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Whether it’s a country club wedding or a convention center awards banquet, one of the most important takeaways 

guests will have is the food. From the salad to the spoons, delivering quality and efficiency takes planning and 

execution.

Creating the perfect setting for your buffet is easy with our wide selection of buffet stations. Born out of a passion 

for cooking and design, our banquet furniture combines the very best of both design and functionality. Our modular 

system allows for an endless number of configurations that bring a stylish and elegant look to any settng. Our wide 

range of chafing dishes and cookware, along with meticulously crafted holloware come together to complete your 

look. 

Of course, it’s all about the details. With a varied assortment of serving utensils, cutlery, and table accessories, we can 

help you execute your ideal food service vision, whether it’s farm to table, country club chic, or anything in between.

refined functionality

Roll-top lid runs quietly, and are easy to open with just one hand

Handles are insulated

Condensation return is built into the edge of the lid

Rubber foot used so units do not slide or scratch

Lid of GN 1/1 is fitted with two high class disk brakes that can be set up and adjusted easily

Round chafing dish includes a special flex clip allowing the lid to be opened freely when 

using electric heating

chafing dishes

For more details on induction and traditional 

chafing dishes, see following pages
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versatile combinations with a 
wide range of accessories

available in round, 
rectangular, and square, with 
inserts to fit each shape

works with induction, electric, and canned 
heating sources

induction chafing dishes

large glass lids give a clear 
view of the delicious contents 
and can easily be opened 
with one hand

insulated handles
built-in condensation 
return system
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roll-top lids can easily be 
operated with one hand and 
have a built-in condensation 

return system

traditional chafing dishes

an extensive range of 
accessories includes 

products for heating, 
soup presentation, and           

cutlery rests

narrow profile saves 
table space

insulated handles

lid recesses 180

stacking feet
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induction plus chafing dish GN 1/1

fitting for inserts up to depth 4“, inductive, 
electrically and sterno heating possible, 
removable glass lid with brake, bow handle.

use with heating element 57.0174.9990 (120 v)

use with porcelain insert 302615 or 302611

22.8" x 18.5" x 7.5"
57.0003.6040

excellent

induction plus chafing dish GN 1/1

fitting for inserts up to depth 4“, inductive, 
electrically and sterno heating possible, 
removable glass lid with brake, 4-cornered 
handle profile (satin finished).

use with heating element 57.0174.9990 (120 v)

use with porcelain insert 302615 or 302611

22.8" x 18.5" x 7.5"
57.0022.6040

arte
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induction plus frame GN 1/1

for electrical and sterno heating, 4-cornered feet 
profile (satin finished)

25.6" x 14.6" x 9.5"
57.0014.6040

excellent

induction plus frame GN 1/1

for electrical and sterno heating, fitting for all 
chafing dishes GN 1/1

26.0" x 14.6" x 9.5"
57.0015.6040

arte

induction plus frame GN 1/1

for electrical and sterno heating, feet profile round
22.9" x 14.6" x 6.7"
57.0016.6040

neutral
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chafing dish GN 2/3

fitting for inserts up to depth 4“, inductive, 
electrically and sterno heating possible, 
removable glass lid with brake, bow handle.
use with porcelain insert 302614 (1 ea.)  or 302613 (2 ea.)

use with heating element 57.0174.9990 (120 v)

14.6“ x 17.7“ x 7.5“ 
57.0002.6040

excellent

chafing dish GN 2/3

fitting for inserts up to depth 4”., inductive, 
electrically and sterno heating possible, 
removable glass lid with brake, 4-cornered 
handle profile (satin finished).

use with heating element 57.0174.9990 (120 v)

use with porcelain insert 302614 (1 ea.)  or 302613 (2 ea.)

14.6“ x 17.7“ x 7.5“ 

57.0021.6040

arte

B
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square induction plus buffet stand GN 2/3

for electrical and sterno heating, round 
feet profile

17.3" x 15.8" x 9.5"
57.0012.6040

excellent

square induction plus buffet stand GN 2/3

for electrical and sterno heating, 4-cornered feet 
profile (satin finished)

57.0013.6040
17.3" x 15.8" x 9.5"

arte

square induction plus buffet stand GN2/3

for electrical and sterno heating, fitting for all 
chafing dishes GN 2/3

57.0006.6040
14.5" x 15.8" x 6.8"

neutral

B
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round chafing dish 30

fitting for inserts up to depth 4“, inductive, 
electrically and sterno heating possible, 
removable glass lid with brake, bow handle.

use with heating element 57.0174.9990 (120 v)

use with porcelain insert 60.8874.3000 or 60.8879.3000

7.5“ x 15.3“ 
57.0001.6040

excellent

round chafing dish 30

fitting for inserts up to depth 4“, inductive, 
electrically and sterno heating possible, 
removable glass lid with brake, 4-cornered 
handle profile (satin finished).
use with porcelain insert 60.8874.3000 or 60.8879.3000

use with heating element 57.0174.9990 (120 v)

7.5“ x 15.3“ 
57.0020.6040

arte

B
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round induction plus buffet stand 30

for electrical and sterno heating, round feet profile
9.4” x 18”
57.0007.6040

excellent

round induction plus buffet stand 30

for electrical and sterno heating, 4-cornered feet 
profile (satin finished)

9.4” x 18.5”
57.0008.6040

arte

round induction plus buffet stand 30

for electrical and sterno heating
6.7” x 15.4”
57.0005.6040

neutral

B
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chafing dish kits
items included in kit:

item# for 
complete kit: chafing dish porcelain inserts

57.0003.6011

57.0002.6014

57.0022.6011

57.0021.6014

57.0001.6000

57.0020.6000

arte round 
chafing dish 30

7.5“ x 15.3“ 
57.0020.6040

1 each

60.8874.3000
2.1“ x 13.3“ · 106.0 oz

3 each
round porcelain 
insert 30

excellent round 
chafing dish 30

7.5“ x 15.3“ 
57.0001.6040

1 each

60.8874.3000
2.1“ x 13.3“ · 106.0 oz

3 each
round porcelain 
insert 30

arte chafing 
dish GN 2/3

14.6“ x 17.7“ x 7.5“ 
57.0021.6040

1 each

302614  

13.9“ x 12.8“ x 2.6“ 
160.6 oz 

3 each
porcelain insert 
GN 2/3

excellent chafing 
dish GN 2/3

14.6“ x 17.7“ x 7.5“ 
57.0002.6040

1 each

302614  

13.9“ x 12.8“ x 2.6“ 
160.6 oz 

3 each
porcelain insert 
GN 2/3

arte induction plus 
chafing dish GN 1/1

22.8” x 18.5” x 7.5”
57.0022.6040

1 each

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 

3 each
porcelain insert 
GN 1/1

excellent induction plus 
chafing dish GN 1/1

22.8" x 18.5" x 7.5"
57.0003.6040

1 each

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 

3 each
porcelain insert 
GN 1/1

B

B
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stackable round chafing dish GN1/1 with 
full roll top cover

for burner or electrical heating, with burner 
holder, without inserts, without electrical 
heating, accessory in the category chafing 
dish accessory.

13.4594.0320
27.6“ x 15.8“ x 18.5“

12.4094.0320

use with heating element 57.0174.9990 (120 v)
use insert 60.8980.0040

excellent

round chafing dish GN1/1 
with full roll top cover

for burner or electrical heating, with burner 
holder, without inserts, without electrical 
heating, accessory in the category chafing 
dish accessory.

12.4895.0320
13.4895.0320
28“ x 15.4“ x 17.5“

use with heating element 57.0174.9990 (120 v)

profile

stackable round chafing dish with full 
roll top cover 30

use with insert 60.8915.3010, 60.8915.3020,
60.8879.3000, or 60.8874.3000

13.4593.1320
17.7“ x 18.9“

12.4093.1320

for burner or electrical heating, with burner 
holder, with inserts, without electrical 
heating, accessory in the category chafing 
dish accessory.

use with insert 60.8915.4000

use with heating element 57.0174.9990 (120 v)

12.4093.2320
13.4593.2320
21.9“ x 23.6“

stackable round chafing dish with full 
roll top cover 40

B

B
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profile

round chafing dish GN1/1 with full roll 
top cover

for burner or electrical heating, with burner 
holder, without inserts, without electrical 
heating, accessory in the category chafing 
dish accessory.

