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Hotel & Restaurant Service sam bonet

Opera

Seven elements in different shapes, textu-
res and colors generate a catchy scenery
giving life to a new buffet concept inspired
by the seven musical notes. Alternating li-
nes, flat surfaces, solids and voids, a seri-
es of components that, thanks to different
heights, lend Opera modularity and the
ability to create real architectures on the
table. A symphony of geometrical scene-
ries where the GOLD DIAMOND and ROSE
GOLD DIAMOND finishes add value to the
solidity of the stainless-steel and to the
delicateness of its design. This special
processing technique gives the stainless-
steel bright shades, and, at the same time,
it naturally limits scratches, masks the
wear and keeps the items unchanged and
shiny over the time.

Sette elementi che, tra forme, texture e
colore, compongono un palcoscenico
d’effetto per dar vita a un nuovo modo di
concepire il buffet, ispirato alle sette note
musicali. Mediante l'alternanza di linee,
piani, pieni e vuoti, i supporti - disponibili
in differenti altezze - aprono Opera alla
modularita e alla creazione di vere e pro-
prie architetture in tavola. Una sinfonia di
scenografiche geometrie in cui la solidita
dell’acciaio inox e la leggerezza del suo
design vengono valorizzate dall’esclusiva
finitura Diamond, proposta in color ORO
e ORO ROSA. Questo speciale processo
conferisce al materiale vibranti accenti
luminosi e, al contempo, inibisce natu-
ralmente la formazione di graffi, cela gli
inevitabili segni di usura e preserva gli og-
getti brillanti e inalterati nel tempo.

design

buffet
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Q. BUFFET OPERA SAMBONET IN ROSE GOLD DIAMOND FINISH.
o HOLLOWARE MADAME SAMBONET IN PVD RUM FINISH.
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Opera

Element A
Element A
Element A
Elément A
Elemento A

58900-1A Diamond
58900G1A Gold Diamond
58900U1A Rose Gold Diamond

43x43cmH43cm
1678 x 1678 in. H16%/sin.

ElementD
ElementD
ElementD
Elément D
Elemento D

58900-1D Diamond
58900G1D Gold Diamond
58900U1D Rose Gold Diamond

31x31H16cm
12%ax12%ain. H 6% in.

Element G
Element G
Element G
Elément G
Elemento G

58900-1G Diamond
58900G1G Gold Diamond
58900U1G Rose Gold Diamond

39x21x21cm
153%/8 x 82 in. H8Vain.

216

ElementB
Element B
Element B
Elément B
Elemento B

58900-1B Diamond
58900G1B Gold Diamond
58900U1B Rose Gold Diamond

39x39cmH34cm
15%/8 x 15%/8in. H13%sin.

Element E
Element E
Element E
Elément E
Elemento E

58900-1E Diamond
58900G1E Gold Diamond
58900ULE Rose Gold Diamond

21x21H21cm
8'/ax 8ain. H84in.

ElementC
Element C
Element C
Elément C
Elemento C

58900-1C Diamond
58900G1C Gold Diamond
58900U1C Rose Gold Diamond

35x35cmH25cm.
13%/2x13%4in. H9/sin.

Element F
Element F
Element F
Elément F
Elemento F

58900-1F Diamond
58900G1F Gold Diamond
58900U1F Rose Gold Diamond

21x21H39cm
84 x 8%ain. H15%sin.
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BUFFET OPERA SAMBONET IN DIAMOND FINISH.

HOLLOWARE ELITE & SPHERA SAMBONET IN PVD BLACK FINISH.
HOLLOWARE MADAME & KYMA SAMBONET.

FLATWARE SKIN SAMBONET IN PVD BLACK FINISHES.

BONE CHINA JADE ROSENTHAL.
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design
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Opera

BUFFET OPERASAMBONET IN DIAMOND FINMISH.
HOLLOWARE ELITE SAMBONET IN PVD BLAGK FINISH®
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& COOL SHOWCASE ITALIAN BUFFET SAM
A SAMBONET IN ROSE GOLD DIAMOND FINI
INEA Q SAMBONET IN PVD RUM FINISH.
CENTIROSENTHAL.
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Italian Buffet

Handy & Versatile System

A modular system by which create your
own tailor-made buffet. A series of spe-
cially shaped columns and a practical
system of robust and safe wengé wood
and tempered glass shelves made with
premium materials and great taste al-
low you to create different configura-
tions. This buffet concept assures an
aesthetic, usable and versatile food,
appetizers and drinks presentations, as
well as countless configurations. Italian
Buffet allows you to renew and reinter-
pret a very personal buffet.

Un sistema modulare che crea un buf-
fet su misura per ogni esigenza. Grazie
a una serie di colonne appositamente
modellate, la composizione puo artico-
larsi su piu livelli attraverso un pratico
sistema di piani in legno wengé o in ve-
tro temperato, estremamente raffinati
nei materiali e nel gusto, e al tempo
stesso solidi e sicuri. Questo concept
assicura estetica, fruibilita e versatilita
nella presentazione di cibi, appetizer
e bevande oltre a infinite composizio-
ni per via dei differenti componenti di
cui € corredato. Italian Buffet & tutto da
scoprire per rinnovare e creare un per-
sonalissimo buffet.

design

buffet
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Italian Buffet

ltalian Buffet

Multi-level riser

Colonna verticale

Multi- Stufen-Sténder
Support a niveaux multiples
Soporte niveles multiples

58482-01 Wood

h63cm - 40x30cm
h 243/ in. - 153/ x 11%4in.

Assembly solutions
Esempi di composizione

Multi-level riser

Colonna verticale

Multi- Stufen-Stander
b — Support a niveaux multiples
Soporte niveles multiples

58482-11 PMMA

h63cm-40x30cm
h 24%/ain. - 15%4x 11/ in.

Multi-level riser

Colonna verticale

Multi- Stufen-Stander
Support a niveaux multiples
Soporte niveles multiples

58482-03 Wood

Base / base:

40x30cm

15%ax 1178 in.

Overall sizes / ingombro:
h56cm - 60x52cm
h22in. - 23%s x 21%21in.

COMPOSED BY / COMPOSTA DA

58482-01 Multi-level riser, wood / Colonna verticale, legno
58489-11 Plain insert / Pianetto liscio

58489-10 Bowl holder / Pianetto portaciotole

44837-25 Round bowl, melamine / Ciotola tonda, melamina
42452-23 Airtight cover / Coperchio ermetico

58482-DA Black tempered glass / Ripiano vetro temperato, fumé 2X

224

COMPOSED BY / COMPOSTA DA

58482-01 Multi-level riser, wood / Colonna verticale, legno 2X
58489-11 Plain insert / Pianetto liscio 2X

58489-10 Bowl holder / Pianetto portaciotole 2X

58482-BB Wooden shelf / Piano legno 3X

44837-25 Round bowl, melamine / Ciotola tonda, melamina 2X
42452-23 Airtight cover, PC / Coperchio ermetico



Hotel & Restaurant Service sam bonef

Shelf Shelf

Ripiano Ripiano

Regal Regal

Etagére Etagere

Estante Estante

58482 Black tempered glass 58482-BB Wood

-DAh0,6cm35x35cm - hVain. 13%4x 13%in. h1,5cm35x85cm - h%sin. 13%4x 33"%2in.

-DBh0,6cm35x85cm - h'ain. 13%4x33"%2in.

S e

C
i)
[%p)
[0}
©
Bowl holder, 2 holes Plain shelf Bowl holder
Pianetto portaciotole, 2 posti Pianetto liscio Pianetto portaciotole
Schalenhalter 2 Platze Regal Glatt Schalenhalter
Etagére a 2 bols Etagére Etagére a bol
Soporte para 2 bols Estante liso Soporte para bol
58482-BA Wood 58489-11 Wood 58489-10 Wood
33,5x52cm 27 x33,5¢cm 27 x33,5¢cm
134 x 20"21in. 1056 x 13%ain. 10%s x 134 in.
—
O
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COMPOSED BY / COMPOSTA DA

58482-03 Multi-level riser / Colonna verticale

58482-BA Bowl holder, 2 holes / Pianetto portaciotole, 2 posti 2X
58489-10 Bowl holder / Pianetto portaciotole

44837-25 Round bowl / Ciotola tonda 5X
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Table stand 2 tiers
Supporto 2 livelli
Tischstander, 2-Stufig
Support de table 2 étages
Soporte de mesa 2 niveles

58489-02GN 1/1 - GN1/2

Base / base

40x30cm

15%ax 117sin.

Overall sizes / ingombro
h35,5cm - 48x54cm
h14in. - 1875 x 21 in.

