


Ocean

With over 45 years of expertise, Ocean glassware is designed to elevate dining experiences and leave a lasting impression.
Ocean's affordable glassware enhances the ambience of any establishment, making it a perfect choice for the food-service industry and creating
memorable moments for the guests.

STRIPE FLUTE
CHAMPAGNE
1035F07 - 210ML
H230MM W56MM (24)

FLUTE
1015F07 - 210ML
H230MM W56MM (24)

BORDEAUX
1015A21 - 590ML
H224MM W98MM (24)

MARTINI
1015C10 - 285ML
H192MM W120MM (24)

LONG DRINK
1C18414 - 390ML
H110MM W80MM (48)

Ocean

MADISON

FINE RIM

>

STRIPE

WHITE WINE
1035W12 - 350ML
H210MM W78MM (24)

WHITE WINE
1015W12 - 350ML
H210MM W78MM (24)

BURGUNDY
1015D22 - 650ML
H209MM W108MM (24)

COGNAC
1015N22 - 650ML
H150MM W105MM (24)

STRIPE

RED WINE
1035RI15 - 425ML
H224MM W82MM (24)

RED WINE
1015R15 - 425ML
H224MM W82MM (24)

MARGARITA
1015M12 - 345ML
HI90MM W116MM (24)

WATER GOBLET
1015G15 - 425ML
H166MM W82MM (24)




Ocean

Ocean

LEXINGTON

FLUTE CHAMPAGNE

1026F07 - 210ML
H229MM W60MM (24)

e
BORDEAUX
1026A21 - 595ML

H235MM W97MM (24)
e

STEMLESS WINE

1C24216 - 465ML
H115MM W88MM (48)

SPARKLING
1032F08 - 215ML
H230MM WEIMM (24)

o Eait

ALLURE

FINE RIM

UNIVERSAL
1032RI15 - 425ML
H212MM W94MM (24)

SANTE

FINE RIM

BORDEAUX
1032A22 - 620ML
H230MM W103MM (24)

\/ RED WINE
1026RI15 - 420ML

N7 WHITE WINE
| 1026W12 - 340ML
M H213MM W79MM (24)

s
b

BURGUNDY
1026D22 - 635ML
H212MM WI109MM (24)

A

p—

—

H225MM W85MM (24)

WATER GOBLET
1026G14 - 405ML
H82MM WI68MM (24)

FINE RIM
FLUTE CHAMPAGNE WHITE WINE RED WINE
“ 7 1019F06 - 185ML o — 1019G13 - 370ML 1019R16 - 455ML
1 | H210MM W57MM (48) || | H203MM W83MM (48) H217MM W87MM (48)
| I |
___;.__'.'.i = T2 --..._'_";"-*__..-
T‘ 1
E |I | |
HI BALL n/ W
1C18513 - 370ML —

HIIOMM W80MM (48)

\_/

ROCKS
1C18512 - 345ML
H8OMM WIOMM (48)

‘. 3 -Lé% 3 ;.?_I-.- <

DUCHESS

o
A NEW

VINO

= RED WINE FLUTE CHAMPAGNE
1530R16 - 470ML 1503F06 - 165ML
H210MM W54MM (24)

H227MM W87MM (48)
|

|'
L\.‘ - j WHITE WINE
=~ 1530W12 - 335ML
H206MM W8OMM (48)
i i u
] % "'_|-":" 4 --_—r
CUT TUMBLERS
TRAZE - DOUBLE ROCKS
i : .
PAST PRESENT FUTURE
[ | 1P03662 - 350ML  mm 1P03663 - 350ML
i | | 1 H91IMM W88MM (36) H9TMM W88MM (36)
I =T
g S

/4 1P03661 - 350ML
II H9IMM W88MM (36)
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A
I Y1 PAST
' | 1P03664 - 350ML
H150MM W70MM (36)

Il\| WHISKEY ROCK
' 1P02880 - 305ML
: HIOMM W8IMM (24)

LONG DRINK
1P02809 - 430ML
/ HI59MM W74MM (36)

CONDIMENT BOWL

R 4 [ 1P02820 - 280ML
L‘%; H55MM W100MM (24)

GIN COCKTAIL
1527D21 - 600ML
H192MM WI07MM (24)

w7

it

Ocean

TRAZE - HI BALL

PRESENT
1P03665 - 350ML
H150MM W70MM (36)

CONNEXION

DOUBLE ROCK

|
] ! 1P02807 - 350ML

L HIIMM W86MM (48)

MIXING
1P02810 - 625ML
| HI56MM W95.5MM (12)

Vv |

A NEW 4

S COUPE
1527S07 - 215ML

H144MM WI7MM (24)

A NEWS

W COCKTAIL
N 1527C07 - 215ML
H166MM W100MM (24)
I
h_‘j‘;';:.#

FUTURE
1P03666 - 350ML
H150MM W70MM (36)

HI BALL
1P02808 - 350ML
H152MM WE9IMM (48)

LONG DRINK
1B24613 - 370ML
H135MM WB6MM (48)

| peRFECT
4
:‘;RAUGHT
BEER
BEER
1B21323 - 655ML
] H220MM W85MM (24)

NOTE

BISTRO

V13610 - 270ML
H160MM W655MM (48)
V13621 - 585ML
H216MM W8OMM (24)
V13633 - 940ML
H250MM W93MM (24)

Ocean

PULSE
| NEW 4

DOUBLE ROCK
1B24612 - 355ML
H85MM W80MM (48)

L L

METROPOLITAN
A NEW

BEER/COCKTAIL
1B21315 - 410ML
- | H173MM W75MM (24)

—

CARAFES

—
—J

| TEMPO
1B13610 - 290ML
H160MM W65.5MM (48)
1B13621 - 610ML
H216MM W8OMM (24)
1B13634 - 970ML
p—— H250MM W93MM (24)

Large: 700ML to neck, Medium: 450ML to neck, Small: 190ML to neck




ROCKS

1B13009 - 265ML
H85MM W755MM (36)
1B13011 - 320ML
HI0MM W80MM (36)

ROCKS
1B00311 - 325ML
HIOMM W79.5MM (72)

ROCKS
1B13312 - 350ML
HI3MM WIIMM (48)

Ocean

TUMBLERS
IVORY

HI BALL

1B13013 - 370ML
H135MM W68.5MM (36)
1B13016 - 460ML
HI50MM W72MM (36)

