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“N-SﬂE&EEAEh:atedinﬁmalmi:iaﬂ
is one of the largest enterprizes in Greece n
manufacturing and distribution of professional
catering equipment. The company’s produds
known by the brand name SER GAS, have a
dominant place in the Greek market and have
already acquired a very good reputation in the
countries 1o which they are being exported.

Our products” reliability and our long experi-
ence in this field have created the conditions
essential in setting up a2 relationship of mubu-
al trust with all our pariners, so that the end
buyer of SER GAS machines can enjoy all priv-
ileges that this oooperation entails. Along with
cur sales in the Greek market, a large number
of our produds are exported to countries of
Western Europe such as France, Germary, Bel-
gium and to Scandinavia, a= well as countries
of the Middle East such as lsrael, Kuwait, Uinited
Arab Emirates and Oman, neighboring coun-
tries such as Albania, Bulgaria, Cyprus, Turkey
and FYROM, and also to very distant countries
like Argenting and South Africa. The company
began operating in 1970 as a small-scale in-
dustrial unit and has been moving ahead with
significant progress before reaching its present
form.

I'HE FIRM
SER GAS

We apply a quality management system for al-
most two decades meeting the requirements
of the 1530 9000 series standards. Mowdays
our OMS & certified to 150 90012015. All our
products are in conforrmity with the CE mark, in
collaboration with the best intermational orga-
nizations who issue the cerfificates we provide.
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GAS AND BLECTRIC PLEZA OVENS

”

lt= main charactenistics are econamy, safety and stabilie
The special design of it's casing gives the ability to increase
MEETI LM temperaiure in ve ry sort tirme and keep it stable
ewen the user opens and doses the door continuously The
desired temperaiure can be selected by high zafety ther

mostatic ewitch.

[ =

GAS COODKERS: Sete of two four and st gas nings by ﬂ:}
SER GAS which belong o this group of appliances, @n .
aither be provided individually or combined with an

ELECTRIC COOKER WATH RANGES, CAVEN AND
CABIMET: The high-guality matenials used for their
marufactiure as well a8 their detailed design on-
tribte i gecuring the best possible use of elec-
ity and a8 more economic operation. Their easy
maintenance. 5olid construction and attractive de-
gign make theee appliances a basic part of a pro-
fessional kitchen

oven for use a8 professional cookern. These prochecs |
are especially reliable and equipped with enameled

pan supports and caat imon bumers of a high perior-

mance.

GAS AND FLECTRIC GYROS GRILLS: all SER GAS devices, are
manufaciured of stainless steed and supplied with a spik, a tr=y
amnd a stainless steel shovel. They are extremely simple to use
and maimtzin, and their high-guality motor allows use under
heavy conditions.
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We achieve our quality goals in collabora-
tion with the best.

Our products meet the strictest spedifica-
tions and have recognized brands.
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BUREAWU
VERITAS
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O APPROVAL

SWISS

Objectively True

CERTIFICATIONS + QUALITY CONTROL « 150




iron grilles & cast iron bumers of high
efficiency.

SER GAS Grils with water are the meaxt
step in cooking technology:

08 44 05

| GAS AND ELECTRIC COOKERS | GAS AND ELECTRIC PIZZA OVENS | CERTIFICATIONS
GAS COOKERS 10 GAS PLZZA OVEM di
GAS RAMGES 12 GAS PLZZA OVEN WITH We achieve our quality goals in
COORERS 15 ROTATIMG DECE AND BASE g0 collaboration with the Dest
GAS RAMGES 18 ELECTRIC PLZZA OVEN WITH Swizs Approval | TUWY Rheinland
ELECTRIC RAMGES 20 ROTATIMNG DECE AND BASE 51 %]
| GAS FRYERS AND ELECTRIC PLZZA OVEN 52
PASTA CODKERS |GAS AND ELECTRIC T i e gt
GAS DEEP FRYER 24 RESTAURANT OWENS b
GAS PASTA COOKER s GAS RESTALIRAMT OWVENS 56 :
ELECTRIC RESTAURAMNT OWEM 58 E:ETS:E:E o
| GAS, ELECTRIC AND
CHARCOAL GRILLS | GAS AND ELECTRIC
GAS GRILLS WITH \WATER 3z RESTAURANT OWVENS
GAS GRILLS WITH ROTATING GAS COMNVECTION OVEM
POSITIONS 16 WITH STEAMER 6
CHARCOAL GRILL WITH ELECTRIC HOT AIR OVEM 63
ROTATIMG POSITION 7

ELECTRIC GRILLS WITH '"WATER 3B
GAS GRILLS WITH LAVA STOMES 35
GRILLENG GRIDG A7




Gas deep fryers mod GFEL, GR20 hawve
a engle or double bowl respectiely
and a capacity of 10 limes. There i a
basket and id to cover the o when
not in Les.

64

| GRIDDLE PLATES, HEATING
DASPLAYS, BAIN MARIE
GAS FRY TOP Bh
HECTRIC WhRM KEEPER &
HEATIMNG DISPLAY
BLECTRIC BAIM MARIE

B

| GAS AND ELECTRIC
CREPE ROASTERS
ELECTRIC CREPE ROASTER
GAS CREPE ROASTER

GAS CREPE ROASTER WITH
STAIMLESS STEEL BASEMNG FE

n =

| CONE PLEZA DEVICES
MOULINMNG MACHIMNES FOR
COMNE PLEZA
HOT AIR OWEN

DHSPMLAYS FOR CONE PLEZA,

44 &

.EF‘.! LLS WITH ROTATING
: PDE‘[,‘TIDNS.,

Heuinlantumnuledm
seel It comes supplied wath a grill

where cocking wtenslis of any shape
o =78 can be placed while the 3 hold-
Ere in ite interior sliow the use of stan-
dardised gastronomic utensils.

718

| GAS AND ELECTRIC

CHICKEN GHILLS

GAS GRILL WITH FLAMETRRY
ROTATICN OF SPITS a0
GAS GRILL WITH SPITS )|
ELECTRIC GRILL WTTH SPITS g4

| GAS AND ELECTRIC
CHICKEN GRILLS WTTH BASKETS

GAS 90
GAS 92

| GAS, BLECTRIC AND CHARODAL
CHICKEN GRILLS

GAS

GAS

CHARCOAL
HEATING DEPLAY

MERRE

SER GAS | FROFESSOMAL CATERIMG EQLIFMENT

Grills with spite which thanks to ther
advanced design provide easy use.
econamic function and aitractive ap-
pEarance

98

| GAS AND BLECTRIC
GYROS GRILLS

AL
GAS WITH BMOTOR DOW M
BECTHC

| ALKILIARY DEVICES
WORKING TABLE WT - BASE
CABINETS

100
3
s

106
107



01.

COOKERS
GAS AND ELECTRIC

Sets of two four and six gas rangss by SER GAS which belong to this group of applianc-
a5, can either be provided individually or combined with an oven for use as professional
cookers. These products are sspecizlly reliable and equipped with cast iron pan supports
and burners of high performance.

Theay are all provided with safety systems (gas valve - thermocouple - pilet) and are man-
ufactured from matenals approved by international regulatons. Also baking chamber of
oven i mads of stainkess steel and the wholz appliance stands on adjustable supports



less stesl frame, cast iron pan
I:lurﬂ--r-' characterize thE |:-a"t-

thie ﬂarnE
tomatica
burnar g
hodels of Line FL guaraniee safety and eco-
n'-rni-'al use I:I--....-..._-e they are rr1..-|nu “actured

Their easy maintenance, solid ¢
dezign make these 5||::"-I|.=n_-:-5 a
kitchen The resistances and 2
madels provic

Europe and allows grea

most difficult circumstanc
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| SER GAS PROFELIIOMAL CATERIMG EQUIPMEMT

LIME 750 « FCAFST « 2,656 €
GAL COCKER 4 RAMGES WITH CVEM

Weight 4y 15
Power | 420kW
Total Ranges [ 3 x 95kW + 1x 5.5kW
Power of oven @ 8.0kW
LPG. & 2.8%:ah
NG. & 388mYn

- FedesT h

Cwen internal dimenzsions (mm); SE&0n 50300

H: 850

L- 800

O: 750

LIME 750 « FCGFLST « 3,638 £
GAS COCKER & RAMNGES WITH OVEN

Weight . 167
Power | 69.0EW
Total Ranges [ 5x3.5kW +1x G5kW
Power of oven @ W6.0KW H: 850
LPG. & 490kg/h

NG. &) 6.60mh o

- BCERLST \\‘
Cneen internal dimenzicns (mm); 95050300 O: 750

LIME 750 « FCEF5T - 3,318 €
AL COOKER 6 RAMGES WITH OVER

Weight wp 67
Power | BLOKW

Total Ranges ) 5x35KW + 1x 5.5kW

Fower ofoven B 8.0kW ik
LPC. & 4Mkgh
NG. ) 550mih

10 {Orven internal dimenszicns (mm); 540650:300 B- 750

L 1200




GAS AMD ELECTRIC COOKERS |

LIMNE 300 = FCAFSS « 3 283 €
GAL COCKER 4 RAMGES WITH CVEM

Weight ps 120
Power ' 42.0kW
Towal Ranges () 3 x 9.5kW + 1x 5.56W
Powerof oven B 2.0¢W
LPG & 3.0Bkgh
NG 8 418Bm%h
= * FCAFE9 \‘x

Cwven internal dimensions fmm): 540700300 D 500

H: 850

L- 850

‘. GAS COOKERS

LIME 900 « FCEFLS9 « 4,740 £
GAS COCKER & RAMNGES WITH OVEN

Weight ws 190
Power 620w
Total Rangss | ©) 5x B5KW + Tx GEEW
Fowerofoven [ B.0kW
LPG & 52%kgh
MG & 698m'h