Table stand 3 tiers
Supporto 3 livelli
Tischstander, 3-Stufig
Support de table 3 étages

C
Soporte de mesa 3 niveles (&)
k%
= 58489-13 3XGN 1/2 O]
AT :
- Base / base
40x30cm
153/ x 1178 in.
Overall sizes / ingombro
h58cm - 54x33cm
h22%in. - 21Y2ax 13in.
Table stand 3 tiers
Supporto 3 livelli
Tischstander, 3-Stufig
Support de table 3 étages 4+
Soporte de mesa 3 niveles g
>
58489-03 GN 1/2 - 2XGN1/1 O
Base / base
40x30cm "5
15%ax 117/ in. =
Overall sizes / ingombro: =]
h58cm - 60x54cm m
h22%ain. - 23%s x 214 in. g
©
=

Assembly solutions
Esempi di composizione

COMPOSED BY / COMPOSTA DA

58489-02 Table stand 2 tiers / Supporto 2 livelli
42461-11 Basket / Cesto

58489-10 Holder / Pianetto

44837-25 Bowl / Ciotola
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Italian Buffet

ltalian Buffet

Cool showcase with tray and roll-top cover GN 1/1
Vetrina refrigerata con vassoio e roll-top
Buffet-Vitrine mit Tablett u. Roll-Top

Vitrine réfrigérée avec plateau et roll-top

Vitrina refrigerada con bandejay roll-Top

58485-12h30cm - 59,5x39cm - h11%4in. - 23%6 x 153/sin.

Cool showcase with perforated tray GN 1/1
Vetrina refrigerata con vassoio forato
Buffet-Vitrine mit Tablett, gelocht

Vitrine réfrigérée avec plateau perforé
Vitrina refrigerada con bandeja perforada

58485-02h10cm - 59,5x39cm - h3%sin. - 2338 x 15%/&in.

Tray, stainless steel, GN 1/1
Vassoio, inox

Tablett, Edelstahl Rostfrei
Plateau, inox

Bandeja, acero inox

14102-02
14202-02 Perforated

h2cm-53x32,5cm -h3%in. - 2078 x 12%ain.

228

Cool showcase with 6 bowls and covers
Vetrina refrigerata con 6 ciotole con coperchio
Buffet-Vitrine mit 6 Schalen u. Deckel

Vitrine réfrigérée avec 6 bols et couvercles
Vitrina refrigerada con 6 bols y tapas

58485-06 h10cm - 59,5x39cm - h37sin. - 23%6x 15%/sin.

Cool showcase GN 1/1
Vetrina refrigerata
Buffet-Vitrine, Kuhlbar
Vitrine réfrigérée
Vitrina refrigerada

58485-00 h10cm-59,5x39cm -h3%sin. - 23%s x 15%sin.

K

Roll-top cover, GN 1/1, Plexiglas
Coperchio roll-top

Rolltop Deckel

Couvercle roll-top

Tapa roll-top

58485-ABh 20 cm - 59,5x39cm - h77sin. - 23%6 x 15%sin.
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Italian Buffet

ltalian Buffet

Insert for 6 bowls Cutting board

Inserto vetrina per 6 ciotole Tagliere

Modul fiir 6 Schiissel Tranchierbrett

Module pour 6 bols Planche a découper

Moédulo para 6 bols Plancha para cortar

58489-06 53 x 32¢cm - 2078 x 125/ in. 58485-AA 53 x32cm - 2078 x 12%/5 in.

For bowls per ciotole
@14cm - @5Y2in.

e |1
7
- ] -

Round bowl Round bowl

Ciotola tonda Ciotola tonda

Schissel, rund Schiissel, rund

Bol ronde Bol ronde

Bol redondo Bol redondo

44837 Melamine 41405-AA Glass 41400-AA Glass

White @14cmh6,5cm0,51t @23cmh10,5cm2,51t
-256 @23cmh10,5cm2,51t-@9in. h4'sin. 2,64 Qts @5'2in. h2%2in. 0,52Qts @ 9in. h4sin. 2,64 Qts
-05 @14cmh6,5cm0,51t-@5%2in. h2Y2in. 0,52 Qts

Black

B25 ©23cmh10,5cm2,51t-@9in. h4Ysin. 2,64 Qts

BO5 @14cmh6,5cm 0,51t - @5%2in. h2'2in. 0,52 Qts

" "‘
™ ~4 - e ¥
< 3 -- N -
—em = . o,
e

Airtight cover Cover

Coperchio ermetico Coperchio

Frischhaltedeckel Deckel

Couvercle hermétique Couvercle

Tapa hermética Tapa

42452 Polycarbonate 42453-23 Polycarbonate

-23@23cm - 9in. @23cm - 9in.

-14 @ 14,5¢cm - 53/4in.
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Glasses with lid, 12 pcs Natural slate tray

Vasetti con coperchio, 12 pz Vassoio ardesia naturale

Glaser mit Deckel, 12-tlg Naturschieferplatte

Verrines avec couvercle, 12 pcs Plateau ardoise naturelle

Tarros de vidrio con tapa, 12 pz Bandeja de pizarra natural

41589-22 Glass 41585-51 24 x 15¢cm - 9%s x 57z in.
41585-52 47 x 10 cm - 182 x 3'2in.

@7cm-h8cm-220ml 41585-53 26,5x20,5cm - 10%s8x 8in.

@278 -h3%s - 0,23 Qts 41585-54 32 x12cm - 125/ x 4%/ in.

Assembly solutions
Esempi di composizione

COMPOSED BY / COMPOSTA DA

58485-00 Cool showcase / Base vetrina
58485-AA Cutting board / Tagliere

58485-12 Cool showcase with tray and roll-top - Vetrina refrigerata con vassoio e roll-top

58489-00 2 Cereal/juice pitcher bar - Espositore per 2 brocche acqua/cereali
58401-EP Pitcher / Brocca 2X

58401-EQ Lid for juice pitcher / Coperchio brocca succhi

58401-ER Lid for cereal pitcher / Coperchio brocca cereali

231
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ltalian Buffet
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COOL SHOWCASE ITALIAN BUFFET SAMBONET
GLASS BOWLS WITH AIRTIGHT COVER

TRAY LINEA Q BAMBOO FIBER SAMBONET
232 FLATWARE LINEA Q SAMBONET



Bread basket
Cesto pane
Brot-Korb
Corbeille a pain
Cesta pan

42461-11 Polypropylene - GN1/1

53x32,5cm-h10cm
2078 x12%ain. - h37/sin.

With frame to fix the cover
Con telaio per fissare il coperchio

For table stands Per i supporti:
# 58489-02 - 58489-03

Bread basket
Cesto pane
Brot-Korb
Corbeille a pain
Cesta pan

42462 Polypropylene

-12GN1/2 -h6,5¢cm - 2'2in.
-11GN1/1-h6,5¢cm - 2%zin.

Hotel & Restaurant Service

Bread basket
Cesto pane
Brotkorb
Corbeille a pain
Cesta pan

42461-35

@35cmh. 20cm
@13%ain. h.7sin.

GN roll-top cover
Coperchio GN roll-top
GN-Rolltophaube
Couvercle roll-top, GN
Taparoll-top, GN

42452-53 Polycarbonate - GN 1/1

53x32,5cm - h17cm
2078 x12%4in. - h6%4in.

GN cover
Coperchio GN
GN-Kuppelhaube
Couvercle GN
Campana GN

Front side cut / con apertura frontale

41419-12 SAN - GN 1/2
33x28cm -h17cm
13x11in. - h6%a4in.
For - per: # 42462-12

41418-11 SAN - GN1/1
54x33cm-h20cm
2174 x13in. - h77/sin.
For - per: # 42462-11

sambonet

Round roll-top lid
Coperchio roll-top
tondo Rolltophaube
Couvercle roll-top
Campanaroll-top

42452-35

@38cm-@15in

C
2
[7p)
[0)
©
COMPOSED BY / COMPOSTO DA
42461-11 Bread basket / Cesto pane
42452-53 GN roll-top cover / Coperchio GN roll-top
—
[©)
frut
=
>
fo]
.
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N
3
[11]
c
8
= 2

COMPOSED BY / COMPOSTO DA

GN1/2
42462-12 Bread basket / Cesto pane
41419-12 GN cover / Coperchio GN

GN1/1

42462-11 Bread basket / Cesto pane
41418-11 GN cover / Coperchio GN
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ltalian Buffet

Juice / milk dispenser
Distributore succhi / latte
Saft- / Milkdispenser
Distributeur a jus / lait
Dispensador de zumo / leche

58383-07

7L-1,73gal.
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sambonet

Chafing dish round
Scaldavivande tondo
Chafing Dish, Rund
Chafing dish rond
Chafing dish redondo

EU

58186E30 @ 30 cm - 113/ EU Standard
58186E36 @ 36 cm - 14'/s EU Standard
58186E40 J 40 cm - 15%/4 EU Standard

us
58186U36 @ 36 cm - 14"/ US Standard
58186U40 @ 40 cm - 153/ US Standard

design

buffet

Italian Buffet
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Italian Buffet

ltalian Buffet

Pitcher Lid for juice pitcher
Brocca Coperchio brocca succhi
Kanne Saftkannendeckel
Carafe Couvercle carafe a jus
Jarra Tapa para jarra zumo
58401-EP 58401-EQ
2L-2,11Qts

2 Cereal / juice pitcher-bar

Espositore per 2 brocche acqua / cereali
Saft-/ Cerealienkannen-Bar

Présentoir 2 carafes a céréales / jus
Expositor 2 jarras zumo / cereales

58489-00

h10cm - 39x22cm
h3in. - 1536 x 8%4&in.

