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ALTO SHAAM HEAT/COOK/HOLD/SERVE SYSTEMS

COOK AND HOLD EQUIPMENT

Product
Code

Description Equipment
Dimensions

Energy Shipping
Rating Weight

Sell Price
ex GST

MANUAL CONTROL COOK AND HOLD OVENS

500-TH-11

500-TH-11/D
(with window)

Single compartment 18kg capacity oven.

20 gauge stainless steel exterior and door with
magnetic door latch. The oven is equipped with
two (2) stainless steel side racks, two (2) stain-
less steel wire shelves, and one (1) stainless steel
drip pan with grease drain-all removable for
easy cleaning. The oven is furnished with one
(1) external stainless steel drip tray with remov-
able pan. Oven control features an ON/OFF
switch, one (1) cook thermostat, 38° to 163°C,
one (1) hold thermostat, 16° to 93°C, one (1)
12-hour cooking timer,; one (1) cooking indica-
tor light, and one (1) holding indicator light.

POWER REQUIREMENTS:
15 amp single phase. 240 volts.

458w
646d
839h

2750 watts 74kg
output

75kg

with

window

$7,308

$7,959
with
window

750-TH-11

750-TH-11/D

(with window)

Single compartment 45kg capacity oven.

20 gauge non-magnetic stainless steel exterior
and door with magnetic door latch. Oven
control features an ON/OFF switch, one (1)
cook thermostat, 38° to 163°C, one (1) hold
thermostat 16° to 93°C, and one (1) twelve-
hour timer. Control includes one (1) cooking
indicator light and one (1) holding indicator
light. Each oven is equipped with two (2) stain-
less steel side racks, three (3) stainless steel wire
shelves, and one (1) stainless steel drip pan with
drain. The oven is furnished with one (1) stain-
less steel external drip tray.

POWER REQUIREMENTS:
15 amp single phase. 240 volts.

653w
785d
843h

2400 watts 93kg
output

98kg

with

window

$9,379

$10,090
with
window

767-SK

Cook hold and smoke 45kg capacity oven.

20 gauge, non-magnetic stainless steel exterior
and door. Door includes a positive-catch door
latch and a 305mm x 406mm tempered glass
window. Oven inerior includes completely
removable, non-magnetic stainless steel side
racks and wire shelves along with a removable
stainless steel drip pan with drain and a wood
chip container. Oven is furnished with an
exterior, front mounted stainless steel drip tray
and one (1) sample bag each of cherry, hickory,
apple & maple wood chips.

POWER REQUIREMENTS:
15 amp single phase. 240 volts.

653w
785d
843h

2200 watts 97kg
output

$11,426
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ALTO SHAAM HEAT/COOK/HOLD/SERVE SYSTEMS

Product Description Equipment Energy Shipping Sell Price
Code Dimensions Rating Weight ex GST
ELECTRONIC CONTROL COOK AND HOLD OVENS
500-TH-111 Single compartment 18kg capacity oven 458w 2500 watts 79kg $9,377
with sophisticated electronic controls and 646d output
500-TH-III/D probe. Supplied standard with castors. 893h 80kg $10,198
(with window) STANDARD FINISH: . with ' with
. . window window
20 gauge stainless steel exterior and door.
POWER REQUIREMENTS:
15 amp single phase. 240 volts.
750-TH-111 Single compartment 45kg capacity oven 653w 3633 watts 96kg $12,032
with sophisticated electronic controls and 785d output
750-TH-111/D probe. Supplied standard with castors. 843h 98kg $13,044
(with window) STANDARD FINISH: ' with . with
. . window window
20 gauge stainless steel exterior and door.
POWER REQUIREMENTS:
20 amp single phase. 240 volts.
767-SK/II Cook hold and smoke 45kg capacity oven 653w 3600 watts 97kg $13,814
with sophisticated electronic controls and 785d output
probe. 843h
STANDARD FINISH:
20 gauge stainless steel exterior and door.
POWER REQUIREMENTS:
15 amp single phase. 240 volts.
OPTIONS AND ACCESSORIES FOR COOK AND HOLD OVENS
LK-22567 Key lock for door handle $63
44090 Full perimeter bumper complete with casters to suit TH-III $755
5205 Leg set - 150mm, for ovens and smokers $552
16236 Stacking platform for TH-II ovens and holding cabinets $367
14679 Serial printer and cable package for THIII ovens $2,221
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ALTO SHAAM HEAT/COOK/HOLD/SERVE SYSTEMS

