
Cereal Dispenser
•  �Polycarbonate body and  

stainless steel top 
•  �Portion controlled by paddle wheel

WI8CD
91⁄2 qt Capacity

Juice Dispenser
•  �Polycarbonate body and 

stainless steel top 
•  �Ice tube to keep juice cold 
•  �Matching stand for Idol Collection

WI12JD
101⁄2 qt Capacity

Chafing Fuel
on Pages
28 & 34

Saturn™

•  �18/10 stainless steel
•  �Coffee pot features  

gooseneck spout
•  �Teapots and coffee 

servers come with 
hinged covers with 
argon welds

Idol™ Chafers
•  �18/10 stainless steel chafers
•  �Self closing, vented glass lids
•  �Body removed from the stand can be 

used on an induction table
•  �Magnetic steel clad bottom
•  �Includes chafer body, glass top lid, 

burner stand, food pan and spoon holder

WI35LGL	 Rectangular Chafer, 4 qt 
WI35P 	 Rectangular Porcelain Insert, 
	 4 qt, 1⁄2 Size, 12.8" x 101⁄2" x 21⁄2"
WI6LGL	 Round Chafer, 7 qt

Bright finish for hotel or restaurant use.

Additional 
Items Also 
Available

Your buffet of choice can be elegantly sophisticated or 
comfortably efficient. Buffets draw in the crowds and offer a 
variety of flavorful foods to please just about everyone. From 
show-stopping chafers to innovative induction cookers, keeping 
buffet food hot and appetizing has never been easier or more 
attractive. Extend the hospitality by capping off an unforgettable 
evening with a cup of hot coffee and a serving of your signature 
dessert. Stylish coffeemakers complete the chafer line-up and 
make an impressive addition to your buffet table.

The BestBuffet
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When the most elegant dining atmosphere is needed, choose the line 
that sets the standard - New York, New York. A favorite of hotels, 
restaurants and caterers who desire quality, elegance and value.

Panacea™ Buffet Service
•  ��Mirror-finished stainless steel
•  ��Elegant 24k gold accents
•  �Rectangular Chafers feature cover holder and Super Pan V® food pan
•  ��Round Chafers include round food pan and round water pan

Chafers
48322	 Full-Size Rectangular, 9 qt
48329	 Half-Size Rectangular, 4.1 qt
48323	 Medium Round, 4.2 qt
48324	 Large Round, 6 qt

Marmites
48326	 4.2 qt
48327	 7.4 qt
Coffee Urn
48328	 11.6 qt (not shown)

Dakota™ Chafer & Stand
•  ��Stainless steel matte finish embossed legs for strength and style
•  �Molded high temperature nylon handles on frame
•  �Kool-Touch® nylon cover handle – easy to grip and stays  

cool to touch
•  ��Comes complete with Super Pan V® full-size food pan, water 

pan, dome cover, frame and 2 fuel holders

99860	 Rectangular Chafer, 9 qt
46886	 Full Size Stackable Chafer Rack

46080	 Chafer, Full Size Rectangular, 9 qt w/Standard Water Pan
46082	 Full Size Standard Water Pan Only
46070	 Chafer, Round 6 qt, w/Standard Water Pan
46862	 Standard Food Pan Only
46073	 Water Pan Only
46090	 Soup Chafer, 7 qt
46095	 Gravy & Sauce Chafer, 21⁄2 qt

New York, New York® Buffet Service
•  ��Brilliant mirror-finished 18/8 stainless steel 
•  �Durable solid legs and welded construction
•  ��Clear coated brass trim to deter discoloration
•  Chafer dome opens to 90°
•  Soup and gravy chafer covers allow for one-handed refilling

Chafing Fuel
on Pages
28 & 34
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Symphony Chafers with Glass Covers
•  Clear glass cover means less need to open
•  �Auto close at 45°
•  �Hydraulic mechanism provides smooth cover motion
•  �Cover removes easily for cleaning and storage

57 5162	 Full Size Rectangular, 9 qt
57 5163	 Round, 7 qt
57 5165	 ‘Ying-Yang’ Divided Food Pan, 51⁄2 qt, Fits 57 5163

57 5160	 Polygonal, 7 qt
57 5198	 “Half Moon”, 5.3 qt

Juice Dispensers
•  �Stainless steel and  

polycarbonate construction
•  �Removable drip tray

57 5161	 11.6 qt Capacity

Cereal Dispenser
•  �Removable stainless steel top
•  �Four-arm handle controls a 

composite 6 blade windmill
•  �Polycarbonate clear cylinder
•  �Stainless steel base
•  �Indentation on base for bowl

Eclipse Serving Tongs
•  18/8 stainless steel

Eclipse Serving Utensils
•  18/8 stainless steel 
•  Mirror finish 
•  �Lengthy curved handle reduces 

slippage into chafing dishes

Economy Roll-Top Chafer 
•  18/8 stainless steel construction 
•  21⁄2" deep food pan 
•  Stackable frame 
•  Mirror finish, gold tone accents 

57 3186	 6" long
57 3187	 91⁄2" long
57 3188	 12" long

57 3171	 Solid Turner, 143⁄4" long
57 3172	 Slotted Turner, 143⁄4" long
57 3182	 3-Tine Fork, 10” long
57 3175	 2-Tine Fork, 14" long
57 3180	 Solid Spoon, 10” long
57 3173	 Solid Spoon, 131⁄2" long
57 3181	 Slotted Spoon, 10” long
57 3174	 Slotted Spoon, 131⁄2" long
57 3183	 Pie Server, 10" long
57 3184	 Ladle, 1 oz
57 3170	 Ladle, 6 oz
57 3190	 Tongs, 12" long
57 3192	 Pom Tongs, 6" long
57 3194	 Pom Tongs, 9" long

57 5135	 Full Size, 9 qt

57 5162

57 5163

57 5165
Chafing Fuel

on Pages
28 & 34

Slow self closing cover with 
‘stay-open’ position at 60° 
for serving convenience.
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Newburg Chafer
•  �Mirror finished cover
•  �Handy lid clips hold lid in place
•  ��Comes with both metal and  

plastic handles and color box
•  �High legs allow for extra space 

to prevent fuel holder bottoms 
from overheating table surface

Plastic Beverage 
Dispenser
•  Leak-proof spring-action faucet
•  Detachable drip tray and lid
•  BPA free

Hostess Sign
•  �Includes 15 screened 

messages, stand and base

C-3080B	
Oblong, 8 qt

Cup Dispensing 
Racks - CDR 
Series
•  Dispenses one at a time
•  Load from front or back
•  Suction feet for stability
•  �For 8 oz to 44 oz cups with 

rim diameters 31⁄8" - 4"

CDR-3	 3 Tier
CDR-4	 4 Tier

PBD-3SK	 3 gallon

HTS-60K	 60" tall

C-5080	
Oblong, 8 qt

Dallas Chafer 
•  �Polished stainless steel with 

mirror finish cover 
•  �Roll-top cover with gold 

accent handle 
•  �Includes food pan, drip-

less water pan, and 2 fuel 
holders

Madison Chafers
•  ��Made of highly polished stainless steel
•  Color box

601	 Oblong, 8 qt
602	 Round, 6 qt
603	 Oval, 7 qt

601

602

603

Heavy-Duty Utility Tongs
•  Plastic handle
•  �Available in Blue (B), Green (G), Black 

(K), Red (R) or Yellow (Y)

UT-9HP	 9" long
UT-12HP	 12" long
UT-16HP	 16" long

201

Malibu Chafers
•  �8 quart chafer features a 

frame clip for the cover
•  �Includes food pan, water 

pan, and fuel holder(s)

201	 8 qt, Oblong
202	 6 qt, Oval
203	 4 qt, Round

202

203

Chafing Fuel
on Pages
28 & 34

Used for cold service only.

