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Designed for modern living with seamless
functionality

ABOUT OF

VeI

Velcraft focuses on creating mod-
ular solutions that bring together
functionality, precision, and clean
modern design. Each system is
developed to enhance usability while
maintaining a refined visual balance
within the space.

Each design is carefully planned

to optimize space, workflow, and
storage efficiency without compro-
mising on aesthetics. By integrating
high-quality materials with engi-
neered detailing, Velcraft ensures
long-term durability and consistent
performance. Every unit is structured
to provide ease of use, seamless
operation, and a clutter-free experi-
ence. The balance between propor-
tion, material, and finish allows each
installation to feel cohesive, minimal,
and aligned with contemporary inte-
rior design standards.

Velcraft Modular Kitchen Catalogue

Velcraft follows a design philosophy
rooted in simplicity, performance,
and long-term reliability. Each
modular system is developed using
advanced manufacturing processes
and precision-based engineering

to ensure accuracy across every
component. From modular kitchens
to storage systems, every element is
designed to support daily function-
ality while maintaining a clean and
modern appearance. The focus is
on creating adaptable solutions that
respond to different spatial require-
ments and lifestyle needs.

Materials are selected with attention
to durability, finish quality, and con-
sistency, ensuring that each product
maintains its structure and visual
integrity over time. The integration of
modern hardware systems, smooth
finishes, and efficient layouts allows
for seamless interaction within the
space. This approach ensures that
every installation not only meets
functional expectations but also con-
tributes to a refined and balanced
interior environment.

WHAT WE OFFER

Modular Kitchens
Bedroom Systems
Office Setups
Doors

Storage Solutions
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L-SHAPED KITCHEN

The L-shaped kitchen layout is designed to maximize corner space while maintaining a clean and efficient workflow.
By utilizing two adjoining walls, this configuration creates a natural work triangle between the cooking, washing, and
storage areas, allowing for smooth movement and better functionality.

This layout is ideal for both compact and medium-sized spaces, offering a balance between openness and practi-
cality. The extended counter surface provides ample workspace for food preparation, while the corner integration
ensures no area is left unused. With well-planned cabinet placement and modular units, storage remains organized
and easily accessible.

DESIGN CONCEPT

The L-shaped kitchen is designed to create a seamless balance between functionality and spatial openness by or-
ganizing key zones across two adjoining walls. This configuration enhances movement efficiency while maximizing
corner utilization, allowing the space to feel structured without appearing confined.

Its open-ended layout supports a clean visual flow, where integrated cabinetry and continuous work surfaces con-
tribute to a refined and uncluttered environment. The result is a modern kitchen composition that combines practi-
cality, flexibility, and contemporary aesthetics for everyday living.
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The L-shaped kitchen is designed to create a seamless balance between
openness, functionality, and efficient movement by organizing essential
zones across two adjoining walls. This configuration naturally enhances
workflow while maximizing corner utilization, allowing the space to feel
structured, accessible, and visually uncluttered. Its open-ended arrange-
ment also creates a stronger connection with surrounding living areas,
making the layout ideal for modern homes that prioritize both usability
and spatial flexibility.

With continuous work surfaces and thoughtfully integrated cabinetry, the
layout supports smooth daily functionality while maintaining a refined
visual composition. The combination of optimized storage, uninterrupt-
ed countertop space, and clean linear forms contributes to an environ-
ment that feels practical yet sophisticated. Its adaptable design language
allows the kitchen to integrate effortlessly into both compact and open-
plan interiors while preserving a contemporary and balanced aesthetic.
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U-SHAPED KITCHEN

The U-shaped kitchen layout is designed to create a highly efficient and well-organized workspace by utilizing three
connected sides for cooking, preparation, and storage. This configuration enhances accessibility and workflow by
keeping all essential zones within close reach, resulting in a seamless and practical kitchen environment.

Ideal for medium to large spaces, the layout provides extensive countertop surfaces and increased storage capacity
without compromising movement or visual balance. Continuous cabinetry and integrated modular units contribute

to a structured and cohesive appearance, while the enclosed arrangement supports both functionality and a refined
modern aesthetic.

DESIGN CONCEPT

The U-shaped kitchen is developed to create a highly organized and immersive workspace where every functional
zone remains within comfortable reach. By extending across three connected sides, the layout establishes a continu-
ous flow that enhances efficiency while maintaining a structured and visually balanced environment.

Its enclosed configuration allows for generous workspace, integrated storage, and seamless cabinetry without
disrupting movement within the kitchen. The result is a refined layout that combines practicality, spatial clarity, and

modern aesthetics, making it well-suited for contemporary living spaces that prioritize both performance and design.
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The U-shaped kitchen is designed to create a highly efficient and immer-
sive workspace by surrounding the user with dedicated cooking, wash-
ing, and storage zones across three connected sides. This arrangement
enhances accessibility and minimizes unnecessary movement, allowing
daily tasks to flow smoothly within a structured and organized environ-
ment.