H: 850

L- 1260
* FCEFLSD Ny
Zvven iremal dimensions (mmk 95000300 O 500

LIME 900 « FCEFSS « 4,405 €
AL COOKER 6 RAMGES WITH OVER

Weight w5 T75
Power | BLOKW
Total Ranges | 5x G5KW + 1x G.5EW
Fowercfoven B B.0RW
LPC &  442kgh
MG & 592mih

Owen intenal dimensions {mm}: S40:700x300 0300 -

H: 850

L 1260




| SER GAS PROFELIIOMAL CATERIMG EQUIPMEMT

LIME 750 = FC257 « T05 €
GAL COCKER

Weight ws 24
Power | 190KW H: 340
Total Ranges [ 2x 95kW
LEC. § 1055kgh .\‘x L: 400
MG ‘ 1413m%h O- 750

LIME 750 « FCAST » 1.39% €
GAS COCKER

Weight i 65
Power [ 340kW H: 340

Total Ranges (= 3x 95KW + 1x 5.5kW
LPG. | 2028kgh L 800

F-I.G..EI]:'IIFF.-h \‘4

0750

LIME 750 « FCB57 « 1,850 €
AL COCKER

Weight . 82
Power §  S3.0EW H:340
Total Ranges (©) 5x35KW +1x 5.5kW
LPG. & 34Bkgh < L: 1200
MG 466m'h O 750

12




GAS AMD ELECTRIC COOKERS |

LIME 750 « FC257 « 1,326 €
GAL COCKER WITH CABIMET

‘l GAS COOKERS

Power [ T90KW H: 850
Total Ranges ) 2 BSkW
LPG 4§ 1055kgh '\'x L- 400
NG & 1413mih O 750
LINE 750 « FCAST « 2,127 €
GAS COOKER WITH CABINET
Fower  f 3406KW H- 850
Total Ranges () 3 x95KW + 1x 5.5EW
LPG o 2.026kgh \ Lo
NG 3.03mh
é D 750
LINE 750 « FCB57 « 2,687 €
GAS COCKER WITH CABINET
Power §  S30EW H: 850
Total Ranges () 5 x95kW + 1% 5.56W
LPG & 3.d8kgh \‘ L- 1200
MG 8 466m'h O 750




| SER GAS PROFELIIOMAL CATERIMG EQUIPMEMT

LIMNE 300 = FC259 « 970 €
GAL COCKER

28
150K H: 340

EE
4
() 2x95kW
o 1Tlkgh < L 425
8 L4gmim D: %00

LIME 500 « FCAS5% « 2 094 €
GAS COCKER

Weight w5 70
Power §  3A00W H: 340
Total Ranges () 3x35KW + 1x 5.5kW
LPC. & 2.4%gh s
NG ) 3.29m*h \4

O S0

LIME 900 « FCE5% « 2,716 €
AL COCKER

Weight wo 30
Power | 530w H:340
Total Ranges || 5x3.5KW +1x G5kW
LPG. ¢ 37%gh ,\‘ L1260
NG. ) 5.08mYh O- 500




GAS AMD ELECTRIC COOKERS |

LIME 300 = FC25% « 1,465 €
GAL COCKER WITH CABIMET

‘l GAS COOKERS

Power § HU0W H: 350
Total Ranges @ 2 % 95KW
LEG & 1Tkgh '\‘x L- 425
MG 8 149mih O- 500
LIME 900 « FCA59 « 2,895 £
GAS COCKER WITH CABINET
Porser f 34000 H: 850
Total Ranges (] 3% 95kW + 1x G.5kW
LPC. [ 245/ - L 850
MG 3.2%mYh
& D: 900
LIME 900 « FCE59 « 3,607 €
GAS COCKER WITH CABIMNET
Power § S3.06W H: 850
TowalRangss () Sx95kW + 1x G5EW
LPE o 3.7%gh \h L1260
MG §§ 5.08m'h O- 500

s




A #

| COMBINATION GAS RANGES AND ELECTRIC CAVEN

TE

-

%

Weight
Poreser

\:l/ Total Ranges
Fowerofoven B 7KW

15 H: 850
906w

Fu95EW + 1= 50RW
Sk

L 800
0750

LT H: 850
e0.0EW
S 95kW +1x C.5kW L 1200

D750



LINE700 B ,
LINE 900 MM/

| COMBINATION GAS RANGES AND ELECTRIC CAVEN

- - 4

%o a4

W=ight 120 H: 850
Power 390
Total Ranges 32 B5EW + 1x G5EW L- 850
B
owerof oven B SkW —
‘=ight 150 H: 850
Power 00
Total Raniges L x B5KW + 1x GE5EW L 1260

Powercfoven B 7KW O- 500 .



| SER GAS PROFELIIOMAL CATERIMG EQUIPMEMT

FL1Z =« 369 €
GAL COCKER

FL24 - 563 €
GAS COCKER

FL3G - 78] €
AL COCKER

Weight w15
Power © WM0KW
Total Ranges (5] 1x10kW
LEC. . 0.5BEkgh
NG. ) 079mh

Weight + 25
Power § 2006w
Total Ranges [ 2 10KW
LPG. & 1Tkgh
NG § 158mih

Weight w37
Power | 3006w
Total Ranges [ 31 10KW
LEG. § 176kgh
NG. § 237m¥h

H: 250

L- 330
O &00

H: 250

L 740
e

O: &00

H: 250

L 1090
O €00




GAS AMD ELECTRIC COOKERS |

FL48 » 1,150 €
GAL COCKER

Power [ 400kW

Total Ranges | 4x10EW H: 203
LPG. + 2340kgh
NG @ 280m'h < L: 765
O 875

FLGA = 1,680 £
GAS COCKER

Power §F B0OKW

Total Ranges & x W0kW H: 205
LPG. g 3.5%kg/h
NE. J§ 4740m%h L-111E
H“‘-I.
D: 875

FC2 « TOD £
AL COCKER

Total Ranges () 2 x9.50EW H: 260

LPG. & 1055kgsh
NG § 14Bmih

L 720

o =




| SER GAS PROFELIIOMAL CATERIMG EQUIPMEMT

LINE 750 « FCZEST « 980 €
ELECTRIC RAMNGE

Hiiitatangygy

‘. ELECTRIC COOKERS

| LINE 750 « FCAEST « 1,294 €
ELECTRIC RAMGE

Weight

Total Ranges
Elecinical Conneclion

LIME 750 « FCAFEST » 2,665 €
ELECTRIC RAMGE WITH OWVEN

Weight

Total Ranges
Fower of owen

[ -2
Ef Electrical Connecticn

< EBwE

< B =5

EE

2% 2 TEW
L+M 2304

du 2 TEW
24N 230

|

15.BEW

dx 2 TeW + 1x 55EW
e

L+ 230

HE 340

L= 400
Dx 750

HE 340

L B0d
Cr 750

H: BoD

. L 8O0
D:- 750
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| SER GAS PROFELIIOMAL CATERIMG EQUIPMEMT

LIME 300 = FCAE « 2,139 €
ELECTREC RAMGE

Weight

Total Raniges
Blectrical Conmeaction

\l ELECTRIC COOKERS

LINE 900 « FCAFE - 3,422 €
ELECTRIC COCKER 4 RANGES WITH OVEN

LIME 500 « FCAFEM « 4,370 €
ELECTREC COOKER 4 RAMGES WITH OWEM

Weaight

Total Ranges
Power of oven

Creen intemal dimensions
Electrical Connection

< @) -§

« W wE

< +MBEwE

H: 2685

L- 850
O: G400

o

T7.0EW

4 3 IEW

Sk'wW
SA0F00I00mm
3L+M 230V

H: 850

\tﬁﬂ

O S0

- TTOEW

v W H: 850
Sk
SAMTO0I00mm \_‘ L- 350
IL 400V~ D %00



LIME 300 = FCBE = 2,668 €
ELECTREC RAMGE

Weight
Power
Total Ranges
Electrical Connectian
LINE 900 « FCRFE = 4 238 €
ELECTREC COHOKER 6 RAMGES WITH OWVEN & CABINET
le# & -
| — i B l—-——. 5
i ® Power
[ =
= ! Total Rarges
| -5 Power of owen
Creemn internal dimensicns
Electrical Connection
LINE 900 « FCRFEL « 4,900 €
ELECTRIC CODKER 6 RAMGES WITH OVEN
Weight
Power
Total Ranges
Power of owen
Creem internal dimensicns
Electrical Connection

<+ HE =-F

< T WM wE

GAS AMD ELECTRIC COOKERS |

H: 265
1B.0EW

6% 3kW
L+ 230V

L1260
O: G400

Z3.0EW
6w 3EW H: 850
S0 T3 00mm
L+ 230

L 12a0
e

O S0

25k
6% 3kKW
T.0KW
35 0x7D0300mm \_‘ L1260
I+ 230V D 300

‘l ELECTRIC COOKERS




4

SER GAS

02.

GAS FRYERS &
PASTA COOKERS

AS FRYERS AND

izas fryers with single or double bowl respectively, and a capacity of 10 or 15 [itres per
bowl Incledes bazket and Iid to cover the oil when not in uze. They are supplied with a
reserve safety thermostat so that ewen if the regular thermostat malfuncions, they will
automatically ceaze the cperafion.

The recommended level of oil is indicated inside the bowl which can be easily emptisd
out throwgh the specizl safiety valve. The lower part of the bowl & spedally designad wo
create @ zone of cool air which is continuously directed towards the voleme of oil through
the help of a rotating blads, resulting in uniform and healthy frying. It also serves to col-
fect all rasidue which iz then easily removed through the valve, ANl manufacuring materi-
als ensure ideal conditions of hygiens and long-term function.
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FASTA COOKER
Gas pasta coocker with low consumgption,
easy us= and big productivity.