Satin finish stainless steel, with mirror 
finish cover and gold accents.

Roll-top covers can stop 
at any angle.
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Handy Fuel® Methanol Gel
•  �Strong heat output 
•  �Easy to light 
•  �Clean burning
•  �Methanol is unlawful in Pennsylvania 

		  PK
20100 	 45 Minute Burn Time	 144 cs
20102 	 2 Hour Burn Time	 72 cs

Charcoal Lighter Fuel
•  �Concentrated, biodegradable, 

all-weather gel formula
•  �Fast starting, burns longer
•  �Odorless
•  �Burns safe and clean
•  �Pk 12 cs

Snoppener
•  �Opens and snuffs out all 

Sterno fuels
•  Pk 12 cs

20304 
16 oz

70164 

Wick Chafing Fuel
•  �Can stays cool when lit 
•  �Clean burning, biodegradable 
•  �Nonflammable if spilled 
•  �Resealable and reusable
•  �Pk 24 cs

Safe Heat® w/Power Pad®

10116 	 6 Hour Burn Time  
Handy Wick® with Twist Cap
10106 	 4 Hour Burn Time 
10110 	 6 Hour Burn Time 
Stem Wick
10102 	 6 Hour Burn Time 
Safe Heat Green™
10120 	 4 Hour Burn Time 
10122 	 6 Hour Burn Time

Gel Chafing Fuel
•  �Made from renewable resources 
•  �Clean burning, biodegradable 
•  �Endorsed by the Green 

Restaurant Association

Green Heat® Ethanol	 PK
20112 	 2 Hour Burn Time	 72 cs
Green Ethanol
20106 	 45 Minute Burn Time	 144 cs
20108 	 2 Hour Burn Time	 72 cs

Disposable Fast Casual Catering Set
•  �Sets include: 9 serving sporks, 9 serving tongs, 9 chafing dish wire racks, 

9 aluminum water pans, 18 half-size aluminum food pans, 18 half-size 
aluminum food pan lids

•  Pk 9 sets

ClearDome™ Chafer Lid
•  �All-in-one lid, display  

dome and sneeze guard
•  �Sturdy, heat-resistant
•  �Integrated pinch grip handle
•  �Dual self-service portals
•  �Fits virtually all full-size 

traditional chafers
•  �Dishwasher safe

70168 

70174 

WindGuard™ Fold-Away Frame
•  Designed for easy storage and transportation 
•  Folds flat to 13⁄4" thick 
•  Saves even more space than standard model 
•  Sets up in one quick step

		  PK
70110 	 Stainless Steel	 1 ea
70106 	 Copper Vein	 1 ea
70108 	 Silver Vein	 1 ea
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Butane Culinary Jet 
• �Inventive, versatile jet-flame burner 
• �Heavy-duty, tip-free base and cooking stand 
• �Made for small saucepans, woks, hot stones, fondue pots and more

Butane Culinary Torch & Fuel Cartridge
• �Culinary Torch has anti-flare design with safety switch 
• �Piezo ignition plus instant start-up and shut-off functions 
• �Adjustable flame for melting, browning, crisping, caramelizing
• �Fuel cartridge is foodservice quality for stoves and torches 
• �Standard 8 oz cartridge 50110

50114 	 Culinary Torch
50130 	 Fuel Cartridge 

Portable Butane Stoves
•  �Commercial quality for dependability 

and long service life 
•  �Solid brass burner and auto piezo 

electronic ignition switch 
•  �Carrying case included

50104* 	 7,000 Btu
50106 	 9,000 Btu
50108 	 15,000 Btu
* also UL Listed US OPERATES WITH 8 OZ 

FUEL CARTRIDGE 

Wind-Block 
Attachment 
for Outdoor 

Cooking
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58030

58001R

58055R

Stainless Steel Coffee Makers
•  �Indicator lights signal power on/off (red), coffee 

is brewing (yellow) and coffee is ready (green)
•  Stay cool handles on lid and sides
•  See-through coffee level indicator
•  �Drip tray - pulls out for no mess use  

or tucks away for compact storage
•  2 year manufacturer's warranty

54160	 60 Cup
54100	 100 Cup

Cooler Cart
• �Hinged lid opens on both sides 
• �Features a removable stainless 

steel bottle opener, drain plug and 
removable cap catcher 

• 3" locking casters

Induction Cooker
•  Stainless steel with ceramic top
•  Touch screen
•  1800W, 120V

54160

Two dispensing levers: 
upper pull and  
lower press.

Proctor Silex® Commercial 
Coffee Urns
•  �Fast brewing - 1 cup per minute
•  �Tall base fits large 12 oz cups
•  �Coffee level indicator and ready-to-serve light
•  �Dual heaters for brewing and gentle warming 
•  �Brushed aluminum finish
•  �Locking lid and cool-touch handles

45040	 40 Cup
45060	 60 Cup
45100	 100 Cup

45060

58030*	 30 Cup
58055R	 55 Cup
58001R	 101 Cup
*For household use only

Aluminum Commercial  
Coffee Makers
•  Non-drip faucet
•  Stay-cool phenolic handles and knob
•  Twist-to-secure cover
•  �Signal light to indicate when coffee is ready
•  Interior water level markings
•  3-prong grounded plug
•  120V
•  2 year manufacturer's warranty

Thermal Gravity Dispenser
•  Vacuum insulated stainless steel liner
•  Built-in sight gauge
•  Brew-through lid
•  Removable drip tray and base
•  �Manual dial timer indicator to track 

beverage holding times
TGD-15GT
11⁄2 Gallon

IC-1800WN
140° to 464°F

CC-65B
65 Quart

Convenient 
one-hand 

dispensing.
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Insulated Food Carriers
•  Features outside identity pocket
•  Comfortable padded handles
•  Zipper closure
•  �Insulated with 1" foam padding and lined with water repellent nylon
•  Red exterior

FC1212-RD	 12"w x 12"d x 12"h
FC2212-RD	 22"w x 12"d x 12"h

Professional, durable 
carriers help maintain food 
quality and temperatures 

during transport.