Product Description Equipment Energy  Shipping  Sell Price
Code Dimensions Rating Weight ex GST

CARVING STATIONS

100-HSL/BCS2 Hot carving shelf, stainless steel exterior - 765d 1000 watts 34kg $3,902
no sneeze guard. 714w
990h
POWER REQUIREMENTS:

10 amp single phase. 240 volts.

Hot carving shelf (long) - Stainless steel exteri- ~ 765d 1000 watts 31kg $4,004
or and Plexiglas Sneeze Guard with thermostat 714w

controlled heated shelf and two (2) adjustable 990h

250 watt infrared heat lamps controlled by one

(1) ON/OFF switch with indicator light and

cutting board.

POWER REQUIREMENTS:
10 amp single phase. 240 volts.

100-HSL/BCS-2S

100-HSL/TMS Hot carving shelf (long) - Stainless steel exteri- ~ 638d 1000 watts 20kg $3,038
or and Plexiglas Sneeze Guard with thermostac 465w

controlled heated shelf and one (1) adjustable 990h

250 watt infrared heat lamps controlled by one

(1) ON/OFF switch with indicator light and

cutting board.

POWER REQUIREMENTS:
10 amp single phase. 240 volts.

OPTIONS AND ACCESSORIES FOR CARVING STATIONS

HL-2635 Prime rib carving holder $346

BA-2358 Cutting board with gravy lane - 450 x 305 x 13mm $294

BA-2054 Cutting board with gravy lane - 450 x 610 x 13mm $557
PN
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ALTO SHAAM HEAT/COOK/HOLD/SERVE SYSTEMS

Product Description Equipment Energy Shipping Sell Price
Code Dimensions Rating Weight ex GST

HOLDING CABINETS

500-S-HD Holding cabinet - heavy duty stainless steel 454w 1180 watts 59kg $5,420
exterior, reach-in design with capacity of 648d
approx 18kg, stackable design, or accepts top 839h
mounted carving shelf.
" r 240 volts. Single phase 10 amps.
! ;
500-S/TM 500-S/HD holding cabinet with single light 491w 1930 watts 136kg $7,936
carving shelf oven. 646d
1455h
(max height)
500-S/TMS 500-S/HD holding cabinet with single light 491w 1930 watts 136kg $8,323
carving shelf with sneeze guard. 646d
1455h
(max height)
750-S/BCS-2S Holding cabinet and Hot carving shelf 714w 950 watts 127kg $10,049
- Stainless steel exterior and Plexiglas Sneeze 785d

Guard with heated shelf and two (2) adjustable  1627h
250 watt infrared heat lamps with indicator
light and cutting board and casters.

POWER REQUIREMENTS:
10 amp single phase. 240 volts.

750-S/HD Holding Cabinet - Heavy duty Stainless steel 635w 950 watts 92kg $6,269
exterior equipped with adjustable thermostat. 785d
POWER REQUIREMENTTS: 843h
10 amp single phase. 240 volts.
PN
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ALTO SHAAM HEAT/COOK/HOLD/SERVE SYSTEMS

