


Bon Chef is a family-owned business that has been manufacturing

and supplying product to the food service industry since 1972. We have set

a standard of excellence by providing innovative product paired with extraordinary

customer service. Our focus on maintaining relationships sets us apart.

We are dedicated to supplying an extensive range of solutions for your culinary

presentation. We offer the most durable products available, in an array

of timeless designs - it is our mission to provide you with the tools

you need to showcase your culinary masterpieces.

Our on-site millwork studio is run by local artisans who find meaning in making.

What we create is built with integrity, inspired by traditional woodworking

methods and assembled with precision craftsmanship. We pride ourselves on

responsibly sourcing only North American lumber, and we are striving

to reduce our carbon footprint as much as possible.

From sleek buffet line equipment to nature-inspired tabletop pieces

to custom millwork setups, Bon Chef ’s commitment to affordable

price points and high quality product is unwavering.

We truly understand the Art of Presentation.
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the CUCINA collection
The Cucina Collection ranges from 8  to 9 qt capacity in four shapes - round, oval, square, rectangle.

Finishes include the original Cucina finish, Hammered, Freeway, Wave, Rain & Bellisimo.
Most popular for its Chafing Dish service style, all Cucina pots have a matching food pan.

Constructed of 18/8 stainless steel, these pots have 3 ply bases for use on induction,
radiant heat, steam tables or with canned fuel.

All pieces are Induction Ready

Cucina Collection shown on risers

HOT & COLD BUFFET • CUCINA
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ORIGINAL FINISH HAMMERED FINISH

FREEWAY FINISH RAIN FINISH

BELLISSIMO FINISH WAVE FINISH

CUCINA • HOT & COLD BUFFET
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CUCINA: ORIGINAL FINISH
The Cucina Original Finish Collection is offered in a variety of sizes.

Offers a residential feel with pieces that also perform as a chafer, with a full steam bath.
Food pan inserts are available for many sizes. Most Original Cucina Pots & Pans are induction ready

and all will work with radiant heat, steam table or canned fuel.

A word about Bon Chef food pans: Keep your Country French and Cucina vessels looking like new longer
by using Bon Chefs food pans. Let the food pans take the beating going in and out of the kitchen and wash cycles.

HOT & COLD BUFFET • CUCINA: ORIGINAL FINISH

6



CUCINA CASSEROLE WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60000
3 QT �/ 8.625” DIA x 3.25” H

Additional Options:
60000FP
2 QT Food Pan

CUCINA SAUTE USE WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60001
4 QT / 11.1875” DIA x H 3.25” H

Additional Options:
60001i
2.75 QT Food Pan

CUCINA POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60030
6 QT / 12.375” DIA x 3” H

60030SHL
6 QT / 12.375” DIA x 3” H
Slow-hinged lid

Additional Options:
60031
4 QT Food Pan

CUCINA POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60032
9 QT / 14.75” DIA x 3.625” H

60032SHL
9 QT / 14.75” DIA x 3.625” H
Slow-hinged lid

Additional Options:
12001
8 QT Food Pan

12031
2 QT Half Round Food Pan

12033
2 QT Round Food Pan

12032
4 QT Food Pan

12007
2.5 QT Half Round Food Pan

CUCINA: ORIGINAL FINISH • HOT & COLD BUFFET
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CUCINA STOCKPOT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60003
7 QT / 9.5” DIA x 7.375” H

Additional Options:
60003HL
Hinged Lid

CUCINA FRENCH OVEN WITH STAINLESS STEEL LID
18/8 STAINLESS STEEL

60004
7 QT / 15” W x 11” L x 4” H

Additional Options:
60004FP
5.5 QT Food Pan

CUCINA FRENCH OVEN WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60023CLD
5 QT / 14.75” DIA x 3.625” H

Additional Options:
60023FP
4 QT Food Pan

CUCINA OBLONG PAN WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60004CLD
7 QT / 15.625” W x 12” L x 4.125” H

Additional Options:
60004FP
5.5 QT Food Pan

HOT & COLD BUFFET • CUCINA: ORIGINAL FINISH
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CUCINA BUTTER WARMER
INDUCTION READY • 18/8 STAINLESS STEEL

60009
.5 QT /  4.875” DIA x 2.25” H; Handle: 4.5” L

CUCINA STIR FRY PAN
INDUCTION READY • 18/8 STAINLESS STEEL

60005
2.5 QT / 10.375” DIA x 3” H; Handle: 7.75” L

Additional Options:
60014FP
2 QT Food Pan

CUCINA CHEF’S PAN WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60008
3.5 QT / 12” DIA x 3” H; Handle: 8” L

CUCINA ROUND CASSEROLE WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60027
1.125 QT / 6.75” D x 2.625”

Additional Options
60025FP
.875 QT Food Pan

60025
1.25 QT / 6.75” DIA x 2.75” H

Additional Options:
60025FP
.875 QT Food Pan

CUCINA: ORIGINAL FINISH • HOT & COLD BUFFET
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CUCINA ROUND CASSEROLE WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60022
1.75 QT / 8.5” DIA x 2.625” H

Additional Options:
60022FP
.75 QT Food Pan

WOK PAN
INDUCTION READY • 18/8 STAINLESS STEEL

60014
2.5 QT / 10.875” DIA X 3” H

Additional Options:
60014FP
2 QT Food Pan

60014LID
Optional Lid

CHEF’S PAN WITH LID
INDUCTION READY • 18/8 STAINLESS STEEL

60015
3.5 QT / 12” DIA X 2.785” H

Additional Options:
60015FP
2.5 QT Food Pan

AU GRATIN DISH
INDUCTION READY • 18/8 STAINLESS STEEL

60018
4 QT /  15.375” L x 10” W x 2.625” H / Two 1.25” Square Handles

Additional Options:
60018FP
2.5 QT Food Pan

HOT & COLD BUFFET • CUCINA: ORIGINAL FINISH
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AU GRATIN DISH
INDUCTION READY • 18/8 STAINLESS STEEL

60002
2.5 QT / 12” L x 9.125” W x 2.25” H / Two 1.25” Square Handles

Additional Options:
60002FP
1.5 QT Food Pan

CUCINA BRAISER PAN
INDUCTION READY • 18/8 STAINLESS STEEL

60006
3.5 QT / 13.25” DIA X 2.25” H

Additional Options:
60006FP
2.5 QT Food Pan

CUCINA ROUND DISH WITH STAINLESS STEEL LID*
*NOT INDUCTION READY • 18/8 STAINLESS STEEL

60026
.25 QT / 4.25” DIA x 1.875” H

Additional Options:
60026FP
.125 QT Food Pan

60021
.34 QT / 4.875” DIA x 2.375”H

NON-STICK OMELET PAN

61275
8.25” DIA

61276
10.25” DIA

61270
12” DIA

ONE MINUTE OMELET PAN
Consisting of black nonstick locking upper 
and lower pan with rubber sleeve handle

61274
8.63” DIA X 3.25” H
6.25” LONG HANDLE;
Stainless steel induction bottom

CUCINA: ORIGINAL FINISH • HOT & COLD BUFFET
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CUCINA OVAL AU GRATIN
INDUCTION READY • 18/8 STAINLESS STEEL

60020
1.187 QT / 8.875” L x 6.875”
 x 2.25” H

CUCINA OVAL DISH
18/8 STAINLESS STEEL

60028
.625 QT /  6.375” L x 5”
x 1.75” H

CUCINA PAELLA PAN
INDUCTION READY • 18/8 STAINLESS STEEL

61249
3 QT / 14.8” L
2” outer height
1.75”  inner height

60019
1.5 QT / 9.625” L x 7.6875” W
x 2.24” H

60029
1.125 QT / 9.25” L x 5.875” W
x 2.25” H

61250
2 QT / 13.2” L
1.875”  outer height
1.5” inner height

CUCINA ROTISSERIE PAN
18/8 STAINLESS STEEL

60010
Non-Induction Ready
10 QT / 16.75” L x 14” W
x 3.5” H

Additional Options:
60010FP
9 QT Food Pan

60010CLD
Induction Ready
10 QT / 16.75” L x 14” W
x 3.5” H

Additional Options:
60010FP
9 QT Food Pan

HOT & COLD BUFFET • CUCINA: ORIGINAL FINISH
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CUCINA STAINLESS STEEL FOOD PAN WITHOUT HANDLES
18/8 STAINLESS STEEL

60016
3 QT / 11.625” L x 9.375” W
x 2.125” H

CUCINA STAINLESS STEEL FOOD PAN WITH HANDLES
18/8 STAINLESS STEEL

60013
Non-Induction Ready
3 QT / 11.75” L x 9.375” W
x 2.125” H

Additional Options:
60013G
Cucina Grill (shown below)

GRILL FOR CUCINA FOOD PAN
18/8 STAINLESS STEEL

60013G
10.875” L x 8.375” W
(fits 60013, shown above)

60012G
13.75” L x 11” W
(fits 60012, shown above)

60017
5 QT / 14” L x 12.125” W
x 2.125” H

60012
Non-Induction Ready
5 QT / 14.75” L x 12” W
x 2.25” H

Additional Options:
60012G
Cucina Grill (shown below)

CUCINA STAINLESS STEEL FOOD PAN WITH HANDLES
18/8 STAINLESS STEEL

60013CLD
Induction Ready
3 QT / 11.75” L x 9.375” W
x 2.125” H

Additional Options:
60013G
Cucina Grill (shown below)

60012CLD
Induction Ready
5 QT / 14.75” L x 12” W
x 2.25” H

Additional Options:
60012G
Cucina Grill (shown below)

CUCINA: ORIGINAL FINISH • HOT & COLD BUFFET
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CUCINA: HAMMERED FINISH
The Cucina: Hammered Finish Collection is 18/8 Stainless Steel with Induction-Ready bottom.

They’re a perfect alternative for display, banquet or catering functions.  They can be used on a radiant heat deck,
warming trays, induction ranges or dropped into tiles with cut-outs for steam table usage.  The unique Hammered

Finish hides fingerprints. Offered in various sizes, capacities and shapes, 8oz. to 9qt.
Stainless Steel Food Pans are available for most sizes.

A word about Bon Chef food pans: Keep your Country French and Cucina vessels looking like new longer
by using Bon Chefs food pans. Let the food pans take the beating going in and out of the kitchen and wash cycles.

HOT & COLD BUFFET • CUCINA: HAMMERED FINISH
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CUCINA CASSEROLE WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60000HF
3 QT �/ 8.625” DIA x 3.375” H

Additional Options:
60000FP
2 QT Food Pan

CUCINA SAUTE PAN WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60001HF
4 QT / 11.1875” DIA x 3.25” H

Additional Options:
60001i
2.75 QT Food Pan

CUCINA POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60030HF
6 QT / 12.375” DIA x 3” H

60030HFSHL
6 QT / 12.375” DIA x 3” H
Slow-hinged lid

Additional Options:
60031
4 QT Food Pan

CUCINA POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60032HF
9 QT / 14.75” DIA x 3.625” H

60032HFSHL
6 QT / 12.375” DIA x 3” H
Slow-hinged Lid

Additional Options:
12001
8 QT Food Pan

12031
2 QT Half Round Food Pan

12033
2 QT Round Food Pan

12032
4 QT Food Pan

12007
2.5 QT Half Round Food Pan

CUCINA: HAMMERED FINISH • HOT & COLD BUFFET
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CUCINA FRENCH OVEN WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60004CLDHF
7 QT / 14.625” L x 12” W x H 2.25” H

Additional Options:
60004FP
5.5 QT Food Pan

CUCINA BUTTER WARMER
INDUCTION READY • 18/8 STAINLESS STEEL

60009HF
.5 QT / 4.875” DIA x 2.25” H / 4.5” L handle

CUCINA STIR FRY PAN
INDUCTION READY • 18/8 STAINLESS STEEL

60005HF
2.5 QT / 10.375” DIA x 3” H / 7.75” L handle

Additional Options:
60014FP
2 QT Food Pan

CUCINA ROUND CASSEROLE WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60025HF
1.75 QT / 6.875” DIA x 3” H

Additional Options:
60025FP
.875 QT Food Pan

60027HF
1.125 QT / 6.875” DIA x 2.5” H

Additional Options:
60025FP
.875 QT Food Pan

60022HF
1.75 QT / 8.375” DIA x 2.5” H

Additional Options:
60022FP
.75 QT Food Pan

HOT & COLD BUFFET • CUCINA: HAMMERED FINISH
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CUCINA ROUND DISH WITH STAINLESS STEEL LID
18/8 STAINLESS STEEL

60026HF
Non-Induction Ready
.25 QT / 4.25” DIA x 1.875” H

Additional Options:
60026FP
.125 QT Food Pan

CUCINA OVAL AU GRATIN
INDUCTION READY • 18/8 STAINLESS STEEL

60020HF
1.187 QT / 8.875” L
x 6.875” W x 2.25”

CUCINA OVAL DISH
18/8 STAINLESS STEEL

60028HF
.625 QT / 6.375” L x 5” W x 1.75” H

60021HF
Induction Ready
.5 QT / 4.875” DIA X 2.5”H

60019HF
1.5 QT / 9.5” L
x 7.625” W x 2.25” H

60029HF
1.125 QT / 9.25” L x 5.875” W x 2.25” H

60002HF
2.5 QT / 12” L
x 9.125” x 2.375” H

Additional Options:
60002FP
1.5 QT Food Pan

60018HF
4 QT / 15.375” L
x 10” W x 2.625” H

Additional Options:
60018FP
2.5 QT Food Pan

CUCINA BRAZIER PAN WITH LID
INDUCTION READY • 18/8 STAINLESS STEEL

60006HF
3.5 QT / 13.125” L x 16.625” W x 5.625” H / 2” L handle

Additional Options:
60006FP
2.5 QT Food Pan

CUCINA: HAMMERED FINISH • HOT & COLD BUFFET
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CUCINA FRENCH OVEN WITH STAINLESS STEEL LID
NON-INDUCTION READY • 18/8 STAINLESS STEEL

60004HF
7 QT / 15” L x 11” W x 4” H / Two 1.25” Square Handles

Additional Options:
60004FP
5.5 QT Food Pan

CUCINA OBLONG PAN WITH LID
INDUCTION READY • 18/8 STAINLESS STEEL

60023CLDHF
5 QT / 15.75” L X 11.375” W  X 2.375” H

Additional Options:
60023FP
4 QT Food Pan

CUCINA ROTISSERIE PAN
INDUCTION READY • 18/8 STAINLESS STEEL

60010CLDHF
10 QT / 16.375” L x 14.0625” W x 4” H / Two .5” Square Handles

Additional Options:
60010FP
9 QT Food Pan

CUCINA 10” STIR FRY PAN
INDUCTION READY • 18/8 STAINLESS STEEL

60014HF
2.5 QT / 10.375” DIA x 3” H

Additional Options:
60014HFLID
Optional Lid

HOT & COLD BUFFET • CUCINA: HAMMERED FINISH
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CUCINA 12” CHEF PAN WITH LID
18/8 STAINLESS STEEL

60015HF
Non-Induction Ready
3.5 QT / 12” DIA X 3” H

Additional Options:
60015FP
2.5 QT Food Pan

CUCINA FOOD PAN WITH HANDLES
INDUCTION READY • 18/8 STAINLESS STEEL

60013CLDHF
3 QT / 11.625” L x 9.5” W x 2.25” H

Additional Options:
60013G
10.875” L x 8.375” W
18/8 Stainless Steel Grill
(fits 60013, shown above)

60012CLDHF
5 QT / 14.625” L x 12” W x 2.25” H

Additional Options:
60012G
13.75” L x 11” W
18/8 Stainless Steel Grill
(fits 60012, shown above)

CLASSIC COUNTRY FRENCH HAMMER FINISH POT
NON-INDUCTION READY • 18/8 STAINLESS STEEL

60303HF-NC
5 QT 22 OZ / 10.125” DIA X 4.75” H
Cover/Lid not included

Additional Options:
60303HF-LID
Cover/Lid only for 60303HF-NC

CLASSIC COUNTRY FRENCH HAMMER FINISH POT
NON-INDUCTION READY • 18/8 STAINLESS STEEL

60299HF-NC
1 QT 22 OZ / 7” DIA X 3” H
Cover/Lid not included

Additional Options:
60299HF-LID
Cover/Lid only for 60299HF-NC

CUCINA: HAMMERED FINISH • HOT & COLD BUFFET
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CUCINA: FREEWAY FINISH
A modern feel in this addition of the Cucina Collection, the Freeway Collection creates a casual feel,

while lighting up a room. The etches in the stainless hide fingerprints and scratches for a lifetime of usage.

A word about Bon Chef food pans: Keep your Country French and Cucina vessels looking like new longer
by using Bon Chefs food pans. Let the food pans take the beating going in and out of the kitchen and wash cycles.

HOT & COLD BUFFET • CUCINA: FREEWAY FINISH
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CUCINA CASSEROLE WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60000FREEWAY
3 QT �/ 8.625” DIA x 3.25” H

Additional Options:
60000FP
2 QT Food Pan

CUCINA SAUTE PAN WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60001FREEWAY
4 QT / 11.1875” DIA x 3.25” H

Additional Options:
60001i
2.75 QT Food Pan

CUCINA POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60030FREEWAY
6 QT / 12.375” DIA x 3” H

60030FREEWAYSHL
6 QT / 12.375” DIA x 3” H
Slow-hinged lid

Additional Options:
60031
4 QT Food Pan

CUCINA POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60032FREEWAY
9 QT / 14.75” DIA x 3.625” H

60032FREEWAYSHL
9 QT / 14.75” DIA x 3.625” H
Slow-hinged lid

Additional Options:
12001
8 QT Food Pan

12031
2 QT Half Round Food Pan

12033
2 QT Round Food Pan

12032
4 QT Food Pan

12007
2.5 QT Half Round Food Pan

CUCINA: FREEWAY FINISH • HOT & COLD BUFFET
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CUCINA: RAIN FINISH
Create a luxurious, relaxing space with this Cucina Collection inspired by rain.  This collection offers

a perfect alternative for display, banquet or catering functions.  They can be used on a radiant heat deck,
warming trays, or induction ranges.  The unique finish is scratch and fingerprint resistant.  Offered in four

 round sizes, 3qt. to 9qt.  Stainless Steel Food Pans are available.

A word about Bon Chef food pans: Keep your Country French and Cucina vessels looking like new longer
by using Bon Chefs food pans. Let the food pans take the beating going in and out of the kitchen and wash cycles.

CUCINA OVAL AU GRATIN
INDUCTION READY • 18/8 STAINLESS STEEL

60004CLDRAIN
4 QT / 15.4” L x 10″ W x 2.6” H

HOT & COLD BUFFET • CUCINA: RAIN FINISH
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CUCINA CASSEROLE WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60000RAIN
3 QT �/ 8.625” DIA x 3.25” H

Additional Options:
60000FP
2 QT Food Pan

CUCINA SAUTE PAN WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60001RAIN
4 QT / 11.1875” DIA x 3” H

Additional Options:
60001i
2.75 QT Food Pan

CUCINA POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60030RAIN
6 QT / 12.375” DIA x 3” H

60030RAINSHL
6 QT / 12.375” DIA x 3” H
Slow-hinged lid

Additional Options:
60031
4 QT Food Pan

CUCINA POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60032RAIN
9 QT / 14.75” DIA x 3.625” H

60032RAINSHL
9 QT / 14.75” DIA x 3.625” H
Slow-hinged lid

Additional Options:
12001
8 QT Food Pan

12031
2 QT Half Round Food Pan

12033
2 QT Round Food Pan

12032
4 QT Food Pan

12007
2.5 QT Half Round Food Pan

CUCINA FRENCH OVEN
INDUCTION READY • 18/8 STAINLESS STEEL

60004CLDRAIN
7 QT / 15” L x 11″ W x 4” H

CUCINA: RAIN FINISH • HOT & COLD BUFFET

23



CUCINA: WAVE FINISH
Elevate buffet-style meals with Cucina: Wave Finish. Its exterior design offers exceptional beauty

 and hides fingerprints. This Tri-Ply Stainless-Steel cookware line pairs classic style with modern practicality.

A word about Bon Chef food pans: Keep your Country French and Cucina vessels looking like new longer
by using Bon Chefs food pans. Let the food pans take the beating going in and out of the kitchen and wash cycles.

HOT & COLD BUFFET • CUCINA: WAVE FINISH
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CUCINA CASSEROLE WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60000WAVE
3 QT �/ 8.625” DIA x 3.25” H

Additional Options:
60000FP
2 QT Food Pan

CUCINA SAUTE PAN WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60001WAVE
4 QT / 11.1875” DIA x 3” H

Additional Options:
60001i
2.75 QT Food Pan

CUCINA POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60030WAVE
6 QT / 12.375” DIA x 3” H

60030WAVESHL
6 QT / 12.375” DIA x 3” H
Slow-hinged lid

Additional Options:
60031
4 QT Food Pan

CUCINA POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60032WAVE
9 QT / 14.75” DIA x 3.625” H

60032WAVESHL
9 QT / 14.75” DIA x 3.625” H
Slow-hinged lid

Additional Options:
12001
8 QT Food Pan

12031
2 QT Half Round Food Pan

12033
2 QT Round Food Pan

12032
4 QT Food Pan

12007
2.5 QT Half Round Food Pan

CUCINA: WAVE FINISH • HOT & COLD BUFFET
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CUCINA: BELLISSIMO FINISH
Luxurious feels and ornate detail complement the hammered feel of the Bellisimo Collection.

For a showstopping presentation serve your food on this latest addition to the Bon Chef Cucina Collection.

A word about Bon Chef food pans: Keep your Country French and Cucina vessels looking like new longer
by using Bon Chefs food pans. Let the food pans take the beating going in and out of the kitchen and wash cycles.

HOT & COLD BUFFET • CUCINA: BELLISSIMO FINISH
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CUCINA CASSEROLE WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60000BELLISSIMO
3 QT �/ 8.625” DIA x 3.25” H

Additional Options:
60000FP
2 QT Food Pan

CUCINA SAUTE PAN WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60001BELLISSIMO
4 QT / 11.1875” DIA x 3” H

Additional Options:
60001i
2.75 QT Food Pan

CUCINA POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60030BELLISSIMO
6 QT / 12.375” DIA x 3” H

60030BELLISSIMOSHL
6 QT / 12.375” DIA x 3” H
Slow-hinged lid

Additional Options:
60031
4 QT Food Pan

CUCINA POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60032BELLISSIMO
9 QT / 14.75” DIA x 3.625” H

60032BELLISSIMOSHL
9 QT / 14.75” DIA x 3.625” H
Slow-hinged lid

Additional Options:
12001
8 QT Food Pan

12031
2 QT Half Round Food Pan

12033
2 QT Round Food Pan

12032
4 QT Food Pan

12007
2.5 QT Half Round Food Pan

CUCINA: BELLISSIMO FINISH • HOT & COLD BUFFET
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HOT & COLD BUFFET • SOUP MARMITES

COUNTRY FRENCH: ombre finish
Introducing our new Country French Collection: Ombre Finish. Outfit your buffet with on-trending ombre gradients

in a variety of bright, eye-catching colors.  Use with food pans to create a steam bath for perfect, even heating.
All items are Induction Ready.

A word about Bon Chef food pans: Keep your Country French and Cucina vessels looking like new longer
by using Bon Chefs food pans. Let the food pans take the beating going in and out of the kitchen and wash cycles.

HOT & COLD BUFFET • COUNTRY FRENCH: OMBRE FINISH
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SOUP MARMITES • HOT & COLD BUFFET

COUNTRY FRENCH: OMBRE POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

73299-OM-COLOR
1.7 QT / 7” DIA x 3” H

Additional Options:

60299i
1.187 QT Food Pan

60299LH
Lid Holder

73300-OM-COLOR
2.281 QT / 7.75” DIA x 3 1/2” H

Additional Options:

60300i
1.5 QT Food Pan

60300LH
Lid Holder

73301-OM-COLOR
3.281 QT / 8.625” DIA x 3.875” H

Additional Options:

60301i
2.25 QT Food Pan

60301LH
Lid Holder

73302-OM-COLOR
4.281 QT / 9.375” DIA x 4.375” H

Additional Options:

60302i
2.875 QT Food Pan

60302LH
Lid Holder

73303-OM-COLOR
5.687 QT / 10.125” DIA x 4.75” H

Additional Options:

60303i
3.875 QT Food Pan

60303LH
Lid Holder

73032-OM-COLOR
9 QT / 14.75” DIA x 3.375” H

Additional Options:

12001
8 QT Food Pan

12007
2 QT Half Round Food Pan

12032
4 QT Round Food Pan

60032LH
Lid Holder

60032LLH
Large Lid Holder

73030-OM-COLOR:
6 QT / 12.375” DIA x 3” H

Additional Options:

60031
4 QT Food Pan

12031
2 QT Half Round Food Pan

12033
2 QT Round Food Pan

60306LH
Lid Holder

COUNTRY FRENCH: OMBRE POT WITH LID
INDUCTION READY • 18/8 STAINLESS STEEL

COUNTRY FRENCH: OMBRE • HOT & COLD BUFFET
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COUNTRY FRENCH: OMBRE POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

73304-OM-COLOR:
1.625 QT / 10.125” DIA x 1.875” H

Additional Options:
60304LH
Lid Holder

73305-OM-COLOR:
2.375 QT / 12” DIA x 2.25” H

Additional Options:
60305LH
Lid Holder

73306-OM-COLOR:
3.125 QT / 11.75” DIA x 2.375” H

Additional Options:
60306LH
Lid Holder

COUNTRY FRENCH: OMBRE SAUTE PAN/SKILLET WITH LONG HANDLE
INDUCTION READY • 18/8 STAINLESS STEEL

73307-OM-COLOR:
1.625 QT / 10.125” DIA x 1.875” H

73308-OM-COLOR:
2.375 QT / 11” DIA x 2.125” H

73309-OM-COLOR:
3.125 QT / 11.75” DIA x 2.375” H

CHOOSE YOUR COLOR

To order any Country French: Ombre item, simply find the corresponding item number
beside each image, add a dash (-) then the correct color code listed below.

WTSMCRC
73304 - OM-CR
item number + color code

30

Caribbean 
Blue

Crimson 
Red Merlot Shadow

Gray Tangerine White

(solid White,
no gradient)

HOT & COLD BUFFET • COUNTRY FRENCH: OMBRE FINISH
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COUNTRY FRENCH: OMBRE FRENCH OVEN WITH LID
INDUCTION READY • 18/8 STAINLESS STEEL

COUNTRY FRENCH: OMBRE OBLONG PAN WITH LID
INDUCTION READY • 18/8 STAINLESS STEEL

73004-OM-COLOR:
7 QT / 15” L x 11” W x 4” H

Additional Options:
60004FP
5.5 QT Food Pan

73023-OM-COLOR:
5 QT / 15” L x 11” W x 2.875” H

Additional Options:
60023FP
5 QT Food Pan

CHOOSE YOUR ACCESSORIES

Many of our Country French: Ombre products can be made to order with functional accessories.

Food Insert Pan Lid HolderMade to Order
Hinged Lid

Large Lid Holder Stand Style Lid Holder Glass Lid

31

COUNTRY FRENCH: OMBRE • HOT & COLD BUFFET
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COUNTRY FRENCH X collection
Outfit your buffet with the modern style and assorted hues of the Country French X Collection. Available in a variety 
of bright, eye catching colors, the Country French X Collection provides a bright and friendly home feel to your food 

presentation. Use with food pans to create a steam bath for perfect, even heating.
All items are Induction Ready.

A word about Bon Chef food pans: Keep your Country French and Cucina vessels looking like new longer
by using Bon Chefs food pans. Let the food pans take the beating going in and out of the kitchen and wash cycles.

HOT & COLD BUFFET • COUNTRY FRENCH X
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COUNTRY FRENCH X POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

71299-CF2-COLOR
1.7 QT / 7” DIA x 3” H

Additional Options:
71299-CF2-COLOR-HL
1.7 QT / 7” DIA x 3” H
Hinged Lid

60299i
1.187 QT Food Pan

60299LH
Lid Holder

71300-CF2-COLOR
2.281 QT / 7.75” DIA x 3 1/2” H

Additional Options:
71300-CF2-COLOR-HL
2.281 QT / 7.75” DIA x 3.5” H
Hinged Lid

60300i
1.5 QT Food Pan

60300LH
Lid Holder

71301-CF2-COLOR
3.281 QT / 8.625” DIA x 3.875” H

Additional Options:
71301-CF2-COLOR-HL
3.281 QT / 8.625” DIA x 3.875” H
Hinged Lid

60301i
2.25 QT Food Pan

60301LH
Lid Holder

71302-CF2-COLOR
4.281 QT / 9.375” DIA x 4.375” H

Additional Options:
71302CF2-COLOR-HL
4.281 QT / 9.375” DIA x 4.375” H
Hinged Lid

60302i
2.875 QT Food Pan

60302LH
Lid Holder

71303-CF2-COLOR
5.687 QT / 10.125” DIA X 4.75” H

Additional Options:
71303-CF2-COLOR-HL
5.687 QT / 10.125” DIA X 4.75” H
Hinged Lid

60303i
3.875 QT Food Pan

60303LH
Lid Holder

71032-CF2-COLOR
9 QT / 14.75” DIA x 3.375” H

Additional Options:
71032-CF2-COLOR-HL
9 QT / 14.75” DIA x 3.375” H 
Hinged Lid

71032-CF2-COLOR-SHL
9 QT / 14.75” DIA x 3.375” H
Slow Hinged Lid

12001
8 QT Food Pan

12007
2 QT Half Round Food Pan

12032
4 QT Round Food Pan

60032LH
Lid Holder

60032LLH
Large Lid Holder

71030-CF2-COLOR:
6 QT / 12.375” DIA x 3” H

Additional Options:
71030-CF2-COLOR-HL
6 QT / 12.375” DIA x 3” H
Hinged Lid

71030-CF2-COLOR-SHL
6 QT / 12.375” Dia x 3” H
Slow Hinged Lid

60031
4 QT Food Pan

12031
2 QT Half Round Food Pan

12033
2 QT Round Food Pan

60306LH
Lid Holder

COUNTRY FRENCH X POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

COUNTRY FRENCH X • HOT & COLD BUFFET

33



COUNTRY FRENCH X POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

71304-CF2-COLOR:
1.625 QT / 10.125” DIA x 1.875” H

Additional Options:
60304LH
Lid Holder

71305-CF2-COLOR:
2.375 QT / 11” DIA x 2.25” H

Additional Options:
60305LH
Lid Holder

71306-CF2-COLOR:
3.125 QT / 11.75” DIA x 2.375” H

Additional Options:
60306LH
Lid Holder

COUNTRY FRENCH X SKILLET WITH ONE HANDLE
INDUCTION READY • 18/8 STAINLESS STEEL

71307-CF2-COLOR:
1.625 QT / 10.125” DIA x 1.875” H

Additional Options:
60303COVER
Lid only;
(fits 71303, 71304,
71307 & 72303)

60303GLASSLID
Clear Glass Lid only;
(fits 71303, 71304,
71307 & 71303)

60303COVERBF
Brush Finish Lid only;
(fits 71303, 71304,
71307 & 72303)

71308-CF2-COLOR:
2.375 QT / 11” DIA x 2.125” H

Additional Options:
60305COVER
Lid only
(fits 71305 & 71308)

60305GLASSLID
Clear Glass Lid only;
(fits 71305 & 71308)

71309-CF2-COLOR:
3.125 QT / 11.75” DIA x 2.375” H

Additional Options:
60306COVER
Lid only;
(fits 71306 & 71309)

60306GLASSLID
Clear Glass Lid only;
(fits 71306 & 71309)

HOT & COLD BUFFET • COUNTRY FRENCH X

CHOOSE YOUR COLOR

To order any Country French item, simply find the corresponding item number
beside each image, add a dash (-) then the correct color code listed below.

BPCBLYOR
R71304 - CF2 -

item number + color code
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COUNTRY FRENCH X OBLONG WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

COUNTRY FRENCH X OBLONG PAN WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

71004-CF2-COLOR:
7 QT / 15” L x 11” W x 4” H

Additional Options:
60004FP
5.5 QT Food Pan

71023-CF2-COLOR:
5 QT / 15” L x 11” W x 2.875” H

Additional Options:
60023FP
5 QT Food Pan

COUNTRY FRENCH X • HOT & COLD BUFFET

CHOOSE YOUR ACCESSORIES

Many of our Country French products can be made to order with functional accessories.

Food Insert Pan Lid HolderMade to Order
Hinged Lid

Large Lid Holder Stand Style Lid Holder Glass Lid

35



HOT & COLD BUFFET • COUNTRY FRENCH SINGLE WALL

CHOOSE YOUR COLOR

To order any Country French item, simply find the corresponding item number
beside each image, add a dash (-) then the correct color code listed below.

BCBLYOR
R71304 - CF2 -

item number + color code

CLASSIC COUNTRY SINGLE WALL HALF COLOR
NON-INDUCTION READY • 18/8 STAINLESS STEEL • 
CAN BE USED IN STEAM TABLES IN CONJUNCTION WITH BON CHEF TILES

62299NCCOLOR
1.7 QT / 7” DIA x 3.125” H

CLASSIC COUNTRY SINGLE WALL HALF COLOR
NON-INDUCTION READY • 18/8 STAINLESS STEEL • 
CAN BE USED IN STEAM TABLES IN CONJUNCTION WITH BON CHEF TILES

62300NCCOLOR
2 QT 9 OZ  / 7.75” DIA x 3.5” H

CLASSIC COUNTRY SINGLE WALL HALF COLOR
NON-INDUCTION READY • 18/8 STAINLESS STEEL • 
CAN BE USED IN STEAM TABLES IN CONJUNCTION WITH BON CHEF TILES

62301NCCOLOR
3  QT 9 OZ / 5.625” DIA x 3.875” H
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COUNTRY FRENCH SINGLE WALL • HOT & COLD BUFFET

CHOOSE YOUR ACCESSORIES

Many of our Country French products can be made to order with functional accessories.

Food Insert Pan Lid HolderMade to Order
Hinged Lid

Large Lid Holder Stand Style Lid Holder Glass Lid

CLASSIC COUNTRY SINGLE WALL HALF COLOR
NON-INDUCTION READY • 18/8 STAINLESS STEEL • 
CAN BE USED IN STEAM TABLES IN CONJUNCTION WITH BON CHEF TILES

62302NCCOLOR
4.3 QT /  9.375” DIA x 4.375” H

CLASSIC COUNTRY SINGLE WALL HALF COLOR
NON-INDUCTION READY • 18/8 STAINLESS STEEL • 
CAN BE USED IN STEAM TABLES IN CONJUNCTION WITH BON CHEF TILES

62303NCCOLOR
5.7 QT / 10.125” DIA x 4.625” H
*Available in Mirror or Brushed Finish

CLASSIC COUNTRY SINGLE WALL SAUTE PAN/SKILLET 
WITH COVER AND DOUBLE HANDLE
NON-INDUCTION READY • 18/8 STAINLESS STEEL • 
CAN BE USED IN STEAM TABLES IN CONJUNCTION WITH BON CHEF TILES

62304NCCOLOR
1 QT 20 OZ / 10.125”  DIA x 1.875” H
*Only available in Cobalt Blue, Lime & Red
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COUNTRY FRENCH:

the TWO-TONE collection
This collection boasts a striking play on its finish with a combination of high polish and satin stainless steel.

Create an element of clean lines and pretty shines with the Two Tone Country French Collection.
Recommended use with inserts and is perfect for induction, radiant heat & steam table use.

All pieces are Induction Ready.

A word about Bon Chef food pans: Keep your Country French and Cucina vessels looking like new longer
by using Bon Chefs food pans. Let the food pans take the beating going in and out of the kitchen and wash cycles.

HOT & COLD BUFFET • COUNTRY FRENCH: TWO-TONE
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COUNTRY FRENCH TWO-TONE POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60299-2TONESS
1.6875 QT / 7” DIA x 3” H

Additional Options:

60299-2TONESSHL
1.6875 QT / 7” DIA x 3” H
Hinged Lid

60299i
1.187 QT Food Pan

60299LH
Lid Holder

60300-2TONESS
2.281 QT / 7.75” DIA x 3 1/2” H

Additional Options:
60300--2TONESSHL
2.281 QT / 7.75” DIA x 3.5” H
Hinged Lid

60300i
1.5 QT Food Pan

60300LH
Lid Holder

60301-2TONESS
3.281 QT / 8.625” DIA x 3.875” H

Additional Options:
60301-2TONESSHL
3.281 QT / 8.625” DIA x 3.875” H
Hinged Lid

60301i
2.25 QT Food Pan

60301LH
Lid Holder

60302-2TONESS
4.281 QT / 9.375” DIA x 4.375” H

Additional Options:
60302-2TONESSHL
4.281 QT / 9.375” DIA x 4.375” H
Hinged Lid

60302i
2.875 QT Food Pan

60302LH
Lid Holder

60303-2TONESS
5.687 QT / 10.125” DIA x 4.75” H

Additional Options:
60303-2TONESSHL
5.687 QT / 7.75” DIA x 3.5” H
Hinged Lid

60303i
3.875 QT Food Pan

60303LH
Lid Holder

60305-2TONESS
2.281 QT / 11” DIA x 2.25” H

Additional Options:
60305LH
Lid Holder

60304-2TONESS
1.675 QT / 10.125” DIA x 1.875” H

Additional Options:
60304LH
Lid Holder

COUNTRY FRENCH CHEF’S PAN WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60306-2TONESS
3.281 QT / 11.75” DIA x 2.375” H

Additional Options:
60306LH
Lid Holder

COUNTRY FRENCH: TWO-TONE • HOT & COLD BUFFET

CHOOSE YOUR ACCESSORIES

Many of our Country French products can be made to order with functional accessories.

Food Insert Pan Lid HolderMade to Order
Hinged Lid

Large Lid Holder Stand Style Lid Holder Glass Lid
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60307-2TONESS
1.625 QT / 10.125” DIA x 1.875” H

Additional Options:
60304LH
Lid Holder

60303COVER
Lid Only

60303GLASSLID
Glass Lid

60303COVERBF
Brushed Finish Lid

60308-2TONESS
2.375 QT / 11” DIA x 2.125” H

Additional Options:
60305LH
Lid Holder

60305COVER
Lid Only

60305GLASSLID
Glass Lid

60309-2TONESS
3.125 QT / 11.75” DIA x 2.375” H

Additional Options:
60306LH
Lid Holder

60306COVER
Lid Only

60306GLASSLID
Glass Lid

COUNTRY FRENCH TWO-TONE SKILLET WITH ONE HANDLE
INDUCTION READY • 18/8 STAINLESS STEEL

COUNTRY FRENCH TWO-TONE POT WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60030CF-2TONESS
6 QT / 12.375” DIA x 3” H

Additional Options:
60031
4 QT Food Pan

12031
2 QT Half Round Food Pan

12033
2 QT Round Food Pan

60306LH
Lid Holder

60032CF-2TONESS
9 QT / 14.75” DIA x 3.375” H

Additional Options:
12001
8 QT Food Pan

12032
4 QT Food Pan

12007
2.5 QT Half Round Food Pan

60032LH
Lid Holder

60032LLH
Large Lid Holder

60032SLH
Stand Lid Holder

60023-2TONESS
5 QT / 15” L x 11” W x 2.75” H

Additional Options:
60023FP
4 QT Food Pan

COUNTRY FRENCH TWO-TONE FRENCH OVEN WITH STAINLESS STEEL LID
INDUCTION READY • 18/8 STAINLESS STEEL

60004-2TONESS
7 QT / 15” L x 11” W x 4” H

Additional Options:
60004FP
5.5 QT Food Pan

HOT & COLD BUFFET • COUNTRY FRENCH: TWO-TONE
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COUNTRY FRENCH: TWO-TONE • HOT & COLD BUFFET

CHOOSE YOUR ACCESSORIES

Many of our Country French products can be made to order with functional accessories.

Food Insert Pan Lid HolderMade to Order
Hinged Lid

Large Lid Holder Stand Style Lid Holder Glass Lid
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BOTTOMLESS collection
Enhance your steam tables appearance with our patented Bottomless collection.  Designed specifically for steam tables, 

the vessel works as a decorative body used in conjunction with food pans to maximize heat efficiency by allowing the 

steam to gently warm the food.  Available in our eye-catching Country French X colors and Hammer Finish.  Each pan 

has no bottom, which allows the steam to reach the food pan more efficiently than ever before.

A word about Bon Chef food pans: Keep your Country French and Cucina vessels looking like new longer

by using Bon Chefs food pans. Let the food pans take the beating going in and out of the kitchen and wash cycles.

Patent # US D901,253 S

HOT & COLD BUFFET • BOTTOMLESS COLLECTION

42



1step one
choose your vessels

Bottomless Country French 
Collection

Pages XX

Bottomless Hammered 
Cucina Collection

Pages XX

step two
add a corresponding food pan2

step three
place combination directly into steam 
well and the food pan will receive
maximum heat; work with our team
to create a customized tile system!

3

BOTTOMLESS COLLECTION • HOT & COLD BUFFET

PAIR WITH OUR EMBOSSED STAINLESS STEEL TILES
Available in a range of styles - see page 82 for full details.

Hemisphere Rain Wave Champagne
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HOT & COLD BUFFET • BOTTOMLESS COUNTRY FRENCH X

BOTTOMLESS CASSEROLE
WITHOUT COVER

72000-BL-COLOR
8.625” DIA X 3.25” H

CORRESPONDING FOOD PAN

60000-BL-FP
3 QT / 8.75” DIA x 4” H

EZ-FIT FULL SIZE TILE
2 CUTOUTS FOR 72000-BL

52008-2-72000-BL
20.8125” L X 12.75” W

BOTTOMLESS POT
WITHOUT COVER

72001-BL-COLOR
11.1875” DIA x 2.875” H	

CORRESPONDING FOOD PAN

60001i
2.75 QT / 11.625” DIA x 2.3125” H

EZ-FIT FULL SIZE TILE
1 CUTOUT FOR 72001-BL

52008-1-72001-BL
20.8125” L X 12.75” W

BOTTOMLESS POT
WITHOUT COVER

72030-BL-COLOR
12.375” DIA X 3” H

CORRESPONDING FOOD PAN

12033
2 QT / 12.75” DIA X 1.25” H

60031
4 QT / 12.75” DIA X 2.5” H

EZ-FIT FULL SIZE TILE
1 CUTOUT FOR 72030-BL

52008-1-72030-BL
20.8125” L X 12.75” W

CHOOSE YOUR COLOR
To order any Country French item, simply find the corresponding item number

beside each image, add a dash (-) then the correct color code listed below.
Bottomless Country French is also available in hammered finish - contact us for details.

BPCBLYOR
R72030 -  BL -

item number + color code

Patent # US D901,253 S
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BOTTOMLESS POT
WITHOUT COVER

72032-BL-COLOR
14.75” DIA x 3.375” H

CORRESPONDING FOOD PAN

12032
1 GAL / 15” DIA X 1.75” H

12001
2 GAL / 15” DIA X 3.25” H

EZ FIT DOUBLE SIZE TILE
1 CUTOUT FOR 72032-BL

52170-1-72032-BL
25.5” L X 20.8” W

BOTTOMLESS FRENCH OVEN
WITHOUT COVER

72004-BL-COLOR
15” L X 11” W X 4” H

CORRESPONDING FOOD PAN

60004FP
5.5 QT / 16” L X 12.125” W X 3” H

60023FP
4 QT / 16” L x 12.125” W x 2” H

EZ FIT FULL SIZE TILE
1 CUTOUT FOR 72004-BL

52008-1-72004-BL
20.8125” L X 12.75” W

BOTTOMLESS COUNTRY FRENCH X • HOT & COLD BUFFET

PAIR WITH OUR EMBOSSED STAINLESS STEEL TILES
Available in a range of styles - see page 82 for full details.

Hemisphere Rain Wave Champagne
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BOTTOMLESS CASSEROLE
WITHOUT COVER

60000HF-BL
8.625” DIA X 3.25” H

CORRESPONDING FOOD PAN

60000-BL-FP
3 QT / 8.75” DIA x 4” H

EZ-FIT FULL SIZE TILE
2 CUTOUTS FOR 60000-BL

52008-2-72000-BL
20.8125” L X 12.75” W

BOTTOMLESS POT
WITHOUT COVER

60001HF-BL
11.1875” DIA x 2.875” H	

CORRESPONDING FOOD PAN

60001i
2.75 QT / 11.625” DIA x 2.3125” H

EZ-FIT FULL SIZE TILE
1 CUTOUT FOR 60001-BL

52008-1-72001-BL
20.8125” L X 12.75” W

BOTTOMLESS POT
WITHOUT COVER

60030HF-BL
12.375” DIA X 3” H

CORRESPONDING FOOD PAN

12033
2 QT / 12.75” DIA X 1.25” H

60031
4 QT / 12.75” DIA X 2.5” H

EZ-FIT FULL SIZE TILE
1 CUTOUT FOR 60030-BL

52008-1-72030-BL
20.8125” L X 12.75” W

Patent # US D901,253 S

HOT & COLD BUFFET • HAMMERED BOTTOMLESS COUNTRY FRENCH X
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BOTTOMLESS POT
WITHOUT COVER

60032HF-BL
14.75” DIA x 3.375” H

CORRESPONDING FOOD PAN

12032
1 GAL / 15” DIA X 1.75” H

12001
2 GAL / 15” DIA X 3.25” H

EZ FIT DOUBLE SIZE TILE
1 CUTOUT FOR 60032-BL

52170-1-72032-BL
25.5” L X 20.8” W

BOTTOMLESS FRENCH OVEN
WITHOUT COVER

60004HF-BL
15” L X 11” W X 4” H

CORRESPONDING FOOD PAN

60004FP
5.5 QT / 16” L X 12.125” W X 3” H

60023FP
4 QT / 16” L x 12.125” W x 2” H

EZ FIT FULL SIZE TILE
1 CUTOUT FOR 60004HF-BL

52008-1-72004-BL
20.8125” L X 12.75” W

HAMMERED BOTTOMLESS COUNTRY FRENCH X • HOT & COLD BUFFET

47

PAIR WITH OUR EMBOSSED STAINLESS STEEL TILES
Available in a range of styles - see page 82 for full details.

Hemisphere Rain Wave Champagne



HOTSTONE:
the cucina collection

The revolutionary HotStone collection adds color and texture to a hot food presentation.
It can be used in steam tables, on Bon Chef induction stoves, and in ovens up to 400 degrees.

Easy to clean, scratch resistant and available in 5 warm, earth-inspired colors, the HotStone Finish
is also available on our Hot Solutions Food Pans.

HOT & COLD BUFFET • HOTSTONE INDUCTION

CHOOSE YOUR COLOR

To order any HotStone item, simply find the corresponding item number
beside each image, and substitute your color name of choice.

TAUPESTARLIGHTGALAXYDESERTCOFFEE
5203TAUPE

item number + color code
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HOTSTONE OVAL AU GRATIN
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60019STARLIGHT
1.5 QT / 9.625” H x 7.6875” W x 2.25” H

HOTSTONE OVAL AU GRATIN
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60020TAUPE
1.187 QT / 8.875” L x 6.875” W x 2.25” H

HOTSTONE OVAL AU GRATIN
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60002COFFEE
2.5 QT / 12” L x 9.125” W x 2.25” H

Additional Options:
60002FP
1.5 QT Food Pan

HOTSTONE OVAL AU GRATIN
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60018DESERT
4 QT / 15.375” L x 10” W x 2.625” H

Additional Options:
60018FP
2.5 QT Food Pan

HOTSTONE INDUCTION • HOT & COLD BUFFET
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HOTSTONE: CUCINA ROUND DISH WITH LID AND SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60027GALAXY
1.125 QT / 6.75” DIA. x 2.625” H

Additional Options:
60025FP
.875 QT Food Pan

HOTSTONE: CUCINA PAN WITH LID AND SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60025STARLIGHT
1.25 QT / 6.75” DIA x 2.75” H

Additional Options:
60025FP
.875 QT Food Pan

HOTSTONE: CUCINA ROUND CASSEROLE WITH LID AND SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60022TAUPE
1.75 QT / 8.5” DIA x 2.625” H

Additional Options:
60022FP
.75 QT Food Pan

HOTSTONE: CUCINA CASSEROLE WITH LID AND SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60000COFFEE
3 QT / 8.625” DIA x 3.25” H

Additional Options:
60000FP
2 QT Food Pan

HOT & COLD BUFFET • HOTSTONE INDUCTION

CHOOSE YOUR COLOR

To order any HotStone item, simply find the corresponding item number
beside each image, and substitute your color name of choice.

TAUPESTARLIGHTGALAXYDESERTCOFFEE
5203TAUPE

item number + color code
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HOTSTONE: CUCINA BRAISER PAN WITH LID AND SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60011DESERT
2.5 QT / 10.625” DIA x 3” H

Additional Options:
60014FP
2.5 QT Food Pan

HOTSTONE: CUCINA STIR FRY PAN WITH TWO HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60014GALAXY
2.5 QT / 10.625” DIA x 3” H

Additional Options:
60014FP
2 QT Food Pan

HOTSTONE: CUCINA STIR FRY PAN WITH LONG HANDLE
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60005STARLIGHT
2.5 QT / 10.625” DIA x 3” H; 7” LONG HANDLE

Additional Options:
60014FP
2 QT Food Pan

HOTSTONE: CUCINA CHEF’S PAN WITH LID AND LONG HANDLE
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60008TAUPE
3.5 QT /12.437” DIA x 3” H; 7.875” LONG HANDLE

Additional Options:
60015FP
2.5 QT Food Pan

HOTSTONE INDUCTION • HOT & COLD BUFFET
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HOTSTONE: CUCINA CHEF’S PAN WITH LID AND SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60015COFFEE
3.5 QT / 12.4375” DIA x 3” H

Additional Options:
60015FP
2.5 QT Food Pan

HOTSTONE: CUCINA BRAISER WITH LID AND SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60006DESERT
3.5 QT / 13.375” DIA x 2.25” H

Additional Options:
60006FP
2.5 QT Food Pan

HOTSTONE: CUCINA SAUTE PAN WITH LID AND SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60001GALAXY
4 QT / 11.1875” DIA x 3” H

Additional Options:
60001i
2.75 QT Food Pan

HOTSTONE: CUCINA POT WITH LID AND SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60030STARLIGHT
6 QT / 12.375” DIA x 3” H

Additional Options:
12031
2 QT Half Round Food Pan

12033
2 QT Food Pan

60031
4 QT Food Pan

HOT & COLD BUFFET • HOTSTONE INDUCTION

CHOOSE YOUR COLOR

To order any HotStone item, simply find the corresponding item number
beside each image, and substitute your color name of choice.

TAUPESTARLIGHTGALAXYDESERTCOFFEE
5203TAUPE

item number + color code
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HOTSTONE: CUCINA POT WITH LID AND SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60032TAUPE
9 QT / 14.75” DIA x 3.625” H

Additional Options:
12007
Half Round Food Pan

HOTSTONE: CUCINA OBLONG PAN WITH LID AND SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60023CLDCOFFEE
5 QT / 14.875” DIA x 2.875” H

Additional Options:
60023FP
4 QT Food Pan

HOTSTONE: CUCINA FRENCH OVEN WITH LID AND SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60004CLDDESERT
7 QT / 15” L x 11” W x 4.125” H

Additional Options:
60004FP
5.5 QT Food Pan

HOTSTONE: CUCINA ROASTING PAN WITH SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60013CLDGALAXY
3 QT /11.625” L x 9.375 X 2.375” H

Additional Options:
60013G
Grill

12032
1 GAL Food Pan

12001
2 GAL Food Pan

HOTSTONE INDUCTION • HOT & COLD BUFFET
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HOTSTONE: CUCINA ROTISSERIE PAN WITH SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60012CLDSTARLIGHT
5 QT / 14.625” L x 12” W x 2.25” H

Additional Options:
60012G
Grill

HOTSTONE: CUCINA ROTISSERIE PAN WITH SIDE HANDLES
INDUCTION READY • COATED 18/10 STAINLESS STEEL

60010CLDTAUPE
10 QT / 16.5” L x 14.25” W x 4” H

Additional Options:
60010FP
9 QT Food Pan

HOT & COLD BUFFET • HOTSTONE INDUCTION

CHOOSE YOUR COLOR

To order any HotStone item, simply find the corresponding item number
beside each image, and substitute your color name of choice.

TAUPESTARLIGHTGALAXYDESERTCOFFEE
5203TAUPE

item number + color code
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HOTSTONE INDUCTION • HOT & COLD BUFFET
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HOTSTONE:
the food pans collection

The revolutionary HotStone collection adds color and texture to a hot food presentation.
It can be used in steam tables, on Bon Chef induction stoves, and in ovens up to 400 degrees.

Easy to clean, scratch resistant and available in 5 warm, earth-inspired colors, the HotStone Finish
is also available on our Hot Solutions Food Pans.

HOT & COLD BUFFET • HOTSTONE FOOD PANS

CHOOSE YOUR COLOR

To order any HotStone item, simply find the corresponding item number
beside each image, and substitute your color name of choice.

TAUPESTARLIGHTGALAXYDESERTCOFFEE
5203TAUPE

item number + color code
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HOTSTONE CASSEROLE
NONSTICK COATED 18/10 STAINLESS STEEL

5250COFFEE
2 QT �/ 10” L x 9” W x 4.75” H

HOTSTONE CASSEROLE
NONSTICK COATED 18/10 STAINLESS STEEL

5255DESERT
2.5 QT / 13” L x 12.25” W x 2.625” H

HOTSTONE OVAL PAN
NONSTICK COATED 18/10 STAINLESS STEEL

5288GALAXY
2.5 QT / 19” L x 11.8125” W x 2” H

HOTSTONE OVAL PAN
NONSTICK COATED 18/10 STAINLESS STEEL

5299STARLIGHT
6.125 QT / 19” L x 11.8125” W x 3.5” H

HOTSTONE OVAL PAN
NONSTICK COATED 18/10 STAINLESS STEEL

5203TAUPE
3.75 QT / 13.125” L x 8.875” W x 4.25” H

HOTSTONE FOOD PANS • HOT & COLD BUFFET
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HOTSTONE OVAL PAN
NONSTICK COATED 18/10 STAINLESS STEEL

5204COFFEE
2 QT / 13.125” L x 8.875” W x 2.25” H

HOTSTONE FULL-SIZE RECTANGULAR PAN
*NO TILE REQUIRED • NONSTICK COATED 18/10 STAINLESS STEEL

5208DESERT
9 QT / 21.5” L x 13.5” W x 2.625” H

HOTSTONE RECTANGULAR PAN
*REQUIRES TILE FOR STEAMTABLE USE • NONSTICK COATED 18/10 STAINLESS STEEL

5206GALAXY
4 QT / 19.5” L x 12” W x 2.25” H

HOTSTONE HALF-SIZE LONG PAN
NONSTICK COATED 18/10 STAINLESS STEEL

5210STARLIGHT
3 QT / 20.968” L x 6.5” W x 2.75” H

5212TAUPE
4 QT / 20.968” L x 6.5” W x 4” H

HOT & COLD BUFFET • HOTSTONE FOOD PANS

CHOOSE YOUR COLOR

To order any HotStone item, simply find the corresponding item number
beside each image, and substitute your color name of choice.

TAUPESTARLIGHTGALAXYDESERTCOFFEE
5203TAUPE

item number + color code
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HOTSTONE HALF-SIZE RECTANGULAR PAN
NONSTICK COATED 18/10 STAINLESS STEEL

5209TAUPE
3 QT / 10.5” L x 13” W x 2.75” H

HOTSTONE 1/3 SIZE RECTANGULAR PAN - 2.5” DEPTH
NONSTICK COATED 18/10 STAINLESS STEEL

5215COFFEE
1 QT / 13.0625” L x 6.937” W x 2.5” H

HOTSTONE 1/3 SIZE RECTANGULAR PAN - 4”DEPTH
NONSTICK COATED 18/10 STAINLESS STEEL

5213DESERT
2 QT / 13.0625” L x 6.937” W x 4” H

HOTSTONE SQUARE SERVING DISH
NONSTICK COATED 18/10 STAINLESS STEEL

5216GALAXY
2.5 QT / 12” L x 12” W x 2.125” H

HOTSTONE FOOD PANS • HOT & COLD BUFFET
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the HOT SOLUTIONS collection
The Bon Chef Hot Solutions collection delivers a wide range of versatile options to help showcase
your food service display while maintaining efficiency. Constructed of heavy gauge, high-polished
stainless steel, these pieces can travel straight from the oven to table to steam table. Customize any

Hot Solutions item by choosing a stylish patterned border or decorative handle.

HOT & COLD BUFFET • STAINLESS STEEL HOT SOLUTIONS

Plain Bolero Laurel Arches

Pattern Options
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PLAIN
5204

Additional Options:
5204HR: brass handles
5204HRSS: stainless handles
5204HL: long brass handles
5204HLSS: long stainless 
handles

BOLERO
5304

Additional Options:
5304HR: brass handles
5304HRSS: stainless handles
5304HL: long brass handles
5304HLSS: long stainless 
handles

LAUREL
5404

Additional Options:
5404HR: brass handles
5404HRSS: stainless handles
5404HL: long brass handles
5404HLSS: long stainless 
handles

ARCHES
5604

Additional Options:
5604HR: brass handles
5604HRSS: stainless handles
5604HL: long brass handles
5604HLSS: long stainless 
handles

STAINLESS STEEL FULL OVAL PAN
2.5 QT / 19” L x 11.8125” W x 2” H

STAINLESS STEEL FULL OVAL PAN
2 QT / 13.125” L x 8.875” W x 2.5” H

STAINLESS STEEL FULL OVAL PAN
3.75 QT / 13.125” L x 8.875” W x 4.25”

PLAIN
5288

Additional Options:
5288HR: brass handles
5288HRSS: stainless handles
5288HL: long brass handles
5288HLSS: long stainless 
handles

BOLERO
5388

Additional Options:
5388HR: brass handles
5388HRSS: stainless handles
5388HL: long brass handles
5388HLSS: long stainless 
handles

LAUREL
5488

Additional Options:
5488HR: brass handles
5488HRSS: stainless handles
5488HL: long brass handles
5488HLSS: long stainless 
handles

ARCHES
5688

Additional Options:
5688HR: brass handles
5688HRSS: stainless handles
5688HL: long brass handles
5688HLSS: long stainless 
handles

PLAIN
5203

Additional Options:
5203HR: brass handles
5203HRSS: stainless handles
5203HL: long brass handles
5203HLSS: long stainless 
handles

BOLERO
5303

Additional Options:
5303HR: brass handles
5303HRSS: stainless handles
5303HL: long brass handles
5303HLSS: long stainless 
handles

LAUREL
5403

Additional Options:
5403HR:  brass handles
5403HRSS: stainless handles
5403HL: long brass handles
5403HLSS:  long stainless 
handles

ARCHES
5603

Additional Options:
5603HR: brass handles
5603HRSS: stainless handles
5603HL: long brass handles
5603HLSS: long stainless 
handles

STAINLESS STEEL HOT SOLUTIONS •  • HOT & COLD BUFFET

Round Brass Handles Long Brass Handle Round Stainless Handles Long Stainless Handle

Made to Order Handle Options
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HOT BUFFET • STAINLESS STEEL HOT SOLUTIONS

PLAIN
5256

Additional Options:
5256HR: brass handles
5256HRSS: stainless handles
5256HL: long brass handles
5256HLSS: long stainless 
handles

BOLERO
5356

Additional Options:
5356HR: brass handles
5356HRSS: stainless handles
5356HL: long brass handles
5356HLSS: long stainless 
handles

LAUREL
5456

Additional Options:
5456HR: brass handles
5456HRSS: stainless handles
5456HL: long brass handles
5456HLSS: long stainless 
handles

ARCHES
5656

Additional Options:
5656HR: brass handles
5656HRSS: stainless handles
5656HL: long brass handles
5656HLSS: long stainless 
handles

STAINLESS STEEL CASSEROLE
2.5 QT / 13” L x 12.25” H x 2.625” W

STAINLESS STEEL CASSEROLE
4 QT / 13” L x 12.25” W x 4” H

STAINLESS STEEL FULL OVAL PAN
6.125 QT / 19” L x 11.8125” W x 3.5” H

PLAIN
5255

Additional Options:
5255HR: brass handles
5255HRSS: stainless handles
5255HL: long brass handles
5255HLSS: long stainless 
handles

BOLERO
5355

Additional Options:
5355HR: brass handles
5355HRSS: stainless handles
5355HL: long brass handles
5355HLSS: long stainless 
handles

LAUREL
5455

Additional Options:
5455HR: brass handles
5455HRSS: stainless handles
5455HL: long brass handles
5455HLSS: long stainless 
handles

ARCHES
5655

Additional Options:
5655HR: brass handles
5655HRSS: stainless handles
5655HL: long brass handles
5655HLSS: long stainless 
handles

PLAIN
5299

Additional Options:
5299HR:  brass handles
5299HRSS: stainless handles
5299HL: long brass handles
5299HLSS: long stainless 
handles

BOLERO
5399

Additional Options:
5399HR: brass handles
5399HRSS: stainless handles
5399HL: long brass handles
5399HLSS: long stainless 
handles

LAUREL
5499

Additional Options:
5499HR: brass handles
5499HRSS: stainless handles
5499HL: long brass handles
5499HLSS: long stainless 
handles

ARCHES
5699

Additional Options:
5699HR: brass handles
5699HRSS: stainless handles
5699HL: long brass handles
5699HLSS: long stainless 
handles

HOT & COLD BUFFET • STAINLESS STEEL HOT SOLUTIONS

Plain Bolero Laurel Arches

Pattern Options

62



STAINLESS STEEL CASSEROLE
4 QT / 13” L x 12.25” W x 4” H

STAINLESS STEEL HOT SOLUTIONS • HOT BUFFET

STAINLESS STEEL CASSEROLE
2 QT / 10” L x 9” W x 4.75” H

PLAIN
5250

Additional Options:
5250HR: brass handles
5250HRSS: stainless handles
5250HL: long brass handles
5250HLSS: long stainless 
handles

BOLERO
5350

Additional Options:
5350HR: brass handles
5350HRSS: stainless handles
5350HL: long brass handles
5350HLSS: long stainless 
handles

LAUREL
5450

Additional Options:
5450HR: brass handles
5450HRSS: stainless handles
5450HL: long brass handles
5450HLSS: long stainless 
handles

ARCHES
5650

Additional Options:
5650HR: brass handles
5650HRSS: stainless handles
5650HL: long brass handles
5650HLSS: long stainless 
handles

PLAIN
5202

Additional Options:
5202HR: brass handles
5202HRSS: stainless handles
5202HL: long brass handles
5202HLSS: long stainless 
handles

BOLERO
5302

Additional Options:
5302HR: brass handles
5302HRSS: stainless handles
5302HL: long brass handles
5302HLSS: long stainless 
handles

LAUREL
5402

Additional Options:
5402HR: brass handles
5402HRSS: stainless handles
5402HL: long brass handles
5402HLSS: long stainless 
handles

ARCHES
5602

Additional Options:
5602HR: brass handles
5602HRSS: stainless handles
5602HL: long brass handles
5602HLSS: long stainless 
handles

STAINLESS STEEL SOUP TUREEN
7.5 QT / 10.625” DIA x 8.25” H

PLAIN
5211

Additional Options:
5211HR: brass handles
5211HRSS: stainless handles
5211HL: long brass handles
5211HLSS: long stainless 
handles
5211WHC: with hinged cover

BOLERO
5311

Additional Options:
5311HR: brass handles
5311HRSS: stainless handles
5311HL: long brass handles
5311HLSS: long stainless 
handles
5211WHC: with hinged cover

LAUREL
5411

Additional Options:
5411HR: brass handles
5411HRSS: stainless handles
5411HL: long brass handles
5411HLSS: long stainless 
handles
5211WHC: with hinged cover

ARCHES
5611

Additional Options:
5611HR: brass handles
5611HRSS: stainless handles
5611HL: long brass handles
5611HLSS: long stainless 
handles
5211WHC: with hinged cover

HALF OVAL PAN
1.75 QT / 8.875” L x 6.625” W x 4.5” H

STAINLESS STEEL HOT SOLUTIONS  • HOT & COLD BUFFET

Round Brass Handles Long Brass Handle Round Stainless Handles Long Stainless Handle

Made to Order Handle Options
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HOT BUFFET • STAINLESS STEEL HOT SOLUTIONS

PLAIN
5207

Additional Options:
5207HR: brass handles
5207HRSS: stainless handles
5207HL: long brass handles
5207HLSS: long stainless 
handles

BOLERO
5307

Additional Options:
5307HR: brass handles
5307HRSS: stainless handles
5307HL: long brass handles
5307HLSS: long stainless 
handles

LAUREL
5407

Additional Options:
5407HR: brass handles
5407HRSS: stainless handles
5407HL: long brass handles
5407HLSS: long stainless 
handles

PLAIN
5208

Additional Options:
5208HR: brass handles
5208HRSS: stainless handles
5208HL: long brass handles
5208HLSS: long stainless 
handles

BOLERO
5308

Additional Options:
5308HR: brass handles
5308HRSS: stainless handles
5308HL: long brass handles
5308HLSS: long stainless 
handles

LAUREL
5408

Additional Options:
5408HR: brass handles
5408HRSS: stainless handles
5408HL: long brass handles
5408HLSS: long stainless 
handles

ARCHES
5608

Additional Options:
5608HR: brass handles
5608HRSS: stainless handles
5608HL: long brass handles
5608HLSS: long stainless 
handles

PLAIN
5206
Requires steam table for use

Additional Options:
5206HR: brass handles
5206HRSS: stainless handles
5206HL: long brass handles
5206HLSS: long stainless 
handles

BOLERO
5306

Additional Options:
5306HR: brass handles
5306HRSS: stainless handles
5306HL: long brass handles
5306HLSS: long stainless 
handles

LAUREL
5406

Additional Options:
5406HR: brass handles
5406HRSS: stainless handles
5406HL: long brass handles
5406HLSS: long stainless 
handles

STAINLESS STEEL FULL SIZE FOOD PAN
4 QT / 19.5” L x 12” W x 2.25” H

STAINLESS STEEL FULL SIZE FOOD PAN
4.5 QT / 21.5” L x 13.5” W x 1.25” H

HOT BUFFET • STAINLESS STEEL HOT SOLUTIONS

ARCHES
5606

Additional Options:
5606HR: brass handles
5606HRSS: stainless handles
5606HL: long brass handles
5606HLSS: long stainless 
handles

STAINLESS STEEL FULL SIZE FOOD PAN
9 QT / 21.5” L x 13.5” W x 2.625” H

ARCHES
5607

Additional Options:
5607HR: brass handles
5607HRSS: stainless handles
5607HL: long brass handles
5607HLSS: long stainless 
handles

HOT & COLD BUFFET • STAINLESS STEEL HOT SOLUTIONS

Plain Bolero Laurel Arches

Pattern Options

Plain Bolero Laurel Arches

Pattern Options
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STAINLESS STEEL HOT SOLUTIONS • HOT BUFFET

PLAIN
5210

Additional Options:
5210HR: brass handles
5210HRSS: stainless handles
5210HL: long brass handles
5210HLSS: long stainless 
handles

BOLERO
5310

Additional Options:
5310HR: brass handles
5310HRSS: stainless handles
5310HL: long brass handles
5310HLSS: long stainless 
handles

LAUREL
5410

Additional Options:
5410HR: brass handles
5410HRSS: stainless handles
5410HL: long brass handles
5410HLSS: long stainless 
handles

PLAIN
5215

Additional Options:
5215HR: brass handles
5215HRSS: stainless handles
5215HL: long brass handles
5215HLSS: long stainless 
handles

BOLERO
5315

Additional Options:
5315HR: brass handles
5315HRSS: stainless handles
5315HL: long brass handles
5315HLSS: long stainless 
handles

LAUREL
5415

Additional Options:
5415HR: brass handles
5415HRSS: stainless handles
5415HL: long brass handles
5415HLSS: long stainless 
handles

ARCHES
5615

Additional Options:
5615HR: brass handles
5615HRSS: stainless handles
5615HL: long brass handles
5615HLSS: long stainless 
handles

PLAIN
5209

Additional Options:
5209HR: brass handles
5209HRSS: stainless handles
5209HL: long brass handles
5209HLSS: long stainless 
handles

BOLERO
5309

Additional Options:
5309HR: brass handles
5309HRSS: stainless handles
5309HL: long brass handles
5309HLSS: long stainless 
handles

LAUREL
5409

Additional Options:
5409HR: brass handles
5409HRSS: stainless handles
5409HL: long brass handles
5409HLSS: long stainless 
handles

ARCHES
5609

Additional Options:
5609HR: brass handles
5609HRSS: stainless handles
5609HL: long brass handles
5609HLSS: long stainless 
handles

STAINLESS STEEL HALF SIZE FOOD PAN
3 QT / 10.5” L x 13” W x 2.75” H

STAINLESS STEEL HOT SOLUTIONS • HOT BUFFET

STAINLESS STEEL HALF SIZE LONG FOOD PAN
3 QT / 20.968” L x 6.5” W x 2.75” H

ARCHES
5610

Additional Options:
5610HR: brass handles
5610HRSS: stainless handles
5610HL: long brass handles
5610HLSS: long stainless 
handles

STAINLESS STEEL ONE THIRD SIZE FOOD PAN
1 QT / 13.0625” L x 6.937” W x 2.5” H

STAINLESS STEEL HOT SOLUTIONS • HOT & COLD BUFFET

Round Brass Handles Long Brass Handle Round Stainless Handles

Made to Order Handle Options

Round Brass Handles Long Brass Handle Round Stainless Handles Long Stainless Handle

Made to Order Handle Options
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HOT BUFFET • STAINLESS STEEL HOT SOLUTIONS

PLAIN
5213

BOLERO
5313

LAUREL
5413

PLAIN
5212

BOLERO
5312

LAUREL
5412

STAINLESS STEEL 1/2 SIZE LONG FOOD PAN
4 QT / 20-31/32” X 6-1/2” X 4” DEEP

STAINLESS STEEL 1/3 SIZE FOOD PAN
2.5 QT / 13.0625” L X 6.937” W X 4” H

HOT BUFFET • STAINLESS STEEL HOT SOLUTIONS

ARCHES
5612

ARCHES
5613

HOT & COLD BUFFET • STAINLESS STEEL HOT SOLUTIONS

Plain Bolero Laurel Arches

Pattern Options

Plain Bolero Laurel Arches

Pattern Options

66



PLAIN
5214

Additional Options:
5214HR: brass handles
5214HRSS: stainless handles

STAINLESS STEEL SOUP TUREEN
11 QT / 12” X 8”

PLAIN
5260

Additional Options:
5260HR: brass handles
5260HRSS: stainless handles
5260HL: long brass handles
5260HLSS: long stainless 
handles

BOLERO
5360

Additional Options:
5360HR: brass handles
5360HRSS: stainless handles
5360HL: long brass handles
5360HLSS: long stainless 
handles

LAUREL
5460

Additional Options:
5460HR: brass handles
5460HRSS: stainless handles
5460HL: long brass handles
5460HLSS: long stainless 
handles

ARCHES
5660

Additional Options:
5660HR: brass handles
5660HRSS: stainless handles
5660HL: long brass handles
5660HLSS: long stainless 
handles

STAINLESS STEEL CASSEROLE/STEAM TABLE DISH
5 QT / 12-9/16” X 11-1/2” X 5-1/2”

STAINLESS STEEL HOT SOLUTIONS • HOT & COLD BUFFET

Round Brass Handles Long Brass Handle Round Stainless Handles

Made to Order Handle Options

Round Brass Handles Long Brass Handle Round Stainless Handles Long Stainless Handle

Made to Order Handle Options

PLAIN
With Hinged Cover
5214WHC

Additional Options:
5214WHCHR: brass handles
5214WHCRSS: stainless 
handles
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HOT BUFFET • STAINLESS STEEL HOT SOLUTIONS

CASSEROLE

5222
6 QT / 10.25” L x 12.25” W x 3.5” H

SPACE SAVER BOWL

5223
7 QT / 8.5” L x 19.625” W x 3.75” H

SERVER/CASSEROLE

5220
2.5 QT / 9.75” L x 12.75” W x 2.5” H

FULL SIZE DISPLAY PAN

5217
21.125” L x 12.75” W x 1.75” H

SQUARE SERVING DISH

5216
2.5 QT / 12” W x 12” L x 2.125” H

OVAL FISH PLATTER

5218
21.25” L x 8.75” W x 1.5” H

COUPE PLATTER

5219
15” L x 20” W

SPACE SAVER BOWL

5221
1.25 QT / 6” L x 6” W x 4.75” H

HOT & COLD BUFFET • STAINLESS STEEL HOT SOLUTIONS

MADE TO ORDER
Many of our Hot Solutions collection pieces may be

made to order with a variety of handle options.
Handles can be mixed and matched upon order.
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STAINLESS STEEL HOT SOLUTIONS • HOT BUFFET

DRESSING POT

5224
2.031 QT / 6” DIA x 6” H

CONDIMENT POT

5225
.56 QT / 4” DIA x 4” H

CONDIMENT POT

5226
5.375 QT / 8” DIA x 8” H

OVAL SKILLET

5137
14.375” W x 7” L

BRUSH FINISH 
SERVING SKILLET

5111
8” L x 11” W

BRUSH FINISH 
SERVING SKILLET

5112
10” L x 14.125” W

SMALL SERVING 
SIDE PAN

60033
.34 QT / 4.75” DIA x 1.5” H
4.5” SIDE HANDLE

ROUND MINI 
CASSEROLE
WITH ONE LOOP HANDLE

60034
.281 QT / 4.5” DIA X 1.625” H

60035
.187 QT / 4.125” DIA X 1.375” H

STAINLESS STEEL HOT SOLUTIONS • HOT & COLD BUFFET

Round Brass Handles Long Brass Handle Round Stainless Handles Long Stainless Handle

Made to Order Handle Options

69



HOT BUFFET • STAINLESS STEEL HOT SOLUTIONS

SHELL DESIGN

2278
4.75 QT / 12” L X 17” W

SHELL DESIGN

2284
7.185 QT / 9.375” x 13.5” x 5”

SHELL DESIGN

2283
4.21 QT / 9.375” L x 13.5” W x 3” H

TRAY
Bead border with handle & etching

61334
13” DIA

61335
15” DIA

61337
20” DIA

TRAY

61363
13” L x 13” W x .875” DEEP

61362
11” x 11” x 7/8”
61364
15” x 15” x 7/8”

OBLONG TRAY

61351
13.75” L x 17.8125” W

61350
15.75” L X 21.5” W

HOT & COLD BUFFET • STAINLESS STEEL HOT SOLUTIONS

MADE TO ORDER
Many of our Hot Solutions collection pieces may be

made to order with a variety of handle options.
Handles can be mixed and matched upon order.
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SERVING PLATE
BRUSHED FINISH

9309
11.625” DIA X 1.875” H”

SERVING PLATE
WEAVE PATTERN

9312
13.5” DIA

STAINLESS STEEL HOT SOLUTIONS • HOT BUFFET

SERVING PLATE
WEAVE PATTERN

9311
13” DIA

ROUND TRAY
Bead border

61330
13” DIA

61331
15” DIA

61333
20” DIA

DOUBLE WALL TRAY

61251
13.75” DIA

61252
16” DIA.