‘\kn_'*

Lid for cereal pitcher
Coperchio brocca cereali
Muslikannendeckel
Couvercle carafe a céréales
Tapa para jarra cereales

58401-ER

Eutectic pads, 2 pcs
Contenitori eutettici, 2 pz
Kihlakkus, 2-tlg

Cartouches eutectiques, 2 pcs
Acumuladores de frio, 2 pz

58489-VA

With 2 silicone non-slip pads
Con 2 tappetini antiscivolo in silicone
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Juice pitcher Juice pitcher
Caraffa Caraffa
Saftkanne Saftkanne
Carafe ajus de fruits Carafe ajus de fruits
Jarra zumo Jarra zumo
44995-14 Glass 44995-10 Glass
@16cm-h27cm-1,41t @9,5cm-h29cm- 11t
@6'ain. - h10%sin. - 1,43 Qts @3%ain. - h11%sin. - 1,05 Qts
Spout opens and closes automatically. Chromed foot Spout opens and closes automatically.
with cooler, keeps drinks chilled up to 4 hours. Tappo apri/chiudi automatico.

Tappo apri/chiudi automatico. Base cromatacon eu-
tettico. Mantiene le bevande refrigerate fino a 4 ore.

e
2
[%2]
()
©
Eutectic pad
Piastra refrigerante
Kuhlakku
Cartouche eutectique
Placa refrigerante
i
42450-AD qq;)
=
4 >
h2,5cm-41x21cm o]
h1lin. - 168 x8%ain.
e
()
[
(Y=
3
11]
S
Assembly solutions =
e

Esempi di composizione

COMPOSED BY / COMPOSTA DA

58485-00 Cool showcase / Base vetrina

58489-06 Insert for 6 bowls / Inserto vetrina per 6 ciotole
44995-14 Juice pitcher, glass / Caraffa vetro 3X
44837-05 Round bowl / Ciotola tonda 3X

42452-14 Airtight cover, PC / Coperchio ermetico 3x
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Cake stand

Alzata torta
Kuchenstander
Support a tarte
Pedestal para tartas

58488-28 3 28cm - h12cm - 11in. - 4% in.
58488-38 @38cm - h12cm - 15in. - 4%4in.
58488-78 @ 28cm - h17cm - 11in. - 65/sin.
58488-88 @38cm - h17cm - 15in. - 6%sin.

Riser Bowlriser

Alzata Alzata portaciotole

Buffet-Sténder Schiissel-Buffet-Sténder

Support Support a bols

Soporte Soporte para bols

58484-10h15cm - 59,5x33,5cm - h5%sin. - 23%/s x 13 58484-03h15cm - 59,5x24cm - h5%sin. - 2%/ x 9%2in.

58484-11h27cm - 62,5x33,5¢cm - h10%sin. - 2458 x 13Ysin.

Assembly solutions
Esempi di composizione

COMPOSED BY COMPOSED BY

COMPOSTA DA COMPOSTA DA

58484-10 Riser / Alzata 58484-03 Bowl riser / Alzata portaciotole
58485-00 Cool showcase / Base vetrina 42452-14 Airtight cover / Coperchio ermetico 3X
58485-AA Cutting board / Tagliere 44837-05 Round bowl / Ciotola tonda 3X

238

COMPOSED BY
COMPOSTA DA

58484 -11 Riser / Alzata

58485-00 Cool showcase / Base vetrina
14102-02 Tray / Vassoio

58485-AB Roll-top cover / Coperchio roll-top



Assembly solutions
Esempi di composizione

Hotel & Restaurant Service
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sambonet

o o @ 58489-00
Mlnl 58401-EP

58401-EQ

Middle @&

58401-EQ

58401-ER

@ 58485-12

@ 58383-07
(2) s8485-12
@ 58485-00

58485-AA

Magnum

2x @ 58485-12  1x @ 58489-13
2x 58489-10
2x 44837-25
42452-23
42462-12

2x @ 58489-03 1x
2x 58489-10 3x
2x 44837-25 3x
42452-23  3x
i 42461-11  1x
2x 41418-11  1x
2x
1x

1x @ 58488-28  1x

3x @58482-01 2x @58484-03 2x @58489-03

58482-BB  1x 42452-14  6x 58489-10

58482-DB  1x 41405-AA 6x 44837-25
22X 58482-DA  2x 42452-23

58489-11  1x 42461-11
1x 41418-11
1x

1x
3x
3x
3x
1x
1x

1x
3x
2x
1x
1x

@ 58482-03

58489-10
58489-11
44837-25
42452-23

@ 58186E30  1x

@ 58488-28  1x

@ 58186E36  1x

buffet

1x .58488-28 2x

1x 58488-88  1x
2x
1x
x @58186E36 2x
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CHAFING DISH, ATLANTIC BUFFET SYSTEM PVD RUM FINISH
BUFFET RISERS OPERA SAMBONET IN RED GOLD DIAMOND FINISH.
HOLLOWARE MADAME IN PVD RUM FINISH.

CUTLERY LIVING SAMBONET IN PVD COPPER FINISH.

PORCELAIN ACCENTI ROSENTHAL.
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Asia 2000
& Atlantic
Buffet
System

An evergreen that thanks to its shapes
and contents represents the essence of
the contemporary buffet. Characterized
by simple and elegant design, it is ver-
satile and perfect for every occasion and
different styles of service. The wide ran-
ge of articles and their complementarity
with the Atlantic Buffet System collection
make Asia 2000 stand out. Thanks to its
stackable components and many other
useful technical devices, ABS is functio-
nal and able to satisfy the food service
needs of flexibility.

modern

Un evergreen che, nella forma e nei con-
tenuti, rappresenta I'essenza del buffet
contemporaneo. La semplicita e la puli-
zia del suo design lo rendono versatile e
perfetto per ogni tipo di occasione e per
supportare i piu diversi stili di servizio,
anche i piu esigenti. Asia 2000 si distin-
gue per 'ampiezza degli articoli di cui
composto e per la complementarita con la
pratica linea Atlantic Buffet System che,
sotto la stessa cifra stilistica, aggiunge
impilabilita e altri utili accorgimenti tecni-
ci. Soluzioni in grado di rendere estrema-
mente funzionali i propri scaldavivande e
di soddisfare i bisogni di flessibilitd oggi
richiesti della ristorazione d’eccellenza.

buffet
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Buffet Selection
PVD

- Customizations on demand.
For information contact
our Customer Service.

Personalizzazioni su richiesta.
Per maggiori informazioni contattare
il nostro Servizio Clienti.

modern

Chafing dish, round

BASE

57166-G4 PVD Gold - Handle not in PVD
@ 57166-U4 PVD Rum - Handle notin PVD

@24cm-h27cm-2L
@9'2in. +h. 10%&in. - 0,53 gal.

LEGS
57166GAA PVD Gold
@ 57166UAA PVD Rum

Solid alcohol or electric heating unit (EU or US) to
be added based on client request.

| set per conbustibile solido o alimentazione elettri-
caverranno aggiunti in base alla richiesta.

buffet

L &
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Chafing dish, r lar

BASE

57162-G4 PVD Gold - Handle not in PVD
57162-U4 PVD Rum - Handle not in PVD

57x47cm-h30,5cm-10L
22716 x 18'21in. « ht. 12Vsin. - 2,65 gal.

LEGS
57162GAA PVD Gold
57162UAA PVD Rum

Solid alcohol or electric heating unit (EU or US) to
be added based on client request.

| set per conbustibile solido o alimentazione elettri-
ca verranno aggiunti in base alla richiesta.

Cooled buffet showcase GN 1/1

57466G60 PVD Gold - Handle notin PVD
57466U60 PVD Rum - Handle not in PVD

55x46cm - h18cm
21%/ x 188 in. - h 7'sin.

Equipped with 4 eutectic pads,

porcelain pan GN 1/1 Ht. 2'zin. and cover.
Dotazione 4 contenitori eutettici,

inserto porcellana GN 1/1 h 6,5 cm e coperchio
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IS
Juice dispenser Coffee dispenser
Distributore succhi Scaldacaffe
Saftspender Kaffeespender
Distributeur a jus Réchaud a café
Dispensador de zumo Calentador de café
57353G07 PVD Gold Solid alcohol heating
@ 57353U07 PVD Rum 57351AG6 PVD Gold
@ 57351AU6 PVD Rum
@18cmhb56cm7L-@7in. h22in. 1,8qts
Electric heating - European Standard 5
Equipped with 1 ic pad # 58333-VA 57351EG6 PVD Gold =
Dotazione 1 contenitore eutettico # 58333-VA @ 57351EU6 PVD Rum 8

Electric heating - US Standard
57351UG6 PVD Gold
@ 57351UU6 PVD Rum

h54cm-6L-h21%in. - 1,6 gal.

Coffee dispenser
Scaldacaffe
Kaffeespender
Réchaud a café
Calentador de café

Electric heating - European Standard
57355EG6 PVD Gold
@ 57355EU6 PVD Rum

Electric heating - US Standard
57355UG6 PVD Gold
@ 57355UU6 PVD Rum

h49cm -6L -h19%in. - 1,6 gal.

243



modern

buffet

P '
il
[N -——
]
fr—

\ J

Asia 2000

Asia 2000

CHARACTERISTICS

Stainless steel 18-10 construction.

Mirror polish finishing.

Revolving top cover adjustable up to 180°.

Equipped with 1 food pan GN 1/1 h 2%zin. - 10%z2qts.