TOP DRINK

HI BALL

1B00310 - 305ML
H125MM W655MM (72)
LONG DRINK
1B00313 - 375ML
H145MM W65.5MM (72)

TANGO

LONG DRINK
1B13315 - 425ML
H165MM W76MM (48)

e —
g '

- —

ROCKS
1B16112 - 345ML
H96.5MM WI7MM (48)

JUICE
1B01206 - 175ML
HB86.5MM W59MM (36)

ROCKS

1C24010 - 290ML
HIOMM W78MM (72)
DOUBLE ROCK
1C24014 - 395ML
H105.5MM W82.5MM (48)

ROCKS
1C18512 - 345ML
H8OMM WIOMM (48)

Ocean

TUMBLERS
STUDIO

\ LONG DRINK
1B16115 - 435ML
% H135MM W92MM (48)

FIN LINE

&

| HI BALL
1B01210 - 280ML
H120MM W63.5MM (36)
1B01213 - 355ML

H150MM W63.5MM (36) I .

FYN

FINE RIM

HI BALL
1C24012 - 350ML
H140MM W70MM (48)

LEXINGTON

FINE RIM

HI BALL
1C18513 - 370ML

1‘ H110MM W80MM (48)

503




MADISON

FINE RIM

LONG DRINK
1C18414 - 390ML
HI10MM W80MM (48)

Ocean

TUMBLERS
SANTE

FINE RIM
STEMLESS WINE . | -
H115MM W88MM (48) oFF ..-!
E % £
P = 4
SUPER STRONG PREMIER

1514413 - 380ML
H145MM W68MM (72)

|

|
z wenee  LONG DRINK
—

b —
| },  ESPRESSOCUP
1P01642 - 65ML
. 4 H56MM W73MM (6)
MUG

1P01640 - 320ML
H103MM W114.5MM (6)

ESPRESSO SAUCER
1P01672 - 11CM
FITS WITH

\ | CAPPUCCINO CUP Y
| I 1P01641 - 245ML 5t

HOT DRINKS
KENYA

H78MM W110.5MM (6)

SLIM MUG
1P01644 - 320ML
H143MM W105MM (6)

CAPPUCCINO
SAUCER
5 1P01671 - 15CM

\*.__ f__,.) 1P01642 - 65ML K ¥y 3 /) FITS WITH
LT K 2 — :

1ll-.'_‘-‘-_

1P01641 - 245ML
1P01640 - 320ML
1P01644 - 320ML

—

Ocean

CLASSICS AND SHOOTERS

BRANDY “ 7 SHERRY
1501X12 - 340ML 1501P04 - 130ML
H124MM W86MM (48) H147MM W56.5MM (48)
i "".la—
PLAZA SOLO
1P00210 - 55ML 1P0O0110 - 60ML
HBOMM WS5MM (72) N4 HTOMMW5aMM (72)
Vo |
||
TRAZE PAST ' TRAZE PRESENT

1P03664 - 350ML
H150MM W70MM (36)

1P03665 - 350ML
HI50MM W70MM (36)

e
o

A NEW

|
CONNEXION COUPE CUBA POCO GRANDE
1527507 - 215ML 1522H12 - 350ML
H144MM W97MM (24) ﬂ HI77MM W79MM (24)

woER
PULSE LONG DRINK METROPOLITAN
1B24613 - 370ML 1B21315 - 410ML
H135MM W66MM (48) . H173MM W75MM (24)
‘1._—_.1;'

UNO

4P02910 - 35ML
I 1 HE6MM W45MM (72)
-

= TRAZE FUTURE
1P03666 - 350ML
f = H150MM W70MM (36)

SANTE BURGUNDY

1026D22 - 635ML

H212MM W109MM (24)
——  m—

VIVA FOOTED
1B16315 - 420ML
H240MM WS8OMM (24)

504
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MADISON
BURGUNDY
1015D22 - 650ML
H209MM W108MM (24)

MADISON
MARTINI

1015C10 - 285ML
H192MM W120MM (24)

SANTE

WATER GOBLET
1026G14 - 405ML
H168MM W82MM (24)

TANGO

LONG DRINK
1B13315 - 425ML
H165MM W76MM (48)

Ocean

COCKTAIL

( % 7 ) CONNEXION

GIN COCKTAIL
1527D21 - 600ML
H192MM W107MM (24)

-
1
J | CUBA
f HURRICANE
| 1522H16 - 450ML
\_;/ H188MM W79MM (24)
#
—
l HI BALL
| | 1P02808 - 350ML
H152MM W6E9MM (48)
| CONNEXION
I‘i LONG DRINK

1P02809 - 430ML

Wl
A HISIMM W7AMM (36)

, TIARA FOOTED
1B17514 - 395ML
H185MM W74MM (48)

/ MADISON
MARGARITA
1015M12 - 345ML
H190MM W11BMM (24)

MADISON
WATER GOBLET

1015G15 - 425ML
H166MM W82MM (24)

... CONNEXION

COCKTAIL
it 1527C07 - 215ML
H166MM W100MM (24)

CONNEXION
WHISKEY ROCK

\  1P02880 - 305ML
,_.# HI0MM W8IMM (24)

- 500ML
PERFECT
=3 FOR

DRAUGHT
BEER

CONICAL SUPER
1B01022 - 620ML
H165MM W88MM (48)

IMPERIAL
1R00216 - 475ML
H220MM W78MM (24)

=
H
e

[

MADISON WATER
GOBLET

1015G15 - 425ML
HI66MM W82MM (24)

SoomL W
PERFECT
FOR

DRAUGHT
BEER

METROPOLITAN
1B21323 - 655ML
H220MM W85MM (24)

©

TOUGHENED
ON THE RIM

SUPER STRONG
PREMIER

LONG DRINK
1514413 - 380ML
H145MM W68MM (72)

Ocean

BEER

VIVA FOOTED
1B16315 - 420ML
H240MM W8OMM (24)

™~
s = 2
| I|
TIARA FOOTED
[ 1B17514 - 395ML
H185MM W74MM (48)
SANTE WATER
\ GOBLET
\ f 1026G14 - 405ML
H168MM W82MM (24)
E_A_ .
METROPOLITAN
1B21315 - 410ML
. H173MM W75MM (24)
—
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— |
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FYN - ROCK

