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Integrated pest control  
for restaurants and bars
Protecting your reputation 
from pests
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Rentokil Steritech understands the challenges 
facing restaurants and bars.

Food safety  
violations and  

customer illness

Consequences  
of pest 

infestation
Health department 

closure

Revenue  
losses

Negative publicity  
and social media 

exposure

Damage to your 
reputation

Loss of  
customers 

Compensation claims  
for interrupted  

service

 High costs of  
treating extensive 

infestations



Rentokil Steritech understands 
that protecting your customers’ 
safety and your brand reputation 
are your top priorities. Our highly 
trained Service Technicians will work 
with you to design a program that 
not only eliminates existing pest 
problems, but also takes proactive 
measures to prevent future issues. 

By providing you with detailed 
structural, storage, and sanitation 
recommendations at each service, 
we arm you with the information you 
need to make immediate corrective 
actions. Your Technician can also 
help you address areas that often 
contribute to pest problems with 
drain cleaning and bioremediation 
services or odor management 
systems. With Rentokil Steritech, you 
can safeguard your most precious 
asset from pests – your unblemished 
reputation.

Continuous exposure to pest threats

Integrated pest control for 
restaurants and bars

Today, your customers have more choices than ever before on 
where to spend their dollar. You’ve worked hard to create the 
perfect atmosphere for your restaurant or bar to bring hungry 
diners in the door. A single pest sighting could ruin it – and 
keep your customers from ever coming back. 

The damage that pests can do 
directly impacts your bottom line. 
Contaminated or infested food stock 
may need to be discarded; supplies 
can be destroyed; and equipment and 
structures can sustain costly damage 
that requires repair. 

But nothing compares to the 
dangers that pests can represent 
for your customers. Pests such as 
cockroaches, rats, mice, and flies 
are known vectors of disease and 
can contaminate food and surfaces, 
spreading dangerous pathogens such 
as E. coli and Salmonella wherever 
they go. That’s why the presence of 
pests can be cause for immediate shut 
down by health departments and other 
regulatory authorities. 

A restaurant experience that involves 
pests can quickly go viral, exposing 
you to negative publicity and causing 
what could be irreparable damage 
to your brand. Today’s media-savvy 
consumers are quick to share poor 
experiences, whether it be in an online 
review, video, or simply by word of 
mouth. 

A restaurant 
experience that 
involves pests can 
quickly go viral, 
exposing you to 
negative publicity 
and causing what 
could be irreparable 
damage to your 
brand. 
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Partnering with Rentokil Steritech

Full-service capabilities
Doing business with a full-service company allows you to realize cost synergies, reduce your number of 
vendors, and ensure effective pest management solutions for your business.

PestNetOnline
Have real-time oversight of your pest management service data, including pest activity, 
recommendations, and more with our online pest management system. Our secure PestNetOnline 
platform is easily accessible and gives you instant access to documentation needed for audits, the 
ability to spot trends, and a transparent method for verifying location performance.

National and global account capabilities
You want consistent, dependable service performed to the same standards at all of your locations. With 
over 1,000 branch offices and operations in more than 65 countries around the globe, the network of 
Rentokil companies provides businesses with the confidence that all of their locations are serviced to 
consistent, documented protocols. Centralized account management ensures that your stakeholders 
have the critical information they need about your pest management program.

Technician training and tenure
Effectively eliminating and preventing pest problems is a science – that’s why Rentokil Steritech invests 
heavily in Technician training. Designed by PhDs in entomology, Rentokil Steritech’s rigorous training 
programs arm our Technicians with the knowledge and expertise to protect your most valuable assets: 
your facility, customers, employees, and brand. With an average tenure of 8+ years, you can rest easy 
that your local technician is an expert partner for your business.

Innovation
As your facility and environment change, so do your pest challenges. Our company got its start with 
a revolutionary product nearly 100 years ago, so innovation is in our company’s DNA. Our Global 
Technical Center is dedicated to research and development to continually bring the best products and 
services to market and address our customers’ changing pest management needs.

Customer management program
Your ongoing satisfaction with your Rentokil Steritech pest management service is important to us. Our 
Customer Management Program allows us to measure our results based on your direct feedback and 
our own internal quality reviews. From periodic on-site quality assurance inspections of your locations 
by our managers to customer phone surveys, we use the results of these measurements to continually 
improve our service to you.
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Comprehensive range of solutions for restaurants and bars

Cockroaches and  
Crawling Insects
Rentokil Steritech’s pest experts 
have an unparalleled range 
of state-of-the art control and 
prevention methods at their 
disposal to resolve crawling 
pest problems in any type 
of restaurant environment, 
protecting you – and the brand 
you’ve worked so hard to build 
– from pests.

Flying Insects
Don’t let flies ruin your patrons’ 
experience. Protect your 
customers and your brand from 
flying insects with Rentokil 
Steritech’s wide range of 
solutions, including our varied 
line of insect light traps and our 
proprietary CleanBlitz® Foam 
cleaning product to eliminate 
build-up and debris. 

Rodents
By using a dual-barrier 
approach to rodent prevention, 
Rentokil Steritech is able to 
keep rodents out of your 
restaurant: first with strategic 
and secured bait placements 
on the exterior, then through 
careful monitoring on the 
interior to alert at the first sign 
of activity. Using this method, 
appropriate measures are 
deployed only when necessary. 

Odor Management
Rentokil Steritech’s 
exclusive, cost-efficient 
Odor Management System 
safely neutralizes odors near 
dumpsters, in trash rooms, or 
in other areas where odors 
can be a problem. Eliminating 
odors can also lead to a 
reduction in pest problems by 
making an area less appealing 
to pests such as flies. 

Drain Line and  
Bioremediation Services
Keep drains free-flowing, 
reduce odors, and eliminate 
potential pest issues with 
Rentokil Steritech’s Drain Line 
and Bioremediation services 
and products. By using live 
microorganisms to digest fats, 
oils, and grease and convert 
them into carbon dioxide 
and water, we can offer you 
an eco-friendly solution 
that saves time and money. 
Need a cleaning product 
your staff can use? Try our 
exclusive CleanBlitz® Tablets 
or CleanBltiz Foam to eliminate 
pest-attracting organic debris.

Additional  
service offerings: 

• Stored product 
insects and 
textile pests 

• Bed bugs

• Termites

• Vegetation 
management

• Birds

The damage  
that pests can do 
directly impacts 
your bottom line. 
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Key risks to 
your property 

Rodents

Cockroaches and
crawling insects

Birds

Bed bugs

Odor

Flying insects

Stored products 
and textile pests

Termites

Vegetation

Fats, oils and 
greases
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Rentokil Steritech 
offers a comprehensive 
range of solutions for 
restaurants and bars.
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Rentokil Steritech is the North American brand of Rentokil, the world’s largest commercial pest control 
company, operating in more than 60 countries globally. In the United States, Rentokil Steritech’s three 
regional brands, Ehrlich, Presto-X, and Western Exterminator, have served pest control customers for 
over 90 years. By utilizing Integrated Pest Management (IPM) practices and proven methods, we are 
able to guarantee early detection, accurate monitoring, and precise product application to eliminate 
and prevent your pest problems. Our team of professionally trained experts provides a full range of pest 
management solutions to our customers, delivered with world-class service.