CARATTERISTICHE

Struttura in acciaio inossidabile 18-10.

Finitura lucida a specchio.

Cloche ad apertura a scomparsa a 180°.

Provvisto di 1 portavivande GN1/1 h6,5cm - 10 L.

Metal parts silverplating with average thickness of 10 micron. Spessore medio dell’argentatura sulle parti metalliche 10 micron.
H 3 Solid alcohol heating Electric heating / Riscaldamento elettrico
s'andlng Un“s Riscaldamento a combustibile solido Elektrisch beheizt / Chauffage électrique

o

Chafing dish, rectangular GN 1/1

67,2x49cm - h44cm - 16,5Kg. c.ca
262x19Y4in. - h17%&in. - 36,70 Ibs. approx.

Calefaccion eléctrica

EUROPEAN STANDARD US STANDARD
250V - 360W 120V - 450W

Mit Brennpaste beheizt
Chauffage combustible solide
Calefacciéon con combustible sélido

| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
58152A54 18-10 S/S , 58152E54 18-10 S/S , 58152U54 18-10 S/S
57152A54 Silverplated S/S  57152E54 Silverplated S/S | 57152U54 Silverplated S/S
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |

Equipped with stainless steel food pan GN 1/1 # 14102-06
Dotazione 1 contenitore inox GN 1/1 # 14102-06

) |

Chafing dish, round
233

@33cm-h47cm-3,5L-10,5kg.
@13in. - h18'%2in. - 3,7 qts - 23,30 Ibs

240

@40cm-h6lcm-6L-15kg.
@15%ain. - h24in. - 6,3 qts - 33,30 Ibs

244

58156A33 18-10 S/S | 58156E33 18-10 S/S | 58156U33 18-10 S/S
57156A33 Silverplated S/S , 57156E33 Silverplated S/S | 57156U33 Silverplated S/S

Equipped with stainless steel food pan @ 33 cm # 58136 -EA
Dotazione 1 contenitore inox @ 33 cm # 58136-EA

58156A40 18-10 S/S
57156A40 Silverplated S/S

8156E40 18-10 S/S

5 8156U40 18-10 S/S
57156E40 Silverplated S/S

7156U40 Silverplated S/S

|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
' 5
' 5
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|

Equipped with stainless steel food pan @ 40 cm # 58136-EB
Dotazione 1 contenitore inox @ 40 cm # 58136-EB
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CHAFING DISH ASIA 2000 SAMBONET.
HOLLOWARE ELITE SAMBONET.
CUTLERY LIVING SAMBONET.

Soup tureen with cover and adapter

Zuppiera con coperchio e adattatore
Suppenterrine mit Deckel und Einsatzring

Petite marmite avec couvercle et adaptateur

Olla bafio-maria a sopa con tapay anillo adaptador

58136-GA 18-10 S/S
57136-GA Silverplated S/S

@22cm-h16cm-4L
@ 85/8in. - h6Vain. - 44 qts

* Matching all round chafing dishes @ 13 in.
Adatta a tutti gli scaldavivande tondi @ 33 cm

Soup tureens with covers and adapter

Set 2 zuppiere con coperchi e adattatore

2 Suppentdpfe mit Deckel und Einsatzplatte

Ensemble 2 soupiéres avec couvercles et adaptateur

2 ollas bafio-maria a sopa con tapas y anillo adaptador

58132-GB 18-10 S/S
57132-GB Silverplated S/S

@22cm-h1l6cm-4L
@8%sin. - h. 6%4in. - 44 qts

* Matching all GN 1/1, rectangular chafing dishes
Adatte a tutti gli scaldavivande rettangolari GN 1/1
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Juice dispenser
Distributore succhi
Saftspender
Distributeur a jus
Dispensador de zumo

modern

58353-07 18-10 S/S
57353-07 Silverplated S/S

@18cm-h56cm-7L-@7in. -h22in. - 1,8qts

Equipped with 1 eutectic pad # 58333-VA
Dotazione 1 contenitore eutettico # 58333-VA

* Available also in PVD GOLD and PVD RUM
* Disponibile anche in PVD Gold e PVD Rum

buffet

Asia 2000

Plates
Targhette -EC Coffee
Schilder -EW Water
Etiquettes -EM Milk
Etiquetas -ET Tea
-EY Yogurt
58341 18-10 S/S
57331 Silverplated S/S 11 x13cm - 4Yax5in.
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sambonet

COffee & Tea i Solid alcohol heating i Electric heating / Riscaldamento elettrico
' Riscaldamento a combustibile solido ! Elektrisch beheizt / Chauffage électrique
! Mit Brennpaste beheizt ! Calefaccion eléctrica
. ) X
. F?a”f.fgge Cgmbrl:lzt'b'fbslol'(ﬁ g ! EUROPEANSTANDARD ' US STANDARD
' Calefaccion con combustible sélido ! 250V - 360W : 120V - 450W
| |
"
e Coffee dispenser
[ Scaldacaffé

Kaffeespender
Réchaud a café
Calentador de café

-06 *
h54cm-6L
h21Y.in. - 1,6 gal.

-09
h60cm-9L
h23'%zin. - 2,4 gal.

-12
h68cm - 12L
h26%4in. - 3,1 gal.

58351A06 18-10 S/S
57351A06 Silverplated S/S

58351A09 18-10 S/S
57351A009 Silverplated S/S

58351A12 18-10 S/S
57351A12 Silverplated S/S

58351E06 18-10 S/S
57351E06 Silverplated S/S

58351E09 18-10 S/S
57351E09 Silverplated S/S

58351E12 18-10 S/S
57351E12 Silverplated S/S

58351U06 18-10 S/S
57351U06 Silverplated S/S

58351U09 18-10 S/S
57351U09 Silverplated S/S

58351U12 18-10 S/S
57351U12 Silverplated S/S

* Disponibile anche in PVD Gold e PVD Rum

| - -18 58351A18 18-10 S/S 58351E18 18-10 S/S 58351U18 18-10 S/S
= h84cm-18L 57351A18 Silverplated S/S 57351E18 Silverplated S/S 57351U18 Silverplated S/S
h33in. - 4,7 gal.
=
* Available also in PVD GOLD and PVD RUM (0]
* Disponibile anche in PVD Gold e PVD Rum _8
‘ ‘ ‘ IS
) Coffee dispenser ! ! !
= Scaldacaffe ! ! !
Kaffeespender ! ! !
) Réchaud a café ! ! !
1"_ i Calentador de café ! ! !
1 ! 1
| |
-06 * ! ' 58355E06 18-10 S/S i 58355U06 18-10 S/S
h49cm-61L ! ' !
- h19%in. - 1,6 gal. ! ! !
[ | | |
1_‘4 -09 | . 58355E09 18-10 S/S ! 58355U09 18-10 S/S
e -'F;‘I h63cm-9L ! ! ! o
P B L h28%sin. - 2,4gal. | =
q -12 1 | 58355E12 18-10 S/S | 58355U12 18-10 S/S Q
- - h72cm-12L | | :
h24%sin. - 3,1gal. |
| | S
' ' With thermoregulator / Dotazione termoregolatore 8
' | Adjustable temperature / Temperatura regolabile: 0+100° C o
| |
! | | 3
! ! (# 58357-AE) I (# 58357-AU) 7]
* Available also in PVD GOLD and PVD RUM ! ! European Standard ! US Standard <
1 1 '
1 1 '

,‘:-._; 5.:--‘". +0,4gal. * With thermoregulator / Dotazione termoregolatore
1 a ! 0 Adjustable temperature / Temperatura regolabile: 0+100° C
o ‘
g v (# 58357-AE) (# 58357-AU)
European Standard ! US Standard
|
I

Samovar

-06
*h5icm-6L+1L*
**h20in. - 1,6 gal.
+0,3 gal*

-09
*hb67cm-9L+1L*
**h22'%2in. - 2,4 gal.
+0,3 gal*

-12
**he5cm-12L+1,6L*
**h25%2in. - 3,1gal

58357E06 18-10 S/S

58357E09 18-10 S/S

58357E12 18-10 S/S

58357U06 18-10 S/S

58357U09 18-10 S/S

58357U12 18-10 S/S

(*) Capacity / Capacita: tea/coffee pot - teiera/caffettiera
(**) Height without tea/coffee pot - Altezza senza teiera/caffettiera
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Cooled swivelling stand

Alzata girevole, refrigerata
Biiffetstdnder drehbar Kiihlbar
Présentoir tournant, réfrigéré
Expositor giratorio, refrigerado

58452-01 18-10 S/S
57452-01 Silverplated S/S
* 58452201 18-10 S/S
* 57452201 Silverplated S/S

@50cm-h62cm-@19%2in. - h222in.

* Equipped with 4 glass juice pitchers with stainless steel lids
Dotazione 4 brocche vetro con coperchio inox

248

Cooled swivelling stand with glass dispenser

Alzata girevole, refrigerata con portabicchieri
Biffetstander drehbar, kiihlbar mit Glashalterung
Présentoir tournant, réfrigéré avec porte-verres
Expositor giratorio refrigerado, con estante para vasos

58452-02 18-10 S/S
57452-02 Silverplated S/S
* 58452202 18-10 S/S
* 57452Z02 Silverplated S/S

@50cm-h84cm-@19%2in. - h33in.

