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Executive Summary
Why are hospitality projects getting harder to
deliver on time and on budget?

Labor shortages: According to AGC industry data, 82% of general
contractors struggle to recruit skilled hourly craft labor, with
cabinetry installers and finish carpenters being among the most
severely impacted trades.

Tariff uncertainty: Fluctuating tariffs and freight costs
make cabinet budgets volatile and difficult to lock in.

Brand compliance pressure: Major hotel brands are
tightening standards, increasing the risk of rework and
failed inspections.

Opening date pressure: Owners and operators are under
intense pressure to open on schedule and start generating
revenue. According to AHLA, 72% of hotel delays happen
after procurement.

What this guide is based on

198+ extended-stay hotel cabinet projects delivered since 2021.

20+ years of experience focused specifically on U.S. hotel projects.

This white paper distills practical lessons learned from more than 198
extended-stay hotel cabinet projects across North America, with a
focus on how procurement agencies and general contractors can de-
risk cabinet installation and protect opening dates.
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1,200+ hotel, resort, and serviced-apartment projects completed.·



Extended-stay hotel guestroom with in-room kitchen (higher risk)

Full in-room kitchen with cabinets, countertop, sink, and appliances.
Tighter MEP coordination (mechanical, electrical, plumbing around the kitchen.
ADA requirements on clearances, reach ranges, and under-counter space.
Additional brand inspections focused on kitchen layout, finishes, and performance.

In an extended-stay hotel, a single kitchen problem can hold up inspections and delay the opening of the entire property.

Traditional hotel guestroom (lower risk)

Typically only a small bathroom vanity to coordinate.
Limited cabinet, plumbing, and electrical interfaces.
Fewer elements that can fail inspections or delay opening.

Low risk High risk

Why Extended-Stay Kitchens Create More Risk
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When kitchen cabinets slip, the entire schedule slips with them.

2 3 4 5 61

Inspection

Risk #1: Why Kitchen Is on the Critical Path

Procurement Manufacturing Installation Opening

Kitchen cabinet
installation

Design

Typical Project Sequence

Design

Procurement

Manufacturing

Installation

Inspection

Opening

Where Kitchen Cabinets Sit on the Path

Kitchen cabinet installation happens late in the sequence, close to

inspections and opening.

Appliances and final inspections depend on cabinets being fully

installed and aligned with MEP and ADA requirements.

Unlike simple bathroom vanities, kitchen cabinetry directly affects

whether rooms can pass inspection and be released for opening.

Kitchen-related
inspections
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Risk #2: The Hidden Cost of Flat-Pack Cabinets
Why RTA can be slower and more expensive in the field

Flat-pack (RTA) cabinets
Factory pre-assembled

cabinets

Per key room –

installation time

Approx. 2.5–3.5 hours

per room on site.

Under 45 minutes per

room on site.

120 key rooms – total

installation time

Approx. 300–420

installer hours on site.

Approx. 90 installer

hours on site.

Flat-pack (RTA): 300–420 hours

Pre-assembled: ~90 hours

On a 120-key project, flat-pack cabinets can require several hundred more installer hours than pre-assembled
cabinets—extra time that must be scheduled, supervised, and paid for on site.
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Risk #3: Field Assembly Creates Punch Lists

Flat-pack (RTA) cabinets –
what typically happens on site

Multiple boxes and loose parts to sort and track for each room.
Higher risk of missing or mixed-up hardware and components.
Doors and drawers often need extra adjustment to align in real site
conditions.
More rework during inspections: fixing misalignment, replacing
damaged parts, chasing missing items.
Longer punch lists and multiple return visits to close out each floor or
phase.

Rigid, factory-assembled cabinets –
what typically happens on site

Cabinets arrive pre-assembled, square, and aligned from
the factory.
Installers can focus on placement, anchoring, and leveling
instead of building boxes.
Shorter inspections with fewer issues related to cabinet
quality or alignment.
Simple sequence: install → inspect → open.

Field assembly doesn't just slow you down-it creates long punch lists that tie up installers, delay inspections, and push back opening dates.

Cabinet Installation Process

Assembled

Unpack & Confirm Sort&
Verify Hardware

Install Inspect & Fix

KD

Inspect & FixUnpack & Confirm Sort&
Verify Hardware

Install 



www.mdihospitality.com

PAGE 06

Risk #4: Appliance Integration
Common MEP conflicts around the kitchen wall

Common MEP conflicts around kitchen appliances

Outlet hidden behind cabinet rail – electrical
outlet ends up behind the back rail or side panel
of the cabinet; installers must cut into cabinets
or relocate outlets late in the schedule.

Plumbing conflicts – sink or dishwasher supply
and drain lines clash with cabinetbacks, shelves,
or toe kicks; requires on-site cutting, patching,
and rerouting of pipes.

Appliance clearance issues – fridges,
microwaves, and dishwashers don't have the
clearances they need to open and vent properly;
doors hit cabinet faces or walls, appliances don't
sit flush or cannot be fully installed.

Ventilation failures – range hood ducting and
return air paths are blocked by cabinet framing;
fails brand or code inspections and can require
partial tear-out to fix.

How to reduce integration risk

Use 3D shop drawings to
coordinate cabinet, appliance,
and MEP locations before
ordering.

Run MEP clash detection
specifically around cabinet and
appliance zones.

Lock in appliance models and
cutout dimensions early, and
share them with the cabinet
supplier and MEP trades.

Poor appliance integration turns small MEP misses into opening-day problems.
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What brand inspectors
look for

Risk #5: Brand Matrix Errors
Appliance integration failures driven by brand standard mismatches

Microwave

Wrong cutout size or height
relative to brand standards.