124010 - 290ML

HIOMM W78MM (72) |
FYN |
DOUBLE ROCK il
1C24014 - 395ML
H1055MM W82.5MM (48)

TRAZE PAST

DOUBLE ROCKS 1

1P03661 - 350ML
HIIMM W88MM (36)

CONNEXION
WHISKEY ROCK
1P02880 - 305ML
HIOMM W8IMM (24)

STUDIO ROCK
1B16112 - 345ML
H96.5MM WI7MM (48)

LEXINGTON
ROCK

1C18512 - 345ML
H8OMM W90MM (48)

Ocean

WHISKEY

CONNEXION
| DOUBLE ROCK
| 1P02807 - 350ML
I H86MM WIIMM (48)

| TRAZE PRESENT
| J DOUBLE ROCKS
, 1P03662 - 350ML

L HIIMM W88MM (36)

TANGO ROCK
1B13312 - 350ML
HI3MM WITMM (48)

IVORY - ROCK
1B13009 - 265ML
H85MM W75.5MM (36)

IVORY - ROCK
1B13011 - 320ML
HIOMM W80MM (36)

TRAZE FUTURE
DOUBLE ROCKS
1P03663 - 350ML
HIIMM W8SMM (36)

PULSE

DOUBLE ROCK
1B24612 - 355ML
H85MM W8OMM (48)

A

Ocean

DESSERT - BOWLS

CONNEXION VERRINE VERRINE DEEP
CONDIMENT LG ;] SHALLOW 1P03721 - 140ML
102820 - 280ML T 1P03720 - 60ML - Ml HE5MM W785MM (72)

H55MM W100MM (24) — H30MM W78.5MM (72) - —

STACK

1P00623 - 220ML
H46MM W104MM (72)
1P00624 - 360ML
H54.5MM W12IMM (48)

. f‘-'
ICE CREAM ll / SUNDAE L P SODA

1POOTI5 - 205ML L 1P00315 - 227ML Y 1P00415 - 355ML
H78.5MM W102MM (24) = H145MM W100MM (24) )= H190MM W8IMM (24)




aQoua

GLASSVWARE

Aqua glassware is an affordable option offering exceptional value.
Its versatile range includes shapes suited to every beverage type.

——
-
P

FLUTE = WINE
SW1960-42 - 220ML SW1940-42 - 390ML
H220MM W65MM (24) | H210MM W95MM (24)

WINE : ROCKS
SW1920-42 - 600ML \ PM0880-42 - 350ML
H220MM WTI0MM (24) HIOMM WIOMM (48)

|
~ 7/

R e

WINE
SW1930-42 - 490ML
H220MM WI100MM (24)

agQua

GLASSVVARE

COCKTAIL

HURRICANE ALE/COCKTAIL
AQUI1001 - 450ML SW0530-42 - 370ML
\N H210MM W77MM (12) J H190MM W75MM (24)
- _::; - b
L) =
' a & =) 'E‘:.-E;j; i

Yﬁf MARGARITA
) SW1200-42 - 295ML
HI70MM WITOMM (24)

GIN & TONIC
SW1900-42 - 650ML
H193MM WI0MM (24)

TOUGH

FULLY TEMPERED

;I CORTADO/JUICE
AQUI1013 - 160ML
H73MM W73MM (24)

WINE
AQUI1014 - 350ML
H202MM W8IMM (24)

WINE
AQUI015 - 470ML

H220MM W90MM (24)

MARTINI/COCKTAIL
- SW0950-42 - 225ML
] 4 HI60MM W1IOMM (24)




/ \
k ’) WHITE WINE - LARGE o

1

FLUTE
SW0720-42 - 215ML
H210MM W50MM (24)

SW1600-42 - 385ML
H210MM W80MM (24)

aQoua

GLASSVWARE

CLASSIC

e
WHITE WINE
i SW0060-42 - 250ML
s | H165M W65MM (24)
: o _' ——

RED WINE - LARGE
SW1630-42 - 490ML
H220MM W90MM (24)

'f
{

WILLY
B2-14A - 380ML
H145MM W70MM (48)

FLARED PILSNER
B7-15DF - 370ML
H200MM W75MM (24)

DEGUSTATION
AQUI016 - 410ML
HI12MM W82MM (24)

BRANDY
| NEW

RED WINE
SW0650-42 - 300ML
HI60MM W70MM (24)

WHISKEY
BI-9BBF - 260ML
H85MM W75MM (48)
B2-9BBF - 325ML
HIOMM W8OMM (48)

PM0390-42 - 500ML
H115MM W85MM (48)

\I FREESIA
|

—

e

ZOMBIE
BI-11A - 330ML
H165MM W60MM (48)

agQua

GLASSVVARE

TUMBLERS

FREESIA
PM0370-42 - 350ML
H100MM W80MM (48)

7
, D

VOGUE
ROCKS
PM0880-42 - 350ML
HIOMM WI0MM (48)

HI BALL
B1-10A - 270ML
H135M W65MM (24)




aoua agQua

GLASSVWARE POLYCARB

SHOOTERS |
A NEW '

POLYCARBONATE

Polycarbonate combines the durability of plastic with the elegance of traditional glass.
Polycarbonate is also dishwasher safe making it an ideal choice for high traffic venues, outdoor dining and poolside service ensuring safety without
compromising on style.