Contains safety gas thermostat, 225 bowl,
baskets for pasta and valve to empty out
the bowl

SER GAS | PROFESIEIMAL CATERIMG EQUIFMENT 25




&AS DEEP FRYER

| SER GAS PROFESSIOMAL CATERING EOUIPMENT

LIME 650 « GF10 « 1,293 €
GASL DEEP FRYER

LIME 650 « GF20 - 2,209 €
AL DEEP FRYER

Weight o 30
Bowl () 1x10ht
Power £ 3.0vW
Bumers (1) 1x7kW
LPG. (& 0803kgh
MG. ) L076m'h

H: 450

L 375
N

O T



LIME 750 « GF457 « 1,808 €
GAS DEEP FRYER

LIME 750 « GFB5T « 2,822 €
AL DEEP FRYER

siigd

CUToRNOF:

zrifed

e -®E

i3

BES
- 9.0EW
CTa kW
- 0.BEkg/h
- 11Em'h

52

20

TB.0W

2 TkwW

172kgh

- 2.32mYVh

H: 830

0730

H: 830

L: 800
O: 730




| SER GAS PROFESSHOMAL CATERING ECLIIPMEMT

GAS DEEP FRYER

LIME 500 » GFA5% « 2160 €
GAS DEEP FRYER

LIME 500 » GFB5% - 3,682 £
AL DEEP FRYER

Z8

Weight 4 43
Bowl (8) 1x 1k
Power £ TEW
Bumers (1) 1xTLOKW
Cabinet [ 1
LPG. & 098kgh

: L- 450
NG & 13m¥h ™y -

H: 830

Weight »5 86
Bowd (W) 2x 15k
Power | 220KW
Bumers [0 2xM.OKW
Cabinet (=] 1
LPG. & 19%gh

MG. & 2E3m3h T

H: 830

L: 850
O 950




BRG22 « 2 555 €

EKER

GAS PASTA




SER GAS

03.

GRILLS
GAS AND ELECTRIC —

GAS WATER GRILLS

Gas grills of this categony are available in & variety of types that cover the requirements of every kitchen atany
size. They are characterized by the excellent quality of their parts and modern design that makes them offer
graat exploitation of gas enengy, maore econamic operation and endurance. Their easy use and maintenanoe
and their sttractive appearance makes them very popular. The quality of grilling = exceptional and the flavor

that acquires the roasts wnique.

All their pars (frame. burners, external surfaces) are made of stainless stesl The safety of the flame iz con-
stantly checked by safety valve (temperature cut-out) and the devices are also supplied with a piezo igniter
and pilot for lighting the burmners. As with all gas appliances made by 5ER GAS the burner nozzles can be
gdjusted for any type of gas. They are certified by internaticnal organizations.




Lava ztone grills provides traditional and sconomic
grifing. Chver the burmers’ flame thare is 3 layer of stons
made of volcanic lava, which functions in some way
as artificial charcoal. All parts of the appliance {frams,
burner, external surfaces] are mads of stainless steel
Contains safety valve (temperature cut-outh and is also
cupphied with an electronic fight and a pikot fior igniting
the burner. The grll can be made of curved rods for
cooking fish, round rods for cooking meat or fry top
plate. The burner nozzle can be adjusted for any type
of gas.

Elz=ctric grills of thiz categary are available in a variety
of types that cover requirements of every kitchen at any
size. They are characterized by the excellant quality of
their parts and their modern design that makes them
offer economic operation and endurance

Their easy use and maintenance and their attractive
appearance makes them very popular. The quality of
grilling is exceptional and the flavor that aoquires the
roasts unigque. All their parts are made of stainkass stesl
They are certified by international organizatons.

SER GAS | PROFESSIOMAL CATERIMG EQUIPMENT



| SER GAS PROFELIIOMAL CATERIMG EQUIPMEMT

LIME 650 « WG&1 = 1,110 £
GAL GRILL WITH WATER

Weight wp 32
Power | 9.0kW
Bumers (1) 1x9kW
Grilling grid dimensions (&) 4DDxA60mm
LPC. & 070kgh H: 320
NG 0 0.%4mih
L- 470
“WG1 with baze - 1530€ \x
Dimensions (mrmi): 470650340 - Weight &dig b: e50

\l GAS GRILLS WITH WATER

LIME 650 « W2 « 1,600 €
GAS GRILL WITH WATER

Weight s 55
Power | H.OEW
Bumers [0 2 x90KW
Grilling grid dimensions B004E0mm
LPG. & 140kgh H: 320
NG & 130m'h

L 870

WG with base » 23008 Ny
Dimensions (mmi: BT0eG50:340 - Weight £3kg D: 650

LIME 650 « WG&3 - 2,150 £
GAL GRILL WITH WATER

Weight ws 75
Power §  Z70KW
Bumers (1) 3 x3.0KW
Grilling grid dimensions (= 1200460mm
LPG. & 210kgh H: 320
NG B ZESmih
L: 1270

“WGI with base - 2800€ \‘4

=2 Dimensions {memi): 1270x650x340 - Weight: 90kg Oed




GAS GRILL WITH WATER
Weight

Burners

Grilling grid dimensions |
LPG.
MG

— WEAST with base - 1,700€

GAS GRILL WITH WATER

Power

Burrers

Grilling grid dimensicns
LPG =
NG @

'WEAST with baze - 2480€

Power |

S0k
1< BOEW
350=515mim

070kg/h
094mith

Dimensions (mm): 400k750xES0 « Weight 42kg

&2

180k

2w 90w
TElE15mm

14%kg/h
1.B9m/h

Dimenzicns (mrmi): 3007 50:E00 - Weight B0kg

H: 380

L: 400
D: 750

H: 380

L: 800
" D: 750



| SER GAS PROFELIIOMAL CATERIMG EQUIPMEMT

LIME 300 « WE159« 1,574 €
GAL GRILL WITH WATER

Weight w5 55
Power | 15.0KW
Bumars (1] 1x15.0kW
Griling grid dimensions (= 400%710mm
LPC. & 1lBkgh
NG. & 158myh

=
=
=
=
» o
=
=
[zl
-
=
=
0

“WGE1EF with base - 20488
Dimensions {mim): LF300e340 - Weight: 72kg

LINE 900 « WG259 « 2,125 €
GAS GRILL WITH WATER

Weight ws 77
Power | 3006w
Bumers [1] 2x15.0kW
Griling grid dimensionz | 800<710mm
LPG. & 236kgh
NG & 1Emyh

“WEZED with base = 2 B20E
Dimensions {mim}: EFTe300:840 - Weight 57kg

LIME 300 « W&3I59 « 2,894 €
GAL GRILL WITH WATER

Weight w104

Power | 45.0EW

' Bumers [ 3x15.06W

" Griling grid dimension: (%) 1200K710mm

y LPG. & 35dkgh
NG & 474m'h

“WEILE with base - 3 600E
34 Dimensions {mm}: 1270x500:340 - Weight: 121kg

H: 320

L- 470
D: G900

H: 320

L 870
N

O S0

H: 320

L 127

"

Cr %00






SLTTD s 4,818 €
GAL GRILL WITH ROTATIMNG POETICNS

Capadty (=) 7o
Power | G.5KW
Bumers (&) 4xB5kW
Heating (1) 22360kzalh
LPG. G0 | 2M3%gh
MG.G20 ) 2743mh

H: 480

L1210

Gas grill 2 leveks Dimensions of base (mm): 40750770 « Price 5808w O- 500

5G28 - 5G40 « 2,596 €
GAS GRILL WITH ROTATING POSITICONS

Capacity () 26 - 40wy
Power § 140KW
Bumers | 2 xESKW R
Heating (|| TTi80kealh

LPG. GI0 g 1024kg/h o+ L1240

s,

NG.G20 g 13T2m'h * Dea7o

Model  Price Length Depth Height Capacity Bumers FPower Hesting LPG.G30 MG.G20
S5 - 500 1.560€ &30 mm 470 mm 370 mim 15 - 20 1 6.5 kw  S5A0kcalh OS12 K O6BE mifh
E1



CHARCOAL GRILLS

SKTED « 2,600 £
CHARCZOAL GRILL WITH RECTATIMG POAITHCM

H: 350
: L 1270
Charcoal Grill 2 levels 40750770 - Price 580€ Na
D: 860
SK28 - SKA40 « 1,210 €
CHARCOAL GRILL WITH ROTATING POSTION
H: 300
L: 1240
'E]' Capacity 2B - 40 piecaz \1 0 470

Model  Frice length Depth Height Capacity

LEIS - SEXD) BOSE  SS0fmm 470 men 300mm B - 20
a7
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ELECTRIC GRILLS WITH WATER

LIME 650 « WEGT « 313 €
ELECTRIC GRILL WITH WATER

Weight o 35
Power | GEEW
Grilling grid dimensions |~ 4002450mm H: 320
Electrical Connection ¢ L+ N 230V
L- 470
“WEGT with base - 1,325€ Ny
Dimensions {mem: 470650340 - Weight: S0kg D: 650
LINE 650 « WEG2 « 1,480 €
ELECTRIC GRILL WITH WATER
Weight w5 48
Power § T.0kW
H: 320
Grilling grid dimensions |~ B0Mx450mm
Electrical Connection ¢ L+ W 230
\l L: 870
“WEGZ with bass - 15716 e

EL Cimensions {mim): BFe50aA40 - Weight 0kg




CHILL GAS AND ELECTRIC |

LIME 650 « GR1« 1,110 €
GAS GRILL WATH LAWA STOMES

Weight wp 32
Power | 9.0eW
Burners [0 1% 9.06W
Grilling grid dimensions [~ 400e460mm
LPG. & OTOkgh
NG & 054m¥h

H: 320

2
z
o
&
=
g
*
E
2
W
=
e
L]

L: 470

‘R with base = 1,530€ \\I.