953

1054

1958

Beverage Dispensers
•  FDA approved polypropylene
•  Standard Tomlinson® faucet
•  1⁄2 gallon graduations on side of reservoir

953	 3 Gallon, 105⁄8" x 161⁄8" x 163⁄4",
	 Black & White
1054 	 5 Gallon, 103⁄4" x 103⁄4" x 221⁄4", 
	 Brown & White

Slimline Beverage 
Dispenser
•  3 gallon capacity per reservoir
•  �Available with standard or fast 

flow Tomlinson® faucets
•  73⁄4" x 153⁄4" x 211⁄4"
•  Hingeless cover design
•  Drip tray fits 73⁄4" cups
•  FDA approved polypropylene

356DP	
Single, Almond

Beverage Dispensers
•  �18/8 stainless steel 
•  �Carrying handles for easy transport 
•  �Heavy duty Tomlinson® faucet 
•  �95⁄16" dia

Header
1958	 3 Gallon, 21"h
1959	 5 Gallon, 26"h

Portable Butane Stoves
•  �Automatic piezo electronic ignition system
•  �In-line regulator with pressure sensing shut-off
•  Adjustable heat range

90011	 10,000 Btu/hr
90019	 15,000 Btu/hr

Butane Fuel
•  8 oz canister
•  �Burns for 2-4 hrs

40062

Includes a high 
impact protective 

carrying case.

90011
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SoftWeave Bistro Napkins
•  100% SoftWeave fabric
•  Yarn dyed stripe stays true to color without 

fading or bleeding
•  Designed to be washed with bleach
•  18" × 22" pre-cut with hemmed edge
•  15 color options

Ask your salesperson about 
additional styles and colors.

These napkins hold their 
color and don’t bleed. Plus the 
stripes offer the same features 

you’ve come to expect from 
SoftWeave—soft hand,  

minimal linting, consistent 
colors, great soil release and 

very little shrinkage.

Fabrics are dyed 
to match, allowing 

weaves to be mixed 
and matched.

Vinyl Tablecovers
Marko vinyl products are long-lasting and easy to care for – just wipe clean with 
a soft, damp cloth. Flame retardant vinyl, laminated to a soft, polyester backing, 
comes in over 200 patterns and colors. Sewn to order with merrowed edges for 
a finished look or in 15 yard rolls. Available in five professional grades:

• �Classic™ Series 
Economical, 4 gauge commercial vinyl, 1.8 oz polyester backing

• ��Vative™ Series 
Heavy, 6 gauge vinyl with a 3.7 oz polyester knit terry loop backing

• ��Fashion™ Series 
Heavy, 8 gauge vinyl, 3.1 oz polyester backing, perfect for family dining

• �Designer™ Series 
Extra heavy, 8-10 gauge vinyl, plush 4.5 oz polyester backing 

• �Expressions™ Series 
Ultra heavy, 10  gauge vinyl, plush 4.5 oz polyester backing

Tablecloths, Napkins and Skirting
•  �Marko Fabrics offer durability and elegance in a range of colors 

and weaves, featuring a full line of tablecloths, napkins and 
skirting in coordinating colors and standard or custom sizes

•  �Spun filament polyester blend provides the look and feel of 
cotton without fading or shrinking 

•  �Excellent resistance to pilling and snagging 
•  �Liquids absorb quickly 
•  �Proven soil release for tough-to-remove stains 
•  �All skirting shipped in a heat sealed, poly bag on a FREE 

storage hanger to help keep fabrics clean and wrinkle free
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Jazz - Melamine  
Serving and Display
•  A modern take on a traditional product
•  Strong and break-resistant
•  �Melamine is safe for temperatures  

32° - 212°F
•  NSF listed and dishwasher safe

SD3206J	 Square Plate, 6"
SD3208J	 Square Plate, 8"
SD3210J	 Square Plate, 10"
SD3212J	 Square Plate, 12"
SD3214J	 Square Plate, 14"
SD3216J	 Square Plate, 16"

SD3314J	 Tray, 133⁄4" x 91⁄2", 96 oz
SD3318J	 Tray, 171⁄2" x 63⁄4", 58 oz
SD3324J	 Tray, 24" x 18"
SD2118J	 Oval Platter, 18" x 131⁄2"
SD2121J	 Oval Platter, 21" x 15"
SD5609J	 Bowl, 32 oz

SD5612J	 Bowl, 64 oz
SD5613J	 Bowl, 96 oz
SD5614J	 Bowl, 128 oz
SD6015J	 Bowl, 192 oz
SD6018J	 Bowl, 320 oz

Two Tone Melamine 
Bowls & Spoons
•  Bowls Pk 1 dz
•  Spoons Pk 5 dz

3221JBR 	 Bowl, 8 oz, 4" 
3222JBR 	 Bowl, 10 oz, 4¾" 
3223JBR 	 Bowl, 16 oz, 6" 
5185JBR 	 Bowl, 42 oz
5560JBR 	 Soup Bowl, 24 oz, 61⁄8"
5565JBR 	 Soup Bowl, 28 oz, 6½" 
5570JBR 	 Soup Bowl, 38 oz, 7" 
7003JBR 	 Spoon, 55⁄8" x 15⁄8" 
7100JBR 	 Spoon, 61⁄4" x 1¾" 

Melamine Gastronorm Pans
•  Heavy-duty and break-resistant
•  Melamine is safe for temperatures 32° - 212°F
•  Made to endure cold and hot items
•  Stackable with anti-jam feature
•  White

GN1001W	 1/1, 11⁄2" deep
GN1002W	 1/1, 21⁄2" deep
GN1004W	 1/1, 4" deep
GN1121W	 1/2, 11⁄2" deep
GN1122W	 1/2, 21⁄2" deep

GN1124W	 1/2, 4" deep
GN1132W	 1/3, 21⁄2" deep
GN1134W	 1/3, 4" deep
GN1142W	 1/4, 21⁄2" deep
GN1144W	 1/4, 4" deep

GN1162W	 1/6, 21⁄2" deep
GN1164W	 1/6, 4" deep
GN1221W	 2/4, 11⁄2" deep
GN1222W	 2/4, 21⁄2" deep
GN1232W	 2/3, 21⁄2" deep
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Gathering Dinnerware
•  �Durable, heavy-weight melamine in a charming 

rustic design
•  Safe for temperatures up to 212°F
•  Two-year warranty against chips and breakage
•  �Dishwasher safe and stain resistant
•  Color: Adobe (70)

Epicure Acacia  
Woodgrain Deliware
•  �The warm look of wood in durable, heavy-weight 

melamine
•  �Textured surface
•  Safe for temperatures up to 212°F
•  Two-year warranty against chips and breakage
•  �Dishwasher safe and stain resistant
•  Color: Brown (69)

Terra Deliware
•  Durable Tritan material will not crack or craze
•  Two-year warranty against breakage
•  Stain resistant
•  Color: Smoke (18)