-~

514

Gy

1 UNBREAKABLE
BOSTON \ TEQUILA
B - ] AQUIOT! - 25ML / AQUI012 - 25ML
¥ ¥ H55MM WA0MM (12) H76MM W33MM (12) i 1
| . ' .
CHAMPAGNE FLUTE PINA COLADA HURRICANE
el GPC0190 - 190ML GPH0390 - 390ML GPHO0410 - 410ML
H235MM W75MM (6) H180MM W85MM (6) H205MM W75MM (6)
e - o=,
L™ H ] F ~ #
— —
= - 3 ~ \
i — af s o
. B *
| ] " |
‘l\\"""“'} IRISH COFFEE MUG LATINO MUG : FOOTED MUG
=D AQUI1005 - 240ML ’( AQUI1004 - 280ML M1-1PJF - 285ML
. & H145MM WI00MM (12) - HI50MM WO5MM (12 bl HI60MM WI00MM (24) MARTINI s MARGARITA COCKTAIL
¢ _ -— \th . GPMO0280 - 280ML GPMO0285 - 285ML GPP0410 - 410ML
N, e 2R H160MM W115MM (6) H170MM W115MM (6) H220MM W75MM (6)
= = &
(R | G-
. = N, - = . 3 ‘f? TUMBLER TUMBLER RED WINE
—"\/ = R }r, GPT0300 - 300ML GPT0470 - 470ML = GPW0335 - 335ML
- N\ \ Y : " i HIOMM W85MM (6) H145MM W85MM (6) H190MM W80MM (6)
N - > ™ ) ~ i
==, G I T Tonl | e
I :- - - » ] ' .
| N o \ ol
A
| 3‘" k] -
1, 3
CLASSIC WITH LID GIBRALTAR TUMBLER GIBRALTAR TUMBLER SHOT
1G0520-42 - 15LT AQUI1010 - 1.251 LTS0265 - 265ML LTS0405 - 405ML PSG0030 - 30ML
H235MM WI160MM (6) H210MM W120MM (12) H115MM W75MM (6) H145MM W80MM (6) H70MM W45MM (6)
= =
e ==

515




PEUGEOT

SALT AND PEPPER MILLS
LINE - DARK/NATURAL

PEUGEOT '
FRANCE
Manufactured in France since the early 1800's - Peugeot mills are a testament to centuries of craftsmanship and innovation. "
Peugeot mills carry a lifetime limited guarantee on the mechanism. PEPPER MILL SALT MILL
Mills are sold empty. PEU39929 3 PEU39899
12CM (6) 12CM (6)

1§

U'SELECT WHITE

Paris U'Select, allows the user to choose from different settings for coarseness or fineness.
This provides the perfect grind: from roughly cracked to a fine dust, and gives consistency when switching back and forth.

Salt in mill should be 4mm or less and pepper 5mm or less in size

SALT MILL
PEU27810 - 18CM (6)

PEPPER MILL
PEU27803 - 18CM (6)

SALT MILL
PEU1870418/SME - 18CM (6)

PEPPER MILL
PEU1870418 - 18CM (6)

SALT MILL
PEU0870418/SME - 18CM (6)

PEPPER MILL
PEU0870418 - 18CM (6)

SALT MILL
PEU27797 - 12CM (6)

PEPPER MILL
PEU27780 - 12CM (6)

BLACK

SALT MILL
PEU1870412/SME - 12CM (6)

PEPPER MILL
PEU1870412 - 12CM (6)

NATURAL

SALT MILL
PEU0870412/SME - 12CM (6)

PEPPER MILL
PEU0870412 - 12CM (6)
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Bf——i)

SALT MILL
PEU870418/SME/1 - 18CM (6

PEPPER MILL
PEU870418/1 - 18CM (6)

SALT MILL
PEU870430/SME/1 - 30CM (

PEPPER MILL
PEU870430/1 - 30CM (3)

SALT MILL
PEU900818/SME - 18CM (6)

PEPPER MILL
PEU900818 - 18CM (6)

CHOCOLATE PEPPER M
PEU22648 - 22CM (6)

;;;;

PARIS

CHOCOLATE

3

| '
) l

SALT MILL
PEU870412/SME/1 - 12CM (6)

PEPPER MILL
PEU870412/1 - 12CM (6)

PEPPER MILL
PEU870450/1 - 50CM (1)

NANCY - ACRYLIC
e
T ®  SALTMILL
T ! ' PEU900812/SME - 12CM (6)
= PEPPER MILL

-

PEU900812 - 12CM (6)

HOSTELLERIE

-]
S

ILL

NATURAL PEPPER MILL
PEU806-1 - 22CM (6)

B

NATURAL SALT MILL
PEU9800-1/SME - 10CM (6)

NATURAL PEPPER MILL
PEU800-1 - 10CM (6)

WHITE SALT MILL
PEU22440 - 10CM (6)

NATURAL SALT MILL
PEU27889 - 8CM (6)

;;;;;;

BISTRO

BLACK MATTE SALT MILL
PEU24208 - 10CM (6)

BLACK MATTE PEPPER MILL
PEU22730 - 10CM (6)

CHOCOLATE PEPPER MILL
PEU22594 - 10CM (6)

BAYA

CHOCOLATE PEPPER MILL
PEU27896 - 8CM (6)

SALT MILL
PEU33897 - 14CM (6)

SALT MILL
PEU17149 - 15CM (6)

ROYAN - GREY

PEPPER MILL
PEU33880 - 14CM (6)

FIDJI - BLACK

PEPPER MILL
PEU17132 - 15CM (6)




;;;;;;

BALI

= R
3 / WHITE SALT MILL i

3 e PEU25793 - 8CM (6) . - N--R

BLACK PEPPER MILL N T

PEU25786 - 8CM (6) o

BALTIC - ACRYLIC

SALT MILL
PEU25779 - 8CM (6)

PEPPER MILL
PEU25762 - 8CM (6)

BLACK PEPPER MILL
PEU18382 - 20CM (6)

LINEA ALPHA
—_— PEU25854
! - FITS WITH BALTIC
& B L ~* ANDBALI(6)
@ TAHITI
WHITE SALT MILL
PEU24253 - 20CM (6)
FEATURES

S/Steel grinding mechanism

WOODEN
PEPPER GRINDER
PGWO150 - 15CM
PGW0300 - 30CM

> PGW0500 - 50CM

SALT/PEPPER SIZING
Salt granule should be 4MM and pepper corn 6MM or less.

520

ACRYLIC SALT AND

PEPPER GRINDER

SPGO150 - 15CM (SET)

B2 macFAB

PLACEMATS
A NEW

MacFAB helps reduce both energy and laundry costs while combining sophisticated textures and finishes with durability and ease of maintenance. macFAB
tablemats are made from spun polyester yarn coated with waterproof PVC to create a beautiful, highly functional item for the hospitality industry. It is stain
resistant, ultra strong and easy to clean. Mats are suitable for both indoor and outdoor use.