Dimensions (mem)- 470xE50G40 - Weight 45kg 5T

LIMNE 650 « GR2 « 1,600 €
GAS GRILL WITH LAVA STONES

Weight wn 55
Power | 18.0EW
Bumers (° 2x3.0kW
! Grilling grid dimensions (%) B00x460mm
LPG. & 140kgh CE A0
— ' MG & 190myh

L 870
“GRZ with base - 2 100€ \1
Dirmensons (mm): 870a50x040 « Weight Tlkg D: 650

LIME 650 « GR3 - 2,150 E
GAS GRILL WITH L&A STOMES

Weight wn 77
Power | 9.0kW
Bumers (%) 3 x3.0kW
Grilling grid dimensions (= 1200x460mm
LPG. & 2i0kgh H:320
NG @ 2BSmbm

L: 1270
“ER7 with base « 2,800€ \‘1 o
Dimensions (mmi: 1270x650940 « Weight 95kg : ET




i
=
L

GAL GRILL WITH LANA ETOMES

Weight

Power

Bumers

Griling grid dimersions
LPG.

MG

GRAST with base « 1,604E

32

18.0EW

1% 9.0EW
350=515mm
3.70kgyh
3.24m"h

Dimensions (mmj: 200750850 - Weight 42kg

Weight

Power

Bumers

Griling grid dimensions
LPG

MG

GREST with base - 2413

(]

9.0eW

2 x 9.0kW
Th0H515mm

T4Tkgh
1B9m*/h

Cimensions (mem) BI0=T50e850 - Weight Tdkg

H: 380

L 400
D750

H: 380



GAS GRILL WITH L&A STOME

GAS GRILL WITH LaWA STOMES

Grilling grid dimensians
LPG.
N.G.

R4S with base » Z072€
Cimensions (mmi: 400300850 - Weight: S8kg

=rillirg grid dimensions
LPG.
M.G.

ZRA53 with baze - 2 B55E
Dimenzicns (mmi): 300300:E50 - Weight S3kg

350xEA5mm

Th0wea5mem

H: 380

- 400
“ D:goo

H: 380

L: 800

D: 300 i
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LIME 650 « GRILLING GRID « 160 £
GRILLIMG GRIC WITH ROUND RODS
LIME 750 « GRILLING GRID « 175 €
GRILLING GRIG WITH ROUND RODS
LIME 900 « GRILLING GRID « 120 £
GRILLING GRIE WITH ROUND RODS

LINE 650 « GRILLING GRID « 230 €
[N SMOOTH GRELLIMG PLATE

LIME 750 « GRILLING GRID « 275 £
[N SMOOTH GRILLIMG PLATE

LIME 300 « GRILLING GRID = 320 £
[MCE ShACHOTH GRILLIMG PLATE

LIME 650 « GRILLING GRID « 160 €
GRILLIMG GRID WITH U TYPE CHAMMELS

LIME 750 « GRILLING GRID « 175 €
GRILLIMG GRID WITH U TYPE CHAMMELS
LIME 900 « GRILLIMNG GRID « 190 £
GRILLING GRIE WITH U TYPE CHAMNMELS

LIME &50 = GRILLIMNG GRID = 160 £
GRILLIMG GRID WITH Z TYPE CHAMMELS

LIME 750 s GRILLING GRID « 175 €
GRILLIMG GRID WITH £ TYPE CHAMMELS

LIME 200 » GRILLIMG GRID = 120 £
GRILLIMG GRIG WITH £ TYPE CHAMMELS
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04.

PIZZA OVENS
GAS AND ELECTRIC

GAS PIZTA OVENS

{zas pizza ovens by SER GAS with main characteristics economy, safety and stability. The
special design of casimg gives the ability to increase maximmmum temperature in minirmuen
time and keep it stable even the user opens and closes the door continuoushy. The desired
temiperature can be selected by high safety themmostatic switch and indicated by digital
thermometer. The door is similar like in bakery ovens for easy loading and unloading.




DWENS WITH ROTATING DECKS

Gas and electric pizza ovens with rotating ceramic deck,
cunved glass frames and intemal lighting which offers
direct vizual checking of baking procedure. The main
characteristics of RP and RPE ovens are productivity,
economy and impressive design. The desired tempera-
ture can be selactad by high performance thermosiatic
switch and is supervised throwgh digitzl thermaometer.
Modas| RP and RPE &= produced with singke deck (RET,
RPET} and double dack (RPZ, RPE2L. Every oven is 3c-
companied by its base on wheels. The constmuction
iz made exclusively of stainfess steel and allocaies all
safety systems according o the intermationa! regulz-
tions

ELECTRIC OVENS

Electric owens suitable for baking of pizza and any typs
of food. Special design and inner walls provide the abil-
ity to lift their function temperature to preferred lev-
&l guickly and retain it stable. Each level iz heated by
o resisiance-ooils up and down) controlled by inde-
pendent thermostats. The surface is made of ceramics
proger to accept food. Each chamber has its own inter-
nzl ight and arranged opening for the induction of air.

SER GAS | PROFESIEIMAL CATERIMG EQUIFMENT a5
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FG4.2088 €
GAS PIZZA OVEN

51
8.0kW

16 T70mm
(1.625kg/h

(. 844mi/h
6880keal/h

230V S

H: 550

L9t

D 860

FGEL « 2,400 €
GAS PIZZA OVEN

81
Te.0EW

NOEIT70mm
L418kg/h H: 550

Imtermal dimens

Z®5
k- -

Heating fI:J 13760kcalh L- 1200

Electrical Cormacticn 230 3
. “ D sg0

FG9« 3,156 €
GAL PIZZA OVEM

Power § 16.0KW
Internal dimension: | H0x3¥170mm
LPG. g LldiBkg/h H: 550
MG 1B3%m'/h
Heating (1) 13760kcal/h \h L1218
Electrical Connaction 230V O 112




PLEZA OWEMS GAS AND ELECTRIC |

FodD « 3,990 €
DOUBLE GAL PIZZA OVEN

Weight | 102
Powsr © 18.06W

Imternal dimensiors — 24ET0E0T70Imm

LPG. g 1.250kg'h H: 1100
NG @& 1.5B3mYh
H=ating IH?I 13Ta0kcalh i L= 910
Electrical Connection 230V
v ~ D: 860
FGELD » 4,725 E
DOUBLE GAS PIZZA OVEN
I om— a
Weight w5 162

Fower | 320KW
Internal dimensions | ZX{9 1061 170Imm
LEG. . Z836kgh H: 1100
NG #§ 3798m'h
Heating () 27520k L 1200

.,

Electrical Connection ¢ 230V i

- 360

FGOD = 5,955 €

DOUBLE CAL PIZZA OVEN

Weight .n 136

g o
i Imternal dimensiors 2 2 SRS 0T mim

e e
=== LPG. . Z283kgh H: 1150
MG 3798mYh
Heating (1) 27520kcalh L: 1210
Electrical Connection o 230V \"[xma

47




SER GAS FROFESSIO

| AL PIZZA OVER

GAL PIZZA OVEN

—
i

Weight

Porwser

Internal dimension:
LPG.

MG

Heating

Electrical Connection

Weight

Poreeer

Internal dimension:
LPG.

M.

Heating

Electrical Connaction

73
H0.0KW
71070017 0mm
(0.75kg/h
1128mth
3258keal/h

j
o

1l
20,06W
1050700 70mm
170kg/h
2.278mi/h
16512kcalh

3
o

H: 550

Lm0
O: 5903

H: 550

L1350
O 503



Weight w5
Power |
Imemal dimenzions
LPG.
NG
Heating ||
Electrical Connaction

Weight s
Power  F
Imemal dimersions
LPC &
NG

151

2006

2 x [N TOkT 0 mm

1500 kgvh H: 1100

2.258 m'h

16512 kealh « L3010

bl * D93

4

40,0\

2 x (050700 T mm

3402 kg H: 1100
4555 m'h

Heating | 33024 keal/h : L- 1350

Flectrical Cornection

F % Do,




RP1 « 8,990 €

AL PIZZA OWEM WITH ROTATING DECE AMD BALE

Weight »n 15
Power § 16.0kW
Internal deck dimersion: & S80mm
LPFG. & 12Skgh
MG & 163Bmih
Electrical Connectionn W 230

Inoix Base 930 € - Standard base (black): 600 £
The Cirrensicns and Weight of the device includs the baze.

RP2 - 11,500 €
GAS PIZZA OVEN WITH RCTATING DECK AND BASE

vllﬂg'lt RG 25{:
Power §  240EW

Imcix Base 950 £ - Standard base (black): 600 £
The Dirrensicns and Weight of the device inclede the baze.

Imternal deck dimersions | 2x(d S80jmm

LPG. @ 189kgh
NG. # 253Zm'h
Electrical Commection & 230 W

H: 1470

L1280
O 109

H: 1650

L1280
“ D10



ELECTREC PIEZA OWEN WITH ROTATIMG DECE AND BASE

‘Weight
Porwser

Internal deck dimensions

Electrical Commaction

Inox Base 9530 € - Standard base (black): 600 €
The Dimansicns and Weight of the davice includs the base.

ELECTRIC PLZZA OVEN WITH ROTATING DECE AND BASE

ezight

Poreeer

Imternal dedk dimersicns
Electrical Cornection

Inox Base 950 £ - Standard base (black): 600 £
The Dimsansons and Weight of the davice include the base.