* Equipped with 4 glass juice pitchers with stainless steel lids
Dotazione 4 brocche vetro con coperchio inox
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Swivelling stand
Alzata girevole
Biiffetstander drehbar
Présentoir tournant
Expositor giratorio

58454-02 18-10 S/S
57454-02 Silverplated S/S
* 58454202 18-10 S/S
* 57454202 Silverplated S/S

@50cm-h70cm-@191/2in. - h271/2in.

* Equipped with 3 glass bowls and polycarbonate hermetic lids
Dotazione 3 ciotole vetro con coperchi ermetici in policarbonato

»
k

rm" o —
uﬁ?ﬁ?ffﬁ!-“*iiﬁ?

by

Swivelling stand
Alzata girevole
Biiffetsténder drehbar
Présentoir tournant
Expositor giratorio

58454-03 18-10 S/S
57454-03 Silverplated S/S
* 58454203 18-10 S/S
* 57454203 Silverplated S/S

@50cm -h84cm-@192in. - h33in.

* Equipped with 6 glass bowls and polycarbonate hermetic lids
Dotazione 3 ciotole vetro con coperchi ermetici in policarbonato
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Juice pitcher with lid
Brocca con coperchio
Saftkrug mit Deckel
Carafe avec couvercle
Jarra con tapa

58401-E0 18-10 S/S
57401-EO Silverplated S/S

L2-0,53gal.

Juice pitcher without lid
Brocca senza coperchio
Saftkanne ohne Deckel
Carafe sans couvercle
Jarra sin tapa

58401-EM Glass

L2-0,53gal.

up

Lid for juice pitcher
Coperchio brocca
Saftkrugdeckel
Couvercle a carafe
Tapa para jarra

58401 18-10 S/S
57401 Silverplated S/S

-EN NEUTRAL -GF APPLE

-GA MILK -GG TOMATO

-GB ORANGE -GH MULTIVITAMIN
-GC PINEAPPLE

-GD CARROT

-GE GRAPEFRUIT



Airtight cover
Coperchio ermetico
Frischhaltedeckel
Couvercle hermétique
Tapa hermética

42452-23 Polycarbonate

@23cm -2 9Yzin.

"
B
= . 0
\ i’
i

Cover Bowl
Coperchio Ciotola
Deckel Schale
Couvercle Bol

Tapa Copa

42453-23 Polycarbonate 41400-AA Glass

@23cm - @ 9V2in.

Cooled yogurt dispenser
Porta yogurt refrigerato
Joghurt-Kihlschale
Rafraichissoir a yogourt
Enfriador para yogurt

58402 18-10 S/S
57402 Silverplated S/S

-33033cm - 13in. - n°3 art. 58333-VA
-40 @ 40cm - 15%4in. - n° 4 art. 58333-VA

Equipped with eutectic pads.
Provvisto di contenitori eutettici.

@23cm-@9Vzin.

Hotel & Restaurant Service

sambonet

TRer

Buffet swivelling stand, 3 tiers
Alzata girevole, 3 piani
Biffetstander, 3-stufig, drehbar
Présentoir tournant, 3 étages
Expositor giratorio, 3 niveles

58453-0318-10 S/S
57453-03 Silverplated S/S

@50/39/21cm-h84cm
@19Y2/15Y4/82in. - h33in.

Cooled bowl
Ciotola refrigerata
Kihlschale

Bol réfrigérées
Bol refrigerada

58354-03 18-10 S/S
57354-03 Silverplated S/S

@18cm-h21,5cm-2,7L
@7in. - h8%2in. - 0,7 gal.

Equipped with eutectic pad # 58333-VA.
Provvisto di 1 contenitore eutettico # 58333-VA.
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Atlantic Buffet System

Your perfect system

A collection of chafing dishes that, through their
form and content, express modernity.

Designed in round and rectangular versions, they
are ilable with a r pered glass cover
and different op . These chafi are
both functional and flexible.

Made of stainless steel, this system is simple in
form, non-stick, and easily separable to make
thorough cleaning easier. All elements of this line
are born from the expertise uniquely Sambonet,

guar ing

ded

dich

1 9

Una collezione di scaldavivande che, nella forma e
nei contenuti, esprime la sua modernita.

Pensati e progettati con forme rotonde e
rettangolari, disponibili anche nella versione con
coperchio dotato di obld in vetro temperato e con
aperture differenziate, gli scaldavivande soddisfano
ibisogni di funzionalita e flessibilita contemporanea.
Semplici nella forma, impilabili, facilmente

scomponibili in tutte le loro parti per una pulizia
impeccabile e igienici per via della realizzazione
in acciaio inox, gli elementi appartenenti alla linea
nascono dall’expertise che solo Sambonet & in grado
di garantire alla ristorazione d’eccellenza.
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Standing Units

Solid alcohol heating
Riscaldamento a combustibile solido
Mit Brennpaste beheizt
Chauffage combustible solide
Calefaccién con combustible sélido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique
Calefaccion eléctrica

= <
=3
=

—
'--:.:"‘x‘-‘“" EUROPEAN STANDARD US STANDARD

Chafing dish, round

-24*
@24cm-h27cm-2L
@ 92in. +h. 10%4&in. - 0,53 gal.

-30
@30cm-h27cm.2,75L
@11in. +h10%sin. - 0,73 gal

-36
@36cm-h27cm-5L
@14in. -h10%sin. - 1,32 gal.

-40
@40cm-h28cm-7,8L
@15%ain. -h1lin. - 2,1 gal.

* Available also in PVD GOLD and PVD RUM
* Disponibile anche in PVD Gold e PVD Rum

250V - 360W

120V - 450W

58166A24 18-10 S/S
57166A24 Silverplated S/S

58166A30 18-10 S/S
57166A30 Silverplated S/S

58166A36 18-10 S/S
57166A36 Silverplated S/S

58166A40 18-10 S/S
57166A40 Silverplated S/S

58166E24 18-10 S/S
57166E24 Silverplated S/S

58166E30 18-10 S/S
57166E30 Silverplated S/S

58166E36 18-10 S/S
57166E36 Silverplated S/S

58166E40 18-10 S/S
57166E40 Silverplated S/S

58166U24 18-10 S/S
57166U24 Silverplated S/S

58166U36 18-10 S/S
57166U36 Silverplated S/S

58166U40 18-10 S/S
57166U40 Silverplated S/S

S

fl

Chafing dish, round
with glass

-30
@30cm-h27cm-2,75L
@11in. -h10%sin. - 0,73 gal

-36
@36cm-h27cm-5L
@14in. +h10%sin. 1,32 gal.

-40
@40cm-h28cm.7,8L
@ 15%ain. -h1lin. - 2,1gal.

58176A30 18-10 S/S

58176A36 18-10 S/S

58176A40 18-10 S/S

58176E30 18-10 S/S

58176E36 18-10 S/S

58176E40 18-10 S/S

58176U36 18-10 S/S

58176U40 18-10 S/S

!

S
L

-

[l

Petite marmite

-24

@24cm-h27cm-2L

@ 9'/2in. +h. 105/ in. - 0,53 gal.

—

58168A24 18-10 S/S
57168A24 Silverplated S/S

58168E24 18-10 S/S
57168E24 Silverplated S/S

58168U24 18-10 S/S
57168U24 Silverplated S/S

Equipped with stainless steel food pan. See page 279-280 for replacements.
Dotati di bacinella inox, per ricambi vedi pag. 279-280
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Atlantic Buffet System

Atlantic Buffet System

Standing Units

Chafing dish, lar *

57 x47cm-h30,5cm-10L
22716 x 18'2in. <« ht. 12%sin. « 2,65 gal.

. _L_ . ”

= * Available also in PVD GOLD and PVD RUM
* Disponibile anche in PVD Gold e PVD Rum

Solid alcohol heating
Riscaldamento a combustibile solido
Mit Brennpaste beheizt
Chauffage combustible solide
Calefaccién con combustible sélido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique
Calefaccion eléctrica

EUROPEAN STANDARD
250V - 360W

US STANDARD
120V - 450w

58162A54 18-10 S/S
57162A54 Silverplated S/S

58162E54 18-10 S/S
57162E54 Silverplated S/S

58162U54 18-10 S/S
57162U54 Silverplated S/S

Chafing dish, rectangular

68,5x35,5cm-h. 30,5cm-10L
26'%/16 x 14in. -+h12%sin. - 2,65 gal.

58162A56 18-10 S/S
57162A56 Silverplated S/S

58162E56 18-10 S/S
57162E56 Silverplated S/S

8162U56 18-10 S/S

5
57162U56 Silverplated S/S

Chafing dish, rectangular

57x47cm-h30,5cm-10L
22716 x 182in. +h 128 in. - 2,65 gal.

58172A54 18-10 S/S 58172E54 18-10 S/S 58172U54 18-10 S/S

Chafing dish, r 1

68,5x35,5cm-h.30,5cm-10L
26'"/16 x 14in. - h12'sin. - 2,65 gal.

