
DIMENSIONS 

External: 945mm x 670mm x 900mm - 

includes 65mm for push bar  

Internal: 740mm x 545mm x 450mm

ELEC TRICAL CONNEC TIONS 

220V/240V; 1 phase 50Hz, 2.5kW loading, 

10.0Amps approx  

Cable: 2 metres with 13 amp plug fitted 

CONSTRUC TION  
Top: Stainless steel 

Exterior: Stainless steel 

Interior: Stainless steel 

CAPACITY

BAINS MARIE  

Dry Heat 2 x GN1/1 x 150mm deep 

(Containers not included) 

HOT CUPBOARD  

36 plated meals, 254 10” plates 

PRODUC T FEATURES

• Four x 100mm swivel castors two braked

• Top level recessed independently   

 adjustable thermostat controls to Bain  

 marie & hot cupboard

• Robust push/pull bar

• Curly cable with plug park

• Digital temperature display

• Two removable shelves & supports

• Fully GN1/1 gastronorm compatible

• Top hung sliding door with zero dirt traps  

 to front edge

• Removable element cover to maximise  

 access for cleaning

• Satin finish stainless steel interior

• Double skin construction providing cool  

 wall exterior for safe & efficient operation
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QUARTZ HEATED GANTRY

• Height: 520mm

• Two x 300W operator changeable quartz  

 heat lamps

• Toughened curved glass overshelf and  

 sneeze screen

• 38mm dia. stainless steel gantry arms 

EXTRAS

• Gastronorm containers

• Tiled, glass or carvery inserts

• Additional shelves

• Tray slides

• Additional push bar

• Corner bumpers

• Height adjustable legs in place of castors

HOT CUPBOARDS

BAINS MARIE  
WITH HEATED GANTRY  
MODEL NO: BM20MSG

GN1/1 gastronorm compatible heated unit forming a 
portable servery counter. Ideal for general purpose usage 
in all catering establishments, residential care homes, 
pubs, hotels cafes, schools & colleges. 

PRODUC T SPECIFICATION

DIMENSIONS 

External: 1070mm x 760mm x 1810mm  

Internal: 770mm x 610mm x 1395mm

ELEC TRICAL CONNEC TIONS 

220V/240V; 1 phase 50Hz, 1.5kW loading, 

6.3Amps approx  

Cable: 2 metres with 13 amp plug fitted 

CONSTRUC TION  
Top: Stainless steel 

Exterior: Stainless steel 

Interior: Stainless steel 

CAPACITY

28 x GN1/1 x 65mm deep gastronorm 

containers, 96 10” plated meals 

PRODUC T FEATURES

• A two compartment unit,  the top heated,  

 the bottom chilled using Victor Staykold  

 Eutectic plates. This allows both hot and  

 chilled food to be held and transported in  

 the same cabinet

• Fan assisted top mounted heating module

• Digital temperature control adjustable  

 between 65 and 95 degrees centigrade

• Integral water reservoir to cabinet base

• Solar powered temperature display to  

 lower chilled cupboard

• Two x 150mm heavy duty swivel castors,  

 two braked

• Four shelves and supports

• Two x robust push/pull bar

• Durable all round bumpers

• Curly cable with plug park 
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EXTRAS

• Additional shelves & supports

• Eutectic plates for chilled section

• Plate covers

BANQUETLINE

REFRIGERATED CARTS 
100 COMBI  
MODEL NO: BL100HC2

Banquetline is the ultimate solution to holding storing 
and transporting hot and chilled food in optimum 
condition. Perfect for catering on a grand scale. User 
applications include banquets, conferences, hotels, sports 
stadiums, universities, colleges and outside events.