15

1Z0EW

& Sa0mm
AL+M 230 ~

250

18.0EW

2y S8 0jmm
AL+M 230 ~

L1280
O 1050

H: 1650

L1280
O 1050

51
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Fd + 1337 ¢

ELECTREC PIZZA OWEN

Wieight
Porwer
Imternal deck dimenzions

Blectriical Conmaction

FGL = 1,554 €
| ELECTREC PIZZA OWEM

Weight
Power
Internal deck dimenzions
Flectrical Cannection

=

3 COE &
" oL E

e i

DOUEBLE ELECTRIC PIZZA OVEN

‘Weight
Porwer
Imternal deck dimenzions

BHectrical Comraction

F121 = 3,000 £
DCUBLE ELECTRIC PIZZA OVEM

Waight

Porwer

Internal deck dimensions
Blectrical Conmeaction

- Lo A Wi
e |2 E E
52 LTI

LLE

K

LAT

K

HE 435

55

A 5N

S 1B T70mm . LR35

“u

AL+ 230V Cr 600
H- 440

&7

7.5KW

9B T70mm e LI

IL+M 230-400 V50 Hz Ce 770
H- BOO

130

9.0kW

2 3 (610=6 10 mm H‘hl. LA

IL+N 230V Cr 600
H- 950

135

5.0 KW

2 ¥ (NE0ATOmm Lo

)
IL+M 230-400 V/50 Hz 70



K120 « 1,792 €

ELECTREC PIZZA OWEM

H: £70
vIIEI'Eht i 1'1-[!

Power | 7.0EW

* Intemal deck dimensions | HxEATOmMm % L 1Ed
o Bectrical Connection & 3L+M 230V O:ma
]
L)

E120 Heating Cabinet = 1,0128
Dirmensions (mm): NBkATia50 « Power: 1.5 kW - 230 V

K150 « 2 230 £

L )

ELECTRIC PLZZA OVEN

vIIEIEht KD uy
Fower | B.0KW

Iriternal deck dimensions | - | ZMxSXIT0 mm e L1430
Hectrical Connection ¥ 3L+M 230V D: 1m0
w

“E150 Heating Cabinet - 1,100€
Cirrensions (mm): 4801110650 - Poweer: 15 EW - 230V

Fo8 « 1,100 £

ELECTREC PIEZZA OWEM

=
_ H: 430
I leE'l'Eht |:|| 38
X ® Power ' 33KW
- _ e Imternal deck dimensions | 2x(G00S0RIZ0 mm - H0
-_— Blectrical Conmaction & L+ N230V D: 650




05.

RESTAURANT OVENS
GAS AND ELECTRIC

Restaurant owens mads of stainless steel It comes supplied with a gnll where cocking
utensils of any shape or size can be placed while the 3 holders in its intenior allow the use
of standardised gaswonom utsnsils.

Al spare parts supplied from top quality Eurcpean firms and guarantee tomEl safety in use.
zas models equipped with 3 pilot thermocouple and thermnostatic switch systermn and
glectic models heatad by two resistance-codls (up and down) controllad by independent
thermostats.




AL RESTAURAMT ELECTRIC RESTAURANT ELECTRIC RESTAURANT
CWENS CWEMS VENS FE
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Weight

Porwer

Irternal dimersions
LFG.

RLG.

Heating (1)

"."I'E'Ight"

Porwer

Imternal dimersions
LPG.

MG

Heating

§ 51

B.06W
5 AD640:300mm
0.625kg/h
0.844mit/h
5380kealh

16.0EW

141Bkg/h
1838m/h
15480kcalh

H: 650

L 800
0750

H: 850

L- 1200
“ D70



‘Weight

Power

Irternal dimersions
LFG.

MG

Heating

‘Weight

Porwer

Irternal dimersions
LFG.

.G

Heating

65

B0k

S0P 300mm
1.625kg/h
0.B44m¥h
GEEOkcah

a0

1o 0EW

950700 300mm:
L418kgh
1.89%m%h
15480kcalh

L: 850
D: 300

H: 850

L: 1260

D: 300 o



Weight

Power

Imt=rmal dimersicns
Electrical Connection

Weight

Porwser
Imtermal dimensions
Electrical Commection

S5.0EwW
5400 503 00mm
2L+M 230V

75

TN
3500503 00mm
3L+MN 230V

H: 650

L 800
0750

H: 850

L 1200
© D750



FES9 « 1,608 €
ELECTRIC RESTAURANT OVEM

Weight w5 51

Electrical Comnecticn © 2L+M 230

FELSS « 2 425 £
ELECTRIC RESTALIRAMT OWVEM

‘Weight g5 30

Power §  70kW
Imemal dimersion: | 950700 I00mm
Electrical Commection © 3L+M 230

H: 650

L 850
“ Dso0

H: 850

L: 1260

D: 300 26



06.

CONVECTION OVENS
GAS AND ELECTRIC

Function of particular models based on 3 constant, internal circulation of hot air, pro-
duced by fans. In its stainless steel roasting chamber steam can be conveyed (models
F70.FT2 FT0G), making this oven ideal for baking any kind of product.

Itz operation is controfled by thermostat, while a double-glazed door allows easy and safe
visual checking.
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CGAL COMYVECTION ONVEM WITH STEAMER

Weight
Poressr
Intermnal dimansicns
R MG
2 Heatng

Ao Heating Cabinet « 836€ - Weight &lkg
Cimensiors (mm)c S50x7aEB0 = Power: 1.5 KW - 230 W

ELECTRIC CONVECTION OVEN WITH 5TEAMER

Weight

Poreer

Internal dimensicns

Electrical Connaction
Heating Cabinet « 836€ - Weight &0kg - Power: 1.58W - 2300

; 83

B.0KW
0049044 0mem
0.625kg/h
0.B44m3/h
&E80keal/h

- BB

7.0
630 AE0udd Brmim
AL+N 230~ 200

Electrical Connection: 230V~ 400%~3N = Dimension:s {mmc 950«TalaBB0

ELECTRIC CORVECTION OWEM WITH STEAMER

Weight

Porweer

Internal dimensions

Electrical Connection
Heating Cabinet = 356€ - Weight blkg = Power: 1.58W - 2300

LW
Tt B0 EAOmm
3L+M Z30% =~ 400V

62 Electrical Conmnection: 230~/ 400 ~3N = Dimensions {mmc $50rale 700

H: 630

L 330
* D900

H: 780

L: 930
C: 760

H: 180

L- 340
" D780



CONVECTIOMN OVENS GAS AMD ELECTRIC |

F55« THG £
ELECTRIC HCOT AIR COWEM
:
o]
=
o
Weight . 27 H: 370 E
Power § 25kW v
Imternal dimersions 390x290x280mm “ L: 595 E
Electrical Connection ¥ L+ M 230V " O: 500 5
F57 « 1. 169 €
ELECTRIC HCT AIR OVER
Weight . 41 H: 440
Power § 5.25kW
Imtermal dimersions | 400400 340men L: 580

5
I'\.

Electrical Conmection © 3L+M 230 =/ 400W W 0- 540
FEP « 1,560 €
ELECTRIC HCT AIR OWEM
Weight +r 43 H: 800
Power § S25kW
Internal dimersions | 4604 30x530mm 5 L: 560
Electrical Connection ¥ 3L+M 230/50HE . D: &00




&4

07.

GRIDDLE PLATES &
HEATING DISPLAYS AND BAIN MARIE

zas fry tops in many sizes with sw@inless st2el or cast-iron grilfing plate which is de-
signed for easy cleaning and fulfils all hygiens standards. |t is also provided with 3 sliding
grease-collecting tray. The burner controlled by gas thermostat which guarantess total
zafety. The burner nozzle can be adjusted for any sort of gas.



Electric Heating displays for preserving cooked
food at the night temperature, such as chips and
wrapped hamburgers. These appliances are char-
acterized by their sofid swucture and impressive
design and are simple to use, demanding low con-
sumption of eleciricity. They are provided with two
and four lamps of thermic radiaton respactively

Electric Bain Masie with a single or double bowl
They are supplied with three small tubs in each
bowl one third (1/3) its size, and one lid covering
the whaole bowl. Howsever, one can also use tubs of
any ather standardised size that exist on the mar-
ket in order to adapt these appliances 1w his needs.
Their use ensures total safety and low electricity
consumpiion The bowls can also be emptied out
through a safely valws.

SER GAS | PROFESSICHMAL CATERING EQUIFKENT
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Pe0 « 800 £
GAS FRY TOP

a
E Weight . 18
= Fower £ GOKW
. H: 230
ﬂ Bumers (2] 1x6.0kW
Intemal dimensions () 595¢390mm
o e oe
— NG @ 055m'h D: 435
P20+ 1,050 €
GAS FRY TOP
Weight w27
Power § 0.0KW
Bumers (1] Zx5.0KW B0
Intemal dimensicns (| 795:350mm
LPG & 08%gh S
NG @ 11mih D: 435
P100+ 1,430 €
GAS FRY TOP
D
FoEokw
) ZxEOKW HLe
0 5853%0mm
LPG. & 083gh 5 LAn0R
NG @ 11mih D 435




GRIDDLE PLATES & HEATRMG DISPLAYS AMD BAIM MARIE |

PAST = 1,550 €
GALS FRY TOP WITH CABIMNET

Weight w5 43
Internal dimensions | 330x500mm
Power | G0EW
Bumers | 1xG0EW
Cabinet = 1 w aen
LRG. & Od%gh
NG #§ 055m%h

L: 400
“P457 without cabinet - 1,038€ - Weight: 3lkg \h. 0 750
Dimensions (mm): 400750350 :

PB5T « 2,400 €
GAS FRY TOP WITH CABINET

Weight 1 68
Intamnal dimensions |~ 730x500mm
Powar § 12.0EW
Burners () 2 x 6.0kW
Cabinet =] 1
LPG. & 083kgh
NG & ihmih

'P45T withowt cabinet with stainless stes| plate - 1.000E
Dirmensions (mm}: B00xS0x3800 « Wieight 55kg D: 750

