
DIMENSIONS 

External: 2330mm x 800mm x 900mm

ELEC TRICAL CONNEC TIONS 

220V/240V; 1 phase 50Hz, 7.35kW loading, 

31Amps approx 

CAPACITY 

BAINS MARIE 

Wet or Dry Heat 6 x GN1/1 x 150mm deep

HOT CUPBOARD 

72 plated meals, 408 10” plates

PLATE DISPENSER 

Approx 60 plates between 210 and 285mm 

diameter

CONSTRUC TION  
Top: Stainless steel 

Exterior: Colour plastic coated steel or 

stainless steel 

Interior: Stainless steel 

PRODUC T FEATURES 

BAINS MARIE

•	 Two rows of 3 x GN1/1 size top

•	 Accepts combinations of cavery or tiled 	

	 inserts and gastronorm containers

•	 One piece 304 stainless steel well can be 	

	 used wet or dry

•	 Removable element tray for easy servicing

•	 Drain off to well with tap and 3/4” BSP 	

	 connection

HOT CUPBOARD

•	 Side mounted fan assisted heating module

•	 Digital temperature display

•	 One removable shelf & support

•	 Full GN1/1 gastronorm compatible

•	 Top hung sliding doors with zero dirt traps 	

	 to front edge

•	 Four x 100mm swivel castors two braked

•	 Radius corners to stainless steel interior

•	 Double skin construction providing 		

	 coolwall exterior for safe & efficient 		

	 operation

•	 Rolled edge to top both sides
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PLATE DISPENSER 

•	 Fixed thermostat control with neon

•	 Removable crumb tray for cleaning

•	 Complete with lid

•	 Adjustable plate guides from 210mm 		

	 - 285mm - larger sizes upon special request

GANTRY

•	 Stainless steel 50mm dia. arms

•	 Polished stainless steel light box

•	 Curved 6mm thick toughened glass sneeze 	

	 screen

•	 Two rows of 2 x 300w operator replacable 	

	 quartz heat lamps angled to front and back

•	 Adjustable dimmer control to lights

EXTRAS

•	 Tray slides

•	 Kick-plinths

•	 Tiled, glass or carvery inserts

•	 Push bar

•	 Choice of colour finish

•	 Gastronorm containers

•	 Commando plug & cable

•	 Lockable doors

•	 Height adjustable feet instead of castors

•	 Additional shelves to hot cupboard

•	 Swivel arm drain & feed valve

MODULAR COUNTERS

CARIBBEAN HEATED 
BUFFET/CARVERY LARGE  
MODEL NO: CARIBDBM19

Caribbean buffet/carvery hot cupboards are part of the 
most versatile range of standard modular countering in 
the market place. They provide the basis for all types of 
counter layouts in different finishes to suit any location. 
The versatility of Caribbean counters allow its use across 
all market sectors.

PRODUC T SPECIFICATION