254

58172A56 18-10 S/S 58172E56 18-10 S/S 58172U56 18-10 S/S

Equipped with stainless steel food pan GN 1/1 height 6,5 cm # 14102-06
Dotazione: bacinella GN 1/1 inox altezza 6,5 cm # 14102-06



Hotel & Restaurant Service sam bonet
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Atlantic Buffet System

Atlantic Buffet System

Built-in Units

Chafing dish, r I

57x47cm-h17,5cm-10L
22716 x 18"21in. -+ h 678 in. - 2,65 gal.

Solid alcohol heating
Riscaldamento a combustibile solido
Mit Brennpaste beheizt
Chauffage combustible solide
Calefaccién con combustible sélido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique
Calefaccion eléctrica

EUROPEAN STANDARD
250V - 360W

US STANDARD
120V - 450w

58162A55 18-10 S/S
57162A55 Silverplated S/S

58162E55 18-10 S/S
57162E55 Silverplated S/S

58162U55 18-10 S/S
57162U55 Silverplated S/S

Chafing dish, rectangular

68,5x35,5cm-h. 17,5cm-10L
26'%/16 x 14in. «h 67/sin. - 2,65 gal.

58162A57 18-10 S/S
57162A57 Silverplated S/S

58162E57 18-10 S/S
57162E57 Silverplated S/S

58162U57 18-10 S/S
57162U57 Silverplated S/S

Chafing dish, rectangular
with glass

57x47cm-h17,5cm-10L
22716 x 18Y21in. «+h 6%sin. - 2,65 gal.

58172A55 18-10 S/S 58172E55 18-10 S/S 58172U55 18-10 S/S

Chafing dish, r I

with glass

68,5x35,5cm-h. 17,5cm-10L
26'%/16 x 14in. - h 6%sin. - 2,65 gal.
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58172A57 18-10 S/S 58172E57 18-10 S/S 58172U57 18-10 S/S

Equipped with stainless steel food pan GN 1/1 height 6,5 cm # 14102-06
Dotazione: bacinella GN 1/1 inox altezza 6,5 cm # 14102-06
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Lid
Coperchio chiuso

Glass lid

I
I
, Coperchio con inserto in vetro
I

Top Units

Chafing dish, round -24 58166-24 18-10 S/S

@24cm-h15cm-2L 57166-24 Silverplated S/S !

@ 9%2in. - h5%sin. - 0,53 gal. 57166-G4 PVD Gold - Handle notin PVD
57166-U4 PVD Rum - Handle not iq PVD

-30
@30cm-h15¢cm.2,75L
@11in. -h5%sin. - 0,73 gal

58166-30 18-10 S/S
57166-30 Silverplated S/S

58176-3018-10 S/S

58176-36 18-10 S/S
@14in. -h5%sin. - 1,32 gal.

-40 58176-4018-10 S/S
@40cm-h17cm-7,8L

@15%4in. -h6%&in. - 2,1 gal.

58166-4018-10 S/S
57166-40 Silverplated S/S

-36 . 58166-36 18-10 S/S |
@36cm-hi15cm-5L ' 57166-36 Silverplated S/S '

Equipped with stainless steel food pan. See page 279 for replacements.
Dotati di bacinella inox, per ricambi vedi pag. 279

Chafing dish, r | 58162-54 18-10 S/S 58172-54 18-10 S/S
57162-54 Silverplated S/S
57x47cm-h17,5cm-10L < 57162-G4 PVD Gold - Handle not in PVD
227416 x18'%21in. -+ h67/sin. - 2,65 gal. : 57162-U4 PVD Rum - Handle not in PVD E
I | [0}
| | S
. = I | O
| | =
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
| |
—
2
Equipped with stainless steel food pan GN 1/1 height 6,5 cm # 14102-06 ‘-5
Dotazione: bacinella GN 1/1 inox altezza 6,5 cm # 14102-06 o)

Chafing dish, rec | 58162-56 18-10 S/S 58172-56 18-10 S/S
57162-56 Silverplated S/S
68,5x35,5cm-h17,5cm-10L

267/sx14in. +h67/sin. - 2,65 gal.

Atlantic Buffet System

Equipped with stainless steel food pan GN 1/1 height 6,5 cm # 14102-06
Dotazione: bacinella GN 1/1 inox altezza 6,5 cm # 14102-06
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Glasslid
Coperchio con inserto in vetro

i)
Coperchio chiuso

Induction
Chafing dish, round -30 58166130 18-10 S/S 58176130 18-10 S/S
@30cm-h15cm-2,75L
—_— @11in. -h5%in. - 0,73 gal.
-36 58166136 18-10 S/S 58176136 18-10 S/S

@36cm-h15cm-5L
@14in. +h57%sin. «1,32 gal.
-40 58166140 18-10 S/S 58176140 18-10 S/S
@40cm-h17cm-7,8L
@ 15%4in. - h6%sin. - 2,1 gal.

Equipped with stainless steel food pan. See page 279 for replacements.
Dotati di bacinella inox, per ricambi vedi pag. 279

Atlanti@Buffet Sys

Induction cooker BUILT-IN

Piastra a induzione daincasso
InduktiosplatteThekeneinbau

Plaque a induction pour montage en comptoir
Placa induccién para empotrar

Induction cooker
Piastra ainduzione
Induktiosplatte
Plaque a induction
Placa induccion

58162-RA 58162-RB
220-240V - 500-2700 W - 50/60 Hz 220-240V -500-3500 W - 50/60 Hz
30x37cm-h10cm - 6 kg. 36x38cm-h12,5¢cm - 5,7 kg.
1178 x 14'/2in. - h 378 in. - 13 Ibs. 148 x 147/sin. - h47/sin. - 122 1bs.
Fast, accurate heating for finishing or holding - Free ding modelideal for buffet Riscaldamento rapido ideale per ultimare cotture o mantenere cibi in caldo - Mo-

lines or off-site catering - Built-in model easy to install in all countertop surfaces dello da appoggio ideale per buffet e catering all’aperto - Modello da incasso facile

- Heat setting power levels: 01-10 - Timer, cook top will shut- off after set time is da installare in tutti i piani di appoggio - Selezione livelli di potenza: 01-10 - Ti-

completed - Range temperature from +60°C to +240°C. mer, l'apparecchio si spegne automaticamente allo scadere del tempo impostato
- Selezione temperatura da +60°C a +240°C
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Smooth movement
and trasparency

The lid is equipped with a new, transparent window made of unbreakable
glass thatlets you see the delicacies held in the chafing dishes. The gradual
closing mechanism and the special lid removal method make the whole
System even more effective.

Grazie alla trasparenza del nuovo obld in vetro temperato, i coperchi
offrono visibilita alla prelibatezza dei contenuti degli scaldavivande. I
meccanismo di chiusura graduale e lo speciale metodo di rimozione dei
coperchi rende ancora piltl performante I'intero Sistema.

modern

buffet

Atlantic Buffet System
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Atlantic Buffet System

Atlantic Buffet System

Cooled buffet showcase GN 1/1
Vetrina refrigerata GN 1/1
Buffet-kihl-vitrine GN 1/1
Vitrine réfrigérée GN 1/1

Vitrina buffet refrigerada GN 1/1

58466-6018-10 S/S
57466-60 Silverplated S/S

55x46¢cm - h18cm
2158 x18Vsin. - h7%sin.

juipped with 4 ic pads,

porcelain pan GN 1/1 Ht. 2'zin. and cover.
Dotazione 4 contenitori eutettici,

inserto porcellana GN 1/1 h 6,5 cm e coperchio.

57466G60 PVD Gold - Handle notin PVD
@ 57466U60 PVD Rum - Handle not in PVD

58466-4218-10 S/S
57466-42 Silverplated S/S

55x46cm-h18cm
21%/8 x 18Ysin. - h7/sin.

Equipped with 4 eutectic pads, stainless steel pan GN 1/1
Ht. 2%z2in., wooden cutting board and cover.

Dotazione 4 contenitori eutettici, bacinellainox GN 1/1

h 6,5 cm, tagliere legno e coperchio.

260

58466-48 18-10 S/S
57466-48 Silverplated S/S

55x46¢cm - h18cm
215/ x18Vsin. - h 78 in.

juipped with 4 ic pads, inl steel pan GN 1/1
Ht. 2'zin., stainless steel tray GN 1/1 and cover.
Dotazione 4 contenitori eutettici, bacinella inox
GN1/1h6,5cm, vassoio inox GN 1/1 e coperchio.

58466-4018-10 S/S
57466-40 Silverplated S/S

55x46cm-h18cm
215/ x18%sin. - h7sin.

Equipped with 4 ic pads, inl steelpanGN 1/1
Ht. 2'2in., perforated stainless steel pan GN 1/1 and cover.
Dotazione 4 contenitori eutettici, bacinella inox

GN1/1h6,5cm, tegliaforatainox GN 1/1 e coperchio.



Cooled buffet showcase GN 2/1
Vetrina refrigerata GN 2/1
Buffet-kihl-vitrine GN 2/1
Vitrine réfrigérée GN 2/1

Vitrina buffet refrigerada GN 2/1

58467-01 18-10 S/S
57467-01 Silverplated S/S

65x53cm - h. 18cm
255/8 x 207/sin. - h. 7'/sin.