27.9“ x 15.4“ x 17.5”

use with heating element 57.0174.9990 (120 v)

12.5294.0320

arte

chafing dish with full roll top cover 30
12.4896.1320
13.4896.1320
16.13“ x 17.7“ x 18.7“
use with insert 60.8915.3010, 60.8915.3020,
60.8879.3000, or 60.8874.3000

for burner or electrical heating, with burner 
holder, with inserts, without electrical 
heating, accessory in the category chafing 
dish accessory.

use with insert 60.8915.4000

12.4896.2320
13.4896.2320

use with heating element 57.0174.9990 (120 v)

19.7“ x 21.3“ x 22.8“

chafing dish with full roll top cover 40

chafing dish with full roll top cover 30
12.5293.1320
16.1“ x 17.7“ x 18.7“
use with insert 60.8915.3010, 60.8915.3020,
60.8879.3000, or 60.8874.3000

for burner or electrical heating, with burner 
holder, with inserts, without electrical 
heating, accessory in the category chafing 
dish accessory.

use with insert 60.8915.4000

use with heating element 57.0174.9990 (120 v)

12.5293.2320
19.7“ x 21.3“ x 22.8“

chafing dish with full roll top cover 40
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60.8872.0000
20.9" x 12.8"  158 oz
for chafing dish GN 1/1

soup station

insert for chafing dish GN 1/1

for burner or electrical heating, with burner 
holder, without inserts, without electrical 
heating, accessory in the category chafing 
dish accessory.

use with insert 60.8915.4000

use with heating element  57.0174.9990 (120 v)

57.0053.6040
20.9“ x 12.8“ x 2.6“ 

chafing dish with 
removable cover GN 1/1

25.2“ x 13.7“ x 12.6“ 
57.0052.6040

neutral

12.2073.0000
13.6"   158.0 oz

60.8873.0000
13.6"   317.0 oz
for chafing with 11.8” opening

soup station 30

57.0050.6040
14.3” x 13.0”   158.0 oz

57.0051.6040

for chafing dish GN 2/3

14.3” x 13.0”   317.0 oz

soup station

round chafing dish 
for sauce 

12.2297.0000
15.2297.0000 
6.7” x 10.0”    35 oz

neutral

B

B
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chafing dish kits
items included in kit:

12.5294.0311

arte round chafing 
dish GN 1/1 with full 
roll top cover

27.9“ x 15.4“ x 17.5”
12.5294.0320

1 each

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 

3 each
porcelain insert 
GN 1/1

B

12.4094.0311

excellent stackable round 
chafing dish GN 1/1 with 
full roll top cover

27.6“ x 15.8“ x 18.5“
12.4094.0320

1 each

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 

3 each
porcelain insert 
GN 1/1

B

B

57.0052.6011

neutral chafing dish 
GN 1/1 with removable 
cover

25.2“ x 13.7“ x 12.6“ 
57.0052.6040

1 each

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 

2 each
porcelain insert 
GN 1/1

B

B

12.5293.1300

arte chafing dish with full roll 
top cover 30
12.5293.1320
16.1“ x 17.7“ x 18.7“

1 each

60.8874.3000
2.1“ x 13.3“ · 106.0 oz

2 each
porcelain insert 30

B

12.4093.1300

excellent chafing dish with full 
roll top cover 30
12.4093.1320
16.1“ x 17.7“ x 18.7“

1 each

60.8874.3000
2.1“ x 13.3“ · 106.0 oz

2 each
porcelain insert 30

BB
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emotion
gastronorm trays

full gastronorm tray

gastronorm tray 2/4

gastronorm tray 1/2

gastronorm tray 1/3

F

932603
12.8“ x 10.4“ x.8" 

932608  
20.9“ x 6.4 x .8 “ 

F

C

932601
20.9“ x 12.8“ x .8”

flat

C

932606  
12.8“ x 6.9“ x 2.6“ 

59.2 oz

932604 
12.8“ x 10.4“ x 2.6“ 

C

932609  
20.9“ x 6.4“ x 2.6“ 

101.4 oz

A

932602
20.9“ x 12.8“ x 2.6“ 

236.7 oz 

2.6” deep

932607  
12.8“ x 6.9“ x 4.0“ 

93.0 oz

B

B

932605  
12.8“ x 10.4“ x 4.0“ 

159.0 oz

4.0” deep

B
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function 
gastronorm trays

flat

gastronorm tray full

302615  

20.9“ x 12.8“ x .8“ 
C 

gastronorm tray 2/4

302619  

20.9“ x 6.5“ x .8“ 
F 

gastronorm tray 2/3

302618  

13.9“ x 12.8“ x .8“ 
F

gastronorm tray 1/2

302616  

12.8“ x 10.4“ x .8“ 
F 

gastronorm tray 1/3

302617  

12.8“ x 6.9“ x .8“ 
E 

gastronorm tray 1/4

gastronorm tray 1/6
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2.6”
deep

3.9”
deep

5.9”
deep

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 
B 

302620  

20.9“ x 6.5“ x 2.6“ 
 101.4 oz 
A 

302614  

13.9“ x 12.8“ x 2.6“ 
160.6 oz 
B 

302612 

12.8“ x 10.4“ x 2.6“ 
64.3 oz 
B 

302626  
12.8“ x 10.4“ x 3.9“ 

 169.1 oz 
B 

302613  

12.8“ x 6.9“ x 2.6“ 
64.3 oz 
C 

302621  

12.8“ x 6.9“ x 3.9“ 
99.8 oz 
B 

302622  

10.4“ x 6.4“ x 2.6“ 
40.6 oz
C 

302623  

6.9“ x 6.4“ x 2.6“ 
25.4 oz 
F 

302624  

6.9“ x 6.4“ x 3.9“ 
 37.2 oz 
C  

302625 

 6.9“ x 6.4“ x 5.9“ 
 66.0 oz 
C 

B

B B

B

B

function 
gastronorm trays

flat

gastronorm tray full

302615  

20.9“ x 12.8“ x .8“ 
C 

gastronorm tray 2/4

302619  

20.9“ x 6.5“ x .8“ 
F 

gastronorm tray 2/3

302618  

13.9“ x 12.8“ x .8“ 
F

gastronorm tray 1/2

302616  

12.8“ x 10.4“ x .8“ 
F 

gastronorm tray 1/3

302617  

12.8“ x 6.9“ x .8“ 
E 

gastronorm tray 1/4

gastronorm tray 1/6

2.6”
deep

3.9”
deep

5.9”
deep

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 
B 

302620  

20.9“ x 6.5“ x 2.6“ 
 101.4 oz 
A 

302614  

13.9“ x 12.8“ x 2.6“ 
160.6 oz 
B 

302612 

12.8“ x 10.4“ x 2.6“ 
64.3 oz 
B 

302626  
12.8“ x 10.4“ x 3.9“ 

 169.1 oz 
B 

302613  

12.8“ x 6.9“ x 2.6“ 
64.3 oz 
C 

302621  

12.8“ x 6.9“ x 3.9“ 
99.8 oz 
B 

302622  

10.4“ x 6.4“ x 2.6“ 
40.6 oz
C 

302623  

6.9“ x 6.4“ x 2.6“ 
25.4 oz 
F 

302624  

6.9“ x 6.4“ x 3.9“ 
 37.2 oz 
C  

302625 

 6.9“ x 6.4“ x 5.9“ 
 66.0 oz 
C 

B

B B

B

B
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2.5”
deep 

4.0”
deep

1/1 gastronorm tray

2/3 gastronorm tray

1/2 gastronorm tray

1/3 gastronorm tray

60.8824.0130
7.0“ x 12.8“ x 2.5“

88.0 oz

60.8824.0110
20.8“ x 12.8“ x 2.5“ 

335.0 oz

60.8825.0130
7.0“ x 12.8“x 4.0“ 

 132.0 oz

60.8825.0110
20.8“ x 12.8“ x 4.0“ 

493.0 oz

60.8824.0120
10.3“ x 12.8“x 2.5“

132.0 oz

60.8825.0120
10.3“ x 12.8“x 4.0“ 

229.0 oz

60.8824.0230
14.0“ x 12.8“ x 2.5“

194.0 oz

60.8825.0230
14.0“ x 12.8“ x 4.0“ 

317.0 oz

B
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all purpose bowl

60.5454.0000 
9.1”  53.0oz

porcelain insert for induction plus 30

60.8874.3000
13.3“ x 2.1“    106.0 oz

divided porcelain insert for induction 
plus 30

60.8879.3000
13.3“ x 2.1“    92.0 oz

neutral

round insert for chafing dish 40
60.8917.4000
16.4” x 2.7”   176.0 oz

13.2” x 3.4”   176.0 oz
60.8915.3010 
round insert for chafing dish 30

60.8915.3020
13.2” x 4.1”   228.0 oz 

round insert for chafing dish 30

60.8915.4000
16.5” x 4.3”   317.0 oz

round insert for chafing dish 40

B

B

B
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serving fork

03.0145.3570
8.9 “

01.0045.1570

serving fork

03.0145.3450
7.6”

01.0045.1450

vegetable spoon

01.0045.1340
03.0145.3340
8.0” 2.0 oz

serving spoon

03.0145.3560
9.0 “

01.0045.1560

serving fork for chafing dish

15.8”
13.6073.4000
12.5073.4000

serving spoon for chafing dish

13.6072.4000
12.5072.4000

15.8” 1.3 oz

serving fork

03.0145.3480
10.6”

01.0045.1480

serving spoon

03.0145.3470
01.0045.1470

10.6” 1.0 oz

carlton

B

B B

B

B

B
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burner tin for 
dry fuel burner

3.7“
60.8884.0000

gastronorm tray 
metal strut

60.8853.3250
12.8“

heating element 
for chafing dish 

57.0173.9990

9.8“ x 7.9“
700W / 120V
for induction GN 2/3 & round

heating element 
for chafing dish

60.8980.0030
7.9“ x 7.9“
230W / 110 / 120V
for chafing dish 12"/30cm round

burner holder

12.2171.1000
4.4“ x 7.8“ x 3.9“

burner holder

10.2“ x 7.8“ x 3.8“
12.2171.0000

for all stands GN 1/1 and induction plus

rack for utensils

use for all chafing dishes

11.0” x 4.8” x 2.8”
57.0033.6040

porcelain insert for rack

use for all chafing dishes

8.3” x 3.5” x 1.3”
57.0034.9800

neutral

adjustable
heating element 
for chafing dish 

57.0174.9990

9.8“ x 7.9“
700W / 120V
for induction plus GN 1/1,
chafing dish GN 1/1

heating element 
for chafing dish 

60.8980.0040

9.8“ x 7.9“
GN 1/1, 600W / 120V

60.8883.0040
9.8“ x 7.9“
GN 1/1, 600W / 230V
for chafing dish 57.0052.6040

for chafing dish GN 1/1 ,  
16"/40cm round

B

B

B

B

B
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non-porous, sealed ceramic 
that retains heat, aromas, and 

flavors

available in a range 
of colors, styles, and 

sizes with space-saving 
stackable pans

suitable for induction, 
gas, and contact heat

built-in condensation 
return system

dishwasher safe, with 
ovenproof handles

glass lid allows a clear 
view of the delicious 

contents

made in Germany  from high 
quality Silargan® 
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low casserole with lid