Door hits adjacent cabinets or
walls; controls fall outside
approved reach ranges.

Refrigerator

Not enough space for doors
to swing fully without hitting
walls or cabinets.

Inadequate ventilation space
around the unit, leading to
overheating concerns.

Insufficient side and rear
clearances to combustible
surfaces.

Incompatible hood/venting
solution for the cooktop type
and BTU rating.

Dishwasher

Door cannot open to the
required angle without hitting
cabinets.

Toe-kick or side panels block
access to controls or racks.

Correct model and spec per
brand matrix

Verified cutout sizes
and heights

Side, rear, and front
clearances

Ventilation paths
and airflow

Brand matrix errors are often discovered at brand inspection—when changes are most expensive.

Cooktop



Damage,
delay

Container Lobby Sorting Re-handling

ROOMS
FLOOR 3

ROOMS
FLOOR 2

ROOMS
FLOOR N
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Risk #6: Material Handling Delays Installation
Traditional delivery sequence

Cabinets are unloaded into a central lobby or staging area.
Teams must sort by floor and room, then move the same boxes multiple times.
Crowded lobbies and corridors increase the risk of damage, missing items, and
schedule slippage.

MDI delivery sequence

Floor
sequencing

Cabinets are pre sequenced by floor and room before or during loading.
Pallets or carts go directly from container to the correct floor and room zone.
Installers spend more time installing and less time searching, sorting, and moving
boxes.

Container Direct
installation

Open

.

.

.
..

A well-planned delivery sequence reduces touches, damage, and wasted installer hours—directly protecting your installation schedule.

ROOMS
FLOOR 3

ROOMS
FLOOR 2

.

.

.
..
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Risk #7: Punch List – Water Damage Starts Before Opening Day

Sink base detail

Water damage issues that show up at punch list

Hydrostatic testing – pressure testing reveals slow
leaks at the very end of the schedule.

Micro leaks – small supply or drain leaks go unnoticed while
rooms are still closed.

Swelling – sink base panels absorb moisture, swell, and
delaminate before opening.

Brand rejection – inspectors see water-damaged or
swollen sink bases and reject rooms at brand walk.

Solution: Protect the sink base

Moisture-resistant core – use moisture-resistant core panels for sink
base cabinets to reduce swelling and delamination risk.

Waterproof liner tray – install a waterproof liner tray in the sink base to
catch small leaks and protect cabinet panels and flooring.

·
·

·
·

·

·

Small leaks in sink bases often start before opening day—but show up as punch-list and brand inspection failures.
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What We Learned From 198+ Extended-Stay Hotels
Recurring problems, root causes, and how to prevent them

Problem Root cause Prevention

Punch list Field assembly errors Factory assembly of cabinets

Wrong or inefficient packaging and
staging

Floor-by-floor sequencing of
deliveries

Rework
MEP clashes at kitchen and sink
areas

BIM / 3D model review and clash
detection

Damage
Undetected sink leaks at base
cabinets

Waterproof sink-base design and
liner trays

Delay

Most cabinet-related issues are repeatable patterns—not one-offs—and can be engineered out of the project.
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Top 10 Causes of Delay
Most delays are predictable – and preventable.

1. Missing components – hardware, panels,
or trim pieces not received or miscounted.

2. MEP conflicts – cabinets, plumbing, and
electrical locations clash on site.

3. Appliance fit issues – appliances don’t
fit the openings or clearances provided.

4. Brand matrix errors – wrong models, heights,
or clearances versus brand standards.

5. Water damage – leaks at sink bases or
wet areas discovered late in the schedule.

6. Shipping delays – containers arrive
late or are held up in transit or at port.

7. Material damage – cabinets and panels are
damaged during shipping or handling on site.

8. Labor shortages – not enough qualified
installers available when rooms are ready.

9. Change orders – late design changes that
force rework, reordering, or re-layouts.

10. Site readiness issues – floors, MEP rough-ins, or
inspections not ready when cabinets arrive.

Treat delay causes as a checklist to design against—not as surprises on opening day.
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High scores signal projects that need extra attention on design, sequencing, and integration.

Use this checklist before every project phase to catch risks early.
Risk Assessment Checklist

Score
Brand complexity
(number of brands / strictness of standards)

Schedule pressure

Labor availability
(access to qualified cabinet installers)

Procurement coordination

Installation method

1 2 3 4 5

(how tight the opening date and milestones are)

(how many parties are involved in sourcing)

 (field-assembled flat-pack vs. factory-assembled cabinets)
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Pre-Construction Checklist
Before you release cabinets to production and shipment

Design & standards

Brand matrix is approved (models, finishes, clearances).

Appliance schedule is confirmed and shared with all trades.

MEP coordination around kitchens and sink bases is complete.

Cabinet shop drawings are fully reviewed and approved.

Site & logistics

HVAC dry-in is confirmed for cabinet storage and installation areas.

Delivery window and access plan are confirmed with the site team.

Installation team and supervision are scheduled and ready.

A punch-list prevention plan is in place (inspection checkpoints and sign-offs).

A strong pre-construction checklist is the cheapest way to protect your opening date.



www.mdihospitality.com

PAGE 14

Pre-Construction Checklist (Quick Reference)

Brand matrix approved

Appliance matrix confirmed

BIM / MEP coordination complete

HVAC ready for cabinet areas

Site dry-in confirmed

Delivery window confirmed

A simple checklist, used consistently, catches many of the issues that later show up as delays, rework, or punch lists.
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