BAR TRAY
Bead rim

61340
11 1/2” DIA

61341
15” DIA

STAINLESS STEEL HOT SOLUTIONS • HOT & COLD BUFFET

Round Brass Handles Long Brass Handle Round Stainless Handles Long Stainless Handle

Made to Order Handle Options
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HOT BUFFET • STAINLESS STEEL HOT SOLUTIONS

RECTANGLE TRAY

61365
13 1/8” x 18 7/8” x 7/8”

SPOON REST

61385
8” L x 3” W x 1.25” H
Polished finish

61385-M
8” L x 3” W x 1.25” H
Matte finish

PERFORATED STAINLESS STEEL 
PIZZA PAN WITH RAISED RIDGES

61400
11.75” DIA

61401
13.375” DIA

• 18/8 STAINLESS STEEL
• MIRROR FINISH
• PERFORATED SURFACE
• RAISED RIDGES

HOT & COLD BUFFET • STAINLESS STEEL HOT SOLUTIONS

MADE TO ORDER
Many of our Hot Solutions collection pieces may be

made to order with a variety of handle options.
Handles can be mixed and matched upon order.
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STAINLESS STEEL HOT SOLUTIONS • HOT BUFFET

HOT SOLUTIONS: HAMMERED FINISH
Bon Chef ’s Hammered Hot Solutions pieces lend an elegant texture
and sense of sophistication to any buffet or banquet presentation.

FISH PLATTER
IN HAMMERED FINISH

5218H
21.25” L x 8.75” W x 1.5” H

CASSEROLE
IN HAMMERED FINISH

5255H
2.5 QT / 13” L X 12.25” W X 2.625” H

RECTANGULAR FOOD PAN
IN HAMMERED FINISH

5206H
Requires steam table for use
19.5” L X 12” W X 2.25” H

SMALL ROUND TRAY
IN HAMMERED FINISH

61277
13.25” DIA x 1” H

OVAL PAN
IN HAMMERED FINISH

5288H
2.5 QT / 19” L x 11.81” W x 2” H

LARGE ROUND TRAY
IN HAMMERED FINISH

61278
15.5” DIA x .75” H

PERFORATED STAINLESS STEEL 
PIZZA PAN WITH RAISED RIDGES

61400
11.75” DIA

61401
13.375” DIA

STAINLESS STEEL HOT SOLUTIONS • HOT & COLD BUFFET

Round Brass Handles Long Brass Handle Round Stainless Handles Long Stainless Handle

Made to Order Handle Options
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OVAL INSULATED SERVER
WITH LOCKING LID

61279
23.25” L x 15.25” W x 10” H

INSULATED ICE CREAM 
SUNDAE SERVER

61280
11.25” DIA x 7” H

ROUND 
INSULATED 
SERVER
WITH LOCKING LID

61207 10.8”
61208 11.6”
61209 13.6”
61210 14.8”
61211 16”

HOT & COLD BUFFET • STAINLESS STEEL

HOT DOG HAWKER SYSTEM

61290
HOT DOG HAWKER
21-3/4″L x 13-3/4″W x 11-1/4″H
Includes (2) 1/6 size food pan;  (1) 1/3 size
x 6″ deep food pan; (1) can fuel holder;
and (1) adjustable harness (61291-1)

61291-1
HARNESS

2502
DIAMOND PLATE TRAY
23.5” L X 8.5” W X 2” H

61292
STAINLESS STEEL 1/3 SIZE
RECTANGULAR FOOD PAN
1.5 GAL / 12.75” L X 6.88” W X 5.75” H

SUITE MIRROR 
STAINLESS STEEL 
PETALO BOWLS

61368
10.5” L x 8” W x 2” H

61369
13.5” L x 10.25” W x 2.5” H

61370
16” L x 12.5” W x 3” H
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OVAL INSULATED SERVER
WITH LOCKING LID

61279
23.25” L x 15.25” W x 10” H

STAINLESS STEEL 
FONDUE POT
WITH INDUCTION BOTTOM
& TAPERED HANDLE

5150SS
2.125 QT / 6” DIA x 4” H

Insert Only:
5151
.75 QT / 6.25” DIA x 2.375” H

STAINLESS STEEL 
FONDUE POT
WITH INDUCTION BOTTOM

5050SS
2.125 QT / 6” DIA x 4” H

Insert Only:
5151
.75 QT / 6.25” DIA x 2.375” H

ALUMINUM 
FONDUE POT

5050
2.125 QT / 6” DIA x 4” H

Insert Only:
5151
.75 QT / 6.25” DIA x 2.375” H

DIM SUM STEAMER

61225
5.5” DIA x 2” H

61225COVER
COVER FOR DIM SUM STEAMER
5.5” DIA

DIM SUM STEAMER

61226
8.25” DIA x 2.75” H

61226COVER
COVER FOR DIM SUM STEAMER
8.25” DIA

DIM SUM STEAMER

61227
10” DIA x 3.75” H

61227COVER
COVER FOR DIM SUM STEAMER
10” DIA

STAINLESS STEEL • HOT & COLD BUFFET
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CUSTOM TILE SYSTEMS
Where form meets function. Bon Chef ’s EZ Fit Tiles are Form, our Vessels are Function.

EZ Fit Tiles are perfect for hot or cold use. Choose your base tile design,  pair with vessels,
and we will create custom cut-outs for those vessels to complete your vision.

 Simply drop in vessels, set up and serve!  Completely customizable - custom tile sizing also avilable.

HOT & COLD BUFFET • EZ FIT TILES
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1step one
choose your vessels

step two
choose your tile material2

Cucina Collections
Pages 16–39

• Sandstone

• Melamine

step three
we’ll create custom cut-outs
for your vessels on your chosen tiles3

FOR COLD FOOD PRESENTATION:FOR HOT FOOD PRESENTATION:

Bottomless Country French 
Collections
Pages 44–45

Hot Solutions Collection
Pages 68–79

• Embossed Stainless Steel

• Stainless Steel

• Bonstone

COMPLETELY CUSTOMIZABLE
Our EZ-Fit Tile Collection is completely customizable. After choosing your vessels

and base tiles, our team will help you build the perfect tile system from there.

EZ FIT TILES • HOT & COLD BUFFET
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CHAMPAGNE EMBOSSED BASE TILE
*FULL SIZE ALSO AVAILABLE IN GOLD, ROSE GOLD, & BLACK PVD

52008CHAMPAGNE

Full Size
20.81” x 12.75”

52170CHAMPAGNE

Double Size
25 1/2” x 20 4/5”

HEMISPHERE EMBOSSED BASE TILE

52008HEMISPHERE

Full Size
20.81” x 12.75”

52170HEMISPHERE

Double Size
25 1/2” x 20 4/5”

RAIN EMBOSSED BASE TILE

52008RAIN

Full Size
20.81” x 12.75”

52170RAIN

Double Size
25 1/2” x 20 4/5”

WAVE EMBOSSED BASE TILE

52008WAVE

Full Size
20.81” x 12.75”

52170WAVE

Double Size
25 1/2” x 20 4/5”

HOT & COLD BUFFET •  EMBOSSED STAINLESS STEEL TILES

EMBOSSED STAINLESS STEEL TILES
FOR HOT AND COLD PRESENTATION

Our embossed stainless steel tiles offer versatility -
use these with hot or cold presentations. Available in a range of styles.
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BRUSHED FINISH BASE TILE

52008

Full Size
20.81” x 12.75”

RECTANGLE PATTERN BASE TILE

52101

Full Size
20.81” x 12.75”

52009

Half-Size
12 3/4” x 10 3/8”

52010

1.5 Size
19 1/8” x 20 13/16”

52170

Double Size
25 1/2” x 20 4/5”

52102

Half-Size
12 3/4” x 10 3/8”

52103

1.5 Size
19 1/8” x 20 13/16”

52104

Double Size
25 1/2” x 20 13/16”

SWIRL PATTERN BASE TILE

52105

Full Size
20.81” x 12.75”

52106

Half-Size
12 3/4” x 10 3/8”

52107

1.5 Size
19 1/8” x 20 13/16”

52108

Double Size
25 1/2” x 20 13/16”

CIRCLE PATTERN BASE TILE

52109

Full Size
20.81” x 12.75”

52110

Half-Size
12 3/4” x 10 3/8”

52111

1.5 Size
19 1/8” x 20 13/16”

52112

Double Size
25 1/2” x 20 13/16”

STAINLESS STEEL TILES • HOT & COLD BUFFET

STAINLESS STEEL TILES
FOR HOT AND COLD PRESENTATION

Our 18/10 Stainless Steel tiles are available in EZ fit or customizable sizes.
Pop over a steam well to create radiant heat or a cold well for a chilled station.

Durable and sustainable.
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PLAIN SANDSTONE BASE TILE
52138

Full-Size
12 3/4” X 20 13/16”

TRELLIS PATTERN SANDSTONE BASE TILE
52151

Full-Size
12 3/4” X 20 13/16”

STANDARD SANDSTONE BASE TILE

52000
20.81” x 12.75”

52001

Half-Size
12 3/4” x 10 3/8”

52002

Double Size
25 1/2” x 20 13/16”

52003

1.5 Size
19 1/8” x 20 13/16”

WOOD GRAIN SANDSTONE BASE TILE

52200
20.81” x 12.75”

HOT & COLD BUFFET • PG/SANDSTONE TILES

SANDSTONE TILES
FOR COLD PRESENTATIONS (EXCEPTION: UNCOATED)

Sandstone tiles are available in over 25 colors. See page 524 for swatch details.

The Sandstone Tiles hold cold temperatures beautifully. Coated aluminum
in a variety of colors, ranging from bright to muted. These can be custom cut

 to hold any of your vessels. Utilize empty space or maximize with cutouts
matching with your favorite Bon Chef Cold Vessels.
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BONSTONE BASE TILE

52004

Full-Size
12 3/4” x 20 13/16”

52005

Half-Size
12 3/4” x 10 3/8”

BONSTONE TILES • HOT & COLD BUFFET

BONSTONE TILES
FOR HOT AND COLD PRESENTATIONS

Bonstone tiles are available in over 25 colors. See page 532 for details.

Substantial in weight and design, the Bonstone Tiles are a great solution
for incorporating color and a homestyle, rustic look into your buffet.

For a farm to table feel, the BonStone tile is the perfect fit.
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MELAMINE BASE TILE
53000

Full-Size
12 3/4” X 20 13/16”

HOT & COLD BUFFET • MELAMINE TILES

MELAMINE TILE
For (2) 53101, 53102, 53103

53001
20 13/16” L X 12 3/4” W

MELAMINE TILE
For (6) 53107, 53108, 53109

53002
20 13/16” L X 12 3/4” W

MELAMINE TILE
For (1) 53104, 53105, 53106

53003
20 13/16 L X 12 3/4”

MELAMINE TILE
For (6) 53204

53005
20 13/16”L X 12 3/4”W

MELAMINE TILE
For (1) 53201,53202, 53203

53004
20 13/16”L X 12 3/4”W

MELAMINE TILE
For (2) 53205 OR 53206

53006
20 13/16”L X 12 3/4”W

MELAMINE TILES
FOR COLD PRESENTATIONS

Lightweight, durable and priced right, our melamine tiles are a great filler
for empty space on your cold well. Black Granite, Slate and Saturna Marble options

will match your decor and complement your service space.
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MELAMINE TILES • HOT & COLD BUFFET

MELAMINE TILE
For (3) 53207 OR 53208

53007
20 13/16”L X 12 3/4”W

MELAMINE TILE
For (1) 53301 OR 53302

53008
20 13/16”L X 12 3/4”W

MELAMINE TILE
For (2) 53303 OR 53304

53009
20 13/16”L X 12 3/4”W

MELAMINE TILE
For (6) 53305 OR 53306

53010
20 13/16” W X 12 3/4” W

AVAILABLE IN THREE COLORS

Saturna Slate Black Marble
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EZ-FIT FULL SIZE TILE
2 CUTOUTS FOR 72000-BL

52008-2-72000-BL
20.8125” L X 12.75” W

EZ-FIT FULL SIZE TILE
1 CUTOUT FOR 72001-BL

52008-1-72001-BL
20.8125” L X 12.75” W

EZ-FIT FULL SIZE TILE
1 CUTOUT FOR 72001-BL

52008-1-72030-BL
20.8125” L X 12.75” W

EZ FIT DOUBLE SIZE TILE
1 CUTOUT FOR 72032-BL

52170-1-72032-BL
25.5” L X 20.8” W

EZ FIT FULL SIZE TILE
1 CUTOUT FOR 72004-BL

52008-1-72004-BL
20.8125” L X 12.75” W

POPULAR CUT-OUT OPTIONS

HOT & COLD BUFFET • EZ FIT TILES
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EZ FIT TILES • HOT & COLD BUFFET

COMPLETELY CUSTOMIZABLE
Our EZ-Fit Tile Collection is completely customizable. After choosing your vessels

and base tiles, our team will help you build the perfect tile system from there.
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HEATED BANQUET STATIONS
No matter what your presentation needs are, Bon Chef has a wide variety of heated banquet solutions
that include top and bottom heat to keep your foods at ideal temperatures and give you peace of mind.

HOT & COLD BUFFET • HEATED BANQUET STATIONS
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DUAL-HEATED BANQUET WARMING STATION
WITH ADJUSTABLE DUAL HEAT LAMPS AND HEATED BASE

9679
48” L x 22” W x 43”H / 115 VOLTS, 1500 WATTS, 13 AMPS

DUAL-HEATED BANQUET WARMING STATION
WITH HEAT LAMP AND HEATED BASE

9688
24” L x 18” W / 110 VOLTS, 400 WATTS

DUAL-HEATED UNIT
WITH OVERHEAD HEAT

50145
HEAT LAMP:
1750 WATTS

GRANITE BASE:
21” L X 51” W X 2.25” H
1200 WATTS / 120V/60/1-PH / 30 AMPS

DUAL-HEATED GRAND BANQUET BUFFET 
HOT PLATE WITH HEAT LAMP

9687
24” W X 43” L
110V / 60/1-PH / 900 WATTS
• Rheostat control
• Stainless steel construction
*Crate charge included

DUAL-HEATED PIZZA SERVER

50112
36” H /BASE DIAMETER: 19” / FULL DIAMETER: 22”
2 110V PLUGS: BASE - 6.9A, 830W; LAMP - 4.5A, 250W

HEATED BANQUET STATIONS  • HOT & COLD BUFFET
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SINGLE HEATED WARMING TRAY

2170
22” L x 13” W x 1.5” H
110V / 160W / 1.5 AMPS

DOUBLE HEATED WARMING TRAY

2171
39.5” L x 12” W x 1.5” H
110V / 300W / 2.7 AMPS

HEAT UNIT
WITHOUT OVERHEAD HEAT

50146
GRANITE BASE:
21” L X 51” W X 2.25” H
1200 WATTS / 120V/60/1-PH / 10 AMPS

HOT & COLD BUFFET • HEATED BANQUET STATIONS
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STOVE TOP COVER UP

Fits most butane stoves:
50001
21” L x 12” W x 5” H
Brass finishings

50001CH
21” L x 12” W x 5” H
Chrome finishings

Spare grill:
50001G

HOT WAVE GRILL TRAY

2189SC
2 Well (System Frame & (2) 9714 Risers Included)
30” W x 24.75” H

2190SC
3 Well (System Frame & (3) 9714 Risers Included)
43” X 24 3/4”

2191SC
4 Well (System Frame & (4) 9714 Risers Included)
58” X 24 3/4”

2192SC
3 Well; Electrified
43” X 24 3/4” / 800 watts, 115v, 7.65 amps

HEATED BANQUET STATIONS  • HOT & COLD BUFFET
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SINGLE DISPLAY STAND

Stand Only:
50127ST-1
22” L x 16.5” W x 8.5” H
• Solid Fuel Holder

SINGLE CAST 
ALUMINUM 
GRIDDLE TOP

Griddle Top Only:
50131AG-1
22” L x 17.5” W
• Swirl design
• Collector channel

SINGLE STAINLESS 
STEEL GRILL TOP

Grill Top Only:
50127G-1
22” L x 16.5” W

SINGLE ELECTRIC 
HEATED ALUMINUM 
GRIDDLE

Griddle Top Only:
50139-1
22” L X 17.5” W / 120 VOLTS, 290 
WATTS, 2.5 AMPS
• Swirl design

SINGLE DISPLAY STAND

HOT & COLD BUFFET • HEATED BANQUET STATIONS

90



DOUBLE DISPLAY STAND

Stand Only:
50128ST-1
38” L x 16.5” W x 8.5” H
• Solid Fuel Holder

DOUBLE CAST 
ALUMINUM 
GRIDDLE TOP

Griddle Top Only:
50132AG-1
38” L x 17.5” W
• Swirl design
• Collector channel

DOUBLE 
STAINLESS STEEL 
GRILL TOP

Grill Top Only:
50128G-1
38” L x 17.5” W

DOUBLE ELECTRIC 
HEATED ALUMINUM 
GRIDDLE SWIRL 
DESIGN TOP ONLY

Griddle Top Only:
50140-1
120 VOLTS, 700 WATTS, 5.9 AMPS
38” L x 17.5” W
• Swirl design

DOUBLE DISPLAY STAND

HEATED BANQUET STATIONS  • HOT & COLD BUFFET
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HEAT LAMPS & CARVING STATIONS
Bon Chef ’s portable heat lamps help you warm and display food with style and ease.

For your carving station presentations, this Bon Chef collection covers all your needs.

HOT & COLD BUFFET • HEAT LAMPS & CARVING STATIONS

92



HEAT LAMP WITH CHROME SHADE
Daisy chain ready - Link 5 single or 3 double heat lamps

9669
Single Lamp
9” L X 9” W X 27” H
110V / 250W / 2.2A

9670
Double Lamp
110V / 500W / 4.4A

HEAT LAMP WITH CHROME SHADE 
IN BIANCO POWERCOAT FINISH
Daisy chain ready - Link 5 single or 3 double heat lamps

9669-BIANCO
Single Lamp
9” L X 9” W X 27” H
110V / 250W / 2.2A

9670-BIANCO
Double Lamp
23” / 110V / 500W / 4.4A

HEAT LAMP WITH CHROME SHADE 
IN NERO POWERCOAT FINISH
Daisy chain ready - Link 5 single or 3 double heat lamps

9669-NERO
Single Lamp
9” L X 9” W X 27” H
110V / 250W / 2.2A

9670-NERO
Double Lamp
23” / 110V / 500W / 4.4A

HEAT LAMPS & CARVING STATIONS • HOT & COLD BUFFET
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SQUARE HEAT LAMP WITH CHROME SHADE
Daisy chain ready - Link 5 single or 3 double heat lamps

9658
Single Lamp
9” L X 9” W X 27” H
110V / 250W / 2.2A

9659
Double Lamp
23” / 110V / 500W / 4.4A

SQUARE HEAT LAMP WITH CHROME SHADE 
IN BIANCO POWERCOAT FINISH
Daisy chain ready - Link 5 single or 3 double heat lamps

9658-BIANCO
Single Lamp
9” L X 9” W X 27” H
110V / 250W / 2.2A

9659-BIANCO
Double Lamp
23” / 110V / 500W / 4.4A

SQUARE HEAT LAMP WITH CHROME SHADE 
IN NERO POWERCOAT FINISH
Daisy chain ready - Link 5 single or 3 double heat lamps

9658-NERO
Single Lamp
9” L X 9” W X 27” H
110V / 250W / 2.2A

9659-NERO
Double Lamp
23” / 110V / 500W / 4.4A

HOT & COLD BUFFET • HEAT LAMPS & CARVING STATIONS
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SQUARE HEAT LAMP WITH CHROME SHADE 
IN NERO POWERCOAT FINISH
Daisy chain ready - Link 5 single or 3 double heat lamps

9658-NERO
Single Lamp
9” L X 9” W X 27” H
110V / 250W / 2.2A

9659-NERO
Double Lamp
23” / 110V / 500W / 4.4A

Walnut Oak Maple

CARVING BOARD
AVAILABLE IN A VARIETY OF FINISHES

9669-CB-BW
Black Walnut Butcher Block
24” L X 18” W

9669-CB-M
Maple Butcher Block
24” L X 18” W

CARVING STATION

9678-M
Brushed Stainless Steel Frame
18” L X 24” W X 2.5” H Frame with Clearance for 9669
1” Maple Cutting Board with Drip Channel

HEAT LAMPS & CARVING STATIONS • HOT & COLD BUFFET

POWERCOAT FINISHES
Looking for a product in a different color? Let our team know.

We can customize products to suit your needs.

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER
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ADJUSTABLE HEIGHT PORTABLE HEAT LAMP

9686
25.5” - 35.5” H
110 VOLTS / 250 WATTS

ADJUSTABLE HEIGHT PORTABLE HEAT LAMP IN CHROME

9686CH
25.5” - 35.5” H
110 VOLTS / 250 WATTS

ADJUSTABLE HEAT LAMP

9682
Single Heat Lamp
23” - 33” H
110 VOLTS / 250 WATTS PER LAMP

9685
Double Heat Lamp
23” - 33” H
110 VOLTS / 250 WATTS PER LAMP

HOT & COLD BUFFET • HEAT LAMPS & CARVING STATIONS
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ADJUSTABLE HEAT LAMP

9684
20.5”–28” H
CLEARANCE: 16” - 24” H
250W PER LAMP; 110V / 4.2A TOTAL

ADJUSTABLE HEAT LAMP 
WITH HIGH STAND

9684H
43” - 58” H
250W PER LAMP; 110V / 4.2A TOTAL

POWERCOAT FINISHES
Looking for a product in a different color? Let our team know.

We can customize products to suit your needs.

HEAT LAMPS & CARVING STATIONS • HOT & COLD BUFFET

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER
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SINGLE HEATED CARVING STATION

9676
18” L x 24” W x 34” H
115 VOLTS / 900 WATTS / 7.8 AMPS

DUAL-HEATED CARVING STATION WITH 
FAUX‑MARBLE HEATED BASE AND DOUBLE HEAT LAMP

2951
25” L x 18” W x 27” H

DUAL-HEATED CARVING STATION WITH 
FAUX‑MARBLE HEATED BASE AND SINGLE HEAT LAMP

2950
19.75” L x 18” W x 27” H

DOUBLE HEATED CARVING STATION

9677
25” L x 43” W x 34” H
115 VOLTS / 1600 WATTS / 14 AMPS

HOT & COLD BUFFET • HEAT LAMPS & CARVING STATIONS
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CARVING STATION WITH BRASS HEAT LAMP

9694
24” L x 18” W x 30.5” H

CARVING STATION WITH SNEEZE GUARD 
& HEAT LAMP IN BRASS

9697
24” L x 18” W x 30.5” H

CARVING STATION WITH SNEEZE GUARD 
& HEAT LAMP IN CHROME

9697CH
24” L x 18” W x 30.5” H

CARVING STATION WITH CHROME HEAT LAMP

9694CH
24” L x 18” W x 30.5” H

HEAT LAMPS & CARVING STATIONS • HOT & COLD BUFFET
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CARVING STATION WITH HEAT LAMP IN CHROME

9692CH
24.125” L x 13.125” W x 30.5” H

LAZY SUSAN REVOLVING CARVING STATION

9689SP
18” L x 18” W x 2.25” H

CARVING STATION WITH HEAT LAMP IN BRASS

9692
24.125” L x 13.125” W x 30.5” H

HOT & COLD BUFFET • HEAT LAMPS & CARVING STATIONS
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BRASS CARVING STATION WITH BUTCHER BLOCK BOARD

9698
24.125” L x 13.125” W x 30.5” H

9698CB
24.125” L x 13.125” W x 30.5” H
Cutting board only

SHIPS ROAST CARVING STATION

9683
43” L x 25” W x 26” H
Overhead heat is recommended, specifically 9684H

CHROME CARVING STATION WITH BUTCHER BLOCK BOARD

9698CH
24.125” L x 13.125” W x 30.5” H

HEAT LAMPS & CARVING STATIONS • HOT & COLD BUFFET
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GRAVY WARMERS
Perfect companion for Sauces, Jus & Gravy service.

HOT & COLD BUFFET • GRAVY WARMERS
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GRAVY WARMER WITH BRASS DETAILS

30004
1.5 QT / 7.5” W x16.5” H

INSERT FOR GRAVY WARMER WITH BRASS DETAILS

30004i
1.5 QT /  5.5” W x 7.75” H

GRAVY WARMER WITH CHROME DETAILS

30004CH
1.5 QT / 7.5” W X 16.5” H

INSERT FOR GRAVY WARMER WITH CHROME KNOB

30004iCH
5.5” W x 7.75” H x 7.75” D

GRAVY WARMERS • HOT & COLD BUFFET
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MARMITES
Whether you’re serving oatmeal, soup du jour or a hearty stew, the classic Bon Chef marmite performs

with canned fuel or electric heat. Match your decor with one of our four stylish leg designs or with our PowerCoat Finish.

All Marmites come with two size inserts - 4 qt. & 8 qt.

Drop-in Marmites are also available: they come with an electric #12090 UL approved

thermostatically controlled heater. Please contact us for details.

HOT & COLD BUFFET • SOUP MARMITES
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Roman Renaissance

Aurora LionContemporary

LEG STYLES

We offer a variety
of leg styles in brass
and chrome - choose
the model that best

suits your decor.

Lion

SOUP MARMITES • HOT & COLD BUFFET
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ROMAN PETITE MARMITE WITH HINGED LID
8 QT / 10” L x 14” W x 20.5” H

39001HLCH
Chrome Finishings

39001HL
Brass Finishings

39001HLS
Silver Finishings

RENAISSANCE PETITE MARMITE WITH HINGED LID
8 QT / 10” L x 14” W x 20.5” H

37001HLCH
Chrome Finishings

37001HL
Brass Finishings

37001HLS
Silver Finishings

LION PETITE MARMITE WITH HINGED LID
8 QT / 10” L x 14” W x 20.5” H

38001HLCH
Chrome Finishings

38001HL
Brass Finishings

38001HLS
Silver Finishings

CONTEMPORARY PETITE MARMITE WITH HINGED LID
8 QT / 10” L x 14” W x 20.5” H

34001HLCH
Chrome Finishings

34001HLS
Silver Finishings

HOT & COLD BUFFET • SOUP MARMITES

POWERCOAT FINISHES
Looking for a product in a different color? Let our team know.

We can customize products to suit your needs.

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER
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AURORA PETITE MARMITE WITH HINGED LID
8 QT / 10” L x 14” W x 20.5” H

30001HLCH
Chrome Finishings

30001HL
Brass Finishings

30001HLCHS
Silver Finishings

ROMAN PETITE MARMITE WITH HINGED LID 
IN POWERCOAT FINISH
8 QT / 10” L x 14” W x 20.5” H

39001HLCH-NERO
Chrome Finishings

39001HL-NERO
Brass Finishings

39001HLCH-BIANCO
Chrome Finishings

39001HL-BIANCO
Brass Finishings

ADDITIONAL SOUP INSERTS

30003i
8 QT

30002i
4 QT

POWERLINE SOUP MARMITE
8 QT / 10” L x 14” W x 20.5” H

35001
7 QT / 9.5” dia x 15.75”
Shown in Black Diamond

35002
11 QT / 11.5” dia x 16.125”
Shown in Leather

SOUP MARMITES • HOT & COLD BUFFET

Roman Renaissance Aurora Lion

Leg Styles - available in brass or chrome

 Contemporary
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LINKING HEAT STANDS
The Linking Heat Stands create your chafing dish presentation with a variety of heights and sizes.

Simply Link together, place your favorite Bon Chef Pot and Food Pan and light with canned fuel.

Great for outdoor use and for portion control. Coat it in one of our PowerCoat finishes to blend in to your decor.

Linking heat stands can be electrified.

HOT & COLD BUFFET • LINKING HEAT STANDS
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OVAL ALTERNATE LINKING HEAT SOURCE
OPTIONAL SAFETY POSTS ARE AVAILABLE

12100
29” L x 22” W x 4.25” H

HIGH LINKING HEAT SOURCE

12089H
13” DIA x 6.25” H

LINKING ALTERNATE HEAT SOURCE

12089
13” DIA x 4.25” H

HIGH LINKING HEAT SOURCE

12101H
16” DIA x 6.25” H

LINKING HEAT STANDS • HOT & COLD BUFFET

POWERCOAT FINISHES
Looking for a product in a different color? Let our team know.

We can often customize products to suit your needs.

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER
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INDUCTION STOVES
Bon Chef ’s Induction Warming and Cooking Stoves are the solution for precision and speed

with their innovative technology and sleek look. Meet the perfect balance of affordability and
contemporary style with Bon Chef ’s Induction Stoves.

HOT & COLD BUFFET • INDUCTION STOVES
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PORTABLE INDUCTION RANGE
Warming Only

12086
11.875” L x 11.875” W x 2.75” H
650 WATTS / 120 VOLTS

Additional Options:
12086BOX
Bamboo Holder for 12086 Induction Range
11.875” L x 11.875” W x 2.75” H

9324WHITE-1
Melamine Underliner Housing for 12086C
(Portable Induction Range with legs cut down to fit inside the underliner)
11.25” L x 11.25” W x 2.5” HBamboo Holder Melamine Underliner

INDUCTION RANGE
Countertop or drop-in mounted

12106
14” x 14” x 4”

• 300 Watts / 120V~60Hz

• Requires 16.32 Amp Breaker
• Daisy-chain capabilities for up to five units

Additional Options:
12106BOX-MAPLE
Maple Induction Range Box Liner
14” x 14” x 4”

12106BOX-WALNUT
Walnut Induction Range Box Liner
14” x 14” x 4”

12106-RC
Remote Control Only

Box Liner shown in Maple

INDUCTION STOVES • HOT & COLD BUFFET
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DROP-IN INDUCTION RANGE
Warming only

12086DI
12.625” L x 12.625” W x 3.375” H
• 500 Watts / 120 Volts

DROP-IN INDUCTION RANGE
Full-range warming to cooking

12083
14.125” L x 15” W x 3.375” H
• 1800 Watts / 110 Volts
• Requires 15 Amp Breaker

DROP-IN INDUCTION RANGE
Full-range warming to cooking

12085
15.125” L x 15.125” W x 6” H
• 3500 Watts / 208-240 Volts
• Requires 14.6 Amp Breaker

PORTABLE INDUCTION RANGE
Full-range warming to cooking

12082
13.375” L x 17.375” W x 4.875” H
•1800 Watts / 110 Volts
• Requires 15 Amp Breaker

HOT & COLD BUFFET • INDUCTION STOVES
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DROP-IN INDUCTION RANGE
Full-range warming to cooking

12083
14.125” L x 15” W x 3.375” H
• 1800 Watts / 110 Volts
• Requires 15 Amp Breaker

PORTABLE INDUCTION RANGE
Full-range warming to cooking

12084
15.125” L x 20.5” W x 7.75” H
• 3500 Watts / 208-240 Volts
• Requires 14.6 Amp Breaker

WARMING INDUCTION STOVE
Warming only

12125
16” x 16” x 3.25”

• 300Watts / 120V~60Hz

• Requires 14.6 Amp Breaker
• Daisy-chain capabilities for up to five units

ANYWHERE INDUCTION WARMING STOVE
With 2 independent zones

12079
31.7” L x 15.2” W x 2.97” H
120V/60HZ/1750W/16A

DISPLAY STAND INCLUDING 
INDUCTION STOVE
Single:
50141-1:
22” L X 17” W X 8.5” H / 110v;
With 2 independent zones

Double:
50142-1:
38” L X 17” W X 8.5” H /  110v each
Two induction stoves

INDUCTION STOVES • HOT & COLD BUFFET
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ELITE CHAFING DISHES
Beautifully designed and expertly constructed, our Elite Chafing Dishes are available in 5 different styles

and feature Brass or Chrome hardware. Includes a lifetime warranty against defects in materials & workmanship.

HOT & COLD BUFFET • ELITE CHAFING DISHES
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Roman Renaissance

Aurora LionContemporary

LEG STYLES

We offer a variety
of leg styles - choose
the model that best

suits your decor.

Lion

ELITE CHAFING DISHES • HOT & COLD BUFFET
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HOT BUFFET • CHAFING DISHES

DRIPLESS CHAFER WITH AURORA LEGS
18/8 STAINLESS STEEL

12040
Rectangular
8 QT / 26.5” DIA x 19”  H

Additional Options:
12040CH
Chrome Trim

12009
Round
8 QT / 21.375” DIA x 19.5”  H

Additional Options:
12009CH
Chrome Trim

12014
Petite Round
3 QT / 14” DIA x 15” H

Additional Options:
12014CH
Chrome Trim

DRIPLESS CHAFER WITH ROMAN LEGS
18/8 STAINLESS STEEL

19040
Rectangular
8 QT / 24.75” L x 17” W
x 17.74” H

Additional Options:
19040CH
Chrome Trim

19000
Round
8 QT / 20.25” L x 19.24” W
x 18.75”  H

Additional Options:
19000CH
Chrome Trim

19014
Petite Round
3 QT / 14” DIA x 15” H

Additional Options:
19114CH
Chrome Trim

DRIPLESS CHAFER WITH RENAISSANCE LEGS
18/8 STAINLESS STEEL

17040
Rectangular
8 QT / 26.5” DIA x 19”  H

Additional Options:
17040CH
Chrome Trim

17000
Round
8 QT / 21.375” DIA x 19.5”  H

Additional Options:
17000CH
Chrome Trim

17014
Petite Round
3 QT / 14” DIA x 15” H

Additional Options:
17014CH
Chrome Trim

HOT & COLD BUFFET • ELITE CHAFING DISHES

ELECTRIC CAPABILITIES
All elite chafing dishes are available with

an electric Ul approved thermostatically controlled heater.
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CHAFING DISHES • HOT BUFFET

DRIPLESS CHAFER WITH LION LEGS
18/8 STAINLESS STEEL

18040
Rectangular
8 QT / 26.5” DIA x 19”  H

Additional Options:
18040CH
Chrome Trim

18000
Round
8 QT / 21.375” DIA x 19.5”  H

Additional Options:
18000CH
Chrome Trim

DRIPLESS CHAFER WITH CONTEMPORARY LEGS
18/8 STAINLESS STEEL

12004
Rectangular
8 QT / 26.5” DIA x 19”  H

Additional Options:
12004CH
Chrome Trim

12010
Round
8 QT / 21.375” DIA x 19.5”  H

Additional Options:
12010CH
Chrome Trim

20014
Petite Round
3 QT / 14” DIA x 15” H

Additional Options:
20014CH
Chrome Trim

DRIPLESS SLEEK CHAFER WITH ROMAN LEGS
18/8 STAINLESS STEEL

19140CH
Rectangular
8 QT / 24.75” L x
17” W x 17.75”  H

19100CH
Round
8 QT / 20.25” L x
19.25” W x 18.75” H

19114CH
Petite Round
3 QT / 14” DIA x 15” H

19150CH
Petite Rectangular
3 QT / 18” L x
15.75” W x 16” H

ELITE CHAFING DISHES • HOT & COLD BUFFE

MADE TO ORDER PLATING & FINISHES
In addition to the options above, we can plate our chafing dishes in silver, gold or copper.

We can also coat the chafing dish in any of our Powercoat colors.

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER
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ROMAN CHAFER WITH WINDOW
18/8 STAINLESS STEEL

19041CH
Rectangular
8 QT /  24.75” L x 17” W x 17.74” H

19001CH
Round
8 QT /  20.25” L x 19.24” W x 18.75”  H

HAMMERED CHAFER WITH ROMAN LEGS
18/8 STAINLESS STEEL

19040CHH
Rectangular
8 QT / 24.75” L x 17” W
x 17.74” H

19000CHH
8 QT / 20.25” L x 19.24” W
x 18.75”  H

CHAFER DISH/HEATING STOVE

12090
with thermostat
7” L x 3” W;
110V/60/1-ph
830W / 8.9A

Additional Options:
12091
7” L x 3” W;
220V/60/1-ph
850W / 3.5A (does not include installation)

CHAFER DISH/
HEATING PLATE

12092
with fixed temperature
9.875” L x 7.875” W;
120v/60/1-ph
600W / 5A

HOT & COLD BUFFET • ELITE CHAFING DISHES

ELECTRIC CAPABILITIES
All elite chafing dishes are available with

an electric Ul approved thermostatically controlled heater.
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ROMAN CHAFER WITH WINDOW
18/8 STAINLESS STEEL

19041CH
Rectangular
8 QT /  24.75” L x 17” W x 17.74” H

HAMMERED CHAFER WITH ROMAN LEGS
18/8 STAINLESS STEEL

19040CHH
Rectangular
8 QT / 24.75” L x 17” W
x 17.74” H

MADE TO ORDER PLATING & FINISHES
In addition to the options above, we can plate our chafing dishes in silver, gold or copper.

We can also coat the chafing dish in any of our Powercoat colors.

SOUP TUREEN FOR CHAFER

12150
6 QT / 9 3/4” DIA x 5 5/8” H

DUAL TUREEN 
RECTANGULAR HOLDER
Fits Elite Chafers

12151
  20 7/8” L x 12 7/8” W

SINGLE TUREEN 
ROUND HOLDER
Fits Elite Chafers

12153
 15 1/4 “ DIA  / 8 1/2” DIA

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER

ELITE CHAFING DISHES • HOT & COLD BUFFET
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MAGNIFICO CHAFING DISHES
Our Magnifico line features a windowed lid to provide maximum display capabilities. Available in multiple sizes,

in any of Bon Chef ’s Power-coat finishes. Our chafers are offered in multiple styles – a low-profile base option
for induction, a standard base option for solid fuel use, or even without a base.

HOT & COLD BUFFET • MAGNIFICO CHAFING DISHES
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MADE TO ORDER PLATING & FINISHES
In addition to the options above, we can plate our chafing dishes in silver, gold or copper.

We can also coat the chafing dish in any of our Powercoat colors.

MAGNIFICO RECTANGULAR INDUCTION CHAFER
18/8 STAINLESS STEEL

22000
Full-size Rectangular
8 QT / 23” L x 18.33” W x 7.06” H

Additional Options:
22000ST
Sterno or induction stand

22000SI
Induction only stand

22003
2/3-Size Rectangular
6 QT / 19.875” L x 18.5” W x 7.06” H

Additional Options:
22003ST
Sterno or induction stand

22003SI
Induction only stand

MAGNIFICO ROUND INDUCTION CHAFER
18/8 STAINLESS STEEL

22001
Full-size Round
8 QT / 20.75” L x 17.6” W x 7.06” H

Additional Options:
22001ST
Sterno or induction stand

22001SI
Induction only stand

22005
Half-size Round
4 QT / 18” L x 14.75” W x 7.06” H

Additional Options:
22005ST
Sterno or induction stand

22001SI
Induction only stand

MAGNIFICO SQUARE INDUCTION CHAFER
18/8 STAINLESS STEEL

22002
Square
4.25 QT / 12.4” L x 18.33” W x 7.06” H

Additional Options:
22002ST
Sterno or induction stand

22001SI
Induction only stand

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER

MAGNIFICO CHAFING DISHES • HOT & COLD BUFFET
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HOT BUFFET • CHAFING DISHES

MAGNIFICO INDUCTION SOUP CHAFER
18/8 STAINLESS STEEL

22004
10.6 QT / 18.125” L x 17” W x 11” H

Additional Options:
22004ST
Sterno or induction stand

22001SI
Induction only stand

MAGNIFICO INDUCTION STOVE

22100
9.625” DIA x 2.5” H;
540W / 120V
• Requires 4.54 Amp Breaker

HOT & COLD BUFFET • MAGNIFICO CHAFING DISHES

MADE TO ORDER PLATING & FINISHES
In addition to the options above, we can plate our chafing dishes in silver, gold or copper.

We can also coat the chafing dish in any of our Powercoat colors.

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER122
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ECONOMICAL CHAFING DISHES
Bon Chef offers a wide range of chafing dishes in a variety of sizes, styles, and finishes.

Durable heavy-gauge Stainless Steel provides superior heat distribution and long-lasting durability
and is made to keep food warm for hours! Blending classic form with ergonomic innovations.

HOT & COLD BUFFET • ECONOMICAL CHAFING DISHES
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SEQUOIA CHAFER WITH GLASS LID AND WOODEN STAND
18/8 STAINLESS STEEL

20321
Rectangular
8 QT / 26.18” L x 21.43” W x 14.37” H;
500W / 120V / 4.71A

20320
Round
8 QT / 21.16” L x18.5” W x 14.56”
500W / 120V / 4.71A

OLYMPIA DRIPLESS CHAFER
18/8 STAINLESS STEEL

11041D
Rectangular
8 QT / 27.25” L x 17” W x 18.75” H

11001D
Round
8 QT / 21.25” L x 18.5” W x 20” H

MANHATTAN NON-DRIPLESS CHAFER WITH VENTED LID
18/8 STAINLESS STEEL

10040
Rectangular
8 QT / 27.5” L x 18.75” W x 18.5” H

Additional Options:
10040CH
Chrome Trim

10001
Round
8 QT / 21” DIA x 19.5”  H

Additional Options:
10001CH
Chrome Trim

MADE TO ORDER PLATING & FINISHES
In addition to the options above, we can plate our chafing dishes in silver, gold or copper.

We can also coat the chafing dish in any of our Powercoat colors.

ECONOMICAL CHAFING DISHES • HOT & COLD BUFFET

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER
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HOT & COLD BUFFET • MAGNIFICO CHAFING DISHESHOT BUFFET • CHAFING DISHES

INDUCTION CHAFING DISHES
Bon Chef offers a wide range of chafing dishes in a variety of sizes, styles, and finishes. For ease of use,

the induction chafers require water pans to operate. An induction-friendly bottom allows you to use
this chafer with induction warmers for the ultimate convenience. Upgrade your food presentation and be prepared

for a variety of special occasions with Bon Chef induction chafers.

HOT & COLD BUFFET • INDUCTION CHAFING DISHES
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SLEEK ROUND CHAFING DISH
SOLID FUEL/INDUCTION READY*

20306
8 QT / 17” L x 18.5” W x 6.75” H

Additional Options:
20306ST
Stand Only

12001
Food pan insert

SLEEK RECTANGULAR 2/3 SIZE CHAFING DISH
SOLID FUEL/INDUCTION READY*

20311
6 QT / 15.75” L x 16.375” W x 6” H

Additional Options:
20311ST
Stand Only

12028
Food pan insert

SLEEK RECTANGULAR CHAFING DISH
SOLID FUEL/INDUCTION READY*

20312
8 QT /  22.75” L x 15.875” W x 7” H

Additional Options:
20305ST
Stand Only

12005
Food pan insert

MADE TO ORDER PLATING & FINISHES
In addition to the options above, we can plate our chafing dishes in silver, gold or copper.

We can also coat the chafing dish in any of our Powercoat colors.

INDUCTION CHAFING DISHES • HOT & COLD BUFFET

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER

127



HOT BUFFET • CHAFING DISHES

ROUND INDUCTION CHAFING DISH
SOLID FUEL/INDUCTION READY*

20300
6 QT / 19.5” Lx 17” W x 8.5” H

Additional Options:
20300NG
Stainless steel lid,
without glass

20300FP
Food pan insert

12007
Half Round
food pan insert

20300ST
Stand only

SMALL ROUND INDUCTION CHAFING DISH
SOLID FUEL/INDUCTION READY*

20303
2.5 QT / 14.25” L x 12.25” W x 8” H

Additional Options:
20304
Stainless steel lid, without glass

20303FP
Food pan insert

SQUARE INDUCTION CHAFING DISH
SOLID FUEL/INDUCTION READY*

20301
2 QT /  14.25” L X 13.75” W X 8” H

Additional Options:
20302
Stainless steel lid, without glass

20301FP
Food pan insert

MINI ROUND INDUCTION CHAFING DISH
SOLID FUEL/INDUCTION READY*

5230
1.625 QT / 13” DIA x 8” H

Additional Options:
5230CH
Chrome accents

5231
Food pan insert

HOT & COLD BUFFET • INDUCTION CHAFING DISHES

* Not compatible with Vollrath Induction Units
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CHAFING DISHES • HOT BUFFET

MODERN RECTANGULAR FULL-SIZE CHAFING DISH
SOLID FUEL/INDUCTION READY*

20307
8 QT / 22.5” L x 19” W x 5.5” H

Additional Options:
20307NG
Stainless steel lid, no glass

20307ST
Stand Only

12005
Food pan insert

MODERN RECTANGULAR HALF-SIZE CHAFING DISH
SOLID FUEL/INDUCTION READY*

20308
4 QT / 12.25” L x 19” W x 5.5” H

Additional Options:
20308NG
Stainless steel lid, no glass

20308ST
Stand Only

12022
Food pan insert

MODERN ROUND FULL-SIZE CHAFING DISH
SOLID FUEL/INDUCTION READY*

20310
6 QT / 14.75” L x 19” W x 5.125” W

Additional Options:
20310NG
Stainless steel lid, no glass

20310ST
Stand Only

60031
Food pan insert

MODERN RECTANGULAR 3/4 SIZE CHAFING DISH
SOLID FUEL/INDUCTION READY*

20309
6 QT / 15.75” L x 19” W x 5.375” H

Additional Options:
20309NG
Stainless steel lid, no glass

20309ST
Stand Only

12028
3/4 size food
pan insert

INDUCTION CHAFING DISHES • HOT & COLD BUFFET

MADE TO ORDER PLATING & FINISHES
In addition to the options above, we can plate our chafing dishes in silver, gold or copper.

We can also coat the chafing dish in any of our Powercoat colors.

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER
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POWERLINE CHAFING DISHES
Bon Chef ’s signature Powerline Collection offers a wide range of chafing dishes

in a variety of sizes, styles, and finishes for a bold and contemporary look.

HOT BUFFET • CHAFING DISHESHOT & COLD BUFFET • POWERLINE CHAFING DISHES
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POWERCOAT FINISHES
Looking for products in a different color? Let our team know.

We can customize products to suit your needs.

* Not compatible with Vollrath Induction Units

POWERLINE: FULL SIZE CHAFING DISH
SOLID FUEL/INDUCTION READY*

20312
8 QT / 22.75” L x 15.875” W x 7” H

Additional Options:
20312ST
Stand only

12005
Food pan insert

POWERLINE: SQUARE CHAFING DISH
SOLID FUEL/INDUCTION READY*

20313
6 QT / 15.75” L x 16.375” W x 6.5” H

Additional Options:
20313ST
Stand only

12028
Food pan insert

POWERLINE: ROUND CHAFING DISH
SOLID FUEL/INDUCTION READY*

20314
8 QT / 17” L x 18.5” W x 7” H

Additional Options:
20314ST
Stand only

12001
Food pan insert

CHAFING DISHES • HOT BUFFET

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER

POWERLINE CHAFING DISHES • HOT & COLD BUFFET
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HOT & COLD BUFFET • MAGNIFICO CHAFING DISHESHOT BUFFET • CHAFING DISHES

MOTION SENSOR CHAFING DISHES
Bon Chef Motion Sensor Chafing Dish reduces risk of contamination.

Offering a quiet mechanism and viewing window to showcase your beautiful meal.

HOT & COLD BUFFET • MOTION SENSOR CHAFING DISHES
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MOTION SENSOR SELF-OPENING CHAFER
18/8 STAINLESS STEEL

16040CH
Rectangular
8 QT / 28.15” L x 21.1” W x 15.75” H;

250W

MOTION SENSOR SELF-OPENING CHAFER
18/8 STAINLESS STEEL

16000CH
Round
8 QT / 22.625” DIA x 16.9” H;

250W

POWERCOAT FINISHES
Looking for products in a different color? Let our team know.

We can customize products to suit your needs.

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER

MOTION SENSOR CHAFING DISHES • HOT & COLD BUFFET
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MAGNIFICO COLD CHAFING DISH
This low-profile cold chafer does not require electricity to keep your food fresh and deliciously cold.

Create an appealing Bloody Mary station, sushi display, charcuterie board, or a parfait bar by combining

the cold chafer with a standard insert, a tile, or a variety of our Smart Bowls.

COLD & AMBIENT BUFFET • MAGNIFICO COLD CHAFING DISH
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MAGNIFICO COLD CHAFING DISH
FULL SIZE RECTANGULAR

22050
26.5” L x 19” W x 8.75” H
• Ice Pack Insert included
• Stainless Steel Food Pan included

MAGNIFICO COLD CHAFING DISH • COLD & AMBIENT BUFFET
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COLD WAVE:
the classic collection

Perfect for cold service without refrigeration.  Our Cold Wave bowls feature a triple Wall design.
An outer air chamber prevents the bowl from sweating while keeping the inner chamber gel frozen.

Pre-freezing these bowls will keep your food cold for 8 hours at ambient temperature.

In our test results, a bowl was put in the freezer until gel was frozen. 35˚F potato salad was placed
in the bowl and stirred every 30 minutes. After 8 hours the potato salad was at 38˚F.

COLD & AMBIENT BUFFET • COLD WAVE: CLASSIC COLLECTION
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CLASSIC COLD WAVE BOWL
INCLUDES LID

9317
1 QT
6.38” DIA x 3.38” H

Additional Options:
9317COVER
Lid Only

9318
1.625 QT
7.125” DIA x 4” H

Additional Options:
9318COVER
Lid Only

9319
3.5 QT
9.875” DIA x 4.75” H

Additional Options:
9319COVER
Lid Only

9316
7 QT
12” DIA x 6.5” H

Additional Options:
9316COVER
Lid Only

9320
10.06 QT
13.88” DIA x 6.88” H

Additional Options:
9320COVER
Lid Only

CLASSIC COLD WAVE SALAD DRESSING CONTAINER
INCLUDES STACKING LID

9315
.875 OZ / 5.125” DIA x 5” H

Additional Options:
9315HC
Hinged Lid

9315COVER
Lid Only

CLASSIC COLD WAVE ICE CREAM CONTAINER
INCLUDES STACKING LID

9321
3 GAL / 10.625” DIA. x 11” H

Additional Options:
9321COVER
Lid only

40003CHLID
Chrome lid

COLD WAVE: CLASSIC COLLECTION • COLD & AMBIENT BUFFET

CHOOSE YOUR COLOR

Our Cold Wave items can be ordered in any color below. To order, simply
find the corresponding item number beside each image, add a dash (-) ,

then the correct color code listed below.

item number + color code
9317 RED CARIBBEAN

BLUE
COBALT 

BLUELIMEYELLOWRED ORANGE WHITE
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COLD WAVE:
the diamond collection

Perfect for cold service without refrigeration.  Our Cold Wave bowls feature a triple Wall design.
An outer air chamber prevents the bowl from sweating while keeping the inner chamber gel frozen.

Pre-freezing these bowls will keep your food cold for 8 hours at ambient temperature.

In our test results, a bowl was put in the freezer until gel was frozen. 35˚F potato salad was placed
in the bowl and stirred every 30 minutes. After 8 hours the potato salad was at 38˚F.

COLD & AMBIENT BUFFET • COLD WAVE: DIAMOND COLLECTION
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DIAMOND COLD WAVE BOWL
INCLUDES LID

9317DI
1 QT
6.38” DIA x 3.38” H

Additional Options:
9317COVER
Lid Only

9318DI
1.625 QT
7.125” DIA x 4” H

Additional Options:
9318COVER
Lid Only

9319DI
3.5 QT
9.875” DIA x 4.75” H

Additional Options:
9319COVER
Lid Only

9316DI
7 QT
12” DIA x 6.5” H

Additional Options:
9316COVER
Lid Only

9320DI
10.0625 QT
13.88” DIA x 6.88” H

Additional Options:
9320COVER
Lid Only

DIAMOND COLD WAVE SALAD DRESSING CONTAINER 
INCLUDES STACKING LID

9315DI
.875 OZ

Additional Options:
9315HC
Hinged Lid

DIAMOND COLD WAVE ICE CREAM CONTAINER
INCLUDES STACKING LID

9321DI
10.625” DIA. x 11” H

Additional Options:
9321COVER
Lid only

DIAMOND SQUARE COLD WAVE BOWL

9334DI
2 QT
9.375” L x 9.375” W x 3.5” H

9332DI
3 QT
10.25” L x 10.25” W x 3.875” H

9333DI
4 QT
11.125” L x 11.125” W x 4” H

9315COVER
Lid Only

40003CHLID
Chrome lid

COLD WAVE: DIAMOND COLLECTION • COLD & AMBIENT BUFFET

CHOOSE YOUR COLOR

Our Cold Wave items can be ordered in any color below. To order, simply
find the corresponding item number beside each image, add a dash (-) ,

then the correct color code listed below.

CARIBBEAN
BLUE

COBALT 
BLUELIMEYELLOWRED9455

item number +
HFRG
color code

- ORANGE WHITE

139



COLD WAVE: DISPLAY STANDS
Elevate and circulate Cold Wave your presentation.

Make your cold food display portable without the need for electric.

COLD & AMBIENT BUFFET • COLD WAVE: DISPLAY STANDS
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COLD WAVE STAND

9313
13.125” DIA x 2.875” H

9314
13.125” DIA x 4.875” H

REVOLVING CONDIMENT HOLDER
BOWLS NOT INCLUDED

61100
18” L  x 18” W x  26.75” H

COLD WAVE: DISPLAY STANDS • COLD & AMBIENT BUFFET
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COLD WAVE: PLATTERS
Once frozen, Gel-filled Cold Wave Platters will keep food cold for hours. Drop into attractive

Melamine or Bamboo holders, or use the pre-frozen Cold Wave serving tray on a frost top and it will
stay cold for hours. Available in two sizes and finishes - satin and hammered.

COLD & AMBIENT BUFFET • COLD WAVE: PLATTERS
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COLD WAVE PLATTER 
SATIN FINISH

9322
11.875” L x 11.875” W x 2.25” H

MELAMINE UNDERLINER
FOR COLD WAVE PLATTER 9322

9324BLACK
11.25” L x 11.25” W x 2.625” H

COLD WAVE PLATTER
HAMMER FINISH

9323H
21.125” L x 12.75” W x 2.125” H

MELAMINE UNDERLINER
FOR COLD WAVE PLATTER 9323

9325WHITE
20.25” L x 11.5” W x 2.75” H

BAMBOO HOLDER
FOR COLD WAVE PLATTER 9323

9327
20.25” L x 11.5” W x 2.75” H

COLD WAVE PLATTER 
HAMMER FINISH

9322H
11.875” L x 11.875” W x 2.25” H

MELAMINE UNDERLINER
FOR COLD WAVE PLATTER 9322

9324WHITE
11.25” L x 11.25” W x 2.625” H

BAMBOO HOLDER
FOR COLD WAVE PLATTER 9322

9326
11.25” L x 11.25” W x 2.625” H

COLD WAVE PLATTER
SATIN FINISH

9323
21.125” L x 12.75” W x 2.125” H

MELAMINE UNDERLINER
FOR COLD WAVE PLATTER 9323

9325BLACK
20.25” L x 11.5” W x 2.75” H

COLD WAVE: PLATTERS • COLD & AMBIENT BUFFET
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SINGLE SNEEZE GUARD

9329
12.5” L x 14” W x 10.25” H

BREATH GUARD
WITH LED LIGHT & LID HOLDER

9330
20” L x 17” W x 13.25” H

DOUBLE SNEEZE GUARD

9328
24.5” L x 14” W x 10.25” H

SINGLE DOME ROUND 
LED LIGHT
WITH REMOTE CONTROL

9329LEDWR
4” DIA x 1.5” H

Additional Options:
9329LED
Light only

9329R
Remote only

COLD & AMBIENT BUFFET • COLD WAVE: SNEEZE GUARDS
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ANGLED DOUBLE WALL BOWL
DUAL POSITION

61266
1.375 QT / 7.125” DIA X 4.5” H

61267
2.375 QT  / 9” DIA X 4.75” H

61268
3.25 QT / 9.875” DIA X 5.25” H

DOUBLE WALL BOWL
HAMMER FINISH

As shown at left with band at top:
61245
5 QT / 10.875” DIA X 6” H

No band at top:
61258
1.25 QT / 6.375” DIA X 3.75” H

61259
2.25 QT / 8.5” DIA X 4.125” H

61260
3 QT / 9.375” DIA X 4.75” H

DOUBLE WALL BOWL
HAMMER FINISH

61220
12 OZ / 4.5” DIA X 2” H

61221
1.3125 QT / 6.75” DIA X 3” H

61222
3 QT / 9” DIA X 4” H

61223
5 QT / 10.75” DIA  X 5.25” H

61224
10 QT / 12.75” DIA X 6.75” H

LONG OVAL SNACK BOWL
HAMMER FINISH

61213
0.5 QT / 6.75” L x 4.125” W x 2.75” H

61214
0.625 QT  / 8.75” L x 4.125” W x 2.75” H

61215
1 QT / 10.875” L x 4.5” W x 3” H

61216
2.5 QT / 17.5” L x 5.75” W x 3”  H

DOUBLE WALL BOWLS • COLD & AMBIENT BUFFET
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RESIN COLLECTION
Bon Chef ’s all-new resin tabletop designs are thoughtfully designed to complement your

buffet presentation. These pieces can hold up to wear and tear and are dishwasher safe. Versatile and unique,
these items are available in a variety of shapes, sizes, and colors - mix and match for an unconventional look

or choose specific hues to match your current decor.

Commercial grade food safe • Lead free • BPA free • Dishwasher safe

COLD & AMBIENT BUFFET • RESIN COLLECTION
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SCARLET FROST

UMBER SMOKE

EDEN

FIVE EYE-CATCHING COLORS

All items in our resin collection
are available in five beautiful, vivid colors.

RESIN COLLECTION • COLD & AMBIENT BUFFET
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SQUARE RESIN BOWL
TRANSLUCENT SWIRL MATTE FINISH

59035
8” L x 8” W x 3.5” H

59036
10.5” L x 10.5” W x 4.25” H

59037
12.25” L x 12.25” W x 4.75” H

RECTANGULAR PLATTER
TRANSLUCENT SWIRL MATTE FINISH

59000
23.25” L x 7.75” W x 1.5” H

AVAILABLE IN FIVE EYE-CATCHING COLORS

Each of our resin products is available in any of the following colors.
To order, simply add a hyphen then the color name to the end of the item number.

item number + color code
-59037 FROST

Scarlet Smoke Umber Frost Eden

OVAL RESIN BOWL
TRANSLUCENT SWIRL MATTE FINISH

59024
14” L x 12.5” W x 5.5” H

COLD & AMBIENT BUFFET • RESIN COLLECTION
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SHALLOW OVAL BOWL
TRANSLUCENT SWIRL MATTE FINISH

59025
5.5” L x 3.5” W x 1” H

59026
 7.75” L x 5” W x 1” H

59018
11” L x 7.75” W x 2.5” H

59019
15.75” L x 10.5” W x 3” H

59020
17.25” L x 11” W x 3.75” H

ROUND RESIN PLATTER
TRANSLUCENT SWIRL MATTE FINISH

59011
14” L x 14” W x 1.25” H

TRIANGLE BOWL
TRANSLUCENT SWIRL MATTE FINISH

59017
15.25” L x 15.25” W x 4” H

CIRCLE RESIN BOWL
TRANSLUCENT SWIRL MATTE FINISH

59030
13.5” DIA X 4.5” H

59031
16” DIA X 5” H

59032
20” DIA X 6” H

RESIN COLLECTION • COLD & AMBIENT BUFFET
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stainless steel
DRESSING LADLES

Bon Chef ’s Dressing Ladles are made of 18/10 stainless steel. Available in 1 oz capacity and 11.5” length.

COLD & AMBIENT BUFFET • STAINLESS STEEL DRESSING LADLES
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9400SS
CREAMY
ITALIAN

9401SS
RUSSIAN

9402SS
FRENCH

9403SS
BLUE CHEESE

9404SS
ITALIAN

9405SS
HOUSE

9406SS
NO
IMPRINT

9407SS
THOUSAND
ISLAND

9408SS
OIL &
VINEGAR

9409SS
GREEN
GODDESS

9410SS
LO-CAL

9411SS
ROQUEFORT

9412SS
VINAIGRETTE

9413SS
HONEY
MUSTARD

9414SS
LITE RANCH

9415SS
RANCH

9416SS
CAESAR

STAINLESS STEEL DRESSING LADLES • COLD & AMBIENT BUFFET
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sandstone
DRESSING LADLES

Coated aluminum, these unbreakable ladles are available in over 25 colors - See page 524 for all color swatch details.