44.0oz6.3“
21.0129.9080

9.5“ 148.8oz
21.0129.9103

passion orange

high casserole with lid

6.3“ 67.6oz
21.0229.9110

passion green

saucepan without lid

6.3“ 44.0oz
21.0429.9219

saucepan without lid

6.3“ 44.0oz
21.0429.7086

low casserole with lid

44.0oz6.3“
21.0129.9158

81.2oz7.9“
21.0129.9165

9.5“ 148.8oz
21.0129.9172

low casserole with lid

44.0oz6.3“
21.0129.7024

81.2oz7.9“
21.0129.7031

9.5“ 148.8oz
21.0129.7048

passion red

high casserole with lid

6.3“ 67.6oz
21.0229.9189

7.9“ 125.1oz
21.0229.9196

9.5“ 216.4oz
21.0229.9202

high casserole with lid

6.3“ 67.6oz
21.0229.7055

7.9“ 125.1oz
21.0229.7062

9.5“ 216.4oz
21.0229.7079
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passion
replacement lid

6.3“
21.5129.8229

7.9“
21.5129.8236

stewpot with lid

11.0“ 202.9oz
21.3020.9553

low casserole with lid

44.0oz6.3“
21.0129.7109

81.2oz7.9“
21.0129.7116

9.5“ 148.8oz
21.0129.7123

saucepan 
without lid

6.3“ 44.0oz
21.0429.7161

high casserole with lid

6.3“ 67.6oz
21.0229.7130

7.9“ 125.1oz
21.0229.7147

9.5“ 216.4oz
21.0229.7154

passion 
black
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10.2“

deep stewing pan 
with lid

145.4oz
21.1129.6867

saucepan without lid

6.3“ 67.6oz
21.0429.5099

high casserole 
with lid

7.1“ 125.1oz
21.0229.5051

8.7“ 229.9oz
21.0229.5075

low casserole with lid

6.3“ 67.6oz
21.0129.5013

8.7“ 148.8oz
21.0129.5037

quadro 
black

fry-and-serve pan 
without lid

 7.9“  
21.1118.1743

9.5“   
21.1118.1767

11.0“  
21.1118.1781

deep stewing pan 
without lid

11.0“   138.6oz

9.5“    91.3oz
21.1127.2670

21.1127.2694

wok with lid

12.6“  169.1oz
21.3726.7140

21.3726.7171
14.2“  236.7oz

replacement lid

11.0"
21.5126.6068

oval roasting pan with lid

14.4“  273.9oz
21.3618.6908

replacement lid

14.2“
21.5118.7547

professional
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replacement lid
21.5126.6068
11.0"

wok with lid

14.2“  236.7oz
21.3727.4407

fry-and-serve pan 
without lid

 11.0“ 
21.1123.6399

11.0“

replacement lid
21.5123.7037

stewpot with lid

11.0“ 202.9oz
21.3023.6368

energy 
red



b
uffet

273

co
o

kw
a

re

6.3" 
21.3521.8944

fondue set

wok pan

11.0“ 
21.3726.3753

wok pan with lid

 11.0“    128.5oz
21.3726.7102

replacement lid

11.0“ 
21.5126.6068

wuhan profi

273
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coffee urn

15.2377.0150
12.2“ x 25.6“   528.0 oz

12.2377.0150

15.2377.0100
11.4“ x 22.4“  352.0 oz

12.2377.0100

15.2377.0050
9.9“ x 18.9“    176.0 oz

12.2377.0050

insulated coffee urn

12.4“ x 24.1“  352.0 oz
12.2383.0100

10.7“ x 20.6“  176.0 oz
12.2383.0050

professional

coffee urn

12.4877.0100
15.4877.0100
11.8“ x 20.5“ 352.0 oz

12.4877.0050
15.4877.0050
9.9“ x 17.9“  176.0 oz

coffee urn

12.3477.0150
15.3477.0150
122“ x 26.3“  528.0 oz

12.3477.0100
15.3477.0100
11.4“ x 23.6“  352.0 oz

12.3477.0050
15.3477.0050
10.6“ x 21.6“  176.0 oz

profile exclusive

coffee urn

12.5277.0100
15.5277.0100
11.8“ x 20.5“  352.0 oz

12.5277.0050
15.5277.0050
9.9“ x 17.9“    176.0 oz

arte

heating element
for coffee urn 176 oz

60.8881.0140
6.8“   130 W /110-120 V

heating element
for coffee urns 352 oz and 528 oz

60.8881.0040
8.4“   130 W /110-120 V

neutral

B

B

B
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ponza

president

pump jug
58.4517.9099
64.2 oz

pump jug
58.4517.9100
101.4 oz

presto

C
O

LD
H

O
T all of the items below are suitable for 

keeping contents hot for 12 hours, and 
cold for 24 hours 

pump vacuum jug
with swivel base 
anthracite

64.2 oz 
58.4517.9247	B

white

pump vacuum jug
with swivel base 

64.2 oz 
58.4517.9248	B

red

pump vacuum jug
with swivel base 

58.4517.9249	
64.2 oz 

B

pump jug
58.4517.9095
67.6 oz

B

pump jug
58.4517.9096
101.4 oz

B

B

B
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In temptation’s way … A buffet presented with SEQUENCE catches the 
eye and stimulates the palate. The striking shapes of the intelligent 
buffet concept and the multitude of ways in which the pieces can 
be arranged set entirely new benchmarks in food presentation. The 
innovative combination of trapezoid modules will channel a great 
sense of energy through your dining and reception rooms. As you would 
expect, all the individual items in the range are coordinated, which gives 
your staff great creative freedom when designing and combining table 
settings. The SEQUENCE collection will make your buffets and dinners an 
unforgettable experience!

TAKING CENTER STAGE WITH STYLE

breadbasket with fabric insert 
available in sizes S,M,L can be hung in 
the respective 2.8” or 3.9”  frames.

The various heights of the frames and 
platforms come together to create a 
multilevel presentation stand.

As varied as your lunch buffet.
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When combined with frames M and S, frame 
L creates a square (the same applies to frame 
M in combination with S and XS), thereby            
re-establishing symmetry.

The SEQUENCE buffet concept is more than just a collection 
of its 40 or so parts. The selection of striking pieces in the 
range, with their fully modular design and exquisite materials, 
make it one of a kind. SEQUENCE will ensure that your dishes 
are presented in a unique and elegant way. Whether you’re 
serving breakfast, lunch, afternoon tea or an evening buffet 
– the SEQUENCE collection is perfect for everyday dining 
and will never fail to impress. Innovative, versatile, unique. melamine platforms available in 

two sizes to show off your culinary 
delights.

Striking pieces for your evening buffet.
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setup 1 - breakfast buffet
57.1111.1111

setup 2 - lunch buffet
57.2222.2222

Sequence buffet kits make it easy to set up a style and functional 
presentation — morning, noon, and night. 

Choose from one of our predesigned layouts below or customize your own display.

sequence
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setup 3 - dinner buffet
57.3333.3333

setup 4 - dessert buffet
57.4444.4444
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frame XS

frame S

frame S

6.8” x 5.8” x 4.0” 
57.0142.6040

frame S

6.8” x 5.8“ x 2.8”  
57.0143.6040

frame S

6.8” x 5.8” x 1.6” 
57.0144.6040

frame XS

4.8” x 3.8” x 4.0”  
57.0145.6040

frame XS

4.8” x 3.8” x 2.8” 
57.0146.6040

frame XS

4.8” x 3.8” x 1.6” 
57.0147.6040

porcelain dish S
57.0132.9800
7.3” x 6.1” x 2.5” 24.6 oz 

57.0142.604057.0143.6040use with frame or

frame M

frame M

10.6” x 9.6” x 4.0” 
57.0139.6040

frame M

10.6” x 9.6” x 2.8" 
57.0140.6040

frame M

10.6” x 9.6” x 1.6 “
57.0141.6040

porcelain dish XS
57.0134.9800
4.8” x 4.0” x 2.5” 8.4 oz 

porcelain dish S

57.0133.9800
7.3" x 6.1” x 1.4”  13 oz 

porcelain dish XS
57.0135.9800

57.0142.604057.0143.6040

4.8” x 4.0” x 1.4”  4.9 oz 

57.0142.6040
57.0143.6040,57.0144.6040,

57.0145.6040
57.0146.6040, 57.0147.6040,

57.0145.604057.0146.6040

bread basket S - light grey

57.0163.9990

fabric insert

6.8” x 5.8” x 5.1”  

use with frame

use with frame or

or

use with frame
or

use with frame or

ice tray M

10.4” x 9.4” x 2.4” 
57.0158.9990
plastic

57.0139.604057.0140.6040use with frame or

bread basket M - light grey

57.0160.9990
fabric insert

10.6” x 9.6” x 5.1”  
57.0139.604057.0140.6040use with frame or

porcelain dish M
57.0130.9800
11.3” x 10.0” x 2.5” 80.9 oz 

porcelain dish M
57.0131.9800
11.3” x 10.0” x 1.4” 42.2 oz

57.0139.6040
57.0140.6040,57.0141.6040,use with frame

or

57.0139.604057.0140.6040use with frame or

B

B

B B

B

B

B

B B B B

B B

B

B

B
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frame L

frame L

10.6” x 15.8” x 4.0”  
57.0136.6040

frame L

10.6” x 15.8” x 2.8” 
57.0137.6040

frame L

10.6 x 15.8” x 1.6” 
57.0138.6040

bread cutting board GN 1/1

57.0166.9990
20.9“ x 12.9“ x 0.8“

oak

plate L 

11.0” x 16.1” x .5”
57.0151.9993

GN 1/1

melamine concrete

porcelain dish L

plate L 

57.0151.9991
melamine oak

11.0” x 16.1” x.6” 