NOTE

Other patterns and finishes are available on request

BRUIN
MF-BRUIN
30CM X 43CM (12)

MIDNIGHT
MF-MIDNIGHT
30CM X 43CM (12)

STEEL
MF-STEEL
30CM X 43CM (12)

JAVA
MF-JAVA
30CM X 43CM (12)

MARBLE
MF-MARBLE
30CM X 43CM (12)

ZINC
MF-ZINC
30CM X 43CM (12)




CLEANING AND MAINTENANCE

<% e

IOl

PLACEMATS

CLEANING

Placemats are easily cleaned with soap and water. Should a stubborn stain
occur, the woven polyvinyl can withstand gentle rubbing with hot soapy
water or a bleach-based detergent.

DISHWASHERS
Dishwasher placemats should be washed by hand however can be washed
on a flat rack at temps no higher than 60°C

SANITIZING

A high temperature sanitizer can be used once a week to ensure that the
placemats remain hygienic. This product cannot be ironed since it is
made of vinyl.

STORAGE

Store placemats flat. Do not allow them to be folded or allow them to crease.

> .
<

CROCKERY

DETERGENTS

Choosing the correct detergent is important. High alkaline content will
eventually damage the glaze surface. Always follow the manufacturer's
instructions and do not use more than the recommended quantities.

TEMPERATURE

A wash temperature of 60°C is generally optimal for achieving the correct
balance between ensuring the effective removal of food particles and
maximizing the longevity of the glaze. Dishwashers, avoid any vibration

of plates against each other through proper loading and through the

use of plastic coated racks and baskets. Ensure that the manufacturer’s
instructions are followed. Wash cutlery in separate baskets to prevent metal
markings on the crockery.

HANDLING

Do not use metal utensils, scrapers, abrasive pads and powders or bleach
for removing food particles. Only borax or gentle, non-abrasive household
cleaners should be used to remove stains. Metal markings can be avoided
by placing tableware on plastic or rubber mats.

ROTATION

Rotating the tableware in use promotes even wear and tear. Ensure that
there is enough stock in operation to prevent excessive use and premature
deterioration.

MICROWAVES
Ceramic tableware with metallic decorations such as gold or silver are not
suitable for microwave ovens. General ceramic crockery is microwave safe.

THERMAL SHOCK

Ceramic tableware is not designed to withstand excessive thermal shock
conditions e.g. from the freezer to the hot oven. Do not expose tableware to
a naked flame or heated electric element.

Crockery cannot be placed in a Salamander as this can cause cracks.
Crockery that has been washed needs to be 100% dry before placing into
a plate warmer or on a hot pass - this can result in formations of hairline
cracks resulting in clean breakages

CLEANING AND MAINTENANCE
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CUTLERY

CLEANING

Wash cutlery in hot soapy water as soon as possible after use. Rinse
immediately with hot water and wipe cutlery with a dry, clean cloth
immediately. Never leave dirty cutlery to soak and never leave cutlery damp.
Harsh chemicals may cause chemical burn to S/Steel cutlery.

DETERGENTS

Use only pH neutral or slightly alkaline detergents. Don't use products
containing hypochlorites (bleach) or silver dip. Always follow the
manufacturer's instructions and do not use more than the recommended
quantities.

oy

DISHWASHERS

Do not mix S/Steel or silver plate in the same load. Ensure that

the manufacturer’s instructions are followed and do not allow cutlery
to stand in the dishwasher after the cycle is completed. Cutlery must be
dried with a clean cloth.

Knives need to be stored separate from other cutlery to prevent scratching.

POLISHING
S/Steel cutlery will perform better if it is polished from time to time with a
recommended S/Steel polish.

&
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GLASSWARE

CLEANING

Glassware should be cleaned immediately after use to avoid stubborn
residues. Wash glassware in hot water and rinse with cold water. Crystal
glass should be washed in lukewarm water. Clean glassware thoroughly
with a brush ensuring that all surfaces are covered. Do not use any harsh
cleaning utensils such as a steel wool pad to wash glassware as this will
cause scratches.

DETERGENTS

For stubborn stains, use a mild detergent only. Always follow the
manufacturer's instructions and do not use more than the recommended
quantities. After using a detergent, ensure that glassware is rinsed
thoroughly to avoid any detergent residues being left on the glass.

DISHWASHERS

All glassware needs to be placed in compartmentalised racks with sufficient
extenders to cover the full glass, the eliminates breakages in commercial
washers. Glassware should be cleaned in glass dishwasher as dishwasher
detergents used to clean pots and pans could cause chemical burn and
discolouration.

ROTATION

Avoid using scratched, cracked, or chipped glasses.

STACKING
Avoid stacking glassware unless it is specifically identified as stackable. For
best results store glasses in appropriate crates.

THERMAL SHOCK

Do not expose glassware to an open element or electric plate and do not
place in the oven. Normal glass can withstand temperature changes of 42°C,
and tempered glass can withstand temperature changes of 100°C.

MICROWAVES

Never allow glassware to be placed inside a microwave oven.

POLYCARBONATE GLASSWARE

Polycarbonate glassware should be washed in a separate glass dishwasher
as detergents used to clean pots and pans can cause discolouration and
fading wash at temperatures below 60°C




CLEANING AND MAINTENANCE
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SALT AND PEPPER MILLS

Don't mill directly over open saucepans, casseroles or frying pans during cooking. The steam can dampen the salt and pepper which in turn can clog the
mechanism.

CLEANING

Do not put your mills in the dishwasher. Clean the body of the mills with

a soft, damp cloth. Never immerse the mill in water as will cause rust to
appear underneath/inside the unit, but can also lead to paint cracking and
swelling in the case of wooden units. Clean the insides of the mill with a
small brush.

MAINTENANCE

Don't over-tighten the nut when you refill or adjust the grind. If you

don't intend to use the mill for an extended period of time, remove the
peppercorns or salt. When you get your mill, and once in a while after that,
place a drop of mineral oil on the top nut. Wood body mills will benefit from
the occasional application of mineral or vegetable oil to enhance the
appearance and prevent the wood from drying out. In cases, that the
mechanism is not working properly, it is caused by the replacement salt
crystals or pepper corns being much too big for the mechanism to handle
i.e. no grinding takes place as there is no traction.

REFILL

Remove the knob and top to fill, then replace them both. Turn the mill upside
down to get any seasoning out of the mechanism, and then turn the top nut
clockwise to tighten loosely. It is very important to replace with correct size,
salt/pepper. Don't use wet or moisture-rich salt crystals Don't ever use salt
in your pepper mill or peppercorn in a salt mill as it may well corrode the
mechanism or other spices or herbs either.