 1 OZ / 11.5” L

COLD & AMBIENT BUFFET • SANDSTONE DRESSING LADLES
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9040
CREAMY
ITALIAN

9041
RUSSIAN

9042
FRENCH

9043
BLUE CHEESE

9044
ITALIAN

9045
HOUSE

9046
NO
IMPRINT

9047
THOUSAND
ISLAND

9048
OIL &
VINEGAR

9049
GREEN
GODDESS

9050
LO-CAL

9051
ROQUEFORT

9072
VINAIGRETTE

9077
HONEY
MUSTARD

9121
LITE RANCH

9300
RANCH

9301
CAESAR

9120
FAT FREE 
CATALINA

SANDSTONE DRESSING LADLES • COLD & AMBIENT BUFFET
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ARTISANAL SANDSTONE
Our new Artisanal Sandstone collection provides a soft, textural look to your displayware.

Coated aluminum, these unbreakable platters are available in over 25 colors - see page 524 for all color swatch details.

When coated, for cold/ambient service only.

COLD & AMBIENT BUFFET • ARTISANAL SANDSTONE
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RECTANGLE PLATTER

80000
19.7” L x 10.2” W x 2.8” H

OBLONG PLATTER

80010
10.4” L x 7.7” W x 2.4” H

80011
13” L x 9.4” W x 3.1” H

RECTANGLE PLATTER

80030
16.9” L X 6.7” W X 1” H

80031
21.3” L X 7.9” W  X 1.6” H

OVAL PLATTER

80040
13.8” L X 6.7” W

80041
17.7” L X 7.9” W

SQUARE PLATTER

80002
12.2” L x 12.2” W x 2” H

80003
15” L x 15” W x 2.8” H

RECTANGLE PLATTER

80020
9.1” L x 7.1” W x 2.4” H

80021
15” L X 7.9” W X 2.8” H

RECTANGLE PLATTER

80035
9” L X 7” W X 2.25” H

80036
15” L X 8” W X 2.75” H

ROUND PLATTER

80001
15” L x 2.4” W

ARTISANAL SANDSTONE • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+
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CURVED CORNER FOOTED DISH

80054
18.5” L x 5.5” W x 3.3” H

80055
22.4” L x 6.1” W x 4.1” H

TRI-CORNER BOWL

80059
2.5 QT / 10.2” L x 7.5” W x 3.1” H

80060
3.25 QT / 13” L x 9.4” W x 3.5” H

TALL BOWL

80063
10.4” L x 11” W x 7.1” H

80064
12.2” L x 13.8” W x 9.4” H

BOAT SHAPED DISH

80067
1 QT / 13.8” L x 4.1” W x 1.6” H

80068
3 QT / 24” L x 7.7” W x 2.8” H

ROUND PLATTER

80057
8.3” L x 8.3” W x 2” H

80058
11.8” L x 11.2” W x 2.8” H

ROUND SHALLOW BOWL

80061
1.5 QT / 12” L x 2.4” H

80062
2 QT / 15” L x 2.6” H

DEEP BOWL

80065
2.5 QT / 14.2” L x 9.8” W x 5.1” H

80066
1.25 QT / 11.6” L x 8.3” W x 3.9” H

WAVY CORNER PLATTER

80056
18.3” L x 6.5” W x 5.5” H

COLD & AMBIENT BUFFET • ARTISANAL SANDSTONE

OVAL FOOTED DISH

80050
17.3” L x 5.5” W x 3.5” H

80051
24.8” L x 7.9” W x 3.5” H

BOAT SHAPE FOOTED DISH

80052
19.7” L x 5.1” W x 3” H

80053
26” L x 6.5” W x 3.9” H
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BOAT SHAPE FOOTED DISH

80052
19.7” L x 5.1” W x 3” H

80053
26” L x 6.5” W x 3.9” H

OVAL TRAY WITH HANDLE

80070
19“ L x 10“ W x 1.5” H

80071
26” L x 13“ W x 2.25” H

RECTANGLE DEEP DISH

80093
4 QT / 17.7” L x 10” W x 2.6” H

WAVY HEXAGON TRAY 
WITH HANDLES

80100
13” L x 13” W x 1.8” H

OVAL TRAY
WITH ROPE HANDLES

80110
15” L x 9.4” W x 1.6” H

80111
16.9” L x 11.4” W x 1.6” H

80112
18.9” L x 13” W x 1.6” H

OVAL DEEP DISH

80092
2 QT / 16.7” L x 10” W x 1.2” H

SQUARE DEEP DISH

80094
11.8” L x 11.8” W x 2.8” H

80095
15” L x 15” W x 3.1” H

WAVY RECTANGLE TRAY
WITH HANDLES

80101
11.8” L x 11.8” W x 1.6” H

80102
15.2” L x 15.2” W x 2” H

CONICAL BOWL

80090
1 QT / 9.1” L x 2.6” W

80091
3.5 QT / 12” L x 3.9” W

ARTISANAL SANDSTONE • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+
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SQUARE PLATTER

80120
9.8” L X 9.8” W X 2” H

80121
11.8” L X 11.8” W X 2” H

RECTANGLE TRAY
WITH HANDLES

80140
22.5” L X 11.25” W X 1.25” H

80141
19.5” L X 9.25” W X 1.25” H

80142
6.5” L X 7.25” W X 1.25” H

LEAF PLATTER

80152
19.3” L X 8.5” W X 1” H

LEAF PLATTER

80154
24.8” L X 7.5” W X 1.2” H

SERVING PLATE

80133
16.5” L X 2.6” W

BANANA LEAF PLATTER

80150
12.2” L X 4.9” W

80151
22” L X 8.3” W

FEATHER PLATTER

80153
26.8” L X 8.3” W X 1” H

OBLONG BOWL

80130
5.1”L X 2.4” W

80131
7.5” L X 6.3” W X 4.5” H

80132
9.8” L X 8.9” W X 5.5” H

LONG LEAF PLATTER

80155
18.1” L x 5.9” W x 1.2” H

ACORN LEAF PLATTER

80156
21.3” L x 10.2” W x 2.8” H

COLD & AMBIENT BUFFET • ARTISANAL SANDSTONE
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CAKE STAND

80170
11.6” L x 11.8” W

RECTANGLE TRAY
WITH HANDLES

80200
22.8” L x 5.7” W x 1” H

80201
26.75” L x 6.75” W x 1.25” H

OVAL BOWL

80220
12” L x 9.25” W x 3.5” H

80221
14” L x 12” W x 5.5” H

FOOTED RECTANGLE TRAY

80160
28” L x 8.7” W x 3.3” H

80161
33.1” L x 9.6” W x 3.3” H

80162
37.8” L x 10.6” W x 3.3” H

OVAL TRAY
WITH ROPE HANDLES

80210
20.3” L x 6.3” W x 1.2” H

80211
23.2” L x 6.7” W x 1.2” H

80212
26.2” L x 7.1” W x 1.2” H

RECTANGLE TRAY
WITH LEAF HANDLES

81022
8.5” L x 4.5” W x 1” H

81023
13.4” L x 5.1” W x 1” H

ARTISANAL SANDSTONE • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

SQUARE BOWL

80230
9.75” L x 10” W x 3.75” H

80231
11.75” L x 12” W x 4.75” H

RECTANGLE TRAY

80240
17” L x 7.5” W
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RECTANGLE TRAY
WITH GRAPE HANDLES

81000
15.7” L x 6.9” W

81001
19.5” L x 8.3” W

LEAF SHAPE PLATTER

81004
15.6” L x 3.7” W x 1.2” H

81005
22.4” L x 5.1” W x 1.6” H

81006
20.9” L x 4.5” W x 2.6” H

81007
29.5” L x 5.5” W x 2.4” H

SQUARE PLATTER
WITH SHELL HANDLE

81010
7.3” L x 7.3” W

81011
8.9” L x 8.9” W

RECTANGLE PLATTER

80245
17.75” L x 8.5” W x .75” H

80246
20” L X 10” W X 2” H

OVAL TRAY
WITH FLORAL HANDLE

81002
15.7” L x 4.3” W x 1.6” H

81003
22.4” L x 5.7” W x 1.6” H

PLATTER
WITH ELEPHANT HANDLES

81008
13.4” L x 5.3” W x 2.2” H

81009
16.7” L x 6.1” W x 2.8” H

RECTANGLE PLATTER 
WITH SHELL HANDLES

81012
16.5” L x 11” W

RECTANGLE TRAY
WITH ANTLER HANDLES

81016
16.1” L x 8.7” W

81017
20.5” L x 10.6” W

CAPSULE SHAPE DISH 
WITH ELEPHANT HANDLES

81015
16.1” L x 9.4” W x 2.6” H

ROUND FOOTED BOWL 
WITH ANTLER HANDLES

81013
1 QT / 9.3” DIA x 2.8” H

81014
1.75 QT / 11.6” DIA x 3.5” H

COLD & AMBIENT BUFFET • ARTISANAL SANDSTONE
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ROUND BOWL
WITH ANTLER HANDLES

81020
1.875 QT / 11.8” L x 3.9” H

81021
4 QT / 14.2” L x 4.7” H

OVAL TRAY
WITH ANTLER HANDLES

81018
15” L x 8.9” W

81019
19.3” L x 10.8” W

3 TIER CAKE STAND

80171
Height: 16”
Bottom Tier Dia: 12”
Middle Tier Dia: 10.25”
Top Tier Dia: 8”

3 TIER CAKE STAND

80172
13” DIA x 26” H

3 TIER CAKE STAND

80173
18” L x 11.25” W x 26” H

ARTISANAL SANDSTONE • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.
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SANDSTONE & PEWTERGLO
The Original Unbreakable Collection by Bon Chef, this vast line of aluminum unbreakable platters & bowls

have withstood the test of time. Over 25 colors are available to coat these in our Sandstone Coating Collection.

While Pewter Glo functions perfectly in hot capacity, Sandstone Coated Vessels should not be placed in ovens or Heated Wells.
 See page 524 for all color swatch details.

 COLD & AMBIENT BUFFET • SANDSTONE: QUEEN ANNE COLLECTION

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+
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SANDSTONE: QUEEN ANNE COLLECTION • COLD & AMBIENT BUFFET

SERVING BOWL

9053
6.5 QT / 15.5” DIA X 5.25” H

9054
10 QT / 18.25” DIA X 5.75” H

9062
2 QT / 10.5” DIA X 3.25” H

9056
16 QT / 19” DIA X 6.625” H

PLATTER

2005
9.5” L X 12” W

SANDWICH PLATTER

2012
6.75” L X 9” H

SERVING BOWL
WITH PEDESTAL

90539062
6.5 QT / 15.5” DIA X ” 8.5” H

ROUND PLATTER

2067
13” DIA

SERVING BOWL

1035
30 OZ / 10.75” DIA

SERVING TRAY

2068
22” L X 32” W

2097
15” L X 22” W

2098
18” L X 26” W

DIVIDED SERVING TRAY

2068D
22” L X 32” W

2097D
15” L X 22” W

2098D
18” L X 26” W

163



 COLD & AMBIENT BUFFET • SANDSTONE: QUEEN ANNE COLLECTION

ROUND PLATTER

2036
16” DIA

2061
18” DIA

2062
20” DIA

DIVIDED ROUND PLATTER

2036D
16” DIA

2061D
18” DIA

2062D
20” DIA

OVAL PLATTER

2021
8” L X 11.5” W

2024
10.5” L X 14.75” W

2027
12.5” L X 16” W

2028
14.75” L X 20” W

2029
16.75” L X 22” W

2030
18.75” L X 24” W

2031
19.75” L X 30” W

2032
26.75” L X 48” W

DIVIDED OVAL PLATTER

2028D
14.75” L X 20” W

2029D
16.75” L X 22”  W

2030D
18.75” L X 24” W

2031D
19.75” L X 30” W

2032D
26.75” L X 48” W

PEDESTAL TRAY

20281
14.75” L X 20” W X 4.375” H
Oval

20249059
10.875” X 14.75” X 4” H
Oval

PEDESTAL TRAY

20679058
13” DIA. X 4.5” H
Round

PEDESTAL TRAY

20361
16” DIA X 4.25” H
Round

OVAL PLATTER

2022
9.5” L X 12” W

Additional options:
82022
10.75” DIA X 15” W
Wood underliner for 2022
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BOLERO COLLECTION • COLD & AMBIENT BUFFET

SERVING  BOWL

2102
8 QT / 12.5” L X 17.5” W X 4” H

2103
11 QT / 12.5” L X 17.5” W X 6” H

BOLERO COLLECTION

OVAL PLATTER

2100
12.5” L X 17.5” W X 1.5” H

2104
14.75” L X 20” W X 1.75” H

2105
16.75” L X 22” W X 2” H

ROUND PLATTER

2106
14” DIA X 1.5” H

2107
16” DIA X 1.75” H

2108
18” DIA X 2” H

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+
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SHELL COLLECTION

SHELL-HANDLE PLATTER
WITH BRASS LEGS

2069BL
22” L X 32” W

SHELL-HANDLE PLATTER
WITH BRASS LEGS

2075BL
18” L X 24.75” W

SHELL PLATTER

2070
8” L X 11.5” W

2071
9.5” L X 12” W

2072
12.25” L X 17” W

2073
14.25” L X 20.25” W

2074
15.5” L X 22.5” W

2075
18” L X 24.75” W

DIVIDED 
SHELL PLATTER

2074D
15.5” L  X 22.5” W

2075D
18” L X 24.75” W
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DIVIDED PLATTER 
SHELL

2095D
15” L X 22” W

2096D
18” L X 26” W

DIVIDED PLATTER SHELL

2069D
22” L X 32” W

SHELL PLATTER

2095
15” L X 22” W’

2096
18” L X 26” W

2069
22” L X 32” W

OVAL CASSEROLE DISH

2078
4 QT / 12” X 17” X 2-1/2”

2083
3 QT 16 OZ / 9.375” X 13.5” X 3”

OVAL CASSEROLE DISH

2084
8 QT / 9.375” X 13.5” X 5”

SHELL FISH PLATTER

2063
9” L X 28” W

2064
9.5” L X 33” W

2065
12” L X 28”  W

2066
14” L X 36” W

FISH PLATTER

20639113
28-1/2” X 9” X 4-1/2”

20669106
36” X 14.25” X 6”

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+
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PRISM COLLECTION

PLATTER

9111
8” L X 18” W

9112
8.5” L X 22.625” W X 1.5” H

TRAY

9097
13” TRAY

9098
15” TRAY

TRAY

9099
9.875” L X 14.25” W

9100
12.25” L X 16.75” W

9101
14” L X 20” W

SERVING BOWL

9090
2 QT / 9.5” X 4”

9091
4 QT / 12” X 4-1/2”

9092
6 QT / 14” X 5”

9093
12 QT / 16” X 5.5”

CASSEROLE DISH

9114
2 QUART, 6-1/4” X 10-1/4” X 3-1/2”

PRISM BAIN MARIE

9108
3.5 QT / 7.5” L X 6.75” H
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PEDESTAL UNDERLINER

90979059
3.25” H X 13” DIA

FOOTED BOWL

90919113
4 QT / 12.25” X 7” H

PEDESTAL TRAY

90979106
13” X 3.25” H

UNDERLINER PLATE

90979113
3.25” H X 13” DIA

PEDESTAL TRAY

90999106
14.25” X 9.875”

FOOTED TRAY

91019113
14” L X 20” W X 3.25” H

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

PRISM BOWL GARNISH

9106
1.5 QT / 6.75” DIA X 4.5” H

9113
.51 QT / 5.25” DIA X 3” H

9107
3.5 QT / 8.75” DIA X 6.5” H
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TRELLIS COLLECTION

ROUND PLATTER

2302
13” DIA

2300
16” DIA

2301
18” DIA

OVAL PLATTER

2303
14.25” L X 20.25” W

2304
15.5” L X 22.5” W

2305
18” L X 24.75” W

FISH PLATTER

2310
8” L X 18” W

2311
8.5” L X 22.625” W

OVAL CASSEROLE

2309
7 QT / 17.375” L X 11.375” W X 3.5” H

BOWL

2306
2 QT / 10.5” DIA X 3.5” H

2307
2.5 QT / 12” DIA X 3.25” H

2308
5 QT / 16” DIA X 3.5” H
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AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

FUTURA COLLECTION

FUTURA PLATTER 
3 TIER SET

70061
20.125” W X 26.5” H

FUTURA PLATTER 
2 TIER SET

70060
20.125” W X 15” H

FUTURA 2 
TRIANGULAR PLATTER

70077
16” L X 16” W X 3” H

FUTURA 2 
GONDOLA PLATTER

70064
12” L X 8” W X 4.5” H

171



 COLD & AMBIENT BUFFET • SANDSTONE: FUTURA COLLECTION

FUTURA 2 
SERVING PLATTER

70065
20” L X 9” W X 1.5” H

FUTURA 2 
FLAT PLATTER

70066
20” L X 10” W X .5” H

FUTURA 2 
SERVING PLATTER

70062
12” L X 7” W X 1.5” H

70063
20” L X 8” W X 4.5” H

FUTURA 2 
FREE FORM PLATTER

70067
11.5” L X 5.5” W X 1.5” H

70068
20” L X 9” W X 1.5” H

FUTURA 2 
TRIANGULAR PLATTER

70070
11” L X 5.5” W X 3” H

FUTURA 2 
TRIPOD SERVING BOWL

70069
5” DIA. X 5” H

FUTURA PLATTER

70000
10.25” L

70001
11.75” L

70002
13.5” L

FUTURA 2 
TEAR DROP PLATTER

70072
20” L X 10” W X 1.5” H

70073
20” L X 10” W X 4” H

70074
12.5” L X 8” W X 2” H

70075
12.5” L X 8” W X 3.5” H

70003
16.75” L

70004
18.25” L

70005
21” L

FUTURA PLATTER

70006
10.25” L X 2.5” H

70007
11.75” L X 2.5” H

70008
 13.5” L X 2.5” H

FUTURA BOWL

70035
5.75 QT / 12.75” L X 19.875” W

Pairs with:
Two 9202
1.25 QT. 8 OZ / 5” DIA. X 5” H

70009
16.75” L X 2.5” H

70010
18.25” L X 2.5” H

70011
21” L X 2.5” H
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AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

FUTURA CASSEROLE 
WITH SHOULDER

70050
10 QT / 11.75” L X 20.875” W X 4.375”

FUTURA PLATTER

70052
13 .875” L X 26” W

FUTURA PLATTER

70045
12.625” L X 9.625” W X 3.375” H

FUTURA PLATTER

70030
15.625” L X 21.75” W

70031
12.75” L X 21.875” W

70032
11.375” L X 28.625” W

70033
16.0625” L X 16.0625” W

FUTURA BOWL

70051
15.875” L X 6.25” H

70055
9.375” L X 9.375” W X 3.125” H

70056
14” L X 14” W X 2.625” H

FUTURA PLATTER

70036
12.25” L X 12.25” W

FUTURA BOWL

70037
18” L X 18” W

FUTURA PLATTER

70038
8.625” L X 27” W

700389915 (footed)
8.625” L X 27” W X 2” H
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FUTURA PLATTER

70076
16” L X 16” W X 1.25” H

FUTURA PLATTER

70057
20-1/8” X 20-1/8” X 1-3/4”

FUTURA 2 PLATTER

70071
9” L X 6-1/8” W X 5-1/2” H

FUTURA BOWL

70040
14.25” L X 19.25” W X 8.75” H

FUTURA BOWL OVAL

70042
10.375” L X 20.125” W X 4.375” H

FUTURA PLATTER

70016
17.75” L X 23.75” W

70017
12.75” L X 19.875” W

FUTURA PLATTER

70041
6-5/8” X 16-1/2” X 2-3/8”

FUTURA PLATTER

70046
3.5 QT / 27” L X 10.437” W X 3.625” H

70047
4 QT 9 OZ / 28.5” L X 14.375” W X 2.75” H

FUTURA 2 PLATTER

70034
15” L X 14” W X 4” H

FUTURA PLATTER

70018
11.5” L X 27.375” W X 1.25” H

70019
11.5” L X 27.375” W X 1” H

70020
12.75” L X 19.875” W X 1” H

70021
16.25” L  X 21.25” H
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AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

WOK WITH HANDLE

6050
3.5 QT / 12” DIA ROUND;
16” L X 4.25”H

6051
8 QT / 16” DIA ROUND;
21” L X 5.25” H

ASIAN FUSION
COLLECTION

YING & YANG BOWL

5104
2.5 QT / 15” L X 9” W X 2.25” H

OBLONG SALAD BOWL

9506
19.5” L X 14.5” W X 4.75” H

SQUARE RIBBED BOWL

9911
6” L X 6” W X 3” H

9912
8” L X 8” W X 3.5” H

9913
10” L X 10” W X 4” H

9914
12.5” L X 12.5” W X 4.5” H
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RIBBED PLATTER

9917
7” X 18” X 1/2

RIBBED PLATTER

9918
10” X 10”

9919
12-1/2” X 12-1/2

CONDIMENT SERVER

9915
2.75” L X 18” W X 2” H

CONDIMENT SERVER

9916
4” L X 14” W X 2.5” H

FOOTED RIBBED PLATTER

9920
5.75” L X 5.75” W

FOOTED RIBBED PLATTER

9921
6.5” L X 14” W

CIRCLE EMBOSSED PLATTER

9922
5.5” L X 5.5” W

9923
10” L X 10” W

9924
12.5” L X 12.5” W

9925
8.25” L X 8.25” W

PEDESTAL COMPOTE

9926
1 QT 12 OZ / 9.5” L X 11.25” W X 4 .75” H

AU GRATIN

9927
20 OZ / 5” L X 10” W X 3” H

9928
36 OZ / 6” L X 11.5” W X 3.5” H

9929
1 QT 20 OZ / 7” L X 13” W X 4” H

ASPARAGUS PLATTER

9930
9.5” L X 11.5” W

 COLD & AMBIENT BUFFET • SANDSTONE: ASIAN FUSION COLLECTION
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FOOTED RIBBED PLATTER

9921
6.5” L X 14” W

SANDSTONE: ASIAN FUSION COLLECTION • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

PLATTER

99199911
10” X 10” X 2.5” H

CHOPSTICK PLATE

9931
6.5” X 7.125”

9932
12.375” X 13.75”

9933
9” X 10.25”

PLATTER

99189920
10” X 10” X 1” H
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STRAIGHT-SIDED
BOWL COLLECTION

BOWL

9507
28 OZ / 4-3/4” X 4-3/4” X 3”

BOWL

9511
2 QT 16 OZ / 5” X 15” X 3”

9512
5 QT / 19.625” X 6.875” X 3”

BOWL

5107
3 QT / 10” X 10” X 3”

BOWL

5108
2 QT. 20 OZ / 10” X 7” X 3”

BOWL

9514
1 QT. 24 OZ / 9.75” X 4.75” X 3”

BOWL

9515
1 QT 24 OZ / 4.75” X 4.75” X 6”
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AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

TRAY

9531
6” X 30” X 1”

TRAY

9532
6” X 15” X 2”

TRAY

9533
6” X 30” X 2”

TRAY

9517
2 QT / 19.625” X 6.875” X 1.5”

BOWL

9518
5 QT 20 OZ / 10.125” X 10.125” X 4”

TRAY

9516
1 QT 16 OZ / 10” X 10” X 1-1/2”

TRAY

9530
6” L X 15” W X 1” H
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SPACE SAVER
COLLECTION

SALAD BAR BOWL

9500
7.25 GALLON / 18” X 18” X 5.75”

GARNISH BOWL

9501
7 QT 13 OZ /  9” X 9” X 6”

9502
2 QT 8 OZ / 6.25” X 6.25” X 4.75”

9503
28 OZ / 4.5” X 4.5” X 3.25”

SALAD BAR BOWL

9505
10.5 QT / 8.5” X 19.625” X 3.75”

GARNISH BOWL
WITH HANDLES

9501HR
7 QT 13 OZ / 9” X 9” X 6”

DRESSING CONTAINER

9504
3 QT 4 OZ / 6.25” X 6.25” X 7”
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AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

1/2 SIZE PAN

5065
4 QT / 13” X 10.375” X 2.75”

5065T - tempo finish
4 QT / 13” X 10.375” X 2.75”

5065G
8” X 10.75”

FOOD PAN COLLECTION

FULL SIZE PAN

5066
9 QT / 21” X 13” X 2.75”
5066G
18” X 10.25”

FULL SIZE PAN

5070
3 GALLON 16 OZ / 20.75” X 12.68” X 4”

1/2 SIZE LONG PAN

5106
6.5” L X 20.75” W X .5” D
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ROUND CHAFER PAN

5073
8 QT / 15”

1/2 SIZE ROUND 
CHAFER PAN

50731/2
3.5 QT / 15” X 7.5”

5073G
6.25” X 13
also compatible with 5074

CHAFER FOOD PAN

5093
4 QT / 15” DIA

CHAFER FOOD PAN

5074
8 QT / 15”

1/2 SIZE PAN

5071
10 QT / 12.87” L X 10.62” W X 6.12” H

FULL SIZE PAN

5072
16 QT / 20” X 12” X 6”

1/2 SIZE PAN

5083
6.5 QT /12” X 10” X 4”

1/3 SIZE PAN

5089
3.5 QT / 12.5” X 6.75” X 4”

5089T - tempo finish
3.5 QT / 12.5” X 6.75” X 4”

HALF OVAL PAN

5102
1.5 QT / 6.1875” X 9.125” X 4.375”H

OVAL PAN

5103
2.75 QT / 9.5” X 12.375” X 4” H
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AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

BUFFET DISPLAY PAN

5057
10.375” X 19.1875”

1/2 SIZE LONG PAN

5094
3.5 QT / 21.0625” X 6.4375” X 2.625”

5094T - tempo finish
3.5 QT / 21.0625” X 6.4375” X 2.625”

CHAFER SOUP WELL PAN

3050
8 QT / 11.375” INTERIOR DIA X 6” H
15.5” DIA OVERALL

DISPLAY PAN

5056
21.5” L X 13” W X 2” H

BUFFET DISPLAY PAN

5058
11.875” X 21.1875”

DISPLAY PAN
WITH DIVIDER

5056D
21.5” L X 13” W X 2” H

1/2 SIZE LONG PAN
WITH DIVIDER

5094D
3.5 QT / 20.5” X 6.5” X 2.5”

PAN

5098
5 QT / 21” X 13” X 1.5”

5098D (with divider)
5 QT / 21” X 13” X 1.5”
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DRESSING BOWLS
& LADLES

SALAD DRESSING CROCK

9202
1.25 QT / 5” DIA. X 5” H

9203
2.625 QT / 6.25” DIA. X 6.75” H

WITH HANDLES:
9203HR
2.625 QT / 6.25” DIA. X 6.75”

SALAD DRESSING POT

9008
1.5 QT / 6.0625” X 4.5”

SALAD DRESSING CROCK

9013
2.03 OZ / 6” DIA. X 6” H

9140
18 OZ / 4” DIA. X 4” H

9141
5.375 QT / 8” DIA. X 8” H

WITH HANDLES:
9141HR
5.375 QT / 8” DIA. X 8” H

SOUP BOWL CROCK
WITH COLLAR

91419097
5.375 QT

WITH HANDLES:
91419097HR
5.375 QT

CONDIMENT POT
WITH HINGED LID

9241
5.375 QT / 8” X 8”

92419097 (with collar)
5.375 QT

CONDIMENT POT

9143
10.375 QT / 10” DIA. X 10” H

91439097 (with collar)
10.375 QT

WITH HANDLES:
91439097HR
10.375 QT
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AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

CONDIMENT POT
WITH HINGED LID

9243
10.375 QT / 10” X 10”

92439097
10.375 QT

COUNTRY SALAD 
DRESSING CROCK

9055
3.5 QT / 6.5” DIA. X 7” H

SALAD CROCK

9094
3.5 QT / 9.25” X 4.25”

9095
4.5 QT / 10.25” X 4.25”

9096
6.5 QT / 12” X 5”

GARNISH BOWL

9057
3.5 QT / 8.75” DIA X 6” H

GARNISH BOWL

9058
20 OZ / 4.875” X 4” H

GARNISH BOWL

9059
16.5 OZ / 5” X 3” H

GARNISH BOWL

9060
1.5 QT /  6.625” DIA X 4.75”
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9040
CREAMY
ITALIAN

9041
RUSSIAN

9042
FRENCH

9043
BLUE CHEESE

9044
ITALIAN

9045
HOUSE

9046
NO
IMPRINT

9047
THOUSAND
ISLAND

9048
OIL &
VINEGAR

9049
GREEN
GODDESS

9050
LO-CAL

9051
ROQUEFORT

9072
VINAIGRETTE

9077
HONEY
MUSTARD

9121
LITE RANCH

9300
RANCH

9301
CAESAR

9120
FAT FREE 
CATALINA
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SOLID SERVING SPOON

9061
9.5”

SALAD SERVING SPOON

9085
11.5”

SALAD TONGS

9030
10”

SALAD SERVING FORK

9086
11.5”

SOUP LADLE

9150
3 OZ / 11.5”

SLOTTED SERVING SPOON

9065
10.75”

PORTION CONTROL LADLE

9902
2 OZ / 11.25”

9904
4 OZ / 12.25”

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

9906
6 OZ / 13.25”

9908
8 OZ / 13.625”

BANQUET SPOON

9079
5 OZ / 13”
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RAMEKINS
& GRAVY BOATS

RAMEKIN

1039
4 OZ / 4.5” DIA X 1.375” H

LARGE SOUFFLE BOWL

3036
20 OZ / 5.5” DIA X 2.125” H

SMALL SOUFFLE BOWL

3037
12 OZ / 4.875 DIA X 2” H

BUTTER RAMEKIN

9003
3 OZ / 2.75” L X 1.5” H

RAMEKIN

9017
3 OZ / 3” DIA X 1.25”

SAUCE CUP

9018
2 OZ / 2.5” DIA X 1.75” H
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RAMEKINS
& GRAVY BOATS

SANDSTONE: RAMEKINS & GRAVY BOATS • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

FISH SAUCE 
RAMEKIN

9022
4 OZ / 3.5” L X 4.625” W X 1.5” H

FLUTED RAMEKIN

9024
2 OZ / 2.375” DIA X 1.25” H

9038
5 OZ / 2.25” DIA X 2” H

RAMEKIN

9025
5 OZ / 3.5” H X 1.75” H

PETAL RAMEKIN

9026
3 OZ / 3.5” DIA X 1.375” H

FLUTED RAMEKIN

9027
4 OZ / 3.25” DIA X 1.5” H

RAMEKIN

9033
4 OZ / 3.25” DIA

LARGE RAMEKIN

9102
9 OZ / 3.5” DIA. X 1.75” H

9104
6 OZ / 3” DIA X 1.375” H

OVAL STACKABLE RAMEKIN

9103
4 OZ / 3.75” L X 3.5” W X 1.5” H
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GRAVY BOAT

9023
6 OZ / 3.25” W X 3.25” H

GRAVY BOAT

9066
7 OZ / 7” L X 2.125” W X 3.025” H

GRAVY BOAT

9910
7” L X 5.25” W X 6” H

GRAVY BOAT

9201
8 OZ / 8.25” L X 3” W X 4.25” H

PORRINGER BOWL

9006
7 OZ / 4.375” L X 6.25” W X 1” H

PORRINGER BOWL

9007
9 OZ / 6” DIA

CONDIMENT HOLDER

2019
7.25” L X 11.75” W

RELISH CUP

9052
9.25” L X 3.75” W

SAUCE CUP

9064
 2 OZ / 5.5” L X 5.75” W

FONDUE RELISH PLATE

9011
9” DIA
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RELISH CUP

9052
9.25” L X 3.75” W

SANDSTONE: SEAFOOD • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

DEEP SHELL DISH

5082
1.25 QT / 9” L X 9.5” W

SEAFOOD

SHELL DISH

5044
8”

5045
11”

SHELL DISH

5046
.375 QT / 6.5” DIA

OYSTER/CLAM SERVER

5017
10.5” DIA
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6 HOLE OYSTER DISH

5079
10” DIA

12 HOLE OYSTER DISH

5022
11.25” DIA

6 HOLE SNAIL  DISH

5052
4.5” DIA

5028
5.75” L X 6.875” W

Tempo:
5028T
5.75” L X 6.875” W

SEAFOOD/ARTICHOKE DISH

5080
8.75” DIA

KING FISH

2025
8.75” L X 22.5” W

6 HOLE SNAIL DISH

1030
7” DIA

FISH PLATTER

2039
8” L X 13” W

OVAL FISH PLATTER
5038
16 OZ / 7” L X 15.25” W

ROUND FISH  DISH
WITH CUP HOLDER

5039
9.5” X 12”

Additional Options:
9018
2 OZ / 2.5” DIA. X 1.75” H
Small cup

FISH DISH

2035
8.5” L X 14.5” W
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12 HOLE OYSTER DISH

5022
11.25” DIA

SANDSTONE: SEAFOOD • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

LOBSTER CASSEROLE

5010
4.25” L X 9.25” W

OVAL FISH DISH

5002
24 OZ / 6.25” L X 12.5” W

FISH SERVER
5015
8 OZ / 4.5” L X 9.25” W

FISH SERVER

5016
1 QT 20 OZ / 8.5” L X 17.5” W

MARBLE FISH SERVER

9004M
8” L X 36” W

WOODEN SALMON 
FISH SERVER

9004
8” L X 36” W

FISH PLATTER

2051
21-1/4” X 8-3/4” X 1-1/2”

LONG FISH PLATTER

80250
12” L X 19.5” W
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 COLD & AMBIENT BUFFET • SANDSTONE: SEAFOOD

FISH PLATTER

Small Fish:
80254POLISHE
8.75” L X 11.25” W

Medium Fish:
80256POLISHE
12.25” L X 15.5” W

SMALL SIDE SHELL

5078
4.5” L X 6.25” W

SMALL CONCH SHELL

9076
4 QT / 11.25” L X 18.5” W

DOUBLE SHELL

9074
7” L X 11.75” W

SEAFOOD BAKING SHELL

5013
3 OZ / 4.25” L X 4.5” W

5014
30 OZ / 9.5” L X 10” W

CLAM SHELL

5040
10 OZ / 6.125” L X 6.375” W

SEA SHELL

9071
22.5” L X 23” W X 5.5” H

SOUP/SALAD SHELLS

9073
16 OZ / 5” L X 6.25” W

CRABSHELL

5041
2.5 OZ / 3” L X 6” W

ENTREE SHELL

9075
10” L X 11.5” W
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SMALL SIDE SHELL

5078
4.5” L X 6.25” W

SMALL CONCH SHELL

9076
4 QT / 11.25” L X 18.5” W

CLAM SHELL

5040
10 OZ / 6.125” L X 6.375” W

SOUP/SALAD SHELLS

9073
16 OZ / 5” L X 6.25” W

ENTREE SHELL

9075
10” L X 11.5” W

SANDSTONE: SEAFOOD • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

LARGE SHELL PLATTER

5075
11” DIA

5076
8.25” DIA

BOUILLABAISSE

3028
2 QT / 8” L X 9.75” W X 2.25” H

Additional options:
3028C
Bouillabaisse cover

OCTAGONAL 
CASSEROLE

5068
2 QT / 8” L X 14.5” W X 2.75” H

Additional options:
5068C
Casserole cover

RAMEKIN

Fits 9032
9017
3 OZ / 3” DIA

BUTTER MELTER / WARMER

Base only:
9032
3.5” H

SHERBERT / SUPREME

Base only:
9009
9 OZ / 3” H

Additional options, fits 9009:

SUPREME RING

9037
5” DIA X 5 5/8”

SUPREME INSERT

9010
4.5 OZ / 3.75” H

PAELLA DISH
WITH BRASS HANDLES

5100
2 QT 20 OZ / 12” L X 15.5” W X 2” H

Additional options:
5100T
Tempo paella dish
with brass handles
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 COLD & AMBIENT BUFFET • SANDSTONE: SOUP

SOUP

SOUP TUREEN WITH 
FLANGE

3034
11 QT / 8.875” DIA X 11” H

BAIN MARIE SOUP WELL

5085
7 QT / 8” L X 9” W X 8.75” H

BOULLION

3017
6 OZ / 3.75” DIA

SOUP BOWL

3018
15 OZ / 4.5” DIA

Additional options:
3002C
Cover for 3018

SOUP BOWL

3020
8 OZ / 5” DIA

Additional options:
3021
6.375” DIA
Saucer for 3020

SOUP BOWL

3022
18 OZ / 4.75” DIA X 3” H
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SOUP

SANDSTONE: SOUP • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

FLANGED HANDLE SOUP

3029
8 OZ / 4.75” DIA

ONION SOUP / FLAT 
BOTTOM

3010
10 OZ / 4.625” DIA X 2” H

SIDE HANDLE SOUP

3024
12 OZ / 5.5” DIA

SOUP SIDE HANDLE

3025
12 OZ / 3.75” DIA

FRENCH SOUP / HANDLE

3009
12 OZ / 5.25” DIA X 2” H

PORRINGER SOUP

3004
12 OZ . 5” DIA

SOUP WITH RING 
HANDLE

3013
18 OZ / 5.125” DIA X 6.25” L  X 2.5” H

ONION SOUP / BALL 
HANDLE
3011

8 OZ / 4.625” DIA X 2” H
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 COLD & AMBIENT BUFFET • SANDSTONE: SOUP

ALLENTOWN SOUP

3031
20 OZ / 5.75” DIA

SOUP SIDE HANDLE

3033
10 OZ / 4” DIA X 2.5” H

SOUP/MARMITE

3016
10 OZ / 4” L X 4.25” W X 3.25” H

MARMITE
3032
4 QT / 8” DIA X 6” H

OCT SOUP BOWL

3038
12 OZ / 5” DIA

Additional options:
3038C
Cover for 3038

SOUP TUREEN

3005
1.5 QT / 6.75” DIA X 4.5” H

Additional options:
3005C
Cover

3005CN
Notched cover

SOUP TUREEN
WITH BAIL HANDLE

3002
14 OZ / 4.75” DIA X 2.75” H

Additional options:
3002C
Cover

SOUP KETTLE
WITH BAIL HANDLE

3008
3 QT / 9” DIA X 5.5” H

Additional options:
3008C
Cover

3008CN
Notched cover

SOUP BOWL
WITHOUT COVER

3030
9 OZ / 3.5” DIA

SOUP TUREEN
WITH BAIL HANDLE

3006
1.5 QT / 6.75” DIA X 4.5” H

Additional options:
3006C
Cover

3006CN
Notched cover

3026
1 QT / 5.25” DIA

Additional options:
3026C
Cover

3026CN
Notched cover
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SANDSTONE: COFFEE SERVICE • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

COLONIAL CREAMER

4000
4 OZ / 3.25” H

COLONIAL SUGAR BOWL

4001
5 OZ / 2.5” H

CREAMER

4041
3.5 OZ / 2.5” H

CREAMER

4042
5 OZ / 3” H

COFFEE SERVICE
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 COLD & AMBIENT BUFFET • SANDSTONE: COFFEE SERVICE

CONTEMPORARY CREAMER

4043
6 OZ / 3.25” H

QUEEN ANNE CREAMER

4044
4.5 OZ / 3” H

SUGAR PACKET HOLDER

9034
2.625” L X 4.25” H

RAMEKIN/SUGAR

9039
6 OZ / 3.25” L X 3.25” H

ORIGINAL COFFEE SERVER 
WITH INSULATED HANDLE

4009
20 OZ / 5.125” H

OCTAGONAL COFFEE 
SERVER
WITH LID & INSULATED HANDLE

4017
1 QT 8 OZ / 10” H

COFFEE / TEA
WITH INSULATED HANDLE

4018
15 OZ / 4.75” H

Additional options:
4020
Cover for 4018

COFFEE SERVER
WITH INSULATED HANDLE

4019
24 OZ / 5.5” H

Additional options:
4020
Cover for 4018

COVERLESS TEA POT
WITH INSULATED HANDLE

4040
16 OZ / 3.5” H

COFFEE CUP
HOLDER ONLY

4032
8 OZ / 2.5” H

200



SANDSTONE: BEER & SODA TANKARDS • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

NOGGIN TANKARD

4007
14 OZ / 6.25” H

BEER & SODA TANKARDS

WATER GOBLET

4014
11 OZ / 7.25 H

FLARE TANKARD

4010
1 QT 4 OZ / 7” H

GALT WATER GOBLET

4026
11 OZ / 6.25” H
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 COLD & AMBIENT BUFFET • SANDSTONE: BEER & SODA TANKARDS

TANKARD

4005
17 OZ / 5” H

TANKARD

4004
13 OZ / 5” H

COVERED TANKARD

4008
20 OZ / 6” H

ENGLISH TOBY 
OLD MAN MUG

4023
14 OZ / 6” H

QUEEN ANNE 
WATER PITCHER

4035
2 QT / 9” H
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SANDSTONE: WINE • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

WINE

WINE COOLER

4027
5.625” L X 7.25” W X 8” H
Decorative Design

4029
5.625” L X 7.25” W X 8” H
Plain Design

TRAY ONLY FOR WINE 
COOLER

4028
5.875” L X 8” H

CHAMPAGNE/ICE BUCKET

4036
3.5 QT / 7.25” L X 7” H

WINE BUCKET STAND

4045POLISHED
25” H
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 COLD & AMBIENT BUFFET • SANDSTONE: DINNERWARE

DINNERWARE

SOUP BOWL

3018
15 OZ / 4.5” DIA

Additional options:
3002C
Cover for 3018

SOUP BOWL

3020
8 OZ / 5” DIA

Additional options:
3021
6.375” DIA
Saucer for 3020

SOUP BOWL

3022
18 OZ / 4.75” DIA X 3” H

DESSERT PLATE

1027
6.625” DIA

BREAD & BUTTER

1028
5.75” DIA

COFFEE SAUCER

1026
5.375” DIA

1029
5.25” DIA
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DINNERWARE

SANDSTONE: DINNERWARE • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

DINNER PLATE

1003
11” DIA

BUTTER PLATE

1001
6” DIA

RIMMED SALAD PLATE

1021
7.5” DIA

RIMMED BUTTER PLATE

1020
6” DIA

RIMMED DINNER PLATE

1022
11” DIA

RIMMED CHARGER

1023
13” DIA

QUEEN ANNE 
DESSERT PLATE

1031
7.75” DIA

QUEEN ANNE 
BUTTER PLATE

1032
7” DIA
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 COLD & AMBIENT BUFFET • SANDSTONE: DINNERWARE

QUEENE ANNE 
SALAD PLATE

1033
9” DIA

QUEENE ANNE 
DINNER PLATE

1034
10.5” DIA

SALAD/SOUP

1040
8 OZ / 9” DIA

SALAD/SOUP

1038
11 OZ / 7” DIA

BUTTER PLATE

1041
6” DIA

SALAD PLATE

1042
8” DIA

DINNER PLATE

1043
10.5” DIA

BEADED RIM 
TILE CENTER
Special Order Item

1092
11”

NARROW RIM
Special Order Item

1096
11”

COUPE PLATE
Special Order Item

1098
10.25” DIA
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SANDSTONE: DINNERWARE • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

SALAD / DESSERT PLATE

1080
7.125” DIA

SCALLOPED PLATE

1050
8” DIA

COUPE SOUP

3003
16 OZ / 8.25” DIA

SOUP BOWL

3007
1 QT / 8” DIA

ROUND SOUP / SALAD

3015
11 OZ / 7” DIA

CHESAPEAKE BOWL

3027
24 OZ / 7” DIA

ROUND PLATE

2450
13” DIA

2454
10” DIA
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COLD & AMBIENT BUFFET • SANDSTONE: GRILL PANS, SKILLETS & UNDERLINERS

GRILL PANS, SKILLETS
& UNDERLINERS

CREPE SUZETTE PAN

5003
8” DIA

5004
10” DIA

Additional options:
5004SH
10” with short handle

OMELETTE PAN
WITH SHORT HANDLE

5006SH
10” DIA

SAUTE / MUSHROOM 
SKILLET

5009
8 OZ / 6.5” DIA

Also available in Tempo:
5009T
9.25” DIA

INDIVIDUAL SALAD/
SANDWICH SKILLET

5034
7.4375” W

5018
10 OZ / 7.5″ L X 5.8″ W

5019
16 OZ / 8.3″ L X 7″ W

MUSHROOM SKILLET

5042
5” DIA

SIDE ORDER SKILLET

5043
7.5 OZ / 5.625” W
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GRILL PANS, SKILLETS
& UNDERLINERS

SANDSTONE: GRILL PANS, SKILLETS & UNDERLINERS • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

FRY PAN

5026
15” L X 10.5” W  X 2.25” H

STEAK SKILLET

5027
9.25” DIA

Additional options:
85027
10.5” DIA
Wood underliner for 5027

SKILLET

5084
15.5” L X 11.5” W X 1” H

Also available in Tempo:
5084T
15.5” L X 11.5” W X 1” H

PIZZA SKILLET

5090
13.75” DIA

5091
16” DIA

Additional options:
85091
20” DIA
Wood underliner for 5091

SALAD/SANDWICH/EGG

5012
10” DIA

Additional options:
85012
10.75” L X 12” W
Wood underliner

INDIVIDUAL SALAD/
SANDWICH/EGG

5011
16 OZ / 8” W

Additional options:
85011
8.625” DIA
Wood underliner

OVAL SKILLET

5037
18 OZ / 7.125” L X 9.875” W

Also available in Cast Iron: 5037i

Also available in Tempo: 5037T

85037
13.25” L X 9” W
Wood underliner

ROUND PLATE

2037
10.25” DIA

Additional options:
82037
11” L X 12.75” W X 1.5” H
Bakelite Underliner for 2037
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COLD & AMBIENT BUFFET • SANDSTONE: GRILL PANS, SKILLETS & UNDERLINERS

OBLONG PLATTER

2038
8.3125” L X 12.125” W

Additional options:
82036UB
9 1/4” X 14 3/4”
Unbreakable Underliner for 2038

OVAL PLATTER

2040
7.625” L X 11.75” W

Additional options:
82035UB
13.75” L X 8.5” W X 1.5” H
Unbreakable Underliner for 2040

PLATTER

2060
7.5” L X 10” W

Additional options:
82060
8.75” L X 12.75” W
Wood underliner

SERVING PLATTER

2004
10” L  X 14” W

Additional options:
8001
14.75” L X 10.75” W
Wood underliner

STEAK PLATTER

2010
6” L X 9” W

2011
8” L X 11.75” W

Additional options:
8013
9.75” L X 13.5” W
Wood underliner for 2010/2011

STEAK PLATTER

2001
8” L X 11.625” W

Additional options:
8000
9” L X 13” H
Wood underliner

GRILL TRAY

2081
5.5” L X 9” W

2082
15” L X 19” W

GRILL TILE

2182
13” L X 21.375” W

2182-1/2
13.5” X 10.75”

GRILL TILE

2183-1/2
6.5” X 21.5”

CAST IRON SKILLET
Oven-safe; only available in red 
enamel

5113
17.75” L X 10.25” W X 2.25” H
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SANDSTONE: TEMPO ITEMS • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

TEMPO ITEMS

6 HOLE SNAIL  DISH

5028T
5.75” L X 6.875” W

OVAL AU GRATIN

5001T
12 OZ / 4.75” L X 9.75” W

SAUTE / MUSHROOM 
SKILLET

5009T
8 OZ / 6.5” DIA

AU GRATIN

5035T
8 OZ / 4.625” L X 8.875” W
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COLD & AMBIENT BUFFET • SANDSTONE: TEMPO ITEMS

GRILL TILE

2183-1/2T
6-1/2” X 21-1/2

TEMPO GRILL PAN

2080T
5.5” X 9”

OVAL SKILLET

5037T
18 OZ / 7.125” L X 9.875” W

SKILLET

5084T
15.5” L X 11.5” W X 1” H

PAELLA DISH
WITH BRASS HANDLES

5100T
2 QT 20 OZ / 12” L X 15.5” W X 2” H

GRILL TRAY

2081T
5.5” L X 9” W

2082T
15” L X 19” W

GRILL TILE

2182T
13” L X 21.375” W

2182-1/2T
13-1/2” X 10-3/4”

SANDWICH SKILLET

5011T
16 OZ / 8” DIA

SHIRRED EGG

5018T
10 OZ / 7.5″ L X 5.8″ W

5019T
16 OZ / 8.3″ L X 7″ W

FRYING PAN

5026T
15″ L X 10″ W X 2.3″ H

212



SANDSTONE: CASSEROLES • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

CASSEROLES

OVAL DEEP BAKER

5008
15 OZ / 5” X 6-3/4”

CASSEROLE/SERVER

5047
1.5 QT / 8-1/2” X 10-3/4” X 2” H

5048
2.5 QT / 9-3/4” X 12-3/4” X 2-1/2” H

5049
4.5 QT / 11” X 14-1/2” X 2-3/4” H

BAKER
WITH HANDLES

5007
4 QT / 9.25 L X 15.5” W X 4.5” H

Additional options:
2006
9” L X 15” W X 1” H
Lid (doubles as platter)

SERVER

5081
8 QT / 15.25” X 23” X 2.5”
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COLD & AMBIENT BUFFET • SANDSTONE: CASSEROLES

CASSEROLE DISH

5067
4 QT / 9.375” X 14.75” X 2.25” H

CHAFER FOOD PAN

5059
3.5 QT / 15.25” X 1.875”

BAKER

5051
9 OZ / 4” X 6”

CASSEROLE DISH

5053
1.5 QT / 7.75” X 3”

5054
2.5 QT / 8.75” X 3.5”

CASSEROLE DISH

5055
4 QT / 14.5” X 9.5” X 3.25”

CASSEROLE DISH

5060
1 QT. 12 OZ / 9” X 12” X 1.5”

5061
2 QT. 20 OZ / 11” X 16” X 1.125” H

CASSEROLE DISH

5062
20 OZ / 6.875” X 8.625” X 1.125” H

CASSEROLE DISH

5069
1 QT / 10.5” X 12.75” X 1.5” H

CASSEROLE DISH

5086
2 QT. 20 OZ / 6.125” X 10.25” X 3.5”

CASSEROLE DISH

5087
6 QT / 10.25” X 12.25” X 3.5”
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SANDSTONE: CASSEROLES • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

BAKER

5088
4 QT / 10.25” X 15.75” X 2.625”

CASSEROLE DISH

5099
7 QT / 11.375” X 17.375” X 3.25”H

Additional options:
5099HL
Long brass handles

5099HR
Round  brass handles

PAN

5105
1.5 QTS / 9.125” X 12.375” X 2”

CASSEROLE DISH

5110
11.375” X 17.375” X 1” DEEP

OCTAGONAL CASSEROLE

5063
3 QT / 9” X 12” X 2”

5064
6.5 QT / 12” L X 18” W
 X 2” H

5095
2 GAL 13 OZ / 15” L X
22” W X 2.5” H

5096
3 GAL 28 OZ  / 16” L X
26” W X 2.5” H

5097
4 GAL 30 OZ  / 18” L X
32” W X 2.5” H
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COLD & AMBIENT BUFFET • SANDSTONE: AU GRATIN

AU GRATIN

ROUND AU GRATIN

5000
9 OZ / 5.75” L

OVAL AU GRATIN

5001
12 OZ / 4.75” L X 9.75” W

Also available in Tempo:
5001T
12 OZ / 4.75” L X 9.75” W

ROUND SHIRRED EGG

5018
10 OZ / 5.75” L X 7.5” W

5019
16 OZ / 7” L X 8.25” W

OVAL AU GRATIN

5020
6 OZ / 4.75” L X 7.5” H

5021
16 OZ / 5.25” L X 9.25” H

5023
30 OZ / 6.75” L X 11.5” H

OVAL AU GRATIN

5025
2 QT / 8.5” L X 15” H

Additional options:
5025D
2 QT / 8.5” L X 15” H
Divided

ROUND AU GRATIN

5030
13 OZ / 6.5” L
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AU GRATIN

SANDSTONE: AU GRATIN • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

3 COMPARTMENT 
AU GRATIN

9087
1-1/2 QT / 8” X 14”

Additional options:
9087C
Cover

AU GRATIN

5035
8 OZ / 4.625” L X 8.875” H

Also available in Tempo:
5035T
8 OZ / 4.625” L X 8.875” H

5036
20 OZ / 5.75” L X 11.25” W

QUICHE DISH

5032
10 OZ / 5.5”
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COLD & AMBIENT BUFFET • SANDSTONE: DISPLAY BOWLS

DISPLAY BOWLS

SALAD BOWL

9014
12 OZ / 6.25” DIA

4 SIDED SALAD BOWL

9110
12 OZ / 6.375” L X 6.375” W X 2.25” H

SLANT BOWL

2710
9 OZ  / 5.5” DIA

2711
1 QT / 8.5” DIA

2712
2 QT 8 OZ / 12” DIA

BOWL

15009B
2 QT 1 OZ / 10.25”  DIA

NAPPIE BOWL

3000
8 OZ / 4.75” DIA

15002B
12 OZ / 5” W  X 2.5” H
Body only

Additional options:
15003
6 OZ / 4.75” DIA.
Cover only

ROUND CASSEROLE

15004B
2 QT /8.5” DIA

15006B
3 QT / 10.5” DIA
Body only

Additional options:
15007
10” DIA
Cover only
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DISPLAY BOWLS

SANDSTONE: DISPLAY BOWLS • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

TULIP BOWL

9068
5 QT / 11” D X 5.75” H

9069
6 QT / 13” D x 6.5” H

9070
4 QT / 10.5” D x 5.25” H

9130
2 QT. 20 oz / 9”D x 4.5”H, round

9131
4 gallon 8 oz / 16”D x 8”H

9132
7 gallon 24 oz / 19”D x 9.5”H

9133
11 gallon 12 oz / 22”D x 11”H

GONDOLA BOWL

2510
3 OZ / 4.5”L X 3.375”W X 1-5/8”H

2511
11 OZ., 6.5”L X 4.75”W X 2.25”H

2512
32 OZ. (1 QT), 9.75”L X 7.125”W X 3.5”H

2513
64 OZ. (2 QT), 11.75”L X 9”W X 4”H

2514
96 OZ. (3 QT), 13.75”L X 10.5”W X 5”H

2515
160 OZ. (5 QT), 15.75”L X 11.75”W X 
5.5”H

PASTA BOWL

5500
3 QT / 16” X 11.5” X 3”

5501
5 QT / 20” X 13.5” X 3.5”

5502
10 QT / 24” X 17” X 3.75”

TULIP BOWL

9070HR
4 qt / 10.5” D x 5.25” H

WIDE RIM BOWL

9170
11.75”

9171
13.5”

9172
15.437”

FLARED BOWL

9508
2 QT. 12 OZ / 8.5” X 8.5” X 2.5” H

9509
3 QT / 12.125” X 12.125” X 3.625” H

9510
14.25” X 14.25” X 4.25” H
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COLD & AMBIENT BUFFET • SANDSTONE: FOOTED BOWLS

FOOTED BOWLS

FOOTED BOWL

9936
6” DIA

FOOTED BOWL

90621038
 2 QT / 10.5” X 5” H

FOOTED SALAD BOWL

90629059
2 QT / 10.5” X 6.5” H

FOOTED SOUP/SALAD 
BOWL

150049059
 2 QT / 8.5” X 6.25” H

FOOTED /SALAD BOWL

150069059
3 QT / 10.5” X 7.25” H

SCALLOPED SALAD 
BOWL

9015
16 OZ / 7” DIA
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FOOTED BOWLS

FOOTED BOWL

9936
6” DIA

SANDSTONE: PLATTERS • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

PLATTERS

PLATTER

2015
8.25” L X 12” W

PLATTER

2033
7.75” L X 9.75” W

2034
11.5” L X 9” W X 1.5” H

SIZZLE STEAK 
PLATTER

2000
7” X 10-1/4”
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COLD & AMBIENT BUFFET • SANDSTONE: PLATTERS

PLATTER

2002
11.75” L X 14.75” W

OVAL STEAK PLATTER

2003
7.75” L X 11” W

COMPARTMENT TRAY
FITS 9083

9084
9.5” L X 18” W

SIZZLE PLATTER
FITS 9084

9083
4.5” L X 8” W

Additional options:
9084W
3.75” L X 7.5” W X 1” H
Underliner

LEAF PLATTER

9800
5.5” L X 10” W

9801
6.75” L X 12” W

9802
11” L X 19.5” W

9803
13.75” L X 25” W

OVAL PLATTER
WITH ROUND HANDLES

2044HR
12.25” L X 17” W

2045HR
14.25” L X 20.25” H

CHEF PLATTER

2700
33” L X 19” W

Additional options:
2700HR
33” L X 19” W
With round brass handles

2700HRSS
33” L X 19” W
With round S/S handles

COUPE PLATTER

2026
12.25” L X 17” W

2076
11” L X 15” W

2077
15” L X 20” W

OVAL PLATTER

2044
12.25” L X 17” W

2045
14.25” L X 20.25” W

2046
15.5” L X 22.5” W

2047
18” L X 24.75” W

2047BHL
WITH BRASS HANDLES 
& LEGS

OBLONG PLATTER

2018
9” L X 13.125” W
Ring holds 3023
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LEAF PLATTER

9800
5.5” L X 10” W

9801
6.75” L X 12” W

9802
11” L X 19.5” W

9803
13.75” L X 25” W

2047
18” L X 24.75” W

2047BHL
WITH BRASS HANDLES 
& LEGS

SANDSTONE: PLATTERS • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

ROUND PLATTER

2048
16” DIA

2049
18” DIA

2050
22” DIA

2050BHL
WITH BRASS HANDLES & LEGS

ROUND SERVING PLATTER

15008
15” L

FOOTBALL PLATTER

2501
15.125” L X 25.625” W

TRIANGLE SERVING PLATE

9080
11.5” L

9160
20” L

9161
22” L

9162
24” L

BANQUET PLATTER

5101
5 QT / 11.5” L X 25” W X 1.5” H

FRENCH FRIES PLATTER

2013
 4.625” X 6.5”

SERVING DISH

2085
2.5 QT / 12” X 12” X 2.125”

PLATTER

2090
19.5” X 15.75”
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FOOTED PLATTERS

COUPE PLATTER
WITH PEDESTAL

20779059
20” L X 15” W X 5” H

PEDESTAL OCTAGONAL 
CASSEROLE

50649113
18” L X 12” W X 5.125” H

50959106
22” L X 15” W X 6.5” H

PEDESTAL CASSEROLE

50695051
10.625” L X 12.75” W X 2.875” H

CAKE PLATE WITH STAND

9078
13” DIA X 3.25” H

10234001
13” DIA X 2.75” H

SCALLOPED CAKE STAND
WITH PEDESTAL

9934
13.5” DIA X 4” H

9935
11” DIA X 4” H

9937
8” DIA X 3” H

PEDESTAL PLATE

2453
13” DIA
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FOOTED PLATTERS

SANDSTONE: FOOTED PLATTERS • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

PEDESTAL PLATTER

20739059
20” X 14” X 4.25”

PEDESTAL PLATTER

20269059
17” X 12.25” X 5” H

PEDESTAL PLATTER

20363010
16” DIA X 5” H

PEDESTAL PLATTER

20749059
22.5” X 15.375” X 4.5”

PEDESTAL PLATTER

90809059
11-1/2” X 4”

PEDESTAL PLATTER

90809106
11-1/2” X 3-1/4”H

PEDESTAL PLATTER

90989113
15” DIA. X 3.75” H
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COLD & AMBIENT BUFFET • SANDSTONE: TIERED DISPLAY STANDS

TIERED
DISPLAY STANDS

2 TIER OVAL STAND

2030DT
24” L X 19” W X 10” H

3 TIER OVAL STAND

2030TT
24” L X 19” W X 20” H

2 TIER ROUND STAND

2062DT
20” DIA X 10” H

3 TIER ROUND STAND

2062TT
20” DIA X 20” H

226



TIERED
DISPLAY STANDS

SANDSTONE: SERVING ACCESSORIES • COLD & AMBIENT BUFFET

AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

SERVING ACCESSORIES

BREAD HOLDER

9067
6.5” L X 6.75” W X 4.75” H

CRESCENT DISH

9020
4.5 OZ / 4.5” L X 9” W X 1” H

CELERY OLIVE TRAY

9031
3.187” L X 7.56” W X 1.25” H

TORTILLA BOWL

9000
24 OZ / 7.75” DIA X 1.5” H

Additional options:
9000C
Cover

227



COLD & AMBIENT BUFFET • SANDSTONE: SERVING ACCESSORIES

DEVILED EGG TRAY

5092
12” X 5-5/8” X 1”

RISER

7017
 8-3/4” DIA. X 7-1/2”H

BREAD/CELERY TRAY

9001
9 1/4 X 6 1/2”

5 COMP TRAY W/ HOLE

9200H
11.187” W X 11.187” H

5 COMP TRAY

9200
11.187” W X 11.187” H

POT
WITH BAIL HANDLE

9145
2 QT / 6.75” L X 4.125” H

NACHO PEDESTAL PLATTER

9081
9.5” DIA X 4.25” H

DIVIDED PLATTER

2016
9.75” L X 12.75” W

4 COMP TRAY

2020
7.5” L X 11.75” H

SMALL FOOTED TRAY

9082
3.75” L X 7.5” W X 1.25” H
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AVAILABLE IN OVER 25 COLORS
Our PewterGlo products can be coated in an Unbreakable Sandstone finish

in over 25 colors. See page 524 for all color swatches and details.

+

BAKED POTATO DISH
5029
6 OZ / 4” L X 5.25” W

BAKED POTATO PLATTER
Pairs with 5029

2009
4.5” L X 6.5” W
Platter

VEGETABLE SERVER

80238
11.75” L X 19.75” W

SOUP BOWL

3023
 6.5 OZ / 4.25” DIA
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EZ FIT SMART BOWLS
The no-hassle salad bar setup! The perfect solution for all Cold applications, this system maximizes space

in your cold well,  maintains cold, food-safe temperatures, and minimizes food waste. NSF approved, 100% food-safe.
The aluminum body vessels are coated in a proprietary finish that offers a beautiful porcelain look, yet is unbreakable.

US Patent # 9,918,571 on Smart Bowls

COLD BUFFET • EZ FIT SMART BOWLS
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• USA-manufactured: no harmful imported raw coating material
• Corresponding salad dressing system available
• 3 year chip warranty

WHILE THERE ARE COMPETITORS, BON CHEF IS THE ORIGINATOR AND HAS PERFECTED THE SYSTEM:
• NSF approved in over 27 different colors
• Easy to order - no measurements needed

WHAT ARE EZ-FIT SMART BOWLS?

• The salad bar setup solution! This system maximizes space in your cold well, maintains cold temperature, and minimizes food  
waste. The aluminim body vessels are coated in a proprietary finish that offers a beautiful porcelain look, yet is unbreakable.

EZ FIT SMART BOWLS • COLD BUFFET
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FULL SIZE
EZ-1-3
10 QT /12.125” L x 20.1” W x 3” H

EZ-1-5
17 QT / 12.125” L x 20.1” W x 5” H

EZ-1-COVER
Full size cover

EZ-1-1
12.125” L x 20.1” W x .75” H
Full size Smart Tile

1/2 SIZE
EZ-12-3
5 QT / 12.125” L x 10.05” W x 3” H

EZ-12-5
8 QT / 12.125” L x 10.05” W x 5” H

EZ-12-COVER
Half size cover

EZ-12-1
12.125” L x 10.05” W x .75” H
Half size Smart Tile

1/2 LONG SIZE
EZ-12L-3
4.25 QT /
6.0625” L x 20.1” W x 3” H

EZ-12L-5
7.75 QT /
6.0625” L x 20.1” W x 5” H

EZ-12L-COVER
Half long cover

EZ-12L-1
6.0625” L x 20.1” W x .75” H
Half long Smart Tile

1/3 SIZE
EZ-13-3
12.125” L x 6.7” W x 3” H

EZ-13-5
12.125” L x 6.7” W x 5” H

EZ-13-COVER
1/3 size cover

EZ-13-1
12.125” L x 6.7” W
1/3 size Smart Tile

1/4 SIZE
EZ-14-3
2 QT / 6.0625” L x 10.05” W x 3” H

EZ-14-5
3.5 QT / 6.0625” L x 10.05” W x 5” H

EZ-14-COVER
1/4 size cover

1/6 SIZE
EZ-16-3
6.0625” L x 6.7” W x 3” H

EZ-16-5
6.0625” L x 6.7” W x 5” H

EZ-16-COVER
1/6 size cover

1/8 SIZE
EZ-18-3
6.0625” L x 5.0” W x 3” H

EZ-18-COVER
1/8 size cover

EZ FIT SMART BOWL VESSELS

MULTI-HOLE 
ADAPTER PLATE
EZ-12L-1-SD
6.0625” L x 20.1” W x .75” H
Half long Smart Tile
with five 3.125” cutouts

EZ-13-1-SD
12.125” L x 6.7” W
1/3 size Smart Tile
with three 3.125” cutouts

COLD BUFFET • EZ FIT SMART BOWLS
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FILLER PACKAGE
For 3 Pan Well

EZ-FP-3
6.25” of filler; 7 support bars

EZ-FP-SL-3
For Slim Line Well
5” of filler; 10 support bars

FILLER PACKAGE
For 4 Pan Well

EZ-FP-4
6.25” of filler; 9 support bars

EZ-FP-SL-4
For Slim Line Well
5” of filler; 13 support bars

FILLER PACKAGE
For 5 Pan Well

EZ-FP-5
6.25” of filler; 11 support bars

FILLER PACKAGE
For 1 Pan Well

EZ-FP-1
1.75” of filler /  3 support bars

EZ-FP-SL-1
For Slim Line Well
2.25” of filler / 4 support bars

FILLER PACKAGE
For 2 Pan Well

EZ-FP-2
5.25” of filler; 5 support bars

EZ-FP-SL-2
For Slim Line Well
5” of filler; 7 support bars

FILLER PACKAGE
For 6 Pan Well

EZ-FP-6
6.25” of filler; 13 support bars

EZ FIT SUPPORT BAR PACKAGES

SMART BOWLS ARE AVAILABLE IN OVER 25 COLORS
Our Smart Bowls can be coated in over 25 colors.
See page 524 for all color swatches and details.

+

EZ FIT SMART BOWLS • COLD BUFFET
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SMART BOWL CLIPSET
9572
includes the following:
• balsamic
• blue cheese
• caesar
• french
• house

SMART BOWL BOTTLE 
FAST POUR LID
9573
for thinner dressings

SMART BOWL BOTTLE
9570
includes the following:
• One 32 oz bottle (3.475” DIA x 12 5/8” H)
• fast pour lid
• slow pour lid
• storage cap

SMART BOWL BOTTLE SET
9571
includes the following:
• Six 32 oz bottles (3.475” DIA x 12.625” H)
• 12 lids
• 6 storage caps
• 1 dressing name clipset

SMART BOWL BOTTLE 
SLOW POUR LID
9574
for thicker dressings

• italian
• ranch
• thousand island
• 2 blank

SMART BOWL BOTTLE 
STORAGE CAP
9575

Dressing Bottle rests on top of the tile, without the need of a vessel underneath for support.