PRODUC T SPECIFICATION

DIMENSIONS 

External: 1950mm x 760mm x 1810mm  

Internal: (2x) 770mm x 610mm x 1395mm

ELEC TRICAL CONNEC TIONS 

220V/240V; 1 phase 50Hz, 3.0kW loading, 

12.5Amps approx  

Cable: 2 metres with 13 amp plug fitted 

CONSTRUC TION  
Top: Stainless steel 

Exterior: Stainless steel 

Interior: Stainless steel 

CAPACITY

56 x GN1/1 x 65mm deep gastronorm 

containers, 216 10” plated meals 

PRODUC T FEATURES

• Designed for the larger operation the  

 BL200 comprise two cabinets side by side  

 and have independent heating modules

• This allows the operator to use either one  

 or two cabinets as the requirement dictates 

• Fan assisted top mounted heating module

• Digital temperature control adjustable  

 between 65 and 95 degrees centigrade

• Integral water reservoir to cabinet base

• Four x 150mm heavy duty swivel castors,  

 two braked

• Eight shelves and supports

• Two x robust push/pull bars

• Durable all round bumpers

• Curly cable with plug park 
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EXTRAS

• Additional shelves & supports

• Plate covers

BANQUETLINE

HEATED CARTS 
200 TWO DOOR  
MODEL NO: BL200H2

Banquetline is the ultimate solution to holding storing 
and transporting hot and chilled food in optimum 
condition. Perfect for catering on a grand scale. User 
applications include banquets, conferences, hotels, sports 
stadiums, universities, colleges and outside events.

PRODUC T SPECIFICATION

MAXILINE

DIMENSIONS 

External: 1070mm x 760mm x 1810mm  

Internal: 770mm x 610mm x 1395mm

ELEC TRICAL CONNEC TIONS 

220V/240V; 1 phase 50Hz, 1.5kW loading, 

6.3Amps approx  

Cable: 2 metres with 13 amp plug fitted 

CONSTRUC TION  
Top: Stainless steel 

Exterior: Stainless steel 

Interior: Stainless steel 

CAPACITY

28 x GN1/1 x 65mm deep gastronorm 

containers, 108 10” plated meals 

PRODUC T FEATURES

• Fan assisted top mounted heating module

• Digital temperature control adjustable  

 between 65 and 95 degrees centigrade

• Integral water reservoir to cabinet base

• Four x 150mm heavy duty swivel castors,  

 two braked

• Four shelves and supports

• Two x robust push/pull bars

• Durable all round bumpers

• Curly cable with plug park 
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EXTRAS

• Additional shelves & supports

• Plate covers

BANQUETLINE

HEATED CARTS 
100 TWO DOOR  
MODEL NO: BL100H2

Banquetline is the ultimate solution to holding storing 
and transporting hot and chilled food in optimum 
condition. Perfect for catering on a grand scale. User 
applications include banquets, conferences, hotels, sports 
stadiums, universities, colleges and outside events.
The same size unit as the BL100H1 except with two doors 
this helps to prevent heat loss if the door is opened 
frequently

PRODUC T SPECIFICATION

MULTIDECKS

MODEL NO: MAXI

The maxiline free-standing food and drink 
merchandisers are specifically designed to 
support high volume food and drink outlets 
with professional display and operation 
capabilities. Maxiline is available in a 
comprehensive range of widths in both 
standard and slimline depths.

DIMENSIONS

Full depth models: 

•	 MAXI060MT:  600 x 750 x 1950mm

•	 MAXI090MT:  900  x 750 x 1950mm

•	 MAXI100MT: 1000 x 750 x 1950mm

•	 MAXI120MT: 1200 x 750 x 1950mm

•	 MAXI150MT: 1500 x 750 x 1950mm

•	 MAXI180MT: 1800 x 750 x 1950mm

Slim line models: 

•	 MAXI060ST:   600 x 600 x 1950mm

•	 MAXI090ST:   900  x 600 x 1950mm

•	 MAXI100ST:  1000 x 600 x 1950mm

•	 MAXI120ST:  1200 x 600 x 1950mm

•	 MAXI150ST:  1500 x 600 x 1950mm

•	 MAXI180ST: 1800 x 600 x 1950mm

ELECTRICAL CONNECTIONS

220 -240V ~ 50/60Hz

Loading: 2.1kW

All units are supplied with a 2 metre 
cable and a 13AMP plug 

PRODUCT FEATURES

•	 Stainless steel external (non-painted) 
panels

•	 Treated mild steel painted panels and 
internal construction

•	 Available as standard in three finish 
options: 