STORAGE

Store your mills in a cool, dry place where they are unlikely to be knocked
to the floor and get damaged. Storage over an area used for cooking is
more likely to lead to a clogging up of the mill especially the salt mill as
condensation may get into the seasoning material.

SEASONING SIZING
Salt no bigger than 4MM
Pepper no bigger than 5MM
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Airpot Brewers 81,85
Ambient Display Cabinets 337
Ankor 154 - 156, 158
Anvil __ 26 - 64,70 - 74,148 - 149, 263, 327 - 329
Apple Corer 266
Aprons 317 - 318
Aqua Glassware 510 - 514
Aqua Polycarbonate 515
Ashtrays 275
Avenia ___ 61,67,69,71,75,83 - 85,122,

136, 149, 153, 180, 261, 376

Back Bar Coolers 93
Bain Maries 73
Baking Sheets 296
Baking Trays 295 - 296
Balti Dishes - Mini 382
Bandsaw Blades 137-138
Bandsaws 137-138
Bar Blenders 18 - 121
Bar Equipment ~ 268-273
Bar Mats 271,280
Basting Brushes 291
Basting Spoons 225
Bata Shoes 319
Beverage Serversinsulated 194
Bill Spike 232
Biltong Cabinets 128
Biltong Cutters 147
Biltong Slicer 147
Blast Chiller 95
Blixers 14 -115
Board Brush 291
Boards - Melamine __ 392-393
Boiling Tables 54 - 55
Bonna 425 - 444
Bonzer 231
BormioliRocco . 476-492
Bowl Cutters Nn3-14
Bowls-Display ~ 389-390
BravilorBonamat __ 77-83,86
Bread Baskets 349,383 - 384
Bread Trays 293
Brema 89 - 91
Brooms 178
Bubble Trays 379
Buckets & Wringers __ 175-176
Bulk Brewers 82
Butcher Block 268
Butcher Block Stand 268
Butcher Hooks & Skewers 267
Butcherquip 127 -130,137 - 139,145 - 147
Butter Bell 370
Butter Pads 263
C
Cake Display Fridges =~ 337-338
Cake Display Stand 384
Cake Dividers 292
Cake Mixers 155 -158
Cake Rings 292
Cake Servers 224
Cake Stands ___ 358, 368, 379 - 380, 384 - 385
Cake Tins 292 - 293
Cake Tray 392

Cambro 168 - 173,183 - 209, 225, 233, 275 - 276
Camduction Base & Dome Covers 184

Camduction Charging Station 183

Camry 305
Can Openers 231
Canal Knife 266
Carvery Station 370
Carving Fork 226
Carving Set 266
Cater Ace 148, 224 - 238, 249, 260, 262,

264 - 275, 282 - 283, 285 - 297

Cereal Dispensers 351, 356, 361, 366, 377

Chafer Drainage Grids 346
Chafer Elements 364
Chafer Stacking Trolley 342

Chafing Dishes & Stands __ 341, 343 - 345, 348,
354,363,372 - 373,374 - 375

Chafing Fuel 376
Chafing Fuel Burner Holder 346, 376
Chain Mail Glove 262
Charcoal Oven 17
Cheese Cutters 263
Chef Equip 312 - 322
Chef Hats 319
Chef Jackets 312- 314
Chef Necktie 319
Chef Trousers 315 - 316
Chef's Torch 284 - 285
Chicken Grillers 31
Chicken Rotisseries 31
Chip Bagging Scoop 228
Chip Baskets 228
Chip Dumps 9,43
Chipper Blades 148
Chippers 148
Churchill 397 - 414
Cipriani 76
Citrus Juicer 269
Citrus Squeezer 269
Cocktail Strainers 269
Coffee Equipment 76 - 83
Coffee Grinders 76
Coffee Jugs 86
Coffee Percolator 83
Coffee Urns 355, 365
Colanders - Mini 382
Colanders 235
Cold Display Accessories 352
Cold Displays 349,360, 352
Cold Food Bars 335-336
Combi Steam Ovens 18,21-24,28-29
Condiment Holders & Server ___ 232
CondimentSets 358,367
Cone Holder 234
Confectionery Funnel 366
Convection Ovens - Electric 20,26 - 27
Convection Ovens - Gas 29
Cooker Cabinets 130
Cooling Tray 296
Countertop Pizza Ingredient Display Units 335
Cream Bombs 297
Cream Chargers 297
Cream Guns 298 - 299
Crockery 397- 466
Croissant Cutter 286
Croissant Warmer 370
Crystal 122
Culinary Blenders ne - 117
Cutlery _ 468-469, 471-474
Cutlery Holders 171
Cutlery Saver 174
Cutlery Trays 237
Cutter Sets 286 - 287
Cutting Boards 251

De Buyer 264
Deck Ovens - Electric 33
Deck Ovens - Gas 34
Deli Slicers 131-136
DIHR 161 - 166
Dinnerware - Polycarbonate 186 -187
Dish 'N Tote 237
Dish Caddy 191
Dish Clearing Trolley 21
Dish Racks & Extenders 168 - 171
Dish Racks 212
Dishwashers 161- 166
Disk Cleaning Kit - Robot Coupe 110
Display Baskets 386
Display Stands 359, 387 - 388, 391
Displayware - Abs 378
Disposables 320- 321
Domes Plastic 379 - 380
Domes Glass 385
Domes Polycarbonate - 384
Domes S/Steel 368, 380

Domino Modular Accessories __ 349 - 351, 353

Domino Modular Range _ 349 - 351, 353
Dough Cutters 284, 286
Dough Mixers 154
Dough Scrapers 284
Drain Shelves - HighHeat 196
Drain Shelves - Polycarbonate 196, 200
Drain Shelves-S/Steel 220
Dualit 62
Dunnage Racks 208
E
Efay 289 - 294
Egg Poacher 249
Egg Rings 230
Egg Slicer 263
Electro Chef 67 - 69,372 -373
Espresso Machine Accessories 76
Espresso Machines ~ 76-79
F
Filter Coffee Machines 80,84
Fimar 15
Flasks 86
Floor Mats 281 - 282
Floor Squeegees 178
Food Blenders 16
Food Dehydrator 127
Food Delivery Bags 218
Food Display Staton __ 371
Food Processors ~ 107-108
Forge 8-18
Forged Knives 254,258 - 259
Fortis 224,445 -466,471- 474
Freezer Crate 217
Freezer Pan & Lid 199
Freezers 95,98 - 99
French Fry Cutter 148
Fridges 95,98 - 99
Front Loaders-Heated =~ 185
Front Loaders 192 -193
Frozen Yogurt Machines 99