57.0128.9800
11.3” x 16.1” x 2.5” 102 oz 

porcelain dish L
57.0129.9800
11.3” x 16.1” x 1.4” 52.8 oz

57.0136.6040
57.0137.6040,57.0138.6040,

frame  GN 1/1
57.0149.6040
20.9“ x 12.9“ x 2.8“  

frame  GN 1/1
57.0150.6040
20.3“ x 12.2“ x 1.6“  

frame  GN 1/1
57.0148.6040
20.9“ x 12.9“ x 4.0“  

57.0149.6040,57.0150.6040,
or 57.0148.6040

57.0149.6040,57.0150.6040,
or 57.0148.6040
use with frame

57.0149.6040, or 57.0148.6040use with frame

57.0149.6040,57.0150.6040,
or 57.0148.6040
use with frame

57.0149.6040,57.0150.6040,
or 57.0148.6040
use with frame

plate GN 1/1

57.0152.9991
melamine oak

20.9“ x 12.9“ x 0.8“

plate GN 1/1 

57.0152.9993
melamine concrete

20.9“ x 12.9“ x 0.8“

ice tray GN 1/1

57.0164.9990
plastic

20.0“ x 11.9“ x 2.4“

porcelain dish  GN 1/1

20.9“ x 12.8“ x .8“  

porcelain dish  GN 1/1

20.9“ x 12.8“ x 2.6“  247.0 oz
302611

302615

bread basket L - light grey

57.0159.9990
fabric insert

10.6” x 15.6” x 5.1”  
57.0136.604057.0137.6040use with frame or

plastic
ice tray L

57.0157.9990
10.4” x 15.5” x 2.4”  

57.0136.604057.0137.6040use with frame or

use with frame
or

57.0136.604057.0137.6040use with frame or

use with frame

57.0149.6040, or 57.0148.6040use with frame

57.0136.6040
57.0137.6040,57.0138.6040,use with frame

or

57.0136.6040
57.0137.6040,57.0138.6040,use with frame

or

N

N

N

N

B B B B B B

B B

BB

B

B B

B
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sequence

etagere M-S

for porcelain dish 57.0133.9800, 
57.0132.9800, 57.0131.9800, 
57.0130.9800, ice tray M in 
combination with 57.0131.9800

57.0181.6040
9.6“ x 11.13“ x 9.5“

etagere S-XS

for porcelain dish 57.0135.9800, 
57.0134.9800, 57.0133.9800

7.4“ x 7.1“ x 7.5“
57.0182.6040

etagere L-M-S

for porcelain dish 57.0133.9800, 
57.0131,9800, 57.0129.9800, 
and 57.0128.9800, all plates L, 
bread basket M and L, ice tray L

57.0180.6040
16.5“ x 11.5“ x 19.4“

etagere 3L

for porcelain dish 57.0129.9800 
and 57.0128.9800 in bottom frame, 
all plates L, ice tray L

57.0179.6040
16.5“ x 11.5“ x 19.8“

spoon rest

attachable to all sequence frames

57.0188.6040
4.8“ x 0.8“ x 0.4“ice pan

insert for beverage cooler, black

57.0186.9990
10.4“ x 9.5“ x 5.9“

beverage cooler
57.0184.6040
10.8“ x 9.8“ x 6.8“ 226 oz

219 oz

B
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stand up label 
holder

attachable to all sequence frames

57.0161.9991
3.1“ x 0.8“ x 2.3“

hinged label holder

attachable to all sequence 
frames

57.0161.9990
3.1“ x 1.0“ x 1.3“

pedestal plate 
s oak

to be ordered with pedestal feet s

57.0154.9990
16.1“ x 8.1“ x 0.8“

pedestal feet s

to be ordered with pedestal plates s

7.1“ x 1.6“ x 5.9“
57.0156.9990 B

pedestal plate 
m oak

to be ordered with pedestal feet m

57.0153.9990
26.4“ x 10.6“ x 0.8”

pedestal feet m

to be ordered with pedestal plates m

57.0155.9990
12.3“ x 1.6“ x 9.9“

B

sequence

hygienic cover

transparent plastic cover

57.0168.9990
30.3“ x 16.5“ x 26.0“

B
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ice pack GN 1/2

10.1“ x 8.0“ x 1.3“
57.0070.9990

low stackable tray stand

20.1“ x 11.8“ x 4.9“
57.0065.6040

20.1“ x 11.8“ x 7.3“
may be used with 

use porcelain insert 302615 
stainless steel 18/10 12.2056.5300 
ice pack 57.0070.9990 
cover for trays 937804

57.0066.6040
high stackable tray stand

neutral

banquet tray 18/10 GN 1/1

20.9” x  12.8”
12.2056.5300

neutral

cover for trays

half rolling, fitting for trays GN 1/1

20.9“ x 12.8“ x 6.7“
937804

emotion

flat gastronorm tray 1/1

20.8” x 12.8”
302615 

porcelain

B

B

B

B

B

B
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 rotable cereal dispenser

23.5“ x 14.0“
with 3 containers, hygienic portioning by 
turning, easy to refill, dishwasher safe, dia. 
container 4.5” .; cap. each container 123 oz.; 
clear height 3.8”.

57.0122.6040

in-line cereal dispenser

with 3 containers, hygienic portioning by 
turning, easy to refill, dishwasher safe, dia. 
container 4.5” .; cap. each container 123 oz.; 
clear height 3.8”.

15.3“ x 9.8“ x 23.5“
57.0123.6040

excellent

B
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 in-line cereal dispenser

15.3“ x 9.8“ x 23.5“
with 3 containers, hygienic portioning by 
turning, easy to refill, dishwasher safe, dia. 
container 4.5” .; cap. each container 123 oz; 
clear height 3.8”.

57.0124.6040

arte

container for cereal dispenser

19.7” x 4.4"   123 oz
57.0127.6040

neutral
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juice dispenser

12.0“ x 8.0“ x  20.5"

use with ice tube 57.0120.6040

individually height adjustable, clear labelling, 
non dripping hygienic spout, cooling with ice 
tube (accessory).  max height 23.5"

175.0oz  with ice tube
227.5oz without ice tube

57.0116.6040

excellent

milk dispenser

individually height adjustable, clear labelling, 
non dripping hygienic spout, cooling with ice 
tube (accessory).  max height 23.5"

175.0oz  with ice tube
227.5oz without ice tube

12.0“ x 8.0“ x  20.5"

use with ice tube 57.0120.6040

57.0118.6040
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juice dispenser

individually height adjustable, clear labelling, 
non dripping hygienic spout, cooling with ice 
tube (accessory).  max height 23.5"

175.0oz  with ice tube
227.5oz without ice tube

12.0“ x 8.0“ x  20.5"

use with ice tube 57.0120.6040

57.0117.6040

arte

milk dispenser

individually height adjustable, clear labelling, 
non dripping, hygienic spout, cooling with ice 
tube (accessory). max height 23.5"

175.0oz  with ice tube
227.5oz without ice tube

12.0“ x 8.0“ x  20.5"

use with ice tube 57.0120.6040

57.0119.6040
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juice stand

12.2261.0000
30.5“ x 20.3"

ice tube

to be filled up with 
crushed-ice. fitting 
for all juice and milk 
dispensers

10.8“ x 2.9"  35oz
57.0120.6040

jug

50.8867.2000
70.0 oz

cooling pellet

60.8815.0000
7.5“
for juice stand

jug with lid

9.6”  49 oz
57.0060.9900

rack for 3 jugs

13.8” x 8.3”  
57.0061.6040

smart
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plastic transparent lid

use with 307915, 307907

598601-011040 5.0” D 

bowl

935714  5.8” x 4.7”  13.5 ozF

oval dish

306223

306228
9.2” x 4.4”     15.2 oz F 

11.0” x 5.4”   23.7 oz E

round bowl

933174

933180

933184

9.5”

11.8”

13.4”

74.4 oz

135.3 oz

179.2 oz

E

B

B

round salad bowl  

933188 15.0” 213.0oz

porcelain dressing pot

use lid 598601-011040

307915  4.9”   44.0 oz

jam bowl

307907-000002  

use lid 598601-011040

4.7”    30.4oz 4

stackable presenter 

937942 19.7” x 11.6” x 4.2” C

B

B

B

B

B

B

E   B

rectangular platter

932324  

932332  

932340  

932614  

E 

J 

C

D 

9.6” x 7.9”

12.6” x 10.1”

15.9” x 12.7”

5.6” x 4.7” B

B

rectangular platter

932617  

932347  

932336  

6.6” x 2.3”

18.5” x 10.2”

14.1” x 7.8”