H: 350

L. 300

PBST « 2,400 €
GAS FRY TOP WITH CABINET

Weight |y 68
Internal dimensiors |+ 730x500mm
Power  F 12.0KW
Burners (1) 2 x 6.0KW
Cabinet == 1
LPG. & OEkgh (Caed
NG # ithm'h

“P45T without cabinet with cast ron plate - 1,B00€
Dirmensions (mm); 800 7T50x3-80 « Weight 55kg Choice \‘\
iof cast iron smaoth plate or ribbed. D: 750

L: 800
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Ia'.ﬂ
3
B
g L2ZM « 580 €
g HEATIMNG DISPLAY
| =
o
o
i
v
il
i
=
= L
= Weight g 8 H: 891
§ Power F  O.SKW
f - '
Electrical Connacticn L+ 230V O: 679
LN - 980 €
HEATIMNG DISPLAY
Weight w5 22 H: &31
Power §  10kW
Heaters # 4 L: 700
Electrical Connection ¥ L+ 230V N O: 280
LIME 750 » S4057 « 980 € LINE 900 - 54059 » 1,323 €
ELECTRIC WARM KEEFER ELECTRIC \WARH KEEFER

Ton
54057 400mm T50mm BSOmmo TVEQ 1 320515e050mm W 230
54 54055 400mm 500mm BSOmm 3BRg 1 320enBox150mm 1w 230%



GRIDDLE PLATES & HEATRMG DISPLAYS ARD BAIM MARIE |

BE1 « 756 £
ELECTRIZ BAIM MARIE

ELECTRIC BAIN MARIE

Power F 15kW

L: 375
Electrical Connection  © 230¥ \\. ; -

BEZ - 1,119 €
ELECTRIZ BAIM MARIE

Weight ys 34
Bove () 2 H: 440
Powsr £ 3.0kW
Electrical Connection  © 230V ~ L7
D: 650
LINE 750 - BE85T - 1,786 € LINE 900 - BEBSY - 2.316 €
ELECTRIC BAIN MARIE WITH CABINET ELECTRIC BAIN MARIE WITH CABINET

BEBLY Bl0mm Thdmm B50mm  Slkg 1 1 B 2300

BEAES  BlOmm SD00mm 850mm  &2kg 1 1 W 230 -
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CREPE
GAS AND ELECTRIC

This line of gas and electric crepe machines consist of models that have one or two hot-
plates of 35 cm or 40 cm diameter. Each hotplate is heated by & gas heater or electric
resistance (according the modell and thermostat which controls the power.

The guality of materials covers the highest hygiens and quality requirernents while its de-
sign albows e3sy function with less maintenance demands. The body is made of stainless
steel and designed so that is easy to dean.

TO




KETX35 « 470 €
ELECTREC CREPE ROASTER

Weight

Electrical Connaction
Ranges diameter

KEZX35 « BS54 €
ELECTREC CREPE ROASTER

Weight

Electncal Connaction
Range’s diameter

KELTM35 « 6dB €
ELECTRIC CREPE ROASTER WITH STAIMLESS STEEL BARIMNG

Range’s diameter

KELZ2X35s 1,212 £
ELECTREC CREPE ROASTER WITH STAIMLESS STEEL BASIMG

Range’s diameter

+ = w f

+-='~|n.E

+ 2w B

+ <= §

2L+M 230%

- 350mim

2.5EW
L+ 2300
350emim

5.
2L+M 230%
350mim

CREFE GAS AMD ELECTRIC |

H: 210

L 500
O 500

H: 210

L- 930
O 500

H: 210

L &80
O: 570

H: 210

L 1250
N

O: 570

ELECTRIC CREPE ROASTER
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KG1X35 « 495 €
GAL CREPE ROASTER

KGZX35 « BR4 €
GAL CREPE ROASTER

| ous cummieansnrs

KG1X40 = 533 €
AL CREPE ROASTER

KGZX40 « 954 £
AL CREPE ROASTER

Heating
Range’ diammeier

FLEG.

Heating
Range’ diarmeter

MG

Heating
Range’ diammeter

MG

5.0

350mm
0.40kg/h
0.53m3/h

-+

3
WOKW
3500kealh
350mm
0.80kg/h

& +-EwE

S51a0kcalh
400mm

(. 50kgqh
d.adm3‘h

& +-EwE

3
12Z.0W

A00mm
3. 84kq/h

H: 210

L 500
D: 500

H: 210

L 330
D 500

H: 210

L 5a0
D: 500

H: 210

L 320
O 500



CREFE GAS AMD ELECTRIC |

KGLIX35 « 676 €
GAS CREPE ROASTER WITH STAIMNLESS STEEL BASIMG

Weight g
Power | SO0EW
Heating (1) A300kcalh H: 210
Ranges diameter — 350mm E
LPG. & O.40kg/h = L: 6ED a2
NG. & 053m3h D: 570 E
-
KGL2X35 « 1,238 € g
GAS CREPE ROASTER WITH STAIMLESS STEEL BASING 4
[
Weight »p 33 !
Power § 10.0kW
Hestng || BE0Dkcalh e
Ranges ciameter  350mm
LPG. & 0.BJgh \1 L: 1230
NG. @ 106m3/h DO: 570
KGL1X40 « 698 €
GAS CREPE ROASTER WITH STAIMLESS STEEL BASING
Weight s 20
Power | GOEW
Heating (1) S160kcalh H: 210
Ranges diameter | 4D0mm
LPG. ¢ 0.50gh \ L: 6B
NG O 0E3m3h D: 570
NGLZXA0 « 1,282 €
GAS CREPE ROASTER WITH STAIMLESS STEEL BASINS
Weight wp 34
Power §  12.0KW
Heatng m W2 kcalih H: 210
Ranges diameter  A00mm
LPG. & 0%kgth \ L: 1290
NG & 130m3h ™ D: 570
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09.

CONE PIZZA
DEVICES

Electric ar gas hat air oven with rotating positions for cone pizza
or regular pizza. The function of these products is based on con-
tinuous crculation of hot air inside the heating chamber. Also
the presence of thermostat gives the ability to choose precisehy
the preferable temperature. The internal ighting and glass door
allows the direct visual checking of baking procedure. The ca-
pacity of ebectric model is 16 cone pizzas or 4 regular pizzas and
of gas model 24 cone pizzas or 6 regular pizzas.

ECTRIC MOULDING MACHIMNE

Electnl: m-uuld'lng ma-chlnE {produced in models with 2 and 4
positions) gives the ability for baking the dough in cone shape
in minimum Sme (1 minute). Afterwards the user adds in dowgh
with cone shape all ingredients for pizza and put the product in
heating chamber of SER GAS hot air ovens for 4 to 5 mimwtes.
The device i produced completely from stainless steel, has two
thermostats for controlling the temperature, Smer with sound
warning, general switch and indicative lamps. It is produced ac-
cording the internatonal safety regulations.

IEATIMNG DISPLAY

Heating dispiay with rotating positions for cone or regular pizza.
The device has capacity for 32 cone pizzas or 4 regular pizzas
(30cm). K contains thermostat, internal light and maotor for the
rofation of cone pizza positions. Model 32 considered as the
ideal device for the proper presentation and preserve of pizza
products.
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MOU

LOING

MACHINE FOR COME PLEZA

Weight

Electrical Commection

Wizight

Electrical Corneaction

g &5

3 34

LEKW L: 295

LsNZIV~5060Hz ™ e
H: 770

32w - 295

L+N230V-5060H2 % o o



FEP « 1,560 €
ELECTRIC HOT AIR OWVEN

FP«1.7TIB €
GAS HOT AIR OVEN

321,015 €
CiSPLAY FOR COMNE PIZEA

COME PLZZA, DEVICES |

o
H: 800 E
i a3
Weight x5 S
Power | S.25kW (W
Internal dmensiors | 460k 30%530mm . L: 560 -
Electrical Connection ¥ 3L+M 230V/50-60 HZ u O 600

Weight . 54
Power § BOKW
Intarnal dimensions | 470x420:700mm H: 1040

LPG. ¢ D0:E25kgh
NG. §§ 0B4dm3m = L: 570
Electrical Comnection v L+M 2304 0: 580
H: 770
Weight gg 21
Power | O.ECW ™ 4
Electrical Connection ¥ L+M 230V ~50-60 Hz D 420
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10.

CHICKEN GRILLS
GAS AND ELECTRIC

izas or electric grills with spits which thanks to their advanced design provide easy use
and economic function. User can remove spits easily by opening the side door and shiding
glaszes. In every spit (rotates with individual motor of 4,5mpm) vou can put -7 chicken
lamp, pighet or any other kind of meat. Devices includes a grease — collector where the
wzer add water in order to reduce the smaoke of grease that dribbles. Power of heaters =
contredled by therrnostats. Big surface of glass and the inner light makes these devices

IMOressive in 3ppearance,



GAL GRILL ELECTRIC GRILL =AS GRILL

'WITH PLAMETARY WITH PLAMETARY WITH SHTE
ROTATION OF SPITS ROTENCH OF SPITS

ELECTRIC GRILL
WiITH SPITS

SER GAS | PROFESIEIMAL CATERIMG EQUIFMENT s
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TIDGFP = 3,92T £ h
GAL GRILL WITH PLAMETARY ROTATICH OF SPITS

Spits 3
Capacity of chickens e 25
Power | TL.EKW
LPG. & L0dkgh H: 800
NG & 1392m¥/h

Electrical Connection v 2304 L= 1200

N

* T30GP Height with heating cabinet 1600 mm » 4,372€ D: 600

T30P « 3,759 € *
ELECTRIC GRILL WITH PLANETARY ROTATION OF SPITS

Spits - = 5
Capacity of chickens w25
Power | G.O0KW
Electrical Connection ¥ 230V ~M00V~3N \\‘ L1200