GA55013 	 Charger Plate, 121⁄2" 
GA55001 	 Dinner Plate, 11"
GA55002 	 Salad Plate, 9"
GA55009 	 Square Plate, 121⁄2"
GA55012 	 Dip Bowl, 10 oz, 45⁄8"
GA55011 	 Small Bowl, 10 oz, 61⁄4"
GA55003 	 Bowl, 351⁄2 oz, 8"
GA55005 	 Serving Bowl, 5.2 qt, 143⁄4"
GA55007 	 3 Bowl Set - 62 oz, 102 oz, 14.8 oz 
GA55006 	 Round Platter, 18" 
GA55014 	 Oval Platter, 12" x 10" 
GA55010 	 Rectangular Tray, 151⁄2" x 11"

EAG01 	 Small Bowl, 34 oz
EAG02 	 Serving Bowl, 4.8 qt
EAG03 	 Pasta Bowl, 4.8 qt
EAG06 	 Round Platter, 18"
EAG04 	 Oval Platter, 18" x 15" 
EAG05 	 Rectangular Tray, 137⁄8" x 73⁄4" 
EAG07 	 Rectangular Tray, 143⁄4" x 63⁄4" 
EAG08 	 Dip Bowl, 5 oz
EAG09 	 Flight Tray, 131⁄6"

TRA08 	 Ruffle Dinner Plate, 11" 
TRA09 	 Ruffle Salad Plate, 8"
TRA04 	 Ruffle Bowl, 37 oz, 61⁄2"
TRA05 	 Ruffle Bowl, 28 oz, 7"
TRA12 	 Ruffle Serving Bowl, 131⁄4"
TRA02 	 Square Bowl, 3.4 qt, 123⁄8"
TRA11 	 Serving Bowl, 7.4 qt, 151⁄4"
TRA06 	 Round Tray, 141⁄2"
TRA10 	 Ruffle Oval Platter, 191⁄2" x 11"
TRA03 	 Rectangular Platter, 127⁄11" x 81⁄2" 
TRA01 	 Rectangular Tray, 193⁄4" x 143⁄4"
TRA07 	 3-Section Server, 15" x 5" x 3"

The look and feel of 
hand thrown pottery.

Wooden and wood-look serve ware has 
made a comeback all over the culinary 

world. Beer tasting flights, cheese 
boards, carpaccio, olives and nuts are 
all being served on wooden boards for 

that authentic dining experience.

Perfect for 
poolside dining.

4040



4531

4534

4530

4530	 Tulip Dessert Dish (SAN), 5 oz
4532	 Tulip Dessert Dish (PC or SAN), 5 oz
4531	 Tulip Berry Dish (SAN), 5 oz
4533	 Tulip Bowl (SAN), 13 oz
4534	 Tulip Bowl (PC or SAN), 13 oz

Tulip Dishes
•  �The wide top diameter lets you “pour on” the toppings
•  4532, 4534 are also available in extra-durable polycarbonate
•  �Ideal for serving ice cream, nuts, fruit, sauces, puddings and more
•  �Available in: 4530 in Clear, Bone, Black, Ice Pink, Ice Blue; 4531 in 

Clear, Bone, Black; 4532, 4533, 4534 available in Clear only

CM1100†	 Full-size Food Pan
CM1101†	 Half-size Food Pan
CM1102†	 Third-size Food Pan
CM1103†	 Third-size Divided Food Pan
CM1104†	 Sixth-size Food Pan
† NSF

Coldmaster® Standard Food Pans
•  Designed to fit standard sized food pan templates
•  Hold food temperatures at or below 40°F for eight hours
•  �Outer shell made of durable ABS; inside filled with 

exclusive non-toxic refrigerant gel
•  Pans are 6" deep
•  Available in Black or White

Coldmaster® Ice Cream Server, Lid & Shroud
•  �10" dia, accommodates standard 3 gallon ice cream tubs
•  �Keeps ice cream at or below 32°F for up to 6-10 hrs
•  �Durable, high-impact ABS plastic
•  �Clear polycarbonate lid included
•  �Dishwasher safe

CM1012	 Ice Cream Server, 3 gal, Black or White
CM1013	 Ice Cream Server Lid, Clear
38655	 Ice Cream Shroud, Covers CM1012, 18/8 Stainless Steel

43942*	 Scalloped, 2 oz
43943*	 Scalloped, 3 oz
43944*	 Scalloped, 4 oz
S275*	 Smooth, 11⁄2 oz
S277	 Smooth, 13⁄4 oz
0852*	 Smooth, 2 oz
S280*	 Smooth, 3 oz
S285*	 Smooth, 4 oz

Melamine Ramekins
•  �Thick walled, heavy weight melamine
•  �Serves sauces, butter, salad dressings, salsa, etc. 
•  �Dishwasher safe
•  Available in Black (03), Bone (42), White (02)

CM1125	 Full-size Lid
CM1126	 Half-size Lid
CM1127	 Third-size Lid
CM1128	 Sixth-size Lid

S286*	 Smooth, 6 oz
S279*	 Fluted, 2 oz
S282*	 Fluted, 3 oz
S287*	 Fluted, 4 oz
S310	 Oval, 2 oz
S312	 Oval, 3 oz
S314	 Oval, 4 oz

S287
S310

S312

0852

S287

43942
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ColdFest® Gastronorm  
Pans, Crocks, Covers & Pumps
• � �Keep foods chilled at or below HACCP guidelines of +41°F without ice
• �� �Freeze ColdFest® upside down for 8 hours and add pre-chilled foods
• � High impact resistant ABS material and FDA listed non-toxic gel

26CF	 6.5 qt Food Pan, 1⁄2 Size  
36CF	 3.7 qt Food Pan, 1⁄3 Size  
66CF	 1.5 qt Food Pan, 1⁄6 Size 
20CFC	 Flat Cover For 1⁄2 Size Pan 
30CFC	 Flat Cover For 1⁄3 Size Pan 
60CFC	 Flat Cover For 1⁄6 Size Pan 
CFR18	 1.7 qt Round Crock, 613⁄16" dia
CFRC18	 Flat Crock Cover 
CFRSC18	 Seal Crock Cover
CFPSRC10	 Standard Pump and Cover Kit
CFPMRC10	 Maxi Pump And Cover Kit
CFPFRC10	 Fixed Nozzle Pump and Cover Kit

Round Pebbled Bowls - Clear
PSB6	 18.8 oz, 6" dia
PSB8	 1.8 qt, 8" dia
PSB10	 3.2 qt, 10" dia
PSB12	 5.8 qt, 12" dia
PSB15	 11.2 qt, 15" dia
PSB18	 20.2 qt, 18" dia
PSB23	 40 qt, 23" dia

Bell Shaped Pebbled Bowls - Clear
BSB10	 2.1 qt, 97⁄8" dia
BSB12	 4.0 qt, 12" dia
BSB18	 12.5 qt, 18" dia

Round Ribbed Bowls
RSB6CW	 18.8 oz, 6" dia 
RSB8CW	 1.65 qt, 8" dia
RSB10CW	 3.2 qt, 10" dia
RSB12CW	 5.8 qt, 12" dia
RSB15CW	 11.2 qt, 15" dia
RSB18CW	 20.2 qt, 18" dia
RSB23CW	 40 qt, 227⁄8" dia

Rectangular Ribbed Bowls
RSB912CW	 2.9 qt, 9" x 121⁄8"
RSB1014CW	 5 qt, 103⁄4" x 149⁄16"
RSB1419CW	 12 qt, 141⁄4" x 193⁄8"

Camwear® Pebbled & Ribbed Bowls
•  �Textured on the outside for an elegant look, smooth  

on the inside for easy cleaning
•  �Ideal for fruit, salads and desserts
• � �Made of virtually unbreakable  

Camwear® polycarbonate 
•  �Dishwasher safe

Versa Food Bar®

•  Stylish, versatile and completely portable
•  �Comes with sneeze guards and end panels
•  �Fits through 36" doorway with the sneeze guards 

and tray rails knocked down
•  �Storage cabinets underneath
•  Available in Black (110)

Portable system allows for 
customized versatility.