Assembly solutions
Esempi di composizione

Hotel & Restaurant Service sam bonef

Equipped with 12 eutectic pads, stainless steel pan GN 2/1
Ht. 2'%zin., stainless steel tray GN 2/1 and cover.
Dotazione 12 contenitori eutettici, bacinella inox

GN 2/1 h 6,5 cm, vassoio inox GN 2/1 e coperchio.
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Europa

Europa showcases

Cooled buffet showcase
Vetrina refrigerata
Buffet-kuhl-vitrine
Vitrine réfrigérée

Vitrina buffet refrigerada

58425-48 18-10 S/S
57425-48 Silverplated S/S

57 x35,5cm - h27 cm
22716 x14in. - h10%sin.

Equipped with 4 eutectic pads, stainless steel tray GN 1/1
Ht.%in. and roll-top cover.

Dotazione 4 contenitori eutettici, vassoio inox

GN 1/1 h 2 cm e coperchio roll-top.

58425-40 18-10 S/S
57425-40 Silverplated S/S

57 x35,5¢cm - h27cm
22716 x14in. - h 10%sin.

Equipped with 4 eutectic pads, stainless steel perforated tray GN 1/1

and roll-top cover.
Dotazione 4 contenitori eutettici, vassoio
forato inox GN 1/1 e coperchio roll-top.

262

58425-4218-10 S/S
57425-42 Silverplated S/S

57x35,5cm - h27 cm
2276 x14in. - h10%sin.

Equipped with 4 eutectic pads, inl steel tray GN 1/1
Ht.%uin., wooden cutting board and roll-top cover.
Dotazione 4 contenitori eutettici, vassoio inox
GN1/1h2cm, tagliere legno e coperchio roll-top.

58425-0018-10 S/S
57425-00 Silverplated S/S

57 x35,5¢cm - h27cm
22716 x14in. - h10%sin.

Equipped with 4 ic pads and stainless steel perforated tray.
Dotazione 4 contenitori eutettici e vassoio
forato inox GN 1/1.
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Hotel & Restaurant Service sam bonet

America/ Asia

Sambonet’s savoir faire, elegance and sil-
ver shades at the service of the classical
buffet. Classic and timel America and
Asia bring together quality, know-how and
the company style gaining in over 150 ye-
ars of experience and give a wide range of
articles to organize every kind of service.
Handles and pommels delicately decora-
ted renew the classical style, keeping a
simple and extremely refined taste. Fun-
ctional and extremely flexible freestan-
ding accessories are accompanied by an
exclusive selection of build-in pieces.

Leleganza, il savoir faire Sambonet e i
riflessi dell’argento al servizio del buffet
classico. Intramontabile e senza tempo
America e Asia riuniscono la qualita, I'e-
sperienza e lo stile maturato in oltre 150
anni dell’azienda in una ampia gamma di
articoli per organizzare ogni tipo di rin-
fresco. Grazie alla ricercatezza di alcuni
dettagli decorativi, finemente integrati in
impugnature, maniglie e pomoli, questo
sistema buffet rivitalizza lo stile classico,
mantenendo un gusto sobrio ed estrema-
mente raffinato. Ai funzionali ed estrema-
mente flessibili accessori freestanding €
affiancata anche una esclusiva selezione
di articoli da incasso.

classic

buffet
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America / Asia

America - Asia

Stainless steel AISI 304 (EN X5CrNi18-10) construction. Mirror Struttura in acciaio inossidabile AISI 304 (EN X5CrNi18-10). Finitura
polish finishing. Revolving top cover adjustable up to 180°. lucida aspecchio.Cloche ad apertura a scomparsa a 180°. Provvisto
Equipped with 1 food pan GN 1/1 - h 21/2 in. - 101/2 gts.. Metal parts di 1 portavivande GN 1/1 - h 6,5 cm. - 10 L. Spessore medio
silverplating average thickness 10 micron. dell’argentatura sulle parti metalliche 10 micron.

Solid alcohol heating

Standlng Riscaldamento a combustibile solido

Mit Brennpaste beheizt

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique
Calefaccion eléctrica

't Chauffage combustible solide !
U n I S Calefaccioén con combustible sélido EUROPEAN STANDARD | US STANDARD
250V - 360W | 120V - 450W
I
I

! !
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
| |
I I

57112A54 Silverplated S/S ' 57112E54 Silverplated S/S ' 57112U54 Silverplated S/S
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I
I I

America
Chafing dish GN 1/1

Equipped with stainless steel food pan GN 1/1 height 10 cm # 14102-10

78x48,5cm - h48cm - 24,5kg. c.ca Dotazione bacinella inox GN 1/1 altezza 10 cm # 14102-10
30%2x19in. - h18%sin. - 54,4 |bs. approx.

e

i 58132A54 18-10 S/S
I-J 57132A54 Silverplated S/S

58132E54 18-10 S/S
57132E54 Silverplated S/S

58132U54 18-10 S/S
57132U54 Silverplated S/S

Asia
Chafing dish, rectangular GN 1/1

Equipped with stainless steel food pan GN 1/1 height 10 cm # 14102-10
67,5x44cm-h42cm - 18,3kg. c.ca Dotazione bacinella inox GN 1/1 altezza 10 cm # 14102-10
262 x 17"2in. - h16'2in. - 40,7 Ibs. approx.

‘ ‘
: :
| |
: 233

e 233em- :;4 em 58136A33 18-10 §/S | 58136E33 18-10 /S | 58136U33 18-10 /S

o . 57136A33 Silverplated S/S 1+ 67136E33 Silverplated S/S ' 57136U33 Silverplated S/S
E— @13in. - h17Vain. ! !
JV 3,7 gts - 28,90 Ibs | |
‘ ‘
‘ ‘
‘ ‘
- Sy oh: ' !

- Equipped with stainless steel food pan @ 33 # 58136 -EA
Dotazione bacinella inox @ 33 # 58136-EA

240

@40cm - h58cm

6L - 16,7 kg. 58136A40 18-10 S/S 8136E40 18-10 S/S 8136U40 18-10 S/S
Asia B 15%4in. - h 22%4 in. 57136A40 Silverplated S/S 7136E40 Silverplated S/S 7136U40 Silverplated S/S
Chafing dish, round 6,3 qts - 27,10 Ibs

i i
I I
I I
I I
I I
| |
I I
5 5
|5 I 5
| |
I I
I I
I I
I I
I I
I I

Equipped with stainless steel food pan @ 40 # 58136-EB
Dotazione bacinellainox @ 40 # 58136-EB
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For counter sinking. Sinking height 53/4 in. Stainless steel AISI 304 Da incasso, profondita cm. 14,5. Struttura in acciaio inossidabile AISI
(EN X5CrNi18-10) construction. Mirror polish finishing. Revolving top 304 (EN X5CrNi18-10). Finitura lucida a specchio. Cloche ad apertura
cover adjustable up to 180°. Equipped with 1 food pan GN 1/1 - h a scomparsa a 180°. Scaldavivande provvisto di 1 portavivande GN
21/2 in. - 101/2 qts.. Metal parts silverplating average thickness 10 1/1 h 6,5 cm. - L 10. Spessore medio dellargentatura sulle parti

micron. metalliche 10 micron.
i
. . Solid alcohol heating | Electric heating / Riscaldamento elettrico
Bu | |t— | n Riscaldamento a combustibile solido | Elektrisch beheizt / Chauffage électrique
Mit Brennpaste beheizt | Calefaccién eléctrica
H Chauffage combustible solide | |
U n ItS Calefaccién con combustible sélido | EUROPEAN STANDARD | US STANDARD
250V - 360W | 120V - 450W
I
I I

58132A55 18-10 S/S
57132A55 Silverplated S/S

58132E55 18-10 S/S
57132E55 Silverplated S/S

58132U55 18-10 S/S
57132U55 Silverplated S/S

Asia
Chafing dish, rectangulargn 1/1

Equipped with stainless steel food pan GN 1/1 height 10 cm # 14102-10

67,2x44cm-h. 34,5cm -12,2kg. c.ca Dotazione bacinella inox GN 1/1 altezza 10 cm # 14102-10
26%2x173%sin. - h13%sin. - 27,10 lbs. approx.

3S)
| | 1)
233 | 1 @
I I ©
? 2?_cm7-1hksg4,5 cem 58136A34 18-10 S/S . 58136E34 18-10 S/S | 58136U34 18-10 S/S o
3 - 3 . I . I .
T @13in. - h13%sin. 57136A34 Silverplated S/S ! 57136E34 Silverplated S/S ! 57136U34 Silverplated S/S
3,7 qts - 15,80 Ibs | |
¥ I I
r 1 1
L Equipped with stainless steel food pan @ 33 # 58136-EA
h: L : ) Dotazione bacinellainox @ 33 # 58136-EA
1
N ; ;
240 ! !
—
?:0 i'g '211943 cm 58136A41 18-10 S/S i 58136E41 18-10 S/S i 58136U41 18-10 S/S qq_)
- 3’ - . . . Y
Asia @15% in. - h17in. 57136A41 Silverplated S/S i 57136E41 Silverplated S/S i 57136U41 Silverplated S/S _8
Chafing dish, round 6,3 qts - 22,70 lbs ! !
I I

Equipped with stainless steel food pan @ 40 # 58136-EB
Dotazione bacinellainox @ 40 # 58136-EB

America / Asia




America - Asia

Solid alcohol heating
Riscaldamento a combustibile solido
Mit Brennpaste beheizt
Chauffage combustible solide
Calefaccion con combustible sélido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique
Calefaccion eléctrica

Dispensers

EUROPEAN STANDARD US STANDARD

classic

buffet

America / Asia

Coffee dispenser
Scaldacaffé
Kaffeespender
Réchaud a café
Calentador de café

-06
h56cm-6L
h22in. - 1,6 gal.