* T30P Height with heating cabinet 1520 mm - 4,427€ D- 700
230V ~|400Y ~3L+N ~50-60 Hz

H: 720




KG2 « 1,660 €
GAS GRILL WITH SPITS

Kz« 2284 €
GAS GRILL WATH SPITS

Blectrical Conrmection

Spits

iCapacity of chickens
Power

LPG

MG

Electrical Conmection

< b= bk

S 3 R

2 3 1180mm
u

.00

0 kg
0.94m3/h
L+ 230V

3 = 1180mm
21

1800w
14%kg/h
183m3/h
L+ 2300

* KG3 Height with heating cabinet 1880 mm - 2 380€

H: TRQ

L- 1480
* s

H: 1080

L: 1480
C: 510

GAS GRILL WITH SPITS



GAS GRILL WITH 5PITS

KG5« 3,190 €
AL GRILL WITH SFITS

Spie o 5x1H80mm
Capacity of chickenz o 35

Power | 1BOKW

LR & 14lkgh H: 1080

NG & 1Bmih
Blectrical Conmecion W L+N 230V L-1480

N

* (55 Height with heating cabinet 1880 mm - 3,880 Dx 670

KGS - 4,200 €
GASL GRILL WITH 5PTS

Spim - 9x1180mm
Capacity of chickens &0 &3
Fower | 1B.00KW
LRG & 1dkgh oo
NG § 18mim

Bectrical Conmection @ L+N 2300 L- 1430

* K59 Height with heating cabinet 1830 mm - 4,590 Dx 670




5G3 « 1.TAT €
GAS GRILL WITH SPITS

Spts 3
Capacity of chickens o 12-15
Power § H20KW
LPG & 10dkgth
NG § 133mih
Electrical Connection & L+N 230V

* 50 Heating Cabinet - Price 860¢ - Power 1.5EW
Dimersions {mm} W060x500xE25

G4 « 2 D62 €
GAS GRILL WATH SPITS

Spits 4
Capacity of chickens s %8-20
Power | 13200W
LPC & 10dgth
NG @ 139m3m
Bectrmical Conrection © L+N 230V
* §G Heating Cabirvet « Price 860€ - Power 1.5kW
Dimensions {mm): 1060x500xE25

£
o
Vi
-
=
=
e
x
L]

-'I'-'I-'I--I-I-I--l-I-l-l.-l.-hh.-.-.p-'.l.-.-q-u-.p.-.-

H: BAD

L: a0
D: 530

H: 1040

L: 100

5

D530



Weight

Spits
Capaciy of chickens
Power

Electrical Connection

Weight

Spits

Capacity of chickens
Power

Electrical Conmection

&3
2

g 10

0w
L+M 230

L5
3 » 7R0mim

r 0-1

B.0kW

H: B25

L- 1130
" D425

H: 820

L: ¥0&0

+N23W~50-60HZ  D: 450



CHICKEM GRILLS GAS AND ELECTRIC |

LA
E
e
SE4 « 1,852 € .
ELECTRIC GRILL WITH SPITS i=
3
£t
(]
v
; [ o
Weight o &4 —
H: 1040 (¥
Spite  4x750mm -
Capacity of chickens  15- 20 =
i Power ©  B.OKW L 0eD
Electrical Connection v 2L+M 230V~ S0-60HZ D as0

SES « 2,184 £
ELECTRIC GRELL WITH SPITS

Weight w0 75 H- 1040
Spits 5% 750mm
Capacity of chickens s 20 - 25 R
Fower § W0.0KW N
Bectrical Conmection ¥ 3L+M 230V~ S0-E0HT Ce450
59 . 3450 €
ELECTRIC GRILL WITH SPITS
Weight fmg 135 H- 1870
Spits 9
Capacity of chideens - o 54-63 i5iiEG
Power § W00KW ‘\llll
" ' Eiectrical Connection © 3L+M 230v~ 50-60Hz - 640

as



|
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\l ELECTRIC GRILL WITH SPITS

KEZ2 - 1,486 €
ELECTREC GRILL WITH SFITS

ight 53
Waight K H- 780
S 2% 180mm
Capacity of chickens -+ 12-14
L- 1450
Power | GOEW \‘
Blactrical Connection © 2L+M 230V C- 2B0

KE3« 2125 €
ELECTRIC GRILL WITH SPITS

Spits .~ 3x1W0mm
Capacity of chickens o 18-21 H: 108D
Power § BOEW
Blactrical Conmection © 3L=M 230V
L-1450
Height with heating cabinet (mm]: 1530 \.l
Powwer 5.5KW = Price 2 BOTE Cr 480




KES « 2,982 €
ELECTRIC GRILL WWITH SPITS

KES = 3, TIDE
ELECTRIC GRILL WWITH SPITS

Spits  5xT130mm
Capacty of chickens o 30-35

Power ¢ 10.0kW
Electrical Connection ¥ 3L+M 230/200

Height with heating cabinet (mmic 1880
Power 12563 = Price 3,700€

Spits 9 M130mm
Capacity of chickens g 54-62
Power § 120kW
Electrical Connection  © 3L+M 230/400v
Height with heating cabinet {memi: 1880
Power TLSKW - Price 4,4208

H: 1080

L: M50
D 640

H: 1260

L: M50
D 640

ELECTRIC GRILL WITH SPITS
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11.

CHICKEN GRILLS WITH BASKETS fl
GAS AND ELECTRIC

izas or electric chicken grill with baskets is a modern solution for ew-
ery professional in catering sector. The engonomy in construction, its
small external dimensions in comparison with big productivity and
the impressing design provides an ideal result. The internal light and
glass surface of rotisserie provides direct visual checking of grilling
procedure. Grease is collected in 3 drawer which we recommend to
add water for easy cleaning. The high quality heaters and rmotors
which used are supglied from the best European firms and guarantes
proper and refiable use of the device for longtime.




R T e R R L e T e N T e e
!lllilrIilrlll!llIlfrilliJiliPi!iiifriiid

!nllrrlillllr—-rr|lllliiiruli-riffrllﬁidl
illll-tllll-lllirr-rlliiiiiifrlldiiﬂfraid

L L L L L L L L LR LR R TN N NS =

SER GAS | FROFESSIOMNAL CATERING EQUIPMENT  as

—_ W W W W

e

— Tk

SER GAS

. @EL0DO DO G @

L

(s



o T
a2 =

ELECTREC CHECKEM GRILL WITH BASKETS

o8 £ N

ELECTRIC CHECKEN GRILL WITH BASKETS

Weight

Basketz

Capacity of chickens
Power

Elactrical Connaction

Waight 1

Basket

Capacity of chickens
Fower

Blectrical Conrection

h

BT llij

4 H: 580

15
A SkW L- 825
H+M 23V Do6d0

3
4

24
EOKW L1120

H: 580

IL+M 230V ™ D 64O



Weight

Baskets

Capacity of chickens
Power

Electrical Connection

ELECTRIC CHICKEM GRILL WITH BASKETS

S sdnnramess 5asq

Basketz

Capacity of chidkens
Power

Electrical Connection

100k
3L +M 230V

5
30
6.0kwW

H: 1100

L: 120
D: 850

H: 720

L: 1200
Cx. 700

3L+M 2300 230~ 400V
Height with heating cabinet {memj 1520
= Power of heating cabinet 1.5 ¥W - Price 3 797E
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‘l GAS GRILL WITH BASKETS

Tibk « 1,766 £
AL CHICKEM GRILL WITH BASEETS

T24G « 2297 €
GAL CHICKEM GRILL WITH BASEET:

T30G « 3297 €
GAS CHICKEN GRILL WITH BASEETS

Weight 5 65
Basketz o 4
Capacity of chickens o0 24
Power = 130KW
LPG & 10dkgdh
NG | @ 1392m3/h
Blactrical Conmection ¥ L+M 230V

Baskem © &
Capacity of chickens &v 30
Power | 13.5KW
LPG & 1Ddkgth
NG § 1392m3/M
Electrical Connection ¥ L+N 230V

Height with base {mmij: 1600
Powver of heating cabinet 15 EW - Price 3,964€

H: #15

H: 515

H: B0

"

L= b
Cr T80

L1130
D:- 780

L1200
Dx B0O



12.

CHURRASCO GRILLS
GAS, ELECTRIC AND CHARCOAL

Gas or electric multi-grillers supplied with
a numbser of skewers that, dependad on
the model, can be either 9 or 18 An ide-
al solution 2o grill all kinds of meats. They
can grill big amount of meat fast, uniform-
ly and withouwt amy need of continuous su-
pervisicn. They do not prodece smoke be-
cauze heaters are placed above the meat
This way the melting grease does not drip
on the heaters so it doesn’t burn. They also
can be uwsed 2= commaon grills by remo-
ing the skewers and add grilling grid. The
whole machine is made of stainbess steal
and responses o all norms for safety.

Charcoal grills, which thanks to their ad-
vanced design provide easy wse, economic
function and attractive appearance. Like all
SER GAS products, they are manufactured
according international specifications, en-
suring all standards of safety and hygiene.
They also can be used as common grills

by removing the skewers and add grilling
grid. The =pits rotate with two rotations
per minuie spesd.