VBRU5	 Holds 4 Full Size Pans, 69"l x 421⁄2"w x 623⁄4"h
VBRU6	 Holds 5 Full Size Pans, 82"l x 421⁄2"w x 623⁄4"h

4242
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BAR650DS - Mid Size: 671⁄2"l x 281⁄2"w x 471⁄2"h
• Fits in standard elevators • Easy to manage for off-site catering 
BAR650DS770	 Economy System
BAR650DSCP770	 Basic System
BAR650DSPM770	 Complete Post-Mix System, 110V
BAR650DSPMT770	 Complete Post-Mix System w/Water Tank, 110V
BAR650DSPMT2770	 Complete Post-Mix System w/Water Tank, 220V
BAR650DSDX770	 Complete Pre-Mix System
BAR730DS - Large Size: 775⁄8"l x 281⁄2"w x 471⁄2"h
• Perfect for large events 
BAR730DS770	 Economy System
BAR730DSCP770	 Basic System
BAR730DSPM770	 Complete Post-Mix System, 110V
BAR730DSPMT770	 Complete Post-Mix System w/Water Tank, 110V
BAR730DSPMT2770	 Complete Post-Mix System w/Water Tank, 220V
BAR730DSDX770	 Complete Pre-Mix System

CamKiosk®

•  �Durable, all-weather polyethylene – won’t dent or crack
•  �Foam insulated storage cabinet maintains food 

temperatures for hours
•  Carts have 4 pan wells
•  �Molded-in handles and four 6" swivel casters allow for 

easy maneuvering

KVC854C 	 Cart & Canopy, 851⁄8"l x 331⁄2"w x 941⁄2"h
KVC854U 	 Cart & Umbrella, 851⁄8"l x 601⁄2"w x 99"h

Chicago CamBars®

• �The sleek look of stainless steel, but the  
easy-care of plastic! 

• �Available in three equipment systems: 
Economy Models - For bottle, can or mixer service. 
Includes ice bin, a sliding cover, waste-
water bin, vinyl cover and speed rail.
Basic Models - Partially equipped for 
post or pre-mix soda service. Operator 
completes installation of post-mix or 
pre-mix soda gun system.
Complete Models - Completely  
factory equipped for post-mix  
or pre-mix soda service. 

CamKiosk® Work Station
•  �Provide additional space for 

preparing food, merchandising 
menu items or completing  
sales transactions 

•  �Large dry storage area below 
•  �Durable, polyethylene – won’t 

dent or crack
•  �6" casters: 2 fixed, 2 swivel  

with brake

KWS40

CamKiosk® Hand Sink Cart
•  �Two compartment stainless steel sink runs cold and hot water 

up to 140°F
•  �Two 5 gallon fresh water tanks and two 71⁄2 gallon refuse tanks 
•  Provides approximately 70 hand washings
•  �21⁄2 gallon capacity hot water heater - heats in 10 minutes 
•  110V outlet required
•  �Paper towel holder and soap dispenser included

�Ask about different styles, 
colors and options.

Ask about other 
CamBar® styles and 

colors available!

KVC854C

KSC402

BAR650DS

KSC402	 409⁄16"l x 33"w x 451⁄2"h

KWS40	
409⁄16"l x 33"w x 451⁄2"h
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Camtainers® & Ultra Camtainers®

• � �One-piece polyethylene outer shell combined with thick  
foam core insulates against heat loss for hours

•  �Molded-in mounting plates prevent latches from pulling out
•  �Drip-proof recessed spigots allow for clean, easy access
•  �Ultra Camtainers® have maximum temperature retention  

and a sleek new design

Many 
accessories also 

available!

SlidingLid™ Ice Caddies
• � �Indoors or outdoors, these sleek ice caddies hold ice for days
• � �Polyethylene body and thick foam insulation 
• � �Unique sliding lid reduces the risk of cross contamination
• � �Recessed well and drain shelf keep ice out of water, extending 

holding times
• � �Recessed, molded-in handles ease  

lifting and maneuvering
•  �Available in Black (110),  

Slate Blue (401),  
Dark Brown (131),  
Coffee Beige (157),  
Gray (180),  
Granite Gray (191) or  
Granite Green (192) 

200 lb Capacity
ICS200TB	 Tall Model	

125 lb Capacity
ICS125L	 Standard Height
ICS125T	 Tall Model 

175 lb Capacity
ICS175L	 Standard Height
ICS175T	 Tall Model

Slant Top 100 lb Capacity
ICS100L	 Low Height, 2 Swivel & 2 Locking Casters
ICS100L4S	 Low Height, 4 Swivel Casters, 1 with Brake

Camtainer®		
100LCD	 11⁄2 Gallon 	
250LCD	 21⁄2 Gallon 	
500LCD	 43⁄4 Gallon 	
1000LCD	 113⁄4 Gallon 	

Ultra Camtainers®

UC250	 23⁄4 Gallon 	
UC500	 51⁄4 Gallon 	
UC1000	 101⁄2 Gallon 

CSR3	 3 Gallon
CSR5	 5 Gallon

Camserver®

•  ��Insulated beverage server keeps beverages hot or cold for hours without 
adding canned heat

• � �Self-sealing gasket helps hold temperatures
• � �Convenient height dispenser with attractive brass identity plates
• � �2 identification plates included; coffee/decaf and tea/hot water
•  Available in Black (110), Dark Taupe (417), or Granite Gray (191)

Convenient, safe 
top filling.

Opens and closes 
easily with durable, full 

size nylon latches.

Handwash Accessories
• � �Fill a 21⁄2 or 5 gallon Cambro Camtainer or Ultra Camtainer with water
• � �Secure the Handwash Accessory on top, add a “Handwash Only” 

sticker on front, fill towel holder and soap dispenser
•  �Place on counter or table with a bucket (RFS22) beneath the faucet 
•  �Available in Dark Brown (131) or Black (110)

HWAPR	 Handwashing Accessory w/Towel Roll Dispenser
HWATD	 Handwashing Accessory w/Multi-Towel Dispenser
RFS22	 22 qt Poly Bucket 

Set up a Cambro 
Handwashing 

Station anywhere!