HOLDING CABINETS

Product Description Equipment Energy Shipping  Sell Price
Code Dimensions Rating Weight ex GST
750-S/STD Holding Cabinet - Standard construction 635w 950 watts 92kg $5,594
equipped with adjustable thermostat. 785d
POWER REQUIREMENTS: 843h
10 amp single phase. 240 volts.
1200-S/STD Low temperature hot holding cabinet, single 629w 1000 watts 93kg $6,652
compartment. Aluminium exterior, stainless 803d
steel interior. Comes with GN pan slides with ~ 1068h
standard capacity at 8 GN pans, up to 16 pans
with additional slides. Comes with castors.
POWER REQUIREMENTS:
10 amp single phase. 240 volts.
1200-UP/HD Low temperature hot holding cabinet, double 629w 2000 watts 159%g $12,147
compartment. Each individualy controlled. 803d
Stainless steel exterior and interior. Comes 1870h
with GN pan slides. Holding capacity of 8
pans per compartment.
POWER REQUIREMENTS:
10 amp single phase. 240 volts.
OPTIONS AND ACCESSORIES FOR HOLDING CABINETS
44088 Bumper kit $789
HD22257 Handle kit $421
N
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ALTO SHAAM HEAT/COOK/HOLD/SERVE SYSTEMS

DRAWER WARMERS

Product Description Equipment Energy  Shipping  Sell Price
Code Dimensions Rating Weight ex GST
DRAWER WARMERS
500-1D One drawer warmers - stainless steel exterior 618w 1100 watts 40kg $2,922
and stainless steel 325 x 530 x 150mm pan 625d
drawer with adjustable thermostat control 298h
POWER REQUIREMENTS:
10 amp single phase. 240 volts.
500-2D Two drawer warmer - stainless steel exterior 618w 1100 watts 56kg $4,452
and stainless steel 325 x 530 x 150mm pan 625d
drawer with adjustable thermostat control 482h
POWER REQUIREMENTS:
10 amp single phase. 240 volts.
500-3D Three drawer warmer - stainless steel exterior 618w 1150 watts 74kg $5,418
and stainless steel 325 x 530 x 150mm pan 625d
drawer with adjustable thermostat control 663h
POWER REQUIREMENTS:
10 amp single phase. 240 volts.
OPTIONS AND ACCESSORIES FOR DRAWER WARMERS
44224 Built-in trim kit - 500-1D $211
44226 500-2D $234
44228 500-3D $242
15379 Castor stand assembly $665
15380 Leg stand assembly $475
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ALTO SHAAM HEAT/COOK/HOLD/SERVE SYSTEMS

Product Description Equipment Energy  Shipping Sell Price
Code Dimensions Rating Weight ex GST

BANQUET CARTS

1000-BQ2/96 Banquet Cart - 96plates - stainless steel with 954w 1500watts 163kg $10,700
dutch doors, horizontal transport handle on 773d

each end of the cart and a full-perimeter bumper 1713h

complete with castors, adjustable electronic ther-

mostat control and 4 chrome plated wire shelves.

POWER REQUIREMENTS:
10 amp single phase. 240 volts.

1000-BQ2/128 Banquet Cart - 128plates - stainless steel 1154w 2150watts 231kg $13,532
with dutch doors, horizontal transport handle 773d
on each end of the cart and a full-perimeter 1714h

bumper complete with castors, adjustable elec-
tronic thermostat control and 4 chrome plated
wire shelves.

POWER REQUIREMENTS:
10 amp single phase. 240 volts.

1000-BQ2/192 Banquet Cart - 192plates - stainless steel 1744w 3000watts 299kg $18,263
== me with dutch doors, horizontal transport handle 773d

=l on cach end of the cart and a full-perimeter 1713h

bumper complete with castors, adjustable elec-

" tronic thermostat control and 4 chrome plated

wire shelves.

) POWER REQUIREMENTS:
15 amp single phase. 240 volts.

OPTIONS AND ACCESSORIES FOR COOK AND HOLD OVENS

1061 Shelf support (2 required) $40

11533 Shelf support clip $34

SH-2835 Shelf $136
PN
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ALTO SHAAM HEAT/COOK/HOLD/SERVE SYSTEMS

Product Description Equipment Energy Shipping Sell Price
Code Dimensions Rating Weight ex GST