Electric display for Churrasco grills with in-
temal light and glass panels for the proper
presentation and preserve of food.
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S5GA% = 1945 €
GAL CHURRASCO GRILL

Weight

SGAS - 24710 €
GALS CHURRASCO GRILL WATH CABIMET

\l GAS CHURRASCD GRILL

—

.";._

S6AT9 . 3058 €
AL CHURRASCO GRILL

Efectrical Conmection

SGAT9 « 3,698 €
GAL CHURRASCO GRILL WITH CABIMET

94

:
z5igd gﬁ%iﬁ

< -

<« BFw " B <z @8-

<@k B

TaEW

0.5%kgh
0.80m3/h
L+M 230V

18

0.97kg/h
130m3/m
L+M 230V

19

0.97keg'h
1.30m3h
L+NZ30 v

H: 610

L 0
Crc e

H: 1440

L0
Dx 670

H: 610

L1
Cr 670

H: 1440

Lo
Cr 670



CHURRASCO GRILLY: GAS, ELECTRIC AMD CHARCCHAL |

SGEY« 1,759 €
ELECTRIC CHURRARIO GRILL

-l
=
e
g
9
Weight - 41 H: 520 ﬂ
Spits . 3 g
Power § S55KW \\‘ L: 740 T
Electricail Comnection . V¥ L+M 230% D: 630 :
e
SGEY . 2.538 € 5
ELECTRIC CHURRASTD GRILL WITH CABIMNET ﬂ
(77
H: 1350
Spits 9
Power | SS5KW . e
Elecirical Comnection W L+M 230% C: 610
| SGE19 « 2,866 €
ELECTRIC CHURRALZCD GRILL
B - Weight ;. 55 e
R = T
" o Spits. ~ B
—— 3 L: 1140
Electrical Connection  3L+M 230V Cr- 630
| SGE19 « 3,506 €
ELECTRIC CHURRASCD GRILL WITH CABIMET
H: 1354
Spits = = B
Porarer ’, TLOEW L: 1140

Elecrical Connection IL+M 230V '\‘ O- 530
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S5GKS « BTR €
CHARCOAL CHURRASCO GRILL

Weight gs B4
Spitz= 9
Electrical Connection w L+ 230

S5GK9 « 1,246 €
CHARCOAL CHURRASCO GRILL WITH CABIMET

\l CHURRASCO GRILL

Spits .~ 8
Electrical Connection: © L+8 230

SGK19 « 1,904 €
CHARCOAL CHURRASCO GRELL

Weight gs 57
Spit= = 18
Electrical Connection = W L+ 230V

SGK19 « 2. 460 €
CHARTOAL CHURRASCO GRILL WITH CABIMET

Spits o B
Electrical Connection w L+ 230%

H: 200

L 740

C: 630

H: 1700

H: 800

L 1140

C: &0

L 1140

C: &30

H: 7700

L 1140
O &0



HEATIMNG DISFLAY

H: 540
0.5 kW LT
L+M 230V - Dol
| HEATING DISPLAY
H: 540
|
[ - Power 0.5 kW L 120

w o Electrical Connection L+ 2300 O 630




SER GAS

13.

GYROS GRILLS
GAS AND ELECTRIC

GAS GYROS

zas Gyros grills with ceramic radiztion burners gives you the ability for uniform and qual-
ity grilling. Every burner works individuzlly by its own switch and the user can adjust the
fiamie according daily needs. The frame is made of stainless steel and machine allocates

all the safety systems according intermational regulstions.




ELECTRIC GYROS GRILLS

Elzctric kebab machines with tubular, high performace resistances and firebricks or ceramic habs for optirmum
uze of power. Like all SER GAS devices, are manufactured of stainless steel and supplied with a spit, & tray and
2 stainless steel shovel. They are extremsly simple to use and maintain, and their high-quality motor allows use
under heavy conditions. They are CE approved.

SER GAS | PROFESIEIMAL CATERIMG EQUIFMENT 93
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DGIRM - 600 £

\l GAS GYROS GRILL

GAL GYROE GRILL

D3 « TBO €

GAS GYRCS GRILL

DG4 - BEOD €

GAL GYROE GRILL

Weight w26
Spits length .~ 53%mm
Power | S.SKW
Bumars [ 3
LPG. & O4%gh
Heating (1 4730kcal/h
Electrical Connection ¥ L+M 230V~
Rotation Speed  2rpm
Weight w26
Spits length ~ 595mm
Power | 5.5EW
Bumers || 3
LPG. & Odlkgh
Heating ||| 4730kcalh
Electrical Connection «  L+M 230V~
Rotation Speed — 2rpm
Weight wp 27
Spits length ~ 815mm
Power | TOEW
Bumers [* 4
LPG. & 05Skgh
Heating | 6020kcalh
Electrical Connection  +  L+M 230V~
Rotation Speed  2rpm

H: 830

L- 500
O &40

H: 830

L 500
O: &0

H: 1100

L- 500
O &40




GYROS GRILLS SAS AMND ELECTRIC |

DG5S - 980 €
GAL GYROE GRILL

26
535mm
9.0eW

!

.e5%eq'h H: 890
TT40kcalh
L+M 230~ L- 500

2rpmm h"

Heating
Electrical Cormaction
Rotaticn Spesd

‘l GAS GYROS GRILL

3
o= Bl -

O &40

DGT « 1,210 €
GAS GYROS GRILL WITH 3 5WITCHES

Weight ws 31
Spits length ~ 81Smm
Power | 120KW

LPo. i {.96kgh H: 1100

Electrical Connection & L+N 230V~ L- 470

DGTS+ 1,628 £
GAL GYROE GRILL WITH 7 SWITCHES

w

Eil
B15mm
120K

!

0.96kg'h H: 1100
Heating

Electrical Connection
Rotaticn Speed

L+ 2300V~ L- 500

srom N

3
o= B -

O 640
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DG14 - 2,005 €
GAL GYROS GRILL

n
E
E
B
i
E
tr-
|

\l GAS GYROS GRILL

DGLSP « 1,540 €
GAS GYROS GRILL WITH GRID

DGLST « 1,760 €
CGAL GYROS GRILL SCHOTT GLASS

o

Spits length

Bumerz

Rotation Speed

Weight
Spits length

12 o) w §

v < Sl - B

o3

240

13ckg/h

LM 2300~
2rpm

47

6.0EW

123k
B760kcalh
L+M 230V~

a7

¥6.0EW

123kg/h
E7edkcalh
L+N 230V~

2rpm

H: 00

H: 1130

H: 1190

L 615
D:720

L- 530

C- T

L= 5590
DT



DGESM - 1,152 €
GAS GYROSE GRILL WITH MOTOR DOWM #
Weight
5pits length
Power
Bumers
LPG.
Haating
Electrical Connecticn
Rotation Spead

DGTH = 1.27T4 €
GAL GYROE GRILL WITH MOTOR DOWN h

g
£5

LPG.
Heating

Electrical Connection
Rotation Spesd

GEIN - 1,332 £
ELECTRIC GYROS GRILL WITH MOTCR COWHM

5pits length

Electrical Connecticn
Riotaticn Spesd

GE4N - 1,472 €
ELECTREC GYROS GRELL 'WITH MOTOR DEWH

Weight
5pits length

Electrical Connecticn
Rotation Spesd

GYROS GRILLS SAS AMND ELECTRIC |

pn 40

- B/mm
¥ oaoew
) s

& 063%kgh
(1) T7alkcalh
Vo L+M 230V~
_ dpm

-

ks =0
~ SD0rmm
Fozoew

o D38kgh
() 0320kcalh
Vo LM 230 -

B oo

1.1-11.,‘&H

46w
3L+M 230V

o T -

H: 870

L 525
O 650

H: 1100

L 525
O: 650

H: 800

L 525
D: 650

H: 1020

L 525
O &S50

ELECTRIC & GAS GYROS GRILL
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ED2 « TBD E

ELECTREC GYROS

ED3 =« 8BO €

ELECTRIC GYRCS

GE4 - 1.540 £

ELECTRIC GYROS

-

"
e

Spits length

Electrical Connection

=pits length

Electrical Connection

th < w N F

t o B

th o€ w8

. 28

595mm

L+M 230V

35

A15mim
9.0EW
3L+M 230V

2rpmi

A15mm

- 4.8KW

3L+M 230V

2rpmi

H: 830

L- 470
O &00

H: 1100

L 470
e

O: &00

H: 1100

L- 470
O &00




14.

AUXILIARY DEVICES
BASES - WORKING TABLES - CABINETS

The smooth operation of each business in
the restaurant is determined by the details.
SER GAS accessories were created for just
that purpose.

WORKING TABLES WT

The WT waorkbench is an excellent tool for
preparing high guality food. The stability,
the easy cleaning but also the shelf that
it includes make it ideal for professional
kitchens, restaurants as well as any kind of
professional space.

STAIMLESS CABIMET
Stainbess Cabinet for mass catering spaces
in different Dimensicns for the full cover-
age of each business.

LPis FIZTA OVEM BASE
Durable construction awvailable with ar
without shelves.
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Wi
WORKIMG TABLE WT

Model Length Depth Height Price
WTIOD  1000mem 700mm  B60mm 3306
WTISD 1500mem 700mm  Be0mm 453
WTiad  1800mem 700mm  B60mm 5TFE
WT200 2000mm 700mm EBe0mm 535
WT220 Z2200mm 700mm Be0mm S5

‘l AUXILIARY DEVICES

BASE
BASE FOR GAS PLESA OVEMS

Model length Depth Height
Baoon FG4 910mm  860mm  BS0mm
Baoon FEEL 1200mm 860mm BS0mm
Baoon FG9 1210mm  1M0mm  BS0mm

BASE
BASE FOR GAS PLZZA OVENS WITH SHELVES

Maodel Length Depth Height
Boon FG4 with shelves 910mm  BE0mm  BS0mm

Boon FGEL with shehes  1200mm BB0mm  BS0mm
Boon FGI with shelves  1210mm M10mm  BS0mm

a13€

435€
517



LIME 750 « CABIMNET
SIMNGLE

LINE 300 « CABIMET

SIMGLE

55750
BETFS0

BSS50

400mm
BO0mm
400mm
BOOmm

LIME 750 « CABINET
DOUBLE

LIME 900 « CABINET
DCUBLE

Height
Bomm

BO0mm

EIAQTA EPMAPIA
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