COLD BUFFET • SMART BOWL ACCESSORIES
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SHOTGUN
9542PERF
6” depth with perforations

9542TILE
Tile with 5 cutouts at 3.5”

9555PERF
6” depth with perforations

9555TILE
Narrow tile with 5 cutouts at 3.5”

9576
Tile with 5 cutouts at 3.125”
No Bowl Required

9576NC
Tile without cutouts

2/3 SIZE
9538PERF
6” depth with perforations

9538TILE
Tile with 6 cutouts at 3.5”

1/3 SIZE
9537PERF
6” depth with perforations

9537TILE
Tile with 3 cutouts at 3.5”

9578
Tile with 3 cutouts at 3.125”
No Bowl Required

9578NC
Tile without cutouts

1/2 SIZE
9539PERF
6” depth with perforations

SMART BOWL ACCESSORIES • COLD BUFFET

235



ORIGINAL SMART BOWL VESSELS

FULL SIZE
9527
10.25 QT / 12.7” L x 20.1” W  x 3” H

9541
22 QT / 12.7” L x 20.1” W  x 6” H
*use a full size tile to hold up to 12 dressing 
holders

9541PERF
item can be perferatored upon request

9552
4.375 QT / 12.7” L x 20.1” W x 1.5” H

9527COVER
fits 9527, 9541, 9552

1/2 SIZE
9525
5.031 QT / 12.7” L x 10.05” W x 3” H

9539
10.78 QT / 12.7” L x 10.05” W x 6” H

9551
2.156 QT / 12.7” x 10.05” x 1.5”

9525COVER
fits 92525

1/3 SIZE
9523
3.125 QT / 12.7” L x 6.7” W x 3” H

9537
6.75 QT / 12.7” L x 6.7” W x 6” H

9550
1.343 QT / 12.7” L x 6.7” W x 1.5” H

9523COVER
fits 9523, 9537, 9550

1/4 SIZE
9526
2.3125 QT / 6.35” L x 10.05” W x 3” H

9540
4.9375 QT / 6.35” L x 10.05” W x 6” H

9526COVER
fits 9526, 9540

1/6 SIZE
9522
1.375 QT /  6.35” x 6.7” x 3”

9529
3.125 QT / 6.35” x 6.7” x 6”

9522COVER
fits 9522,9529

9556
narrow
1.125 QT / 6.7”L x 5.3” W x 3” H 

9556COVER
fits 9556

SHOTGUN SIZE
9528
4.81 QT / 6.35” x 20.1” x 3”

9542
10.31 QT / 6.35” x 20.1” x 6”

9553
2.06 QT / 6.35” x 20.1” x 1.5”

9528COVER
fits 9528, 9542, 9553

9554
narrow
3.65 QT / 5.25” x 20.10” x 3”

9555
narrow
10 QT / 5.25” x 20.10” x 6”

9554COVER
fits 9554, 9555

1/8 SIZE
9548
1.125 Q / 6.35” x 5” x 3”,

9548COVER
fits 9548

2/3 SIZE
9524
6.71 QT / 12.7” L x 13.4” W x 3” H

9538
14.437 QT / 12.7” L x 13.4” W x 6” H

9524COVER
fits 9254

COLD BUFFET • ORIGINAL SMART BOWLS
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SHOTGUN SIZE
9528
4.81 QT / 6.35” x 20.1” x 3”

9542
10.31 QT / 6.35” x 20.1” x 6”

9553
2.06 QT / 6.35” x 20.1” x 1.5”

9528COVER
fits 9528, 9542, 9553

9554
narrow
3.65 QT / 5.25” x 20.10” x 3”

9555
narrow
10 QT / 5.25” x 20.10” x 6”

9554COVER
fits 9554, 9555

ORIGINAL SUPPORT BARS

1” FILLER BAR
9544
20.875” L x 1” W x .5” H

STANDARD CROSS SUPPORT BAR
9535
.5” L x 13.1875” W x .5” H

3/4” FILLER BAR
9543
20.875” L x .75” W x .5” H

STANDARD SUPPORT BAR
9534
20.875” L x .5” W x .5” H

1/4” FILLER BAR
9536
20.875” L x .25” W x .5” H

1 1/4” FILLER BAR
9545
20.875” L x 1.25” W x .5” H

1 1/2” SLIM LINE FILLER BAR
9584
12.75” L x 1.5” W x .5” H

3/4” SLIM LINE FILLER BAR
9581
12.75” L x .75” W x .5” H

1 1/4” SLIM LINE FILLER BAR
9583
12.75” L x 1.25” W x .5” H

SLIM LINE SUPPORT BAR
9580
12.75” L x .5” W x .5” H

1” SLIM LINE FILLER BAR
9582
12.75” L x 1” W x .5” H

1 1/2” FILLER BAR
9546
20.875” L x 1.5” W x .5” H

SLIM LINE SUPPORT BARS

ORIGINAL SMART BOWLS • COLD BUFFET
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• No staining on the coating, versus competitors
• Beautiful finish evokes an expensive, fine porcelain look
• Salad dressing system included in the system
• Easy to order - no measurements needed

NO
MEASUREMENTS

NEEDED
Provide the Make & Model
number of your cold well
and we will do the rest!

* Salad dressing system
also available!

While there are competitors, Bon Chef is the originator
and has perfected the system:

COLD & AMBIENT BUFFET • MELAMINE EZ FIT SMART BOWLS

MELAMINE EZ FIT SMART BOWLS
�Our NEW Melamine EZ Fit Smart Bowls are the perfect quick-service solution!

These new, melamine pieces make setup a breeze - easily maximize space in your cold well

with this no-hassle system. These melamine vessels are priced economically, offering a beautiful porcelain look

 for a fraction of the cost. Our Melamine EZ Fit Smart Bowls fit any cold well - no measurements needed!

238



* Salad dressing system
also available!

Item Number Item Description

M-EZ-1-1 Melamine Ezfit Smart Bowl Tile - Full Size

M-EZ-12-1 Melamine Ezfit Smart Bowl Tile - 1/2 Size

M-EZ-12-3 Melamine Ezfit Smart Bowl -1/2 Size - 3" Depth

M-EZ-12-5 Melamine Ezfit Smart Bowl -1/2 Size - 5" Depth

M-EZ-12L-1 Melamine Ezfit Smart Bowl Tile - 1/2 Long

M-EZ-12L-1-SD Melamine Ezfit Smart Bowl Tile - 1/2 Long - 5 Cutouts @ 3.125"

M-EZ-12L-3 Melamine Ezfit Smart Bowl -1/2 Long - 3" Depth

M-EZ-12L-5 Melamine Ezfit Smart Bowl -1/2 Long - 5" Depth

M-EZ-1-3 Melamine Ezfit Smart Bowl -Full Size - 3" Depth

M-EZ-13-1 Melamine Ezfit Smart Bowl Tile - 1/3 Size

M-EZ-13-1-SD Melamine Ezfit Smart Bowl Tile - 1/3 Size - 3 Cutouts @ 3.125"

M-EZ-13-3 Melamine Ezfit Smart Bowl -1/3 Size - 3" Depth

M-EZ-13-5 Melamine Ezfit Smart Bowl -1/3 Size - 5" Depth

M-EZ-14-3 Melamine Ezfit Smart Bowl -1/4 Size - 3" Depth

M-EZ-14-5 Melamine Ezfit Smart Bowl -1/4 Size - 5" Depth

M-EZ-1-5 Melamine Ezfit Smart Bowl -Full Size - 5" Depth

M-EZ-16-3 Melamine Ezfit Smart Bowl -1/6th Size - 3" Depth

M-EZ-16-5 Melamine Ezfit Smart Bowl -1/6th Size - 5" Depth

M-EZ-18-3 Melamine Ezfit Smart Bowl - 1/8th Size - 3" Depth

EZ-FP-1 Ez Fit Smart Bowl Support/Filler Package For 1 Pan Well W/ 1.75" Of Filler And 3 Support Bars

EZ-FP-2 Ez Fit Smart Bowl Support/Filler Package For 2 Pan Well, W/ 5.25" Of Filler And 5 Support Bars

EZ-FP-3 Ez Fit Smart Bowl Support/Filler Package For 3 Pan Well, W/ 6.25" Of Filler And 7 Support Bars

EZ-FP-4 Ez Fit Smart Bowl Support/Filler Package For 4 Pan Well, W/ 6.25" Of Filler And 9 Support Bars

EZ-FP-5 Ez Fit Smart Bowl Support/Filler Package For 5 Pan Well, W/ 6.25" Of Filler And 11 Support Bars

EZ-FP-6 Ez Fit Smart Bowl Support/Filler Package For 6 Pan Well, W/ 6.25" Of Filler And 13 Support Bars

9570 Smart Bowl Bottle Inc Fast Pour Lid, Slow Pour Lid, & Storage Cap,  3.475" Dia X 12 5/8" H   32 Oz

9571 Smart Bowl Bottle Set- Including 6 Bottles,12 Lids, 6 Storage Caps, 1 Dressing Name Clipset, 32 Oz

9572 Smart Bowl Bottle Clipset - Inc Balsamic,Blankx2,Bluecheese,Caesar,French,House,Ital,Ranch,Thisland

9572-BLANK Smart Bowl Bottle Clips - Blank (Case 6)

9573 Smart Bowl Bottle Fast Pour Lid (For Thinner Dressings)

9574 Smart Bowl Bottle Pour Lid (For Thicker Dressings)

9575 Smart Bowl Bottle Storage Cap

MELAMINE EZ FIT SMART BOWLS • COLD & AMBIENT BUFFET
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MELAMINE DINNERWARE
Our lightweight, durable melamine designs offer sophistication at an affordable level.
Available in a variety of organic shapes and beautiful patterns, this versatile material

is perfect for indoor and outdoor settings, and is even a breeze to clean. 100% melamine.

COLD BUFFET • MELAMINE DINNERWARE
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10.5” DINNER PLATE

53852-MRBL
MATTE MARBLE MELAMINE

9” DINNER PLATE

53851-MRBL
MATTE MARBLE MELAMINE

7” SALAD PLATE

53850-MRBL
MATTE MARBLE MELAMINE

10 OZ BOWL

53855-MRBL
MATTE MARBLE MELAMINE
4.375” DIA X 2” H

16 OZ BOWL

53856-MRBL
MATTE MARBLE MELAMINE
5” DIA X 2.25” H

10.5” DINNER PLATE

53852-SLT
MATTE SLATE MELAMINE

9” DINNER PLATE

53851-SLT
MATTE SLATE MELAMINE

7” SALAD PLATE

53850-SLT
MATTE SLATE MELAMINE

10 OZ BOWL
53855-SLT
MATTE SLATE MELAMINE
4.375” DIA X 2” H

16 OZ BOWL

53856-SLT
MATTE SLATE MELAMINE
5” DIA X 2.25” H

12 OZ COFFEE MUG

53860-SLT
MATTE SLATE MELAMINE
3.1255” DIA X 4.25 W X 4.125” H

12 OZ COFFEE MUG

53860-MRBL
MATTE MARBLE MELAMINE
OUTSIDE / MATTE SLATE INSIDE
3.1255” DIA X 4.25 W X 4.125” H

MELAMINE DINNERWARE• COLD BUFFET
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12.25” BUFFET PLATE

53900WHITE
WEAVE-TEXTURED MELAMINE

10.75” DINNER PLATE

53901WHITE
WEAVE-TEXTURED MELAMINE

7.75” SALAD PLATE

53902WHITE
WEAVE-TEXTURED MELAMINE

10 OZ BOWL

53903WHITE
WEAVE-TEXTURED MELAMINE
4.5” DIA X 2.125” H

8 OZ BOWL

53904WHITE
WEAVE-TEXTURED MELAMINE
4” DIA X 1.875” H

WEAVE
Beautiful textured basket weave border.

Bright White. 100% Melamine.

COLD BUFFET • MELAMINE DINNERWARE
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12.5” BUFFET PLATE

53925WHITE-BLK
AMERICANA MELAMINE

11” DINNER PLATE

53926WHITE-BLK
AMERICANA MELAMINE

9” SALAD PLATE

53927WHITE-BLK
AMERICANA MELAMINE

7.5” B&B PLATE

53928WHITE-BLK
AMERICANA MELAMINE

4.37” 10 OZ BOWL

53929WHITE-BLK
AMERICANA MELAMINE
4.5” DIA X 2.125” H

 4” 8 OZ BOWL

53930WHITE-BLK
AMERICANA MELAMINE
4” DIA X 1.875” H

AMERICANA
Classic black checkered pattern.

Matte Black / Checker Border with
High Gloss, Bright White Center.

100% Melamine.
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11” DINNER PLATE

53975BLK-BAMBOO
NATURA MELAMINE

9” SALAD PLATE

53976BLK-BAMBOO
NATURA MELAMINE

7.5” B&B PLATE

53977BLK-BAMBOO
NATURA MELAMINE

32 OZ SQUARE 
SERVING BOWL

53978BLK-BAMBOO
NATURA MELAMINE
6.5” L X 6.5” W X 2.25” H

20 OZ RECTANGULAR 
SERVING BOWL

53979BLK-BAMBOO
NATURA MELAMINE
6.75” L X 4.25” W X 2.25” H

128 OZ RECTANGULAR 
SERVING BOWL

53980BLK-BAMBOO
NATURA MELAMINE
20.75” L X 6.75” W X 3” H

22 OZ SQUARE 
DESSERT BOWL

53982BLK-BAMBOO
NATURA MELAMINE
6” L X 6” W X 2” H

NATURA
Rustic Bamboo finish.

Matte Black with Bamboo Center.
100% Melamine.
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MELAMINE SERVINGWARE
Our creative melamine servingware designs are available in multiple sizes, depths, and heights to allow

for smart food presentation. Lightweight, affordable and dishwasher safe. Available in White, Black, or Ivory.

100% melamine.
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53201
11 QT / 18” L x 11” W x 6” D

53202
6 qt / 18” L x 11” W x 4” D

53203
3 QT / 18” L x 11” W x 2 1/2” D

53205
3 QT / 12” L x 8” W x 4” D

53206
1.5 QT / 12” L x 8” W x 2 1/2” D

53207
2.25 QT / 11” L x 6” W x 3 ½” D

53208
75 QT / 11” L x 6” W x 2” D

EURO ROUND BOWLS

53204
1 QT / 5” DIA x 6” H
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53101
4.5 QT / 10.25” L x 9” W x 6” D

53102
3 QT / 10.25 ” L x 9” W x 4” D

53103
1.5 QT / 10.25” L x 9” W x 2” D

53105
7 QT / 10.25” L x 19” W x 4” H

53106
2.5 QT / 10.25” L x 19” W x 1.5” D

53107
1.25 QT / 5.5” L x 5.5” W x 7” D

53104
15 QT / 10.25” L x 19” W x 6” D

53108
.75 QT / 5.5” L x 5.5” W x 5” D

53109
.375 QT / 5.5” L x 5.5” W x 2.25” D

AMERICANA
SQUARE BOWLS
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53301
8 QT / 10.25” L x 19 “ W x 6” D

53302
5 QT / 10.25” L x 19 “W x 4” D

53303
3.5 QT / 10.25” L x 9” W x 6” D

53305
1.25 QT / 5.5” L x 5.5” W x 7” D

53306
.625 QT / 5.5” L x 5.5” W x 5”

53304
2 QT / 10.25” L x 9” W x 4” D

DYNASTY BOWLS
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MELAMINE CURVES BOWL

53700WHITE
4 OZ / 6” L x 3.5” W x 1.5” H

53701WHITE
8 OZ / 8” L x 4.75” W x 2” H

53702WHITE
24 OZ / 10.5” L x 6.125” W x 2.5” H

53703WHITE
1 QT / 12” L x 6.75” W x 2.75” H

53704WHITE
2 QT / 16” L x 9” W x 3.5” H

53705WHITE
5 QT / 21” L x 12.125” W x 4.25” H

MELAMINE CURVES BOWL

53700-2TONERED
4 OZ / 6” L x 3.5” W x 1.5” H

53701-2TONERED
8 OZ / 8” L x 4.75” W x 2” H

53702-2TONERED
24 OZ / 10.5” L x 6.125” W x 2.5” H

53703-2TONERED
1 QT / 12” L x 6.75” W x 2.75” H

53704-2TONERED
2 QT / 16” L x 9” W x 3.5” H

53705-2TONERED
5 QT / 21” L x 12.125” W x 4.25” H

MELAMINE CURVES BOWL

53700-2TONEYELLOW
4 OZ / 6” L x 3.5” W x 1.5” H

53701-2TONEYELLOW
8 OZ / 8” L x 4.75” W x 2” H

53702-2TONEYELLOW
24 OZ / 10.5” L x 6.125” W x 2.5” H

53703-2TONEYELLOW
1 QT / 12” L x 6.75” W x 2.75” H

53704-2TONEYELLOW
2 QT / 16” L x 9” W x 3.5” H

53705-2TONEYELLOW
5 QT / 21” L x 12.125” W x 4.25” H
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MELAMINE CURVES BOWL

53700-2TONEORANGE
4 OZ / 6” L x 3.5” W x 1.5” H

53701-2TONEORANGE
8 OZ / 8” L x 4.75” W x 2” H

53702-2TONEORANGE
24 OZ / 10.5” L x 6.125” W x 2.5” H

53703-2TONEORANGE
1 QT / 12” L x 6.75” W x 2.75” H

53704-2TONEORANGE
2 QT / 16” L x 9” W x 3.5” H

53705-2TONEORANGE
5 QT / 21” L x 12.125” W x 4.25” H

MELAMINE CURVES BOWL

53700-2TONELIME
4 OZ / 6” L x 3.5” W x 1.5” H

53701-2TONELIME
8 OZ / 8” L x 4.75” W x 2” H

53702-2TONELIME
24 OZ / 10.5” L x 6.125” W x 2.5” H

53703-2TONELIME
1 QT / 12” L x 6.75” W x 2.75” H

53704-2TONELIME
2 QT / 16” L x 9” W x 3.5” H

537052-2TONELIME
5 QT / 21” L x 12.125” W x 4.25” H

MELAMINE PETALS BOWL

53600WHITE
4 OZ / 6” X 2.25” X 1.75”

53601WHITE
8 OZ / 8” X 3” X 2.5”

53602WHITE
16 OZ  / 10.5” X 4” X 3”

53603WHITE
28 OZ / 12” X 4.625” X 3.5”

53604WHITE
2 QT / 16” X 6.125” X 4.75”

53605WHITE
4 QT / 21” X 8.125” X 6.25”
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MELAMINE DISPLAY STANDS
Maximize your table space by incorporating variable heights into your tablescape.

These Melamine Trays & Platters blend into any decor. Affordable, functional and efficient.
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53501
3 qt / 10” L x 10” W x 4” H

53500
1.62 QT / 8” L x 8” W x 4” H

53502
5.87 qt / 12.25” L x 12.25” W x 5” H

53503
3.75 QT / 6.375” L x 6.375” W x 2.25” H
Available in Black or White

53504
3 QT / 12.75” L x 12.75” W x 2” H
Insert for 53502

MELAMINE SQUARE BOWLS
ALL FIT 7012SS - STAINLESS STEEL STAND

CORRESPONDING STAINLESS STEEL STANDS

Short 2-Tier Stand:
7015
9.75” L x 23” W x 17.25” H
Fits 53502 & 53501

Tall 2-Tier Stand:
7016
9.75” L x 18.75” W x 23.5” H
Fits 53502 & 53501

Short 3-Tier Stand:
7011LSS
6” x 14.875 L x 12.28” H
Fits 53503

Tall 3-Tier Stand:
7011HSS
6” x 15.06 L x 14.625” H
Fits 53503

Stand for Melamine Square Bowls
7012SS
10.25” L X 10.25” W X 5.125” H
Fits 53501
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53402
23.625” L x 6.875” W x 1.25” H
Textured wave design

Corresponding Stand:
7014SS

53403
19.125” L x 10.375” W x 1.875” H
Available in Black or White

53400
11.75” L x 11.75” W x 1.375” H

Corresponding Stand:
7013SS

53401
23.25” L x 7.75” W x 1.5” H

Corresponding Stand:
7014SS

MELAMINE PLATTERS

CORRESPONDING STAINLESS STEEL STANDS

Stand for Melamine Platters:
7013SS
10.125” L X 10.125” W X 2.625” H

Fits 53400

Stand for Melamine Platters:
7014SS
14.75” L X 12.5” W X 5.875”

Fits 53401 or 53402

53800WHITE
17.75” X 15.25” X 1.25”H”
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MELAMINE 
CONDIMENT TRAY

53404
12.5” L x 3.5” W x 1” H

MELAMINE 
MORTAR AND PESTLE

53505
1 QT / 8” DIA x 4.5” H

53505PESTLE
2.25” DIA x 4” L
Pestle only

MELAMINE PADDLE

53507
16” L x 5.5” W x .625” H

53508
20.5” L x 7.75” W x .625” H

MELAMINE PADDLE

53509BAMBOO
20.75” L x 8” W x .625” H

MELAMINE PADDLE

53509DRIFTWOOD
20.75” L x 8” W x .625” H

MELAMINE PADDLES

MELAMINE DISPLAY STANDS • COLD BUFFET

255



BUFFET IN A BOX
A versatile and multi-function solution serving small and large parties in an easy, lightweight

and practical formula. Using minimal pieces, you can now create, elevate and execute the perfect buffet.
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The maple plywood or 18/8 stainless steel box provides
a variety of options - combine it with an induction
stovetop, grilltop, coldwave platter or flat riser shelf
that easily drops in.

The multi-function riser is available in three different 
heights.

The angled interior of the multi-use bucket holds
beverages and other grab & go options.

Stackable risers combine with melamine slate shelves
in bi-level heights for a unique look.
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1step one
choose a box size and finish

step two
choose a function for the box2

MULTI-FUNCTION BOX
BRUSHED FINISH STAINLESS 
STEEL

BB100-SS
12” L x 12” W x 5.5 H”

MULTI-FUNCTION BOX
BRUSHED FINISH STAINLESS 
STEEL

BB101-SS
12” L x 12” W x 10.5” H

MULTI-FUNCTION BOX
NERO FINISH STAINLESS STEEL

BB100-NERO
12” L x 12” W x 5.5 H”

MULTI-FUNCTION BOX
NERO FINISH STAINLESS STEEL

BB101-NERO
12” L x 12” W x 10.5” H

GRILLTOP

BB112
12” L x 12” W

COLDWAVE PLATTER
IN SATIN FINISH

9322
11.875” L x 11.875” W x 2.25” H

COLDWAVE PLATTER
IN HAMMERED FINISH

9322H
11.875” L x 11.875” W x 2.25” H

STAINLESS STEEL 
TILE
FOR BB100/BB101

BB510
12” L x 12” W x 1.5” H
*also available  in woodgrain style 
(BB511) or sandstone coated

Looking for a product
in a different color?

Let our team know!
We can often customize 

a product to suit your 
specific needs.

SATIN BIANCO

ESPRESSO LEATHERBURNT UMBER

Some of our additional best-selling colors

BLACK DIAMOND

MULTI-FUNCTION BOX
RUSTIC WOODEN FINISH

BB100-RUSTIC
12” L x 12” W x 5.5 H”
*for cold use only

PORTABLE INDUCTION 
RANGE
650W; 120 V

12086
11.875” L x 11.875” W x 2.75” H
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COLDWAVE PLATTER
IN SATIN FINISH

9322
11.875” L x 11.875” W x 2.25” H

COLDWAVE PLATTER
IN HAMMERED FINISH

9322H
11.875” L x 11.875” W x 2.25” H

METAL RISER BASE
IN NERO FINISH

BB401-NERO
Rectangular
12” L x 18” W x 8.75” H

BB401-NERO-S
Square
14” L x 14” W x 8.75” H
*also available in additional colors -
see swatches at far left

METAL RISER BASE
IN NERO FINISH

BB402-NERO
Rectangular
12” L x 18” W x 12.75” H

BB402-NERO-S
Square
14” L x 14” W x 12.75” H
*also available in additional colors -
see swatches at far left

SLATE-LIKE 
MELAMINE SHELF 
AND RISER SET

BB300-RUSTIC
Wooden Riser
6” L x 6” W x 9.5” H
*sold individually

BB300
Stainless Steel Riser
6” L x 6” W x 9.5” H
*sold individually

9770
Slate-Like Melamine Shelf
18.625” L x 10” W x .25” H

step three
choose your riser base size & style

METAL RISER BASE
IN NERO FINISH

BB400-NERO
Rectangular
12” L x 18” W x 6.5” H

BB400-NERO-S
Square
14” L x 14” W x 6.5” H
*also available in additional colors -
see swatches at far left

BUTCHER BLOCK FOR 
METAL RISER BASE
IN MAPLE FINISH

BB500-M
Rectangular
12” L x 18” W

BB500-M-S
Square
14” L x 14” W

BUTCHER BLOCK FOR 
METAL RISER BASE
IN RUSTIC FINISH

BB500-RUSTIC
Rectangular
12” L x 18” W

BB500-RUSTIC-S
Square
14” L x 14” W

step four
choose your riser top style4 step five

choose any additional accessories
for the buffet5

BUTCHER BLOCK FOR 
METAL RISER BASE
IN RUSTIC FINISH

BB500-BW
Rectangular
12” L x 18” W

BB500-BW-S
Square
14” L x 14” W

MULTI-FUNCTION 
WOODEN BUCKET
WITH SLANTED BOTTOM

BB200-RUSTIC
14.125” L x 14.125” W x 5” H

SINGLE HEAT LAMP
WITH CHROME SHADE

9669
23” H / 250W; 2.2A
*also available in additional colors - 
see swatches at far left

DOUBLE HEAT LAMP
WITH CHROME SHADES

9670
23” H / 500W; 4.4 A
*also available in additional colors -
see swatches at far left

FUEL STAND
PAIRS WITH BB101
*canned fuel not included

BB114

FUEL STAND
PAIRS WITH BB100
*canned fuel not included

BB113

3
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POWERCOAT FINISHES
Looking for a product in a different color? Let our team know.

We can customize products to suit your needs.

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER

MOBILE TOWERS
Innovation meets luxury – create a stunning buffet display with Bon Chef ’s mobile towers.

Open, double-sided design keeps buffet lines moving quickly and efficiently.

DISPLAY • MOBILE TOWERS

260



MOBILE TOWERS
Innovation meets luxury – create a stunning buffet display with Bon Chef ’s mobile towers.

Open, double-sided design keeps buffet lines moving quickly and efficiently.

MOBILE CIRCLE DISPLAY TOWER
2 PIECE SET; LOCKING WHEELS AND SMOKED GLASS SHELVES

2970
72” W x 14” D x 70.25” H

RECTANGULAR BUFFET TOWER
2 PIECE SET; LOCKING WHEELS AND SMOKED GLASS SHELVES

2971
71” L x 13.75” W x 72” H

CUBE BUFFET TOWER
5 PIECE STACKABLE SET; CLEAR GLASS SHELVES; 4” CASTERS

2972
17” L x 17” W x 66” H
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DISPLAY RISERS
Enhance your presentation with stylish and versatile risers.
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TALL STAINLESS STEEL RISER
18/2 STAINLESS STEEL

9751
10” L x 10” W x 10.75” H

SHORT STAINLESS STEEL RISER
18/2 STAINLESS STEEL

9750
10” L x 10” W x 5.25” H

SQUARE WIRE GRILL
FITS 9750 & 9751

9748
10.25” L x 10” W x 2” H

SOLID FUEL CAN HOLDER
FITS 9750 & 9751

9749
9” L x 4” W x 4.25” H
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PRESIDENTIAL HAMMERED STAINLESS STEEL RISER

2920
4.5” L x 4.75” W x 7.5” H

2921
6” L x 6.75” W x 9” H

2922
7.5” L x 8” W x 11” H

WARMER STAND

9773
7.5” L x 7.5” W x 4.5” H

WARMER STAND

9774
8” L x 8” W x 7” H
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SLATE-LIKE SHELF
MELAMINE

9770
18.625” L x 10” W x .25” H

RECTANGULAR CLEAR SHELF
PLASTIC

9756
24” L x 12” W

SQUARE CLEAR SHELF
PLASTIC

9752
12” L X 12” W

ROUND CLEAR PLASTIC SHELF
PLASTIC

9754
12” DIA

9758
36” L x 12” W

9771
24” L x 12” W x .25” H

9753
16” L X 16” W

9755
16” DIA

9757
18” DIA
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MODERN DISPLAY STAND
GLASS SHELVES • 18/8 STAINLESS STEEL

2901
26.5” L X 11.25” W X 20” H

MOON DISPLAY STAND
GLASS SHELVES • 18/8 STAINLESS STEEL

2900
11.75” DIA X 13” H

DISPLAY • RISERS
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HAMMERED SQUARE SHOWCASE STANDS
18/8 STAINLESS STEEL

2910
.98” L x .98” W x .98” H

2911
6.29” L x 6.1” W x 6.1” H

2912
7.5” L x 7.5” W x 7.5” H

HAMMERED RISER SYSTEM
6 PIECE SET • 18/8 STAINLESS STEEL

2903
18” L x 24” / 110V; 400W

GLASS WHEEL DISPLAY STAND
GLASS SHELVES • 18/8 STAINLESS STEEL

2902
26” L X 11.25” W X 28.5” H

2913
8.66” L x 8.26” W x 8.66” H

2914
9.6” L x 9.6” W x 9.6” H

2915
10.8” L x 10.8” W x 10.8” H
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DISPLAY TOWERS
Elevate your presentation with our high-end towers. They create a dynamic presentation

in addition to improving the enjoyment of the buffet for your guests.
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SEAFOOD TOWER
LAZY-SUSAN

61281
15.5” DIA x 11.5” H

61282
13” TOP, 15.5” BOTTOM, 11.5” H
(14” H WITH SINGLE TIER AND FINIAL)

SEAFOOD TOWER

61299
24.75” L x 25.75” W x 20”H
• Two removable trays:
1.5 QT / 15” DIA & 3 QT / 17.625” DIA

61298
• Two removable trays:
12” DIA & 15” DIA

TOWERS • DISPLAY
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DISPLAY STANDS
Display stands are a great way to creatively display and serve food while maintaining a beautiful presentation.
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3 TIER WIRE STAND
FITS ITEM 2051

7007
27.75” H x 30” W

WIRE STAND
FITS ITEMS 5056, 5057, 5058

7002
28.5” L x 10.25” W x 29.5” H

WIRE DISPLAY STAND

7008
Low stand
27.75” L x 21” W x 4.5” H

WIRE STAND
FITS ITEMS 2036, 2067, 9091, 9092

7004
20” H x 15.5” W

7009
Medium stand
28” L x 21.5” W x 6.5” H

7010
High stand
28.25” L x 21.75” W x 7.5” H
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WIRE STAND
FITS ITEM 2025

7003
30” H x 26” W

WIRE STAND
FITS ITEMS 2067, 9092, 9097

7005
36” H x 15.5” W

WIRE STAND
FITS ITEM 2090

7006
30” H x 26” W

THREE RING PLATE STAND
FITS ITEMS 9080; 15004B; 1003

9310
19.25” L x 11.5” W / Rings are 8” W

9310SS
Stainless steel version
19.25” L x 11.5” W / Rings are 8” W
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CONDIMENT STAND
FITS SIX 9110 BOWLS

7011
2 piece set

7011L
Low stand
14.875” L x 12.281” H

7011H
High stand
15.167” L x 14.625” H

REVOLVING GLASS STAND
(GLASSES NOT INCLUDED)

61110
17” L x 17” W x 23.75” H

7011SS
2 piece stainless steel set

7011LSS
Low stainless steel stand
14.875” L x 12.281” H

7011HSS
High stainless steel stand
15.167” L x 14.625” H

STANDS • DISPLAY
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SIGNAGE
Label your buffet items with our stylish menu stands and table number stands.  All are made from 18/10 stainless steel.

DISPLAY • SIGNAGE
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SIGNAGE STAND
18/8 STAINLESS STEEL • BRUSHED FINISH

61390
1” DIA x 2” L

MENU STAND

61324
3.5” L x 2.75” W x 6.25” H

SIGNAGE DISPLAY

61327
3.5” L x 2.625 W x 3.75” H

TABLE NUMBER STAND

61302
4” L x 16” W

61328
3.5” L x 3.5” W x 9” H

61329
8.5” L x 5” W x 8.875” H

61325
3.5” L x 3.875” W x 9” H

SIGNAGE • DISPLAY
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BEVERAGE TUBS & WINE BUCKETS
Cheers and commemorate with flair! Perfect for every occasion.  Bon Chef ’s Beverage Tubs & Wine Buckets

are insulated with double-walled stainless steel to eliminate condensation.  Make it Black-tie with a Nero Color Finish.
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ICE BEVERAGE PEDESTAL

61285
24” H

61286
29” H

61287
36” H

DOUBLE WALL BEER BUCKET

61366
11.25” DIA x 10.5” H

61371TG
11.25” DIA x 7.75” H

61371TG-NERO
11.25” DIA x 7.75” H

ROUND DOUBLE-WALL BEVERAGE TUB

61283
21.125” DIA x 10.75” H
*Can be coated in any Powercoat Finish color; see page 295 for swatches.

STAND FOR INSULATED ROUND BEVERAGE TUB
BLACK METAL

61288
15.5” DIA x 35” H

CHAMPAGNE BUCKET DOUBLE WALL

61300
4.75 QT / 9” DIA x 9.5”  H
Bucket

61301
10” W x 25” H
Stand

TUBS & WINE BUCKETS • BEVERAGE

277



SMALL PANELED BOWL

61320
28 OZ / 5.5” DIA X 3.25” H

CUP

76000-SMK
14 OZ - 3.5”DIA x 4.25”H -
Color: Smoke
Triton Polycarbonate, BPAFree

LARGE PANELED BOWL

61321
64 OZ / 8” DIA X 4.625” H

PUNCH BOWL WITH PEDESTAL BASE

61322
3 GAL / 14” DIA X 10.25” H
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RECTANGULAR DOUBLE WALL BEVERAGE TUB
IN NERO FINISH

61284-NERO
34.875” L x 19.75” W x 6.25” H

RECTANGULAR DOUBLE WALL BEVERAGE TUB
IN STAINLESS STEEL

61284
34.875” L x 19.75” W x 6.25” H

DOUBLE INSULATED ICE STATION

9696
29.75” L x 24.5” W x 8.5” H

SINGLE INSULATED ICE STATION
9695
26.75” L x 16.75” W x  8.25” H
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VACUUM INSULATED COFFEE SERVERS
Introducing our new Vacuum Insulated Coffee Servers! Available in two new shapes! The modern triangular

and square body designs are available in capacities ranging from 14 OZ to 50 OZ. Available in stainless steel,

or choose to have them custom finished in any of our bestselling Powercoat colors!
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INSULATED COFFEE SERVER
TRIANGLE BODY; MIRROR FINISH

4060
14 OZ

4061
24 OZ

4062
34 OZ

4063
50 OZ

INSULATED COFFEE SERVER
SQUARE BODY; MIRROR FINISH

4066
24 OZ

4067
34 OZ

4068
50 OZ

POWERCOAT FINISHES
Looking for a product in a different color? Let our team know.

We can often customize a product to suit your exact needs.

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER

VACUUM COFFEE SERVERS • BEVERAGE
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COFFEE SERVERS
Bon Chef ’s Coffee Servers are made of high quality stainless steel.
These pieces add a sleek, contemporary flair to any environment.

BEVERAGE • COFFEE SERVERS

282



INSULATED SERVER
CUSTOM LETTERING AVAILABLE • STAINLESS STEEL

4054DECAF
10” H / 1.5 QT

INSULATED SERVER
STAINLESS STEEL • NO CREST

4050
6.75” H / 10 OZ

405
7.625” H / 20 OZ

4052
9” H / 1 QT

INSULATED SERVER
STAINLESS STEEL • SATIN FINISH

4055S
8” H / 32 OZ

4055S-NERO
8” H / 32 OZ

INSULATED SERVER
STAINLESS STEEL • SATIN FINISH • NO CREST

4050S
6.75” H / 10 OZ

4051S
7.625” H / 20 OZ

4052S
9” H / 1 QT

4053S
11.5” H / 64 OZ

4054S
10” H / 1.5 QT

4053
11.5” H / 2 QT

4054
10” H / 1.5 QT

4056S
9.5” H / 48 OZ

4056S-NERO
9.5” H / 48 OZ

4057S
11” H / 64 OZ

4057S-NERO
11” H / 64 OZ

COFFEE SERVERS • BEVERAGE
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MILAN COLLECTION MILK POT

61305
2.375” DIA x 4.25” H / 4 OZ

61307
2.375” DIA x 5.25” H / 8 OZ

61309
3.875” DIA x 4.25 H” / 16 OZ

MILAN/EMPIRE COLLECTION SUGAR CADDY

61323
3.875” L x 4” W x 3.25” H

MILAN COLLECTION WATER PITCHER

61315
3.875” DIA x 11.5” H / 64 OZ

MILAN COLLECTION COFFEE POT

61316
2.375” DIA x 7.25” H / 12 OZ

61317
3.875” DIA x 7.75” H / 32 OZ

61318
3.875” DIA x 9” H / 48 OZ

61319
3.875” DIA x 11.5” H / 64 OZ

BEVERAGE • COFFEE SERVERS
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EMPIRE COLLECTION WATER PITCHER
WITH ICE GUARD

61314
4.125” DIA x 9.25” H / 64 OZ

61314SF
4.125” DIA x 9.25” H / 64 OZ
Satin Finish

EMPIRE COLLECTION MILK POT

61306
2.5” DIA x 4” H / 5 OZ

61308
2.625” DIA x 5.5” H / 9 OZ

EMPIRE COLLECTION COFFEE POT

61310
3.75” DIA x 5.75” H / 16 OZ

61311
3.75” DIA x 8.5” H / 32 OZ

61312
4.625” DIA x 9.5” H / 48 OZ

SUGAR PACKET HOLDER

61303
4.25” L x 2.125” W x 2.5” H

61313
4.125” DIA x 11.5” H / 64 OZ

61311SF
3.75” DIA x 8.5” H / 32 OZ
Satin Finish

61312SF
4.625” DIA x 9.5” H / 48 OZ
Satin Finish

COFFEE SERVERS • BEVERAGE
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DISPENSERS
Mix and match Bon Chef ’s versatile Beverage, Cereal, and Snack Dispenser Collections.

18/10 Stainless Steel and Acrylic units created with elite craftsmanship.

BEVERAGE • DISPENSERS
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LION JUICE DISPENSER

48500
12” DIA x 25.5 ” H / 2 GAL

Additional Options:
48500-1
Contemporary handle

48500CH
Chrome accents

ROMAN JUICE DISPENSER

49500
12” DIA x 25.5 ” H / 2 GAL

Additional Options:
49500-1
Contemporary handle

49500CH
Chrome accents

RENAISSANCE JUICE DISPENSER

47500
12” DIA x 25.5 ” H / 2 GAL

Additional Options:
47500-1
Contemporary handle

47500CH
Chrome accents

DISPENSERS • BEVERAGE
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AURORA JUICE DISPENSER

40500
2 GAL / 12” DIA x 25.5 ” H

Additional Options:
40500-1
Contemporary handle

40500CH
Chrome accents

CONTEMPORARY JUICE DISPENSER
WITH CHROME ACCENTS

42500
2 GAL / 12” DIA x 25.5 ” H

Additional Options:
42500-1
Contemporary handle

EXTRA CANISTER FOR JUICE DISPENSERS

40501
Extra canister

Additional Options:
40502
Extra top

40502CH
Extra top in Chrome

BEVERAGE • DISPENSERS
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TRIPLE ROTATING JUICE DISPENSER

40507
26.5” L x 26.5” W x 22” H

Additional Options:
40508
Extra Cold Wave Chill Tube

SINGLE JUICE DISPENSER

40505
2 GAL / 14.5” L x 10.5” D x 22” H

Additional Options:
40508
Extra Cold Wave Chill Tube

DOUBLE JUICE DISPENSER

40506
19.25” L x 10.5” D x 22” H

Additional Options:
40508
Extra Cold Wave Chill Tube

DISPENSERS • BEVERAGE
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MAGNIFICO JUICER

22030
5.25 QT / 13.75” L x 9” W x 35” H

22031
8.5 QT / 13.75” L x 9” W x 35” H

22032
12.5 QT / 13.75” L x 9” W x 35” H

CEREAL DISPENSER - SINGLE

40503
32 OZ / 9.875” L x 27“ W

CEREAL DISPENSER - DOUBLE

40504
64 OZ / 17.25” L x 27” H

BEVERAGE • DISPENSERS
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MILK DISPENSER

40509-1
1 GAL / 7” L x 11.5” W x 18.5” H
Includes coldwave tube

Additional Options:
40509-2
1 GAL / 5.25” L X 8.25” W X 12.25” H
Includes coldwave tube; includes spigot; without stand

MILK DISPENSER

40510
2.25 GAL / 9.75” L X 13.75” W X 19” H

MAGNIFICO CEREAL DISPENSER

22020
5.25 QT / 13.75” L x 9” W x 35” H

22021
8.5 QT / 13.75” L x 9” W x 35” H

22022
12.5 QT / 13.75” L x 9” W x 35” H

DISPENSERS • BEVERAGE
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BEVERAGE • INSULATED MAGNIFICO COFFEE URN

INSULATED MAGNIFICO COFFEE URN
Introducing Bon Chef ’s new insulated Magnifico Coffee Urn. This new urn will keep

your coffee hot for hours. Pairs beautifully with the rest of the Magnifico Collection.
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INSULATED MAGNIFICO COFFEE URN
Introducing Bon Chef ’s new insulated Magnifico Coffee Urn. This new urn will keep

your coffee hot for hours. Pairs beautifully with the rest of the Magnifico Collection.

INSULATED MAGNIFICO COFFEE URN • BEVERAGE

EZ USE BANQUET 
PASTRY SERVER
IN GUNMETAL MELAMINE

9465G
10.25”L

INSULATED MAGNIFICO COFFEE URN

1.5 GALLON
22040 - Polished Finish
22040-M - Matte Finish

3 GALLON
22041 - Polished Finish
22041-M - Matte Finish

Touchless Spigot Insulated Lid Electric Heater to Keep 
Coffee at Serving

Temperature

Sleek, Chrome-Plated
Handles

Removable Drip Tray

22041

22040
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ELITE COFFEE URNS
Keeping coffee piping hot for over fifty years.  All insulated urns are available with electric capabilities.

NEW!

TOUCHLESS SPIGOT

OPTION AVAILABLE

87001-T: ELITE URNS

87006: POWERLINE URNS

See pg 429 for details

BEVERAGE • ELITE COFFEE URNS
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49101
2 GAL

Additional Options:
49101-1
With contemporary handle

49101C
With chrome trim

49101-1C
Chrome trim
& contemporary handle

49103
3.5 GAL

Additional Options:
49103-1
With contemporary handle

49103C
With chrome trim

49103-1C
Chrome trim
& contemporary handle

49105
5.5 GAL

Additional Options:
49105-1
With contemporary handle

49105C
With chrome trim

49105-1C
Chrome trim
& contemporary handle

ROMAN NON-INSULATED COFFEE URN

49001
1.5 GAL

Additional Options:
49001-1
With contemporary handle

49001C
With chrome trim

49001-1C
Chrome trim
& contemporary handle

49003
3 GAL

Additional Options:
49003-1
With contemporary handle

49003C
With chrome trim

49003-1C
Chrome trim
& contemporary handle

49005
5 GAL

Additional Options:
49005-1
With contemporary handle

49005C
With chrome trim

49005-1C
Chrome trim
& contemporary handle

ROMAN INSULATED COFFEE URN

49001-H
1.5 GAL

Additional Options:
49001-1-H
With contemporary handle

49001C-H
With chrome trim

49001-1C-H
Chrome trim
& contemporary handle

49003-H
3 GAL

Additional Options:
49003-1-H
With contemporary handle

49003C-H
With chrome trim

49003-1C-H
Chrome trim
& contemporary handle

49005-H
5 GAL

Additional Options:
49005-1-H
With contemporary handle

49005C-H
With chrome trim

49005-1C-H
Chrome trim
& contemporary handle

ROMAN INSULATED COFFEE URN WITH HAMMERED FINISH

POWERCOAT FINISHES
Looking for a product in a different color? Let our team know.

We can often customize a product to suit your exact needs.

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER

ROMAN ELITE COFFEE URNS • BEVERAGE
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48101
2 GAL

Additional Options:
48101-1
With contemporary handle

48101C
With chrome trim

48101-1C
Chrome trim
& contemporary handle

48103
3.5 GAL

Additional Options:
48103-1
With contemporary handle

48103C
With chrome trim

48103-1C
Chrome trim
& contemporary handle

48105
5.5 GAL

Additional Options:
48105-1
With contemporary handle

48105C
With chrome trim

48105-1C
Chrome trim
& contemporary handle

48001
1.5 GAL

Additional Options:
48001-1
With contemporary handle

48001C
With chrome trim

48001-1C
Chrome trim
& contemporary handle

48003
3 GAL

Additional Options:
48003-1
With contemporary handle

48003C
With chrome trim

48003-1C
Chrome trim
& contoured handle

48005
5 GAL

Additional Options:
48005-1
With contemporary handle

48005C
With chrome trim

48005-1C
Chrome trim
& contemporary handle

LION INSULATED COFFEE URN

48001-H
1.5 GAL

Additional Options:
48001-1-H
With contemporary handle

48001-C-H
With chrome trim

48001-1C-H
Chrome trim
& contemporary handle

48003-H
3 GAL

Additional Options:
48003-1-H
With contemporary handle

48003C-H
With chrome trim

48003-1C-H
Chrome trim
& contemporary handle

48005-H
5 GAL

Additional Options:
48005-1-H
With contemporary handle

48005C-H
With chrome trim

49805-1C-H
Chrome trim
& contemporary handle

LION INSULATED COFFEE URN WITH HAMMERED FINISH

LION NON-INSULATED COFFEE URN

LEG STYLES
For detailed images of our leg styles, please see page 109.

ELECTRIC CAPABILITIES
To add electric capabilities to any Insulated Coffee Urn,

simply add “-E” to the end of the item number.

BEVERAGE • LION ELITE COFFEE URNS
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47101
2 GAL

Additional Options:
47101-1
With contemporary handle

47101C
With chrome trim

47101-1C
Chrome trim
& contemporary handle

47103
3.5 GAL

Additional Options:
47103-1
With contemporary handle

47103C
With chrome trim

47103-1C
Chrome trim
& contemporary handle

47105
5.5 GAL

Additional Options:
47105-1
With contemporary handle

47105C
With chrome trim

47105-1C
Chrome trim
& contemporary handle

RENAISSANCE NON-INSULATED COFFEE URN

47001
1.5 GAL

Additional Options:
47001-1
With contemporary handle

47001C
With chrome trim

47001-1C
Chrome trim
& contemporary handle

47003
3 GAL

Additional Options:
47003-1
With contemporary handle

47003C
With chrome trim

47003-1C
Chrome trim
& contemporary handle

47005
5 GAL

Additional Options:
47005-1
With contemporary handle

47005C
With chrome trim

47005-1C
Chrome trim
& contemporary handle

RENAISSANCE INSULATED COFFEE URN

47001-H
1.5 GAL

Additional Options:
47001-1-H
With contemporary handle

47001-C-H
With chrome trim

47001-1C-H
Chrome trim
& contemporary handle

47003-H
3 GAL

Additional Options:
47003-1-H
With contemporary handle

47003C-H
With chrome trim

47003-1C-H
Chrome trim
& contemporary handle

47005-H
5 GAL

Additional Options:
47005-1-H
With contemporary handle

47005C-H
With chrome trim

47005-1C-H
Chrome trim
& contemporary handle

RENAISSANCE INSULATED COFFEE URN WITH HAMMERED FINISH

POWERCOAT FINISHES
Looking for a product in a different color? Let our team know.

We can often customize a product to suit your exact needs.

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER

RENAISSANCE ELITE COFFEE URNS • BEVERAGE
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42101C
2 GAL

Additional Options:
42101-1C
Chrome trim
& contemporary handle

42103C
3.5 GAL

Additional Options:
42103-1C
Chrome trim
& contemporary handle

42105C
5.5 GAL

Additional Options:
42105-1C
Chrome trim
& contemporary handle

42001C
1.5 GAL

Additional Options:
42001-1C
Chrome trim
& contemporary handle

42003C
3 GAL

Additional Options:
42003C-1C
Chrome trim
& contemporary handle

42005C
5 GAL

Additional Options:
43005C-1C
Chrome trim
& contemporary handle

CONTEMPORARY INSULATED COFFEE URN

42001C-H
1.5 GAL

Additional Options:
42001-1C-H
Chrome trim
& contemporary handle

42003C-H
3 GAL

Additional Options:
42003C-1C-H
Chrome trim
& contemporary handle

42005C-H
5 GAL

Additional Options:
42005C-1C-H
Chrome trim
& contemporary handle

CONTEMPORARY INSULATED COFFEE URN WITH HAMMERED FINISH

CONTEMPORARY NON-INSULATED COFFEE URN

LEG STYLES
For detailed images of our leg styles, please see page 109.

ELECTRIC CAPABILITIES
To add electric capabilities to any Insulated Coffee Urn,

simply add “-E” to the end of the item number.

BEVERAGE •  CONTEMPORARY ELITE COFFEE URNS
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41001
2 GAL

Additional Options:
41001-1
With contoured handle

41001C
With chrome trim

41001-1C
Chrome trim
& contemporary handle

41003
3.5 GAL

Additional Options:
41003-1
With contoured handle

41003C
With chrome trim

41003-1C
Chrome trim
& contemporary handle

41005
5.5 GAL

Additional Options:
41005 -1
With contoured handle

41005C
With chrome trim

41005-1C
Chrome trim
& contemporary handle

AURORA NON-INSULATED COFFEE URN

40001
1.5 GAL

Additional Options:
40001-1
With contoured handle

40001CH
With chrome trim

40001-1CH
Chrome trim
& contemporary handle

40003
3 GAL

Additional Options:
40003-1
With contoured handle

40003CH
With chrome trim

40003-1CH
Chrome trim
& contemporary handle

40005
5 GAL

Additional Options:
40005-1
With contoured handle

40005CH
With chrome trim

40005-1CH
Chrome trim
& contemporary handle

AURORA INSULATED COFFEE URN

40001-H
1.5 GAL

Additional Options:
40001-1-H
With contoured handle

40001-CH-H
With chrome trim

40001-1CH-H
Chrome trim
& contemporary handle

40003-H
3 GAL

Additional Options:
40003-1-H
With contoured handle

40003CH-H
With chrome trim

40003C-1CH-H
Chrome trim
& contemporary handle

40005-H
5 GAL

Additional Options:
40005-1-H
With contoured handle

40005CH-H
With chrome trim

40005C-1CH-H
Chrome trim
& contemporary handle

AURORA INSULATED COFFEE URN WITH HAMMERED FINISH

POWERCOAT FINISHES
Looking for a product in a different color? Let our team know.

We can often customize a product to suit your exact needs.

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER

AURORA ELITE COFFEE URNS • BEVERAGE
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LEG STYLES
For detailed images of our leg styles, please see page 109.

ELECTRIC CAPABILITIES
To add electric capabilities to any Insulated Coffee Urn,

simply add “-E” to the end of the item number.

49000
2 GAL
Includes cover-up
with vacuum insert

Additional Options:
49000C
Chrome trim

VACUUM URN

49201C
1.5 GAL

49203C
3 GAL

49205C
5 GAL

ROMAN LEG 
VACUUM URN
Chrome Trim & Touchless Spigot

42201C
1.5 GAL

42203C
3 GAL

42205C
5 GAL

CONTEMPORARY LEG 
VACUUM URN
Chrome Trim & Touchless Spigot

BEVERAGE •  VACUUM & POWERLINE COFFEE URNS
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45103
3 GAL / 12” L X 12” W X 20” H

45105
5 GAL / 12” L X 12” W X 24” L

POWER LINE URN
AVAILABLE IN ANY OF OUR POWERCOAT COLORS

VACUUM URN

POWERCOAT FINISHES
Looking for a product in a different color? Let our team know.

We can often customize a product to suit your exact needs.

NERO BIANCO
BLACK

DIAMOND
ESPRESSO LEATHER

BURNT 
UMBER

VACUUM & POWERLINE COFFEE URNS • BEVERAGE
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EZ USE BANQUET UTENSILS
Available in three finishes - mirror, matte, & hammered -

 and in four stunning hues - gold, rose gold, & black and stainless.

UTENSILS • BANQUET
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polished

matte

hammered
finish

RG

RGMGM

G B

BM BF

gold rose gold black stainless

RG

RGM

HFRG

GM

G

HFG

B

BM

HFB

BF

HF

EZ USE BANQUET 
SERVING FORK
WITH HOLLOW COOL HANDLE

9455G
14” L / GOLD

EZ USE BANQUET 
SERVING SOLID 
SPOON
WITH HOLLOW COOL HANDLE

9457G
13.5” L / 2 OZ / GOLD

EZ USE BANQUET 
SERVING SOLID 
TURNER
WITH HOLLOW COOL HANDLE

9459G
14.75” L / GOLD

EZ USE BANQUET 
SERVING TONG
WITH HOLLOW COOL HANDLE

9461G
9.25” L / GOLD

EZ USE BANQUET 
SOLID SERVING 
SPOON
WITH HOLLOW COOL HANDLE

9463G
9.75” L / 1 OZ / GOLD

EZ USE BANQUET 
PASTRY SERVER
WITH HOLLOW COOL HANDLE

9465G
10.25”L / GOLD

EZ USE BANQUET 
SERVING LADLE
WITH HOLLOW COOL HANDLE

9456G
15” L / 6 OZ / GOLD

EZ USE BANQUET 
SERVING SLOTTED 
SPOON
WITH HOLLOW COOL HANDLE

9458G
13.5” L / GOLD.

EZ USE BANQUET 
SERVING SLOTTED 
TURNER
WITH HOLLOW COOL HANDLE

9460G
14.75” L / GOLD

EZ USE BANQ SERVING 
SAUCE LADLE
WITH HOLLOW COOL HANDLE

9462G
10” L / 1 OZ / GOLD

EZ USE BANQUET 
SLOTTED SERVING 
SPOON
WITH HOLLOW COOL HANDLE

9464G
9.75”L / GOLD

EZ USE BANQUET 
SERVING TONGS
WITH HOLLOW COOL HANDLE

9469G
6” L / GOLD

Our EZ Use Banquet Utensils are available in a variety of finishes:

BANQUET • UTENSILS
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HAMMERED FINISH EZ USE UTENSILS
These utensils are available in a beautiful hammered finish.

UTENSILS • BANQUET
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EZ USE SOLID 
SERVING SPOON
HAMMERED FINISH

9466HF
16” L

EZ USE SERVING 
TONGS
HAMMERED FINISH

9468HF
14” L
Also available in all PVD Finishes

EZ USE SLOTTED 
SERVING SPOON
HAMMERED FINISH

9467HF
16” L

EZ USE SERVING 
TONGS
HAMMERED FINISH

9470HF
8.38” L
Also available in Brushed Finish

BANQUET • UTENSILS
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ANTIQUE FINISH BANQUET UTENSILS
Our Antique Finish is created with a stone-tumbled technique to achieve a warm patina

that channels vintage heirloom pieces – it’s a perfect match for elegant, rustic-chic decor!

UTENSILS • ANTIQUE FINISH BANQUET UTENSILS
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ANTIQUE FINISH BANQUET UTENSILS • UTENSILS

EZ USE BANQUET 
SERVING FORK
IN ANTIQUE TUMBLE FINISH

9455T
14” L

EZ USE BANQUET 
SERVING SOLID 
SPOON
IN ANTIQUE TUMBLE FINISH

9457T
13.5” L / 2 OZ

EZ USE BANQUET 
SERVING SOLID 
TURNER
IN ANTIQUE TUMBLE FINISH

9459T
14.75” L

EZ USE BANQUET 
SERVING TONG
IN ANTIQUE TUMBLE FINISH

9461T
9.25” L

9469T
6” L

EZ USE BANQUET 
SOLID SERVING 
SPOON
IN ANTIQUE TUMBLE FINISH

9463T
9.75” L / 1 OZ

EZ USE BANQUET 
PASTRY SERVER
IN ANTIQUE TUMBLE FINISH

9465T
10.25”L

EZ USE BANQUET 
SERVING LADLE
IN ANTIQUE TUMBLE FINISH

9456T
15” L / 6 OZ

EZ USE BANQUET 
SERVING SLOTTED 
SPOON
IN ANTIQUE TUMBLE FINISH

9458T
13.5” L

EZ USE BANQUET 
SERVING SLOTTED 
TURNER
IN ANTIQUE TUMBLE FINISH

9460T
14.75” L

EZ USE BANQ SERVING 
SAUCE LADLE
IN ANTIQUE TUMBLE FINISH

9462T
10” L / 1 OZ

EZ USE BANQUET 
SLOTTED SERVING 
SPOON
IN ANTIQUE TUMBLE FINISH

9464T
9.75”L

EZ USE BANQUET 
SERVING TONG
IN ANTIQUE TUMBLE FINISH

9470T
8-3/8” L
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MELAMINE BANQUET UTENSILS
Your favorite EZ-Use Banquet Utensils are now here in a gorgeous, trending shade of gray.

Sleek, ergonomic designs handle beautifully while the melamine remains cool to the touch.�

Available in a wide range of utensil shapes including slotted spoons, spatulas, ladles, and much more.

UTENSILS • MELAMINE BANQUET UTENSILS

308



EZ USE BANQUET 
SERVING FORK
IN GUNMETAL MELAMINE

M-9455-GM
14” L

EZ USE BANQUET 
SERVING SOLID 
SPOON
IN GUNMETAL MELAMINE

M-9457-GM
13.5” L / 2 OZ

EZ USE BANQUET 
SERVING SOLID 
TURNER
IN GUNMETAL MELAMINE

M-9459-GM
14.75” L

EZ USE BANQUET 
SOLID SERVING 
SPOON
IN GUNMETAL MELAMINE

M-9463-GM
9.75” L / 1 OZ

EZ USE BANQUET 
PASTRY SERVER
IN GUNMETAL MELAMINE

M-9465-GM
10.25”L

EZ USE BANQUET 
SERVING LADLE
IN GUNMETAL MELAMINE

M-9456-GM
15” L / 6 OZ

EZ USE BANQUET 
SERVING SLOTTED 
SPOON
IN GUNMETAL MELAMINE

M-9458-GM
13.5” L

EZ USE BANQUET 
SERVING SLOTTED 
TURNER
IN GUNMETAL MELAMINE
*Shown w i thou t  s lo ts ,  bu t  w i l l 
i nc lude  3  s lo ts

M-9460-GM
14.75” L

EZ USE BANQ SERVING 
SAUCE LADLE
IN GUNMETAL MELAMINE

M-9462-GM
10” L / 1 OZ

EZ USE BANQUET 
SLOTTED SERVING 
SPOON
IN GUNMETAL MELAMINE

M-9464-GM
9.75”L

MELAMINE BANQUET UTENSILS • UTENSILS
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STAINLESS STEEL BANQUET UTENSILS
Classic stainless steel banquet utensils to help you serve in style.

UTENSILS • BANQUET
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BANQUET TONGS

9450
9” L

BANQUET SERVING FORK/MEAT

9453
12.5” L

SALAD TONGS

9089SS
11.5” L

BANQUET SERVING SPOON

9451
12.5” L

BANQUET SPATULA

9452
13” L

BANQUET SOUP LADLE

9454
16” L

BANQUET • UTENSILS
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FLATWARE
Setting the perfect table is easy when choosing from Bon Chef ’s flatware collections.
No matter what the atmosphere, interior decor or level of formality of the tablescape

you are creating, our range of flatware has the spectrum covered.

UTENSILS • FLATWARE
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FLATWARE CADDY
10.5” X 8.5” X 3.5”

S10FC 8/8 S/S, CHROME PLATED

313
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AMORE
S400 AMORE TEASPOON 5.95" L

S401 AMORE BOUILLON SPOON 6.09" L

S402 AMORE ICE TEASPOON 7.37" L

S403 AMORE SOUP/DESSERT SPOON 7.26" L

S404 AMORE TABLE SERVING SPOON 9.23" L

S405 AMORE REG. DINNER FORK 7.59" L

S406 AMORE EURO DINNER FORK 8.14" L

S407 AMORE SALAD/DESSERT FORK 7.16" L

S408 AMORE OYSTER/COCKTAIL FORK 5.68" L

S409 AMORE HOLLOW HANDLE DINNER KNIFE REG. 9.20" L

S411 AMORE SOLID HANDLE DINNER KNIFE REG. 9.22" L

S412 AMORE SOLID HANDLE DINNER KNIFE EURO 9.66" L

S413 AMORE FLAT HANDLE BUTTER SPREADER 6.70" L

S414 AMORE HOLLOW HANDLE DINNER KNIFE EURO 9.60" L

S415 AMORE EURO SOLID HANDLE STEAK KNIFE 9.75" L

S416 AMORE DEMITASSE SPOON 4.67" L

AVAILABLE IN 18/10 STAINLESS STEEL
AS WELL AS COST SAVING BONSTEEL.

To order Bonsteel, simply add SBS before the item number.

UTENSILS • FLATWARE
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APOLLO
SBS3600 APOLLO TEASPOON 5.98” L

SBS3601 APOLLO BOULLION SPOON 5.69” L

SBS3602 APOLLO ICE TEASPOON 8.70” L

SBS3603 APOLLO SOUP/DESSERT SPOON 7.56” L

SBS3606 APOLLO EURO DINNER FORK 8.54” L

SBS3607 APOLLO SALAD DESSERT FORK 7.64” L

SBS3608 APOLLO OYSTER FORK 5.28” L

S3612 APOLLO SOLID HANDLE EURO DINNER KNIFE 9.21” L

SBS3613 APOLLO SOLID HANDLE BUTTER KNIFE 6.77” L

SBS3616 APOLLO DEMITASSE SPOON 4.49” L

AVAILABLE IN COST SAVING BONSTEEL

FLATWARE • UTENSILS
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ASPEN
S3200 ASPEN TEASPOON 6.5" L

S3201 ASPEN BOUILLON SPOON 6.38" L

S3202 ASPEN ICE TEASPOON 8" L

S3203 ASPEN SOUP/DESSERT SPOON 7.5" L

S3204 ASPEN TABLE SERVING SPOON 8.5" L

S3205 ASPEN REG. DINNER FORK 7.88" L

S3207 ASPEN SALAD FORK 6.75" L

S3208 ASPEN OYSTER FORK 4.88" L

S3210 ASPEN BUTTER KNIFE 7.13" L

S3212 ASPEN STEAK KNIFE 9.57" L

S3211 ASPEN SOLID HANDLE DINNER KNIFE REG. 9.38" L

S3216 ASPEN DEMITASSE SPOON 5" L

S3217 ASPEN EURO DINNER FORK 8.25" L

AVAILABLE IN 18/10 STAINLESS STEEL
AS WELL AS COST SAVING BONSTEEL.

To order Bonsteel, simply add SBS before the item number.

UTENSILS • FLATWARE
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BOLERO
S700 BOLERO TEASPOON 5.93” L

S701 BOLERO BOUILLON SPOON 6.06” L

S702 BOLERO ICE TEASPOON 7.38” L

S703 BOLERO SOUP/DESSERT SPOON 7.21” L

S704 BOLERO TABLE SERVING SPOON 9.24” L

S705 BOLERO REG. DINNER FORK 7.52” L

S706 BOLERO EURO DINNER FORK 8.19” L

S707 BOLERO SALAD/DESSERT FORK 5.67” L

S708 BOLERO OYSTER/COCKTAIL FORK 7.16” L

S709 BOLERO HOLLOW HANDLE DINNER KNIFE REG. 9.22” L

S711 BOLERO SOLID HANDLE DINNER KNIFE REG. 9.22” L

S712 BOLERO SOLID HANDLE DINNER KNIFE EURO 9.63” L

S713 BOLERO FLAT HANDLE BUTTER SPREADER 6.75” L

S714 BOLERO HOLLOW HANDLE DINNER KNIFE EURO 9.67” L

S715 BOLERO EURO SOLID  HANDLE STEAK KNIFE 9.66” L

S716 BOLERO DEMITASSE SPOON 4.69” L

AVAILABLE IN 18/10 STAINLESS STEEL

FLATWARE • UTENSILS
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BREEZE

S2100 BREEZE TEASPOON 6.24" L

S2101 BREEZE BOUILLON SPOON 6.27" L

S2102 BREEZE ICE TEASPOON 7.70" L

S2103 BREEZE SOUP/DESSERT SPOON 7.53" L

S2105 BREEZE REG. DINNER FORK 7.78" L

S2106 BREEZE EURO DINNER FORK 8.54" L

S2107 BREEZE SALAD/DESSERT FORK 7.30" L

S2108 BREEZE OYSTER/COCKTAIL FORK 5.68" L

S2112 BREEZE EURO SOLID HANDLE DINNER KNIFE 9.89" L

S2115 BREEZE EURO SOLID HANDLE STEAK KNIFE 10.14" L

S2116 BREEZE DEMITASSE SPOON 4.97" L

S2117 BREEZE EURO SOLID HANDLE BUTTER KNIFE 7.05" L

AVAILABLE IN 18/10 STAINLESS STEEL

UTENSILS • FLATWARE
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BRITANY
S1600 BRITANY TEASPOON 6.37" L

S1601 BRITANY BOUILLON SPOON 6.27" L

S1602 BRITANY ICE TEASPOON 7.77" L

S1603 BRITANY SOUP/DESSERT SPOON 7.60" L

S1605 BRITANY REG. DINNER FORK 7.82" L

S1606 BRITANY EURO DINNER FORK 8.67" L

S1607 BRITANY SALAD/DESSERT FORK 7.33" L

S1608 BRITANY OYSTER/COCKTAIL FORK 5.78" L

S1612 BRITANY EURO SOLID HANDLE DINNER KNIFE 9.86" L

S1615 BRITANY EURO SOLID HANDLE STEAK KNIFE 10.01" L

S1616 BRITANY DEMITASSE SPOON 4.97" L

S1617 BRITANY EURO SOLID HANDLE BUTTER KNIFE 6.96" L

AVAILABLE IN 18/10 STAINLESS STEEL

FLATWARE • UTENSILS
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CHAMBERS
S1100 CHAMBERS TEASPOON 6.32" L

S1101 CHAMBERS BOUILLON SPOON 6.13" L

S1102 CHAMBERS ICE TEASPOON 7.40" L

S1103 CHAMBERS SOUP/DESSERT SPOON 7.37" L

S1104 CHAMBERS TABLE SERVING SPOON 9.26" L

S1105 CHAMBERS REG. DINNER FORK 7.30" L

S1106 CHAMBERS EURO DINNER FORK 8.48" L

S1107 CHAMBERS SALAD/DESSERT FORK 7.17" L

S1108 CHAMBERS OYSTER/COCKTAIL FORK 4.87" L

S1109 CHAMBERS HOLLOW HANDLE DINNER KNIFE REG. 9.30" L

S1111 CHAMBERS SOLID HANDLE DINNER KNIFE REG. 8.93" L

S1112 CHAMBERS SOLID HANDLE DINNER KNIFE EURO 9.17" L

S1113 CHAMBERS FLAT HANDLE BUTTER SPREADER 6.64" L

S1114 CHAMBERS HOLLOW HANDLE DINNER KNIFE EURO 9.64" L

S1115 CHAMBERS EURO SOLID HANDLE STEAK KNIFE 9.42" L

S1116 CHAMBERS DEMITASSE SPOON 4.63" L

S1120 CHAMBERS GAUCHO STEAK KNIFE HOLLOW HANDLE 9.75" L

AVAILABLE IN 18/10 STAINLESS STEEL
AS WELL AS COST SAVING BONSTEEL.

To order Bonsteel, simply add SBS before the item number.

UTENSILS • FLATWARE
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To order, simply add the corresponding initals to the end of the product item number.
To order polished stainless steel, use the item number only. To order satin, change
the first 0 in the item number to a 1: for example, instead of S4001, use S4101.
For more information,

polished

matte

RG

RGMGM

G B

BM

Available in
multiple finishes!