F   

B  
J 

B
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18/10
silverplate

serving tray

12.2166.4580
13.3166.4580
18.1“ x 13.1“

12.2166.3840
13.3166.3840
15.1“ x 11.4“

12.2166.3050  
13.3166.3050
12.0“ x 10.0“ banquet tray

12.2056.6500
13.3056.6500
25.6“ x 20.9“

banquet tray

12.2056.5300
13.3056.5300
20.9“ x 12.8“

banquet tray

12.2056.3250
13.3056.3250
12.8“ x 10.4“

oval serving tray

12.2032.3200
13.3032.3200
12.7“ x 9.4“

12.2032.2650
13.3032.2650
10.63“ x 7.9“

12.2032.2300
13.3032.2300
8.7“ x 6.1“

round serving tray

12.2037.4000  
13.3037.4000
15.8“

12.2037.3600
13.3037.3600
14.5“

12.2037.3000
13.3037.3000
12.9“

12.2037.2600
13.3037.2600
10.6“

neutral

B

B

B

B

B

B

B
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18/10
silverplate

rectangular banquet 
tray 

12.2058.5260
13.3058.5260
20.7“ x 16.1“

oval banquet tray

12.2157.5200
13.3157.5200
20.3“ x 15.4“

neutral

round banquet tray

12.2060.4200
13.3060.4200
16.8“

12.2060.5000
13.3060.5000
19.7“

rectangular banquet 
tray

12.4058.7500
15.4558.7500
30.7“ x 20.3“

12.4058.5300
15.4558.5300
20.9“ x 12.8“

15.4558.6500
25.6“ x 20.9“

12.4058.6500  

excellent

round banquet tray with 
handles

12.4860.5000
15.4860.5000
19.7“

12.4860.4200
15.4860.4200
16.8“

rectangular banquet 
tray

12.4858.6500
15.4858.6500
25.6“ x 20.9“

profile
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buffet stand, “L” without 
dish and accessories

8.3”
57.0037.6040  

buffet stand, ”S” without 
dish and accessories

3.9”
57.0035.6040 

fleur

B

B

buffet stand, “M” 
without dish and 
accessories

5.4”
57.0036.6040B
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18/10
silverplate

toast rack

60.5496.0000
60.7496.000
6.4" x 3.3"

fruit basket

15.2254.2300 
4.2” x 9.2”

60.5514.2050

fruit bowl

12.2254.2300
15.2254.2300 
4.2” x 9.2”

excellent

B

B



Whether it’s a country club wedding or a convention center awards banquet, one of the most important takeaways 

guests will have is the food. From the salad to the spoons, delivering quality and efficiency takes planning and 

execution.

Creating the perfect setting for your buffet is easy with our wide selection of buffet stations. Born out of a passion 

for cooking and design, our banquet furniture combines the very best of both design and functionality. Our modular 

system allows for an endless number of configurations that bring a stylish and elegant look to any setting. Our wide 

range of chafing dishes and cookware, along with meticulously crafted holloware come together to complete your 

look. 

Of course, it’s all about the details. With a varied assortment of serving utensils, cutlery, and table accessories, we can 

help you execute your ideal food service vision, whether it’s farm to table, country club chic, or anything in between.

refined functionality

Roll-top lid runs quietly and is easy to open with just one hand

Handles are insulated

Condensation return is built into the edge of the lid

Rubber foot used so units do not slide or scratch

Lid of GN 1/1 is fitted with two high class disk brakes that can be set up and adjusted easily

Round chafing dish includes a special flex clip allowing the lid to be opened freely when 

using electric heating

chafing dishes

Encapsulated Transtherm® base - proprietary technology

Transparent glass lids

Intelligent condensation recirculating system performs with standard heat sources, hot 

plates, induction, and canned heat systems

Heat resistant handles

hot & fresh

For more details on induction and traditional 

chafing dishes, see following pages
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condensation return system

large glass lids give a clear view of the 
delicious contents and can easily be opened 
with one hand

available in round, 
rectangular, and square, with 
inserts to fit each shape

encapsulated TransTherm® bases for perfect 
heat distribution on a variety of heat sources

induction chafing dishes

versatile combinations with a 
wide range of accessories

insulated handles



an extensive range of 
accessories includes 

products for heating, 
soup presentation, and           

cutlery rests

traditional chafing dishes

narrow profile saves 
table space

insulated handles

roll-top lids can easily 
be operated with one 
hand and have a built-in 
condensation return system

lid recesses 180
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HOT & FRESH chafing dish GN 1/1

fitting for inserts up to depth 4“, inductive, 
electrically and sterno heating possible, 
removable glass lid with brake, 4-cornered 
handle profile (satin finished).

use with heating element 55.0097.9990 (120 v)

use with porcelain insert 302615 or 302611

22.8" x 18.5" x 7.5"
55.0129.6040B

manhattan

basic

HOT & FRESH chafing dish GN 1/1

fitting for inserts up to depth 4“, inductive, 
electrically and sterno heating possible, 
removable glass lid with brake, bow handle.

use with heating element 55.0097.9990 (120 v)

use with porcelain insert 302615 or 302611

22.8" x 18.5" x 7.5"
55.0128.6040
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HOT & FRESH frame GN 1/1

for electric and sterno heating, 4-cornered feet 
profile (satin finished)

26.5" x 14.5" x 9.5"
55.0131.6040B

manhattan

ind
uctio

n cha
fing
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HOT & FRESH frame GN 1/1

for electric and sterno heating, round feet profile
25.5" x 14.5" x 9.5"
55.0130.6040 

basic

frame, HOT & FRESH, GN 1/1

for electric and sterno heating, fitting 
for all chafing dishes GN 1/1 HOT & 
FRESH

55.0137.6040
22.8" x 14.5" x 6.8"
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chafing dish GN 2/3

fitting for inserts up to depth 4“, inductive, 
electrically and sterno heating possible, 
removable glass lid with brake, bow handle.
use with porcelain insert 302614 (1 ea.) or 302613 (2 ea.)

use with heating element 55.0135.9990 (120 v)

14.5“ x 17.8“ x 7.5“
55.0002.6040B

basic

chafing dish GN 2/3

fitting for inserts up to depth 4“., inductive, 
electrically and sterno heating possible, 
removable glass lid with brake, 4-cornered 
handle profile (satin finished).

use with heating element 55.0135.9990 (120 v)

14.5“ x 17.8“ x 7.5“ 

use with porcelain insert 302614 (1 ea.) or 302613 (2 ea.)

55.0021.6040B

manhattan
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HOT & FRESH square frame GN 2/3

for electric and sterno heating, round 
feet profile

17.3" x 15.8" x 9.5"
57.0012.6040B

basic

HOT & FRESH square frame GN 2/3

for electric and sterno heating, 4-cornered feet 
profile (satin finished)

17.3" x 15.8" x 9.5"
57.0013.6040

manhattan

HOT & FRESH square frame GN 2/3

for electric and sterno heating, fitting for all 
chafing dishes GN 2/3 HOT & FRESH

14.5" x 15.8" x 6.8"
57.0006.6040
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round chafing dish 30

fitting for inserts up to depth 4“, inductive, 
electric and sterno heating possible, 
removable glass lid with brake, bow handle.

use with heating element 55.0135.9990 (120 v)

use with porcelain insert 60.3072.9990 or 60.3073.9990

15.3“ x 7.5“
55.0001.6040B

basic

round chafing dish 30

fitting for inserts up to depth 4“, inductive, 
electric and sterno heating possible, removable 
glass lid with brake, handle profile 4-cornered 
(satin finished).
use with porcelain insert 60.3072.9990 or 60.3073.9990

use with heating element 55.0135.9990 (120 v)

15.3“ x 7.5“
55.0020.6040B

manhattan
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HOT & FRESH round frame 30

for electric and sterno heating, round feet profile
9.5“ x 18.5“
57.0007.6040 B

basic

HOT & FRESH round frame 30

for electric and sterno heating, 
4-cornered feet profile
(satin finished)

9.5“ x 18.5“
57.0008.6040

manhattan

HOT & FRESH round frame 30

for electric and sterno heating, fitting for all 
chafing dishes GN 2/3 HOT & FRESH

55.0005.6040
6.8“ x 15.3“
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chafing dish kits
items included in kit:

item# for 
complete kit:

chafing dish
1 each

porcelain inserts
3 each

55.0001.6090

55.0020.6000

55.0128.6011

55.0129.6011

55.0002.6014

55.0021.6014

basic hot & fresh 
chafing dish GN 1/1

22.8“ x 18.5“ x 7.5“
55.0128.6040

1 each

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 

3 each
porcelain insert 
GN 1/1

manhattan hot & fresh 
chafing dish GN 1/1

22.8“ x 18.5“ x 7.5“
55.0129.6040

1 each

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 

3 each
porcelain insert 
GN 1/1

basic hot & fresh 
chafing dish GN 2/3

14.5“ x 17.8“ x 7.5“
55.0002.6040

1 each

302614  

13.9“ x 12.8“ x 2.6“ 
160.6 oz 

3 each
porcelain insert 
GN 2/3

manhattan hot & fresh 
chafing dish GN 2/3

14.5“ x 17.8“ x 7.5“
55.0021.6040

1 each

302614  

13.9“ x 12.8“ x 2.6“ 
160.6 oz 

3 each
porcelain insert 
GN 2/3

manhattan hot & fresh 
chafing dish round 30

15.3“ x 7.5“
55.0020.6040

1 each

60.8874.3000
2.1“ x 13.3“ · 106.0 oz

3 each
porcelain insert 30

basic hot & fresh chafing 
dish round 30

15.3“ x 7.5“
55.0001.6040

1 each

60.8874.3000
2.1“ x 13.3“ · 106.0 oz

3 each
porcelain insert 30

B

B

B
B

B

B

B B

B B

B
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chafing dish GN 1/1

use with heating element 120V / 600W 55.0097.9990  

06.3330.6041
18.0“ · 28.3“ x 15.0“ with handles

burner holder

fitting for inserts up to depth 4“. GN 1/1 full 
rolltop cover, electrically and sterno heated, 
adjustable brake, immersible cover.