Ask About
Available
Colors
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CMBPHHD	 Electric, 110V
CMBPHD	 Non-Electric

Combo Cart™ Plus
•  �Two separate compartments hold foods with different temperature & 

humidity needs
•  �Ideal for applications that require frequent opening and closing
•  �Adjustable stainless steel rails hold sheet pans, trays and pizza boxes
•  �Unplugged, holds hot or cold food safely for up to 4 hours
•  �275⁄8"w x 331⁄2"d x 657⁄8"h
•  �High performance swivel casters with brakes
•  Available in Charcoal Gray (615)

Ultra Pan Carriers® 
•  �Retains internal temperature and withstands external tough treatment
•  �Foam insulated and thick lid for durability and heat retention
•  Sturdy nylon latches
•  �Interlock stacking during transport and storage 
•  �Pans are easy to remove using finger notches
• � �S-Series has built-in seal for temperature retention, easier cleaning and 

reduced replacement costs  
• 243⁄4"l x 173⁄8"d

Ask About
Available
Colors

Camcarts®, Ultra Camcart® H-Series,  
Camcarriers® & Accessories
•  �Quality-made units handle any catering job, large or small, hot or cold
•  �Doors open a full 270° for easy loading and unloading
• � �Easy-to-roll 6" casters, (2 fixed, 2 swivel, 1 with brake) and mid-height 

molded-in vertical handles make carts easy to maneuver
• � �H-series carriers plug in to maintain 150° to 165°F for keeping food warm
•  �Heated replacement doors available to retrofit UPC800 or UPC1600 carts
•  �ThermoBarriers® let you store hot and cold foods together
•  �CamChillers® keep food cold for hours
•  Available in 110 or 220V

UPC800

Camcarts®	
UPC800	 Holds 8 Full Size, 4"d Food Pans**
UPC1600	 Holds 16 Full Size, 4"d Food Pans**

Ultra Camcart® H-Series - NSF, CE, ETL Approved, ENERGY STAR®

UPCH400*	 Holds 4 Full Size, 4"d Food Pans**
UPCH800	 Holds 8 Full Size, 4"d Food Pans**
UPCH1600	 Holds 16 Full Size, 4"d Food Pans**
*UPCH400 stacks for storage

Ultra Pan Carrier® S-Series
UPCS400	 Holds 4 Full Size, 4"d Food Pans**
*�*or multiple configurations equal to that depth. Also holds  

1⁄2 and 1⁄3 size pans

Thermobarrier® 
400DIV	 Fits UPCS400 and UPC800 Only, Gray
1600DIV	 Fits UPC1600 Only, Gray

Camchiller® 
CP1220	 Fits CamCarriers, CamKiosks,CamCruisers and CamCarts,  
	 and Combo Carts, 127⁄8" x 2013⁄16" x 11⁄2", Cold Blue

Camwarmer® 
1210PW	 Fits CamCarriers & CamCarts (except UPC1600), 
	 131⁄4" x 107⁄8" x 19⁄16", Granite Gray

400DIV

UPCS400

CP1220

UPCH1600

Ask About
Available
Colors

UPC100*	      ––––	 Holds 3–21⁄2", 2–4", 1–6" or 1–8" Full Size Pan
UPC140	 UPCS140	 Holds 1–4" Full Size Pan
UPC160	 UPCS160	 Holds 1–6" Full Size Pan
UPC180	 UPCS180	 Holds 1–8" Full Size Pan
* UPC100 does not stack with other models
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7550	 Maximizer™ Portable Bar
7555	 Maximizer™ Bar Cover, Taupe

Maximizer™ Portable Bar
•  Large 56" serving area
•  Convenient molded-in bar mat well
•  �Sliding storage drawer holds mixers, sodas or standard bus boxes
•  �Includes a glassware storage area, 15 gallon ice bin and a standard dust cover
•  Built-in cutting board is perfect for condiment prep
•  �Standard 22" stainless steel Speed-Rak®

•  �5" non-marking casters with brakes
•  �561⁄8"l x 265⁄16"w x 473⁄4"h
•  �Available in Cherry Wood (094), Stainless Steel (44) or Black (03)

PC300N	��� Single - 24"l x 163⁄4"w x 24"h, 
	 Holds (5) 21⁄2" Deep Pans
PC600N	 Double - 241⁄2"l x 17"w x 493⁄4"h,  
	 Holds (10) 21⁄2" Deep Pans 

Cateraide™ XT Insulated Beverage Servers
•  Polyethylene construction
•  �No leakage during transport
•  �Latches have no sharp edges, won’t rust, bend, or dent
•  �Features an attached pop up vent for convenience 
•  Stackable
•  Spring-action faucets for a dripless service
•  �Available in Black (03), Brown (01), Forest Green (08) or Slate (59) 

XT2500	 21⁄2 gal
XT5000	 5 gal
XT10000	 10 gal

Cateraide™ IT End Loader
•  �Holds temperatures in the safe zone 

for over 6 hours
•  �Button-hole latch design offers 

convenient one hand operation and 
keeps the doors and lids closed 
tightly

•  Secure stacking
• � �Available in Onyx (03), Caramel (43) 

or Olive (62)

IT400	
6 Pan Capacity

Cateraide™ Insulated  
End Loaders
•  �No sharp edges; won’t 

rust, bend or dent
•  �Individual track for each food pan
•  �Available in Black (03), Brown (01),  

Forest Green (08) or Slate (59); PC300N  
also available in Brick Red (95)

SBC1521	 15" x 21"
SBC2031	 20" x 31"

Fold ‘N Go® Carts
•  Easily folds and unfolds
•  �Sturdy polyethylene shelves with 

aluminum frame holds up to 350 lb
•  4" swivel casters
•  Ships fully assembled
•  �Shelves available in Black (03),  

Gray (23) or Tan (25)

Cateraide™ Dolly
•  �For end loader
•  Available in Onyx (03)

IT410
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FC1649

		  PK
FSP1206	 12" Spiral, Chrome Plated	 1 dz 
FO1515	 15" x 143⁄4" Circular, Chrome Plated	 6 ea
FSL1508	 161⁄2" x 41⁄4" Sloped, Chrome Plated	 8 ea
FSLBK1508	 161⁄2" x 41⁄4" Sloped, Black	 8 ea
FC1649	 18" x 41⁄4" Curved, Chrome Plated	 1 dz
FCBK1649	 18" x 41⁄4" Curved, Black	 1 dz
FSP1507	 181⁄2" x 41⁄4" Spiral, Chrome Plated	 6 ea
FSPBK1507	 181⁄2" x 41⁄4" Spiral, Black	 6 ea

Camtrays® 

•  �Constructed of durable fiberglass
• � �Features molded-in Dri-Stak separators to ensure 

proper air flow and are available in rectangular, 
trapezoid, oval & round shapes 

•  �Backed by a 5 year pro-rated warranty against 
manufacturer’s defects

Personalize with 
your logo!