With continuous countertops and seamlessly integrated cabinetry, the
layout offers extensive workspace and optimized storage while maintain-
ing a clean and cohesive visual balance. Its enclosed configuration sup-
ports both functionality and modern aesthetics, creating a refined kitchen
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ISLAND KITCHEN

The island kitchen layout is designed to create a spacious and highly interactive environment by integrating a central
island unit within the main kitchen space. This configuration enhances movement and accessibility by establishing
dedicated zones for cooking, preparation, storage, and social interaction, resulting in a seamless and efficient work-
flow.

Ideal for open-plan and contemporary interiors, the layout provides expansive countertop surfaces and additional
storage while maintaining a clean and visually balanced composition. The central island acts as both a functional
workspace and a focal design element, allowing the kitchen to feel open, connected, and modern. With integrated
cabinetry and thoughtfully organized modular units, the layout delivers a refined balance of practicality, flexibility,
and sophisticated aesthetics.

DESIGN CONCEPT

The island kitchen is designed to create an open and highly connected environment where functionality and interac-
tion exist within a seamless spatial composition. By introducing a centrally positioned island unit, the layout estab-
lishes a balanced workflow while enhancing accessibility, movement, and visual openness throughout the space.

lts integrated arrangement allows preparation, cooking, storage, and social interaction to coexist naturally within a
single cohesive environment. Continuous surfaces, clean cabinetry, and well-defined zones contribute to a refined
and contemporary aesthetic, making the layout ideal for modern interiors that prioritize flexibility, openness, and
sophisticated living.
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The island kitchen layout combines functionality, openness, and con-
temporary design within a unified spatial arrangement. Its central island
element enhances movement, interaction, and workflow efficiency while
creating a strong visual focal point within the kitchen environment.

Designed for modern lifestyles, the layout supports seamless integration
between preparation, cooking, dining, and social spaces. The combina-
tion of expansive work surfaces, integrated storage, and clean architec-
tural lines results in a refined environment that feels spacious, organized,
and visually balanced.
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PARALLEL KITCHEN

The parallel kitchen layout is designed to create a highly efficient and streamlined workspace by arranging functional
zones along two parallel counters. This configuration establishes a direct and uninterrupted workflow between cook-
ing, washing, and storage areas, allowing movement to remain smooth, practical, and well-organized throughout the
space.

Ideal for compact and contemporary interiors, the layout maximizes usability while maintaining a clean and balanced
visual structure. The dual-counter arrangement provides ample workspace and optimized storage without over-
crowding the environment. With integrated cabinetry and thoughtfully planned modular units, the layout delivers a
refined combination of efficiency, accessibility, and modern aesthetics.

DESIGN CONCEPT

The parallel kitchen is developed around the idea of functional precision and spatial efficiency, where two opposing
work zones create a seamless and highly organized environment. Its linear arrangement enhances accessibility while
maintaining a clear separation between preparation, cooking, and storage activities.

The balanced composition of cabinetry, continuous countertops, and integrated storage systems contributes to a
clean and structured visual flow. Designed for modern living, the layout combines practicality with a refined contem-
porary aesthetic, making it ideal for spaces that prioritize efficiency without compromising on design clarity.
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The parallel kitchen layout offers a practical and highly optimized solution
for modern interiors by combining functionality, accessibility, and clean
spatial organization. Its dual-counter configuration enhances workflow
efficiency while ensuring that every essential zone remains within com-
fortable reach.

With its streamlined structure and integrated modular elements, the lay-
out supports organized storage, uninterrupted workspace, and smooth

movement across the kitchen environment. The result is a balanced and
contemporary space that feels efficient, refined, and visually cohesive.
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STRAIGTH KITCHEN

The straight kitchen layout is designed to deliver simplicity, efficiency, and seamless functionality within a single linear
arrangement. By organizing cooking, washing, and storage zones along one continuous wall, the layout creates a
clean and uninterrupted workflow that supports smooth daily use while maintaining a visually uncluttered environ-
ment.

Ideal for compact interiors and modern living spaces, the layout maximizes usability without occupying excess floor
area. Continuous countertops, integrated cabinetry, and well-structured modular units contribute to an organized
and refined composition. The result is a practical kitchen environment that combines space efficiency with a contem-
porary minimalist aesthetic.

DESIGN CONCEPT

The straight kitchen is developed around the concept of minimal spatial occupation and functional clarity, where
every element is aligned within a single streamlined composition. Its linear configuration enhances accessibility while
maintaining a clean and visually balanced environment suited for modern lifestyles.

Integrated storage systems, uninterrupted work surfaces, and simplified movement patterns contribute to a layout
that feels organized, efficient, and refined. The overall design emphasizes contemporary minimalism while ensuring
practicality and ease of use within compact and open-plan interiors.
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The straight kitchen layout offers a compact yet highly functional solu-

tion that balances efficiency, organization, and modern design within a
streamlined arrangement. Its single-wall configuration supports smooth
workflow and optimized space utilization while maintaining a clean and
open visual appearance.

With integrated modular units and continuous cabinetry, the layout
creates a refined environment that feels practical, accessible, and con-
temporary. The result is a minimalist kitchen space designed to support
modern living with simplicity and visual clarity.
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