
STANDARD FEATURES
� 304 stainless steel
� 8.4” (213mm) diameter rings to hold plates
� Capable of being hosed down for cleaning
� Increases production capacity
� 5" (127 mm) heavy duty casters (2 locking, 2 non-locking)
� Drip pan with ball valve for waste removal
� Removable cart handle

STANDARD CHOICES
� Holds 96 plates with standard 3” plate spacing
� Heat retention panels

OPTIONS AND ACCESSORIES 
(AT ADDITIONAL CHARGE)
� Custom plate height spacing, please specify
� Insulated thermal cover

BANQUET CART

For Floor Model Combi Ovens
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KaTom Restaurant Supply, Inc.
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