesthetics of real stone or timber. 
Generally more expensive than stone, especially 
if speckled. Comparatively soft, so prone to 
scratching.

Polished 
concrete

Semi-industrial look, with various finishes that can 
even be inlaid to create a range of colours and 
patterns. Durable. Can be moulded into any shape 
and integrated to include sinks etc.

Heavy to work with. Porous, so prone to staining.

Engineered 

Stone eg. 
Caesarstone, 
Smartstone or 
Essastone

Offers a broad range of consistent colours and 
patterns. Relatively strong, hard and durable, 
resisting heat, scratches and stains.

Lacks the natural aesthetics of real stone or timber.

Stainless steel

Gives an industrial, utilitarian look. Minimal 
appearance of seams, and can be moulded into any 
shape and integrated to include sinks. Can withstand 
hot pans and is stain resistant.

Easily scratched and dented, so can’t use abrasive 
cleaners. Shows fingerprints (especially if not 
brushed or textured steel).

Solid timber (with 
satin (oiled) or gloss 
(polyurethane finish))

Has a natural, warm, inviting and rustic look. Soft, so will mark and scratch easily.

Laminate eg. 
Formica, Laminex or 
Arborite

The most budget-friendly option. Available in a huge 
variety of colours, patterns and finishes, that can 
even mimic stone or timber. Can be post-formed 
with heat, which allows it to curve around to create a 
shaped edge to the bench-top.

Lacks the natural aesthetics of stone or timber. Easily 
damaged by heat and scratches, and difficult to 
repair chips. Can’t support an under-mount sink.

To help you navigate your way through all this, here is a table with some of the choices in benchtop material, 
along with the main pros and cons of each for you to weigh up.

http://www.ultimatekitchens.com.au/


The splashback can become a real 
hero of your kitchen. 
The table below should help you decide which type of 
splashback to use as it summarises the various materials 
that can be used.

Type Benefits Considerations

Tiles

These are a traditional choice for 
splashbacks, although today the trend 
includes larger tiles with clean, glossy 
surfaces.

• Generally the most cost 
effective material

• Huge variety of sizes, colours, 
finishes, designs and styles

• Durable

• The tiles themselves are easy 
to clean

• Grouted joins can be difficult 
to clean

• Quality can vary

Glass

Glass provides a sleek, premium look that’s 
very popular. Its natural high gloss provides 
a sleek, mirror-like surface, and can be 
externally lit for an opulent effect. Paint, 
wallpaper or even a digital print can be 
featured behind the glass.

• Tough

• Durable

• Wide range of colours and 
designs

• Can be made to fit any shape

• Easy to clean

• Relatively costly compared to 
tiles

• Can’t be changed or altered 
after fabrication

• Shows up streaks and finger 
prints

Stainless Steel

Stainless steel creates a contemporary, 
industrial look in the kitchen, with brushed 
stainless steel the most popular option as 
it hides marks more easily than traditional 
reflective steel.  

• Hard-wearing

• Durable

• Expensive

• Needs regular cleaning

Acrylic Panels

These mirror-finished panels provide an 
alternative to coloured glass splashbacks. 
Acrylic panels are generally easier to cut 
and install than coloured glass and come in 
several thickness options to suit the level of 
rigidity required for various applications

• Available in a range of solid 
colours and metallic options

• High gloss, mirror-like finish

• Easy to fabricate and install

• Lightweight

• Not recommended for use 
behind cook-tops

• Show up streaks and finger 
prints

Natural stone

Stone offers a clean, streamlined splashback 
effect which can be perfectly matched to your 
stone benchtop for a fully integrated look.

• Highly durable

• Easy to clean

• Expensive

• Difficult to alter after 
fabrication

• Cannot be used behind 
cooktops
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9. Splashbacks

Red Murano glass tiles provide an eye-catching 
splashback.

http://www.ultimatekitchens.com.au/
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Think about what factors 
are important to you with 
respect to lighting.
Good lighting (type, strength and 
position) can make a massive 
difference to a kitchen’s look, 
ambience and usability.

The choice of handles 
for your cupboards and 
drawers will depend 
on the look you want, 
your budget, and which 
option you find the most 
comfortable to use.

10. The Finishing Touches

           Consider the various activity 
zones and work areas in the 
kitchen. Where do you want 
the task lights (strongest) to 
shine?