Additional 
Colors Also 

Available

Camwear® 2 x 2 Compartment Trays
•  �Polycarbonate with a unique design that allows you to fit two  

trays, side-by-side, in a standard dishwasher tray rack
•  �Gradual slope compartment walls promote faster drying
•  �“Easy grip” handles for better handling by smaller children
•  �A proven design with a two year pro-rated warranty against 

manufacturer’s defects

1596CW	 9" x 15"
915CW	 83⁄4" x 15"

FSLBK1508

FSPBK1507

FSP1206

FO1515
An elegant display 

that holds fruit safely 
without bruising.

Meranda™ Vertical Fruit Baskets
•  �Hand wash only

Camtread® Trays
•  �Durable fiberglass tray with a molded-in non-skid surface
•  �Less breakage, less spillage and greater profits
•  �Can be personalized
•  �Five year pro-rated warranty against manufacturer’s defects
•  �Available in two colors, and various shapes and sizes
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2070 SHOWN IN
HARD ROCK MAPLE

36200	 3-Shelf Open Cart, Oval Shaped Top/Shelves without Drop Leaf, 	
	 Lower Shelves: 153⁄4" x 38", OA 16"w x 423⁄8"l x 351⁄4"h
36202	 3-Shelf Open Cart, Oval Shaped Top/Shelves with 10" Drop Leaf, 	
	 Lower Shelves: 153⁄4" x 38", OA 16"w x 48"l x 351⁄4"h
* OA length includes 10" drop leaf in up position

67105	 Enclosed Cart, 35"w Interior, 1 Fixed Shelf, Hinged Doors
	 Single Compartment: 341⁄2"w x 191⁄2"d x 301⁄2"h,  
	 OA 251⁄2"w x 451⁄2"l x 363⁄4"h

98410
48"w x 291⁄3"d x 46"h

Room Service Table
•  �Oval top with drop leaves
•  �Flip-up top for compact storage
•  �Standard top is laminate, (optional HDPE DuraTop™ is available at 

additional charge)
•  �Non-marking casters with cushion tread 5" wheels, two with brake

74405 
Oval Top, 43"w x 36"d x 31"h

Black	 Mirrored
Sides	 Sides
296	 297	 133⁄4" x 24" x 63⁄4", Holds 12" x 20" x 6"d Pan
298	 299	 203⁄4" x 283⁄4" x 63⁄4", Holds 18" x 26" x 6"d Pan

Insulated Beverage Bins
•  �Fully insulated – no condensation
•  �Lightweight plastic construction
•  �Use with or without insert pans

Portable 
Beverage Bar
•  �Stainless steel interior
•  �Removable ice bin and 

6-bottle speed rails
•  �Durable waterproof 

HDPE top and kick plate
•  �Spacious storage area
•  �LED front panel with 

custom messaging
•  �Choice of laminate 

finishes
•  �5" non-marking casters

Creation Express™  
Mobile Induction Cooking Station
•  �2 1800W induction cook stoves 
•  �No flame or exposed elements
•  �Built-in, downdraft air filtration system is available
•  �Rolls easily and quietly on 5" cushion tread casters

2070 	 Without Ventilation, 34" x 22" x 351⁄2"
2075 	 With Ventilation, 34" x 22" x 401⁄2"

36202 SHOWN IN
BEIGE SUEDE FINISH

The cool 
alternative to open 
flame and tabletop 
cooking in remote 

locations.

Carrier box 
platforms fold 
up for nesting 

storage.
67105 SHOWN IN
AMBER MAPLE FINISH

10 Attractive 
Laminate 
Finishes 
Available

Service Carts
•  �Durable, laminate construction
•  �Shelf edges protected with high impact edge molding
•  �4" swivel casters – available in brass or black finish

Ask About 
Available 
Finishes
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Induction Hold-Line with Green Heat
The temperature controlled Hold-Line is ideal for buffets, events and 
banqueting, providing constant temperature and accurate control to 
ensure top quality food items, presentations and appeal. A single 
generator powers up to four hotplates. Install Hold-Line fits seamlessly 
with any buffet concept. 

•  �A generator developed specifically for heat retaining/holding, built 
in an aluminum enclosure, which includes an integrated air fan and 
connectors in the front of the housing

•  �The heat retaining plate is equipped with the latest RTCSmp sensor 
technology which enables temperature controls in real-time

•  �The control unit regulates the temperature from 122°F to 212°F in 
increments of 5°F

•  �RTCSmp electronic temperature control that monitors the state of the 
induction coil, power board, CPU and the Ceran glass temperature

•  �RTCSmp monitors the energy supply
•  �No pan no heat - only if an induction-suitable pan is located on the 

glass will energy be consumed

GI-HO/IN 1800	 120V, 450W Power per Plate
GI-HO/IN 3200	 208V, 800W Power per Plate

GI-HO/IN 1800

GI-HO/IN 3200
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Benefits
•	 You can feed a large quantity of customers with a minimal 

amount of staff in a shorter amount of time.
•	 Allows you to rotate the food in the kitchen faster. 
•	 Buffets for special occasions like holidays can  

attract customers who may not normally dine out  
at your restaurant.

Challenges
•	 Although less staff is needed, the buffet requires close 

management by servers and kitchen staff.
•	 Food safety, as well as aesthetics must be maintained 

throughout the buffet service. 
•	 Proper food temperatures must be safely  

maintained for both hot and cold food. 
•	 Staff should be continually checking the buffet  

to make sure that containers are refilled and the buffet 
table is neat and clean. 

The average double-sided buffet line can serve approximately 
100 guests in 30 to 40 minutes. If you have over 100 guests, 
you will need additional buffet tables. Consider action stations, 
such as omelette stations or carving stations to keep the crowd 
moving. Separate tables for cold and hot foods can speed up 
the wait times and make it easier to monitor food temperatures.

  BUILDING THE BEST BUFFET

Whether planning a gathering for 20 or 200,  
there are certain essentials needed for the 
simplest to the most sophisticated buffet.

Essential Tools For Building The Best Buffet

•	 Beverage Servers
•	 Coffee Urns
•	 Airpots
•	 Juice Dispensers
•	 Food Warmers
•	 Buffet Serving Trays
•	 Risers

•	 Chafers
•	 Servingware
•	 Dinnerware
•	 Hot Pans
•	 Cold Pans
•	 Induction Ranges
•	 Buffet Stoves

Popular Buffet Themes

•	 Friday Night Seafood Buffet
•	 Sunday Brunch
•	 Holiday Buffets (Mother's Day, 

Easter, Thanksgiving, Christmas)
•	 Pizza Buffet
•	 Sushi Buffet
•	 Chinese Buffet
•	 Country Buffet
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Affordable Portables™

A GREAT VALUE IN MOBILE SERVING EQUIPMENT.
•  �Easy access, fully enclosed clear acrylic breath guard – 12" (30.5cm) clearance
•  �Seamless one-piece 20 gauge, 300 series stainless steel work surface
•  �Stainless steel plate rest offers a wide, stable area – folds down for easy storage
•  �Standard models come with buffet breath guards
•  �Storage base with doors
•  �Scratch resistant vinyl clad carbon steel (4 colors)
•  �All units 35"h x 24"d