06.3322.6039B

metropolitan

chafing dish GN 1/1

use with 120v/600w heating element 55.0097.9990

06.3333.6041
18.0“ · 28.3“ x 15.0“ with handles

burner holder

fitting for inserts up to depth 4“. GN 1/1 full 
rolltop cover, electrically and sterno heated, 
adjustable brake, immersible cover.

06.3322.6039B

basic
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small chafing dish 30

suitable for all porcelain plates 9“, heated by 
tealights (not included).

06.3306.6040
11.5“ x 10.3"

burner holder
06.3940.6039
fitting for inserts up to depth 4“. round, full 
rolltop cover, electrically and sterno heated, 
immersible cover.

round chafing dish 40

use with porcelain insert 60.3072.9990 or 60.3073.9990

06.3940.6041
18.0“ x 17.0"

use with heating element 120V / 230W 55.0096.9990  

metropolitan
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burner holder
06.3940.6039
fitting for inserts up to depth 4“. Round, full 
rolltop cover, electrically and sterno heated, 
immersible cover

round chafing dish 30

use with porcelain insert 60.3072.9990 or 60.3073.9990

06.3945.6041
18.0“ x 17.0"

use with heating element 120V / 230W 55.0096.9990  

burner holder

fitting for inserts up to depth 4“. GN 1/1 full 
rolltop cover, electrically and sterno heated, 
adjustable brake, immersible cover

06.3322.6039 B

chafing dish GN 1/1
06.3335.6041
18.0“ x 28.3“ x 15.0"
use with heating element 120V / 600W 55.0097.9990  

manhattan
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half rolltop cover chafing dish GN 1/1
06.3324.6230
14.3“ x 24.5“ x 13.8“
use with heating element 120V / 600W 55.0097.9990  

fitting for inserts up to depth 4“
lid can be raised on all 4 sides. 
GN 1/1, rolltop cover, electrically and sterno 
heated

burner holder
06.3272.6039

conventional standard cover chafing dish
GN 1/1

06.3322.6230
12.5“ x 24.5“ x 13.8"
use with heating element 120V / 600W 55.0097.9990  

fitting for inserts up to depth 4“
lid can be raised on all 4 sides. 
GN 1/1 stackable, conventional standard 
cover, electrically and sterno heated

burner holder
06.3272.6039

economy
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chafing dish kits
items included in kit:

item# for 
complete kit:

06.3333.6011

06.3330.6011

06.3335.6011

06.3322.6211

06.3324.6211

basic chafing dish GN 1/1

18.0“ x 28.3“ x 15.0“
06.3333.6041

1 each

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 

3 each
porcelain insert 
GN 1/1

metropolitan chafing 
dish GN 1/1
06.3330.6041
18.0“ x 28.3“ x 15.0“

1 each

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 

3 each
porcelain insert 
GN 1/1

manhattan chafing dish 
GN 1/1
06.3335.6041
18.0“ x 28.3“ x 15.0“

1 each

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 

3 each
porcelain insert 
GN 1/1

stacking economy 
chafing dish GN 1/1

12.5“ x 24.5“ x 13.8“
06.3322.6230

1 each

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 

3 each
porcelain insert 
GN 1/1

chafing dish GN 1/1

14.3“ x 24.5“ x 13.8“
06.3324.6230

1 each

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 

3 each
porcelain insert 
GN 1/1

B

B

B

B

B
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06.3940.6000

06.3945.6000

metropolitan chafing 
dish round 30

18.0“ x 17.0“ 
06.3940.6041

1 each

60.8874.3000
11.8“ · 101.0 oz

2 each
porcelain insert 30 

manhattan chafing 
dish round 30
06.3945.6041
18.0“ x 17.0“

1 each

60.8874.3000
11.8“ · 101.0 oz

2 each
porcelain insert 30 

B

B
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function 
gastronorm trays

flat

gastronorm tray full

302615  

20.9“ x 12.8“ x .8“ 
C 

gastronorm tray 2/4

302619  

20.9“ x 6.5“ x .8“ 
F 

gastronorm tray 2/3

302618  

13.9“ x 12.8“ x .8“ 
F

gastronorm tray 1/2

302616  

12.8“ x 10.4“ x .8“ 
F

gastronorm tray 1/3

302617  

12.8“ x 6.9“ x .8“ 
E 

gastronorm tray 1/4

gastronorm tray 1/6

gastronorm tray 3/6 L shape

T858636
14.0“ x 12.8“ x .8“

F

use with strut T856286

B

B
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2.6”
deep

3.9”
deep

5.9”
deep

302611  

20.9“ x 12.8“ x 2.6“  
247.0 oz 
B 

302620  

20.9“ x 6.5“ x 2.6“ 
 101.4 oz 
A 

302614  

13.9“ x 12.8“ x 2.6“ 
160.6 oz 
B 

302612 

12.8“ x 10.4“ x 2.6“ 
64.3 oz 
B 

302626  
12.8“ x 10.4“ x 3.9“ 

 169.1 oz 
B 

302613  

12.8“ x 6.9“ x 2.6“ 
64.3 oz 
C 

302621  

12.8“ x 6.9“ x 3.9“ 
99.8 oz 
B 

302622  

10.4“ x 6.4“ x 2.6“ 
40.6 oz
C

302623  

6.9“ x 6.4“ x 2.6“ 
25.4 oz 
F 

302624  

6.9“ x 6.4“ x 3.9“ 
 37.2 oz 
C 

302625 

 6.9“ x 6.4“ x 5.9“ 
 66.0 oz 
C 

T858436  

14.0“ x 12.8“x 2.6“ 
98.1oz 
B 

use with strut T856284

B

B

B
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flat
2.6”

deep
4.0”

deep

gastronorm tray full

gastronorm tray 2/4

gastronorm tray 1/2

gastronorm tray 1/3

emotion
gastronorm trays

BC

932601
20.9“ x 12.8“ x .8”

932602
20.9“ x 12.8“ x 2.6“ 

236.7 oz 

F

932603
12.8“ x 10.4“ x.8" 

932604 
12.8“ x 10.4“ x 2.6“ 

B

932605  
12.8“ x 10.4“ x 4.0“ 

159.0 oz

C

932606  
12.8“ x 6.9“ x 2.6“ 

59.2 oz

932607  
12.8“ x 6.9“ x 4.0“ 

93.0 oz

932608  
20.9“ x 6.4 x .8 “ 

932609  
20.9“ x 6.4“ x 2.6“ 

101.4 oz

B

C

A
F
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19.9955.0577
2.5“ x 7.0“ x 12.8“ 

84.0 oz

60.8824.0110
2.5“ x 20.8“ x 12.8“  

297.5 oz

60.8824.0120
4.0“ x 10.3“ x 12.8“

133.0 oz

60.8824.0230 
2.5“ x 14.0“ x 12.8“ 

192.5 oz

60.8825.0130
4.0“ x 7.0“ x 12.8“ 

133.0 oz

60.8825.0110
4.0“ x 20.8“ x 12.8“  

465.5 oz

60.8825.0120
4.0“ x 10.3“ x 12.8“

210.0 oz

60.8825.0230 
4.0“ x 14.0“ x 12.8“ 

297.5 oz

2.5”
deep

4.0”
deep

1/1 gastronorm tray

2/3 gastronorm tray

1/2 gastronorm tray

1/3 gastronorm tray

B B
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divided porcelain insert 30

porcelain insert 30

13.3“    131.3 oz
60.3072.9990 B

13.3“   62.0 oz   (each side)
60.3073.9990B

insert 30

4.3“ x 13.3“   227.5 oz

3.3“ x 13.3“  175.0 oz
B

B

06.2083.6034

06.2083.6033

porcelain insert

8.0“    52.5 oz
60.3004.0690

round platter

9.0“  
06.3306.6044

fitting for all chafing dishes, small size

fitting for HOT & FRESH, Metropolitan, 
&  Manhattan Rounds

fitting for HOT & FRESH, Metropolitan, & 
Manhattan Rounds

fitting for HOT & FRESH, Metropolitan, & 
Manhattan Rounds



b
uffet

259

cha
fing

 d
ish a

cce
sso

rie
s

tray cutlery holder

11.0“ x 4.8“ x 2.8“
B06.3539.6040

porcelain bowl

8.3“ x 3.5“ x 1.3“
60.3540.9990B

fitting for all GN 1/1 chafing dishes & 
HOT & FRESH

rack for utensils
please order articles separately

rack for utensils

06.3296.6030
12.0“ x 3.5“
fitting for all GN 1/1 chafing dishes , 
standard, & economy

connecting shelf

55.0082.6040
fitting for chafing dish HOT & FRESH
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pot with cover
06.3297.6040

soup tureen
14.3“ x 13.0“  315.0 oz
please order articles separately

ring
06.2094.6044
fitting for chafing dish GN1/1 and HOT & 
FRESH GN 2/3

soup tureen 30
13.5“  157.5 oz
please order articles separately

pot for hinged lid
06.2007.9991

hinged lid
06.2007.9992

fitting for all big, round chafing dishes &
HOT & FRESH Metropolitan and Manhattan 
rounds