COMO
S4000 COMO TEASPOON 6.38" L

S4001 COMO BOUILLON SPOON 6.38" L

S4002 COMO ICE TEASPOON 7.88" L

S4003 COMO SOUP/DESSERT SPOON 8" L

S4004 COMO TABLE SERVING SPOON 8.5" L

S4005 COMO REG. DINNER FORK 8.25" L

S4007 COMO SALAD FORK 7" L

S4008 COMO OYSTER FORK 5.5" L

S4010 COMO BUTTER KNIFE 6.75" L

S4011 COMO SOLID HANDLE DINNER KNIFE REG. 9.13" L

S4016 COMO DEMITASSE SPOON  - Regular Only 4.88" L

THE TAVOLA COLLECTION:

gold rose gold black satin

FLATWARE • UTENSILS
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AVAILABLE IN 18/10 STAINLESS STEEL

CORDOBA
S3400 CORDOBA TEASPOON 6.57" L

S3401 CORDOBA BOUILLON SPOON 6.69" L

S3402 CORDOBA ICE TEASPOON 8.03" L

S3403 CORDOBA SOUP/DESSERT SPOON 7.01" L

S3406 CORDOBA EURO DINNER FORK 8.19" L

S3407 CORDOBA SALAD/DESSERT FORK 6.97" L

S3408 CORDOBA OYSTER FORK 5.49" L

S3412 CORDOBA SOLID HANDLE EURO DINNER KNIFE 9.45" L

S3413 CORDOBA BUTTER SPREADER 8.03" L

S3416 CORDOBA DEMITASSE SPOON 4.88" L

UTENSILS • FLATWARE
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ELEGANT
S2500 ELEGANT TEASPOON 6.16" L

S2501 ELEGANT BOUILLON SPOON 6.13" L

S2502 ELEGANT ICE TEASPOON 7.65" L

S2503 ELEGANT SOUP/DESSERT SPOON 7.29" L

S2504 ELEGANT TABLE SERVING SPOON 9.06" L

S2505 ELEGANT REG. DINNER FORK 7.49" L

S2506 ELEGANT EURO DINNER FORK 8.37" L

S2507 ELEGANT SALAD/DESSERT FORK 7.20" L

S2508 ELEGANT OYSTER/COCKTAIL FORK 5.61" L

S2512 ELEGANT EURO SOLID HANDLE DINNER KNIFE 9.83" L

S2516 ELEGANT DEMITASSE SPOON 4.79" L

S2517 ELEGANT EURO SOLID HANDLE BUTTER KNIFE 6.90" L

AVAILABLE IN 18/10 STAINLESS STEEL

FLATWARE • UTENSILS
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AVAILABLE IN 18/10 STAINLESS STEEL

EMPIRE
S2400 EMPIRE TEASPOON 6.23" L

S2401 EMPIRE BOUILLON SPOON 6.23" L

S2402 EMPIRE ICE TEASPOON 7.64" L

S2403 EMPIRE SOUP/DESSERT SPOON 7.20" L

S2405 EMPIRE REG. DINNER FORK 7.40" L

S2406 EMPIRE EURO DINNER FORK 8.22" L

S2407 EMPIRE SALAD/DESSERT FORK 7.15" L

S2408 EMPIRE OYSTER/COCKTAIL FORK 5.64" L

S2412 EMPIRE EURO SOLID HANDLE DINNER KNIFE 9.80" L

S2416 EMPIRE DEMITASSE SPOON 4.80" L

S2417 EMPIRE EURO SOLID HANDLE BUTTER KNIFE 6.94" L

UTENSILS • FLATWARE
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FLORENCE
S800 FLORENCE TEASPOON  5.99” L

S801 FLORENCE BOUILLON SPOON  6.12” L

S802 FLORENCE ICE TEASPOON 7.42” L

S803 FLORENCE SOUP/DESSERT SPOON 7.22” L

S804 FLORENCE TABLE SERVING SPOON 9.23” L

S805 FLORENCE REG. DINNER FORK 7.62” L

S806 FLORENCE EURO DINNER FORK 8.20” L

S807 FLORENCE SALAD/DESSERT FORK 7.20” L

S808 FLORENCE OYSTER/COCKTAIL FORK 5.69” L

S809 FLORENCE HOLLOW HANDLE DINNER KNIFE REG. 9.17” L

S811 FLORENCE SOLID HANDLE DINNER KNIFE REG. 9.20” L

S812 FLORENCE SOLID HANDLE DINNER KNIFE EURO 9.65” L

S813 FLORENCE FLAT HANDLE BUTTER SPREADER 6.75” L

S814 FLORENCE HOLLOW HANDLE DINNER KNIFE EURO 9.16” L

S815 FLORENCE SOLID HANDLE STEAK KNIFE EURO 9.64” L

S816 FLORENCE DEMITASSE SPOON 4.67” L

AVAILABLE IN 18/10 STAINLESS STEEL

FLATWARE • UTENSILS
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AVAILABLE IN 18/10 STAINLESS STEEL

FOREVER
S2300 FOREVER TEASPOON 6.35" L

S2301 FOREVER BOUILLON SPOON 6.27" L

S2302 FOREVER ICE TEASPOON 7.67" L

S2303 FOREVER SOUP/DESSERT SPOON 7.66" L

S2305 FOREVER REG. DINNER FORK 7.37" L

S2306 FOREVER EURO DINNER FORK 8.48" L

S2307 FOREVER SALAD/DESSERT FORK 7.08" L

S2308 FOREVER OYSTER/COCKTAIL FORK 5.79" L

S2312 FOREVER EURO SOLID HANDLE DINNER KNIFE 9.84" L

S2316 FOREVER DEMITASSE SPOON 4.79" L

S2317 FOREVER EURO SOLID HANDLE BUTTER KNIFE 6.95" L

UTENSILS • FLATWARE
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GOTHIC
S1300 GOTHIC TEASPOON 6.32" L

S1301 GOTHIC BOUILLON SPOON 6.31" L

S1302 GOTHIC ICE TEASPOON 7.40" L

S1303 GOTHIC SOUP/DESSERT SPOON 7.49" L

S1305 GOTHIC REG. DINNER FORK 7.79" L

S1306 GOTHIC EURO DINNER FORK 8.60" L

S1307 GOTHIC SALAD/DESSERT FORK 7.29" L

S1308 GOTHIC OYSTER/COCKTAIL FORK 5.68" L

S1312 GOTHIC EURO SOLID HANDLE DINNER KNIFE 9.85" L

S1315 GOTHIC EURO SOLID HANDLE STEAK KNIFE 10.01" L

S1316 GOTHIC DEMITASSE SPOON 5.01" L

S1317 GOTHIC EURO SOLID HANDLE BUTTER KNIFE 6.97" L

S1318 GOTHIC DESSERT KNIFE 8" L

AVAILABLE IN 18/10 STAINLESS STEEL

FLATWARE • UTENSILS
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AVAILABLE IN 18/10 STAINLESS STEEL

JULIA
S2600 JULIA TEASPOON 6.22" L

S2601 JULIA BOUILLON SPOON 6.19" L

S2602 JULIA ICE TEASPOON 7.70" L

S2603 JULIA SOUP/DESSERT SPOON 7.23" L

S2604 JULIA TABLE SERVING SPOON 9.15" L

S2605 JULIA REG. DINNER FORK 7.32" L

S2606 JULIA EURO DINNER FORK 8.34" L

S2607 JULIA SALAD/DESSERT FORK 7.09" L

S2608 JULIA OYSTER/COCKTAIL FORK 5.65" L

S2612 JULIA EURO SOLID HANDLE DINNER KNIFE 9.84" L

S2616 JULIA DEMITASSE SPOON 4.76" L

S2617 JULIA EURO SOLID HANDLE BUTTER KNIFE 6.92" L

UTENSILS • FLATWARE

328



KINGS

S2700 KINGS TEASPOON 6.24" L

S2701 KINGS BOUILLON SPOON 6.22" L

S2702 KINGS ICE TEASPOON 7.70" L

S2703 KINGS SOUP/DESSERT SPOON 7.19" L

S2704 KINGS TABLE SERVING SPOON 9.13" L

S2705 KINGS REG. DINNER FORK 7.38" L

S2706 KINGS EURO DINNER FORK 8.38" L

S2707 KINGS SALAD/DESSERT FORK 7.07" L

S2708 KINGS OYSTER/COCKTAIL FORK 5.63" L

S2712 KINGS EURO SOLID HANDLE DINNER KNIFE 9.85" L

S2716 KINGS DEMITASSE SPOON 4.80" L

S2717 KINGS EURO SOLID HANDLE BUTTER KNIFE 6.88" L

AVAILABLE IN 18/10 STAINLESS STEEL

FLATWARE • UTENSILS
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LIBERTY
S1900 LIBERTY TEASPOON 6.29" L

S1901 LIBERTY BOUILLON SPOON 6.27" L

S1902 LIBERTY ICE TEASPOON 7.76" L

S1903 LIBERTY SOUP/DESSERT SPOON 7.56" L

S1905 LIBERTY REG. DINNER FORK 7.77" L

S1906 LIBERTY EURO DINNER FORK 8.58" L

S1907 LIBERTY SALAD/DESSERT FORK 7.29" L

S1908 LIBERTY OYSTER/COCKTAIL FORK 5.71" L

S1912 LIBERTY EURO SOLID HANDLE DINNER KNIFE 9.90" L

S1915 LIBERTY EURO SOLID HANDLE STEAK KNIFE 10.06" L

S1916 LIBERTY DEMITASSE SPOON 4.99" L

S1917 LIBERTY EURO SOLID HANDLE BUTTER KNIFE 6.95" L

AVAILABLE IN 18/10 STAINLESS STEEL

UTENSILS • FLATWARE
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LUCE
S4400 LUCE TEASPOON 6.3" L

S4401 LUCE BOUILLON SPOON 6.38" L

S4402 LUCE ICE TEASPOON 7.87" L

S4403 LUCE SOUP/DESSERT SPOON 8.23" L

S4404 LUCE TABLE/SERVING SPOON 8.86" L

S4406 LUCE EURO DINNER FORK 8.23" L

S4407 LUCE SALAD FORK 6.93" L

S4408 LUCE OYSTER FORK 5.31" L

S4410 LUCE BUTTER KNIFE 6.93" L

S4411 LUCE SOLID HANDLE DINNER KNIFE REG. 9.37" L

S4415 LUCE SOLID HANDLE STEAK KNIFE 9.57" L

S4416 LUCE DEMITASSE SPOON 4.53” L

S4418 LUCE SOLID HANDLE DESSERT KNIFE HANDLE 8.46" L

To order, simply add the corresponding initals to the end of the product item number.
To order polished stainless steel, use the item number only. For more information,
visit us at www.bonchef.com or call us at 1-800-331-0177.

polished

matte GM

G

BM

Available in
multiple finishes!

gold black stainless
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MANHATTAN
S3000 MANHATTAN TEASPOON 6.5" L

S3001 MANHATTAN BOUILLON SPOON 6.38" L

S3002 MANHATTAN ICE TEASPOON 8" L

S3003 MANHATTAN SOUP/DESSERT SPOON 7.75" L

S3004 MANHATTAN TABLE SERVING SPOON - Regular Only 8.5" L

S3005 MANHATTAN REG. DINNER FORK 8" L

S3007 MANHATTAN SALAD FORK 6.75" L

S3008 MANHATTAN OYSTER FORK 5.38" L

S3010 MANHATTAN BUTTER KNIFE 6.63" L

S3011 MANHATTAN SOLID HANDLE DINNER KNIFE REG. 9" L

S3016 MANHATTAN DEMITASSE SPOON 4.88" L

S3017 MANHATTAN EURO DINNER FORK 8.38" L

S3020
MANHATTAN GAUCHO STEAK KNIFE HOLLOW HANDLE  
- Regular Only

9.75" L

THE TAVOLA COLLECTION:

To order, simply add the corresponding initals to the end of the product item number.
To order polished stainless steel, use the item number only. For more information,
visit us at www.bonchef.com or call us at 1-800-331-0177.

polished

matte

RG

RGMGM

G B

BM

Available in
multiple finishes! The Manhattan collection 

is also available in a
Rainbow finish.

RB

*Polished & Matte Stainless
also available in Bon Steel

gold rose gold black stainless rainbow

UTENSILS • FLATWARE
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MILAN
S3800 MILAN TEASPOON 5.5" L

S3802 MILAN ICE TEASPOON 7.63" L

S3803 MILAN SOUP/DESSERT SPOON 7.13" L

S3804 MILAN TABLE SERVING SPOON 8.25" L

S3806 MILAN EURO DINNER FORK 8.25" L

S3807 MILAN SALAD/DESSERT FORK 7.38" L

S3811 MILAN SOLID HANDLE DINNER KNIFE REG. 9.13" L

S3813 MILAN BUTTER SPREADER 6.63" L

S3815 MILAN STEAK KNIFE 9.13" L

To order, simply add the corresponding initals to the end of the product item number.
To order polished stainless steel, use the item number only. For more information,
visit us at www.bonchef.com or call us at 1-800-331-0177.

polished

matte

RG

RGMGM

G B

BM

Milan 5 Piece
Place Setting

is available in
multiple finishes!

gold rose gold black stainless

FLATWARE • UTENSILS
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AVAILABLE IN 18/10 STAINLESS STEEL

MIMOSA
S2800 MIMOSA TEASPOON 6.29" L

S2801 MIMOSA BOUILLON SPOON 6.18" L

S2802 MIMOSA ICE TEASPOON 7.71" L

S2803 MIMOSA SOUP/DESSERT SPOON 7.18" L

S2804 MIMOSA TABLE SERVING SPOON 9.19" L

S2805 MIMOSA REG. DINNER FORK 7.34" L

S2806 MIMOSA EURO DINNER FORK 8.46" L

S2807 MIMOSA SALAD/DESSERT FORK 7.15" L

S2808 MIMOSA OYSTER/COCKTAIL FORK - Special Order 5.66" L

S2812 MIMOSA EURO SOLID HANDLE DINNER KNIFE 9.77" L

S2816 MIMOSA DEMITASSE SPOON 4.83" L

S2817 MIMOSA EURO SOLID HANDLE BUTTER KNIFE 6.89" L

UTENSILS • FLATWARE
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MONROE
S100 MONROE TEASPOON 5.92" L

S101 MONROE BOUILLON SPOON 5.80" L

S102 MONROE ICE TEASPOON 7.38" L

S103 MONROE SOUP/DESSERT SPOON 7.00" L

S104 MONROE TABLE SERVING SPOON 8.43" L

S105 MONROE REG. DINNER FORK 7.50" L

S106 MONROE EURO DINNER FORK 8.15" L

S107 MONROE SALAD/DESSERT FORK 7.06" L

S108 MONROE OYSTER/COCKTAIL FORK 5.55" L

S109 MONROE HOLLOW HANDLE DINNER KNIFE 9.30" L

S110 MONROE HOLLOW HANDLE BREAD & BUTTER KNIFE 6.90" L

S111 MONROE SOLID HANDLE DINNER KNIFE 8.93" L

S112 MONROE EURO SOLID HANDLE DINNER KNIFE 9.20" L

S113 MONROE FLAT HANDLE BUTTER SPREADER 6.61" L

S115 MONROE EURO SOLID HANDLE STEAK KNIFE 9.45" L

S116 MONROE DEMITASSE SPOON 4.71" L

AVAILABLE IN 18/10 STAINLESS STEEL
AS WELL AS COST SAVING BONSTEEL.

To order Bonsteel, simply add SBS before the item number.

FLATWARE • UTENSILS
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NILE
S1700 NILE TEASPOON 6.29" L

S1701 NILE BOUILLON SPOON 6.29" L

S1702 NILE ICE TEASPOON 7.73" L

S1703 NILE SOUP/DESSERT SPOON 7.61" L

S1705 NILE REG. DINNER FORK 7.83" L

S1706 NILE EURO DINNER FORK 8.58" L

S1707 NILE SALAD/DESSERT FORK 7.35" L

S1708 NILE OYSTER/COCKTAIL FORK 5.71" L

S1712 NILE EURO SOLID HANDLE DINNER KNIFE 9.92" L

S1715 NILE EURO SOLID HANDLE STEAK KNIFE 10.03" L

S1716 NILE DEMITASSE SPOON 4.94" L

S1717 NILE EURO SOLID HANDLE BUTTER KNIFE 6.95" L

AVAILABLE IN 18/10 STAINLESS STEEL

UTENSILS • FLATWARE
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POSITANO
S4700 POSITANO TEASPOON 6 2/7” L

S4701 POSITANO BOUILLION SPOON 6.3” L

S4702 POSITANO ICED TEASPOON 7 1/6” L

S4703 POSITANO OVAL BOWL SOUP/DESSERT SPOON 7 2/7” L

S4706 POSITANO EURO DINNER FORK 8 1/7” L

S4707 POSITANO SALAD FORK 7.3” L

S4708 POSITANO OYSTER/COCKTAIL FORK 5.9” L

S4711 POSITANO EURO DINNER KNIFE 9.4” L

S4715 POSITANO SOLID HANDLE STEAK KNIFE - Special Order 9 1/4” L

S4716 POSITANO DEMITASSE SPOON 4.7” L

S4717 POSITANO BUTTER KNIFE - Special Order 7.16” L

To order, simply add the corresponding initals to the end of the product item number.
To order polished stainless steel, use the item number only. For more information,
visit us at www.bonchef.com or call us at 1-800-331-0177.

polished G
Available in

multiple finishes!

gold stainless
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PRISM
S500 PRISM TEASPOON 5.83" L

S501 PRISM BOUILLON SPOON 6.13" L

S502 PRISM ICE TEASPOON 7.39" L

S503 PRISM SOUP/DESSERT SPOON 7.20" L

S504 PRISM TABLE SERVING SPOON 9.19" L

S505 PRISM REG. DINNER FORK 7.49" L

S506 PRISM EURO DINNER FORK 8.08" L

S507 PRISM SALAD/DESSERT FORK 7.07" L

S508 PRISM OYSTER/COCKTAIL FORK 5.68" L

S509 PRISM HOLLOW HANDLE DINNER KNIFE REG. 9.17" L

S511 PRISM SOLID HANDLE DINNER KNIFE REG. 9.18" L

S512 PRISM SOLID HANDLE DINNER KNIFE EURO 9.63" L

S513 PRISM FLAT HANDLE BUTTER SPREADER 6.69" L

S514 PRISM HOLLOW HANDLE DINNER KNIFE EURO 9.63" L

S515 PRISM EURO SOLID HANDLE STEAK KNIFE 9.81" L

S516 PRISM DEMITASSE SPOON 4.66" L

AVAILABLE IN 18/10 STAINLESS STEEL

UTENSILS • FLATWARE
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AVAILABLE IN 18/10 STAINLESS STEEL

QUEEN ANNE
S1800 QUEEN ANNE TEASPOON 6.24" L

S1801 QUEEN ANNE BOUILLON SPOON 6.21" L

S1802 QUEEN ANNE ICE TEASPOON 7.65" L

S1803 QUEEN ANNE SOUP/DESSERT SPOON 7.62" L

S1805 QUEEN ANNE REG. DINNER FORK 7.78" L

S1806 QUEEN ANNE EURO DINNER FORK 8.55" L

S1807 QUEEN ANNE SALAD/DESSERT FORK 7.27" L

S1808 QUEEN ANNE OYSTER/COCKTAIL FORK 5.70" L

S1812 QUEEN ANNE EURO SOLID HANDLE DINNER KNIFE 9.78" L

S1815 QUEEN ANNE EURO SOLID HANDLE STEAK KNIFE 9.94" L

S1816 QUEEN ANNE DEMITASSE SPOON 4.97" L

S1817 QUEEN ANNE EURO SOLID HANDLE BUTTER KNIFE 6.92" L

FLATWARE • UTENSILS
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RAVELLO
S4600 RAVELLO TEASPOON 6.29" L

S4602 RAVELLO ICED TEASPOON - Special order 7.17" L

S4603 RAVELLO OVAL BOWL SOUP/DESSERT SPOON 7.30" L

S4604 RAVELLO TABLESPOON/SERVING SPOON - Special order 8.22" L

S4605 RAVELLO DINNER FORK 7.29" L

S4606 RAVELLO DINNER FORK, EURO 8.14" L

S4607 RAVELLO SALAD FORK 6.5" L

S4608 RAVELLO OYSTER/COCKTAIL FORK 5.75" L

S4611 RAVELLO DINNER KNIFE 9" L

S4615 RAVELLO STEAK KNIFE 9.25" L

S4616 RAVELLO DEMITASSE SPOON 4.57" L

S4617 RAVELLO BUTTER KNIFE 7.17" L

S4618 RAVELLO DESSERT KNIFE 8.11" L

S4622 RAVELLO ROUND SOUP SPOON 6.89" L

S4623 RAVELLO TEASPOON, EURO 5.33" L

S4624 RAVELLO ESCARGOT FORK 6" L

AVAILABLE IN 18/10 STAINLESS STEEL

UTENSILS • FLATWARE
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AVAILABLE IN 18/10 STAINLESS STEEL
AS WELL AS COST SAVING BONSTEEL.

To order Bonsteel, simply add SBS before the item number.

REFLECTIONS
S1200 REFLECTIONS TEASPOON 6.24" L

S1201 REFLECTIONS BOUILLON SPOON 6.28" L

S1202 REFLECTIONS ICE TEASPOON 7.73" L

S1203 REFLECTIONS SOUP/DESSERT SPOON 7.42" L

S1205 REFLECTIONS REG. DINNER FORK 7.68" L

S1206 REFLECTIONS EURO DINNER FORK 8.62" L

S1207 REFLECTIONS SALAD/DESSERT FORK 7.20" L

S1208 REFLECTIONS OYSTER/COCKTAIL FORK 5.66" L

S1212 REFLECTIONS EURO SOLID HANDLE DINNER KNIFE 9.91" L

S1213 REFLECTIONS FLAT HANDLE BUTTER SPREADER 6.64" L

S1215 REFLECTIONS EURO SOLID HANDLE STEAK KNIFE 9.98" L

S1216 REFLECTIONS DEMITASSE SPOON 4.95" L

S1217 REFLECTIONS EURO SOLID HANDLE BUTTER KNIFE 6.93" L

FLATWARE • UTENSILS
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RENOIR
S900 RENOIR TEASPOON 5.95" L

S901 RENOIR BOUILLON SPOON 6.11" L

S902 RENOIR ICE TEASPOON 7.36" L

S903 RENOIR SOUP/DESSERT SPOON 7.23" L

S904 RENOIR TABLE SERVING SPOON 9.23" L

S905 RENOIR REG. DINNER FORK 7.59" L

S906 RENOIR EURO DINNER FORK 8.17" L

S907 RENOIR SALAD/DESSERT FORK 7.21" L

S908 RENOIR OYSTER/COCKTAIL FORK 5.61" L

S909 RENOIR HOLLOW HANDLE DINNER KNIFE REG. 9.21" L

S911 RENOIR SOLID HANDLE DINNER KNIFE REG. 9.20" L

S912 RENOIR SOLID HANDLE DINNER KNIFE EURO 9.55" L

S913 RENOIR FLAT HANDLE BUTTER SPREADER 6.66" L

S914
RENOIR HOLLOW HANDLE DINNER KNIFE 
EURO

9.58" L

S915 RENOIR EURO SOLID HANDLE STEAK KNIFE 9.77" L

S916 RENOIR DEMITASSE SPOON 4.66" L

AVAILABLE IN 18/10 STAINLESS STEEL

UTENSILS • FLATWARE
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ROMAN
S3700 ROMAN TEASPOON 6.25" L

S3702 ROMAN ICE TEASPOON 7.25" L

S3703 ROMAN OBLONG SOUP/DESSERT SPOON 6.25" L

S3704 ROMAN TABLE SERVING SPOON 8.75" L

S3706 ROMAN EURO DINNER FORK 8.13" L

S3707 ROMAN SALAD FORK 7.13" L

S3708 ROMAN OYSTER FORK 6.25" L

S3712 ROMAN EURO DINNER KNIFE 9.38" L

S3713 ROMAN BUTTER KNIFE 6.88" L

S3715 ROMAN STEAK KNIFE 9.5" L

S3716 ROMAN DEMITASSE SPOON 4.5" L

S3717 ROMAN FISH KNIFE 7.75" L

S3718 ROMAN DESSERT KNIFE 8.5" L

S3721 ROMAN OVAL SOUP/DESSERT SPOON 7" L

S3722 ROMAN ROUND BOWL SOUP SPOON 6.63" L

To order, simply add the corresponding initals to the end of the product item number.
To order polished stainless steel, use the item number only. For more information,
visit us at www.bonchef.com or call us at 1-800-331-0177.

polished

matte

RG

RGMGM

G B

BM

Available in
multiple finishes!

THE TAVOLA COLLECTION:

gold rose gold black

FLATWARE • UTENSILS
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AVAILABLE IN 18/10 STAINLESS STEEL

SAFARI
S2900 SAFARI TEASPOON 6.18" L

S2901 SAFARI BOUILLON SPOON 6.17" L

S2902 SAFARI ICE TEASPOON 7.66" L

S2903 SAFARI SOUP/DESSERT SPOON 7.20" L

S2905 SAFARI REG. DINNER FORK 7.42" L

S2906 SAFARI EURO DINNER FORK 8.35" L

S2907 SAFARI SALAD/DESSERT FORK 7.12" L

S2908 SAFARI OYSTER/COCKTAIL FORK 5.63" L

S2912 SAFARI EURO SOLID HANDLE DINNER KNIFE 9.85" L

S2916 SAFARI DEMITASSE SPOON 4.77" L

S2917 SAFARI EURO SOLID HANDLE BUTTER KNIFE 6.94" L

UTENSILS • FLATWARE
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SCARLETT
S3900 SCARLETT TEASPOON 6.5" L

S3901 SCARLETT BOUILLON SPOON 6.38" L

S3902 SCARLETT ICE TEASPOON 8" L

S3903 SCARLETT SOUP/DESSERT SPOON 7.75" L

S3904 SCARLETT TABLE SERVING SPOON 8.5" L

S3906 SCARLETT EURO DINNER FORK 8.38" L

S3907 SCARLETT SALAD FORK 6.75" L

S3908 SCARLETT OYSTER FORK 5.38" L

S3910 SCARLETT BUTTER KNIFE 6.63" L

S3911 SCARLETT SOLID HANDLE DINNER KNIFE REG. 9" L

S3916 SCARLETT DEMITASSE SPOON 4.88" L

S3920 SCARLETT GAUCHO STEAK KNIFE HOLLOW HANDLE 9.75" L

AVAILABLE IN 18/10 STAINLESS STEEL

FLATWARE • UTENSILS
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AVAILABLE IN 18/10 STAINLESS STEEL

SHELL
S2000 SHELL TEASPOON 6.30" L

S2001 SHELL BOUILLON SPOON 6.29" L

S2002 SHELL ICE TEASPOON 7.66" L

S2003 SHELL SOUP/DESSERT SPOON 7.57" L

S2005 SHELL REG. DINNER FORK 7.78" L

S2006 SHELL EURO DINNER FORK 8.58" L

S2007 SHELL SALAD/DESSERT FORK 7.26" L

S2008 SHELL OYSTER/COCKTAIL FORK 5.69" L

S2012 SHELL EURO SOLID HANDLE DINNER KNIFE 9.88" L

S2015 SHELL EURO SOLID HANDLE STEAK KNIFE 10.03" L

S2016 SHELL DEMITASSE SPOON 5.01" L

S2017 SHELL EURO SOLID HANDLE BUTTER KNIFE 7.00" L

UTENSILS • FLATWARE
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SOMBRERO
S1000 SOMBRERO TEASPOON 5.95" L

S1001 SOMBRERO BOUILLON SPOON 6.13" L

S1002 SOMBRERO ICE TEASPOON 7.39" L

S1003 SOMBRERO SOUP/DESSERT SPOON 7.22" L

S1004 SOMBRERO TABLE SERVING SPOON 9.26" L

S1005 SOMBRERO REG. DINNER FORK 7.59" L

S1006 SOMBRERO EURO DINNER FORK 8.19" L

S1007 SOMBRERO SALAD/DESSERT FORK 7.17" L

S1008 SOMBRERO OYSTER/COCKTAIL FORK 5.61" L

S1009 SOMBRERO HOLLOW HANDLE DINNER KNIFE REG. 9.22" L

S1011 SOMBRERO SOLID HANDLE DINNER KNIFE REG. 9.25" L

S1012 SOMBRERO SOLID HANDLE DINNER KNIFE EURO 9.60" L

S1013 SOMBRERO FLAT HANDLE BUTTER SPREADER 6.72" L

S1014 SOMBRERO HOLLOW HANDLE DINNER KNIFE EURO 9.60" L

S1015 SOMBRERO EURO SOLID HANDLE STEAK KNIFE 9.77" L

S1016 SOMBRERO DEMITASSE SPOON 4.69" L

AVAILABLE IN 18/10 STAINLESS STEEL
AS WELL AS COST SAVING BONSTEEL.

To order Bonsteel, simply add SBS before the item number.

SBS3300 SOMBRERO TEASPOON 5.95” L

SBS3301 SOMBRERO BOULLION SPOON 6.13” L

SBS3303 SOMBRERO SOUP/DESSERT SPOON 7.22” L

SBS3305 SOMBRERO REG. DINNER FORK 7.59” L

SBS3306 SOMBRERO EURO DINNER FORK 8.19” L

SBS3307 SOMBRERO SALAD FORK 7.17” L

SBS3308 SOMBRERO OYSTER/COCKTAIL FORK 5.61” L

SBS3312 SOMBRERO SOLID HANDLE DINNER KNIFE EURO 9.60” L

SBS3313 SOMBRERO FLAT HANDLE BUTTER SPREADER 6.72” L

SBS3315 SOMBRERO EURO SOLID HANDLE STEAK KNIFE 9.77” L

SBS3316 SOMBRERO DEMITASSE SPOON 4.69” L

SOMBRERO BRUSHED FINISH (AVAILABLE IN BONSTEEL ONLY):

FLATWARE • UTENSILS
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AVAILABLE IN 18/10 STAINLESS STEEL

SORENTO
S1500 SORENTO TEASPOON 6.33" L

S1501 SORENTO BOUILLON SPOON 6.30" L

S1502 SORENTO ICE TEASPOON 7.72" L

S1503 SORENTO SOUP/DESSERT SPOON 7.47" L

S1505 SORENTO REG. DINNER FORK 7.73" L

S1506 SORENTO EURO DINNER FORK 8.58" L

S1507 SORENTO SALAD/DESSERT FORK 7.31" L

S1508 SORENTO OYSTER/COCKTAIL FORK 5.66" L

S1512 SORENTO EURO SOLID HANDLE DINNER KNIFE 9.79" L

S1515 SORENTO EURO SOLID HANDLE STEAK KNIFE 9.98" L

S1516 SORENTO DEMITASSE SPOON 4.98" L

S1517 SORENTO EURO SOLID HANDLE BUTTER KNIFE 6.95" L

UTENSILS • FLATWARE
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TUSCANY
S300 TUSCANY TEASPOON 6.33" L

S301 TUSCANY BOUILLON SPOON 6.19" L

S302 TUSCANY ICE TEASPOON 7.51" L

S303 TUSCANY SOUP/DESSERT SPOON 7.18" L

S304 TUSCANY TABLE SERVING SPOON 8.57" L

S305 TUSCANY REG. DINNER FORK 7.54" L

S306 TUSCANY EURO DINNER FORK 8.20" L

S307 TUSCANY SALAD/DESSERT FORK 7.12" L

S308 TUSCANY OYSTER/COCKTAIL FORK 5.55" L

S309 TUSCANY HOLLOW HANDLE DINNER KNIFE REG. 8.90" L

S311 TUSCANY SOLID HANDLE DINNER KNIFE REG. 8.90" L

S312 TUSCANY SOLID HANDLE DINNER KNIFE EURO 9.69" L

S313 TUSCANY FLAT HANDLE BUTTER SPREADER 6.97" L

S314 TUSCANY HOLLOW HANDLE DINNER KNIFE EURO 9.68" L

S315 TUSCANY EURO SOLID HANDLE STEAK KNIFE 9.70" L

S316 TUSCANY DEMITASSE SPOON 4.69" L

S320 TUSCANY GAUCHO STEAK KNIFE HOLLOW HANDLE 9.75" L

SBS317 TUSCANY FISH FORK 7.25” L

SBS318 TUSCANY FISH KNIFE 8.38” L

AVAILABLE IN 18/10 STAINLESS STEEL
AS WELL AS COST SAVING BONSTEEL.

To order Bonsteel, simply add SBS before the item number.

FLATWARE • UTENSILS
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AVAILABLE IN 18/10 STAINLESS STEEL

VICTORIA
S600 VICTORIA TEASPOON 5.93" L

S601 VICTORIA BOUILLON SPOON 6.11" L

S602 VICTORIA ICE TEASPOON 7.39" L

S603 VICTORIA SOUP/DESSERT SPOON 7.25" L

S604 VICTORIA TABLE SERVING SPOON 9.22" L

S605 VICTORIA REG. DINNER FORK 7.55" L

S606 VICTORIA EURO DINNER FORK 8.15" L

S607 VICTORIA SALAD/DESSERT FORK 7.15" L

S608 VICTORIA OYSTER/COCKTAIL FORK 5.66" L

S609 VICTORIA HOLLOW HANDLE DINNER KNIFE REG. 9.23" L

S611 VICTORIA SOLID HANDLE DINNER KNIFE REG. 9.16" L

S612 VICTORIA SOLID HANDLE DINNER KNIFE EURO 9.60" L

S613 VICTORIA FLAT HANDLE BUTTER SPREADER 6.72" L

S614 VICTORIA HOLLOW HANDLE DINNER KNIFE EURO 9.59" L

S615 VICTORIA EURO SOLID HANDLE STEAK KNIFE 9.75" L

S616 VICTORIA DEMITASSE SPOON 4.65" L

UTENSILS • FLATWARE
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VIVA
S1400 VIVA TEASPOON 6.28" L

S1401 VIVA BOUILLON SPOON 6.32" L

S1402 VIVA ICE TEASPOON 7.69" L

S1403 VIVA SOUP/DESSERT SPOON 7.47" L

S1405 VIVA REG. DINNER FORK 7.73" L

S1406 VIVA EURO DINNER FORK 8.54" L

S1407 VIVA SALAD/DESSERT FORK 7.20" L

S1408 VIVA OYSTER/COCKTAIL FORK 5.70" L

S1412 VIVA EURO SOLID HANDLE DINNER KNIFE 9.82" L

S1415 VIVA EURO SOLID HANDLE STEAK KNIFE 9.99" L

S1416 VIVA DEMITASSE SPOON 4.98" L

S1417 VIVA EURO SOLID HANDLE BUTTER KNIFE 6.95" L

AVAILABLE IN 18/10 STAINLESS STEEL

FLATWARE • UTENSILS
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WAVE
S2200 WAVE TEASPOON 6.28" L

S2201 WAVE BOUILLON SPOON 6.31" L

S2202 WAVE ICE TEASPOON 7.67" L

S2203 WAVE SOUP/DESSERT SPOON 7.60" L

S2205 WAVE REG. DINNER FORK 7.79" L

S2206 WAVE EURO DINNER FORK 8.53" L

S2207 WAVE SALAD/DESSERT FORK 7.33" L

S2212 WAVE EURO SOLID HANDLE DINNER KNIFE 9.83" L

S2215 WAVE EURO SOLID HANDLE STEAK KNIFE 10.06" L

S2216 WAVE DEMITASSE SPOON 4.95" L

S2217 WAVE EURO SOLID HANDLE BUTTER KNIFE 7.00" L

S2218 WAVE DESSERT KNIFE 8" L

AVAILABLE IN 18/10 STAINLESS STEEL
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SCHOLASTIC SBS5100 MANHATTAN SCHOLASTIC TEASPOON 6.125” L

SBS5103 MANHATTAN SCHOLASTIC SOUP/DESSERT SPOON 7” L

SBS5105 MANHATTAN SCHOLASTIC REG. DINNER FORK 7.375” L

SBS5111 MANHATTAN SCHOLASTIC SOLID HANDLE DINNER KNIFE 8.875” L

SBS5200 ASPEN SCHOLASTIC TEASPOON 6.125” L

SBS5203 ASPEN SCHOLASTIC SOUP/DESSERT SPOON 7” L

SBS5205 ASPEN SCHOLASTIC REG. DINNER FORK 7.375” L

SBS5211 ASPEN SCHOLASTIC SOLID HANDLE DINNER KNIFE 8.875” L

SBS5300 LIBERTY SCHOLASTIC TEASPOON 6.25” L

SBS5303 LIBERTY SCHOLASTIC SOUP/DESSERT SPOON 7.125” L

SBS5305 LIBERTY SCHOLASTIC REG. DINNER FORK 7.25” L

SBS5311 LIBERTY SCHOLASTIC SOLID HANDLE DINNER KNIFE 8.875” L

Our Scholastic Bon Steel Flatware offers quality and value at an affordable price.

MANHATTAN SCHOLASTIC ASPEN SCHOLASTIC LIBERTY SCHOLASTIC

FLATWARE • UTENSILS
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ANTIQUE TUMBLED FINISH
Get the look of coveted, timeworn silverware for less with this new flatware finish!

Our Antique Finish is created with a stone-tumbled technique
to achieve a warm patina that channels vintage heirloom pieces –

it’s a perfect match for elegant, rustic-chic decor!

UTENSILS • FLATWARE
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Shown here in our Como pattern.
Our Antique Tumble Flatware Finish
is available on any pattern.

ANY PATTERN, ANY TIME!

We can create this timeless Antique Finish on any of our flatware patterns!
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TASTING SPOONS
Available in a variety of patterns. Pair with our Tasting Spoon Turntable -

the wooden board rotates on a lazy susan.  The spoons lock into recessed areas in board.

UTENSILS • TASTING SPOONS
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REFLECTIONS
TASTING SPOONS

Options:
STS1201
Boullion Tasting Spoon

STS1203
Soup/Dessert Tasting Spoon

WAVE
TASTING SPOONS

Options:
STS2201
Boullion Tasting Spoon

STS2203
Soup/Dessert Tasting Spoon

LAZY SUSAN TURNTABLE 
FOR TASTING SPOONS
AVAILABLE IN MAHOGANY
OR CHERRY

85013
14” DIA

CHAMBERS
TASTING SPOONS

Options:
STS1101
Boullion Tasting Spoon

STS1103
Soup/Dessert Tasting Spoon

TUSCANY
TASTING SPOONS

Options:
STS301
Boullion Tasting Spoon

STS303
Soup/Dessert Tasting Spoon

SOMBRERO
TASTING SPOONS

Options:
STS1001
Boullion Tasting Spoon

STS1003
Soup/Dessert Tasting Spoon

TASTING SPOONS • UTENSILS
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LAGUIOLE steak knives
This season we are introducing two new styles to our Laguiole Collection. Designed with the utmost respect

for the cutlery tradition, these knives exude quality you can see and feel – the heavy-gauge serrated stainless steel
blade ensures years of reliability. A beautifully engraved tang pays homage to the rich knife-making tradition of the South 
of France, and an economical price point provides you with the opportunity to add impressive style to your table setting.

UTENSILS • FLATWARE
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LAGUIOLE STEAK KNIFE
STAINLESS STEEL HANDLE

S944
4” BLADE, 13/0, 8.88”

LAGUIOLE STEAK KNIFE
PEARL HANDLE

S945
4” BLADE, 13/0, 8.88”

LAGUIOLE STEAK KNIFE
RED WOOD HANDLE

S942
8.88” L / 4” Blade / 13/0

LAGUIOLE STEAK KNIFE
NATURAL WOOD HANDLE

S943
8.88” L / 4” Blade / 13/0
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GAUCHO STEAK KNIVES
A steak knife takes a meal from everyday to elegant. Good looks are paramount

when it comes to steak knives. These are dramatic utensils, graceful and effective at once.
Choose a knife that speaks to your table top aesthetic or matches your flatware pattern for a cohesive look.

UTENSILS •  GAUCHO STEAK KNIVES
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TUSCANY GAUCHO SIZED STEAK KNIFE
STAINLESS STEEL • HOLLOW HANDLE
S320
9.75” L

CHAMBERS GAUCHO SIZED STEAK KNIFE
STAINLESS STEEL • HOLLOW HANDLE

S1120
9.75” L

MANHATTAN GAUCHO SIZED STEAK KNIFE
STAINLESS STEEL • HOLLOW HANDLE

S3020
9.75” L

SCARLETT GAUCHO SIZED STEAK KNIFE
STAINLESS STEEL • HOLLOW HANDLE

S3920
9.75” L

KOBE STEAK KNIFE
STAINLESS STEEL • SATIN FINISH HANDLE • MIRROR FINISH BLADE

S934
9.75” L / Serrated Edge

GAUCHO STEAK KNIVES • UTENSILS
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GAUCHO STEAK KNIFE
STAINLESS STEEL WITH POLYPROPYLENE HANDLE

S936
10” L / 5” Pointed tip blade

GAUCHO STEAK KNIFE
STAINLESS STEEL WITH POLYPROPYLENE HANDLE

S935
10” L / 5” Round tip blade

Jumbo 2 rivet handle

GAUCHO STEAK KNIFE
STAINLESS STEEL WITH PAKKA WOOD HANDLE

S938
9” L

S939
9.75” L

GAUCHO STEAK KNIFE
STAINLESS STEEL WITH DARK WOOD HANDLE & pointed tip blade

S937
10” L

UTENSILS • GAUCHO STEAK KNIVES
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GAUCHO STEAK KNIFE BOX
HOLDS SIX GAUCHO STEAK KNIVES

S936BOX
11.375” L x 8 1/4” W x 2” H

GAUCHO STEAK KNIVES • UTENSILS
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the CONCENTRICS collection
Artfully designed, this sophisticated collection features concentric circles

that elevate your culinary creations. Made from durable alumina-vitrified porcelain,
this collection is available in many shapes including rectangle, round and square.

FINE PORCELAIN DINNERWARE • CONCENTRICS COLLECTION
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SAMPLER PLATE

1000000P
.5 OZ / 4.25” DIA x .7” H
QTY/CTN: 36 PCS

BOWL

1000001P
3 OZ / 8” DIA x 1.2” H
QTY/CTN: 24PCS

BOWL

1000002P
4 OZ / 10” DIA X 1.5” H
QTY/CTN: 24PCS

PASTA/DEEP DISH

1000004P
8 OZ / 11.9” DIA X 1.8” H
QTY/CTN: 12PCS

SALAD PLATE

1000011P
8.35” DIA X .87” H
QTY/CTN: 36PCS

CHARGER PLATE

1000017P
12.8” DIA X .94” H
QTY/CTN: 8PCS

DINNER PLATE

1000014P
11” DIA X .94” H
QTY/CTN: 18PCS

B&B PLATE

1000010P
6.1” DIA X .6” H
QTY/CTN: 36PCS

SQUARE DINNER PLATE

1000013P
10.9”  X 1.1” H
QTY/CTN: 18PCS

SQUARE SALAD PLATE

1000012P
8.5” DIA
QTY/CTN: 36PCS

SQUARE PASTA/DEEP DISH

1000003P
8 OZ / 11.25” DIA X 1.7” H
QTY/CTN: 12PCS

OVAL PASTA/DEEP DISH

1000016P
16 OZ / 12” L X 9.45” W X 1.7” H
QTY/CTN: 12PCS

CONCENTRICS COLLECTION • FINE PORCELAIN DINNERWARE
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8 OZ CUP

1000007P
4.5” L X 3.3” W X 2.6” H
QTY/CTN: 36PCS

4 OZ DEMITASSE CUP

1000005P
3.2” L X 2.6” W X 2.1” H
QTY/CTN: 36PCS

10 OZ. CUP

1000006P
4.5” L X 3.3” W X 3.3” H
QTY/CTN: 36PCS

OVAL SALAD PLATE

1000015P
11.1” L X 8.8” W X .91” H
QTY/CTN: 24PCS

DEMI SAUCER�

1000008P
4.9” DIA
QTY/CTN: 36PCS
(Fits Item: 1000005P)

SAUCER

1000009P
6.1” DIA X .6” H
QTY/CTN: 36PCS
(Fits Items: 1000006P & 
1000007P)

OVAL DINNER PLATE

1000018P
12.34” L X 10.14” W X .47” H 
QTY/CTN: 12PCS

FINE PORCELAIN DINNERWARE • CONCENTRICS COLLECTION
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the SLANTED OVAL collection
From fine dining to casual bites the Slanted Oval makes a statement with its elegance and height.

Lunch specials or family shared plates all spotlight on this gorgeous display.

FINE PORCELAIN DINNERWARE • SLANTED OVAL COLLECTION
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BOWL

1100000P
3 OZ / 7” L x 3.35” W x 1.3” H
QTY/CTN: 36PCS

BOWL

1100001P
4 OZ / 9” L x 4.25” W x 1.6” H
QTY/CTN: 24PCS

BOWL

1100002P
6 OZ / 10.5” L X 5” W X 2” H
QTY/CTN: 18PCS

BOWL

1100003P
9 OZ / 12.19” L X 5.75” W X 2.2” H
QTY/CTN: 12PCS

CUP

1100004P
5.07” L X 3.54” W X  2.76” H
QTY/CTN: 36PCS

SAUCER

1100005P	
7.62” L X 5.2” W X 1.06” H
QTY/CTN: 36PCS

PLATE

1100006P
8” L X 4.75” W X 1” H
QTY/CTN: 36PCS

PLATE

1100007P
9.5” L X 5.6” W X 1.17” H
QTY/CTN: 24PCS

PLATE

1100008P
11” L X 6.5” W X 1.35” H
QTY/CTN: 24PCS

PLATE

1100009P	
12.45” L X 7.5” W X 1.52” H
QTY/CTN: 12PCS

PLATE

1100010P
14” L X 8.4” W X 1.68” H
QTY/CTN: 12PCS

PLATE

1100011P
16” L X 9.45” W X 1.92” H
QTY/CTN: 12PCS
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PLATE

1100012P	
18” L X 10.63” W X 2.16” H
QTY/CTN: 6PCS

BOWL

1100013P	
16 OZ / 14.5” L X 6.89” W X 2.31” H   
QTY/CTN: 12PCS

BOWL

1100014P
26 OZ / 18.5” L X 8.81” W X 3.25” H
QTY/CTN: 6PCS
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the CIRCLES collection
Classic, clean lines available in Round, Square and Rectangular individual or shared plates.

This versatile collection is loved for its stackability.  An excellent choice for any type of small or large venue,
banquet and large events.  Made from durable aluminua-vitrified porcelain.
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BOWL

1300000P	
24 OZ / 7” DIA X 2.2” H
QTY/CTN: 36PCS

BOWL

1300001P	
32 OZ / 8” DIA X 2.6” H
QTY/CTN: 24PCS

BOWL

1300002P	
48 OZ / 9.25” DIA X 2.75” H
QTY/CTN: 18PCS

CUP

1300003P	
10 OZ / 14.3” L X 3.1” W X 3.4” H
QTY/CTN: 36 PCS

SAUCER

1300004P	
6” DIA X .6” H
QTY/CTN: 36PCS

B&B PLATE

1300005P
6” DIA X .6” H
QTY/CTN: 36PCS

SQUARE PLATE

1300006P	
8” L X 8” W” X .91 H
QTY/CTN: 24PCS

SALAD PLATE

1300007P	
8.66” DIA X 1” H
QTY/CTN: 24PCS

SQUARE PLATE

1300008P
9” L X 9” W X 1.1” H
QTY/CTN: 24PCS

DINNER PLATE

1300009P	
11” DIA X 1.1” H
QTY/CTN: 18PCS

RECTANGULAR  PLATE

1300010P
12” L X 7.5” W X .5” H
QTY/CTN: 12PCS

RECTANGULAR PLATE

1300011P	
14” L X 8.7” W X .5” H
QTY/CTN: 12PCS
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the STACKED LINES collection
Trendy and Modern, Stacked Lines gives a great visual with a vertical rim design.

Serve up your creations in these stackable plates and bowls with a twist.
Made from durable alumina-vitrified porcelain.
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PASTA BOWL

1400000P
48 OZ /  7.9” L X 8” W X 2.6” H
QTY/CTN: 8PCS

SOUP BOWL

1400001P	
28 OZ / 7.1” L X 7.3” W X 2.2” H
QTY/CTN: 16PCS

SOUP BOWL

1400010P
15 OZ / 4.7” DIA X 2.38” H
QTY/CTN: 24PCS

B&B PLATE

1400003P	
5.5” DIA
QTY/CTN: 36PCS

SALAD PLATE

1400004P
7.5” DIA
QTY/CTN: 24PCS

DINNER PLATE

1400005P
10” DIA
QTY/CTN: 24PCS

DINNER PLATE

1400011P
12” DIA
QTY/CTN: 12PCS

SAUCER

1400007P	
5.5” DIA
QTY/CTN: 36PCS

CUP

1400002P	
8 OZ / 4.3” L X 3.1” W X 3.4” H
QTY/CTN: 36PCS

CUP

1400006P	
7 OZ / 4.94” L X 3.54” W X 2.76” H
QTY/CTN: 36PCS
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the MIDCENTURY collection
Bon Chef ’s Mid Century Collection features a classic coupe design

with a gentle contour rim. This dinnerware collection is as sturdy as it is stylish.
Made from durable alumina-vitrified porcelain.
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CURVED BOWL

1500000P	
32 OZ /  7.5” L X 7.6” W X 2.6” H
QTY/CTN: 24PCS

BOWL

1500001P
72 OZ / 9.1” L X  8.9” W X 3.1” H
QTY/CTN: 12PCS

CUP

1500002P
8 OZ / 4.9” L X 3.5” W X 3.3” H
QTY/CTN: 36PCS

ROUND PLATE

1500003P	
6” DIA X 1” H
QTY/CTN: 36PCS

ROUND PLATE

1500004P	
8” DIA X 1” H
QTY/CTN: 36PCS

ROUND PLATE

1500005P	
11” DIA X 1.5” H
QTY/CTN: 12PCS

SAUCER

1500006P	
5.98” DIA X .71” H
QTY/CTN: 36PCS

CEREAL BOWL

1500008P
20 OZ / 5.5” DIA X 2.5” H
QTY/CTN: 24PCS
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the WIDE RIM collection
Our classic Wide Rim Collection sets the standard for elegant simplicity. Featuring extra wide rims,

 this pattern elevates and enhances the experience of your diner. Made from Bone China.
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DEMI CUP

5000000B
3 OZ / 3.5” L x 2.7” W x 2.5” H
QTY/CTN: 36PCS

CUP

5000001B
8 OZ / 4.9” L x 3.5” W x 3.6” H
QTY/CTN: 36PCS

DEMI SAUCER

5000002B
6” L X 4“ W X .75” H
QTY/CTN: 36PCS

SAUCER

5000003B
8.25” L X 5.7” W X 1” H
QTY/CTN: 36PCS

B&B PLATE

5000006B
8” DIA
QTY/CTN: 36PCS

SALAD PLATE

5000007B
9” DIA
QTY/CTN: 24PCS
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SOUP PLATE

5000008B	
15 OZ / 9” DIA
QTY/CTN: 24PCS

DINNER PLATE

5000010B
11” DIA
QTY/CTN: 16PCS

SUPER WIDE RIM PLATE

5000011B	
11” DIA
QTY/CTN: 12PCS

SUPER WIDE RIM 
PASTA PLATE

5000012B
12 OZ / 11” DIA
QTY/CTN: 12PCS

PASTA PLATE

5000013B
24 OZ / 11.5” DIA
QTY/CTN: 12PCS

CHARGER PLATE

5000015B
12” DIA
QTY/CTN: 12PCS
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RECTANGULAR 
PLATE

5000017B
15” L X 6” W X .67” H
QTY/CTN: 10PCS

SQUARE PLATE 

5000004B	
6” L X 6” W
QTY/CTN: 36PCS

SQUARE PLATE

5000005B
7.5” L X 7.5” W
QTY/CTN: 24PCS

SQUARE PLATE

5000009B
10.5” L X 10.5” W
QTY/CTN: 12PCS

SQUARE PLATE

5000014B
12” L X 12” W
QTY/CTN: 12PCS

RECTANGULAR 
PLATE

5000016B
12” L x 6” W x .7” H
QTY/CTN: 12PCS

18/8 STAINLESS STEEL 
PLATE COVER

61380
11.75”
FITS DINNER PLATES 1000014P, 1300009P, 5000010B
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the GLOBE collection
Fun curves and dramatic heights create a visual delight in the Globe collection.

For the casual diner to the classic guest your dish will delight with visual appeal.
Made from durable alumina-vitrified porcelain.
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SALAD BOWL

1200000P
8 OZ / 6.65” L X 6.81” W X 1.85” H
QTY/CTN: 36PCS

PASTA BOWL

1200001P
16 OZ /  8.9” L X 7.9” W X 2.6” H   
QTY/CTN: 18PCS

PASTA BOWL

1200002P
20 OZ / 9.3” L X 7.9” W X 3” H
QTY/CTN: 18PCS

PASTA BOWL

1200003P
12 OZ / 10.35” L X 8.15” W X 3.2” H
QTY/CTN: 18PCS

PASTA BOWL

1200004P
20 OZ / 11.2” L X 8.4” W X 5.1” H
QTY/CTN: 12PCS

ROUND DINNER PLATE

1200009P
11.2” L X 11.2” W X 1.7” H
QTY/CTN: 12PCS
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ROUND SALAD 
PLATE

1200008P		
8” L X 8” W x 1.2” H
QTY/CTN: 24PCS

ROUND B&B PLATE

1200007P
 6” L x 6” W x .91” H
QTY/CTN: 36PCS

SAUCER

1200006P
6” L X 6” W x .91” H
QTY/CTN: 36PCS

CUP

1200010P	
8 OZ / 5” L x 3.25” W x 2.875” H
QTY/CTN: 36PCS

CAPPUCCINO CUP

1200005P
12 OZ /  5.3” L x 4” W x 3.1” H
QTY/CTN: 36PCS
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the COCOTTE collection
Vibrant, colorful exterior for oven-to-table presentation. Perfect for serving individual portions

and shareable side dishes. Bright colors to classic hues, the cocottes are oven, microwave
and dishwasher safe.  Made from durable alumina-vitrified porcelain.
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4” WHITE OVAL 
COCOTTE

1600002P
9.5 OZ / 5.3” W x 4” L x 2” H.

Additional Options:
1600003P
Lid only

5.25” WHITE ROUND 
COCOTTE

1600004P
8.5 OZ / 5.7” W x 3.9” L x 2.1” H

Additional Options:
1600005P
Lid only

4” COBALT BLUE 
OVAL COCOTTE

1600002PCOBALTBLUE
9.5 OZ / 5.3” W x 4” L x 2” H.

Additional Options:
1600003PCOBALTBLUE
Lid only

5.25” COBALT BLUE 
ROUND COCOTTE

1600004PCOBALTBLUE
8.5 OZ / 5.7” W x 3.9” L x 2.1” H

Additional Options:
1600005PCOBALTBLUE
Lid only

4” WHEAT OVAL 
COCOTTE

1600002PWHEAT
9.5 OZ / 5.3” W x 4” L x 2” H.

Additional Options:
1600003PWHEAT
Lid only

5.25” WHEAT ROUND 
COCOTTE

1600004PWHEAT
8.5 OZ / 5.7” W x 3.9” L x 2.1” H

Additional Options:
1600004PWHEAT
Lid only
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LIME ROUND 
COCOTTE

1600004PLIME
9.5 OZ / 5.3” W x 4” L x 2” H.

Additional Options:
1600005PLIME
Lid only

LIME OVAL COCOTTE

1600002PLIME
8.5 OZ / 5.7” W x 3.9” L x 2.1” H

Additional Options:
1600003PLIME
Lid only

RED ROUND 
COCOTTE

1600004PRED
9.5 OZ / 5.3” W x 4” L x 2” H.

Additional Options:
1600005PRED
Lid only

RED OVAL COCOTTE

1600002PRED
8.5 OZ / 5.7” W x 3.9” L x 2.1” H

Additional Options:
1600003PRED
Lid only

YELLOW OVAL 
COCOTTE

1600002PYELLOW
8.5 OZ / 5.7” W x 3.9” L x 2.1” H

Additional Options:
1600003PYELLOW
Lid only

YELLOW ROUND 
COCOTTE

1600004PYELLOW
9.5 OZ / 5.3” W x 4” L x 2” H.

Additional Options:
1600005PYELLOW
Lid only
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BLACK ROUND 
COCOTTE

1600004PBLACK
9.5 OZ / 5.3” W x 4” L x 2” H.

Additional Options:
1600005PBLACK
Lid only

BLACK OVAL 
COCOTTE

1600002PBLACK
8.5 OZ / 5.7” W x 3.9” L x 2.1” H

Additional Options:
1600003PBLACK
Lid only

BURNT UMBER 
ROUND COCOTTE

1600004PBURNTUMBER
9.5 OZ / 5.3” W x 4” L x 2” H.

Additional Options:
1600005PBURNTUMBER
Lid only

BURNT UMBER 
OVAL COCOTTE

1600002PBURNTUMBER
8.5 OZ / 5.7” W x 3.9” L x 2.1” H

Additional Options:
1600003PBURNTUMBER
Lid only

ORANGE ROUND 
COCOTTE

1600004PORANGE
9.5 OZ / 5.3” W x 4” L x 2” H.

Additional Options:
1600005PORANGE
Lid only

ORANGE OVAL 
COCOTTE

1600002PORANGE
8.5 OZ / 5.7” W x 3.9” L x 2.1” H

Additional Options:
1600003PORANGE
Lid only
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the MIDNIGHT collection
Our new Midnight Dinnerware Collection is constructed of alumina-vitrified porcelain.

The black matte finish and modern coupe shapes offer a textural and dramatic presentation.

TAVOLA DINNERWARE • MIDNIGHT COLLECTION

390



COUPE BOWL
2700001P
6” DIA X 1.75”H / CASE: 36

2700002P
7.25” DIA X 2.15”H / CASE: 24

2700003P
8” DIA X 2.5”H / CASE: 24

SMALL BOWL

2700000P
3.5”DIA X 1”H / CASE: 48

RECTANGULAR PLATTER

2700080P
10.5”L x 4”W x .8”H / CASE: 18

COUPE PLATE

2700020P
6” DIA x .6”H / CASE: 36

2700022P
8” DIA x 1”H /CASE: 36

2700023P
9” DIA x 1”H / CASE: 36

2700024P
10” DIA x 1”H / CASE: 18

SAUCER
Image Coming Soon

2700054P
Fits 2700053P
6”DIA X 1”H / CASE: 48

2700052P
Fits 2700051P
4.5”DIA X .75”H / CASE: 48

RAMEKIN
Image Coming Soon

2700060P
2.3”DIA X 1.2”H  / CASE: 48

ESPRESSO CUP

2900051P
2.5”DIA X 1.75”H / 4 OZ / CASE: 48

COFFEE CUP

2700053P
3.5”DIA X 2.5”H / 6.75 OZ  / CASE: 48

COFFEE MUG

2700050P
3”DIA X 4.5”H / 12 OZ / CASE: 36
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the ETNA collection
Our new Etna Dinnerware Collection is created using an organic reactive glaze to create a brilliant,

textural sunburst design. Sleek, minimalist shapes and unexpected heights play beautifully

with the earthy, copper tones of this collection.



DEEP BOWL
2900001P
7.5” DIA x 2”H / CASE: 36

2900002P
8.5” DIA x 2.5”H / CASE: 24

2900003P
10” DIA x 2.75”H / CASE: 9

DEEP PLATE

2900026P
8” DIA x 1.5”H / CASE: 24

2900027P
9” DIA x 1.5”H / CASE: 24

SALAD/PASTA PLATE

2900022P
8” DIA X 1”H  / CASE: 24

BREAD AND BUTTER 
PLATE

2900020P
6” DIA X .75”H / CASE: 36

DINNER PLATE

2900023P
9.5” DIA X 1”H / CASE: 24

2900024P
11.5” DIA X 1”H / CASE: 12

SOUP BOWL

2900000P
5” DIA x 2”H / CASE: 36

SAUCER

2900052P
Fits  2800051P & 2800053P
8.5” X 6.75” X .75”H  / CASE: 36

RAMEKIN

2900060P
3.5”DIA X 1.25”H / CASE: 144

TEA CUP

2900051P
3”DIA X 2”H / 7.5 OZ  / CASE: 48

ESPRESSO CUP

2900053P
 2”DIA X 2”H / 3.25 OZ / CASE: 72

COFFEE MUG

2900050P
3”DIA X 4.5”H / 9.5 OZ / CASE: 36
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textural sunburst design. Sleek, minimalist shapes and unexpected heights play beautifully

with the earthy, copper tones of this collection.
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the LAGO collection
Bring something special to the table with the all-new Lago Dinnerware line – the latest addition

to Bon Chef ’s Tavola Collection. An updated approach to ceramic tradition, minimalist forms are finished
with a unique reactive glaze – revealing a subtle concentric circle patterning to ensure your meal is the focal point.

Speckled amber tones contrast beautifully with appealing aquamarine and celadon for a refined, rustic look.
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CEREAL BOWL
2600000P
5.75” DIA X 3.36” H / 20 OZ; CASE: 12

SOUP/SALAD BOWL

2600001P
5” DIA x 2” H / 16 OZ; CASE: 12

2600002P
6” DIA x 2.2” H / 20 OZ; CASE: 12 

2600003P
6” DIA x 2.8” H; 52 OZ; CASE: 6

BREAD & BUTTER PLATE

2600020P
6” DIA; CASE: 24

DINNER PLATE

2600023P
10” DIA; CASE: 6

2600024P
11” DIA; CASE: 6

PASTA BOWL

2600040P
11” DIA X 2.75” H / 12 OZ; CASE: 12

SALAD PLATE

2600021P
8” DIA; CASE: 12

2600022P
9” DIA; CASE: 12

RAMEKIN

2600060P
2.5” DIA X 1” H / 1.25 OZ; CASE: 48

2600061P
3.25” DIA X 1.25” H / 4 OZ; CASE: 36

MUG

2600050P
5” X 3” / 11 OZ; CASE: 12

PLATTER

2600080P
10.5” X 5” X .75”; CASE: 12

2600081P
12” X 6.25” X .75”; CASE: 12

2600082P
14” X 6.5” X .75”; CASE: 12
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the EROS collection
The rich colors and shapes of the Eros collection embody creativity and art. Rustic and nature inspired,

 each plate setting will enhance your culinary presentation. Our rich reactive glaze finish results
in a stunning, uniform collection comprised of subtly unique individual items.
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SALAD BOWL
WITH UPSTANDING RIM

2200000P
30 OZ / 8.125” DIA X 2.25” H
QTY/CTN: 12PCS

SALAD BOWL
WITH UPSTANDING RIM

2200001P
40 OZ / 9” DIA X 2.75” H
QTY/CTN: 12PCS

BOWL
WITH UPSTANDING RIM

2200005P
20 OZ / 5.5” DIA X 2.375” H
QTY/CTN: 12PCS

SMALL BOWL
WITH UPSTANDING RIM

2200004P
8 OZ / 4.5” DIA X 2.25” H
QTY/CTN: 12PCS

BOWL
WITH UPSTANDING RIM

2200006P
56 OZ / 7.625” DIA X 3.25” H
QTY/CTN: 12PCS

DEEP BOWL

2200007P
8 OZ / 4.7” L X 2.25” H
QTY/CTN: 12PCS

DEEP BOWL

2200008P
12 OZ / 5.5” L X 2.25” H
QTY/CTN: 12PCS

DEEP BOWL

22000009P
22 OZ / 7” L X 3” H
QTY/CTN: 12PCS

DEEP BOWL

22000010P
40 OZ / 8.5” L X 3” H
QTY/CTN:12PCS

SALAD PLATE

2200020P
6” DIA X 1.25” H
QTY/CTN:12PCS

SIDE PLATE
WITH UPSTANDING RIM

2200021P
8” DIA X 1.75” H
QTY/CTN:12PCS

DINNER PLATE
WITH UPSTANDING RIM

2200022P
10.25” DIA X 2” H
QTY/CTN:12PCS
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DEEP PLATE
WITH UPSTANDING RIM

2200023P
42 OZ / 9.5” DIA X 1.5” H
QTY/CTN: 12PCS

SALAD PLATE

2200024P
8.5” L X 8.5” W X 1.5” H
QTY/CTN: 12PCS

DEEP PLATE

2200026P
9” L X 9” W X 1.25” H
QTY/CTN: 12PCS

DINNER PLATE

2200025P
11.5” L X 11.5” W X .75” H
QTY/CTN: 12PCS

DEEP PLATE

2200027P
11” DIA X 1.25” H
QTY/CTN: 12PCS

OVAL DEEP PLATE

2200028P
8” L X 5.25” W X 1.25” H
QTY/CTN: 12PCS

OVAL DEEP PLATE

2200029P
10” L X 6.5” W X 1.75” H
QTY/CTN: 12PCS

MUG

2200050P
11 OZ / 3.25” DIA X 3.5” H
QTY/CTN: 12PCS

ESPRESSO CUP

2200051P
3 OZ / 2.5” DIA X 2.75” H
QTY/CTN:12PCS

ESPRESSO SAUCER

2200052P
5” DIA X .5” H
QTY/CTN: 24PCS

TEA CUP

2200053P
7.5 OZ / 3” DIA X 2.75” H
QTY/CTN:12PCS

TEA SAUCER

2200054P
6.25” X .5” H
QTY/CTN: 24PCS
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RECTANGULAR 
PLATTER

2200080P
10.5” L X 5” W X .75” H
QTY/CTN: 12PCS

RECTANGULAR 
PLATTER

2200081P
12” L X 6.25” W X .75” H
QTY/CTN: 12PCS

RECTANGULAR 
PLATTER

2200082P
14” L X 6.5” W X .75” H
QTY/CTN: 12PCS

RAMEKIN

2200060P
4 OZ
QTY/CTN: 24PCS

SALT & PEPPER SHAKER

2200070P
2.25” L X 1” H
QTY/CTN: 12PCS

CREAMER

2200071P
3 OZ / 3.5” L X 2” H
QTY/CTN: 12PCS

RAMEKIN

2200061P
2 OZ / 2” DIA X 1” H
QTY/CTN: 24PCS

EROS COLLECTION • TAVOLA DINNERWARE

399



the COPPA collection
This collection of coppery hues warms any tablescape. Playful texture adds depth to your setting

and showcases food. A wide collection of sizes from shared plates to family platters.
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SALAD/PASTA BOWL

2400002P
32 OZ / 8” DIA x 3” H
QTY/CTN: 12PCS

SALAD/SOUP BOWL

2400003P
20 OZ / 7” DIA x 2.25” H
QTY/CTN: 12PCS

RAMEKIN

2400060P
3 OZ / 3.25” DIA X 1.25” H
QTY/CTN: 12PCS

SALAD/SOUP BOWL

2400005P
16 OZ / 5.25” DIA X 2” H
QTY/CTN: 12PCS

OVAL SALAD PLATE

2400026P
13” L X 7” W X 1” H
QTY/CTN: 12PCS

OVAL DEEP DINNER 
PLATE

2400027P
15” L X 8.5” W X 1” H
QTY/CTN: 12PCS

SALAD PLATE

2400021P
8” DIA X 5” H
QTY/CTN: 12PCS

DINNER PLATE

2400022P
11” DIA X .75” H
QTY/CTN: 12PCS

DEEP SALAD/
PASTA PLATE

2400040P
16 OZ / 8” DIA X 1.5” H
QTY/CTN:12PCS

DEEP SALAD/
PASTA PLATE

2400041P
30 OZ / 10.25” DIA X 1.75” H
QTY/CTN:12PCS

SERVING BOWL

2400042P
44 OZ / 12” DIA X 2” H
QTY/CTN:12PCS

MUG

2400050P
11 OZ / 3.25” DIA X 3.5” H
QTY/CTN:12PCS
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the MAREA collection
Bring your presentation to the next level with our stunning Marea Dinnerware Collection.

Perfect for seaside locales, these pieces will add a coastal flare to your tablescape. The reactive glaze process

ensures each piece is subtly one of a kind.