OPTIONAL CHROME PLATED PLATE CARRIERS FOR BANQUET CARTS

Each carrier holds four (4) preplated meals

DC-2868 Uncovered “P” carriers $96
Maximum Plate Diameter 254mm
Minimum Plate Diameter 197mm
Vertical rung spacing 67mm
DC-23580 Uncovered “EP” carriers $115
Maximum Plate Diameter 318mm
Minimum Plate Diameter 241mm
Vertical rung spacing 67mm
DC-2869 — = Covered “C” carriers $80
( ' Maximum Plate Diameter 248mm
Minimum Plate Diameter 197mm
Vertical clearance between top and bottom carrier 295mm
DC-23676 —F=— Covered “EC” carriers $101
( ' Maximum Plate Diameter 318mm
Minimum Plate Diameter 241mm
Vertical clearance between top and bottom carrier 295mm
TOTAL CAPACITY
1000-BQ2/96 24 carriers 96 preplated meals 1000-BQ2/96 16 carriers 64 preplated meals
1000-BQ2/128 32 carriers 128 preplated meals 1000-BQ2/128 24 carriers 96 preplated meals
1000-BQ2/192 48 carriers 192 preplated meals 1000-BQ2/192 32 carriers 128 preplated meals
Additional chrome plated wire shelves to suit 96 and 192 carts. Supplied with slides and clips. $250ea
Additional chrome plated wire shelves to suit 128 cart. Supplied with slides and clips. $283ea
AR
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STANDARD TERMS AND CONDITIONS

10

11

COMCATER GROUP (the “supplier”) comprises:

CCE International Pty Ltd (ABN 53 005 974 185)

Commercial Catering Equipment Pty Ltd (ABN 24 005 587 253)
Comcater Pty Ltd (ABN 65 006 367 451)

Unless otherwise advised in writing by the supplier to the customer, and notwithstanding any
statement to the contrary which may be contained in the customer’s order, these terms and
conditions apply to all transactions between the supplier and the customer. These terms and
conditions of sale may be varied by the supplier at any time by notice in writing to the
customer.

Quotations provided by the supplier are an invitation to treat and not an offer to sell the
goods the subject of the quotation by the supplier. An agreement for sale of the goods arises
when an order for the goods is placed by the customer and:

(a) that order is accepted by the supplier in writing; or

(b) the order is otherwise satisfied or performed in whole or in part by the supplier.

(a) All prices quoted and any other charges applicable will be exclusive of GST (as defined in
the A New Tax System (Goods and Services Tax) Act 1999 (Cth)). GST will be payable by the
customer upon the supply of goods.

(b) Price quotes are subject to variation without notice.

(c) All goods will be supplied in carton quantity only. Customer order quantity will be
adjusted to nearest carton quantity.

(d) The Cambro product range is also sold in carton quantities only. If broken packs are
required, there will be a broken pack surcharge of $20 per pack. Minimum Cambro order is
$200 Nett excluding tax.

The customer may withdraw or cancel any order placed prior to acceptance by the supplier.
Where in the discretion of the supplier cancellation is otherwise accepted, the customer
shall pay to the supplier an amount equivalent to twenty per cent of the agreed price of the
goods by way of liquidated damages. Orders for non-stock items may NOT be cancelled or
returned under any circumstances.

Delivery of equipment and accessories shall be effected F.I.S. to the capital city in the state
in which the order is placed. Such delivery shall only be made to ground floor or kerbside
goods receiving areas. Delivery of spare parts shall be effected FOB our Victorian warehouse.

Any time given for delivery of goods is an estimate only. The supplier shall not be liable for
any loss or damage whatsoever by reason of any delays in delivery of the goods and the
customer shall not be relieved of any obligation to accept or pay for the goods by reason of
such delay. If the supplier, in its sole and absolute discretion, determines that it is or may be
unable to complete its obligations within a reasonable time or at all, the contract may be
terminated by the supplier. In the event of termination, the customer shall have no claim
against the supplier for any damage, loss, cost or expense whatsoever.

(a) The goods shall be subject to a materials and labour warranty for 12 months following
delivery, in any case where the goods are found to be defective in materials, manufacture or
workmanship. This warranty applies only for the benefit of the customer and is void if
installation or operation is not in accordance with the manufacturer’s instructions and
recommendations. Furthermore, all warranty work must be conducted by the supplier’s staff
or its authorised service agents. All warranty calls are to be placed and authorised through
the supplier’s branch offices.