ring
55.0068.6040

normal lid
B06.2098.6042

pot for normal lid
06.2007.6041

pot for hinged lid
06.2007.9991

hinged lid
06.2007.9992

soup tureen
14.3“ x 13.0“  157.5 oz
please order articles separately

ring
06.3301.6044
fitting for chafing dish GN 1/1 and HOT & FRESH 
GN 2/3

normal lid
B06.2098.6042

pot for normal lid
06.2007.6041

B

B
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soup tureen 30
13.5“  315.0 oz
please order articles separately

pot w/cover
06.3297.6040

fitting for metropolitan, manhattan, and HOT & 
FRESH rounds

ring
06.2087.6044

06.2007.9990

soup tureen GN 1/1 lid
20.8“ x 12.8“  157.5 oz

1 insert plate and 2 soup tureens 
with hinged lid

please order articles separately

insert holder
06.2098.6044
fitting for chafing dish GN 1/1

normal lid
06.2098.6042

hinged lid
06.2007.9992B

pot fitting normal lid
06.2007.6041

1 insert plate and 2 soup tureens 
with lid
06.2007.6040

pot fitting hinged lid
06.2007.9991

B



b
uf

fe
t

262

se
rv

in
g

 u
te

ns
ils

soup ladle

54.9904.6040
11.5“

sauce ladle

18.7103.6030
10.6“ 2.0 oz

soup ladle

18.7101.6030
11.8“ 6.0 oz

profi plus

punch ladle

12.8344.6040
15.3“

dressing ladle

12.8207.6040
10.3“ 1.05 oz

soup ladle

12.8423.6040
10.5“ 2.3 oz

sauce ladle

12.8395.6040
7.0“ 1.05 oz

3.7 oz

2.7 oz

B

B B

B
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chafing dish slotted spoon

10.3“
12.8386.6042  B

chafing dish spoon

12.8386.6041B
10.3“ 1.0 oz

chafing dish slotted spoon

12.8“
12.8381.6042B

chafing dish spoon

12.8381.6041B
12.8“ 2.0 oz

chafing dish slotted spoon

15.3“
12.8387.6042B

chafing dish spoon

12.8387.6041
15.3“ 2.0 oz
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chafing dish fork

10.3“
12.8249.6040  B

serving fork

12.8“
12.8382.6040  B

salad fork

10.3“
12.8343.6042  B

serving fork

12.8393.6040
7.5“

serving spoon

18.7246.6030 
12.6“

potato spoon

12.8394.6040
8.5“

profi plus

profi plus

pasta serving spoon

18.7108.6030
12.6“

pasta serving spoon

12.5“
12.8383.6040B
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pastry serving tongs

12.8362.6040
6.8“

B

salad serving tongs

12.8306.6040
12.0“

salad serving tongs

12.8341.6040
12.3“

B

pastry serving tongs

12.8246.6030
8.0“

pastry serving tongs

54.9906.6040
9.0“

B B

tongs/tweezer

12.4”
18.8852.6030                   

gourmet

N



b
uf

fe
t

266

he
a

tin
g

 e
le

m
e

nt
s

heating element
9.8“ x 7.8“

120 V / 600 W
60.8980.0040

suitable for WMF 
chafing dishes GN 
1/1 and HOT & FRESH 
GN 1/1

120 V / 700 W 
(adjustable)

55.0136.9990

heating element

9.8“ x 7.8“
suitable for WMF chafing 
dishes HOT & FRESH GN 2/3 
and round

120V/220W 
55.0135.9990 B

burner holder

for uncomplicated conversion from 
electrical to burner heating. Fitting for all 
round WMF chafing dishes CHANGE

12.2171.1000
3.3“ x 5.0“ x 8.0“

burner holder

for uncomplicated conversion from 
electrical to burner heating. fitting for all 
WMF chafing dishes GN 1/1 and HOT & 
FRESH

8.0“ x 10.3“ x 3.3“

12.2171.0000B

heating element

7.8“ x 7.8“
suitable for all big, round chafing 
dishes

100-120V/ 230W
60.8980.0030

B
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burner holder coffee urn

06.1520.6039  
5.0“ x 6.8“
fitting for coffee urns 10 & 
15 l.

name plate with chain

06.3151.6040
24.8“
fitting on coffee urns, individual 
engraving possible. please ask 
for respective costs.

“coffee” 59.2153.9010
“tea” 59.2153.9020

59.2153.9020“decaffeinated”

coffee urn

06.1524.6040
21.5“ x 10.3“   338.0  oz

06.1529.6040
25.0“ x 10.3“  507.0  oz

burner holder coffee urn

06.1520.6039  
5.0“ x 6.8“

electrically and sterno heated. please 
order heating elements  (110-265 V/150W) 
separately.

use with heating element 19.9999.9879 
or fuel gel cartridge 60.3002.0690

manhattan

basic

coffee urn
06.1520.6040
21.5“ x 10.3“  338.0  oz
06.1525.6040
25.0“ x 10.3“  507.0  oz

burner holder coffee urn
06.1520.6039  
5.0“ x 6.8“

electrically and sterno heated
please order heating elements separately

use with heating element 19.9999.9879 
or fuel gel cartridge 60.3002.0690
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No buffet is like another. Whether it‘s a hotel, a catering chain, or a restaurant, the modular Quadro Buffet allows for unique 
configurations that are tailored precisely to your workflow. From food preparation to presentation Quadro adapts to all 
tasks large and small, and even those you might not have thought of yet.  

Buffet to your own beat.  
WMF Quadro. The new buffet system. 

268

WMF Quadro offers your team all they need for an entirely unique buffet presentation. Each 
element matches the rest: frames, inserts, and top frames that are easy to set up and impress 
your guests. Different finishes, surfaces, and materials all form a harmonious whole from 
the highest quality materials. Quadro is deliberately understated with a distinct, minimalist, 
modular design for you to create your own incomparable composition. 
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Whether it‘s a breakfast, midday, dessert or  
evening buffet, WMF Quadro makes it  
particularly easy to set up. It takes just  
a few touches to get single modules and  
combinations ready for use and this can  
immediately be reproduced.

The frames are made of stainless  
steel. 3.1“ or 5.1“  high

The adapter frame is made of metal. 
Optionally as LEDlight unit made of 
matte acrylic glass.

The inserts are made of white 
porcelain. 1 or 2.6 in. high. In a wood 
look, grey glass or satin glass. Bread 
basket insert 3.1 in high.

The ice pan  
Optional. 2.2“ or 4“ high.

The top frames and consoles.  
Optional. In various sizes.

For more information, please contact your local representative.

269
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all in one:
flexible, intuitive, structured

GN 1/1

GN 2/3

GN 1/3

GN 2/4

frame
height: 3.1”
stainless steel 
grinded

55.0146.6090
 14.5” x 8.9”

55.0142.6090
15.0” x 14.5”

55.0140.6090
22.3” x 14.5”

55.0144.6090
22.3” x 7.0”

frame
height: 5.1”
stainless steel 
grinded

55.0147.6090
 14.5” x 8.9”

55.0143.6090
15.0” x 14.5”

55.0141.6090
22.3” x 14.5”

55.0145.6090
22.3” x 7.0”

ice pan
height: 2.1”
plastic, PPMA
transparent

55.0158.9900
12.6” x 6.0”

55.0154.9900
13.0” x 12.6”

55.0152.9900
20.3” x 12.6”

55.0156.9900
20.0” x 5.5”

ice pan
height: 4.0”
plastic, PPMA
transparent

55.0159.9900
12.6” x 6.0”

55.0155.9900
13.0” x 12.6”

55.0153.9900
20.3” x 12.6”

55.0157.9900
20.0” x 5.5”

porcelain 
insert
height: 0.8”
porcelain

302617
12.8” x 7.0”

B

302618
14.0” x 12.8”

B

302615
20.8” x 12.8”

302619
20.8” x 6.3”

stainless steel
adapter

55.0167.6040
 14.3” x 8.3”

55.0165.6040
15.8” x 14.2

55.0164.6040
22.3” x 14.2”

55.0166.6040
22.3” x 7.6”

plastic
LED light 
adapter

 14.3” x 8.3”
55.0214.9900

15.3” x 14.3”
55.0212.9900

22.3” x 14.3”
55.0211.9900

22.3” x 7.7”
55.0213.9900

GN 1/2 302616
12.8” x 10.4”

choose 1 choose 1 option
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302612
12.8” x 10.4”

You decide the beat and WMF Quadro will make it happen. All buffet elements 
comply with standardized GN formats, allowing for any configurations you dream 
of to fit seamlessly into your workflow. 