Would you like ceiling LEDs 
or do you prefer the idea of 
pendants over the bench-top? 
If pendants, what look do you 
like?

Do you want to add ‘mood’ 
through the use of strip 
lighting?

Would you like wall-mounted 
lights?

Underneath overhead cupboards? 

In open shelving?

Under the kickers?

Yes 
No 
Maybe

This Provincial style kitchen is enhanced with LED lights     
in and under the overhead cupboards, as well as traditional 
handles.

Handles can add just the right finishing touch to a kitchen 
and help set its style. Choose from traditional handles, 
extruded finger pulls, box finger pulls or even no handles 
for a streamlined look as shown in the photo below, 
courtesy of Blum.

http://www.ultimatekitchens.com.au/


Many people prefer to save some money by carrying out their own design and 
to organise and project manage the trades throughout their renovation.

Hopefully this guide has helped significantly in the steps involved in that process.
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“Often homeowners and renovators are pleasantly surprised by the design ideas, expert 
tips and added functionality that can be achieved in their new kitchen when working with an 
experienced kitchen designer.”

Housing Industry Association Limited
Renovating your Kitchen - Tips and Ideas to Help You

General building companies might be good at basic construction, but an experienced and specialized kitchen company 
will have a keen eye for design details. They also bring relevant years of know-how to create a truly special space that 
functions like a dream yet is also aesthetically pleasing and blends beautifully with the rest of your home.

Need professional help?

Design
If design is not your thing, however, the advantage of 
utilising the expertise of a professional designer who 
specialises in kitchens, is that he or she is able to bring 
their know-how and creative flair to develop your ideas into 
a design concept and ensure that:

• the use of the available space is maximized;

• the layout delivers an ideal work flow for your needs;

• storage solutions are optimal; and

• the choice of materials and colours creates the exact 
look you want.

A good designer can also think creatively about how to 
actually create extra space for your new kitchen.

Using a designer has the other advantage of knowing 
ahead of time what the total cost will be, so that there are 
no nasty surprises.

This kitchen was designed to flow aesthetically with the rest of the home

http://www.ultimatekitchens.com.au/


Project Management
Similarly, taking on project management of the various trades is a way to save on the cost of your new kitchen. However, 
make sure that you always use qualified and licensed tradespeople to ensure that you will get a quality finish and that all 
work complies with building regulations. Otherwise, there is the danger of:

• poor quality that won’t last;

• health and safety issues arising; and

• an inability to sell your home if you 
don’t have the relevant Certificates 
of Compliance for electrical and 
plumbing work.

Therefore, before you engage a 
renovation company, the HIA advises 
that you check whether they:

• offer a professional, experienced, 
specialised design service;

• are a Registered Builder;

• use a contract with a fixed price;

• offer a warranty;

• carry the correct insurances.

If employing tradespeople directly, make sure any 
electricians, plumbers, gasfitters and drainers are 
registered with the relevant authority. Painters, tilers and 
plasterers don’t require registration.

However if you are time poor or feel that project 
management would be too stressful an undertaking, a 
kitchen renovation company can take the hassle out of 
the whole process and manage the works from start to 
finish, co-ordinating all the trades so that they flow in 
a timely manner, and overseeing their work for quality 
control. 

Proper, professional supervision of trades ensures that your 
renovation time frame doesn’t blow out to months. 

We hope you’ve found this a useful 
booklet in planning your new kitchen. 
But if you need help, Ultimate 
Kitchens & Bathrooms provides a 
professional design service as well 
as project management for your 
kitchen renovation, from concept to 
completion. 

Call us today on 9882 4103 for a

Free Showroom Consultation
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   Click here to find out more about our design and building services.

All trades were co-ordinated to ensure the renovation of this kitchen was 
smooth and hassle-free.

http://www.ultimatekitchens.com.au/
http://www.ultimatekitchens.com.au/services/
http://www.ultimatekitchens.com.au/services/
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Here’s how we can be contacted:

9882 4103
www.ultimatekitchens.com.au

hawthorn@ultimatekitchens.com.au
1035 Burke Road, Hawthorn East 3123

Builder’s Licence No: DB-L 40261

You can also see examples of our kitchens on Pinterest and Houzz. 

http://www.ultimatekitchens.com.au/
http://www.ultimatekitchens.com.au/
https://www.pinterest.com/ultimatekandb/
http://www.houzz.com/pro/joannabuckley/ultimate-kitchens-and-bathrooms
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