-09
h62cm-9L

-12
hé9cm-12L

-18
h84,5cm - 18L

250V - 360W

120V - 450W

h24'2in. - 2,4 gal.

h27%ain. - 3,1 gal.

h33%in. - 4,7 gal.

58341A06 18-10 S/S, brass
57331A06 Silverplated S/S

58341A09 18-10 S/S, brass
57331A09 Silverplated S/S

58341A12 18-10 S/S, brass
57331A12 Silverplated S/S

58341A18 18-10 S/S, brass
57331A18 Silverplated S/S

58341E06 18-10 S/S, brass
57331E06 Silverplated S/S

58341E09 18-10 S/S, brass
57331E09 Silverplated S/S

58341E12 18-10 S/S, brass
57331E12 Silverplated S/S

58341E18 18-10 S/S, brass
57331E18 Silverplated S/S

58341U06 18-10 S/S, brass
57331U06 Silverplated S/S

58341U09 18-10 S/S, brass
57331U009 Silverplated S/S

58341U12 18-10 S/S, brass
57331U12 Silverplated S/S

58341U18 18-10 S/S, brass
57331U18 Silverplated S/S

* Stainless steel + Brass / Acciaio inox 18-10 + ottone

** Silverplated / Argentato

58341: Brasslegs and handles / gambe e maniglie di ottone
57331: Fully silverplated / interamente argentato

Juice dispenser
Distributore succhi
Saftspender
Distributeur a jus
Dispensador de zumo

'Fli

\ 1
| ok
I
= == = —
e - Equipped with 1 eutectic pad # 58333-VA

268

@18cm 58333-07 18-10 S/S - =
h58cm7L 57333-07 Silverplated S/S
@7in.

h22%4in. 1,8 gal.

Dotati di 1 contenitore eutettico # 58333-VA



Plates
Targhette
Schilder
Etiquettes
Etiquetas

58341 18-10 S/S
57331 Silverplated S/S

-EC Coffee
-EW water
-EM Milk
-ET Tea
-EY Yogurt

11 x13cm - 472 x5in.

8
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<
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Asia

Cooled swivelling stand with glass dispenser
Alzata girevole, refrigerata con portabicchieri
Biffetstander drehbar, kiihlbar mit Glashalterung
Présentoir tournant, réfrigéré avec porte-verres
Expositor giratorio refrigerado, con estante para vasos

57432-02 Silverplated S/S
* 57432202 Silverplated S/S

@50cmh82cm - @19%2in. h 32 in.
*Equipped with 4 glass juice pitchers with

stainless steel lids
Dotazione 4 brocche vetro con coperchi inox

270

Cooled swivelling stand

Alzata girevole, refrigerata
Biiffetstander drehbar, kiihlbar
Présentoir tournant, réfrigéré
Expositor giratorio, refrigerado

57432-01 Silverplated S/S
* 57432201 Silverplated S/S

@50cmh58cm - @19%2in. h 22%4in.
*Equipped with 4 glass juice pitchers with

stainless steel lids
Dotazione 4 brocche vetro con coperchiinox
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Swivelling stand
Alzata girevole
Biiffetstéander drehbar
Présentoir tournant
Expositor giratorio

57434-02 Silverplated S/S
* 57434202 Silverplated S/S

@50cmh78cm - @192in. h302/in.

* Equipped with 3 glass bowls and polycarbonate
hermetic lids
Dotazione 3 ciotole vetro con coperchi ermetici
in policarbonato
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Swivelling stand Juice pitcher with lid Lid for juice pitcher
Alzata girevole Brocca con coperchio Coperchio brocca
Biffetstander drehbar Saftkanne mit Deckel Saftkannendeckel
Présentoir tournant Carafe avec couvercle Couvercle a carafe
Expositor giratorio Jarra con tapa Tapa para jarra
57434-03 Silverplated S/S 58401-E0 18-10 S/S 58401 18-10 S/S
* 57434203 Silverplated S/S 57401-EO Silverplated S/S 57401 Silverplated S/S
@50cmh93cm - @19Y2in. h 36%%s in. L2-0,53gal.
-EN NEUTRAL -GF APPLE
* Equipped with 6 glass bowls and polycarbonate Juice pitcher without lid -GA  MILK -GG TOMATO
hermetic lids Brocca senza coperchio -GB ORANGE -GH MULTIVITAMIN
Dotazione 3 ciotole vetro con coperchi ermetici Saftkanne ohne Deckel -GC PINEAPPLE
in policarbonato Carafe sans couvercle -GD CARROT
Jarra sin tapa -GE GRAPEFRUIT

58401-EM Glass / vetro

L2-0,53gal.
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Buffet swivelling stand, 3 tiers
Alzata girevole, 3 piani
Biffetstander, 3-stufig, drehbar
Présentoir tournant, 3 étages
Expositor giratorio, 3 niveles

58453-0318-10S/S
57433-03 Silverplated S/S

@50/39/21cmh85cm
@192/15%4/8Y2in. h33"zin.

Swivelling stand

Alzata girevole frutti di mare
Austernsténder, drehbar
Plat & huftres tournant
Fuente giratoria para marisco

58431-00 18-10 S/S
57431-00 Silverplated S/S

Asia swivelling oyster stand with grid
Alzata girevole frutti di mare
Austernsténder, drehbar

Plat & huftres tournant

Fuente giratoria para marisco

5843120018-10 S/S
57431200 Silverplated S/S

@50cmh20cm
@192in. h 7%4in
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=
Airtight cover
Coperchio ermetico
Frischaltedeckel
Couvercle hermétique
Tapa hermética
42452-23 Polycarbonate
@23cm - @9V2in.
-
Cooled yogurt dispenser
Porta yogurt refrigerato
Joghurt-Kihlschale —
Rafraichissoir a yogourt g g
Enfriador para yogurt —
58402 18-10S/S Cover Bowl
57402 Silverplated S/S Coperchio Ciotola
Deckel Schale
=330 33cm - 13in. - n°3 art. 58333-VA Couvercle Bol
-40 3 40cm - 15%4in. - n° 4 art. 58333-VA Tapa Copa
Equipped with eutectic pads. 42453-23 Polycarbonate 41400-AA Glass
Provvisto di contenitori eutettici.
@23cm - @ 9Y2in. @23cm - @ 9V2in.
Asia Showcases
1 Cooled buffet showcase
| Vetrina refrigerata
f;h Biiffet-kihl-vitrine
F Vitrine réfrigérée
Vitrina buffet refrigerada
'\\:. 58436-60 18-10 S/S
__________.-—--"""_ J b 57436-60 Silverplated S/S
n= “-‘51“«
1 - 56,5x35,5cm - h35cm
N, 22'/ax14in. - h13%ain.
*\\ﬁ—/"‘f
| Equipped with eutectic pads,
= porcelain dish GN 1/1 H 2%z in. and roll-top cover.

Dotata di contenitori eutettici,
porcellana GN 1/1 altezza 6,5 cm e coperchio roll-top.

classic

buffet
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Asia Showcase

Asia Showcases

Cooled buffet showcase
Vetrina refrigerata
Buffet-kihl-vitrine
Vitrine réfrigérée

Vitrina buffet refrigerada

58435-48 18-10 S/S
57435-48 Silverplated S/S

56,5x35,5cm - h35cm
224 x14in. - h13%4in.

Equipped with 4 eutectic pads, stainless steel food pan GN 1/1 Ht.

2'2in., stainless steel tray GN 1/1 and roll-top cover.
Dotazione 4 contenitori eutettici, bacinella inox
GN1/1h6,5cm, vassoio inox GN 1/1 e coperchio roll-top.

58435-4218-10 S/S
57435-42 Silverplated S/S

56,5x35,5cm-h35cm
22'/2x14in. - h13%in.

Equipped with 4 eutectic pads, stainless steel food pan GN 1/1

H 2%2in., wooden cutting board and roll-top cover.

Dotazione 4 contenitori eutettici, bacinellainox GN1/1h6,5cm,
tagliere legno e coperchio roll-top.

274

58435-4018-10 S/S
57435-40 Silverplated S/S

56,5x35,5cm - h35cm
22 x14in. - h13%4in.

Equipped with 4 ic pads, inl steel food pan GN 1/1 Ht.
2'%2in., perforated tray GN 1/1 and roll-top cover.
Dotazione 4 contenitori eutettici, bacinella inox

GN1/1h6,5cm, vassoio forato inox GN 1/1 e coperchio roll-top.
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58435-0018-10 S/S
57435-00 Silverplated S/S

56,5x35,5cm-h15cm
224 x14in. - h6in.

juipped with 4 eutectic pads, inl steel food panGN 1/1
H 2%2in. and perforated tray GN 1/1.
Dotazione 4 contenitori eutettici, bacinellainox GN1/1h6,5cm,
vassoio forato inox GN 1/1.