TAVOLA DINNERWARE • MAREA COLLECTION
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BOWL

2100000P
6 OZ / 4” DIA X 2” H
QTY/CTN: 12PCS

BOWL

2100001P
26 OZ / 7” DIA X 2.75” H
QTY/CTN: 12PCS

SHARE BOWL

2100003P
52 OZ / 10.25” DIA X 4.25” H
QTY/CTN: 12PCS

SALAD BOWL

2100002P
40 OZ / 9.25” DIA X 3.25” H
QTY/CTN: 12PCS

SALAD PLATE

2100020P
8” DIA X 1” H
QTY/CTN: 12PCS

DINNER PLATE

2100021P
10.25” DIA X 1.25” H
QTY/CTN: 12PCS

DINNER PLATE

2100022P
11” DIA X 1.25” H
QTY/CTN: 12PCS

B&B PLATE

2100023P
6” DIA X 1” H
QTY/CTN: 12PCS

PASTA BOWL

2100040P
12 OZ / 11” DIA X 2.75” H
QTY/CTN: 12PCS

MUG

2100050P
9.5 OZ / 3.25” DIA X 3.5” H
QTY/CTN: 12PCS

TEA CUP

2100051P
7.5 OZ / 3” DIA X 3” H
QTY/CTN: 12PCS

TEA SAUCER

2100052P
6” DIA X 4” H
QTY/CTN: 24PCS

MAREA COLLECTION • TAVOLA DINNERWARE
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RAMEKIN

2100060P
2 OZ / 2.5” DIA X 1.5” H
QTY/CTN: 24PCS

RECTANGULAR 
PLATTER

2100080P
10” L x 4.75” W x .5 H
QTY/CTN: 12PCS

RECTANGULAR 
PLATTER

2100082P
14” L X 6.5” W X .75” H
QTY/CTN: 12PCS

RECTANGULAR 
PLATTER

2100081P
12” L X 5.75” W X .75” H
QTY/CTN: 12PCS

TAVOLA DINNERWARE • MAREA COLLECTION
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the BLUSH collection
The soft hues and organic shapes of our Blush Dinnerware Collection evoke healthy vibes and pleasant moods.

No two alike, these bowls and plates feel eclectic and rustic, yet perfectly peaceful.

TAVOLA DINNERWARE • BLUSH COLLECTION
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SOUP BOWL

2000000P
10 OZ / 4.6” DIA X 2.5” H
QTY/CTN: 12PCS

SOUP BOWL

2000001P
15 OZ / 6” DIA X 3” H
QTY/CTN: 12PCS

SOUP BOWL

2000003P
70 OZ / 10” DIA X 4.25” H
QTY/CTN: 12PCS

SOUP BOWL

2000002P
32 OZ / 8” DIA X 3.75” H
QTY/CTN: 12PCS

SIDE PLATE

2000020P
7” DIA X .75” H
QTY/CTN: 12PCS

SIDE PLATE

2000021P
8” DIA X 1” H
QTY/CTN: 12PCS

DINNER PLATE

2000022P
10” DIA X 1.25” H
QTY/CTN: 12PCS

SOUP PLATE

2000040P
32 OZ / 10” DIA X 2” H
QTY/CTN: 12PCS

SOUP PLATE

2000041P
50 OZ / 12” DIA X 2.25” H
QTY/CTN: 12PCS

MUG

2000050P
9.5 OZ / 3.25” DIA X 3.5” H
QTY/CTN: 12PCS

COFFEE CUP

2000051P
6.75 OZ / 3.5” DIA X 3” H
QTY/CTN: 12PCS

SAUCER

2000052P
 4.5” DIA X 5” H
QTY/CTN: 24PCS

BLUSH COLLECTION • TAVOLA DINNERWARE
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RAMEKIN

2000060P
2 OZ / 2” DIA X 1” H
QTY/CTN: 24PCS

RAMEKIN

2000061P
4 OZ / 2.5” DIA X 1.5” H
QTY/CTN: 24PCS

TAVOLA DINNERWARE • BLUSH COLLECTION
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the HARBOUR collection
This modern and moody collection evokes the strength of stormy seas with its strong shapes

and smooth finish. Mix and match the Harbour Collection with our other Tavola patterns
or let is present your beautiful culinary creations on its own.

TAVOLA DINNERWARE • HARBOUR COLLECTION
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DEEP BOWL

23000009P
22 OZ / 7” DIA X 3” H
QTY/CTN: 12PCS

DEEP BOWL

23000010P
40 OZ / 8.5” DIA X 3” H
QTY/CTN: 12PCS

DEEP BOWL

2300008P
12 OZ / 5.5” DIA X 2.25” H
QTY/CTN: 12PCS

DEEP BOWL

2300007P
8 OZ / 4.7” DIA X 2.25” H
QTY/CTN: 12PCS

SALAD PLATE

2300024P
8.5” L X 8.5” W X .75” H
QTY/CTN: 12PCS

DINNER PLATE

2300025P
11.5” L X 11.5” W X .75” H
QTY/CTN: 12PCS

DEEP PLATE

2300026P
9” DIA
QTY/CTN: 12PCS

DEEP PLATE

2300027P
11” DIA
QTY/CTN: 12PCS

OVAL DEEP PLATE

2300028P
8” L X 5.25” W X 1.25” H
QTY/CTN:12PCS

MUG

2300050P
11 OZ / 3.25” DIA X 3.5” H
QTY/CTN:12PCS

ESPRESSO CUP

2300051P
3 OZ / 2.25” DIA X 2.75” H
QTY/CTN:12PCS

OVAL DEEP PLATE

2300029P
10” L X 6.5” W X 1.75” H
QTY/CTN:12PCS

HARBOUR COLLECTION • TAVOLA DINNERWARE
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ESPRESSO SAUCER

2300052P
5” DIA X .5” H
QTY/CTN: 24PCS

TEA CUP

2300053P
7.5 OZ / 3” DIA X 2.75” H
QTY/CTN: 12PCS

SALT & PEPPER 
SHAKER

2300070P
2.25” L X 1” H
QTY/CTN: 12PCS

TEA SAUCER

2300054P
6.25” DIA X .5” H
QTY/CTN: 24PCS

CREAMER

2300071P
2.25” L X 1” H
QTY/CTN: 24PCS

TAVOLA DINNERWARE • HARBOUR COLLECTION
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the CHARGER collection
Accentuate your tabletop with a splash of elegance creating a dramatic display.

These stunning chargers will highlight your room. Silver, Gold & Rose Gold statements of power.

Handwash only.

TAVOLA DINNERWARE • CHARGERS
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GOLD FOIL

200000G
13” DIA
QTY/CTN: 8PCS

ROSE GOLD FOIL

200000RG
13” DIA
QTY/CTN: 8PCS

ROSE GOLD 
DIAMOND RIM

200001RG
13” DIA
QTY/CTN: 8PCS

GOLD DIAMOND RIM

200001G
13” DIA
QTY/CTN: 8PCS

ROSE GOLD RIM

200002RG
13” DIA
QTY/CTN: 8PCS

ROSE GOLD SPARKLE

200003RG
13” DIA
QTY/CTN: 8PCS

SILVER LUXURY

200004S
13” DIA
QTY/CTN: 8PCS

ROSE GOLD SUNRAY

200005RG
13” DIA
QTY/CTN: 8PCS

ROSE GOLD LINED

200006RG
13” DIA
QTY/CTN: 8PCS

CHAMPAGNE TEXTURED

200007CHPGN
13” DIA
QTY/CTN: 8PCS

GOLD TRUNCHEON

200008G
13” DIA
QTY/CTN: 8PCS

ROSE GOLD GEM

200009RG
13” DIA
QTY/CTN: 8PCS

CHARGERS • TAVOLA DINNERWARE
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HEALTH SAFETY SHIELDS
Bon Chef Acrylic Safety Shields are the instant health safety solution for retail checkout lines,

hotel reception and any other interactive activities. Featuring an optically clear sleek design, these shields
provide convenient and practical protection.

HEALTH AND SAFETY • SHIELDS
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HEALTH SAFETY SHIELD

90150
36”L X 48”H X .25”D

•.5” Radius corners
• Polished edges
• No cutout
• Easy installation, mounting hardware included*

48”

36”

.5” radius

3” 3”

6”

10”

48”

36”
.5” radius

3” 3”

1.5”

3”

14”

24”
Stainless 
Steel 
Channel

24”
Stainless 
Steel 
Channel

HEALTH SAFETY SHIELD
WITH POS WINDOW

90151
36”L x 48”H x .25”D

•.5” Radius corners
• Polished edges
• Includes 10” x 14” pos window
• Window can be placed left, center, or right aligned
• Easy installation, mounting hardware included*

*Tools required:  screwdriver, power drill, 5/16th spurpoint / dowel bit (preferred)
or regular 5/16th bit. Care: non-abrasive cleaners only.  No ammonia containing cleansers.

CUSTOM SIZES AVAILABLE

Do you need a safety shield in a different size? Simply email us the dimensions you require
and we can produce yours per your specification needs.

Contact us at info@bonchef.com

SHIELDS • HEALTH AND SAFETY
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TABLETOP TRANSACTION 
HEALTH SAFETY SHIELD

ITEM 90160
36”W x 12”D x 24”H

• Galvanized connecting hardware
• 6” Height below acrylic shield for transactions
• Assembly required

STANDALONE TABLETOP 
HEALTH SAFETY SHIELD

ITEM 90165
31.75” x 12” x 29”

• No Assembly Required

STANDALONE TABLETOP 
HEALTH SAFETY SHIELD
WITH POS WINDOW

ITEM 90166
31.75” x 12” x 29”

• Includes 10” x 8” Transaction Window
• Window can be placed Left, Center, or Right Aligned
• No Assembly Required

MADE IN THE USA

All of our acrylic health safety shields are made at our factory in New Jersey.

HEALTH AND SAFETY • SHIELDS
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TABLETOP HEALTH SAFETY SHIELD

ITEM 90177-3
32W” x 31.75”H

• 18.5”W x 12”H transaction window
• Polished edges

TABLETOP HEALTH SAFETY SHIELD

ITEM 90177-1
30”W x 32”H

• 18.5”W x 12”H transaction window
• Polished edges

TABLETOP HEALTH SAFETY SHIELD

ITEM 90177-2
36”W x 31.75”H

• 24.5”W x 12”H transaction window
• Polished edges

CUSTOM SIZES AVAILABLE

Do you need a safety shield in a different size? Simply email us the dimensions you require
and we can produce yours per your specification needs.

Contact us at info@bonchef.com

SHIELDS • HEALTH AND SAFETY
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TABLETOP HEALTH SAFETY SHIELD
WITH POS WINDOW

ITEM 90177-4
18”W x 32”H

• 12”W x 8”H transaction window
• Polished edges

TABLETOP HEALTH SAFETY SHIELD
WITH POS WINDOW

ITEM 90177-5
23.75”W x 32”H

• 12”W x 8”H transaction window
• Polished edges

TABLETOP HEALTH SAFETY SHIELD
WITH POS WINDOW

ITEM 90177-6
30”W x 23.75”H

• 12”W x 8”H transaction window
• Polished edges

MADE IN THE USA

All of our acrylic health safety shields are made at our factory in New Jersey.

HEALTH AND SAFETY • SHIELDS
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TABLETOP HEALTH SAFETY SHIELD
WITH POS WINDOW

ITEM 90177-7
36”W x 23.75”H

• 12”W x 8”H transaction window
• Polished edges

TABLETOP HEALTH SAFETY SHIELD
WITH POS WINDOW

ITEM 90177-8
47.75”W x 24”H

• 12”W x 8”H transaction window
• Polished edges

TABLETOP HEALTH SAFETY SHIELD
WITH POS WINDOW

ITEM 90177-9
18”W x 32”H

• Polished edges

CUSTOM SIZES AVAILABLE

Do you need a safety shield in a different size? Simply email us the dimensions you require
and we can produce yours per your specification needs.

Contact us at info@bonchef.com

SHIELDS • HEALTH AND SAFETY
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TABLETOP HEALTH SAFETY SHIELD

Item 90177-12
36”W x 24”h

• Polished edges

TABLETOP HEALTH SAFETY SHIELD

ITEM 90177-10
23.75”W x 32”H

• Polished edges

TABLETOP HEALTH SAFETY SHIELD

ITEM 90177-11
30”W x 24”H

• Polished edges

MADE IN THE USA

All of our acrylic health safety shields are made at our factory in New Jersey.

HEALTH AND SAFETY • SHIELDS
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TABLETOP HEALTH SAFETY SHIELD

ITEM 90177-13
48”W x 24”H

• Polished edges

STANDALONE HOSTESS STAND 
HEALTH SAFETY SHIELD

ITEM 90180
26”W X 11” D X 36”H

Pictured with:

BON CHEF EURO STYLE PODIUM

ITEM 50280
30”W X 44” H X 21” D

CUSTOM SIZES AVAILABLE

Do you need a safety shield in a different size? Simply email us the dimensions you require
and we can produce yours per your specification needs.

Contact us at info@bonchef.com

SHIELDS • HEALTH AND SAFETY
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BAR & COUNTERTOP SHIELDS
Increase foot traffic to your establishment or venue by helping your employees

and guests feel safe with Bon Chef ’s new Bar Shields.

HEALTH AND SAFETY • BARTOP SHIELD
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COLLAPSIBLE BARTOP HEALTH SAFETY SHIELD
ITEM 90161
Shown in:
66” X 12” X 24”

• 10” SERVING CLEARANCE
• COLLAPSIBLE FOR EASY STORAGE
• CONSTRUCTED WITH STURDY HINGES, THIS UNIT FOLDS FLAT
FOR EASY STORAGE AND TRANSPORT

Shown with:

PORTABLE LIQUOR BAR 
WITH STAINLESS STEEL LINING 
& STANDARD CORIAN TOP
ITEM 51050

CUSTOM SIZES AVAILABLE

Do you need a safety shield in a different size? Simply email us the dimensions you require
and we can produce yours per your specification needs.

Contact us at info@bonchef.com

BAR / COUNTERTOP DIVIDER
ITEM 90185

• 36” L X 10” W X 24” H
• .25” THICK CLEAR ACRYLIC
• 1” RADIUS CORNERS
• BLACK HDPE SUPPORT BASE: 10” L X 18” W X 1” H
WITH 1/8” STAINLESS STEEL PLATE, SCREWED TO BOTTOM 
FOR ADDITIONAL WEIGHT
• HARDWARE - BRUSHED STAINLESS STEEL GRIPS WITH 
NON-SKID FEET

BARTOP SHIELDS • HEALTH AND SAFETY
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THE WAVE COLLECTION
Protect your employees in style with Bon Chef ’s new Wave Collection of Health Safety Shields.
This beautifully contoured wave-edge design softens the aesthetic of any shielded environment.

Made of durable, clear acrylic, these partitions provide physical separation without reducing visibility.
Installation is easy - no tools required!

Available as a cubicle partition or a standalone partition.

CUSTOM SIZES AVAILABLE

Do you need a safety shield in a different size? Simply email us the dimensions you require
and we can produce yours per your specification needs.

Contact us at info@bonchef.com

HEALTH AND SAFETY • WAVE COLLECTION: SHIELDS

426



THE WAVE COLLECTION
Protect your employees in style with Bon Chef ’s new Wave Collection of Health Safety Shields.
This beautifully contoured wave-edge design softens the aesthetic of any shielded environment.

Made of durable, clear acrylic, these partitions provide physical separation without reducing visibility.
Installation is easy - no tools required!

Available as a cubicle partition or a standalone partition.

CUSTOM SIZES AVAILABLE

Do you need a safety shield in a different size? Simply email us the dimensions you require
and we can produce yours per your specification needs.

Contact us at info@bonchef.com

MADE IN NEW JERSEY
OFFICE CUBICLE PARTITION
• 1/4” clear acrylic
• Easy to install and maintain
• No hardware necessary
• Quick turnaround time
• Fully customizable sizes available

ITEM 90176-1
• 23.75” L X 5” W X 23.75” H

ITEM 90176-2
• 36” L X 5” W X 23.75” H

ITEM 90176-3
• 47.75” L X 5” W X 23.75” H

ITEM 90176-4
• 23.75” L X 5” W X 23.75” H (12” LOW SIDE)

ITEM 90176-5
• 36” L X 5” W X 23.75” H (12” LOW SIDE)

ITEM 90176-6	
• 47.75” L X 5” W X 23.75” H (12” LOW SIDE)

MADE IN NEW JERSEY
STANDALONE PARTITION
• Use alone or in tandem to create wave effect
• 1/4” clear acrylic
• Easy to install and maintain
• No hardware necessary
• Quick turnaround time
• Fully customizable sizes available

ITEM 90179-1
• 23.75” L x 35.75” H (23.75” LOW SIDE)

ITEM 90179-2
• 31.75” L x 35.75” H (23.75” LOW SIDE)

ITEM 90179-3
• 47.75” L x 35.75” H (23.75” LOW SIDE)

EASY INSTALLATION!

Minimal assembly required! No tools needed -
simply snap the two bases onto the cubicle wall
and slide the shield into slots!

WAVE COLLECTION: SHIELDS • HEALTH AND SAFETY
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HEALTH AND SAFETY • EMPLOYEE DINING SHIELD

EMPLOYEE DINING SHIELD
These dividers work well for communal dining or any other interactive, tabletop activities for employees.

They can be completely made to order - height, width, and depth are all fully customizable.
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EMPLOYEE DINING SHIELD • HEALTH AND SAFETY

TABLETOP HEALTH SAFETY SHIELD: 
RECTANGULAR 4 TOP DIVIDER
ITEM 90178-4

• 45” L X 27” W X 24”
• SANDED EDGES

TABLETOP HEALTH SAFETY SHIELD: 
ROUND 4 TOP DIVIDER
ITEM 90178-42D

• 42” DIA X 23.75”H
• SANDED EDGES

TABLETOP HEALTH SAFETY SHIELD: 
RECTANGULAR 6 TOP DIVIDER
ITEM 90178-6

• 72” L X 30” W X 23.75”H
• SANDED EDGES

TABLETOP HEALTH SAFETY SHIELD: 
CUSTOM SHAPE AND SIZE
ITEM 90178-SC

• CUSTOM SIZING
• SANDED EDGES

CUSTOM SIZES AVAILABLE

Do you need a safety shield in a different size? Simply email us the dimensions you require
and we can produce yours per your specification needs.

Contact us at info@bonchef.com
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PARTITIONS
Bon Chef ’s new restaurant table and lobby partitions are the perfect solution to protect your guests.

Configure in tandem or create private spaces. Available in a variety of sizes, styles, and finishes
for a bold and modern look. Fully customizable.

HEALTH AND SAFETY • PARTITIONS
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ROOM / LOBBY PARTITION

ITEM 90200-B-C
48” X 18” X 60”

• Anodized aluminum frame
• .25” Clear acrylic shield
• Black privacy panel*
• 2” Casters
• Lift off hinge for modular configurations
• Easily cleanable
* Also available with full acrylic panel

ROOM / LOBBY PARTITION

ITEM 90210-B-C
40” X 18” X 74”

• Anodized aluminum frame
• .25” Clear acrylic shield
• Black privacy panel*
• 2” Casters
• Lift off hinge for modular configurations
• Easily cleanable
* Also available with full acrylic panel

CUSTOM SIZES, COLORS, PRIVACY PANELS  AVAILABLE

Do you need a partition in a different size, color, or configuration?
Reach out to us and we can produce to your specifications.

Contact us at info@bonchef.com

PARTITIONS • HEALTH AND SAFETY
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DOLPHIN
GRAY

INDIGO MOCHA
BROWN

NUTMEGCHARCOAL
GRAY

BLACK SLATE
GRAY

WHITESEAFOAMSANSHADE

*The privacy panels are also available in the following colors:

DOLPHIN
GRAY

INDIGO MOCHA
BROWN

NUTMEGCHARCOAL
GRAY

BLACK SLATE
GRAY

WHITESEAFOAMSANSHADE

ROOM / LOBBY PARTITION

ITEM 90210-C
40” X 18” X 74”

• Anodized aluminum frame
• .25” Clear acrylic shield
• 2” Casters
• Lift off hinge for modular configurations
• Easily cleanable

ROOM / LOBBY PARTITION

ITEM 90200-C
48” X 18” X 60”

• Anodized aluminum frame
• .25” Clear acrylic shield
• 2” Casters
• Lift off hinge for modular configurations
• Easily cleanable

HEALTH AND SAFETY • PARTITIONS
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CUSTOM SIZES, COLORS, PRIVACY PANELS  AVAILABLE

Do you need a partition in a different size, color, or configuration?
Reach out to us and we can produce to your specifications.

Contact us at info@bonchef.com

HEALTH & SAFETY PARTITION

ITEM 90225-24
25” W X 72” H

• Anodized aluminum frame
• Clear acrylic shield
• Flat plate legs

* Also available in Black Anodized Aluminum:
90225-24-B

HEALTH & SAFETY PARTITION

ITEM 90225-36
37” W X 72” H

• Anodized aluminum frame
• Clear acrylic shield
• Flat plate legs

* Also available in Black Anodized Aluminum:
90225-36-B

PARTITIONS • HEALTH AND SAFETY
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HEALTH AND SAFETY • PARTITIONS

DOLPHIN
GRAY

INDIGO MOCHA
BROWN

NUTMEGCHARCOAL
GRAY

BLACK SLATE
GRAY

WHITESEAFOAMSANSHADEDOLPHIN
GRAY

INDIGO MOCHA
BROWN

NUTMEGCHARCOAL
GRAY

BLACK SLATE
GRAY

WHITESEAFOAMSANSHADE

PORTABLE PARTITION
ITEM 90230-72
72” X 18” X 72”

• Anodized aluminum frame
• .25” Clear acrylic shield
• (6) 2” Casters
• Easily cleanable
• Crating required

PORTABLE PARTITION
ITEM 90230-72B
72” X 18” X 72”

• Black anodized aluminum frame
• .25” Clear acrylic shield
• (6) 2” Casters
• Easily cleanable
• Crating required

*The privacy panels are also available in the following colors:
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PARTITIONS • HEALTH AND SAFETY

CUSTOM SIZES, COLORS, PRIVACY PANELS  AVAILABLE

Do you need a partition in a different size, color, or configuration?
Reach out to us and we can produce to your specifications.

Contact us at info@bonchef.com

MOBILE PARTITION
ITEM 90235-C
48” X 12” X 72”

• Anodized aluminum frame
• .25” Clear acrylic shield
• (4) 2” Casters
• 24” x 48” removable extension
• Lift off hinge for modular configurations
• Easily cleanable
• Perfect solution for bench seating
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HEALTH AND SAFETY • PARTITIONS

PRESIDENTIAL PARTITIONS
All politics aside, our presidential partitions are perfect for any occasion.
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PRESIDENTIAL ROOM PARTITION

• 1/2” Clear acrylic shield
• Arched top
• Flame-polished edges
• Easily cleanable

90220-1
46” X 16” X 72”

90220-2
46” X 16” X 60”

90220-3
36” X 16” X 72”

90220-4
36” X 16” X 60”

PARTITIONS • HEALTH AND SAFETY

CUSTOM SIZES, COLORS, PRIVACY PANELS  AVAILABLE

Do you need a partition in a different size, color, or configuration?
Reach out to us and we can produce to your specifications.

Contact us at info@bonchef.com
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FOUR-SIDED DISPLAY CASE
Keep your patrons safe with our Four-Sided Sneeze Guards. Enclosed on four sides,

this piece allows for an F&B team member to serve portion-controlled helpings from behind a shield,
making it the safest way to protect your diners and servers from contact-contamination.

HEALTH AND SAFETY • FOUR-SIDED DISPLAY CASE
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PICTURED ABOVE  The Bon Chef Four Sided Sneezeguard can
protect both hot and cold food presentations. Can be installed
over steam tables, induction cooking, refrigerated and ice wells.
Food is served by an F&B team member wearing disposable
gloves, serving portion-controlled amounts as recommended.

SUGGESTIONS  Have your servers encourage extra helpings by
asking the customer if they would like more to satisfy the customer 
who enjoys unlimited portions. Their second service portions
will be hot and fresh!

FOUR SIDED CLEAR VIEW ACRYLIC SNEEZEGUARD
• Polished edges
• Easy to install, just replace your existing sneezeguard
• Custom sizes are available

ITEM 90170-8
8’ Length

ITEM 90170-6
6’ Length

ITEM 90170-4
4’ Length

CUSTOM SIZES AVAILABLE

Do you need a safety shield in a different size? Simply email us the dimensions you require
and we can produce yours per your specification needs.

Contact us at info@bonchef.com

ITEM 90171-6
6’ Length

ITEM 90171-4
4’ Length

ITEM 90171-8
4’ Length

Hot Buffet Series,
with fan:

FOUR-SIDED DISPLAY CASE • HEALTH AND SAFETY

439



SNEEZE GUARDS
Make safety the priority with Bon Chef Sneeze Guards. Available in nearly any size or shape

with any options you may need. We custom-manufacture from New Jersey
with quick turn-around time for small and large quantities.

HEALTH AND SAFETY • SNEEZEGUARDS
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COLLAPSIBLE ACRYLIC SNEEZE GUARD

bartbarITEM 90110-36

48” x 12” x 13”
ITEM 90110-48

62” x 12” x 13”
ITEM 90110-62

COLLAPSIBLE ACRYLIC SNEEZE GUARD

COLLAPSIBLE ACRYLIC SNEEZE GUARD

SNEEZE GUARD FOLDS
FOR EASY STORAGE

SNEEZEGUARDS • HEALTH AND SAFETY
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12 1/2” X 14” X 10 1/4”
ITEM 9329

24 1/2” X 14” X 10 1/4”
ITEM 9328

DOUBLE SNEEZE GUARD

SINGLE SNEEZE GUARD

We are here to help you through this difficult time.
Do you need a sneeze guard in a specific size?

Let us know what you’re looking for and
we will work together to make it happen.

Contact us at 1-800-331-0177 or info@bonchef.com

HEALTH AND SAFETY • SNEEZEGUARDS
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DOUBLE SNEEZE GUARD

SINGLE SNEEZE GUARD

We are here to help you through this difficult time.
Do you need a sneeze guard in a specific size?

Let us know what you’re looking for and
we will work together to make it happen.

Contact us at 1-800-331-0177 or info@bonchef.com

20” X 17” X 13 1/4”
ITEM 9330

BREATH GUARD W/LED LIGHT & LID HOLDER

ITEM 9329LEDWR 4” dia. X 1 1/2” H

ITEM 9329LED: light only

ITEM 9329R: remote only

SINGLE DOME ROUND LED LIGHT W/ REMOTE CONTROL

SNEEZEGUARDS • HEALTH AND SAFETY

443



touchless AEROGLOVE DISPENSER
The Aeroglove Touchless Glove Dispenser is the safest way to protect your diners and servers

from contact-contamination. The “air like” dispenser expands the glove as your guests hand motions
 over the unit. Then, once the glove is expanded guests/patrons or even servers simply slide their hands

into their own glove and carry on to enjoy their dining experience!

HEALTH AND SAFETY • TOUCHLESS AEROGLOVE DISPENSER
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TOUCHLESS AEROGLOVE DISPENSER

ITEM TG-100
16”L x 10.5”W x 3.5”D

• (8) D Batteries included
• Mounting hardware included

GLOVE REFILL
CLEAR BIODEGRADABLE GLOVES

ITEM TG-CB-1200
1200 gloves;
8 glove stacks of 150

POWER ADAPTER
ITEM TG-100-PA

STAND
FOR AEROGLOVE DISPENSER

ITEM TG-100-ST
 17.5”L x 12”W x 36”H

Dispenser sold separately

ITEM TG-CB-9600
9600 gloves;
64 glove stacks of 150
(8 boxes of TG-CB-1200)

TOUCHLESS AEROGLOVE DISPENSER • HEALTH AND SAFETY
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touchless BEVERAGE SOLUTIONS
Bon Chef ’s latest innovation keeps guests and employees safe with a hands-free spigot
adapter. Easy to install, simply snap on the Touchless Adapter over the spigot and lean

your coffee cup in for that perfect pour. For disposable or ceramic cups and mugs.
Fits Bon Chef Coffee Urns & Beverage Dispensers.

HEALTH AND SAFETY • TOUCHLESS BEVERAGE SOLUTIONS
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CUSTOM SIZES AVAILABLE

Do you need an adapter in a different size?
 Contact us at info@bonchef.com

TOUCHLESS 
BEVERAGE ADAPTER

ITEM 87005
7.75”L X 2.25”W

• Brushed finish
• 18/8 Stainless steel
• Dishwasher safe
• Use with disposables or ceramic
�• Suitable for hot or cold liquids
• Case pack of 12
• Fits Bon Chef coffee urns
& beverage dispensers
• Custom sized adapters available

TOUCHLESS SPIGOT
Already own Bon Chef urns?
Easily replace your original spigots
with the new Touchless version today!

ITEM 87001-T
For Elite Coffee Urns

ITEM 87006
For Powerline Urns & Milk Dispensers

• Brushed finish
• 18/8 Stainless steel
• Use with disposables or ceramic
�• Suitable for hot or cold liquids

TOUCHLESS BEVERAGE SOLUTIONS • HEALTH AND SAFETY
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portable WASH STATION
No power or plumbing required! Our portable sink allows your patrons and employees
to keep their hands sanitized even in outdoor, remote locations - no plumbing required!

Simply unpack, roll to your desired location, and fill the included fresh water tank.
Perfect for outdoor events, daycare facilities, medical offices, spas or salons.

HEALTH AND SAFETY • PORTABLE WASH STATION
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TOUCHLESS MOTION SENSOR OPTION AVAILABLE
 Contact us at info@bonchef.com

PORTABLE WASH STATION
ITEM 90300

• MOTION SENSOR OPTION AVAILABLE
• BATTERY OPERATED OR ELECTRICALLY POWERED (110V, 20A) OPTIONS AVAILABLE

• ON-DEMAND HOT WATER: APPROX. 40°F ABOVE WATER TEMPERATURE
• APPROX. HANDWASHING’S: 45
• PRODUCT DIMENSIONS: 25.5”W X 17.5”D X 37.5”H
• PRODUCT WEIGHT: 88 LBS.
• BASIN: SINGLE STAINLESS STEEL
• BASIN DIMENSIONS: 12” W X 10” L X 5.75” D
• FRESH WATER TANK: 5 GALLON CAPACITY
• WASTE WATER TANK: 6 GALLON CAPACITY
• FAUCET STYLE: ADA COMPLIANT WRIST ACTION HANDLES
• DOOR LOCK: KEYLESS
• SOAP DISPENSER: LIQUID ONLY, COUNTERTOP MOUNT
• CABINET WHEELS: 5” FRONT LOCKING/SWIVEL CASTERS

 PORTABLE WASH STATION • HEALTH AND SAFETY
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MILLWORK • BUFFETS

MILLWORK
Since 1972 Bon Chef has been widely recognized for its uncompromising quality

and craftsmanship in millwork design. Hand made in the USA, our Full Service millwork
department can take your project form concept to completion.
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SC-2020-7599-2D

Contemporary Buffet Station with Warming Induction
81” L X 26”W X 34”H

FEATURES
• (4) 12086 Warming Induction Stoves 120V / 500W
• Front Recessed Plate Shelf With Down Lit L.E.D.Lighting
• Welded 1.5” Sq. Brushed Aluminum Tube Body With Wood 
• Panels Inserts On (3) Sides
• Wood Finish - Color - Mahogany
• Decorative Perforated Perforated Aluminum Panels
• Custom Solid Surface Countertop
• Concealed 5” Dia. Swivel Locking Casters
• Electrical Requirement - (1) 8’ Long Cord And Plug L5-30P • 
• 120 Volts / 30 Amps

451



NEXUS table system
Bon Chef is proud to introduce the all new Nexus Table System. This groundbreaking furniture system is

completely customizable. The frames are constructed of lightweight aluminum alloy and are entirely

collapsible, allowing for unmatched ease of transport. A completely hidden wiring system and integrated

electrical outlets allows for a clean, beautiful look - no messy, tangled wires! Choose your colors and finishes,

then build out your tabletop with functional, drop-in tiles.

MILLWORK • NEXUS TABLE SYSTEMMILLWORK • NEXUS TABLE SYSTEM
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NEXUS table system
Bon Chef is proud to introduce the all new Nexus Table System. This groundbreaking furniture system is

completely customizable. The frames are constructed of lightweight aluminum alloy and are entirely

collapsible, allowing for unmatched ease of transport. A completely hidden wiring system and integrated

electrical outlets allows for a clean, beautiful look - no messy, tangled wires! Choose your colors and finishes,

then build out your tabletop with functional, drop-in tiles.

MOBILE, COLLAPSIBLE FRAME
Frames collapse for easy transport

INTEGRATED ELECTRICAL OUTLETS
Customer can utilize their own equipment

MODULAR, DROP-IN COMPONENTS
Easily swap a variety of equipment in and out

RETRACTABLE POWER CORDS
Tangle-free systems help maintain a clean space

HIDDEN WIRING SYSTEM
Hide all extra extension cords

LIGHTWEIGHT ALUMINUM ALLOY FRAME
One third the weight of stainless steel

NEXUS TABLE SYSTEM • MILLWORKNEXUS TABLE SYSTEM • MILLWORK
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MODERN.
MOBILE.
MODULAR.
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1. FRAME FOLDS FLAT

3. ADD MODULAR SHELF 4. ADD MODULAR PANEL

2. FRAME POPS OPEN

4. ADD SURFACE COMPONENTS
5. BUILD OUT YOUR SYSTEM

NEXUS TABLE SYSTEM • MILLWORK
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endless combinations
Choose from a variety of drop-in, functional tabletop tiles to create a wide range of setups for different events.

customize your look
Choose from multiple finishes to match your current decor: Silver & Oak or Black & Concrete.

MILLWORK • NEXUS TABLE SYSTEM
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transport carts
We offer a selection of transport carts to ensure the components of the Nexus system can be easily stored
and moved to a variety of locations.

special order colors and finishes available
Bronze and Gold frames available by special order, as well as multiple laminate finish options.

NEXUS TABLE SYSTEM • MILLWORK
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COLLAPSIBLE DISPLAY FRAME
69.25” x 30” x 32.75”

NX-1-S
Silver Anodized Frame
with Oak Laminate

NX-1-B
Black Anodized Frame
with Concrete Laminate

COUNTERTOP - FULL SIZE
70.75” x 31.5” x 1”

NX-1-CT-S-O
Silver Anodized Frame
with Oak Laminate

NX-1-CT-B-C
Black Anodized Frame
with Concrete Laminate

COUNTERTOP - HALF SIZE
35.5” x 31.5” x 1”

NX-12-CT-S-O
Silver Anodized Frame
with Oak Laminate

NX-12-CT-B-C
Black Anodized Frame
with Concrete Laminate

COUNTERTOP - QUARTER SIZE
17.75” x 31.5” x 1”

NX-14-CT-S-O
Silver Anodized Frame
with Oak Laminate

NX-14-CT-B-C
Black Anodized Frame
with Concrete Laminate

MILLWORK • NEXUS TABLE SYSTEM
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FRONT PANEL - FULL SIZE
70.75” x 1” x 31.5”

NX-1-FP-S-O
Silver Anodized Frame
with Oak Laminate

NX-1-FP-B-C
Black Anodized Frame
with Concrete Laminate

FRONT PANEL - HALF SIZE
35.5” x 1” x 31.5”

NX-12-FP-S-O
Silver Anodized Frame
with Oak Laminate

NX-1-FP-B-C
Black Anodized Frame
with Concrete Laminate

FRONT PANEL - QUARTER SIZE
17.75” x 31.5” x 1”

NX-14-FP-S-O
Silver Anodized Frame
with Oak Laminate

NX-14-FP-B-C
Black Anodized Frame
with Concrete Laminate

SIDE PANEL
30” x 1” x 31.5”

NX-1-SP-S-O
Silver Anodized Frame
with Oak Laminate

NX-1-SP-B-C
Black Anodized Frame
with Concrete Laminate

NEXUS TABLE SYSTEM • MILLWORK
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BOTTOM SHELF PANEL
69.25” x 370.75” x 31.5” x 1”

NX-1-BS-S-O
Silver Anodized Frame
with Oak Laminate

NX-1-BS-B-C
Black Anodized Frame
with Concrete Laminate

INDUCTION TOP - 
QUARTER SIZE
17.75” x 31.5” x 7”
1800W, 120V

NX-14-IC-S-O
Silver Anodized Frame
with Oak Laminate

NX-14-IC-B-C
Black Anodized Frame
with Concrete Laminate

DOUBLE INDUCTION TOP - 
QUARTER SIZE
17.75” x 31.5” x 7”
1800W, 120V

NX-14-DI-S
Silver Aluminum Edge

NX-14-DI-B
Black Aluminum Edge

RADIANT HEAT TOP - 
QUARTER SIZE
17.75” x 31.5” x 7”
1000W, 120V

NX-14-R-S
Silver Aluminum Edge

NX-14-R-B
Black Aluminum Edge



NEXUS TABLE SYSTEM • MILLWORK
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ICE STATION - 
QUARTER SIZE
17.75” x 31.5”
Drain Assembly

NX-14-IS-S-O
Silver Anodized Frame
with Oak Laminate

NX-14-IS-B-C
Black Anodized Frame
with Concrete Laminate

SEAFOOD DISPLAY - HALF SIZE
35.5” x 31.5”

NX-12-SD-S-O
Silver Anodized Frame
with Oak Laminate

NX-12-SD-B-C
Black Anodized Frame
with Concrete Laminate

CORNER SIDE TABLE - 
EXPOSED SHELVES
31.5” x 31.5” x 33.5”

NX-1-CR-S-O
Silver Anodized Frame
with Oak Laminate

NX-1-CR-B-C-C
Black Anodized Frame
with Concrete Laminate

CORNER SIDE TABLE - 
ENCLOSED SHELVES
31.5” x 31.5” x 33.5”’

NX-2-CR-S-O
Silver Anodized Frame
with Oak Laminate

NX-2-CR-B-C-C
Black Anodized Frame
with Concrete Laminate
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SEAFOOD DISPLAY - 
QUARTER SIZE
17.75” x 31.5”

NX-14-SD-S-O
Silver Anodized Frame
with Oak Laminate

NX-14-SD-B-C
Black Anodized Frame
with Concrete Laminate

BARTOP
70.75” x 8” x 8”

NX-1-BAR-S-O
Silver Anodized Frame
with Oak Laminate

NX-1-BAR-B-C
Black Anodized Frame
with Concrete Laminate

BACKBAR KIT
63” x 19.75” x 71”

NX-BB-S
Silver Anodized Frame
with Oak Laminate

NX-BB-B
Black Anodized Frame
with Concrete Laminate
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FRAME TRANSPORT CART

NX-FT
51.25” x 37.5” x 80.75”

MODULE TRANSPORT CART

NX-MT
37.5” x 37.5” x 74”
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SC-2020-7587-8D

Modern American Plain Top Buffet
60” X 30” X 34”

FEATURES
• Wood Body Finish - Walnut
• Solid Surface Counter Top
• Custom Sneeze Guard - Style - Clear View / Brushed Stainless 
Steel (1.5 Dia.) Double Sided, Acrylic Shield With L.E.D. Lights
• Removable Acrylic Health Safety Shield Attendant Server 
Panels On The Front And Both Sides
• Wooden Hinged Kick Plate
• 6” Dia. Swivel Locking Casters
• Electrical Requirement: (1) 8’ Long Cord And Plug 5-20P 120 
Volts / 20 Amps
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SC-2019-7319-3D

Contemporary Style Induction Buffet
72” X 30” X 34”

FEATURES
• Quartz Countertop Surface
• Wood Body Finish - Black
• (4) 12086Di - Induction Range Warming -120V / 500W
• Open Plate Shelf - On All Sides With L.E.D. Lights - Down-Lit
• Hidden Controls - Flip Down Panel
• (2) Sliding Doors
• Hinged Kick Plate
• Electrical Requirement: (1) 8’ Long Cord And Plug L5-20P 120 
Volts / 20 Amps

BUFFETS • MILLWORK
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SC-2019-7350-3D

Modern American Custom Induction Buffet
60” L X 30” W X 34” H

FEATURES
• (3) 12083 Cooking Induction Stoves 120V / 15A / 1800W
• Wood Body Finish - Mahogany
• Solid Surface Counter Top - Color - Canyon
• 1.7 Cu. Ft. Under Counter Refridgerator
• (1) Adjustable Shelf
• Hinged Kick Plate
• Brushed Stainless Steel Square Shape Push Handle
• Electrical Requirements:
(1) 8’ Long Cord And Plug L5-30P 120 Volts / 30 Amps
(1) 8’ Long Cord And Plug L5-20P 120 Volts / 20 Amps
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SC-2018-6860-5D

Communal Style Hot Buffet Station
96” X 39” X 34”

FEATURES
• Overhead Heat & L.E.D. Lights
• (8) 12086Di Hidden Warming Induction Ranges 120V / 500W
• All Controls Directly Behind Access Doors
• Finish - Stainless Steel Laminate
• Warmstone - Counter Top Surface
• Convenience Receptacles - Outlets On Both Side Total Of (4) 
120V / 20A
• Hinged Kick Plate
• 4” Dia. - Swivel Locking Casters
• Electrical Requirement: (4) 8’ Long Cord And Plug L5-30P 120 
Volts / 30 Amps
• Custom Sneeze Guard - Brushed Stainless Steel (1.5 Dia.) 
Double Sided, Glass Shield With (2) Overhead Heat 72”X 6” X 3” 
Left/Right End Panels, With L.E.D. Lights,

BUFFETS • MILLWORK
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Full Power Hidden Induction 
Stoves featuring 3 x 12083 
Induction Stoves 1800W/ea.

New Suprastone Top

SUPRASTONE allows for high wattage induction 
stoves to be hidden from view.  Set up a Live Cooking 
Station or use as a Warming Buffet with your favorite 
induction vessels including Cast Iron.

FEATURES
• 72” x 30” Buffet
• Suprastone with 3” Slab Edge
• Hidden (3)12083-1800W/120V Induction Stoves
• Flip-up Control Panel hides when not in use
• Lighted Plate Shelf,
• 6” Casters

Electrical Requirements:
• 120V / 5400W / 45 AMPS
• PLUG: 1 x L 5-20P & 1 x L5-30P

3” Built Up Edge

50101

Hidden Induction Action Buffet
72” L x 30” W x 36” H
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3” Built Up Edge

Front & Back Hidden Access 
Doors

Granite top

Hidden Casters

Millenial Sleek Mobile Buffet
96” x 30” x 34”

BUFFETS • MILLWORK
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Standard Solid Surface

Contemporary 
Raised Panel 
Design

Drop-in 5-pan Steam WellCan be used with 
Hotstone Hot Solutions 
& Smartbowls

MILLWORK • BUFFETS

50106

8-Foot Contemporary Raised Panel Display
96” L x 30” W x 34” H
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FEATURES
•	 Mahogany Finish / 240V ~60HZ
•	 Available in Cooking (max 482°F) or Warming Mode (max 205°F) -
•	  12078 - Cooking Anywhere Induction 15” x 46 1/2”
      12079 - Warming Anywhere Induction 15” x 31 3/4”
•	 2-3 Zones – Independently Controlled
•	 Induction vessels can be placed virtually anywhere on cook top
•	 Ability to place multiple vessels per zone
•	 Automatic Safety Shut-Off
•	 Material Compatibility Detector
•	 Overheat Production

Suitable Pots & Pans:
•	 Iron
•	 Cast Iron
•	 Stainless Steel (w/ Induction bottoms)
•	 Enamelware

The “Anywhere Induction”. Multiple zones allow for choice
between Cooking Mode, Warming Mode, or both modes
at the same time. Also available as a stand-alone unit that
can be installed into a cart or pre-existing cabinets.

Electrical:
• Cooking Mode: 2500W x 4 Zones / 240V
• Warming Mode:  1600W x 4 Zones / 240V

Mobile Anywhere Induction Buffet
96” L x 30” W x 34” H

BUFFETS • MILLWORK
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Clear View Sneeze Guard with Lighting

Decorative Metal InlayBumper Guard

Mobile Country Style Buffet Station
96” L x 30” W x 34” H

FEATURES
• Heated Chafing Dishes
• 2 Lowerators
• Aingle-sided Stainless Steel Sneeze Guard with Lighting
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Mobile Country Style Buffet Station
96” L x 30” W x 34” H

Multiple Lighting Options Available

Polished Stainless Steel
and Glass Shelves

Insulated Ice Bin

51014

Skyline Stainless Steel Back Bar
96” L x 30” W x 80” H

FEATURES
• Glass Shelves

• Wood Bar with Stainless Laminate

BUFFETS • MILLWORK
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Beautiful clean lines. Custom sizes
and configurations available

Quartz Bar Top

Heavy-Duty Casters

51013

Cityscapes Stainless Steel Laminate Mobile Liquor Bar
96” L x 30” W x 48” H

2 insulated ice wells
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Heavy-Duty Casters

51013

Cityscapes Stainless Steel Laminate Mobile Liquor Bar
96” L x 30” W x 48” H

50098

Farm to Table Induction Buffet with Downdraft Vent
72” L x 30” W x 34” H

FEATURES
•	 Solid Surface counter top
•	 (2) 12083 stove 120v/15a/1800w
•	 (1) downdraft unit:
	 - Single-touch up/down controls
	 - 3 power levels offer a full range of 

ventilation options
	 - 14” intake
	 - Screw-drive rise system
	 - full-faced and dishwasher safe 

filters,
	 - 1000 CFM,  10 

amps/120volts/60Hz

•	 (2) drop-in stainless tiles for Cold 
Wave bowls

•	 (6) 9315 Cold Wave bowls
•	 (1) 9318 Cold Wave bowl
•	 (1) 9319 Cold Wave bowl
•	 Two circuits required
•	 Supplied with (1) NEMA L5-30P and 

(1) NEMA L5-20P twist-lock plugs

Downdraft Vent captures grease-laden
vapors generated by cooking.

Cold Wave Bowls keep food 
perfectly chilled.

BUFFETS • MILLWORK
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50148

Multi-Action Chef ’s Table with Custom Wood Grain Laminate
34” L x 174” W x 60” H

Bon Chefs Action Station. Your guests will see the action of 
chefs cooking as they refill the steam tables keeping the food 
moist and hot. Available in custom sizes and finishes.

FEATURES
• (2) 2-well steam tables
• (2) 1800 watt induction stoves
• (2) adjustable and removable 300 watt heat lamps
• (1) slide-out plating / utility shelf, slots for (16) 18” x 26” stan-
dard full sheet pans
• Removable Stainless Steel vertical food guard with overshelf
• Insulated ice well and recessed tray shelf.

Electrical requirements:
(2) Circuits at 120v, 20a each. NEMA L5-20P (1) Circuit at 120v, 
30a. NEMA L5-30P
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50148

Multi-Action Chef ’s Table with Custom Wood Grain Laminate
34” L x 174” W x 60” H

Live Demo Action Buffet with Custom Wood Grain Laminate
96” L x 30” W x 80” H

Display Mirror for Exhibition Cooking

Induction Cooking Range

Under-Counter Refrigeration

BUFFETS • MILLWORK
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Custom Euro Buffet Cabinet
144” L x 30” W x 34” H

Euro Body Style - onlay moldings

Standard Walnut
wood color

2” Grommet for Cable Access
to Receptables in Base.
Perfect for Tabletop AppliancesSandstone Corian 

counter top with 4” 
backsplash

478



Custom Euro Buffet Cabinet
144” L x 30” W x 34” H

Semi Circle Induction Station with Granite Top
60” L x 30” W x 34” H

1800 Watt / 120 V Induction Stoves

3cm Granite Top

Custom Weathered
Gray Wood Finish

BUFFETS • MILLWORK
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Choice Custom Hexagonal Buffet
48” Diameter

Round 3cm Granite Top of 
Hexagonal Base

Corner Unit

Choice Custom Corner Buffet
90” L x 30” W
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50122

Radiant Heat Traditional Buffet w/ Overhead Heat
96” Lx 30” W x 62” H

Euro Body Style - onlay moldings

Overhead Radiant Heat

Radiant Heat Under Glass Ceramic

Solid Surface
Countertop

Walnut Wood Finish

BUFFETS • MILLWORK
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50105

Elegant American Buffet
96” L x 30” W x 34” H

Brass 
Clearview 

Sneeze 
Guard

American Body Style -
onlay molding

Also Available in
Mirrored
or Brushed Stainless Steel 
Multiple
Lighting Options

Cold well with removable
customized tiles

FEATURES

• 1 induction warming stove

• 1 induction cooking stove

• Convenience receptacles

• Sheet Pan Rack

• Warming Drawer

• 5 Compartment Cold Well

• 8ft. Brass Clear View Sneeze Guard - Single Sided

(Well Cover Ups, Free Form Tiles & Inserts Optional)
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Also Available in
Mirrored
or Brushed Stainless Steel 
Multiple
Lighting Options

50147

Metropolitan Chef ’s Station
96” L x 34” W x 60” H

Vertical Shield Sneezeguard with
Mounted Adjustable Heat Lamp

Utility Handles 
(optional) for easy 
transport

Solid Surface Countertop

Mahogany Wood
Finish & Contemporary
Body Style

Bumper 
Guards

BUFFETS • MILLWORK
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50147

Metropolitan Chef ’s Table with Brushed Stainless Body
96” L x 34” W x 60” H

Bumper Guards

FEATURES

•	 (2) Radiant Heat surfaces 16” x 22”

•	 (2) 12083 1800 watt induction stoves

•	 (1) 450 watt warming/holding drawer

•	 (1) adjustable 300 watt heat lamp

•	 (2) slide-out plating / utility shelves

•	 (2) 120v 20a convenience outlets

•	 (16) 18” x 26” standard full sheet pans

•	 Stainless Steel vertical food guard with overshelf

•	 Insulated ice well.

Electrical requirements:

(2) Circuits at 120v, 30a each. NEMA L5-30P
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50156

Ultimate Metropolitan Chef ’s Table
96” L x 32” W x 34” H

Removable Coldwave Tower
with Coldwave Bowls

Customizable Graphics

Additional Display Shelf for Service

BUFFETS • MILLWORK
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Custom Dessert Station Electric or Battery Operated
72” L x 30” W x 72” H

Tempered Glass Shelving

Gallery Rail Bottle 
Storage

Tempered Glass Vision 
Panel for LED Lit 
Product Drawer

Collapsible Drop 
Leaf

Frosted Acrylic Door Inserts

LED Accent 
Lighting

Utility Handle 
(optional) for easy 
transport
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50086SC

Custom Luxury Euro Buffet
96” L X 36” W X 34” H

Custom Luxury Euro 
Buffet in Custom Wood 
Veneer Finish

3cm Quartz counter top

Clear View sneeze 
guard in brushed SS 
finish

6-well drop-in steam table

BUFFETS • MILLWORK
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51025

Acrylic Seafood Display
37” L x 20” W x 7” H

Color LED Lighting

Angled acrylic body
for better presentation

FEATURES

• 120V/5A

• Drain Assembly

• Remote Included

• Color LED Lighting
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50700

Suprastone Hot & Cold Hidden Induction & Frost Top Buffet
84”W x 30”D x 34”H

FEATURES

• 84”W x 30”D x 34”H

• Solid 3” Suprastone countertop

• Includes: (2) hidden 1800 watt induction stoves with 

infinite controls to cook or hold (Item # 12083)

• 36” x 17” undermounted frost top

• 6” casters

• Wood base

• 120v/60/1-ph, 45 amps

• NEMA (1) L5-20 plug, (1) L5-30P plug
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SC-2022-7918-3D-1

Mobile Buffet, Slatted Style
96”L X 30”W X 34”H

FEATURES

• Wood Body, White Oak With Gray Wash Finish

• Recessed Slatted Panels With Block Corner Legs

• Suprastone Countertop With Hardwood Edge

• 48” Hidden Under Mounted Frost Top

• 2 Hidden Induction Range, Cooking, 1800w

• 3 Sliding Doors With Routed Louvers
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Battery Power Station
Add on to any Buffet or use as a central power hub!
Run six induction warming stoves and two single
heat lamps for 4 continuous hours.

FEATURES

• Battery Management System

• Over-Charge Protection

• Over-Discharge Protection

• Over Current Protection

• Short Circuit Protection

• Overheat Protection

• Balancing Functions

• Steel Enclosure

SC-2019-7169-1D-2 (left) FEATURES

• 48” X 30” x 36”

• Wood Body, Black Walnut, Natural Finish,

• Solid Surface Counter Top, Color Gray Onyx,

• (3) Convenience Usb Port & Receptacle Outlet

• Stainless Steel Brushed Finish Cap

• 8’ Long Cord And Plug 5-20p

• 4” Dia. Swivel Locking Casters

SC-2019-7169-1D-1 (left) FEATURES

• 48” X 30” X 34”

• Wood Body, Black Walnut, Natural Finish,

• Solid Surface Counter Top, Color Gray Onyx,

• Open Plate Shelf (4 Sides)

•4” Dia. Swivel Locking Casters

SC-2019-7169-1D-2 & SC-2019-7169-1D-1

Custom Mobile Battery Unit
& Custom Mobile Side Table

BMS-2500

Includes: battery manage-
ment system, on/off switch, 
powers up to (2) 300 watt 
induction warming stoves, 
4-hour recharge rate, 
battery life: 4+ hours, steel 
enclosure, 625 watts/hr, 2.5 
kW, 120v/60/1-ph

BMS-5000

Includes: battery management 
system, on/off switch, powers 
up to (3) 300 watt induction 
warming stoves & (1) 250 
watt single heat lamp, 6-hour 
recharge rate, battery life: 4+ 
hours, steel enclosure, 1250 
watts/hr, 5 kW, 120v/60/1-ph

BMS-10000

Includes: battery manage-
ment system, on/off switch, 
powers up to (6) 300 watt 
induction warming stoves 
& (2) 250 watt single heat 
lamps, 8-hour recharge rate, 
battery life: 4+ hours, steel 
enclosure, 2500 watts/hr, 10 
kW, 120v/60/1-ph

BARS • MILLWORK

491



MILLWORK • BUFFETS

SC-2022-1919-3D-3

Mobile Buffet, Waterfall Style
72”L X 30”W X 34”H

FEATURES

• Wood Body, Lacquer Finish Or Standard Wood Color Finish

• Solid Surface Counter Top With Cascading Waterfall Side

• 3 Drawers

• Brass Pull Handles
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BARS • MILLWORK

SC-2021-7811-2D-2

Mobile Back Bar, Shaker Style
72”L X 28”W X 60”H

SC-2021-7811-2D-1

Custom Mobile Liquor Bar
72”L X 32.5”W X 48”H

SC-2021-7811-2D-2 FEATURES

• Wood Body, Lacquer Finish With Brushed Gold Tone Trim

• Solid Surface Counter Top

• 48” Insulated Cold Pan

• LED Lit Hutch With Adjustable Tempered Glass Shelves

SC-2021-7811-2D-1 FEATURES

• Wood Body, Lacquer Finish

• LED Down Lit Light Strip

• Solid Surface Serving Shelf With Stainless Steel Bartending Showman Shelf

• 20 Gauge Brushed Stainless Steel Work Countertop

• Insulated Stainless Steel Ice Well With Drain And Valve

• Stainless Steel Speed Rail With 3 Compartments

• Angled Aluminum Cleats Designed For Two Tier Dishwasher Stemware Racks

• Gold Tone Metal Corner Protector
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MILLWORK • BARS

SC-2022-7923-2D-1

Mobile Champagne Bar Cart
72”L X 24”W X 80”H (36”H COUNTERTOP)

FEATURES

• Wood Body, Tambour Slats

• Solid Surface Countertop

• 3”H Brushed Stainless Steel Gallery Rails On The Front Side

• Clear Acrylic Half Shelves On Each Side With Stainless Steel Gallery Rails

• Canopy With L.e.d. Lighting And Stemware Rack

• Angled Aluminum Cleats Designed For Three Tier Dishwasher Stemware Racks

494



Cityscapes Mobile Bar
74” L x 28” W x 48” H

BARS • MILLWORK

Stainless Steel accents

Back-lit textured 
acrylic front

Nero Coated Geometric 
Design Insert

2cm Black Quartz
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MILLWORK • BARS

51000SKSC

Traditional Portable Liquor Bar
75.85” L x 28.68” W x 47.125” H

Solid Hardwood Moldings

Brass Kickplate
S/S Available

FEATURES

•	 Designed for Pre-mix or Post-Mix Systems

•	 22 GA. Stainless Steel Surfaces,

•	 NSF Approved

•	 Adjustable Shelf

•	 22" Standard Insulated Ice Bin

•	 Heavy Duty Non-Locking Casters

•	 Solid Brass Kick Plate/ Bumpers

Available Options:

•	 Power Outlet

•	 Custom Wood Species

•	 Custom Stains

•	 Factory Installation of Post Mix

•	 Back Bar with Storage Cabinets and 

Doors

•	 Matching Modular Ice Bin
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Custom Prairie Style Mobile Bar
75.85” L x 28.68” W x 47.125” H

Under-counter bottle coolers

Prairie style body design

Insulated ice bin
Solid stainless steel

work surface

Cherry Wood Finish
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MILLWORK • CARTS

Multi Function Induction Buffet Station
34” L x 34” W x 34” H

Power retracting induction 
surface accommodates drop-
ins, or can be brought to 
counter height.

Inserts resting in a tile with the
Stoves in the Down position

4 x Induction Cooking
or Warming Stoves
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CARTS • MILLWORK

50046

Quick Action Station Cart
54.5” L x 30” W x 49” H

1800 W / 120V
Induction Stove

Cold Wave Ingredient 
Bowls

Multi-tone Finishes 
Available

Heavy-Duty Collapsible 
Drop Leaf

FEATURES

• Solid Surface counter top

• Solid surface drop leaf

• (1) 12083 stove 120v/15a/1800w

• (1) 9692 carving station with chrome heat lamp 24” x13” x 30.5”

• (4) 9315 cold wave bowls

• (2) 9318 cold wave bowls

• 6” overshelf, no vertical screen

• Front of cabinet is downlit by L.E.D. hidden in counter top overhang

• Supplied with NEMA L5-20 twist lock plug

• 4” heavy duty non-marking casters, 2 locking 2 non-locking
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MILLWORK • CARTS

50005

Dessert Station
60”L x 30”W x 64”H

FEATURES
• 60”L x 30”W x 64”H
• Enclosed base
• Includes (4) drawers (2 sliding), (3) cabinets, overshelf
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CARTS • MILLWORK

SC-2017-6488-12D-1

Modern Custom Mobile Cart
62” X 30” X 40”

FEATURES
• Wood Body Finish
• Solid Surface Counter Top And Collapsible Drop-Leaf 30” X 14”
• Custom Hutch, Open Front With (3) Tempered Glass Shelves,
• L.E.D. Lighting, Battery Operated
• Hutch - Custom Front Finish - Decorative Metallic Laminate - Brushed 
Light Brass Aluminum
• Flush Mounted Tempered Glass Counter Surface Over Drawers Brushed 
• Stainless Steel Bottle Rail, 3” Ht With 2 Compartments Recessed Pocket • 
Surface For Induction (Not Included)
• (1) Drawers
• (2) Slide Out Drawers With Display Case L.E.D. Lighting
• (1) Drawer With Frosted Acrylic Panel Front
• (2) Doors With Frosted Acrylic Panel Front For Battery System Storage
• (2) Adjustable Shelves
• Heavy Duty Brushed Stainless Steel Push Handle Cord Inside Of Cart
• 6” Dia. Swivel Locking Casters
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54010

Rustic Bar Cart
48”X24”X36”

FEATURES

• (2) Open Front To Back Shelves For Glasses

• Flatware Drawer W/ 2 Deep Compartments

• Large Pull Drawer

• Pull Out 12” X 12” Work Surface

• Black Matte Hardware

• Storage Compartment

• (4) 5225 For Garnishes

• Countertop Color: Nocturne

• Body: Wood Finish - Rich Earth

• (2) 4” Swivel Locking Casters

• (2) 12” Industrial Wheels
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50045

Sleek Sushi Cart
54.5” L x 30” W x 45” H

FEATURES

• Solid Surface counter top

• Solid Surface drop leaf

• 48" Curved Glass Refrigerated Sushi Display Case

• 120v/13a/60hz/1Hp

• Supplied with NEMA L5-20 twist lock plug

• Back-lit front textured acrylic panel in blue. Many colors available

• 4” heavy duty non-marking casters 2 locking, 2 non-locking
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50170

Country Style Cooking Cart
48” L x 32” W x 34” H

Collapsible Drop Leaf

This cart is equipped with a 
warming tray on top. When 
used in conjunction with Bon 
Chef’s Hot Solutions and Cuci-
na serving pieces they make a 
wonderful food presentation.

(2) 1800 watt induction stoves, 
with infinite control thermostat 
from 0 degrees to 500 degree 
temperature setting.

“Plain View” Sneeze Guard

50171

Country Style Warming Cart
48” L x 32” W x 34” H
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CARTS • MILLWORK

50092

Outdoor Service Station
60” L x 30” W x 34” H

Slide-out 
Shelves Divided Flatware 

Drawers

Slide-out
Business 
Tubs

Solid Surface Counter made
from weather resistant and UV 
protected Bonstone - available
in a variety of colors.

All Solid S/S Hardware 
and Caster Frames

505



MILLWORK • CARTS

Stadium Anywhere Induction Cart
66” L x 30” W x 42” H

12078 - Anywhere Induction Independently 
Controlled 3 Zone Cooking & Warming

LED Perimeter Lighting

FEATURES

• Voltage: 240V ~60HZ / Electrical: Max. 1600 watt x 3 zones = 4800 watts

• Induction vessels can be placed virtually anywhere on cook top

• Ability to place multiple vessels per zone

• Automatic Safety Shut-Off

• Material Compatibility Detector

• Overheat Production
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CARTS • MILLWORK

50059

Bravo Dining Room Service Cart
40” L x 22” W x 32” H

High-end Laminate Finish

Slide-out Plating Shelf

Heavy Duty 5” Casters

Divided Flatware Drawer
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MILLWORK • CARTS

50044

Guacamole / Tequila Cart
55” L x 30” W x 49” H

FEATURES

• Solid Surface counter top

• Solid surface drop leaf

• 1 insulated ice pan 20” x12” x 4” ID, removable

• 6“ overshelf,  no vertical screen

• Back-lit front and side textured acrylic panels in blue/green

• (4) 9315 cold wave bowls

• 4” heavy duty non-marking casters, 2 locking 2 non-locking

• Supplied with NEMA L5-20 twist lock plug
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CARTS • MILLWORK

50031

Stylized Mobile Cart
36” L x 20” W x 36” H

FEATURES

• 5 standard finishes available in addition to any custom finish

• White or Black lacquer finish

• Solid Surface top with 3/8" spill containment rim

• Curved stainless push handle

• Stainless laminate baseboard

• Easy-roll swivel casters, 2 locking

• 2 Storage drawers

• Storage cabinet
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MILLWORK • CARTS

50063

EZ Induction Cooking Cart
64” L x 20” W x 36” H

FEATURES

• Includes 3 1800W Induction Stoves, Model 12083 (Chafers Not Included)

Chafing Dish #20300
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CARTS • MILLWORK

50060

Tiered Dessert Cart
62” L x 19.5” W x 58.5” H

FEATURES

• All hardwood body finished in Mahogany

• (5) wooden shelves

• (4) 5” dia. stainless steel swivel casters

• Brass columns, brass rails, stainless steel & brass handles

• (2) Insulated stainless steel   pans, one pull out flatware

• Drawer and two pull out  shelves
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MILLWORK • CARTS

50008

Contempo Guerridon Cart
Overall 30” L x 16” W x 54” H

FEATURES

• Height with acrylic enclosure is 54”

• Dimensions w/enclosure 36”H x 2.5’L x 16”W

• Recessed area for cutting/carving board is 10” x 12” but can be made to accommodate larger size boards up 

to 12” x 24”

• Pull out tray is 13” x 13” to accommodate 12” plates

• Gallery rail on middle and lower shelf is 2” height but can be made taller

Acrylic Slim Mounted

Sneeze Guard
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CARTS • MILLWORK

50064

Induction Brunch Station
62” W x 20” L x 37” H

The perfect Portable Induction Cooking Cart. Pictured with Bon Chef’s cold wave gel filled 

bowls keeps contents cold for hours with out ice freeze bowls prior to use. Also pictured with 

Bon Chef’s non stick induction bottom omelet/fry pan. Whether using this station for omelets 

or display cooking this combination of induction ranges and cold wave bowls can’t be beat.

Mahogony Finish

Solid Surface Top

Induction Cooking Stove #12083

FEATURES

• Coldwave and two 1800W/120V Induction Ranges (12083)

• Stainless steel tile tray and Cold Wave Bowls optional
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MILLWORK • CARTS

Ice Cream Station Cart
60” L x 30” W x 34” H

FEATURES
• Multi-color laminate finish, customizable

• Faux marble solid surface counter top with 30” x 16” collapsible drop leaf

• Insulated pan holds (6) 9522 •Smart Bowls for dry condiments

• 18” Vertical Shield with 8” serving shelf

• (3) 9321 Cold Wave ice cream containers

• (1) Hot condiment dispenser

• Electric L5-20P
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CARTS • MILLWORK

Contempo Custom Service Cart
36” L x 20” W x 36” H

FEATURES

• All wood construction with laminate finish and laminate counter top

• Gallery Rail at each end

• SS push handle

• (2) Pull-out shelves

• (2) Drawers

515



MILLWORK • CARTS

50030

Guerridon Neo Trolley
• 37 1/2” x 19 1/2” x 31” H

FEATURES

• 37 1/2” X 19 1/2” x 31” h

• Mahogany finish

• Hardwood body

• Two wooden shelves

• Stainless steel swivel casters

• Stainless steel & brass handle

50040

Guerridon Classic Trolley
• 37 1/2” x 19 1/2” x 31 1/2” H

FEATURES

• 37 1/2” x 19 1/2” x 31 1/2” H

• Mahogany finish

• Hardwood body

• Three wooden shelves

• Stainless steel swivel casters

• Stainless steel & brass handle
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CARTS • MILLWORK

50010

Traditional Flambé Trolley
36” L x 20” W x 32” H

FEATURES

• All hardwood body finished in black lacquer with brass trim

• Removable butane gas unit on a pull-out shelf

• Removable stainless steel grill

• Swivel shelf

• Stainless steel and brass handle

• Four stainless steel swivel casters

50012G
Spare Grill for 50010 & 50020

50002
Butane Stove for Flambe Trollies

FEATURES

• All hardwood body with a mahogany finish

• Stainless steel top

• A storage cabinet

• 2 Removable stainless steel grills

• Drop-leaf with stainless steel rails

• 3-compartment stainless steel  condiment holder

• Four stainless steel swivel casters

50012G
Spare Grill for 50010 & 50020

50002
Butane Stove for Flambe Trollies

50020

Deco Flambé Trolley
46” L x 18” W x 34” H
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MILLWORK • CARTS

FEATURES

• All hardwood body finished in Mahogany

• Hotel-weight, high polished, stainless steel

  full roll-back cover with vent holes and a

  special locking handle.

• Stainless steel handles, knife tray, & plate holder

• White composition carving board

• Stainless steel drop-in containers & water pan

• Four stainless steel swivel casters

50000

Roast Beef Cart
42” L x 23.5” W x 42.5” H

Custom Induction Flambé Cart
42” L x 18” W x 30” H

1800W Induction

518



FEATURES

• All hardwood body finished in Mahogany

• Hotel-weight, high polished, stainless steel

  full roll-back cover with vent holes and a

  special locking handle.

