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AM Group offers a comprehensive range of modern technologies tailored for the 
professional kitchen. With a commitment to Tuality and continuous improvement, 
we help entrepreneurs, chefs, baristas, and kitchen professionals make their 
visions a reality.
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Our CrBOEs.
AM Groups represents a shared commitment to innovation, Tuality, and 
performance — each one bringing uniTue expertise to create a complete 
ecosystem of solutions for the professional kitchen.

View our catalog.
bit.ly�m�amgroupasia
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Our services.
At AM Group, we offer end-to-end solutions for the professional kitchen — 
from restaurant and luxury kitchen design and build, to chef consultancy, as 
well as expert repair and maintenance services to keep your operations 
running at their best.

WE HAVE TAILOR-FIT SOLUTIONS TO YOUR NEEDS.

RESTAURANT 

DESIGN AND BUILD

LUXURY KITCHEN 

DESIGN AND BUILD

CHEF CONSULTANCY 

SERVICES

KITCHEN REPAIRS 

& MAINTENANCE

| OUR SERVICES
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| CLUBHOUSE





| MORETTI FORNI
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3 modules for appliance, energy and catering management
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GT6 L 1665 D 855 H 2200

GT8 L 1665 D 855 H 2200

–8 °C ~ –22 °C

220V / 1Ph / 60Hz

GT6 180/230 KG / 1100 W

GT8 200/245 KG / 1350 W

GT6 S GT6 S 12 / D 6

GT8 S 16 / D 8

-8 C - 22 CO O
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L 655 D �40 H 350

�10 & � 22 &

220V / 1Ph / 60Hz

G11/2 2 G11/� 3 G11/� / ,T$L< 3

G11/6 6 / ST,CKS 50 / C20%,1(D 1�2

0��C L 1000 D 800 H 2230

With its detachable umbrella, lockable 
wheels, and foldable counter, this cart 
goes wherever your business takes 
you — indoors or outdoors.

L 655 D �40 H 350

�10 & � 22 &

220V / 1Ph / 60Hz

55/65 KG / 500 W

G11/2 2 G11/� 3 G11/� / ,T$L< 3

G11/6 6 / ST,CKS 50 / C20%,1(D 1�2

L 6�5 D 660 H 8�0

�10 & � 22 &

220V / 1Ph / 60Hz

�0/�0 KG / 500 W

G11/2 2 G11/� 3 G11/� / ,T$L< 3

G11/6 6 / ST,CKS 50 / C20%,1(D 1�2

M3
-10 C - 22 CO O

M3-D
-10 C - 22 CO O

M3-C
-10 C - 22 CO O

M4-H
-10 C - 22 CO O
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)10 L 1030 D �00 H 1250

)12 L 1253 D �00 H 1250

)16 L 160� D �00 H 1250

)18 L 1�8� D �00 H 1250

–10 °C ~ –22 °C

220V / 1Ph / 60Hz

)10 )10 180/230 KG / 1050 W

)12 200/245 KG / 1100 W

)16 240/2�0 KG / 1350 W

)18 260/2�0 KG / 1400 W

)10 G11/� 10 / G11/� � / ,T$L< �

)12 G11/� 12 / G11/� � / ,T$L< �

)16 G11/� 16 / G11/� 12 / ,T$L< 12

)18 G11/� 18 / G11/� 1� / ,T$L< 1�)18 G11/� 18 / G11/� 1� / ,T$L< 1�

)10 G11/2 � / %$55(L 6

)12 G11/2 6 / %$55(L 8

)16 G11/2 8 / %$55(L 10

)18 G11/2 8 / %$55(L 12

D� L 10�5 D �25 H 1250

D6 L 1253 D �25 H 1250

D� L 1431 D �25 H 1250

D� L 1�8� D �25 H 1250

–10 °C ~ –22 °C

220V / 1Ph / 60Hz

D� D� 150/200 KG / �60 W

D6 180/225 KG / 1030 W

D� 200/245 KG / 1180 W

D� 240/2�0 KG / 1300 W

D� G11/� – / G11/� � / ,T$L< �

D6 G11/� – / G11/� 6 / ,T$L< 6

D� G11/� – / G11/� � / ,T$L< �

D� G11/� – / G11/� � / ,T$L< �D� G11/� – / G11/� � / ,T$L< �

D� G11/2 � / %$55(L �

D6 G11/2 � / %$55(L �

D� G11/2 � / %$55(L �

D� G11/2 6 / %$55(L 6

P12 L 1253 D 1040 H 1200

P16 L 160� D 1040 H 1200

P18 L 1�8� D 1040 H 1200

P20 L 1�65 D 1040 H 1200

P2� L 2321 D 1040 H 1200

–10 °C ~ –22 °C

220V / 1Ph / 60Hz220V / 1Ph / 60Hz

P12 200/250 KG / 1200 W

P16 220/265 KG / 1450 W

P18 260/2�0 KG / 1500 W

P20 280/310 KG / 2100 W

P2� 300/330 KG / 2350 W

P12 G11/� – / G11/� 12 / ,T$L< 12

P16 G11/� – / G11/� 16 / ,T$L< 16P16 G11/� – / G11/� 16 / ,T$L< 16

P18 G11/� – / G11/� 18 / ,T$L< 18

P20 G11/� – / G11/� 20 / ,T$L< 20

P2� G11/� – / G11/� 2� / ,T$L< 2�

P12 G11/2 8 / %$55(L 8

P16 G11/2 10 / %$55(L 10

P18 G11/2 12 / %$55(L 12

P20 G11/2 12 / %$55(L 12P20 G11/2 12 / %$55(L 12

P2� G11/2 16 / %$55(L 16

'3BOHF
-10 C - 22 CO O

D3BOHF
-10 C - 22 CO O

13BOHF
-10 C - 22 CO O
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Leader in the sector of machines for 
Pizzeria, Bakery and Pastry
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THE SMALL COLD ROOM
WITH A GREAT CHARACTER
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| ROASTERS





| IMPERIA & LA MONFERRINA

Restaurant Manuale Restaurant 
Professional Ruvida

Restaurant Simplex



P6 | Professional 
Pasta Machine

Perfect 
Every Strand

Designed for restaurants, pizzerias, 

agritourisms, and gourmet shops, this 

medium-production pasta machine delivers 

efficiency and quality in every batch.



�rd Floor, AM Group Building, ��� EDSA corner 4uingua,
Brgy. Pinagkaisahan, Makati City ����, Metro Manila, Philippines

marketing#amgroup.asia
Tel. ��� �� ���� ���� _ Cel. ��� ��� ��� ����
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