Fruit & Pastry Stands 358
Fruit Dispenser 356
Fryer Brushes 229
Fryers - Electric 9,36-38,41-43
Fryers - Gas 38-40
Funnels 234, 366
G
Garlic Press 231
Geerpres 176
Glass Crates 217
Glass Scraper 177
Glass Washer 177
Glassware 475 - 515

Global 85, 141,148,173 - 174, 210 - 220, 247 - 250,
272,275,280, 371, 374 - 380, 283 - 284, 520

Grab & Go Display 330
Graters 265 - 266
Grill Brushes 229
Grill Fork Lifter 226
Grill Station 16
Grillers - Electric 10,13, 46 - 47
Grillers - Gas 1-14, 44 - 46, 48 - 49
Grunter 256 -259,261- 263

H

Hamilton Beach 105, 116 - 120, 125, 158

Handsaw 268
Heat Sealing Machines __ 149
Heated Display Units 325-327
Heated Food Display Lamps __ 371
Heater Plate 342
Heating Lamps-Buffet 353, 361
Heavy Duty Toaster 16
Holder System 180
Holloware Bristol Range 369
Holloware ViennaRange =~ 369
Hose Reel 166
Hot & Cold Display Unit __ 325
Hot Pass 74
Hot Tray 69
Hotdog Roller 64
Hotel Service Trolley 175
Housekeeping Uniform - Ladies 318
|
Ice Bins 92
Ice Buckets & Stands 273 - 274, 367
Ice Caddy 191
Ice Cream Display Unit 334
Ice Cream Machines 100
Ice Crusher 122
Ice Flaker 90
Ice Machines 89 - 91
Ice Shaver 122
Ice-Cream Scoops 234
Icing Spatulas 297
Icing Turntable 296
ImmersionBlenders __ 105-106
Immersion Mixer 105
Induction Cookers __ 8,67 -69
Induction Heater 183
Induction HeatingPlate 69
Induction Hob & Stands 347 - 348
Induction Warmer 345,348,373
Induction Warmer Stands __ 67,347,373
InductionWarmers __ 67-68
Infiniti 219, 284 - 288, 362 - 370, 381 - 382

Ingredient Bins 208,218
Insect Exterminators __ 180
Inserts - G/N Food Pans - S/Steel ___ 219 - 220
Inserts - Melamine 394
Inserts - Polycarbonate _ 197-198
Inserts - Porcelain 342, 346, 348, 350, 352, 375
Inserts - S/Steel 342,346, 364
Inserts - Silicone 394
Inserts & Lids - HighHeat __ 195-196
Inserts & Lids - Polypropylene 201- 202
Inserts Slim Pan 394
Insulated Servers 85
ISI 297 - 299
J
Jam Stand 368
Janitor Trolley 175
Jug - Polycarbonate 187
Juice Dispensers - Refrigerated___ 102
Juice Dispensers 351, 355, 361, 365, 377
Juice Extractors 123 - 124
K
Kee-Seal Ultra 288
Kitchen Aid 157
Kitchen Timers 299
Knife Roll Bags 255,259
Knife Sharpeners 261
Knife Sterilising Cabinet .~ 261
Knives 252 - 260
L
Ladles 237
Lattice Cutter 285
Laundry Coats - ShortSleeve 314
Longoni 337
Lemon Zester 266
Lids - Polycarbonate _ 198-200
Lifters 230
Lucaris 493 - 495
Luzerne 415 - 424
M
MacFAB 521
Magnetic Knife Holders 262
Mandoline Slicer 264
Matco 280 - 282
Mazzer 76
Meal Delivery Carts ~ 184-185
Measuring Bowls 289
Measuring Cups 292
Measuring Jugs 290
Measuring Spoons 292
Meat Ager 127
Meat Mallets 267
Meat Slicers 131-136
Meat Tenderiser 146
Meat Trays-Plastic __ 215-216
Melon Ballers 266
Menumaster 65 - 66
Microfibre Mop 179
Microwaves 65 - 67
Milk Churns - Mini 382
Milk Dispensers 351,355
Milk Pail 366
Milkshake Mixer Accessories 125

526

Milkshake Mixers __ 125-126
Mincer Funnels 144
Mincer Knives & Plates _ 139-141
Mincers 139 - 141
Mini Sauce/ChafingDish 348
Mini Servingware ~ 381-382
Mixing Bowls 289
Mobile Carts - G/N 209
Mobile Dollys 174,218
Mobile Drying Racks 183
Mobile Food Warming Cabinet 72
Mobile RefuseBins 173 -174
Mobile Trolley 210
Mobile Working Table 210
Mops 177,179
Moulds 294 - 295
Multipurpose Tray 217
N
Nemco 149
Note Holders 232
Numatic International ___ 175-176
(0
Ocean 496 - 509
Oil & Vinegar Bottles 367
Oil FilterBags & Stand . 229
Oil Jacketed Pot 57
Oil Testers 300
Olive & Cherry Pitter 232
Omelette Machine 64
Omelette Ring 230
Orved 151-152
Oven Accessories 25,30
Oven Mitts 238
Oven Stands 25,27 - 28
Oven Trays 25,30
Oven Trolleys 25,29
Owens _ 16-18,20-24,26-29
Oyster Knives 260
P
Pallet Knives 297
Pan Gripper 229
Pan Support 106
Pancake Machine 64
Pans 241 - 250
Pap Stirrers 237
Pasta Basket 228
Pasta Fork 226
Pastry Scraper 284
Patty Formers 146
Patty Machines 146
Pavoni ltalia 234,238,288
Pedal Bins 173
Peelers 264 - 266
Perforated Drain Shelves - Polycarbonate __196,
200, 220
Peugeot 516 - 520
Pidom 20-25
Pie Warmers 328 - 329
Pintinox 468 - 469
Piping Bag Nozzles ~ 287-288
Piping Bag Rack 289
Piping Bags 288
Pizza Dough Roller 158
Pizza Ingredient Display Units 335
Pizza Ovens 32

