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Tips for buying Foodservice Equipment

What equipment do you need?

Look at your type of operation, what food is served and where, the numbers and 

turnaround of customers, the overall length and any peaks in service. Equipment can

then be specified to accommodate particular needs and capacities determined by the

length of service and throughput.

Reliability and durability

Look at your type of operation, what food is served and where, the numbers and 

turnaround of customers, the overall length and any peaks in service. Equipment can

then be specified to accommodate particular needs and capacities determined by the

length of service and throughput.

What operational features should you look for?

Stainless steel manufacture for ease of cleaning (both internally within the holding area

and on any serving areas), temperature display, heat up times in relation to energy

usage, thermostats, solid castors, optional extras such as a gantry and table extension

for service, capacity for plated meals, gastronorm compatible.  

Regulations 

See notes on WEEE at the front of this Catalogue. 

1 Year Warranty 2 Year Warranty

3 Year Warranty

13 Amp 
Plug and go!

Hardwired
Hard wiring required

Key to Icons

Gas 
Gas Equipment

Introduction

In some catering situations, the amount of covers or the length and type of service can demand that foods or plated meals need to be

kept warm ready for serving. Keeping food that has been freshly cooked at the right serving temperature needs careful food safety 

handling and the right equipment. It is not just about maintaining the heat and correct temperature to help keep the food safe to eat, 

but about keeping it in fresh condition too.

There are various heated cupboards, display units, hotplates, banqueting cabinets and heated plate dispensers that can assist the

caterer in delivering the best results in what can be a difficult catering situation. When choosing this type of equipment, be mindful of

the throughput and types of dishes and foods that are served.

For instance, dry heat will keep food warm, but if its food that’s susceptible to drying out, then dry heat will, over a period of time, fail to

deliver the food in its best condition. Whereas foods with a high moisture content such as pasta dishes, or a high fat content such as

pies and sausage rolls, will keep well in dry hot cupboards. Food such as cooked meats will hold for a short time in a dry heat cabinet,

but are better stored in a cabinet that has a humidifier which injects a small amount of moisture in the cabinet to prevent drying out. 

For banqueting operations, where service points are often some distance from the kitchen, heated (and chilled) trolley cabinets not only

can safely transport food to its final destination but also keep the plated dishes cool or warm under the right conditions whilst waiting 

to be served. 

Don’t forget to order
your gas hose!

Gas Hose size required.
Please see our Price List
or website for prices.
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Foodservice equipment - plate warmers & hot cupboards
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� Approx.180 plate capacity 
� c/w 3 shelves 
� Thermostatically controlled 
� Will operate up to 80oC
� On Site Warranty - Ext 600 W 590 D 920 H 

1869 2KW

� Approx. 240 plate capacity 
� c/w 4 shelves 
� Thermostatically controlled 
� Will operate up to 80oC 
� On Site Warranty - Ext 600 W 590 D 1090 H 

1863 2KW

� Holds up to 22 x 10" plated meals 
� Thermostat 
� 3 removable chromed shelves 
� 2 hinged doors 
� Castors and push bar optional 
� Parts Only - Ext 580 W 400 D 850 H 

GEMINI 1KW

� 258 x 10" plate capacity or 36 plated meals 
� Digital display 
� 2 removable shelves - Castors 
� Push/pull bar 
� Cable with plug park 
� On Site Warranty - Ext 980 W 670 D 900 H 

HC20MS 1KW

� 360 x 10" plate capacity or up to 70 plated meals
� Thermostat
� 2 internal shelves - Sliding doors 
� Castors (2 lockable) 
� Double skinned 
� On Site Warranty - Ext 1110 W 650 D 900 H 

HOT12 1.5KW

� 270 x 10" plate capacity or up to 40 plated meals 
� Thermostat 
� 3 removable chrome wire shelves 
� Push bar & plug park 
� 4 x castors (2 lockable) 
� On Site Warranty - Ext 845 W 625 D 970 H

1888 2KW

� Holds up to 90 x 10" plated meals 
� Thermostat 
� 2 removable shelves 
� 2 sliding doors 
� Plain top - Castors and push bar optional 
� Parts Only - Ext 1420 W 600 D 850 H 

ORION4 2KW

HDW-2 2 DRAWER

� 320 x 10" plate capacity or 64 plated meals 
� Thermostatic control 
� 2 shelves and 4 positions 
� Castors 
� Double skinned and fully insulated 
� On Site Warranty - Ext 1240 W 650 D 900 H 

GM3 2KW

� Holds up to 48 x 10" plated meals 
� Thermostat 
� 2 removable shelves 
� 2 sliding doors 
� Dry bains marie top for 3 x 1/1 GN (GN not inc.)
� Parts Only - Ext 1090 W 600 D 850 H

APOLLO3 2.4KW

� 320 x 10" plate capacity or 64 plated meals 
� Thermostatic control 
� 2 shelves and 4 positions 
� 3 x 150mm deep 1/1 GN wet/dry bains marie top 
� On Site Warranty 
� Ext 1240 W 650 D 900 H 

GBM3A 3KW

� Independent thermostat to each drawer 
� 0.9kW 
� Energy efficient insulated individual cavities  
� Freestanding model 
� On Site Warranty 
� Ext 749 W 575 D 537 H 
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