38700
24"l

Cashier Station
•  �Stable stainless steel work surface 
•  �Open base and bottom shelf for extra storage
•  �Cash drawer not available

ServeWell® Hot Food Tables
SERVEWELL® STATIONS OFFER INNOVATIVE DESIGN IN  
VALUE-PRICED MOBILE SERVING EQUIPMENT.
•  �One piece thermoset well insulates and concentrates the heat into water bath
•  �Dome elements transfer energy directly into water bath
•  �Four guide holes per side for Buffet Breath Guard attachment
•  �Equipped with standard 480W, 700W or 800W elements
•  �Each well is equipped with a brass drain valve
•  �Plate shelf and cutting board standard on hot food unit  
•  �8" wide cutting board
•  �Stainless steel construction includes legs and undershelf

32"l	 461⁄2"l	 611⁄4"l	 76"l
2 Well 	 3 Well	 4 Well	 5 Well
38102	 38103	 38104	 38105	 700W Per Well, 120V
38002	 38003	 38004	 38005	 480W Per Well, 120V
38116	 38117	 38118	 38119	 600-800W Per Well, 208-240V

46" Long	 60" Long
38701	 38704	 Enclosed Base
38702	 38705	 Open Storage Base
38703	 38706	 Storage Base w/Doors	

Utility Stations
•  �Wide, solid reinforced stainless steel work surface
•  �One-piece top construction for easy cleaning
•  �Ideal for dispensers or large food displays
•  �Complete with Buffet NSF2 Certified Breath Guard

3 Well  	 4 Well 
46" Long	 60" Long
38707	 38710	 Solid Base
38708	 38711	 Open Storage Base
38709	 38712	 Storage Base w/Doors

Hot Food Stations (not shown)
•  �Each well supplied with 525-watt 

element with infinite setting controls
•  �High density glass fiber insulation
•  �Spillage pans required – sold separately

46" Long	 60" Long
38713	 38716	 Solid Base
38714	 38717	 Open Storage Base
38715	 38718	 Storage Base w/Doors

Cold Food Stations
•  �20 gauge stainless steel work surface
•  �Non-refrigerated 6" (15.2 cm) deep well
•  �Foamed-in-place polyurethane foam insulation
•  �1" (2.54 cm) drain makes cleanup easy

Ask About 
Available 
Colors

Wide enough 
to hold almost 
any register or 

terminal.
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HT2OB-NG	 Gas, Open Front — 2 Well, 7,000 Btu
HT3OB-NG	 Gas, Open Front — 3 Well, 10,500 Btu
HT4OB-NG	 Gas, Open Front — 4 Well, 14,000 Btu
HT2OB-120	 Electric, Open Front — 2 Well, 120V 
HT3OB-120	 Electric, Open Front — 3 Well, 120V
HT4OB-120	 Electric, Open Front — 4 Well, 120V

Enclosed Base Hot Food Tables
•  �EAGLE’s top-of-the-line SPEC-MASTER® features all stainless steel construction
•  �Adaptable for wet application using optional spillage pans 

Spillage Pans 
•  �Required for wet applications
•  �61⁄2" deep
•  Pack of 6

502809	 Aluminum 
502808	 Stainless Steel 

Deluxe Service Mates
•  Clear sneeze guard
•  4" swivel casters, two with brake
•  �Stainless steel top with black vinyl on steel 

wrapper and black vinyl base

BPDHT2-120 	 120V Dry Hot – 2 Well
BPDHT3-120 	 120V Dry Hot – 3 Well
BPDHT4-120 	 120V Dry Hot - 4 Well
BPDHT4-240 	 240V Dry Hot – 4 Well
BPCP-2 	 Cold Pan – 33" long
BPCP-3 	 Cold Pan – 48" long
BPCP-4 	 Cold Pan – 631⁄2" long

Fluorescent Lights	 Infrared
w/Plastic Shields	 Bullet Lamps

FL-2	 IL-2	 For 33" long Units

FL-3	 IL-3	 For 48" long Units

FL-4	 IL-4	 For 631⁄2" long Units

Hot Food	 w/Flex-Master® 
Table Only	 Overshelf
AWT2-NG OR LP	 —	 Gas, Full Wet — 2 Well, 15,000 Btu
AWT3-NG OR LP	 AWT3-NG-FM	 Gas, Full Wet — 3 Well, 15,000 Btu
AWT4-NG OR LP	 AWT4-NG-FM	 Gas, Full Wet — 4 Well, 30,000 Btu
HT2-NG OR LP	 —	 Gas, Dry Hot — 2 Well, 7,000 Btu
HT3-NG OR LP	 HT3-NG-FM	 Gas, Dry Hot — 3 Well, 10,500 Btu
HT4-NG OR LP	 HT4-NG-FM	 Gas, Dry Hot — 4 Well, 14,000 Btu
DHT2-120	 —	 Electric, Dry Hot — 2 Well, 120V
DHT3-120	 DHT3-120-FM	 Electric, Dry Hot — 3 Well, 120V
DHT4-240	 DHT4-240-FM	 Electric, Dry Hot — 4 Well, 240V
—	 SHT3-120-FM	 Electric, Sealed Well — 3 Well, 120V
—	 SHT4-240-FM	 Electric, Sealed Well — 4 Well, 240V

Open Base Hot Food Tables
•  �Stainless steel top and stainless steel wrapper, galvanized 

legs and adjustable undershelf
•  �Standard 1⁄2" cutting board is mounted on stainless steel 

brackets located on control side of unit
•  �FLEX-MASTER® Overshelf comes with four 30" stainless 

steel posts and two 10" stainless steel overshelves 
adjustable on 1" increments, optional heat lamp feature

BPDHT3-120

HT3OB-120

DHT3-120-FM
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Sleek Shields™ 
•  �Front glass locks in place at 15° intervals 
•  �Anodized aluminum Chamber lock™ holds glass in place at a 

fixed position 
•  �Shelves have two rolled edges on front & rear and square edges 

on left & right sides
•  �1" stainless steel posts 
•  �Includes two 153⁄8" high side panels 
•  �1⁄4" heat-tempered glass front & sides 
•  �Available in 12", 15" or 18" widths 

Everyday Buffet Food Tables 
•  �Stainless steel top and body
•  �Matte black vinyl clad
•  �Pre-drilled for optional solid drop-down tray shelf, available for one or both sides
•  �1⁄4" thick, double sided thermoplastic polymer sneeze guard and side panels

Mechanically Assisted  
Cold Pan Tables 
•  �Precision thermostat for exact 

temperature control
•  �Enclosed bases

Ice Cooled  
Cold pan tables 
•  �8" deep liners with adapter 

bars for optional spillage pans
•  �Open or Enclosed bases

Hot Food Tables 
•  �8" deep liners for optional 

splillage pans
•  �Open or Enclosed bases

Sealed Well  
Hot Food Table 
•  �Aluminum dome shape heat element
•  �Deep drawn bowls with 1" drain
•  �Enclosed bases

Solutions for 
every size  
and style!
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