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The Complete Banqueting Solution
Gastronorm trolleys designed to ensure safe transfer of cold/hot food from the kitchen to the banqueting area
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Features & Benefits

e Tough, durable stainless steel exterior
and interior

» Designed to transport large quantities
of cold/hot food from the kitchen to the
serving/banqueting area with built-in
all round bumper strip for added
protection

e All cabinets equipped with 16 pairs of
trayslides to accommodate 1/1 or 2/1
GN pans

® Heating and refrigeration systems
ensure hot and cold food remains in
first class condition with minimal
dehydration.

» Easy to clean, hygienic stainless steel
base with radius corner and
removable stainless steel tray slides
and support racking

* Self-closing lockable doors with 90°
opening, fitted with easy to clean and
replace magnetic balloon gaskets

e Heavy duty swivel and brake castors
for easy positioning and mobility

* 75mm environmentally friendly ODP
Zero (Ozone Depletion Potential) foam
insulation for excellent thermal
efficiency and performance

* HACCP compliant
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MRC16SS
Dimensions R=f:

Mobile Banqueting Trolleys
Specifications 4%

Ext #pE R~ WB07 x D885 x H2000mm T
Int, faE Rt W587x D652 x H1235mm =
Capacity®Z#i: 16 x 2/1 GN or 32 x 1/1 GN (D50 mm) /584L G
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MHC16SS
Dimensions R~} :
Ext 4B R~F: W807 x D885 x H1768mm
Int. ME R W587x D652 x H1307mm .
CapacityZ i : 16x 2/1 GN or 32 x 1/1 GN (D50 mm) /495L —
Temp°C BE Kw TE Voltage BE Amps &5
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MHC Centrol Panel {E#&Em

MRC Control Panel {28l E
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Compressor Running Indicator [E4EiiR1ERT
LED light up 1o show compressor is running

Defrost Indicater {TRThREE R
LED light up when the cabinet is defrosting.
Press (o Initiate manual defrost

.':_'—.} Candenser Cleaning Light /¢ B8N EET
S LED light up when the condenser requires cleaning

4 Fan Running Indicator Bl_ﬁigi%ﬂﬁ;-
LED light up to show.fan is running

Hi Lo Alarm B{EEEE
Agtivales should the cabinel run outside pre-sel
operaling conditions

@ @ Scroll Buttons {&iFi&H

Scroll through to change parameters and temperature
G} Enter §iA 4

‘Activates changes made to paramelers or temperature

@ Standby & RiFF %5

=" (abinel operation

Note: Cabinets cantinue to function even If the Cantrol Probe fails
i MEEEEEAR  ORWENHEE

As part of our commitment to ongoing product development, specifications may be subject o change withoul prier nofice.

* Adjustable microprocessor temperalure controller
with digital display

° OnIOﬂ‘ switch
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Heater System %% (MHC)

« 2 of 150mm diameter clrculation fans with
extended shafts for excellent air circulation to
ensure even temperature throughout cabinet

= Designed for low power consumplion -
maintaining food temperature inside the cabinet
above 70°C for up to 4 hours aiter switching off

« Fastwarm up and excellent heat retention for
excellant performance and efficiency with safety
cut-out switch and manual re-set i

» Fan molors located outside the cabinet for
langer service and easy maintenance

« Mains supply lead!(2M)
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Installation of all counters and cabinels reguires adequate ventilation,

Williams Refrigeration

Refrigeration System )% Z#(MRC)

+ Under mounted removable, forced air refrigeration
systern for quick and easy servicing and
maintenance

+ Aulomalic defrost - off cycle above +1°C, electric
below +17C

* Waste heat recovery vaporizer

= Anti candensation heaters fitted to doar mullions

= Technologically advanced digital controller
including condenser cleaning light with alarm and
fail safe run facility

» Design for efficient and effective operation in 43°C
ambient environmentls.

» Technically advanced refrigeration system for
efficient and effective performance
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