• Stainless steel handles, knife tray, & plate holder

• White composition carving board

• Stainless steel drop-in containers & water pan

• Four stainless steel swivel casters

50000

Roast Beef Cart
42” L x 23.5” W x 42.5” H

CARTS • MILLWORK

50007

Gondola Beverage Cart
48” L x 21” W x 42” H

Custom Service Cart
46” L x 24” W x 34” H

2” Gallery Rail

Granite Top

(2) 9” Deep Insultat-
ed Stainless Steel 
Drawers

(2) 4” Deep
Storage
Drawers

S/S Bum-
pers Recessed panel body 

design

3-sided brass gallery rail

FEATURES

• Corian top

• Gallery Rail

• Insulated Stainless Steel Drawers
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MILLWORK • CARTS

50049

Traditional Wine Cart
44” L x 24” W x 41”’ H (including handle and box on top)

50048

Moderno Wine & Cordial Cart
48” L x 24” W x 46” H (with box) / 48” L x 24” W x 36” H (without box)

48 Bottle Capacity

Stemware Rack

Solid 
Surface 

Counters

Solid Brass 
Gallery Rail

Insulated Ice Bin
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50049

Traditional Wine Cart
44” L x 24” W x 41”’ H (including handle and box on top)

CARTS • MILLWORK

50070

Traditional Cheese Cart
36” L x 24” W x 42” H

51017

Contempo Cheese Cart
23.5” L x 37.5” W x 42.75” H

Pull out shelf
accommodates

12” plates

2 slide out 
shelves for 
storage

Flatware
storage
drawer

Roll top & 
removable 
insert cutting 
board

Plating Shelf

Mahogany 
Finish
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MILLWORK • CARTS

50174

Lux Wine/Beverage Cart
38” L x 18” W x 32” H

50071

Lux Shelved Wine Service Cart
39” L x 20” W x 33.5” H

Holds 12 
bottles of 
wine, angled 
for better 
display

Stemware Rack

4” Heavy Duty 
Casters 2 
Locking

Mahogany 
Finish

Optional Brass Accents
S/S Available

Cherry Finish

Stemware Rack
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CARTS • MILLWORK

Contempo Custom Cold Service Cart
36” L x 18” W x 38” H

50050

Multi Purpose Wedding Cart
24” Dia. x 34” H

18” 
diameter 
turntable 
top

Three 
rolling 
casters

All hardwood 
body – available 
in White, Walnut, 
Mahogany, or 
Cherry finish 
(As well as any 
custom color)

Two pull-out 
shelves provide 
room for a
two-staircase
wedding cake

Tilt-Up Top

9” Deep
Insulated
Ice Well
with Drain

523



MILLWORK • CARTS

40450

Flex-X Collapsible Bussing Cart
20” L x 24” W x 36” H

51016

Lightweight Restaurant Bussing Cart
29” L x 22” W x 36” H

FEATURES

• Two Swivel Casters with brakes

• Foot Bar to help maneuver over thresholds

• Great for bussing tables

• Bumpers protect legs

• Holds two oval trays #53506 (27” x 21 7/8”)

  (Trays not included)

• All welded frame construction�

FEATURES

• Folds for easy storage

• Removable bussing trays (not included)

• Heavy-duty welded construction
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FEATURES

• Folds for easy storage

• Removable bussing trays (not included)

• Heavy-duty welded construction

CARTS • MILLWORK

Available in Laminate or Wood Veneer colors:

FLEX TABLES

Bon Chef Flex Tables. Flex Tables can be joined to make numerous buffet con-

figurations as pictured or any other creative design desired. They can be easily 

disassembled, stored and moved to different off premise locations.

The beauty of Bon Chef’s Flex Tables is the construction. Bon Chef builds them 

with lightweight green materials yet much stronger than conventional materials. 

That means assembly and moving the tables is very easy and much safer.  No back 

breaking lifting of heavy parts to assemble. �

Flex Tables
Custom Sizing
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MILLWORK • TABLES

50501 (Laminate) & 50500 (Wood)

Nesting Tables

Custom Tops and Colors Available

NESTING TABLES

Compact form and function for multi-level presentations

3 Sizes – Unlimited Uses

• Nesting Tables allow you to create multi-level presentations.

• Tables, when nested, are compact and space saving.

• 3 Piece Set

• (1) 72”L x 30”W x 34”H

• (1) 66”L x 30”W x 30”H

• (1) 60”L x 30”W x 26”H

• 4 – 2” Swivel Casters – Quick and Easy to Move and Lock into Place

• Brushed Stainless Steel or Solid Wood Frames

• Available in standard wood and laminate finishes

526



TABLES • MILLWORK

527



MILLWORK • TABLES

Flex X Tables

Custom Tops and Colors Available, Laminate or Butcher Block;
see page 526 for swatch details.

FLEX X TABLES

The Solution to Storage! Build your buffet, cocktail or coffee break in moments!

• 18/8 Brushed Stainless Steel Frames with Self-Leveling Feet

• Tops are reversable

• Lightweight, One-Piece Construction

• Durable Stainless Steel Construction

• Multi-use Functionality

• Easy Assembly and Disassembly

• Available in 6 reversible laminate table top

  finishes or butcher block

• Custom finishes available

• Available In Cocktail, Counter & Table Heights

Transport cart available upon request.
Black Vintage Oak Butcher

Block
Mahogany Dark

Oak
Cherry
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Folded

50430

 (shown with Reversable 

Laminate Top)

30 x 30 x 30

50411

 (shown with Reversible 

Laminate Top)

36 x 36 x 41

50400

(shown with River Butcher 

Block)

30 x 30 x 36

TO ORDER:

50400-1-S- BLACK
Item number Color Code

Item Description

50400 FLEX X FRAME, 18/8 BRUSHED S/S, LEVELING FEET, 30 X 30 X 36

50401 FLEX X FRAME, 18/8 BRUSHED S/S, LEVELING FEET, 30 X 30 X 41

50400-1-S- FLEX X - TABLETOP - SQUARE REVERSIBLE TOP - 2.5’ X 2.5’ - LAMINATE FINISH

50400-1-R- FLEX X - TABLETOP - ROUND REVERSIBLE TOP - 2.5’ X 2.5’ - LAMINATE FINISH

50400-1-S-BB FLEX X - BUTCHER BLOCK SQUARE TABLETOP - 2.5’ X 2.5’ - CLEAR COAT FINISH

50400-1-R-BB FLEX X - BUTCHER BLOCK ROUND TABLETOP - 2.5’ X 2.5’ - CLEAR COAT FINISH

50410 FLEX X FRAME, 18/8 BRUSHED S/S, LEVELING FEET, 36 X 36 X 36

50411 FLEX X FRAME, 18/8 BRUSHED S/S, LEVELING FEET, 36 X 36 X 41

50410-1-S- FLEX X - TABLETOP - SQUARE REVERSIBLE TOP - 36" X 36" - LAMINATE FINISH

50410-1-R- FLEX X - TABLETOP - ROUND REVERSIBLE TOP - 36" X 36" - LAMINATE FINISH

50410-1-S-BB FLEX X - BUTCHER BLOCK SQUARE TABLETOP - 36" X 36" - CLEAR COAT FINISH

50410-1-R-BB FLEX X - BUTCHER BLOCK ROUND TABLETOP - 36" X 36" - CLEAR COAT FINISH

50420 FLEX X FRAME, 18/8 BRUSHED S/S, LEVELING FEET, 72 X 30 X 34

50420-S- FLEX X - TABLETOP - SQUARE REVERSIBLE TOP - 72" X 2.5’ - LAMINATE FINISH

50420-S-BB FLEX X - BUTCHER BLOCK SQUARE TABLETOP - 72" X 2.5’ - CLEAR COAT FINISH

50430 FLEX X FRAME, 18/8 BRUSHED S/S, LEVELING FEET, 30 X 30 X 30

50430-S- FLEX X - TABLETOP - SQUARE REVERSIBLE TOP - 2.5’ X 2.5’ - LAMINATE FINISH

50430-R- FLEX X - TABLETOP - ROUND REVERSIBLE TOP - 2.5’ X 2.5’ - LAMINATE FINISH

50430-S-BB FLEX X - BUTCHER BLOCK SQUARE TABLETOP - 2.5’ X 2.5’ - CLEAR COAT FINISH

50430-R-BB FLEX X - BUTCHER BLOCK ROUND TABLETOP - 2.5’ X 2.5’ - CLEAR COAT FINISH

TABLES • MILLWORK
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MILLWORK • TABLES

SC-2019-7487-1D

American Taper Leg Custom Banquet Table
96” X 80” W X 36”H

FEATURES

• Wood - Counter Top Surface

• Wood Finish - Walnut

• American Taper Legs Style

• 4” Dia. Swivel Locking Casters

• Side And Cross Stretchers
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SC-2019-7398-2D

American Style Custom Portable Charging Table
90” x 54” x 30” With Leaves Open

FEATURES

 • American Style Base

• Table Top Size - 50” X 54” X 30”

• Table Top Size With Leaves Open - 90” X 54”

• Pedestal Base - 30” X 30”

• (2) Collapsible Drop-Leaf Left & Right Side 20” X 54” O.A. With Concealed Connector • • • 

Latch To Lock Table Section Together.

• (1) Access Door

• Convenience Outlets & Usb Ports (3Ea.) On Front & Back Side - Total Of (6)

• Wooden Hinged Kick Plate

• (1) 8’ Long Cord And Plug L5-30P Daisy Chained

• 2” Dia. Grommet Opening For Power Cord Through Cabinet With (1) Convenience 

Outlet Inside Base

• 4” Dia. Swivel Concealed Locking Casters

• Electrical Requirement: (1) 8’ Long Cord And Plug L5-30P 120 Volts / 30 Amps
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50073

Sleek Invisible Induction Station
48” L x 30” W x 36” H

Infinite Range Invisible induction system

(2) 1800W Stoves

Solid Surface Top

Walnut Finish
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Arch Custom Induction Table with Warmstone Top
96” L x 30” W x 36” H

(1) 1800W Induction Stove

(4) 500W

Induction 

Stoves
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50069

Contempo Cooking/Warming Station
80” L x 30” W x 36” H

(2) 1800W
Invisible Induction 

Stove

Warming
Station

Solid 
Surface

Mahogany 
Finish

FEATURES

•  2 1800W Stoves, Ceramic Black Glass 42” x 22”, 120V/30amps

• Drop-in Inductino Stove 120V/15A/1800W
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4RSTRE-BE

Mobile Banquet Table
72” L x 30” W x 36” H

3cm Quartz Top 
with Decorative 
Edge

Available in all
 standard &
custom finishes

FEATURES

• Light Cherry Finish

• Espresso Tabletop
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4RSTRE-AE

Mobile Banquet Table
72” L x 30” W x 36” H

Swirl Top Cover Up

50159

Swirl Top Buffet Cover Up
72.5” L x 30.5” W x 2.25” H

FEATURES

•  Dark Maple Finish

• Swirl Top Cover Up
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50074

Deco 4 Ft. Table with Radiant Heat Top
48” L x 30” W x 36” H / 120 volts, 30 amps

Induction Stoves cannot be 
seen. Table can be used for 

multi purposes.

Solid Surface Top. 
Decorative Inlay 
Edge Available
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50180

Invisble Induction Mobile Communal Table
84” L x 39” W x 34” H

All S/S clad
construction

Casters for Mobility

Bon Chef’s
Warm Stone
countertop

Convenience
 Receptacles with 

USB Charging Port

FEATURES

• (6) under counter 500w induction  stoves completely invisible

• (4) convenient outlets

• (4) duplex power receptacles with USB charging ports for mobile devices

• (6) 12086DI 500 watt warming only induction stoves

• (2) flip up control panels - one on each side of table

• Flip up access door for electrical wire and plug

• (2) - 120 volt, 30 amp power cords

• Custom sizes, shapes, and finishes available
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50178

Arch Mobile Multi-Use Table with Wood Top
72” L x 30” W x 36” H

Wood top 
to match 

base
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Freedom Tower Table
60” L x 30” W x 34” H

Bon Chefs Freedom Tower Tables are dripping with quality. Made of 
chrome-plated brass and stainless steel with either a black tempered glass 
top, or if used as induction, black ceramic top. We are proud that Bon Chefs 
Freedom Table is used in the observation deck of the Freedom Tower.

All Welded 
Brushed S/S 
Construction

Decorative 4” 
Dual Wheel 

Casters

Glass or
Warmstone Top

FEATURES

• (3) Induction Stoves

• Mid Shelf

• Casters
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50078

Freedom Tower Table with Two Stoves
62” L x 26” W x 34” H

Item 50078 comes with 
two under top, full pow-
ered, hidden induction 

stoves

Custom sizes 
are available

50079

Freedom Tower Table without Stoves
72” L x 30” W x 34” H
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Farmhouse
Body Style

Distressed Maple Top

Antique White Wood 
Finish

50177

Country Residential Rolling Table
72” L x 30” W x 36” H
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50055

Arch Folding Table
72” L x 30” W

50053

50055

50054

BON CHEF’S FOLDING TABLE
Attractive design with no table skirting needed. 
Legs lock into place when opened or folded with 
Bon Chef’s exclusive hinge mechanism system. 
Available in 3 legs styles and can be finished in 
Cherry, Mahogany or Walnut as well as many 
other custom colors.

50053

Contemporary Folding Table
72” L x 30” W

50054

Tavern Folding Table
72” L x 30” W
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50701

Suprastone Mobile Hidden Induction Action Table
72”W x 30”D x 36”H

FEATURES

• 72”W x 30”D x 36”H

• Solid 3” Suprastone countertop

• Includes: (3) hidden 1800 watt induction stoves with infinite controls to 

cook or hold (Item #: 12083)

• Flip-up control panel

• 4” casters

• Gray Tinted Lacquer Base

• 120v/60/1-ph, 45 amps

• NEMA (1) L5-20 plug, (1) L5-30 plug
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50300

Contemporary Tapered Podium
28.84” D x 31.25” W x 55.44” H

Adjustable reading lamp, mic stand available

Wood accents

Decorative gun-metal finish
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50280

Euro Podium
30” L x 21” W x 44” H

Large work area 
with removable 

book holder

Large double door 
cabinet with adjust-

able shelf

Large open shelf

Pickled 
Oak
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50220

Executive Podium
25” L x 20” W x 48” H

Two drawers

Large open 
shelf

Double-door 
cabinet with 

adjustable shelf

Rear casters for easy 
movement from room 

to room

Custom Logos 
Available

Drawer 
and Door 

Locks 
Available

Mahogany 
Finish
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50240

Traditional Podium
25” L x 20” W x 48” H

Large open 
shelf

Double-door 
cabinet with 

adjustable shelf

Rear casters for easy 
movement from room 

to room

Elegant rounded 
corners

Pickled 
Oak
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50301

Contemporary Podium in Stainless Steel or Walnut
21.72” L x 27.12” W x 48” H

Handle for Easy “Tilt & Roll” 
Transport

Heavy Duty Laminate Work 
Surface
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50200

Mahogany Captain Stand
44” L x 21” W x 51” H

Six side 
styling 

with brass 
trim

Single 
locking 
drawer

Open shelf

Spacious 
double-door 

cabinet

Open lower back with 
foot rail. Use as a 

podium, reception or 
hostess stand
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50310

Arch Stand Up Podium
24.84” L x 31.25” W x 55.44 H

Can be made convertible
from full height to tabletop

50320

Arch Tabletop Podium
31.25” L x 17.5” W x 22.88” H

PODIUMS • MILLWORK
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STAINLESS STEEL FULL SIZE ROUND FOOD PAN
For Elite, Manhattan, Magnifico, Sequoia & Powerline 20314 & 60032

12001
15” DIA x 2.625” H / 2 GAL

STAINLESS STEEL FULL SIZE SHALLOW ROUND FOOD PAN
For Elite, Manhattan, Magnifico, Sequoia & Powerline 20312 & 60032

12032
15” DIA X 1.75” H / 1 GAL

STAINLESS STEEL HALF SIZE ROUND FOOD PAN
For Elite, Manhattan, Magnifico, Sequoia & Powerline Round Chafers

12007
15” X 7.5” X 3” / 2.5 QT

FOOD PAN
Fits 20300

20300FP
15” DIA / 7 QT

FOOD PAN
Fits 60030, 20310, 22005

60031
12.75” DIA X 2.5” H / 4 QT

APPENDIX • FOOD PAN REFERENCE GUIDE
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STAINLESS STEEL SHALLOW ROUND FOOD PAN
Fits 60030, 20310, 22005

12033
12.75” DIA X 1.25” H / 2 QT

STAINLESS STEEL HALF SIZE ROUND FOOD PAN
Fits 20310, 22005

12031
2 QT / 13″ L X 6.5″ W X 2″ H

STAINLESS STEEL ROUND FOOD PAN
For Petite Chafers

12021
3 QT / 10.75” DIA X 2.5” H

STAINLESS STEEL FULL SIZE RECTANGULAR FOOD PAN
For all Elite, Manhattan, Magnifico, Modern, Sequoia & Powerline Rect. Chafers

12005
13” X 21” X 2.75” / 2 GAL

STAINLESS STEEL 1/6 SIZE FOOD PAN

12019
6 7/8” X 6 3/8” X 4” / 1 QT 24 OZ.

FOOD PAN REFERENCE GUIDE • APPENDIX
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STAINLESS STEEL HALF SIZE RECTANGULAR FOOD PAN
Fits 19150CH; 22002, 20308, Full Size Rect (2ea)

12022
12.75” x 10.375” x 2.5” / 1 GAL

STAINLESS STEEL 1/3 SIZE RECTANGULAR FOOD PAN
Fits Full Size Rect (3ea)

12025
12.75” X 6.875” X 2.5” H / 2.5 QT

STAINLESS STEEL 1/4 SIZE RECTANGULAR FOOD PAN
Will require support bar

12026
10.375” X 6.375” X 2.5” H / 2 QT

STAINLESS STEEL 1/6 SIZE RECTANGULAR FOOD PAN
Will require support bar

12027
6.875” X 6.375” X 2.5” H / 1 QT 6 OZ

STAINLESS STEEL 3/4 SIZE RECTANGULAR FOOD PAN
Fits 22003, 20309, 20313 (aka 20311)

12028
13.875” X 12.75” X 2.5” / 1.5 GAL

APPENDIX • FOOD PAN REFERENCE GUIDE
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STAINLESS STEEL 3/4 SIZE RECTANGULAR FOOD PAN
Fits 22003, 20309, 20313 (20311)

12028D
13.875” X 12.75” X 2.5” / 1.5 GAL

STAINLESS STEEL 1/3 SIZE RECTANGULAR FOOD PAN
For 61290 Hot Dog Server

61292
12.75” X 6.785” X 5.75” H / 1.5 GAL

STAINLESS STEEL DRIPLESS ROUND WATER PAN
For Elite Chafing Dishes

11002

STAINLESS STEEL DRIPLESS RECTANGULAR WATER PAN
For Elite Chafing Dishes

11006

ROUND DEEP CHAFER WATER PAN
Fits Manhattan Chafing Dishes 10001

12002D
15.25” DIA X 4.25” H

FOOD PAN REFERENCE GUIDE • APPENDIX
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RECTANGULAR CHAFER WATER PAN
Fits Manhattan Chafing Dish 10040

12006
13” x 21” x 4.125” / 2 GAL

WATER PAN
For 19114CH & Petite Chafer

12024

WATER PAN
For 19150CH

12023

APPENDIX • FOOD PAN REFERENCE GUIDE
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RECTANGULAR CERAMIC FOOD PAN
Fits Elite, Manhattan, Magnifico, Sequoia & Powerline 20312

12017
 21”L X 13”W X 2.75”H

ROUND CERAMIC FOOD PAN
Fits Elite, Manhattan, Magnifico, Sequoia & Powerline 20314

12018
16 QT / 15.25” DIA X 2.5” H

FOOD PAN REFERENCE GUIDE • APPENDIX
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The above colors are simulations. Actual colors may differ slightly. Bon Chef can also customize products to match
any color of your choice.  Virtually any item can be also be special ordered in the matte-black Tempo finish. To order

Pewter-Glo, please use only the item number, no color abbreviation is needed. For more information, please visit us
online at www.bonchef.com, or give us a call at 1-800-331-0177.

IVORY
IVY

BLACK
BLK

RED
RED

TEAL
TEAL

PEARL WHITE
PWHT

TAN
TAN

HARVEST GOLD
HGLD

DUSTY ROSE
DUSTYR

HUNTER GREEN
HGRN

PLATINUM GRAY
PLATINUMGRA

TERRA COTTA
TERRA

CARAMEL
CARM

DARK BLUE
DKBLU

PEWTER-GLO
*

GINGER
GINGER

SMOKE GRAY
SMOKEGRA

IVORY SPECKLED
IVYSPKLD

PLUM
PLUM

CALYPSO GREEN
CGRN

MATTE WHITE
WHTM

CHESTNUT
CHESTNUT

CABERNET
CABERNET

SLATE
SLATE

TANGERINE
REVISION

TANGREVISION

FIESTA GOLD 
REVISION

FGLDREVISION

BLACK SPECKLED 
BLKSPKLD

ALLERGEN
LAVENDER

ALLERGENLAVENDER

original SANDSTONE

new! matte SANDSTONE

APPENDIX • SANDSTONE COLOR SWATCHES
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Shown in matte Slate

SANDSTONE COLOR SWATCHES • APPENDIX
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CHERRY BLACK VINTAGE MAHOGANY OAK DARK OAK

CHERRY BLACK NATURAL
MAPLE

MAHOGANY WALNUT PICKLED
OAK

MILLWORK

LAMINATE

RICH
EARTH

The above colors are simulations. Actual colors may differ slightly. Bon Chef can also customize products to match any color of your 

choice. For more information, please visit us online at www.bonchef.com, or give us a call at 1-800-331-0177.

APPENDIX • MILLWORK & LAMINATE COLOR SWATCHES
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Shown in Oak

MILLWORK & LAMINATE COLOR SWATCHES • APPENDIX
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The above colors are simulations. Actual colors may differ slightly. Bon Chef can also customize products to match any color of your 

choice. For more information, please visit us online at www.bonchef.com, or give us a call at 1-800-331-0177.

FOG THUNDER TUNDRA SLEET DARK SKY OAK

LUNA RAVINE ANCHOR DUNE MATTERHORN BOULDER

MIDNIGHT PORCINI PAPYRUS CYGNUS

SEQUOIA

METEORITE

SUPRASTONE

APPENDIX • SUPRASTONE COLOR SWATCHES
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ABALONE ANTARCTICA AURORA BISQUE BLUE PEBBLE BONE

CANYON COCOA BROWN DESIGNER 
WHITE

GLACIER WHITE LINEN MAUI

MOJAVE BLACK PEARL SAHARA SAND SANDSTONE

STRATUS SUMMIT WHITE

CAMEO WHITE

MODERN WHITE

SAVANNAH SILVER GRAY

SOLID SURFACE

VANILLA

The above colors are simulations. Actual colors may differ slightly. Bon Chef can also customize products to match any color of your 

choice. For more information, please visit us online at www.bonchef.com, or give us a call at 1-800-331-0177.

APPENDIX • SOLID SURFACE COLOR SWATCHES
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WARMSTONE

BIANCO CHOCOLATE COPPER FLEX COSMO CREAM TAFFY

CINNABAR LUCA GALAXY HAZELNUT IVORY VOLCANO

PEARL

MACADAM

MIDNIGHT

QUARTZ

ALMOND CHESTNUT CLOUD FLURRY GRAPHITE GRAVEL

PEARL

MYSTIC

SOLID SURFACE COLOR SWATCHES • APPENDIX
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ARCTIC
WHITE

ALMOND BLACK BLACK
GALAXY

GRAY
GRANITE

TERRA
COTTA

BONSTONE

The above colors are simulations. Actual colors may differ slightly. Bon Chef can also customize products to match any color of your 

choice. For more information, please visit us online at www.bonchef.com, or give us a call at 1-800-331-0177.

APPENDIX • BONSTONE COLOR SWATCHES
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BLACK CHARCOAL
GRAY

DOLPHIN
GRAY

INDIGO MOCHA 
BROWN

NUTMEG SANSHADE

SEAFOAM SLATE
GRAY

WHITE

BONSTONE II

BONSTONE COLOR SWATCHES • APPENDIX
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1001	 205

1003	 205

1020	 205

1021	 205

1022	 205

1023	 205

1026	 204

1027	 204

1028	 204

1029	 204

1030	 192

1031	 205

1032	 205

1033	 206

1034	 206

1035	 163

1038	 206

1039	 188

1040	 206

1041	 206

1042	 206

1043	 206

1050	 207

1080	 207

1092	 206

1096	 206

1098	 206

10001	 125

10001CH	 125

10040	 125

10040CH	 125

11001D	 125

11002	 555

11006	 555

11041D	 125

12001	 7, 15, 21, 23, 25, 27, 
29, 33, 40, 45, 47, 
53, 127, 131, 552

12002D	 555

12004	 117

12004CH	 117

12005	 127, 129, 131, 553

12006	 556

12007	 7, 15, 21, 23, 25, 27, 29, 
33, 40, 53, 128, 552

12009	 116

12009CH	 116

12010	 117

12010CH	 117

12014	 116

12014CH	 116

12017	 557

12018	 557

12019	 553

12021	 553

12022	 129, 554

12023	 556

12024	 556

12025	 554

12026	 554

12027	 554

12028	 127, 129, 131, 554

12028D	 555

12031	 7, 15, 21, 23, 25, 27, 
29, 33, 40, 52, 553

12032	 7, 15, 21, 23, 25, 27, 29, 
33, 40, 45, 47, 53, 552

12033	 7, 15, 21, 23, 25, 27, 29, 
33, 40, 44, 46, 52, 553

12040	 116

12040CH	 116

12079	 113

12082	 112

12083	 112, 513

12084	 113

12085	 112, 614

12086	 111, 258

12086BOX	 111

12086DI	 112

12089	 109

12089H	 109

12090	 104, 118

12091	 118

12092	 118

12100	 109

12101H	 109

12106	 111

12106BOX-MAPLE	 111

12106BOX-WALNUT	 111

12106-RC	 111

12125	 113

12150	 119

12151	 119

12153	 119

15002B	 218

15003	 218

15004B	 218

15006B	 218

15007	 218

15008	 223

15009B	 218

16000CH	 133

16040CH	 133

17000	 116

17000CH	 116

17014	 116

17014CH	 116

17040	 116

17040CH	 116

18000	 117

18000CH	 117

18040	 117

18040CH	 117

19000	 116

19000CH	 116

19000CHH	 118

19001CH	 118

19014	 116

19040	 116

19040CH	 116

19040CHH	 118

19041CH	 118

19100CH	 117

19114CH	 116, 117

19140CH	 117

19150CH	 117

1000000P	 365

1000001P	 365

1000002P	 365

1000003P	 365

1000004P	 365

1000005P	 366

1000006P	 366

1000007P	 366

1000008P	 366

1000009P	 366

1000010P	 365

1000011P	 365

1000012P	 365

1000013P	 365

1000014P	 365

1000015P	 366

1000016P	 365

1000017P	 365

1000018P	 366

1100000P	 369

1100001P	 369

1100002P	 369

1100003P	 369

1100004P	 369

1100005P	 369

1100006P	 369

1100007P	 369

1100008P	 369

1100009P	 369

1100010P	 369

1100011P	 369

1100012P	 370

1100013P	 370

1100014P	 370

1200000P	 383

1200001P	 383

1200002P	 383

1200003P	 383

1200004P	 383

1200005P	 384

1200006P	 384

1200007P	 384

1200008P	 384

1200009P	 383

1200010P	 384

1300000P	 373

1300001P	 373

1300002P	 373

1300003P	 373

1300004P	 373

1300005P	 373

1300006P	 373
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1300007P	 373

1300008P	 373

1300009P	 373

1300010P	 373

1300011P	 373

1400000P	 375

1400001P	 375

1400002P	 375

1400003P	 375

1400004P	 375

1400005P	 375

1400006P	 375

1400007P	 375

1400010P	 375

1400011P	 375

1500000P	 377

1500001P	 377

1500002P	 377

1500003P	 377

1500004P	 377

1500005P	 377

1500006P	 377

1500008P	 377

1600002P	 387

1600002PBLACK	 389

1600002PBURNTUMBER	 389

1600002PCOBALTBLUE	 387

1600002PLIME	 388

1600002PORANGE	 389

1600002PRED	 388

1600002PWHEAT	 387

1600002PYELLOW	 388

1600003P	 387

1600003PBLACK	 389

1600003PBURNTUMBER	 389

1600003PCOBALTBLUE	 387

1600003PLIME	 388

1600003PORANGE	 389

1600003PRED	 388

1600003PWHEAT	 387

1600003PYELLOW	 388

1600004P	 387

1600004PBLACK	 389

1600004PBURNTUMBER	 389

1600004PCOBALTBLUE	 387

1600004PLIME	 388

1600004PORANGE	 389

1600004PRED	 388

1600004PWHEAT	 387

1600004PYELLOW	 388

1600005P	 387

1600005PBLACK	 389

1600005PBURNTUMBER	 389

1600005PCOBALTBLUE	 387

1600005PLIME	 388

1600005PORANGE	 389

1600005PRED	 388

1600005PYELLOW	 388

10234001	 224

150049059	 220

150069059	 220

2000	 221

2001	 210

2002	 222

2003	 222

2004	 210

2005	 163

2006	 213

2009	 229

2010	 210

2011	 210

2012	 163

2013	 223

2015	 221

2016	 228

2018	 222, 467

2019	 190, 465, 466

2020	 228, 451, 464

2021	 164

2022	 164

2024	 164

2025	 192

2026	 222

2027	 164

2028	 164

2028D	 164

2029	 164

2029D	 164

2030	 164

2030D	 164

2030DT	 226

2030TT	 226

2031	 164

2031D	 164

2032	 164

2032D	 164

2033	 221

2034	 221

2035	 192

2036	 164

2036D	 164

2037	 209

2038	 210

2039	 192

2040	 210

2044	 222

2044HR	 222

2045	 222

2045HR	 222

2046	 222

2047	 222

2047BHL	 222

2048	 223

2049	 223

2050	 223

2050BHL	 223

2051	 193

2060	 210

2061	 164

2061D	 164

2062	 164

2062D	 164

2062DT	 226

2062TT	 226

2063	 167

2064	 167

2065	 167

2066	 167

2067	 163

2068	 163

2068D	 163

2069	 167

2069BL	 166

2069D	 167

2070	 166

2071	 166

2072	 166

2073	 166

2074	 166

2074D	 166

2075	 166

2075BL	 166

2075D	 166

2076	 222

2077	 222

2078	 167

2080T	 212

2081	 210

2081T	 212

2082	 210

2082T	 212

2083	 167

2084	 167

2085	 223

2090	 223

2095	 167

2095D	 167

2096	 167

2096D	 167

2097	 163

2097D	 163

2098	 163

2098D	 163

2100	 165

2102	 165

2103	 165

2104	 165

2105	 165

2106	 165

2107	 165

2108	 165

2170	 88

2171	 88

2182	 210, 212

2182-1/2	 210

2182-1/2T	 212
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2182T	 212

2183-1/2	 210

2183-1/2T	 212

2189SC	 89

2190SC	 89

2191SC	 89

2192SC	 89

2278	 70

2283	 70

2284	 70

2300	 170

2301	 170

2302	 170

2303	 170

2304	 170

2305	 170

2306	 170

2307	 170

2308	 170

2309	 170

2310	 170

2311	 170

2450	 207

2453	 224

2454	 207

2501	 223

2502	 74

2510	 219

2511	 219

2512	 219

2513	 219

2514	 219

2515	 219

2700	 222

2700HR	 222

2700HRSS	 222

2710	 218

2711	 218

2712	 218

2900	 266

2901	 266

2902	 267

2903	 267

2910	 267

2911	 267

2912	 267

2913	 267

2914	 267

2915	 267

2920	 264

2921	 264

2922	 264

2950	 98

2951	 98

2970	 261

2971	 261

2972	 261

20014	 117

20014CH	 117

20281	 164

20300	 128, 510

20300FP	 128, 552

20300NG	 128

20300ST	 128

20301	 128

20301FP	 128

20302	 128

20303	 128

20303FP	 128

20304	 128

20305ST	 127

20306	 127

20306ST	 127

20307	 129

20307NG	 129

20307ST	 129

20308	 129

20308NG	 129

20308ST	 129

20309	 129

20309NG	 129

20309ST	 129

20310	 129

20310NG	 129

20310ST	 129

20311	 127

20311ST	 127

20312	 127, 131

20312ST	 131

20313	 131

20313ST	 131

20314	 131

20314ST	 131

20320	 125

20321	 125

20361	 164

22000	 121

22000SI	 121

22000ST	 121

22001	 121

22001SI	 121, 122

22001ST	 121

22002	 121

22002ST	 121

22003	 121

22003SI	 121

22003ST	 121

22004	 122

22004ST	 122

22005	 121

22005ST	 121

22020	 291

22021	 291

22022	 291

22030	 290

22031	 290

22032	 290

22040	 293

22040-M	 293

22041	 293

22041-M	 293

22050	 135

22100	 122

200000G	 415

200000RG	 415

200001G	 415

200001RG	 415

200002RG	 415

200003RG	 415

200004S	 415

200005RG	 415

200006RG	 415

200007CHPGN	 415

200008G	 415

200009RG	 415

2000000P	 407

2000001P	 407

2000002P	 407

2000003P	 407

2000020P	 407

2000021P	 407

2000022P	 407

2000040P	 407

2000041P	 407

2000050P	 407

2000051P	 407

2000052P	 407

2000060P	 408

2000061P	 408

2100000P	 403

2100001P	 403

2100002P	 403

2100003P	 403

2100020P	 403

2100021P	 403

2100022P	 403

2100023P	 403

2100040P	 403

2100050P	 403

2100051P	 403

2100052P	 403

2100060P	 404

2100080P	 404

2100081P	 404

2100082P	 404

2200000P	 397

2200001P	 397

2200004P	 397

2200005P	 397

2200006P	 397

2200007P	 397

2200008P	 397

2200020P	 397

2200021P	 397

2200022P	 397

2200023P	 398
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2200024P	 398

2200025P	 398

2200026P	 398

2200027P	 398

2200028P	 398

2200029P	 398

2200050P	 398

2200051P	 398

2200052P	 398

2200053P	 398

2200054P	 398

2200060P	 399

2200061P	 399

2200070P	 399

2200071P	 399

2200080P	 399

2200081P	 399

2200082P	 399

2300007P	 411

2300008P	 411

2300024P	 411

2300025P	 411

2300026P	 411

2300027P	 411

2300028P	 411

2300029P	 411

2300050P	 411

2300051P	 411

2300052P	 412

2300053P	 412

2300054P	 412

2300070P	 412

2300071P	 412

2400002P	 401

2400003P	 401

2400005P	 401

2400021P	 401

2400022P	 401

2400026P	 401

2400027P	 401

2400040P	 401

2400041P	 401

2400042P	 401

2400050P	 401

2400060P	 401

2600000P	 395

2600001P	 395

2600002P	 395

2600003P	 395

2600020P	 395

2600021P	 395

2600022P	 395

2600023P	 395

2600024P	 395

2600040P	 395

2600050P	 395

2600060P	 395

2600061P	 395

2600080P	 395

2600081P	 395

2600082P	 395

2700000P	 391

2700001P	 391

2700002P	 391

2700003P	 391

2700020P	 391

2700022P	 391

2700023P	 391

2700024P	 391

2700050P	 391

2700052P	 391

2700053P	 391

2700054P	 391

2700060P	 391

2700080P	 391

2900000P	 393

2900001P	 393

2900002P	 393

2900003P	 393

2900020P	 393

2900022P	 393

2900023P	 393

2900024P	 393

2900026P	 393

2900027P	 393

2900050P	 393

2900051P	 391, 393

2900052P	 393

2900053P	 393

2900060P	 393

20249059	 164

20269059	 225

20363010	 225

20639113	 167

20669106	 167

20679058	 164

20739059	 225

20749059	 225

20779059	 224

22000009P	 397

22000010P	 397

23000009P	 411

23000010P	 411

3000	 218

3002	 198

3002C	 196, 198, 204

3003	 207

3004	 197

3005	 198

3005C	 198

3005CN	 198

3006	 198

3006C	 198

3006CN	 198

3007	 207

3008	 198

3008C	 198

3008CN	 198

3009	 197

3010	 197

3011	 197

3013	 197

3015	 207

3016	 198

3017	 196

3018	 196, 204

3020	 196, 204

3021	 196, 204

3022	 196, 204

3023	 229

3024	 197

3025	 197

3026	 198

3026C	 198

3026CN	 198

3027	 207

3028	 195

3028C	 195

3029	 197

3030	 198

3031	 198

3032	 198

3033	 198

3034	 196

3036	 188

3037	 188

3038	 198

3038C	 198

3050	 183

30001HL	 107

30001HLCH	 107

30001HLCHS	 107

30002I	 107

30003I	 107

30004	 103

30004CH	 103

30004I	 103

30004ICH	 103

34001HLCH	 106

34001HLS	 106

35001	 107

35002	 107

37001HL	 106

37001HLCH	 106

37001HLS	 106

38001HL	 106

38001HLCH	 106

38001HLS	 106

39001HL	 106, 107

39001HL-BIANCO	 107

39001HLCH	 106, 107

39001HLCH-BIANCO	 107

39001HLCH-NERO	 107

39001HL-NERO	 107

39001HLS	 106

4RSTRE-AE	 536
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4RSTRE-BE	 535

405	 283

4000	 199

4001	 199

4004	 202

4005	 202

4007	 201

4008	 202

4009	 200

4010	 201

4014	 201

4017	 200

4018	 200

4019	 200

4020	 200

4023	 202

4026	 201

4027	 203

4028	 203

4029	 203

4032	 200

4035	 202

4036	 203

4040	 200

4041	 199

4042	 199

4043	 200

4044	 200

4045POLISHED	 203

4050	 283

4050S	 283

4051S	 283

4052	 283

4052S	 283

4053	 283

4053S	 283

4054	 283

4054DECAF	 283

4054S	 283

4055S	 283

4055S-NERO	 283

4056S	 283

4056S-NERO	 283

4057S	 283

4057S-NERO	 283

4060	 281

4061	 281

4062	 281

4063	 281

4066	 281

4067	 281

4068	 281

40001	 299

40001-1	 299

40001-1CH	 299

40001-1CH-H	 299

40001-1-H	 299

40001CH	 299

40001-CH-H	 299

40001-H	 299

40003	 299

40003-1	 299

40003-1CH	 299

40003-1-H	 299

40003C-1CH-H	 299

40003CH	 299

40003CH-H	 299

40003CHLID	 137, 139

40003-H	 299

40005	 299

40005-1	 299

40005-1CH	 299

40005-1-H	 299

40005C-1CH-H	 299

40005CH	 299

40005CH-H	 299

40005-H	 299

40450	 524

40500	 288

40500-1	 288

40500CH	 288

40501	 288

40502	 288

40502CH	 288

40503	 290

40504	 290

40505	 289

40506	 289

40507	 289

40508	 289

40509-1	 291

40509-2	 291

40510	 291

41001	 299

41001-1	 299

41001-1C	 299

41001C	 299

41003	 299

41003-1	 299

41003-1C	 299

41003C	 299

41005	 299

41005 -1	 299

41005-1C	 299

41005C	 299

42001-1C	 298

42001-1C-H	 298

42001C	 298

42001C-H	 298

42003C	 298

42003C-1C	 298

42003C-1C-H	 298

42003C-H	 298

42005C	 298

42005C-1C-H	 298

42005C-H	 298

42101-1C	 298

42101C	 298

42103-1C	 298

42103C	 298

42105-1C	 298

42105C	 298

42201C	 300

42203C	 300

42205C	 300

42500	 288

42500-1	 288

43005C-1C	 298

45103	 301

45105	 301

47001	 297

47001-1	 297

47001-1C	 297

47001-1C-H	 297

47001-1-H	 297

47001C	 297

47001-C-H	 297

47001-H	 297

47003	 297

47003-1	 297

47003-1C	 297

47003-1C-H	 297

47003-1-H	 297

47003C	 297

47003C-H	 297

47003-H	 297

47005	 297

47005-1	 297

47005-1C	 297

47005-1C-H	 297

47005-1-H	 297

47005C	 297

47005C-H	 297

47005-H	 297

47101	 297

47101-1	 297

47101-1C	 297

47101C	 297

47103	 297

47103-1	 297

47103-1C	 297

47103C	 297

47105	 297

47105-1	 297

47105-1C	 297

47105C	 297

47500	 287

47500-1	 287

47500CH	 287

48001	 296

48001-1	 296

48001-1C	 296

48001-1C-H	 296

48001-1-H	 296

48001C	 296

48001-C-H	 296
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48001-H	 296

48003	 296

48003-1	 296

48003-1C	 296

48003-1C-H	 296

48003-1-H	 296

48003C	 296

48003C-H	 296

48003-H	 296

48005	 296

48005-1	 296

48005-1C	 296

48005-1-H	 296

48005C	 296

48005C-H	 296

48005-H	 296

48101	 296

48101-1	 296

48101-1C	 296

48101C	 296

48103	 296

48103-1	 296

48103-1C	 296

48103C	 296

48105	 296

48105-1	 296

48105-1C	 296

48105C	 296

48500	 287

48500-1	 287

48500CH	 287

49000	 300

49000C	 300

49001	 295

49001-1	 295

49001-1C	 295

49001-1C-H	 295

49001-1-H	 295

49001C	 295

49001C-H	 295

49001-H	 295

49003	 295

49003-1	 295

49003-1C	 295

49003-1C-H	 295

49003-1-H	 295

49003C	 295

49003C-H	 295

49003-H	 295

49005	 295

49005-1	 295

49005-1C	 295

49005-1C-H	 295

49005-1-H	 295

49005C	 295

49005C-H	 295

49005-H	 295

49101	 295

49101-1	 295

49101-1C	 295

49101C	 295

49103	 295

49103-1	 295

49103-1C	 295

49103C	 295

49105	 295

49105-1	 295

49105-1C	 295

49105C	 295

49201C	 300

49203C	 300

49205C	 300

49500	 287

49500-1	 287

49500CH	 287

49805-1C-H	 296

5000	 216

5001	 216

5001T	 211, 216

5002	 193

5003	 208

5004	 208

5004SH	 208

5006SH	 208

5007	 213

5008	 213

5009	 208

5009T	 208, 211

5010	 193

5011	 209

5011T	 212

5012	 209

5013	 194

5014	 194

5015	 193

5016	 193

5017	 191

5018	 208, 216

5018T	 212

5019	 208, 216

5019T	 212

5020	 216

5021	 216

5022	 192

5023	 216

5025	 216

5025D	 216

5026	 209

5026T	 212

5027	 209

5028	 192

5028T	 192, 211

5029	 229

5030	 216

5032	 217

5034	 208

5035	 217

5035T	 211, 217

5036	 217

5037	 209

5037I	 209

5037T	 209, 212

5038	 192

5039	 192

5040	 194

5041	 194

5042	 208

5043	 208

5044	 191

5045	 191

5046	 191

5047	 213

5048	 213

5049	 213

5050	 75

5050SS	 75

5051	 214

5052	 192

5053	 214

5054	 214

5055	 214

5056	 183

5056D	 183

5057	 183

5058	 183

5059	 214

5060	 214

5061	 214

5062	 214

5063	 215

5064	 215

5065	 181

5065G	 181

5065T	 181

5066	 181

5066G	 181

5067	 214

5068	 195

5068C	 195

5069	 214

5070	 181

5071	 182

5072	 182

5073	 182

5073G	 182

5074	 182

5075	 195

5076	 195

5078	 194

5079	 192

5080	 192

5081	 213

5082	 191

5083	 182

5084	 209

5084T	 209, 212
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5085	 196

5086	 214

5087	 214

5088	 215

5089	 182

5089T	 182

5090	 209

5091	 209

5092	 228

5093	 182

5094	 183

5094D	 183

5094T	 183

5095	 215

5096	 215

5097	 215

5098	 183

5098D	 183

5099	 215

5099HL	 215

5099HR	 215

5100	 195

5100T	 195, 212

5101	 223

5102	 182

5103	 182

5104	 175

5105	 215

5106	 181

5107	 178

5108	 178

5110	 215

5111	 69

5112	 69

5113	 210

5137	 69

5150SS	 75

5151	 75

5202	 63

5202HL	 63

5202HLSS	 63

5202HR	 63

5202HRSS	 63

5203	 61

5203HL	 61

5203HLSS	 61

5203HR	 61

5203HRSS	 61

5203TAUPE	 48, 50, 52, 54, 56, 57, 58

5204	 61

5204COFFEE	 58

5204HL	 61

5204HLSS	 61

5204HR	 61

5204HRSS	 61

5206	 64

5206GALAXY	 58

5206H	 73

5206HL	 64

5206HLSS	 64

5206HR	 64

5206HRSS	 64

5207	 64

5207HL	 64

5207HLSS	 64

5207HR	 64

5207HRSS	 64

5208	 64

5208DESERT	 58

5208HL	 64

5208HLSS	 64

5208HR	 64

5208HRSS	 64

5209	 65

5209HL	 65

5209HLSS	 65

5209HR	 65

5209HRSS	 65

5209TAUPE	 59

5210	 65

5210HL	 65

5210HLSS	 65

5210HR	 65

5210HRSS	 65

5210STARLIGHT	 58

5211	 63

5211HL	 63

5211HLSS	 63

5211HR	 63

5211HRSS	 63

5211WHC	 63

5212	 66

5212TAUPE	 58

5213	 66

5213DESERT	 59

5214	 67

5214HR	 67

5214HRSS	 67

5214WHC	 67

5214WHCHR	 67

5214WHCRSS	 67

5215	 65

5215COFFEE	 59

5215HL	 65

5215HLSS	 65

5215HR	 65

5215HRSS	 65

5216	 68

5216GALAXY	 59

5217	 68

5218	 68

5218H	 73

5219	 68

5220	 68

5221	 68

5222	 68

5223	 68

5224	 69

5225	 69

5226	 69

5230	 128

5230CH	 128

5231	 128

5250	 63

5250COFFEE	 57

5250HL	 63

5250HLSS	 63

5250HR	 63

5250HRSS	 63

5255	 62

5255DESERT	 57

5255H	 73

5255HL	 62

5255HLSS	 62

5255HR	 62

5255HRSS	 62

5256	 62

5256HL	 62

5256HLSS	 62

5256HR	 62

5256HRSS	 62

5260	 67

5260HL	 67

5260HLSS	 67

5260HR	 67

5260HRSS	 67

5288	 61

5288GALAXY	 57

5288H	 73

5288HL	 61

5288HLSS	 61

5288HR	 61

5288HRSS	 61

5299	 62

5299HL	 62

5299HLSS	 62

5299HR	 62

5299HRSS	 62

5299STARLIGHT	 57

5302	 63

5302HL	 63

5302HLSS	 63

5302HR	 63

5302HRSS	 63

5303	 61

5303HL	 61

5303HLSS	 61

5303HR	 61

5303HRSS	 61

5304	 61

5304HL	 61

5304HLSS	 61

5304HR	 61

5304HRSS	 61

5306	 64

5306HL	 64
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5306HLSS	 64

5306HR	 64

5306HRSS	 64

5307	 64

5307HL	 64

5307HLSS	 64

5307HR	 64

5307HRSS	 64

5308	 64

5308HL	 64

5308HLSS	 64

5308HR	 64

5308HRSS	 64

5309	 65

5309HL	 65

5309HLSS	 65

5309HR	 65

5309HRSS	 65

5310	 65

5310HL	 65

5310HLSS	 65

5310HR	 65

5310HRSS	 65

5311	 63

5311HL	 63

5311HLSS	 63

5311HR	 63

5311HRSS	 63

5312	 66

5313	 66

5315	 65

5315HL	 65

5315HLSS	 65

5315HR	 65

5315HRSS	 65

5350	 63

5350HL	 63

5350HLSS	 63

5350HR	 63

5350HRSS	 63

5355	 62

5355HL	 62

5355HLSS	 62

5355HR	 62

5355HRSS	 62

5356	 62

5356HL	 62

5356HLSS	 62

5356HR	 62

5356HRSS	 62

5360	 67

5360HL	 67

5360HLSS	 67

5360HR	 67

5360HRSS	 67

5388	 61

5388HL	 61

5388HLSS	 61

5388HR	 61

5388HRSS	 61

5399	 62

5399HL	 62

5399HLSS	 62

5399HR	 62

5399HRSS	 62

5402	 63

5402HL	 63

5402HLSS	 63

5402HR	 63

5402HRSS	 63

5403	 61

5403HL	 61

5403HLSS	 61

5403HR	 61

5403HRSS	 61

5404	 61

5404HL	 61

5404HLSS	 61

5404HR	 61

5404HRSS	 61

5406	 64

5406HL	 64

5406HLSS	 64

5406HR	 64

5406HRSS	 64

5407	 64

5407HL	 64

5407HLSS	 64

5407HR	 64

5407HRSS	 64

5408	 64

5408HL	 64

5408HLSS	 64

5408HR	 64

5408HRSS	 64

5409	 65

5409HL	 65

5409HLSS	 65

5409HR	 65

5409HRSS	 65

5410	 65

5410HL	 65

5410HLSS	 65

5410HR	 65

5410HRSS	 65

5411	 63

5411HL	 63

5411HLSS	 63

5411HR	 63

5411HRSS	 63

5412	 66

5413	 66

5415	 65

5415HL	 65

5415HLSS	 65

5415HR	 65

5415HRSS	 65

5450	 63

5450HL	 63

5450HLSS	 63

5450HR	 63

5450HRSS	 63

5455	 62

5455HL	 62

5455HLSS	 62

5455HR	 62

5455HRSS	 62

5456	 62

5456HL	 62

5456HLSS	 62

5456HR	 62

5456HRSS	 62

5460	 67

5460HL	 67

5460HLSS	 67

5460HR	 67

5460HRSS	 67

5488	 61

5488HL	 61

5488HLSS	 61

5488HR	 61

5488HRSS	 61

5499	 62

5499HL	 62

5499HLSS	 62

5499HR	 62

5499HRSS	 62

5500	 219

5501	 219

5502	 219

5602	 63

5602HL	 63

5602HLSS	 63

5602HR	 63

5602HRSS	 63

5603	 61

5603HL	 61

5603HLSS	 61

5603HR	 61

5603HRSS	 61

5604	 61

5604HL	 61

5604HLSS	 61

5604HR	 61

5604HRSS	 61

5606	 64

5606HL	 64

5606HLSS	 64

5606HR	 64

5606HRSS	 64

5607	 64

5607HL	 64

5607HLSS	 64

5607HR	 64

5607HRSS	 64

5608	 64
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5608HL	 64

5608HLSS	 64

5608HR	 64

5608HRSS	 64

5609	 65

5609HL	 65

5609HLSS	 65

5609HR	 65

5609HRSS	 65

5610	 65

5610HL	 65

5610HLSS	 65

5610HR	 65

5610HRSS	 65

5611	 63

5611HL	 63

5611HLSS	 63

5611HR	 63

5611HRSS	 63

5612	 66

5613	 66

5615	 65

5615HL	 65

5615HLSS	 65

5615HR	 65

5615HRSS	 65

5650	 63

5650HL	 63

5650HLSS	 63

5650HR	 63

5650HRSS	 63

5655	 62

5655HL	 62

5655HLSS	 62

5655HR	 62

5655HRSS	 62

5656	 62

5656HL	 62

5656HLSS	 62

5656HR	 62

5656HRSS	 62

5660	 67

5660HL	 67

5660HLSS	 67

5660HR	 67

5660HRSS	 67

5688	 61

5688HL	 61

5688HLSS	 61

5688HR	 61

5688HRSS	 61

5699	 62

5699HL	 62

5699HLSS	 62

5699HR	 62

5699HRSS	 62

50000	 518

50001	 89

50001CH	 89

50001G	 89

50005	 500

50007	 519

50008	 512

50010	 517

50020	 517

50030	 516

50031	 509

50040	 516

50044	 508

50045	 503

50046	 499

50048	 520

50049	 520

50050	 523

50053	 543

50054	 543

50055	 543

50059	 507

50060	 511

50063	 510

50064	 513

50069	 534

50070	 521

50071	 522

50073	 532

50074	 537

50078	 541

50079	 541

50086SC	 487

50092	 505

50101	 468

50105	 482

50106	 470

50112	 87

50122	 481

50127G-1	 90

50127ST-1	 90

50128G-1	 91

50128ST-1	 91

50131AG-1	 90

50132AG-1	 91

50139-1	 90

50140-1	 91

50141-1	 113

50142-1	 113

50145	 87

50146	 88

50147	 483, 484

50148	 476

50156	 485

50159	 536

50170	 504

50171	 504

50174	 522

50177	 542

50178	 539

50180	 538

50200	 550

50220	 547

50240	 548

50280	 423, 546

50300	 545

50301	 549

50310	 551

50320	 551

50400	 529

50400-1-R-	 529

50400-1-R-BB	 529

50400-1-S-	 529

50400-1-S-BB	 529

50401	 529

50410	 529

50410-1-R-	 529

50410-1-R-BB	 529

50410-1-S-	 529

50410-1-S-BB	 529

50411	 529

50420	 529

50420-S-	 529

50420-S-BB	 529

50430	 529

50430-R-	 529

50430-R-BB	 529

50430-S-	 529

50430-S-BB	 529

50500	 526

50501	 526

50700	 489

50701	 544

50731/2	 182

51000SKSC	 496

51013	 474

51014	 475

51016	 524

51017	 521

51025	 488

51050	 425

52000	 80

52001	 80

52002	 80

52003	 80

52004	 81

52005	 81

52008	 44, 45, 46, 47, 79, 84

52008-1-72001-BL	 44, 46, 84

52008-1-72004-BL	 45, 47, 84

52008-1-72030-BL	 44, 46, 84

52008-2-72000-BL	 44, 46, 84

52008CHAMPAGNE	 78

52008HEMISPHERE	 78

52008RAIN	 78

52008WAVE	 78

52009	 79

52010	 79

52101	 79

52102	 79
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52103	 79

52104	 79

52105	 79

52106	 79

52107	 79

52108	 79

52109	 79

52110	 79

52111	 79

52112	 79

52138	 80

52151	 80

52170	 45, 47, 79, 84

52170-1-72032-BL	 45, 47, 84

52170CHAMPAGNE	 78

52170HEMISPHERE	 78

52170RAIN	 78

52170WAVE	 78

52200	 80

53000	 82

53001	 82

53002	 82

53003	 82

53004	 82

53005	 82

53006	 82

53007	 83

53008	 83

53009	 83

53010	 83

53101	 248

53102	 248

53103	 248

53104	 248

53105	 248

53106	 248

53107	 248

53108	 248

53109	 248

53201	 247

53202	 247

53203	 247

53204	 247

53205	 247

53206	 247

53207	 247

53208	 247

53301	 249

53302	 249

53303	 249

53304	 249

53305	 249

53306	 249

53400	 254

53401	 254

53402	 254

53403	 254

53404	 255

53500	 253

53501	 253

53502	 253

53503	 253

53504	 253

53505	 255

53505PESTLE	 255

53507	 255

53508	 255

53509BAMBOO	 255

53509DRIFTWOOD	 255

53600WHITE	 251

53601WHITE	 251

53602WHITE	 251

53603WHITE	 251

53604WHITE	 251

53605WHITE	 251

53700-2TONELIME	 251

53700-2TONEORANGE	 251

53700-2TONERED	 250

53700-2TONEYELLOW	 250

53700WHITE	 250

53701-2TONELIME	 251

53701-2TONEORANGE	 251

53701-2TONERED	 250

53701-2TONEYELLOW	 250

53701WHITE	 250

53702-2TONELIME	 251

53702-2TONEORANGE	 251

53702-2TONERED	 250

53702-2TONEYELLOW	 250

53702WHITE	 250

53703-2TONELIME	 251

53703-2TONEORANGE	 251

53703-2TONERED	 250

53703-2TONEYELLOW	 250

53703WHITE	 250

53704-2TONELIME	 251

53704-2TONEORANGE	 251

53704-2TONERED	 250

53704-2TONEYELLOW	 250

53704WHITE	 250

53705-2TONEORANGE	 251

53705-2TONERED	 250

53705-2TONEYELLOW	 250

53705WHITE	 250

53800WHITE	 254

53850-MRBL	 241

53850-SLT	 241

53851-MRBL	 241

53851-SLT	 241

53852-MRBL	 241

53852-SLT	 241

53855-MRBL	 241

53855-SLT	 241

53856-MRBL	 241

53856-SLT	 241

53860-MRBL	 241

53860-SLT	 241

53900WHITE	 242

53901WHITE	 242

53902WHITE	 242

53903WHITE	 242

53904WHITE	 242

53925WHITE-BLK	 243

53926WHITE-BLK	 243

53927WHITE-BLK	 243

53928WHITE-BLK	 243

53929WHITE-BLK	 243

53930WHITE-BLK	 243

53975BLK-BAMBOO	 244

53976BLK-BAMBOO	 244

53977BLK-BAMBOO	 244

53978BLK-BAMBOO	 244

53979BLK-BAMBOO	 244

53980BLK-BAMBOO	 244

53982BLK-BAMBOO	 244

54010	 502

59000	 148

59011	 149

59017	 149

59018	 149

59019	 149

59020	 149

59024	 148

59025	 149

59026	 149

59030	 149

59031	 149

59032	 149

59035	 148

59036	 148

59037	 148

537052-2TONELIME	 251

5000000B	 379

5000001B	 379

5000002B	 379

5000003B	 379

5000004B	 381

5000005B	 381

5000006B	 379

5000007B	 379

5000008B	 380

5000009B	 381

5000010B	 380

5000011B	 380

5000012B	 380

5000013B	 380

5000014B	 381

5000015B	 380

5000016B	 381

5000017B	 381

50649113	 224

50695051	 224

50959106	 224

6050	 175

6051	 175

60000	 7, 44, 46
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60000BELLISSIMO	 27

60000-BL-FP	 44, 46

60000COFFEE	 50

60000FP	 7, 15, 21, 23, 25, 27, 50

60000FREEWAY	 21

60000HF	 15, 46

60000HF-BL	 46

60000RAIN	 23

60000WAVE	 25

60001	 7

60001BELLISSIMO	 27

60001FREEWAY	 21

60001GALAXY	 52

60001HF	 15, 46

60001HF-BL	 46

60001I	 7, 15, 21, 23, 25, 
27, 44, 46, 52

60001RAIN	 23

60001WAVE	 25

60002	 11

60002COFFEE	 49

60002FP	 11, 17, 49

60002HF	 17

60003	 8

60003HL	 8

60004	 8, 40

60004-2TONESS	 40

60004CLD	 8

60004CLDDESERT	 53

60004CLDHF	 16

60004CLDRAIN	 22, 23

60004FP	 8, 16, 18, 31, 35, 
40, 45, 47, 53

60004HF	 18, 47

60004HF-BL	 47

60005	 9

60005HF	 16

60005STARLIGHT	 51

60006	 11

60006DESERT	 52

60006FP	 11, 17, 52

60006HF	 17

60008	 9

60008TAUPE	 51

60009	 9

60009HF	 16

60010	 12

60010CLD	 12

60010CLDHF	 18

60010CLDTAUPE	 54

60010FP	 12, 18, 54

60011DESERT	 51

60012	 13

60012CLD	 13

60012CLDHF	 19

60012CLDSTARLIGHT	 54

60012G	 13, 19, 54

60013	 13

60013CLD	 13

60013CLDGALAXY	 53

60013CLDHF	 19

60013G	 13, 19, 53

60014	 10

60014FP	 9, 10, 16, 51

60014GALAXY	 51

60014HF	 18

60014LID	 10

60015	 10

60015COFFEE	 52

60015FP	 10, 19, 51, 52

60015HF	 19

60016	 13

60017	 13

60018	 10

60018DESERT	 49

60018FP	 10, 17, 49

60018HF	 17

60019	 12

60019HF	 17

60019STARLIGHT	 49

60020	 12

60020HF	 17

60020TAUPE	 49

60021	 11

60022	 10

60022FP	 10, 16, 50

60022HF	 16

60022TAUPE	 50

60023-2TONESS	 40

60023CLD	 8

60023CLDCOFFEE	 53

60023CLDHF	 18

60023FP	 8, 18, 31, 35, 40, 
45, 47, 53

60025	 9

60025FP	 9, 16, 50

60025HF	 16

60025STARLIGHT	 50

60026	 11

60026FP	 11, 17

60026HF	 17

60027	 9

60027GALAXY	 50

60027HF	 16

60028	 12

60029	 12

60029HF	 17

60030	 7

60030CF-2TONESS	 40

60030FREEWAY	 21

60030FREEWAYSHL	 21

60030HF	 15, 46

60030HF-BL	 46

60030HFSHL	 15

60030RAIN	 23

60030RAINSHL	 23

60030SHL	 7

60030STARLIGHT	 52

60030WAVE	 25

60030WAVESHL	 25

60031	 7, 15, 21, 23, 25, 
27, 29, 33, 40, 44, 

46, 52, 129, 552

60032	 7

60032BELLISSIMO	 27

60032BELLISSIMOSHL	 27

60032CF-2TONESS	 40

60032FREEWAY	 21

60032FREEWAYSHL	 21

60032HF	 15, 47

60032HF-BL	 47

60032HFSHL	 15

60032LH	 29, 33, 40

60032LLH	 29, 33, 40

60032RAIN	 23

60032RAINSHL	 23

60032SHL	 7

60032SLH	 40

60032TAUPE	 53

60032WAVE	 25

60032WAVESHL	 25

60033	 69

60034	 69

60035	 69

60299-2TONESS	 39

60299-2TONESSHL	 39

60299HF-LID	 19

60299HF-NC	 19

60299I	 29, 33, 39

60299LH	 29, 33, 39

60300-2TONESS	 39

60300--2TONESSHL	 39

60300I	 29, 33, 39

60300LH	 29, 33, 39

60301-2TONESS	 39

60301-2TONESSHL	 39

60301I	 29, 33, 39

60301LH	 29, 33, 39

60302-2TONESS	 39

60302-2TONESSHL	 39

60302I	 29, 33, 39

60302LH	 29, 33, 39

60303-2TONESS	 39

60303-2TONESSHL	 39

60303COVER	 34, 40

60303COVERBF	 34, 40

60303GLASSLID	 34, 40

60303HF-LID	 19

60303HF-NC	 19

60303I	 29, 33, 39

60303LH	 29, 33, 39

60304-2TONESS	 39

60304LH	 30, 34, 39, 40

60305-2TONESS	 39

60305COVER	 34, 40

60305GLASSLID	 34, 40

60305LH	 30, 34, 39, 40

60306-2TONESS	 39
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60306COVER	 34, 40

