
ABA-6  2/1 banquet Trolley 6 GN  capacity
ABA-12 2/1 banquet Trolley 12 GN capacity
ABA-10 2/1 banquet Trolley 10 GN capacity
ABA-15 1/1  banquet Trolley 15 GN capacity

What Should Be Considered When Buying A Banquet Trolley?
- Ensure that the product is manufactured from stainless and 
food-compatible materials.
- The capacity of the product should not be below the requirement.
- In accordance with the type of product to be served must be heated, 
cooled or neutral.
- The wheels of the product should be considered to be in the desired 
slickness.
- Otherwise, a large number of people may cause job loss by dealing 
with the transportation business of the trolley.
- To be in compliance with international standards will provide 
convenience when buying trays and tubs to be placed in the 
dimensions will provide an advantage to be in compliance with 
international standards.
- Ensure that cabin temperature is controllable and injectable.
- Not every food is suitable to wait at the same temperature.
- Heated banquette trolleys can be preferred with convection models 
to prevent moisture loss of food.

Banquette trolley was produced to 
facilitate the service of many 
people in organizations;
It is a wheeled cart where plates, 
trays or refreshments are prepared 
and stored until the service, where 
they can be transported in bulk.

Heated banquette trolley with 
door convection system warm 
banquette trolley o�ers dry or 
moist air heating facilities to get 
the best result from your food.

- Made of stainless steel.
-0-90° C digital thermostat is controlled.
2 wheels with brakes and 2 wheels without 
brakes.
- Shelf ranges can be adjusted.
- Body and door are double walled polyurethane 
insulation.
- Corner tire is used against bumps.
- It has humidi�cation feature thanks to the 
heated pool at the base.
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