(b) All warranty work will be undertaken in normal working hours from Monday - Friday
8am - 4pm. Penalty rates for after hours service apply and when charged, the excess
between normal hour labour rates and penalty rates will be the customers responsibility.
Equipment such as Server products, Maxximum blenders and other small equipment are
classed as ‘carry in’ items. These items are to be returned to the supplier or its Authorised
Service Agent workshop for repair. Transport/freight costs to and from the customer for
‘carry in’ items are to be covered by the customer. If the customer requests on site service
(an option always available to the customer) the customer will be charged callout and
travelling costs; the labour for warranty repair time on site will be covered by the supplier.

Save and except for the express warranty set out above, and to the maximum extent
permitted by law, all conditions and warranties which may at any time be implied by law
(including the common law, the Trade Practices Act, the Fair Trading Act and the Goods Act)
are excluded. To the extent that these cannot be excluded and where the law permits, the
supplier's liability in respect of any such condition or warranty shall be limited at the option
of the supplier to the repair or replacement of the goods or the supply of equivalent goods or
the payment of the costs of replacing or repairing the goods or having them replaced or
repaired.

The customer must assume full risk of loss or damage to the goods immediately upon
delivery. Pending payment in full for the goods, the customer must not supply any of the
goods to any person outside of its ordinary or usual course of business, must not allow any
person to have or acquire any security interest in the goods, and must insure the goods for
the full insurable or replacement value (whichever is the higher), with an insurer licensed or
authorised to conduct the business of insurance in the place where the customer carries on
business.

Notwithstanding clause , title to the goods remains with the supplier until the supplier has
received payment of the purchase price of the goods and the purchase price of any other
goods or services previously or subsequently supplied by the supplier to the customer,
whereupon such title shall pass to the customer.

Until such time as title to the goods passes to the customer, the customer:
(a) holds the goods as the fiduciary agent of the supplier and remains liable to account to
the supplier for the goods;
(b) will, if directed by the supplier, store the goods marked in such a way that it is clear
that the goods are the property of the supplier, but all costs of storage (whether or not at
the direction of the supplier) will be paid by the customer; and
(c) irrevocably gives the supplier (and its servants and agents) leave and licence without
the necessity of giving any notice to enter at any time on and into any premises occupied
by the customer, forcibly, if necessary, to inspect, search for and remove any of the goods
supplied by the supplier.

12 Subject to clause 13, the customer shall be entitled to sell the goods in the ordinary course

of its business. If the goods are sold by the customer prior to the time when title passes to
the customer, then:
(a) the customer must keep separate records in relation to the proceeds of the sale of any
goods which have not been paid for,
(b) the customer agrees that it holds the proceeds of resupply of the goods on trust for
and as agent for the supplier immediately when they are receivable or are received and
that the supplier has the right to trace the proceeds of sale,

13

14

15

16

17

18

19

20

21

22

(c) the customer agrees that it must either pay the amount of the proceeds of resupply
to the seller immediately when they are received or pay those proceeds into an account
with a bank or a financial institution or deposit taking institution as trustee for the
seller,

(d) the customer agrees that any accessory or item added to any of the goods by an act
of the customer or any person at the direction or request of the customer becomes and
remains the property of the supplier until the supplier has received payment of the
purchase price of the goods in accordance with clause 10 when the property in the
goods (including the accessory) passes to the customer,

(e) for the avoidance of doubt, if any goods are used in a manufacturing process or
mixed with other materials, the customer must record the value of goods so consumed
in relation to each unit of finished product and upon sale of any unit of finished product,
immediately remit that amount from the proceed of sale to the supplier. The customer
must provide to the supplier monthly or quarterly records of such use.

