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Carvery counter
This prestigious servery unit designed to meet the various needs of 
the modern professional carvery service.

presentation from a creatively styled aesthetic smooth counter line.

-
ment this innovative functional system allows the most rational use 
of available space.

Unit comprises

Three lift off stainless steel carving pads for easy cleaning designed 

each individually controlled by an energy regulator with green neon 
indicating power is on.

Space for plate up point ideally positioned at centre of unit between 

interchange.

complete with drain valve has attractive perforated lift out stainless 
steel base plates for use with various types of dishes allowing different 
combinations of vegetables and sauces to be served with carved roasts.

unit for easy cleaning and maintenance.

heated storage cupboard until needed for service. 

serving shelves.

and accessory storage.

adjacent to carving pads for safe and easy handling and storage 

The smooth curves and streamline finish of this unit display a

specialised state of the art machines combined with the traditional 

raw materials and consumables available producing a high-end aesthetic 

Complementary Plate Lowerator

Carvery Plates

Knife Stowage
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5REGENERATION

Rear view of Granite Carvery
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COUNTERING

on these pages and although these are standard units with set 

variable to suit specific needs. Please contact our sales team to 
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