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The Do's and Don'ts of Selling Restaurant Equipment
at Auction

Do research market trends, set realistic starting bids, and provide comprehensive information.
Clean and showcase equipment effectively, time your auction strategically and monitor bidder
activity. Don't overinflate values, neglect cleaning, or hide flaws. Avoid setting starting bids too
high and disregard platform rules. To know more visit here
https://www.auctionmasters.com/industries/food-service-hospitality
 

https://justpaste.it/9wrh5
https://justpaste.it/redirect/9wrh5/https%3A%2F%2Fwww.auctionmasters.com%2Findustries%2Ffood-service-hospitality





