GTHR CATERING STATION 02 - SIDE ELEVATIONS

The live-station cart
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All dimensions in mm. The canopy posts unbolt for transit. Confirm the machine, urn and induction sizes with the chosen supplier before cutting.

2,150 canopy

SIDE

740

1,540 x 740 x 920 MM
CANOPY 2,150 MM

01 Canopy with the Table Stripe
50 x 50 mm olive steel posts, printed outdoor canvas valance 1,300
x 160.

02  Linenpendant
@350 shade, 2700 K LED, 12 V, dimmable.

03 Linentop
40 mm solid surface edge on marine ply, 1,540 x 740, at 920 mm.

04  Fluted front
20 x 30 mm oak flutes stained walnut, framed in olive powder-

coated steel.

05  Brass mark
Stacked lockup, 340 mm, brushed brass, pinned 15 mm off the face.

06  Handle and towel rail
Brushed brass @25 x 450 on both ends.

07  Base
Olive steel plinth on four @100 castors, two braked, 30 mm clear of
the floor.

08 Two set-ups
A: two induction wells under brass cloches. B: espresso, grinder and

tea urn.

Top - linen solid surface

. Mark, rails - brushed brass



GTHR CATERING - STATION 02 - SIDE - PLANS

SET-UP A . LIVE KITCHEN

The live-station cart - plan and services L,

PLAN - SET-UP A - LIVE KITCHEN REAR - STAFF SIDE

OVERALL 1,540 x 740 mm top at 920 mm; canopy 2,150 mm,
1,540 960 mm with the posts off.
STAFF SIDE
( \ 1 BODY 1,500 x 700 mm olive powder-coated steel frame,

fluted oak front, stained walnut.

TOP 40 mm linen solid surface edge on marine ply, R10.
CANOPY 50 x 50 mm steel posts at the back; 1,300 x 160 mm
outdoor canvas valance on hook-and-loop.
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LIGHT @350 linen pendant, 2700 K LED, 12 V, dimmable.
SET-UP A Live kitchen: two GN 1/1 induction drop-ins, 2 x 1.2
i e 250 kW, brass cloches, carving board 350 x 350.
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SET-UP B Coffee and tea: compact 2-group 460 x 580 x 530
|lococoocsosoosssooooosocoscancocsononsssoooooSosoooooDooooDIDoSSoDoSs Jol mm, 2.8 kW; grinder; 10 L urn; @110 knock chute.
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GUEST SIDE
= POWER 32 Ainlet split to two 16 A circuits: the machine and
§ the urn never share one.
PLAN - SET-UP B - COFFEE AND TEA ";
- 1,540 - § WATER 2 x 20 L tanks (fresh, grey) with a 12V pump and a
STAFF SIDE filter.
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17 i L £ kg each.
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I I Water ( 20 L fresh )—( 12 V pump )—( filter )
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GUEST SIDE Waste C tray + urn )—( 20 L grey )

All dimensions in mm. Staff side at the top of each plan. Machine, urn and induction units are typical sizes; confirm with the supplier.