The customer's right to sell the goods in the ordinary course to its business:-

(a) may be revoked at any time by the seller giving notice to that effect if the customer
is in default for longer than seven days in the payment to any sum whatsoever due to
the supplier;

(b) shall automatically cease if a receiver, controller, liquidator or administrator is
appointed to the assets, undertaking or property of the customer, or a winding up order
against the customer is made or petitioned, or any petition or order in bankruptcy
against the customer is presented or made, or the customer goes into voluntary
liquidation or calls a meeting of or makes arrangements or compositions with its
creditors.

Upon revocation of the customer's right of sale pursuant to clause 13, the customer shall
place the goods at the disposal of the supplier who shall be entitled to enter any premises
of the customer for the purpose of removing the goods and to remove the goods from the
said premises. If the goods have been sold pursuant to clause 12, the customer must pay
to the supplier the proceeds then held by the customer as trustee for the supplier.

The invoiced amount for the goods is to be paid by the customer to the supplier no later
than the last day of the month following the month in which the invoice is first issued (“the
due date"). Where the customer fails to effect payment within this period, the supplier
may at its discretion and without attracting any liability to the customer withhold delivery
of all other goods for which orders have been placed by the customer and accepted by the
supplier.

Where payment is not made on the due date, interest on the amount outstanding is
payable at the rate of 1% above the supplier's overdraft rate from time to time, calculated
from the due date of the payment until payment is made in full.

Should the customer’s account exceed the supplier’s trading terms and be passed over for
collection, all costs relating to the recovery of those debts (including agency’s
commissions, solicitor's and counsel’s fees, court costs and out of pocket expenses) must
be paid the customer.

These terms and conditions shall at all times be governed, construed and interpreted
according to the law of the State of Victoria and the customer hereby irrevocably submits
to the non-exclusive jurisdiction to the courts of that State and all courts of appeal
therefrom.

Where the customer is an individual, sole trader, partnership or small business, the
individual(s) identified on the First Page (Individuals) acknowledge, consent and agree
that the Individuals have been notified by the supplier that, in accordance with the Privacy
Act 1988 (Cth) (Privacy Act):
(a) the supplier may provide such information about the Individuals as is permitted by
the Privacy Act to a credit reporting agency to obtain a consumer credit report about the
Individuals and to allow the credit reporting agency to create or maintain a credit
information file containing information about the Individuals;
(b) the supplier may obtain a consumer credit report containing information about the
Individuals from a credit reporting agency for the purpose of assessing the application
for commercial credit by the Individuals and to collect overdue payments in respect of
commercial credit owed by the Individuals;
(c) the supplier may exchange such information about the Individuals credit worthiness,
credit standing, credit history or credit capacity with other credit providers to assess an
application for credit by the Individuals, to assess the credit worthiness of the
Individuals, to notify other credit providers of a default by the Individuals and to
exchange information with other credit providers as to the status of this loan where the
Individuals are in default with other credit providers;
(d) the supplier may give a guarantor of the customer's liability a credit report
containing information about the Individuals’ credit worthiness, credit standing, credit
history or credit capacity, to keep the guarantor informed about the guarantee;
(d) the information may be exchanged before, during or after the provision of credit to
the customer; and
(e) the Individuals can access the personal information that the supplier holds about
them, subject to some exceptions permitted by law.

In the event that the customer is in default in payment of any amount owing to the
supplier for period in excess of 120 days, the customer hereby charges all real estate
owned by the customer at the time of the default with payment of all amounts
outstanding to the supplier including interest calculated in accordance with clause and
authorises the supplier to lodge a caveat for registration upon all properties so charged.
The customer further agrees to execute a mortgage or mortgages in registrable form at
the request of the supplier. A statement or certificate signed by a duly authorised officer
of the supplier as to the goods supplied to and the indebtedness of a customer shall be
prima facie evidence thereof. Should your account exceed our trading terms and be
passed over for collection all cost including agencies commission, solicitors fees, court
costs and out of pocket expenses are the liability of the customer.

Any claim for transport damage, short supply of goods or return for credit must be
received within 14 days of receipt of goods for it to be considered.

Goods returned for credit may incur a restocking fee equal to the percentage of the value

of the items returned as indicated on the invoice. Authorisation for return of goods must
be sought before the goods are returned.

Updated: June 2008
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