1.	 ST – All panels bright annealed       
stainless steel

2.	 GY – All panels bright annealed  stain-
less steel with interior back perforated 
panel painted in Anthracite 

3.	 PA – All visible exterior and interior 
panels painted in Anthracite

•	 Fitted with energy saving pull down 
night blind as standard (open fronted 
units)

•	 Option for secure roller shutter or 
hinged glass doors fitted at extra cost

•	 Four height adjustable shelves that can 
be inclined by 10°

•	 Supplied with shelf edge ticket strips 
as standard

•	 4000K (Cool White) lighting as      
standard

•	 Lighting to undershelves and goal post

•	 75mm rear stand off

REFRIGERANT 

R290

OPERATING CONDITIONS 

Designed to comply with the 
operating requirements of EN ISO 
23953

Temperature Range: 7 to -1°c

EEI Rating: D

OPTIONS

•	 Other colours available (POA)

•	 Castor covers 

DIMENSIONS 

External: 1950mm x 760mm x 1810mm  

Internal: (2x) 770mm x 610mm x 1395mm

ELEC TRICAL CONNEC TIONS 

220V/240V; 1 phase 50Hz, 3.0kW loading, 

12.5Amps approx  

Cable: 2 metres with 13 amp plug fitted 

CONSTRUC TION  
Top: Stainless steel 

Exterior: Stainless steel 

Interior: Stainless steel 

CAPACITY

56 x GN1/1 x 65mm deep gastronorm 

containers, 216 10” plated meals 

PRODUC T FEATURES

• Designed for the larger operation the  

 BL200 comprise two cabinets side by side  

 and have independent heating modules

• This allows the operator to use either one  

 or two cabinets as the requirement dictates 

• Fan assisted top mounted heating module

• Digital temperature control adjustable  

 between 65 and 95 degrees centigrade

• Integral water reservoir to cabinet base

• Four x 150mm heavy duty swivel castors,  

 two braked

• Eight shelves and supports

• Two x robust push/pull bars

• Durable all round bumpers

• Curly cable with plug park 
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EXTRAS

• Additional shelves & supports

• Plate covers

BANQUETLINE

HEATED CARTS 
200 TWO DOOR  
MODEL NO: BL200H2

Banquetline is the ultimate solution to holding storing 
and transporting hot and chilled food in optimum 
condition. Perfect for catering on a grand scale. User 
applications include banquets, conferences, hotels, sports 
stadiums, universities, colleges and outside events.

PRODUC T SPECIFICATION

DIMENSIONS 

External: 1950mm x 760mm x 1810mm  

Internal: (2x) 770mm x 610mm x 1395mm

ELEC TRICAL CONNEC TIONS 

220V/240V; 1 phase 50Hz, 3.0kW loading, 

12.5Amps approx  

Cable: 2 metres with 13 amp plug fitted 

CONSTRUC TION  
Top: Stainless steel 

Exterior: Stainless steel 

Interior: Stainless steel 

CAPACITY

56 x GN1/1 x 65mm deep gastronorm 

containers, 216 10” plated meals 

PRODUC T FEATURES

• Designed for the larger operation the  

 BL200 comprise two cabinets side by side  

 and have independent heating modules

• This allows the operator to use either one  

 or two cabinets as the requirement dictates 

• Fan assisted top mounted heating module

• Digital temperature control adjustable  

 between 65 and 95 degrees centigrade

• Integral water reservoir to cabinet base

• Four x 150mm heavy duty swivel castors,  

 two braked

• Eight shelves and supports

• Two x robust push/pull bars

• Durable all round bumpers

• Curly cable with plug park 
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EXTRAS

• Additional shelves & supports

• Plate covers

BANQUETLINE

HEATED CARTS 
200 TWO DOOR  
MODEL NO: BL200H2

Banquetline is the ultimate solution to holding storing 
and transporting hot and chilled food in optimum 
condition. Perfect for catering on a grand scale. User 
applications include banquets, conferences, hotels, sports 
stadiums, universities, colleges and outside events.

PRODUC T SPECIFICATION