Pizza Top Ingredient Under Bar 97
Pizza Utilities 282 - 283
Placemats 521
Planetary Mixers 155 - 158
Plastic Dispensers 233
Plastic Display Clips 383
Plate Covers 186, 275
Plate Lowerators 72
Plate Warmers 71
Platform Trolley 21
Platters - Melamine 392
Platters - S/Steel 383
Popcorn Machines 75
Portion Server 236
Pot Fork 226
Pot Racks 213
Potato Masher 231
Potato Peeler 148
Potato Ricer 231
Potato Ricer Attachment 109
Pots  239-240,243 -244,247
Pour-Over Coffee Machines 80, 84
Power Mixers 105 - 106
Prep Sink Bowl 290
Pre-Rinse Sprays 166
Proofers 18,27
Pujadas 17,86, 235, 239 - 246, 250, 366
Punch Bowls 358, 366
Quiche Pans 296
R
Rack Dust Cover 172
Rack Mobile Dolly 172
Range Ovens 52 - 53
Rectangular Platters 393
Refrigerated Display Units 331-336
Refuse Bins 173 - 174
Reserved Signs 233
Rheninghaus 131-135
Rice Cooker 71
Rice Spoon 224
Riser Shelves 74
Roasting Pans 249 - 250
Robot Cook 12
Robot Coupe 105 - 15,123
Rolling Pins 286

Room Service Trolley & Hot Food Warmer 362

Round Funnels

234,366

S

Safety Shoes

319

Salad Bowls Wood

384

Salad Dryers

234

Salamander - Gas

35

Salamanders - Electric
Salt and Pepper Mills

35-36
516 - 520

Salvadore 93 -99, 325 - 327,330 - 338, 371

Sammic 124
Samovar Urn 357
Sauce Bottles 233
Sauce Dips - Mini 381
Sauce Warmer - Dip-A-Lait 62
Sausage Filler Funnels 144
Sausage Fillers 142 - 143,145
Scales 305 - 308
Scoops 234,236

Scrapers 230,284
Scrub Brushes 178 -179
Server 232
Service Bell 232
Service Carts & Accessories 189 -190
Serving Baskets - Mini 381
Serving Boards - Melamine 393
Serving Boards - Wood 393
Serving Pails - Mini 381
Serving Pots & Pans - Mini 381
Serving Spoon Holders 343,344
Serving Spoons 353, 361
Serving Utensils 223-225
Shakers 233
Sharp 66
Shears 262 - 263
Shelving & Accessories - Basics Plus 205 - 208
Shelving Units - Chromed 214
Shelving Units - Epoxy 214
Shelving Units - Zinc 214
Sieves 291
Silicone Moulds 294
Silicone Spatulas 237
Skimmers 229
Slicers 264 - 265
Slicing Set 265
Slush Machines 101
Smoking Cabinets 129
Snack Tray 367
Soda Bombs 299
Soft Serve Ice Cream Machines 100
Sola 223,470
Soup Kettles 376
Soup Station 375
Soup Tureens 364
Soup Urn & Stand 344
Sous Vide & Circulator 70
Spectra 175,177 - 180
Speed Ovens 16 - 17
Speed Rail 273
Spike Roller 285
Spiral Dough Mixers 154
Spoon Rest 383
Spray Bottles 174
Spreaders 263
Steak & Kidney Dishes 250
Steak Knives & Forks 474
Step Risers 359, 378
Stick Blenders 105 - 106
Storage Boxes & Lids - Polycarbonate 204
Storage Container 217

Storage Containers & Lids - Pro Square 203

Store 'N Pour 272
Stoves 14 -15,52 - 53
Strainers 235,269
Summit _ 99-102,116,120 - 121,124, 126
Sushi Bars 335-336
T
Table Linen 322
Table Number Stands 233,368
Tea Pots 86
Tea Trolleys 21
Teflon Sheets 296
Teraoka 305 - 308
Thermometers 300 - 304
Tiger Hotel 223,341- 361
Tilting Pan - Gas 57
Tilting Pans - Electric 56
Toast Rack 232
Toaster - Gas 60
Toaster Teflon Cover 58

Toasters - Electric 16, 58 - 62
Tomato Slicer 149
Tongs 224 - 227
Top Loader 192
Tot Drainer 269
Tray Stand 280
Trays - Lucite 360
Trays 188, 275 - 280
Trays - Ashwood 359
Trays S/Steel 370
Tre Spade 127,139 - 144,150
Treasure Stand Set 357
Triangle 227,260, 265,
TuffTrays 274,277 -279,380
Tumblers - Polycarbonate 187
Turners 230
Tweezers 227
U
Under Bar Fridges - PizzaTop 97
Under Bar Fridges 96
Undercounter Fridge & Freezer 95
Urns 83-84
Utensil Holders 237
Utility Coats - ShortSleeve ~ 314-315
Vv
Vacuum Cleaner 175
Vacuum Pack Machines ~~ 150-153
Vegetable CuttingDiscs M
Vegetable Mill 149
Vegetable Preparation Accessories 110

Vegetable Preparation Machines 108 - 110, 115

Victorinox 252 - 255,262, 265 - 266
W
Waffle Bakers 63 - 64
Wall Shelving S/Steel 212
Wet Floor Signs 177
Whisks 285
Wine Coolers 94
Wire Lockers 215
Wood Display Range 385 - 388
Wooden ServingBoards 388
Wooden Spoons 237
Work Tables 213
Wrapping Machines 149
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JOHANNESBURG

195 Robert Road, Robertville, Roodepoort
Tel: +27 10 001 0300 | Toll Free: 0800 332 537

CAPE TOWN
Buttskop Road, Blackheath, Cape Town
Tel: +27 21 905 2881
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Tel: +27 79 526 0934

All rights reserved. Product information is subject to change.
©2025 by BCE Foodservice Equipment

DISCLAIMER

The products may differ slightly from the pictures shown in this buyers guide. Outputs and capacities given are generally
the maximum possible and these figures do vary according to circumstances. They are based on measurements supplied by
the manufacturer, or recorded here. Every effort has been made to include as much needed information as possible and to
present it in an easy-to-read, unambiguous and consistent manner