The result: 100% control over the workflow with plenty of room for creativity that 
pieces together a beautiful, unique presentation.

porcelain 
insert
height: 2.5”
porcelain

B

302613
12.8” x 7.0”

55.0206.6090
13.5” x 9.9”

stainless steel 
grinded
top frame 

55.0207.6090
13.5” x 6.4”

B

302614
14.0” x 12.8”

B

302611
20.8” x 12.8”

wood oak
bread 
cutting
board

55.0198.9900
21.0” x 13.0”

302620
20.8” x 6.3”

melamine
wood look
plate

55.0185.9900
13.0” x 7.0”

55.0179.9900
14.0” x 13.0”

55.0176.9900
21.0” x 13.0”

55.0182.9900
21.0” x 6.7”

smoked glass
plate 

55.0184.9900
13.0” x 7.0”

55.0178.9900
14.0” x 13.0”

55.0175.9900
21.0” x 13.0”

55.0181.9900
21.0” x 6.7”

satin glass
plate

55.0186.9900
13.0” x 7.0”

55.0180.9900
14.0” x 13.0”

55.0177.9900
21.0” x 13.0”

55.0183.9900
21.0” x 6.7”

55.0209.9900
7.0” x 13.0”

bread basket
height: 3.1”
synthetic 
material

55.0205.9900
13.0” x 7.0”

55.0203.9900
14.0” x 13.0”

55.0202.9900
21.0” x 13.0”

55.0204.9900
21.0” x 6.7”

choose 1 option
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serving stand GN 1/1

55.0208.6090
25.0” x 8.0” x 12.1”
use 302623 (3 ea.) porcelain insert for top cut out

etagere GN 1/1

55.0210.6090
20.5” x 14.3” x 19.8”

hygienic cover

55.0227.6090
45.8” x 12.0” x 20.5”

rear label holder

55.0229.9900
3.1” x 1.8” x 0.8”

front label holder

55.0228.9900
3.1” x 1.8” x 0.5”
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in-line cereal dispenser

with 3 containers, hygienic portioning by 
turning, easy to refill, dishwasher safe, dia. 
container 4.5” .; cap. each container 118.3 oz.; 
clear height 3.8”.

15.3“ x 9.8“ x 23.5“
06.3640.6040

use with cereal dispenser container 57.0127.6040

rotable cereal dispenser

06.3530.6040
23.5“ x 14.0“
with 3 containers, hygienic portioning by 
turning, easy to refill, dishwasher safe, dia. 
container 4.5” .; cap. each container 118.3 oz.; 
clear height 3.8”.
use with cereal dispenser container 57.0127.6040

basic

in-line cereal dispenser

06.3645.6040
15.3“ x 9.8“ x 23.5“
with 3 containers, hygienic portioning by 
turning, easy to refill, dishwasher safe, dia. 
container 4.5” .; cap. each container 118.3 oz.; 
clear height 3.8”.
use with cereal dispenser container 57.0127.6040

manhattan
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juice dispenser

20.5“ x 23.5“

use with ice tube 57.0120.6040

individually height adjustable, clear labelling, 
non dripping hygienic spout, cooling with 
ice tube (accessory). attractive motifs for the 
frontside for download at www.wmf-hotel.de.

175.0oz  
227.5oz

06.3130.6040 B

basic

milk dispenser

20.5“ x 23.5“ 

individually height adjustable, clear labelling, 
non dripping hygienic spout, cooling with 
ice tube (accessory). attractive motifs for the 
frontside for download at www.wmf-hotel.de.

175.0oz  
227.5oz
use with ice tube 57.0120.6040

06.3390.6040
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milk dispenser

20.5“ x 23.5“ 

individually height adjustable, clear labelling, 
non dripping, hygienic spout, cooling with 
ice tube (accessory). attractive motifs for the 
frontside for download at www.wmf-hotel.de.

175.0oz  
227.5oz
use with ice tube 57.0120.6040

B06.3395.6040

juice dispenser

20.5“ x 23.5“ 

individually height adjustable, clear labelling, 
non dripping hygienic spout, cooling with 
ice tube (accessory). attractive motifs for the 
frontside for download at www.wmf-hotel.de.

175.0oz  
227.5oz
use with ice tube 57.0120.6040

B06.3135.6040

manhattan
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turnable juice bar 
with glass holder
consisting of: stand 
4 cooling elements

06.3232.6040
18.5“ x 18.5“ 

glass pitcher

52.5oz
60.3061.9990  B

cooling element

6.3“
19.9999.5850B

ice tube for juice 
& milk dispensers

57.0120.6040
10.8“

base for 3 inserts
06.3648.6045
17.5“ x 6.8“ x 11.5“

cereal / juice 
dispenser set
06.3648.6040
17.5“ x 6.8“ x 11.5“

cereal/juice flute

11.5“ x 5.0“  67.7 oz 
06.8253.6040B

B
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consisting of base with 3 porcelain or glass bowls including lids. 
motivs for labeling available for download at:www.wmf-hotel.de

lid with plexi cover
06.8241.6042  

base for 3 inserts
06.3648.6045
17.5“ x 6.8“ x 1.3“

porcelain bowl
60.8258.9990
5.0“ x 4.3“  21.9 oz

porcelain buffet set
06.8257.6040
17.5“ x 6.8“ x 5.0“

plastic holder for lid
60.8241.9996

plastic holder for lid
60.8241.9996

glass buffet set 

17.5“ x 6.8“ x 5.0“
06.8242.6040

glass bowl

5.0“ x 4.3“  21.9 oz
60.8241.9990 B

lid with plexi cover
06.8241.6042  

base for 3 inserts
06.3648.6045
17.5“ x 6.8“ x 1.3“

honey dispenser

45.7000.0015
8.3“ x 9.3“ x 13.8“

B B

bread bin

15.4” x 8.3”
06.3441.6030B

gourmet



b
uf

fe
t

280

platter

T252642 16.8" x 15.8” C

3 compartment platter

T792533  13.0" x 7.1” E

stand

T706226 10.3” J

T706220 8.0" C B

T706230 11.9” C

platter on stand

T606221 E8.2” x 5.4”

tapered platter

T672132 12.7” x 7.1” EB B

T672136 14.1” x 8.4” EB

B

platter

T672638 15.0” x 9.0” J

platter

T112136 14" x 6.1” E

platter

T252640 15.9” x 5.5” EB

280

platter

T152040 15.9” x 7.7” E

platter

T152039 15.4” x 7.7” E
T152046 18.1” x 8.7” E

B
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salad bowl

T323180 11.8” 159.0oz C
T323175 9.8” 94.7oz CB
T323171 8.3” 37.2oz EB
T323168 7.1” 28.7oz EB
T323165 5.9” 16.9oz FB salad bowl

T323184 
13.6"  165.7oz A

salad bowl

T653268 7.1" 30.4 oz

T653272 8.6” 60.9 oz

T653275 9.8” 94.7 oz

F B

E B

C

dressing bowl

T257913 5.6” 49.0oz E

buffet bowl

T867935  8.9" x 8.3”  118.3 oz E

T867965 6.8" x 6.1”     50.7 oz E

T867950    4.8" x 4.5” 30.4 oz E

jug

T258013  9.5" x 7.0”  49.0oz J

281
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18/10
silverplate

oval serving tray

06.7836.6040
23.5“ x 18.5“

06.7838.6040
20.8“ x 12.8“

06.7839.6040
25.5“ x 20.8“

rectangular serving tray

classic

19.7262.6440
16.5“

06.7262.6040

13.8“

06.7261.6040
19.7261.6040

round stackable serving tray

19.7260.6440

06.7260.6040 B

11.5“

B
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06.7849.6040
19.7849.6440
20.8“ x 12.8“

rectangular serving tray

se
rving

 tra
ys

18/10
silverplate

oval serving tray

06.7542.6040
19.7542.6440
10.5“ x 8.0“

06.7543.6040
19.7543.6440
11.5“ x 8.8“

06.7540.6040
19.7540.6440
8.8“ x 6.0“

pure

classic
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bistro

06.7681.6040
20.3“ x 15.3“

oval stackable serving tray

06.7680.6040
20.8“ x 12.8“

rectangular stackable serving tray

round stackable serving tray

06.7679.6040
16.8“
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neutral

rectangular serving tray

06.8444.6040
20.8“ x 16.0“

rectangular serving tray

06.8440.6040
20.8“ x 12.8“

06.8441.6040
25.5“ x 20.8

rectangular serving tray

06.7658.6040
12.8“ x 10.5“

06.7660.6040
20.8“ x 12.8“

06.7661.6040
25.5“ x 20.8“

B

B

oval serving tray

06.7265.6040
20.3“ x 15.5“
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rectangular serving tray

06.7269.6040
15.8“ x 11.5“

06.7271.6040
20.8“ x 16.0“

rectangular serving tray

06.7588.6040
16.8“ x 12.5“

13.0“ x 10.3“

06.7586.6040B

11.3“ x 8.3“

06.7585.6040B
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cover for tray

06.2937.6040
21.8“ x 13.8“ x 5.8“
high quality plastic, handle chrome palted 
with two side openings, fitting for trayls GN 
1/1 without handles and on tray stands low/
high

fruit basket

06.6521.6040
8.8“ x 10.3“

B
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bistro

glass bowl
19.9999.8642

plate and bowl stand

without glass bowls

16.0“ x 7.8“
06.4394.6040 B

glass plate small
19.9999.8643

glass plate medium
19.9999.8644

glass plate large
19.9999.8645

3 part etagere
06.6893.6040
22.0“ x 19.8“

pastry stand

06.0470.6040
20.8“ x 18.0“

bistro

cake plate

06.4274.6040
5.8“ x 14.3“

stand

06.6895.6040
6.3“ x 15.0“
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cooler with cooling element

cooling element
19.9999.5850

fitting in etagere 06.3010.6040, 
06.3011.6040 to cool tray
06.3014.6044
7.5“

round service tray

fitting in etagere 06.3010.6040, 
06.3011.6040

06.3014.6041
outter 11.5“ inner 9.8“

etagere

stainless steel, without inserts, insert 
holders, turnable.

glass bowl

06.3011.6040
27.5“

20.0“
06.3010.6040

use with tray 06.3014.6041

19.9999.8642

B

B