60306GLASSLID	 34, 40

60306LH	 29, 30, 33, 34, 39, 40

60307-2TONESS	 40

60308-2TONESS	 40

60309-2TONESS	 40

61100	 141

61110	 273

61207	 74

61208	 74

61209	 74

61210	 74

61211	 74

61213	 145

61214	 145

61215	 145

61216	 145

61220	 145

61221	 145

61222	 145

61223	 145

61224	 145

61225	 75

61225COVER	 75

61226	 75

61226COVER	 75

61227	 75

61227COVER	 75

61245	 145

61249	 12

61250	 12

61251	 71

61252	 71

61258	 145

61259	 145

61260	 145

61266	 145

61267	 145

61268	 145

61270	 11

61274	 11

61275	 11

61276	 11

61277	 73

61278	 73

61279	 74

61280	 74

61281	 269

61282	 269

61283	 277

61284-NERO	 279

61285	 277

61286	 277

61287	 277

61288	 277

61290	 74

61291-1	 74

61292	 74, 555

61298	 269

61299	 269

61300	 277

61301	 277

61302	 275

61303	 285

61305	 284

61306	 285

61307	 284

61308	 285

61309	 284

61310	 285

61311	 285

61311SF	 285

61312	 285

61312SF	 285

61313	 285

61314	 285

61314SF	 285

61315	 284

61316	 284

61317	 284

61318	 284

61319	 284

61320	 278

61321	 278

61322	 278

61323	 284

61324	 275

61325	 275

61327	 275

61328	 275

61329	 275

61330	 71

61331	 71

61333	 71

61334	 70

61335	 70

61337	 70

61340	 71

61341	 71

61350	 70

61351	 70

61362	 70

61363	 70

61364	 70

61365	 72

61366	 277

61368	 74

61369	 74

61370	 74

61371TG	 277

61371TG-NERO	 277

61380	 381

61385	 72

61385-M	 72

61390	 275

61400	 72

61401	 72

62299NCCOLOR	 36

62300NCCOLOR	 36

62301NCCOLOR	 36

62302NCCOLOR	 37

62303NCCOLOR	 37

62304NCCOLOR	 37

7002	 271

7003	 272

7004	 271

7005	 272

7006	 272

7007	 271

7008	 271

7009	 271

7010	 271

7011	 273

7011H	 273

7011HSS	 253, 273

7011L	 273

7011LSS	 253, 273

7011SS	 273

7012SS	 253

7013SS	 254

7014SS	 254

7015	 253

7016	 253

7017	 228

70000	 172

70001	 172

70002	 172

70003	 172

70004	 172

70005	 172

70006	 172

70007	 172

70008	 172

70009	 172

70010	 172

70011	 172

70016	 174

70017	 174

70018	 174

70019	 174

70020	 174

70021	 174

70030	 173

70031	 173

70032	 173

70033	 173

70034	 174

70035	 172

70036	 173

70037	 173

70038	 173

70040	 174

70041	 174

70042	 174

70045	 173

70046	 174
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70047	 174

70050	 173

70051	 173

70052	 173

70055	 173

70056	 173

70057	 174

70060	 171

70061	 171

70062	 172

70063	 172

70064	 171

70065	 172

70066	 172

70067	 172

70068	 172

70069	 172

70070	 172

70071	 174

70072	 172

70073	 172

70074	 172

70075	 172

70076	 174

70077	 171

71004-CF2-COLOR	 35

71023-CF2-COLOR	 35

71030-CF2-COLOR	 33

71030-CF2-COLOR-HL	 33

71030-CF2-COLOR-SHL	 33

71032-CF2-COLOR	 33

71032-CF2-COLOR-HL	 33

71032-CF2-COLOR-SHL	 33

71299-CF2-COLOR	 33

71299-CF2-COLOR-HL	 33

71300-CF2-COLOR	 33

71300-CF2-COLOR-HL	 33

71301-CF2-COLOR	 33

71301-CF2-COLOR-HL	 33

71302-CF2-COLOR	 33

71302CF2-COLOR-HL	 33

71303-CF2-COLOR	 33

71303-CF2-COLOR-HL	 33

71304-CF2-COLOR	 34

71305-CF2-COLOR	 34

71306-CF2-COLOR	 34

71307-CF2-COLOR	 34

71308-CF2-COLOR	 34

71309-CF2-COLOR	 34

72000-BL-COLOR	 44

72001-BL-COLOR	 44

72004-BL-COLOR	 45

72030-BL-COLOR	 44

72032-BL-COLOR	 45

73004-OM-COLOR	 31

73023-OM-COLOR	 31

73030-OM-COLOR	 29

73032-OM-COLOR	 29

73299-OM-COLOR	 29

73300-OM-COLOR	 29

73301-OM-COLOR	 29

73302-OM-COLOR	 29

73303-OM-COLOR	 29

73304-OM-COLOR	 30

73305-OM-COLOR	 30

73306-OM-COLOR	 30

73307-OM-COLOR	 30

73308-OM-COLOR	 30

73309-OM-COLOR	 30

76000-SMK	 278

700389915	 173

8000	 210

8001	 210

8013	 210

80000	 155

80001	 155

80002	 155

80003	 155

80010	 155

80011	 155

80020	 155

80021	 155

80030	 155

80031	 155

80035	 155

80036	 155

80040	 155

80041	 155

80050	 156

80051	 156

80052	 156

80053	 156

80054	 156

80055	 156

80056	 156

80057	 156

80058	 156

80059	 156

80060	 156

80061	 156

80062	 156

80063	 156

80064	 156

80065	 156

80066	 156

80067	 156

80068	 156

80070	 157

80071	 157

80090	 157

80091	 157

80092	 157

80093	 157

80094	 157

80095	 157

80100	 157

80101	 157

80102	 157

80110	 157

80111	 157

80112	 157

80120	 158

80121	 158

80130	 158

80131	 158

80132	 158

80133	 158

80140	 158

80141	 158

80142	 158

80150	 158

80151	 158

80152	 158

80153	 158

80154	 158

80155	 158

80156	 158

80160	 159

80161	 159

80162	 159

80170	 159

80171	 161

80172	 161

80173	 161

80200	 159

80201	 159

80210	 159

80211	 159

80212	 159

80220	 159

80221	 159

80230	 159

80231	 159

80238	 229

80240	 159

80245	 160

80246	 160

80250	 193

80254POLISHE	 194

80256POLISHE	 194

81000	 160

81001	 160

81002	 160

81003	 160

81004	 160

81005	 160

81006	 160

81007	 160

81008	 160

81009	 160

81010	 160

81011	 160

81012	 160

81013	 160

81014	 160

81015	 160
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81016	 160

81017	 160

81018	 161

81019	 161

81020	 161

81021	 161

81022	 159

81023	 159

82022	 164

82035UB	 210

82036UB	 210

82037	 209

82060	 210

85011	 209

85012	 209

85013	 357

85027	 209

85037	 209

85091	 209

87001-T	 294, 447

87005	 447

87006	 294, 447

9000	 227

9000C	 227

9001	 228

9003	 188

9004	 193

9004M	 193

9006	 190

9007	 190

9008	 184

9009	 195

9010	 195

9011	 190

9013	 184

9014	 218

9015	 220

9017	 188, 195

9018	 188, 192

9020	 227

9022	 189

9023	 190

9024	 189

9025	 189

9026	 189

9027	 189

9030	 187

9031	 227

9032	 195

9033	 189

9034	 200

9037	 195

9038	 189

9039	 200

9040	 153, 186

9041	 153, 186

9042	 153, 186

9043	 153, 186

9044	 153, 186

9045	 153, 186

9046	 153, 186

9047	 153, 186

9048	 153, 186

9049	 153, 186

9050	 153, 186

9051	 153, 186

9052	 190

9053	 163

9054	 163

9055	 185

9056	 163

9057	 185

9058	 185

9059	 185

9060	 185

9061	 187

9062	 163

9064	 190

9065	 187

9066	 190

9067	 227

9068	 219

9069	 219

9070	 219

9070HR	 219

9071	 194

9072	 153, 186

9073	 194

9074	 194

9075	 194

9076	 194

9077	 153, 186

9078	 224

9079	 187

9080	 223

9081	 228

9082	 228

9083	 222

9084	 222

9084W	 222

9085	 187

9086	 187

9087	 217

9087C	 217

9089SS	 311

9090	 168

9091	 168

9092	 168

9093	 168

9094	 185

9095	 185

9096	 185

9097	 168

9098	 168

9099	 168

9100	 168

9101	 168

9102	 189

9103	 189

9104	 189

9106	 169

9107	 169

9108	 168

9110	 218

9111	 168

9112	 168

9113	 169

9114	 168

9120	 153, 186

9121	 153, 186

9130	 219

9131	 219

9132	 219

9133	 219

9140	 184

9141	 184

9141HR	 184

9143	 184

9145	 228

9150	 187

9160	 223

9161	 223

9162	 223

9170	 219

9171	 219

9172	 219

9200	 228

9200H	 228

9201	 190

9202	 172, 184

9203	 184

9203HR	 184

9241	 184

9243	 185

9300	 153, 186

9301	 153, 186

9309	 71

9310	 272

9310SS	 272

9311	 71

9312	 71

9313	 141

9314	 141

9315	 137

9315COVER	 137, 139

9315DI	 139

9315HC	 137, 139

9316	 137

9316COVER	 137, 139

9316DI	 139

9317	 137

9317COVER	 137, 139

9317DI	 139

9318	 137

9318COVER	 137, 139

9318DI	 139
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9319	 137

9319COVER	 137, 139

9319DI	 139

9320	 137

9320COVER	 137, 139

9320DI	 139

9321	 137

9321COVER	 137, 139

9321DI	 139

9322	 143, 258

9322H	 143, 258

9323	 143

9323H	 143

9324BLACK	 143

9324WHITE	 111, 143

9324WHITE-1	 111

9325BLACK	 143

9325WHITE	 143

9326	 143

9327	 143

9328	 144, 442

9329	 144, 442

9329LED	 144, 443

9329LEDWR	 144, 443

9329R	 144, 443

9330	 144, 443

9332DI	 139

9333DI	 139

9334DI	 139

9400SS	 151

9401SS	 151

9402SS	 151

9403SS	 151

9404SS	 151

9405SS	 151

9406SS	 151

9407SS	 151

9408SS	 151

9409SS	 151

9410SS	 151

9411SS	 151

9412SS	 151

9413SS	 151

9414SS	 151

9415SS	 151

9416SS	 151

9450	 311

9451	 311

9452	 311

9453	 311

9454	 311

9455G	 303

9455T	 307

9456G	 303

9456T	 307

9457G	 303

9457T	 307

9458G	 303

9458T	 307

9459G	 303

9459T	 307

9460G	 303

9460T	 307

9461G	 303

9461T	 307

9462G	 303

9462T	 307

9463G	 303

9463T	 307

9464G	 303

9464T	 307

9465G	 293, 303

9465T	 307

9466HF	 305

9467HF	 305

9468HF	 305

9469G	 303

9469T	 307

9470HF	 305

9470T	 307

9500	 180

9501	 180

9501HR	 180

9502	 180

9503	 180

9504	 180

9505	 180

9506	 175

9507	 178

9508	 219

9509	 219

9510	 219

9511	 178

9512	 178

9514	 178

9515	 178

9516	 179

9517	 179

9518	 179

9522	 236

9522COVER	 236

9523	 236

9523COVER	 236

9524	 236

9524COVER	 236

9525	 236

9525COVER	 236

9526	 236

9526COVER	 236

9527	 236

9527COVER	 236

9528	 236

9528COVER	 236

9529	 236

9530	 179

9531	 179

9532	 179

9533	 179

9534	 237

9535	 237

9536	 237

9537	 236

9537PERF	 235

9537TILE	 235

9538	 236

9538PERF	 235

9538TILE	 235

9539	 236

9539PERF	 235

9540	 236

9541	 236

9541PERF	 236

9542	 236

9542PERF	 235

9542TILE	 235

9543	 237

9544	 237

9545	 237

9546	 237

9548	 236

9548COVER	 236

9550	 236

9551	 236

9552	 236

9553	 236

9554	 236

9554COVER	 236

9555	 236

9555PERF	 235

9555TILE	 235

9556	 236

9556COVER	 236

9570	 234, 239

9571	 234, 239

9572	 234, 239

9572-BLANK	 239

9573	 234, 239

9574	 234, 239

9575	 234, 239

9576	 235

9576NC	 235

9578	 235

9578NC	 235

9580	 237

9581	 237

9582	 237

9583	 237

9584	 237

9658	 94

9658-BIANCO	 94

9658-NERO	 94

9659	 94

9659-BIANCO	 94

9659-NERO	 94

9669	 93, 95, 259

9669-BIANCO	 93
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9669-CB-BW	 95

9669-CB-M	 95

9669-NERO	 93

9670	 93, 259

9670-BIANCO	 93

9670-NERO	 93

9676	 98

9677	 98

9678-M	 95

9679	 87

9682	 96

9683	 101

9684	 97

9684H	 97

9685	 96

9686	 96

9686CH	 96

9687	 87

9688	 87

9689SP	 100

9692	 100

9692CH	 100

9694	 99

9694CH	 99

9695	 279

9696	 279

9697	 99

9697CH	 99

9698	 101

9698CB	 101

9698CH	 101

9748	 263

9749	 263

9750	 263

9751	 263

9752	 265

9753	 265

9754	 265

9755	 265

9756	 265

9757	 265

9758	 265

9770	 259, 265

9771	 265

9773	 264

9774	 264

9800	 222

9801	 222

9802	 222

9803	 222

9902	 187

9904	 187

9910	 190

9911	 175

9912	 175

9913	 175

9914	 175

9915	 176

9916	 176

9917	 176

9918	 176

9919	 176

9920	 176

9921	 176

9922	 176

9923	 176

9924	 176

9925	 176

9926	 176

9927	 176

9928	 176

9929	 176

9930	 176

9931	 177

9932	 177

9933	 177

9934	 224

9935	 224

9936	 220

9937	 224

90110-36	 441

90110-48	 441

90110-62	 441

90150	 417

90151	 417

90160	 418

90161	 425

90165	 418

90166	 418

90170-4	 439

90170-6	 439

90170-8	 439

90171-4	 439

90171-6	 439

90171-8	 439

90176-1	 427

90176-2	 427

90176-3	 427

90176-4	 427

90176-5	 427

90176-6	 427

90177-1	 419

90177-2	 419

90177-3	 419

90177-4	 420

90177-5	 420

90177-6	 420

90177-7	 421

90177-8	 421

90177-9	 421

90177-10	 422

90177-11	 422

90177-12	 422

90177-13	 423

90178-4	 429

90178-6	 429

90178-42D	 429

90178-SC	 429

90179-1	 427

90179-2	 427

90179-3	 427

90180	 423

90185	 425

90200-B-C	 431

90200-C	 432

90210-B-C	 431

90210-C	 432

90220-1	 437

90220-2	 437

90220-3	 437

90220-4	 437

90225-24	 433

90225-24-B	 433

90225-36	 433

90225-36-B	 433

90230-72	 434

90230-72B	 434

90235-C	 435

90300	 449

90539062	 163

90621038	 220

90629059	 220

90809059	 225

90809106	 225

90919113	 169

90979059	 169

90979106	 169

90979113	 169

90989113	 225

90999106	 169

91019113	 169

91419097	 184

91419097HR	 184

91439097	 184

91439097HR	 184

92419097	 184

92439097	 185

99189920	 177

99199911	 177

BB100-NERO	 258

BB100-RUSTIC	 258

BB100-SS	 258

BB101-NERO	 258

BB101-SS	 258

BB112	 258

BB113	 259

BB114	 259

BB200-RUSTIC	 259

BB300	 259

BB300-RUSTIC	 259

BB400-NERO	 259

BB400-NERO-S	 259

BB401-NERO	 259

BB401-NERO-S	 259

BB402-NERO	 259

BB402-NERO-S	 259
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BB500-BW	 259

BB500-BW-S	 259

BB500-M	 259

BB500-M-S	 259

BB500-RUSTIC	 259

BB500-RUSTIC-S	 259

BB510	 258

EZ-1-1	 232, 239

EZ-1-3	 232, 239

EZ-1-5	 232, 239

EZ-1-COVER	 232

EZ-12-1	 232, 239

EZ-12-3	 232, 239

EZ-12-5	 232, 239

EZ-12-COVER	 232

EZ-12L-1	 232, 239

EZ-12L-1-SD	 232, 239

EZ-12L-3	 232, 239

EZ-12L-5	 232, 239

EZ-12L-COVER	 232

EZ-13-1	 232, 239

EZ-13-1-SD	 232, 239

EZ-13-3	 232, 239

EZ-13-5	 232, 239

EZ-13-COVER	 232

EZ-14-3	 232, 239

EZ-14-5	 232, 239

EZ-14-COVER	 232

EZ-16-3	 232, 239

EZ-16-5	 232, 239

EZ-16-COVER	 232

EZ-18-3	 232, 239

EZ-18-COVER	 232

EZ-FP-1	 233, 239

EZ-FP-2	 233, 239

EZ-FP-3	 233, 239

EZ-FP-4	 233, 239

EZ-FP-5	 233, 239

EZ-FP-6	 233, 239

EZ-FP-SL-1	 233

EZ-FP-SL-2	 233

EZ-FP-SL-3	 233

EZ-FP-SL-4	 233

M-9455-GM	 309

M-9456-GM	 309

M-9457-GM	 309

M-9458-GM	 309

M-9459-GM	 309

M-9460-GM	 309

M-9462-GM	 309

M-9463-GM	 309

M-9464-GM	 309

M-9465-GM	 309

M-EZ-1-1	 239

M-EZ-1-3	 239

M-EZ-1-5	 239

M-EZ-12-1	 239

M-EZ-12-3	 239

M-EZ-12-5	 239

M-EZ-12L-1	 239

M-EZ-12L-1-SD	 239

M-EZ-12L-3	 239

M-EZ-12L-5	 239

M-EZ-13-1	 239

M-EZ-13-1-SD	 239

M-EZ-13-3	 239

M-EZ-13-5	 239

M-EZ-14-3	 239

M-EZ-14-5	 239

M-EZ-16-3	 239

M-EZ-16-5	 239

M-EZ-18-3	 239

NX-1-B	 458

NX-1-BAR-B-C	 462

NX-1-BAR-S-O	 462

NX-1-BS-B-C	 460

NX-1-BS-S-O	 460

NX-1-CR-B-C	 461

NX-1-CR-S-O	 461

NX-1-CT-B-C	 458

NX-1-CT-S-O	 458

NX-1-FP-B-C	 459

NX-1-FP-S-O	 459

NX-1-S	 458

NX-1-SP-B-C	 459

NX-1-SP-S-O	 459

NX-2-CR-B-C	 461

NX-2-CR-S-O	 461

NX-12-CT-B-C	 458

NX-12-CT-S-O	 458

NX-12-FP-S-O	 459

NX-12-SD-B-C	 461

NX-12-SD-S-O	 461

NX-14-CT-B-C	 458

NX-14-CT-S-O	 458

NX-14-DI-B	 460

NX-14-DI-S	 460

NX-14-FP-B-C	 459

NX-14-FP-S-O	 459

NX-14-IC-B-C	 460

NX-14-IC-S-O	 460

NX-14-IS-B-C	 461

NX-14-IS-S-O	 461

NX-14-R-B	 460

NX-14-R-S	 460

NX-14-SD-B-C	 462

NX-14-SD-S-O	 462

NX-BB-B	 462

NX-BB-S	 462

NX-FT	 463

NX-MT	 463

S10FC	 313

S100	 335

S101	 335

S102	 335

S103	 335

S104	 335

S105	 335

S106	 335

S107	 335

S108	 335

S109	 335

S110	 335

S111	 335

S112	 335

S113	 335

S115	 335

S116	 335

S300	 349

S301	 349

S302	 349

S303	 349

S304	 349

S305	 349

S306	 349

S307	 349

S308	 349

S309	 349

S311	 349

S312	 349

S313	 349

S314	 349

S315	 349

S316	 349

S320	 349, 361

S400	 314

S401	 314

S402	 314

S403	 314

S404	 314

S405	 314

S406	 314

S407	 314

S408	 314

S409	 314

S411	 314

S412	 314

S413	 314

S414	 314

S415	 314

S416	 314

S500	 338

S501	 338

S502	 338

S503	 338

S504	 338

S505	 338

S506	 338

S507	 338

S508	 338

S509	 338

S511	 338

S512	 338

S513	 338

S514	 338

S515	 338
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S516	 338

S600	 350

S601	 350

S602	 350

S603	 350

S604	 350

S605	 350

S606	 350

S607	 350

S608	 350

S609	 350

S611	 350

S612	 350

S613	 350

S614	 350

S615	 350

S616	 350

S700	 317

S701	 317

S702	 317

S703	 317

S704	 317

S705	 317

S706	 317

S707	 317

S708	 317

S709	 317

S711	 317

S712	 317

S713	 317

S714	 317

S715	 317

S716	 317

S800	 325

S801	 325

S802	 325

S803	 325

S804	 325

S805	 325

S806	 325

S807	 325

S808	 325

S809	 325

S811	 325

S812	 325

S813	 325

S814	 325

S815	 325

S816	 325

S900	 342

S901	 342

S902	 342

S903	 342

S904	 342

S905	 342

S906	 342

S907	 342

S908	 342

S909	 342

S911	 342

S912	 342

S913	 342

S914	 342

S915	 342

S916	 342

S934	 361

S935	 362

S936	 362

S936BOX	 363

S937	 362

S938	 362

S939	 362

S942	 359

S943	 359

S944	 359

S945	 359

S1000	 347

S1001	 347

S1002	 347

S1003	 347

S1004	 347

S1005	 347

S1006	 347

S1007	 347

S1008	 347

S1009	 347

S1011	 347

S1012	 347

S1013	 347

S1014	 347

S1015	 347

S1016	 347

S1100	 320

S1101	 320

S1102	 320

S1103	 320

S1104	 320

S1105	 320

S1106	 320

S1107	 320

S1108	 320

S1109	 320

S1111	 320

S1112	 320

S1113	 320

S1114	 320

S1115	 320

S1116	 320

S1120	 320, 361

S1200	 341

S1201	 341

S1202	 341

S1203	 341

S1205	 341

S1206	 341

S1207	 341

S1208	 341

S1212	 341

S1213	 341

S1215	 341

S1216	 341

S1217	 341

S1300	 327

S1301	 327

S1302	 327

S1303	 327

S1305	 327

S1306	 327

S1307	 327

S1308	 327

S1312	 327

S1315	 327

S1316	 327

S1317	 327

S1318	 327

S1400	 351

S1401	 351

S1402	 351

S1403	 351

S1405	 351

S1406	 351

S1407	 351

S1408	 351

S1412	 351

S1415	 351

S1416	 351

S1417	 351

S1500	 348

S1501	 348

S1502	 348

S1503	 348

S1505	 348

S1506	 348

S1507	 348

S1508	 348

S1512	 348

S1515	 348

S1516	 348

S1517	 348

S1600	 319

S1601	 319

S1602	 319

S1603	 319

S1605	 319

S1606	 319

S1607	 319

S1608	 319

S1612	 319

S1615	 319

S1616	 319

S1617	 319

S1700	 336

S1701	 336

S1702	 336

S1703	 336

S1705	 336
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S1706	 336

S1707	 336

S1708	 336

S1712	 336

S1715	 336

S1716	 336

S1717	 336

S1800	 339

S1801	 339

S1802	 339

S1803	 339

S1805	 339

S1806	 339

S1807	 339

S1808	 339

S1812	 339

S1815	 339

S1816	 339

S1817	 339

S1900	 330

S1901	 330

S1902	 330

S1903	 330

S1905	 330

S1906	 330

S1907	 330

S1908	 330

S1912	 330

S1915	 330

S1916	 330

S1917	 330

S2000	 346

S2001	 346

S2002	 346

S2003	 346

S2005	 346

S2006	 346

S2007	 346

S2008	 346

S2012	 346

S2015	 346

S2016	 346

S2017	 346

S2100	 318

S2101	 318

S2102	 318

S2103	 318

S2105	 318

S2106	 318

S2107	 318

S2108	 318

S2112	 318

S2115	 318

S2116	 318

S2117	 318

S2200	 352

S2201	 352

S2202	 352

S2203	 352

S2205	 352

S2206	 352

S2207	 352

S2212	 352

S2215	 352

S2216	 352

S2217	 352

S2218	 352

S2300	 326

S2301	 326

S2302	 326

S2303	 326

S2305	 326

S2306	 326

S2307	 326

S2308	 326

S2312	 326

S2316	 326

S2317	 326

S2400	 324

S2401	 324

S2402	 324

S2403	 324

S2405	 324

S2406	 324

S2407	 324

S2408	 324

S2412	 324

S2416	 324

S2417	 324

S2500	 323

S2501	 323

S2502	 323

S2503	 323

S2504	 323

S2505	 323

S2506	 323

S2507	 323

S2508	 323

S2512	 323

S2516	 323

S2517	 323

S2600	 328

S2601	 328

S2602	 328

S2603	 328

S2604	 328

S2605	 328

S2606	 328

S2607	 328

S2608	 328

S2612	 328

S2616	 328

S2617	 328

S2700	 329

S2701	 329

S2702	 329

S2703	 329

S2704	 329

S2705	 329

S2706	 329

S2707	 329

S2708	 329

S2712	 329

S2716	 329

S2717	 329

S2800	 334

S2801	 334

S2802	 334

S2803	 334

S2804	 334

S2805	 334

S2806	 334

S2807	 334

S2808	 334

S2812	 334

S2816	 334

S2817	 334

S2900	 344

S2901	 344

S2902	 344

S2903	 344

S2905	 344

S2906	 344

S2907	 344

S2908	 344

S2912	 344

S2916	 344

S2917	 344

S3000	 332

S3001	 332

S3002	 332

S3003	 332

S3004	 332

S3005	 332

S3007	 332

S3008	 332

S3010	 332

S3011	 332

S3016	 332

S3017	 332

S3020	 332, 361

S3200	 316

S3201	 316

S3202	 316

S3203	 316

S3204	 316

S3205	 316

S3207	 316

S3208	 316

S3210	 316

S3211	 316

S3212	 316

S3216	 316

S3217	 316

S3400	 322

S3401	 322
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S3402	 322

S3403	 322

S3406	 322

S3407	 322

S3408	 322

S3412	 322

S3413	 322

S3416	 322

S3612	 315

S3700	 343

S3702	 343

S3703	 343

S3704	 343

S3706	 343

S3707	 343

S3708	 343

S3712	 343

S3713	 343

S3715	 343

S3716	 343

S3717	 343

S3718	 343

S3721	 343

S3722	 343

S3800	 333

S3802	 333

S3803	 333

S3804	 333

S3806	 333

S3807	 333

S3811	 333

S3813	 333

S3815	 333

S3900	 345

S3901	 345

S3902	 345

S3903	 345

S3904	 345

S3906	 345

S3907	 345

S3908	 345

S3910	 345

S3911	 345

S3916	 345

S3920	 345, 361

S4000	 321

S4001	 321

S4002	 321

S4003	 321

S4004	 321

S4005	 321

S4007	 321

S4008	 321

S4010	 321

S4011	 321

S4016	 321

S4400	 331

S4401	 331

S4402	 331

S4403	 331

S4404	 331

S4406	 331

S4407	 331

S4408	 331

S4410	 331

S4411	 331

S4415	 331

S4416	 331

S4418	 331

S4600	 340

S4602	 340

S4603	 340

S4604	 340

S4605	 340

S4606	 340

S4607	 340

S4608	 340

S4611	 340

S4615	 340

S4616	 340

S4617	 340

S4618	 340

S4622	 340

S4623	 340

S4624	 340

S4700	 337

S4701	 337

S4702	 337

S4703	 337

S4706	 337

S4707	 337

S4708	 337

S4711	 337

S4715	 337

S4716	 337

S4717	 337

SBS317	 349

SBS318	 349

SBS3300	 347

SBS3301	 347

SBS3303	 347

SBS3305	 347

SBS3306	 347

SBS3307	 347

SBS3308	 347

SBS3312	 347

SBS3313	 347

SBS3315	 347

SBS3316	 347

SBS3600	 315

SBS3601	 315

SBS3602	 315

SBS3603	 315

SBS3606	 315

SBS3607	 315

SBS3608	 315

SBS3613	 315

SBS3616	 315

SBS5100	 353

SBS5103	 353

SBS5105	 353

SBS5111	 353

SBS5200	 353

SBS5203	 353

SBS5205	 353

SBS5211	 353

SBS5300	 353

SBS5303	 353

SBS5305	 353

SBS5311	 353

SC-2017-6488-12D-1	 501

SC-2019-7169-1D-1	 491

SC-2019-7169-1D-2	 491

SC-2019-7350-3D	 466

SC-2019-7398-2D	 531

SC-2019-7487-1D	 530

SC-2020-7587-8D	 464

SC-2020-7599-2D	 451

SC-2021-7811-2D	 493

SC-2022-7918-2D	 490

SC-2022-7919-3D	 492

SC-2022-7923-2D	 494

STS301	 357

STS303	 357

STS1001	 357

STS1003	 357

STS1101	 357

STS1103	 357

STS1201	 357

STS1203	 357

STS2201	 357

STS2203	 357

TG-100	 445

TG-100-PA	 445

TG-100-ST	 445

TG-CB-1200	 445

TG-CB-9600	 445
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SANDSTONE
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Sandstone products (“Products”) will be free from 
defects in material and workmanship and will conform to Bon Chef’s Product 
specifications.  Bon Chef warrants to Owner the integrity of the body of its 
Sandstone Products against cracking, breaking and defects in material and 
workmanship for life.  Bon Chef warrants to Owner the finishes and coating of 
its Sandstone Products against chipping and lifting for Three Years from the date 
of original purchase.  For this Warranty to apply, Owner must follow the Proper 
Use and Care Instructions indicated below (“Proper Use”).  The Warranty does not 
cover damage caused by misuse, accidents, or alterations to the Products.

2. During the Warranty period, Bon Chef will repair or replace, at its discretion, 
any Product which does not meet the Warranty provided in Paragraph 1 above.  
The determination of whether a Product meets and conforms with the Warranty 
provided in Paragraph 1 above remains with Bon Chef.  If Bon Chef determines 
that damage occurred during Proper Use, the Product will be, at Bon Chef’s 
discretion, repaired or replaced by a similar product, or one of equivalent value 
if the Product is no longer in production, at no cost to Owner except for shipping 
charges.  THERE ARE NO OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING 
THE IMPLIED WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICU-
LAR PURPOSE, WHICH EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED 
HEREIN.  THE REPAIR OR REPLACEMENT REMEDY FOR ANY BREACH OF WAR-
RANTY AND FOR ANY AND ALL DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON 
CHEF’S PRODUCTS.  LIABILITY FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED 
TO COMPENSATORY, INCIDENTAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR 
PUNITIVE DAMAGES, AND ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, 
WHETHER IN CONTRACT, TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE 
EXTENT PERMITTED BY LAW.  To the extent that any provisions herein purport 
to disclaim or limit any statutory rights or remedies as may vary from state to 
state, such provisions shall be deemed to be amended to the extent necessary to 
comply therewith.

3. To make any Warranty claim with respect to Bon Chef Sandstone Products, 
Owner must contact the Bon Chef customer service department for a return 
authorization number, and mail the Product postage prepaid, to Bon Chef for 
evaluation.

4. If Bon Chef Sandstone Products should incur damage any time after the War-
ranty period, Owner may elect to use Bon Chef’s exchange program to receive 
a partial credit toward the purchase of new products.  Please contact customer 
service for further details.

Proper Use And Care Instructions
• Safe Temperatures:  -20°F to a maximum temperature of 185°F.
• Warewashing: Do not use iodine-based sanitizers –may cause staining. For 
heavily soiled conditions, presoak in hot water with mild soap. Do not scour or 
scrape. Use only nylon or sponge pads to clean. Scouring pads will damage the 
Sandstone finish.  High temp dishwashers max temp is 180 degrees.  For low 
temp use chemical bath to sanitize dishes.
• Do not use as a cutting surface.  Knives will damage the Sandstone finish.
• Do not place in oven or broiler, as this will damage the Sandstone coating.
• Do not use in a hot application as this will cause staining, separation and lifting 
of Sandstone coating.
• Recommended serving utensils: Bon Chef Sandstone or Pewter Glo utensils 
and/or plastic service ware.  Heavy metal or any type of metal utensils should not 
be used.

PEWTER GLO
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Pewter Glo products (“Products”) will be free from 
defects in material and workmanship and will conform to Bon Chef’s Product 
specifications.  Bon Chef Pewter Glo products are warranted to Owner against 
chipping, cracking, breaking and defects in material and workmanship for life.  
For this Warranty to apply, Owner must follow the Proper Use and Care Instruc-
tions indicated below (“Proper Use”).  The Warranty does not cover damage 
caused by misuse, accidents, or alterations to the Products.

2. During the Warranty period, Bon Chef will repair or replace, at its discretion, 
any Product which does not meet the Warranty provided in Paragraph 1 above.  
The determination of whether a Product meets and conforms to the Warranty 
provided in Paragraph 1 above remains with Bon Chef.  If Bon Chef determines 
that damage occurred during Proper Use, the Product will be, at Bon Chef’s 
discretion, repaired or replaced by a similar product, or one of equivalent value 
if the Product is no longer in production, at no cost to Owner except for shipping 
charges.  THERE ARE NO OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING 
THE IMPLIED WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICU-
LAR PURPOSE, WHICH EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED 
HEREIN.  THE REPAIR OR REPLACEMENT REMEDY FOR ANY BREACH OF WAR-
RANTY AND FOR ANY AND ALL DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON 
CHEF’S PRODUCTS.  LIABILITY FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED 
TO COMPENSATORY, INCIDENTAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR 
PUNITIVE DAMAGES, AND ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, 
WHETHER IN CONTRACT, TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE 
EXTENT PERMITTED BY LAW. To the extent that any provisions herein purport to 
disclaim or limit any statutory rights or remedies as may vary from state to state, 
such provisions shall be deemed to be amended to the extent necessary to 
comply therewith.
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3. To make any Warranty claim with respect to Bon Chef Pewter Glo Products, 
Owner must contact the Bon Chef customer service department for a return 
authorization number, and mail the Product postage prepaid, to Bon Chef for 
evaluation.

Proper Use And Care Instructions
• Safe Temperatures:  -20°F to a maximum temperature of 650°F.
• Warewashing:  Use only metal safe detergents and sanitizers. For heavily soiled 
conditions, presoak in hot water. Do not scour or scrape.
• Do not use Pewter Glo products for food storage.
• Wash and rinse after each use.
• Dishwasher Safe, Products will patina as they age

TEMPO
The Bon Chef Quality Warranty

 1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Tempo products (“Products”) will be free from defects 
in material and workmanship and will conform to Bon Chef’s Product specifi-
cations.  Bon Chef Tempo products are warranted to Owner against chipping, 
cracking, breaking and defects in material and workmanship for life.  For this 
Warranty to apply, Owner must follow the Proper Use and Care Instructions 
indicated below (“Proper Use”).  The Warranty does not cover damage caused by 
misuse, accidents, or alterations to the Products.  2.	 During the Warranty period, 
Bon Chef will repair or replace, at its discretion, any Product which does not meet 
the Warranty provided in Paragraph 1 above.  The determination of whether a 
Product meets and conforms with the Warranty provided in Paragraph 1 above 
remains with Bon Chef.  If Bon Chef determines that damage occurred during 
Proper Use, the Product will be, at Bon Chef’s discretion, repaired or replaced 
by a similar product, or one of equivalent value if the Product is no longer in 
production, at no cost to Owner except for shipping charges.  THERE ARE NO 
OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING THE IMPLIED WARRAN-
TIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE, WHICH 
EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED HEREIN.  THE REPAIR OR 
REPLACEMENT REMEDY FOR ANY BREACH OF WARRANTY AND FOR ANY AND ALL 
DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON CHEF’S PRODUCTS.  LIABILITY 
FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED TO COMPENSATORY, INCIDEN-
TAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR PUNITIVE DAMAGES, AND 
ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, WHETHER IN CONTRACT, 
TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE EXTENT PERMITTED BY LAW. 
To the extent that any provisions herein purport to disclaim or limit any statu-
tory rights or remedies as may vary from state to state, such provisions shall be 
deemed to be amended to the extent necessary to comply therewith.

 3. To make any Warranty claim with respect to Bon Chef Tempo Products, Owner 
must contact the Bon Chef customer service department for a return authoriza-
tion number, and mail the Product postage prepaid, to Bon Chef for evaluation.

Proper Use And Care Instructions
• Safe Temperatures:  -20°F to a maximum temperature of 650°F.
• Dishwasher Safe.
• Use only metal safe detergents and sanitizers. Non-metal safe detergents or 
sanitizers will  remove the Tempo finish.
• For heavily soiled conditions, presoak in hot water with mild soap. Do not scour 
or scrape. Use  only nylon or sponge pads to clean.  Scouring pads will remove 
the Tempo finish.

 MODULAR HOT BARS, COLD BARS, PODIUMS,
LIQUOR BARS, CARTS, FLAMBÉ CARTS & CUSTOM
MILL PRODUCTS
The Bon Chef Quality Warranty

 1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Modular Hot Bars, Cold Bars, Podiums, Liquor Bars, 
Carts, Flambé Carts and Custom Mill Products (“Products”) will be free from 
defects in material and workmanship and will conform to Bon Chef’s Product 
specifications at the time of shipping for one year.  This warranty does not extend 
to other manufacturers equipment, mechanical or electrical hot bain maries 
or wells; insulated or mechanical cold pans; wells or bain maries; mechanical, 
electrical, or non-mechanical lowerators; or other specified fabricated products, 
including audio equipment, that may be installed by Bon Chef in Bon Chef Prod-
ucts.  Such other manufactures’ mechanical or electrical components or products 
are subject to the specified manufacturers’ warranties.  For Warranty to apply, 
Owner must follow the Proper Use and Care Instructions indicated below (“Prop-
er Use”).  The Warranty does not cover damaged caused by misuse, accidents, or 
alterations to the Products.

2. Under this Warranty, Bon Chef will repair or replace, at its discretion, any 
Product which does not meet the Warranty provided in Paragraph 1 above.  The 
determination of whether a Product meets and conforms with the Warranty 
provided in Paragraph 1 above remains with Bon Chef.  If Bon Chef determines 
that damage occurred during Proper Use, the Product will be, at Bon Chef’s 
discretion, repaired or replaced by a similar product, or one of equivalent value 
if the Product is no longer in production, at no cost to Owner except for shipping 
charges.  THERE ARE NO OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING 
THE IMPLIED WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICU-
LAR PURPOSE, WHICH EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED 
HEREIN.  THE REPAIR OR REPLACEMENT REMEDY FOR ANY BREACH OF WAR-
RANTY AND FOR ANY AND ALL DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON 
CHEF’S PRODUCTS.  LIABILITY FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED 
TO COMPENSATORY, INCIDENTAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR 
PUNITIVE DAMAGES, AND ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, 
WHETHER IN CONTRACT, TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE 
EXTENT PERMITTED BY LAW.  To the extent that any provisions herein purport 
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to disclaim or limit any statutory rights or remedies as may vary from state to 
state, such provisions shall be deemed to be amended to the extent necessary to 
comply therewith.

3. If damage should occur to any of the Warranted Products (which exclude other 
manufacturers’ products or components as referenced in Paragraph 2 above) 
Owner is to contact the Bon Chef customer service department to determine if 
the damage is the fault of misuse or defects in materials or workmanship. Bon 
Chef’s customer service will determine if a Bon Chef Representative will be 
sent to owner’s location for evaluation or if an RMA Return Authorization will be 
issued.  If RMA is issued, Owner must send the products, prepaid to Bon Chef for 
evaluation.

4. DESIGN AND SPECIFICATIONS:  Bon Chef, Inc. reserves the right to make 
changes in design and specifications or add improvements on our equipment.  
The right is also reserved to modify our equipment because of factors beyond our 
control and government regulations.  Seller makes no representation that the 
product complies with any present or future federal, state, or local regulations.  
Compliance is Buyer’s responsibility.  If certification labels by approved testing 
agencies are required, consult with factory prior to ordering.

Proper Use And Care Instructions
Wood Surfaces:
 • All wood surfaces must be cleaned after service using a damp, soft cotton cloth 
with a small amount of mild, non-abrasive cleanser. Never use solvents on wood 
surfaces. Remove any excess cleanser or water after cleaning.
• Never use abrasive cleansers.
• Use a no-wax furniture polish to protect the finish between cleanings.
• Chemicals in certain foods can harm the finish if left on for an extended period.
• Clean up all food spills as soon as possible. Do not allow any spilled food 
products to dry on wood surfaces.

Corian / Granite / Engineered Stone Surfaces:
• Clean with a damp, soft cotton cloth.
• Never use abrasive cleansers or cloths. Use only soft cotton.
• Plain denatured alcohol, used sparingly, is the best cleanser for counter tops.
• Never place hot items on your Corian surface.
• Never use a Corian or Granite counter top as a cutting board or food prep area.
• Minor surface scratches or abrasions in Corian can be removed using 320 grit 
sandpaper or “0000” steel wool. Sand in a circular motion applying very little 
pressure.
• Certain chemicals in food, such as the acid in tomatoes, can discolor tops. Be 
sure to clean up all food spills as soon as possible.

WarmStone surfaces:
WarmStone is a durable and beautiful man-made material, but is subject to 

some of the same maintenance concerns as natural stones are. Please follow 
these usage and maintenance guidelines for best performance and longevity.
*Never use any type of cast iron vessel on WarmStone surfaces!   The acceler-
ated heat distribution properties of cast iron will very quickly cause damage to 
WarmStone!

• Never let a vessel run dry for any length of time, as heat damage and possible 
discoloring will occur. Keep food product levels as full as possible
• If using induction chafers or other water-pan vessels, always ensure the water 
level is constantly adequate.
• As a general rule, always use the lowest possible power setting on the induc-
tion stoves to achieve your desired temperature.
• After each use, clean the surface with a soft cloth and non-abrasive cleanser. 
Surface will still be hot from vessel-transferred heat, use caution.
• Always remove spilled food products promptly.

Brass / Stainless Steel surfaces:
• Finished metal surfaces are extremely susceptible to scratching. Great care 
must be taken to avoid marring these surfaces.
• Brass is clear-coated to conform to NSF requirements. This coating is extremely 
sensitive to scratching.
• Never let solvents contact coated brass. This includes Acetone, Alcohol, Mineral 
Spirits, etc.
• Clean with a damp, soft cotton cloth,
• All Stainless Steel surfaces should be polished once a week using a water 
based S/S cleaner.
• Never let condensation or any other moisture remain in contact with metal 
surfaces for prolonged periods of time.

Plexiglas / Acrylic Surfaces:
• Clean with a damp, soft cotton cloth moistened with plastic cleaner such as 
Novus or Craftics.
• Acrylic is extremely sensitive to scratching. Never use abrasive cleansers or 
cloths. Use only soft cotton t-shirt material.
• Never clean acrylic with products containing ammonia or alcohol. Do not use 
Glass Cleaner such as Windex as it contains ammonia.

ELITE CHAFING DISHES & SOUP MARMITES
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Elite Chafing Dish & Soup Marmite products (“Prod-
ucts”) will be free from defects in material and workmanship and will conform to 
Bon Chef’s Product specifications.  Bon Chef warrants to Owner all, welds, legs 
and frames of its Elite Chafing Dish, & Soup Marmite products against breaking 
for life.  The roll back mechanism which is a ware part is warranteed for one 
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year.  This Warranty does not extend to any other parts or to the finish of the Elite 
Chafing Dish & Soup Marmite products.  For this Warranty to apply, Owner must 
follow the Proper Use and Care Instructions indicated below (“Proper Use”).  The 
Warranty does not cover damage caused by misuse, accidents, or alterations to 
the Products.

2. Under this Warranty, Bon Chef will repair or replace, at its discretion, any 
Product which does not meet the Warranty provided in Paragraph 1 above.  
The determination of whether a Product meets and conforms to the Warranty 
provided in Paragraph 1 above remains with Bon Chef.  If Bon Chef determines 
that damage occurred during Proper Use, the Product will be, at Bon Chef’s 
discretion, repaired or replaced by a similar product, or one of equivalent value 
if the Product is no longer in production, at no cost to Owner except for shipping 
charges.  THERE ARE NO OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING 
THE IMPLIED WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICU-
LAR PURPOSE, WHICH EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED 
HEREIN.  THE REPAIR OR REPLACEMENT REMEDY FOR ANY BREACH OF WAR-
RANTY AND FOR ANY AND ALL DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON 
CHEF’S PRODUCTS.  LIABILITY FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED 
TO COMPENSATORY, INCIDENTAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR 
PUNITIVE DAMAGES, AND ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, 
WHETHER IN CONTRACT, TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE 
EXTENT PERMITTED BY LAW. To the extent that any provisions herein purport to 
disclaim or limit any statutory rights or remedies as may vary from state to state, 
such provisions shall be deemed to be amended to the extent necessary to 
comply therewith.

3. To make any Warranty claim with respect to Bon Chef’s Elite Chafing Dish & 
Soup Marmite Products, Owner must contact the Bon Chef’s customer service 
department to determine if a Bon Chef field representative will be sent to Own-
er’s location for Product evaluation, or if a return authorization number will be 
issued.  If a return authorization is used, Owner must send the products, prepaid 
to Bon Chef for evaluation.

Proper Use And Care Instructions
• Use a water-based spray or non-abrasive stainless steel cleaner.
• Never submerge in water or put into a dishwasher.
• For silver, gold or copper plating, use non-abrasive liquid polish. For brass trim: 
use non-abrasive cleaner. Abrasive cleaners will remove the protective clear coat 
lacquer and will tarnish.

MANHATTAN AND OLYMPIA CHAFERS, CEREAL AND JUICE 
DISPENSERS
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Manhattan, Olympia Chafers, Cereal and Juice Dis-
penser products (“Products”) will be free from defects in material and workman-

ship and will conform to Bon Chef’s Product specifications.  Bon Chef warrants 
to Owner all working components, welds, legs and frames of its Manhattan, 
Olympia Chafers, Cereal and Juice Dispenser products against breaking for one 
year.  This Warranty does not extend to any other parts or to the finish of the 
Manhattan, Olympia Chafers, Cereal and Juice Dispenser products.  For this War-
ranty to apply, Owner must follow the Proper Use and Care Instructions indicated 
below (“Proper Use”).  The Warranty does not cover damage caused by misuse, 
accidents, or alterations to the Products.

2. Under this Warranty, Bon Chef will repair or replace, at its discretion, any 
Product which does not meet the Warranty provided in Paragraph 1 above.  The 
determination of whether a Product meets and conforms with the Warranty 
provided in Paragraph 1 above remains with Bon Chef.  If Bon Chef determines 
that damage occurred during Proper Use, the Product will be, at Bon Chef’s 
discretion, repaired or replaced by a similar product, or one of equivalent value 
if the Product is no longer in production, at no cost to Owner except for shipping 
charges.  THERE ARE NO OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING 
THE IMPLIED WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICU-
LAR PURPOSE, WHICH EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED 
HEREIN.  THE REPAIR OR REPLACEMENT REMEDY FOR ANY BREACH OF WAR-
RANTY AND FOR ANY AND ALL DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON 
CHEF’S PRODUCTS.  LIABILITY FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED 
TO COMPENSATORY, INCIDENTAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR 
PUNITIVE DAMAGES, AND ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, 
WHETHER IN CONTRACT, TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE 
EXTENT PERMITTED BY LAW. To the extent that any provisions herein purport to 
disclaim or limit any statutory rights or remedies as may vary from state to state, 
such provisions shall be deemed to be amended to the extent necessary to 
comply therewith.

3. To make any Warranty claim with respect to Bon Chef’s Manhattan, Olympia 
Chafers, Cereal and Juice Dispenser Products, Owner must contact the Bon Chef 
customer service department to determine if a Bon Chef field representative will 
be sent to Owner’s location for Product evaluation, or if a return authorization 
number will be issued.  If a return authorization is used, Owner must send the 
products, prepaid to Bon Chef for evaluation.

Proper Use And Care Instructions
 • Use a water-based spray or non-abrasive stainless steel cleaner on stainless 
steel parts.
• Never submerge in water or put into a dishwasher.
• Do not use abrasive cleaners on Juice & Cereal Dispenser cylinder.
• For silver, gold or copper plating, use non-abrasive 	 liquid polish.  For 
brass trim: use non-abrasive cleaner.  Abrasive cleaners will remove the protec-
tive clear coat lacquer and will tarnish.   For Juice and Cereal Dispensers, hand 
wash in mild lukewarm soapy water.
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INDUCTION CHAFERS
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Induction Chafer products (“Products”) will be free 
from defects in material and workmanship and will conform to Bon Chef’s Prod-
uct specifications.  Bon Chef warrants to Owner all working components, welds, 
legs and frames of its Induction Chafer products against breaking for one year.  
This Warranty does not extend to any other parts or to the finish of the Induction 
Chafer products.  For this Warranty to apply, Owner must follow the Proper Use 
and Care Instructions indicated below (“Proper Use”).  The Warranty does not 
cover damage caused by misuse, accidents, or alterations to the Products.

2. Under this Warranty, Bon Chef will repair or replace, at its discretion, any 
Product which does not meet the Warranty provided in Paragraph 1 above.  The 
determination of whether a Product meets and conforms with the Warranty 
provided in Paragraph 1 above remains with Bon Chef.  If Bon Chef determines 
that damage occurred during Proper Use, the Product will be, at Bon Chef’s 
discretion, repaired or replaced by a similar product, or one of equivalent value 
if the Product is no longer in production, at no cost to Owner except for shipping 
charges.  THERE ARE NO OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING 
THE IMPLIED WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICU-
LAR PURPOSE, WHICH EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED 
HEREIN.  THE REPAIR OR REPLACEMENT REMEDY FOR ANY BREACH OF WAR-
RANTY AND FOR ANY AND ALL DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON 
CHEF’S PRODUCTS.  LIABILITY FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED 
TO COMPENSATORY, INCIDENTAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR 
PUNITIVE DAMAGES, AND ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, 
WHETHER IN CONTRACT, TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE 
EXTENT PERMITTED BY LAW. To the extent that any provisions herein purport to 
disclaim or limit any statutory rights or remedies as may vary from state to state, 
such provisions shall be deemed to be amended to the extent necessary to 
comply therewith.

3. To make any Warranty claim with respect to Bon Chef’s Induction Chafer 
Products, Owner must contact the Bon Chef customer service department to 
determine if a Bon Chef field representative will be sent to Owner’s location for 
Product evaluation, or if a return authorization number will be issued.  If a return 
authorization is used, Owner must send the products, prepaid to Bon Chef for 
evaluation.

Proper Use And Care Instructions
• Use a water-based spray or non-abrasive stainless steel cleaner.
• Never submerge in water or put into a dishwasher.
• For silver, gold or copper plating, use non-abrasive liquid polish.

COFFEE URNS
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Coffee Urn products (“Products”) will be free from 
defects in material and workmanship and will conform to Bon Chef’s Product 
specifications.  Bon Chef warrants to Owner all working components, welds and 
legs of its Coffee Urn products against breaking for life.  This Warranty does not 
extend to any other parts or to the finish of the Coffee Urn products.  For this War-
ranty to apply, Owner must follow the Proper Use and Care Instructions indicated 
below (“Proper Use”).  The Warranty does not cover damage caused by misuse, 
accidents, or alterations to the Products.

2. Under this Warranty, Bon Chef will repair or replace, at its discretion, any 
Product which does not meet the Warranty provided in Paragraph 1 above.  
The determination of whether a Product meets and conforms to the Warranty 
provided in Paragraph 1 above remains with Bon Chef.  If Bon Chef determines 
that damage occurred during Proper Use, the Product will be, at Bon Chef’s 
discretion, repaired or replaced by a similar product, or one of equivalent value 
if the Product is no longer in production, at no cost to Owner except for shipping 
charges.  THERE ARE NO OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING 
THE IMPLIED WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICU-
LAR PURPOSE, WHICH EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED 
HEREIN.  THE REPAIR OR REPLACEMENT REMEDY FOR ANY BREACH OF WAR-
RANTY AND FOR ANY AND ALL DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON 
CHEF’S PRODUCTS.  LIABILITY FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED 
TO COMPENSATORY, INCIDENTAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR 
PUNITIVE DAMAGES, AND ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, 
WHETHER IN CONTRACT, TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE 
EXTENT PERMITTED BY LAW. To the extent that any provisions herein purport to 
disclaim or limit any statutory rights or remedies as may vary from state to state, 
such provisions shall be deemed to be amended to the extent necessary to 
comply therewith.

3. To make any Warranty claim with respect to Bon Chef Coffee Urn Products, 
Owner must contact the Bon Chef customer service department to determine if a 
Bon Chef field representative will be sent to Owner’s location for Product evalua-
tion, or if a return authorization number will be issued.  If a return authorization 
is used, Owner must send the products, prepaid to Bon Chef for evaluation.

 Proper Use And Care Instructions
To maintain an acceptable serving temperature for up to three hours, the follow-
ing steps must be taken:
1. Coffee must be brewed at a minimum of 200-206°F for the best tasting coffee. 
The hotter the brewing temperature, the better the result. 2. Preheat the urn 
by filling to the top with 200°F water and put the lid on. 3. After three minutes, 
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remove the water and fill the urn with coffee at 200°F, as quickly as possible. 
A direct pour from your coffee brewing system into your preheated urn is 
best. A second method is to use a food-safe fill hose. This hose slips onto your 
coffee brewer spout and the other end goes into the urn. The urn needs to be 
positioned lower than the brewing system in order for the coffee to gravity feed 
to the insulated urn. The cover should be placed on top of the insulated urn as 
quickly as possible to keep heat loss to a minimum. The least favorable method 
would be to transfer the coffee one pitcher at a time. Heat loss can be consider-
able using this method. 4.Use the proper size urn. Do not use a 3-gallon urn for 
1 1/2 gallons of coffee. The urn was designed to maintain temperature only if it 
starts full. 5. Avoid removing the cover or loss of temperature will occur.

CARE:
• To clean your Bon Chef coffee urn, fill the urn half way with clean water.
Open the spigot and allow the water to run through the coffee urn and out of 
the spigot. This will clean the internal plumbing of your urn and not allow the 
acidic coffee to cause damage.
•  Use a water-based spray or non-abrasive stainless steel product.
• Never submerge in water or put into a dishwasher.
• For silver, gold or copper plating, use non-abrasive liquid polish.
For brass trim:  use non-abrasive cleaner.  Abrasive cleaners will remove the 
protective clear coat lacquer and tarnishing will occur.
• Never use canned fuel or electric heaters with insulated urns.  Use of any 
flame will burn out the insulation and cause damage to the urn.  Canned fuel or 
electric heaters can only be used with non-insulated urns.

HOT SOLUTIONS & CUCINA
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Hot Solutions and Cucina products (“Products”) will 
be free from defects in material and workmanship and will conform to Bon 
Chef’s Product specifications.  Bon Chef Hot Solutions and Cucina products 
are warranted to Owner for one year.  For this Warranty to apply, Owner must 
follow the Proper Use and Care Instructions indicated below (“Proper Use”).  The 
Warranty does not cover damage caused by misuse, accidents, or alterations to 
the Products.

2. During the Warranty period, Bon Chef will repair or replace, at its discretion, 
any Product which does not meet the Warranty provided in Paragraph 1 above.  
The determination of whether a Product meets and conforms to the Warranty 
provided in Paragraph 1 above remains with Bon Chef.  If Bon Chef determines 
that damage occurred during Proper Use, the Product will be, at Bon Chef’s 
discretion, repaired or replaced by a similar product, or one of equivalent 
value if the Product is no longer in production, at no cost to Owner except for 
shipping charges.  THERE ARE NO OTHER WARRANTIES, EXPRESS OR IMPLIED, 
INCLUDING THE IMPLIED WARRANTIES OF MERCHANTABILITY OR FITNESS FOR 

A PARTICULAR PURPOSE, WHICH EXTEND BEYOND THE EXPRESS WARRANTY 
PROVIDED HEREIN.  THE REPAIR OR REPLACEMENT REMEDY FOR ANY BREACH 
OF WARRANTY AND FOR ANY AND ALL DAMAGES OR LOSS ALLEGEDLY CAUSED 
BY BON CHEF’S PRODUCTS.  LIABILITY FOR ALL DAMAGES, INCLUDING BUT NOT 
LIMITED TO COMPENSATORY, INCIDENTAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, 
AND/OR PUNITIVE DAMAGES, AND ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL 
THEORY, WHETHER IN CONTRACT, TORT OR OTHERWISE, IS HEREBY DISCLAIMED 
TO THE EXTENT PERMITTED BY LAW. To the extent that any provisions herein pur-
port to disclaim or limit any statutory rights or remedies as may vary from state to 
state, such provisions shall be deemed to be amended to the extent necessary to 
comply therewith.

3. To make any Warranty claim with respect to Bon Chef Hot Solutions and Cucina 
Products, Owner must contact the Bon Chef customer service department for a 
return authorization number, and mail the Product postage prepaid, to Bon Chef 
for evaluation.

Proper Use And Care Instructions
• Safe Temperatures:  -20°F to a maximum temperature of 650°F.
• Warewashing:  Use only metal safe detergents and sanitizers.  For heavily 
soiled conditions, presoak in hot water.
• Do not use abrasive cleaners or scouring pads on Hot Solutions.
• Do not use Hot Solutions with a direct flame or prolonged use in a broiler.

CARVING STATIONS AND HEAT LAMPS
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Carving Station and Heat Lamp Components (“Prod-
ucts”) will be free from defects in material and workmanship and will conform to 
Bon Chef’s Product specifications for one year. For this Warranty to apply, Owner 
must follow the Proper Use and Care Instructions indicated below (“Proper Use”).  
The Warranty does not cover damage caused by misuse, accidents, or alterations 
to the Products.

2. Bon Chef will repair or replace, at its discretion, any product which does not 
meet the warranty provided in paragraph 1 above.  The determination of whether 
a Product meets and conforms to the Warranty provided in Paragraph 1 above 
remains with Bon Chef.  If Bon Chef determines that damage occurred during 
Proper Use, the Product will be, at Bon Chef’s discretion, repaired or replaced 
by a similar product, or one of equivalent value if the Product is no longer in 
production, at no cost to Owner except for shipping charges.  THERE ARE NO 
OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING THE IMPLIED WARRAN-
TIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE, WHICH 
EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED HEREIN.  THE REPAIR OR 
REPLACEMENT REMEDY FOR ANY BREACH OF WARRANTY AND FOR ANY AND ALL 
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DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON CHEF’S PRODUCTS.  LIABILITY 
FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED TO COMPENSATORY, INCIDEN-
TAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR PUNITIVE DAMAGES, AND 
ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, WHETHER IN CONTRACT, 
TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE EXTENT PERMITTED BY LAW. 
To the extent that any provisions herein purport to disclaim or limit any statu-
tory rights or remedies as may vary from state to state, such provisions shall be 
deemed to be amended to the extent necessary to comply therewith.

3. To make any Warranty claim with respect to Bon Chef Carving Station and Heat 
Lamp Components, Owner must contact the Bon Chef customer service depart-
ment for a return authorization number, and mail the Product postage prepaid, 
to Bon Chef for evaluation.

Proper Use And Care Instructions
• See “Bonstone Tile and Carving Board Proper Care and Use instructions” for 
your Bonstone carving board that shipped with your Carving Station.
• Use a water-based spray or non-abrasive stainless steel product to clean heat 
lamp and base.
• Do not submerge in water.
• Do not plug in with wet hands.
• Do not plug into a socket where several other appliances are plugged in.
• Do not use if the plug cord is damaged or the power plug does not fit the 
socket safely.  Cord replacement must be done by a qualified technician.
• Do not modify the parts, or repair the unit yourself.
• Do not use the unit near flame or wet places.
• Do not use where children can easily touch the unit, or allow children to use 
the unit by themselves.
• Do not place on unstable surfaces.
• Do not move the unit when in use.

BONSTONE TILES AND CARVING BOARD
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Bonstone products (“Products”) will be free from 
defects in material and workmanship and will conform to Bon Chef’s Product 
specifications. For this Warranty to apply, Owner must follow the Proper Use and 
Care Instructions indicated below (“Proper Use”).  The Warranty does not cover 
damage caused by misuse, accidents, or alterations to the Products.  THERE ARE 
NO OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING THE IMPLIED WAR-
RANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE, WHICH 
EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED HEREIN.  THE REPAIR OR 
REPLACEMENT REMEDY FOR ANY BREACH OF WARRANTY AND FOR ANY AND ALL 
DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON CHEF’S PRODUCTS.  LIABILITY 
FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED TO COMPENSATORY, INCIDEN-
TAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR PUNITIVE DAMAGES, AND 

ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, WHETHER IN CONTRACT, 
TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE EXTENT PERMITTED BY LAW. 
To the extent that any provisions herein purport to disclaim or limit any statu-
tory rights or remedies as may vary from state to state, such provisions shall be 
deemed to be amended to the extent necessary to comply therewith.

2. To make any Warranty claim with respect to Bon Chef Bonstone Products, Own-
er must contact the Bon Chef customer service department for a return authoriza-
tion number, and mail the Product postage prepaid, to Bon Chef for evaluation.  
This must be done within the first 6 months from date of purchase.

Proper Care And Use Instructions
• Before use – Clean and sanitize your Bonstone Products.  Do not use iodine 
based sanitizers.
• Your Bonstone product may be used in hot or cold application. It is not 
recommended to be used on a rapidly boiling steam table.  This may cause the 
Bonstone to wrap.
• Bonstone Tiles work best with both upper and lower heat sources.
•  Clean with a mild detergent.
• Bonstone cutting boards and templates may be lightly sanded with a fine grit 
paper to remove  scratches and stains.
• For heavy spills use a mild abrasive cleaner or scrub pad.
•  Always store your Bonstone products lying flat.
•  To keep your Bonstone looking new and shiny use a solid surface cleaner/pol-
ish. We recommend LPS - Food Grade Silicone Lubricant.
• Do not place your Bonstone Tiles in the oven or over flame.  NOTE:  Wipe your 
Bonstone tiles dry after steam table use.  If put into a commercial dishwasher and 
fading occurs you can bring back color and gloss by wiping down with any food 
grade silicone.

INDUCTION RANGES; 12082, 12083, 12084,
12085 AND 12086
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Induction Range (“Products”) will be free from defects 
in material and workmanship and will conform to Bon Chef’s Product specifica-
tions.  Bon Chef warrants to Owner all working components for six months.  90 
day full replacement warranty; 3 year full parts and labor warranty.  For this War-
ranty to apply, Owner must follow the Proper Use and Care Instructions as stated 
below.  The Warranty does not cover damage by misuse, accidents, or alterations 
to the Products.

2. Misuse, modifying or repairing the Induction Range in any way voids the 
warranty.

3. Under this Warranty, Bon Chef will repair or replace, at its discretion, any 
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Product which does not meet the Warranty provided in Paragraph 1 above.  
The determination of whether a Product meets and conforms to the Warranty 
provided in Paragraph 1 above remains with Bon Chef. If Bon Chef determines 
that damage occurred during Proper Use, the Product will be, at Bon Chef’s 
discretion, repaired or replaced by a similar product, or one of equivalent value 
if the Product is no longer in production, at no cost to Owner, except for shipping 
charges.

Proper Use And Care Instructions
• Read and save all instructions included with Induction Range.
• Do not plug in with wet hands.
• Do not plug into a socket where several other appliances are plugged in.
• Do not use if the plug cord is damaged or the power plug does not fit the 
socket safely.  Cord replacement must be done by a qualified technician.
• Do not modify the parts, or repair the unit yourself.
• Do not use the unit near flame or wet places.
• Do not use where children can easily touch the unit, or allow children to use 
the unit by themselves.
• Do not place on unstable surfaces.
• Do not move the unit when in use.
• Do not place metallic objects such as knives, forks, spoons, lids, cans, and 
aluminum foils on the stove top.
• Do not use the unit on low-heat-resistant surface or flammable objects.
• Do not place paper between the pot or the pan and the unit.
• If the surface is cracked, switch off and call Bon Chef Customer Service.
• Do not black air intake or exhaust vent.
• Do not touch the top plate right after removing the pot or pan, as the top plate 
will still be very hot.
• Do not place the unit near to the objects which are affected by magnet such as:  
radios, televisions, automatic banking cards and cassette tapes.

HOT WAVE GRILLS AND HEATED DISPLAY STATIONS
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Hot Wave Grill or Heated Display Station product 
(“Products”) will be free from defects in material and workmanship and will 
conform to Bon Chef’s Product specifications.  Bon Chef warrants to Owner all 
working components for six months.  This Warranty does not extend to any other 
parts or to the finish of the product.  For this Warranty to apply, Owner must 
follow the instructions as stated above.  The Warranty does not cover damage by 
misuse, accidents, or alterations to the Products.

2. Under this Warranty, Bon Chef will repair or replace, at its discretion, any 
Product which does not meet the Warranty provided in Paragraph 1 above.  
The determination of whether a Product meets and conforms to the Warranty 
provided in Paragraph 1 above remains with Bon Chef.  If Bon Chef determines 

that damage occurred during Proper Use, the Product will be, at Bon Chef’s 
discretion, repaired or replaced by a similar product, or one of equivalent value 
if the Product is no longer in production, at no cost to Owner except for shipping 
charges. THERE ARE NO OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING 
THE IMPLIED WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICU-
LAR PURPOSE, WHICH EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED 
HEREIN.  THE REPAIR OR REPLACEMENT REMEDY FOR ANY BREACH OF WAR-
RANTY AND FOR ANY AND ALL DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON 
CHEF’S PRODUCTS.  LIABILITY FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED 
TO COMPENSATORY, INCIDENTAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR 
PUNITIVE DAMAGES, AND ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, 
WHETHER IN CONTRACT, TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE 
EXTENT PERMITTED BY LAW. To the extent that any provisions herein purport to 
disclaim or limit any statutory rights or remedies as may vary from state to state, 
such provisions shall be deemed to be amended to the extent necessary to 
comply therewith.

Proper Use And Care Instructions
• Use only as intended.
• Do not submerge in water.  To clean, after use wipe with a clean damp cloth.  
Use only metal safe detergent and sanitizers.
• Do not touch bottom or wall of heater when in operation.
• Do not pull electrical cord to unplug from wall outlet or heater.  Damage will 
incur and will result in an electrical short.
• Do not use abrasive cleaning pads or powders to clean.
• Do not leave unit unattended.

ELECTRIC HEATERS; 12090, 12091 AND 12092
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s heaters (“Products”) will be free from defects in 
material and workmanship and will conform to Bon Chef’s Product specifica-
tions.  Bon Chef warrants to Owner all working components for six months.  This 
Warranty does not extend to any other parts or to the finish of the heaters.  For 
this Warranty to apply, Owner must follow the instructions as stated below.  The 
Warranty does not cover damage caused by misuse, accidents, or alterations to 
the Products.

2. Under this Warranty, Bon Chef will repair or replace, at its discretion, any 
Product which does not meet the Warranty provided in Paragraph 1 above.  
The determination of whether a Product meets and conforms to the Warranty 
provided in Paragraph 1 above remains with Bon Chef.  If Bon Chef determines 
that damage occurred during Proper Use, the Product will be, at Bon Chef’s 
discretion, repaired or replaced by a similar product, or one of equivalent value 
if the Product is no longer in production, at no cost to Owner except for shipping 
charges. THERE ARE NO OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING 
THE IMPLIED WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICU-

595



APPENDIX • WARRANTY & PRODUCT CARE

LAR PURPOSE, WHICH EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED 
HEREIN.  THE REPAIR OR REPLACEMENT REMEDY FOR ANY BREACH OF WAR-
RANTY AND FOR ANY AND ALL DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON 
CHEF’S PRODUCTS.  LIABILITY FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED 
TO COMPENSATORY, INCIDENTAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR 
PUNITIVE DAMAGES, AND ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, 
WHETHER IN CONTRACT, TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE 
EXTENT PERMITTED BY LAW. To the extent that any provisions herein purport to 
disclaim or limit any statutory rights or remedies as may vary from state to state, 
such provisions shall be deemed to be amended to the extent necessary to 
comply therewith.

Proper Use And Care Instructions
• Use only as intended.  Model 12090 heater must be securely attached to a Bon 
Chef water pan,  Non-Insulated Coffee Urn or soup marmite.
• Do not submerge in water or place in dishwasher.
• To clean, detach heater from water pan and wipe with a clean cloth.  Do not 
disassemble heater.  Before detaching heater, turn thermostat to off position, 
unplug and allow to cool.  Do not touch  	 bottom or wall of heater when in opera-
tion
 • Do not pull electrical cord to unplug from wall outlet or heater.  Damage will 
incur and will result in an electrical short.

To Attach Heater to Water Pan:
 POST TYPE WATER PAN
• Position the two tabs on the heater over the threaded post on the bottom of the 
water pan.
• Position heater so that the control knob faces the direction you wish to operate 
the heater and using the two wing nuts provided, tighten both nuts making sure 
the heat pad is tight against the bottom of the water pan.

CLIP TYPE WATER PAN
• Position heater so control faces direction you wish to operate the heater and 
slide rim of heater under clips of water pan.  Make sure you have a tight fit 
between heater and water pan.
• Always remove heater before washing the water pan.  If water enters the elec-
trical heater damage will incur.
• Set thermostat to off position and plug line cord into the heater.  Place water 
pan in chafing dish and add water.
• Plug line cord into 115V outlet and set thermostat to desired temperature.
• The pilot light will indicate the heater is working properly.  When desired 
temperature is reached, the pilot light will turn off.
• The heater will automatically maintain set temperature.
• Do not touch bottom or wall of heater when in operation.
 • To remove heater, turn thermostat to off position, unplug from outlet and 
allow to cool.

• 115V / 7.8 amp at initial surge on high 5.5 amps when stabilized
MELAMINE
The Bon Chef Quality Warranty

Bon Chef Melamine must be handled just like china or ceramic.  Warranty is 
void to any product that has been misused and is only applicable to product use 
under normal food service conditions.  Oven, micro-wave or any heat use will 
void warranty Bon Chef warranties its Melamine product line against defects in 
workmanship for one full year.  THERE ARE NO OTHER WARRANTIES, EXPRESS 
OR IMPLIED, INCLUDING THE IMPLIED WARRANTIES OF MERCHANTABILITY OR 
FITNESS FOR A PARTICULAR PURPOSE, WHICH EXTEND BEYOND THE EXPRESS 
WARRANTY PROVIDED HEREIN.  THE REPAIR OR REPLACEMENT REMEDY FOR ANY 
BREACH OF WARRANTY AND FOR ANY AND ALL DAMAGES OR LOSS ALLEGEDLY 
CAUSED BY BON CHEF’S PRODUCTS.  LIABILITY FOR ALL DAMAGES, INCLUDING 
BUT NOT LIMITED TO COMPENSATORY, INCIDENTAL, CONSEQUENTIAL, MULTIPLE, 
SPECIAL, AND/OR PUNITIVE DAMAGES, AND ATTORNEY’S FEES, SOUGHT UNDER 
ANY LEGAL THEORY, WHETHER IN CONTRACT, TORT OR OTHERWISE, IS HEREBY 
DISCLAIMED TO THE EXTENT PERMITTED BY LAW. To the extent that any provisions 
herein purport to disclaim or limit any statutory rights or remedies as may vary 
from state to state, such provisions shall be deemed to be amended to the extent 
necessary to comply therewith.

Proper Use And Care Instructions
 • Handle Bon Chef Melamine display ware like any quality ceramic display ware
• Use only plastic soap pads or plastic bristle to remove dried foods
 • If necessary, you may presoak your Bon Chef Melamine in a plastic safe solu-
tion.  Check with  your chemical supplier.
• Do not place Melamine in an oven or stove top
• Do not microwave
• Do not use chlorine bleach
• Do not use steel wool, metal scouring pads or abrasive cleaners
• Do not expose to temperatures exceeding 200°
• Do not use serrated knives

THREE WALL COLD WAVE BOWLS AND PLATTERS
Proper Use And Care Instructions

• Bon Chef Cold Wave Miracle Bowls and Platters are the most innovative prod-
ucts to enter the table top arena in years.  Designed with two chambers the 	
inner chamber is filled with a special gel and the outer chamber provides an air 
barrier to prevent condensation.
• Pre-freeze these original bowls overnight and pre-freeze the platters for 4 
hours will help  maintain safe food temperatures for up to 8 hours on the bowls 
and several hours on the platters.
• Never place your Cold Wave Bowl in an oven, microwave or any heat source, 
damage may occur.
• Dish Washer Safe or Hand wash in hot water.596
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• Never use abrasive scouring pads or cleansers.
• When your miracle Cold Wave Bowl is filled with food, you may have to occa-
sionally stir the contents to prevent freezing.
• Always add food that is pre chilled to proper temperatures.

STEAK KNIVES & DINNER KNIVES
The Bon Chef Quality Warranty

Bon Chef, Inc. warranties each piece of stainless against original defects in work-
manship and materials for the lifetime of the original owner. If any piece fails to 
conform to this warranty, return the piece with proof of purchase to Bon Chef, Inc.   
Bon Chef, Inc. will, at its option, replace the affected piece at no charge. A similar 
piece will be used for replacement if the original pattern is no longer available. 
This warranty does not cover any damage or defects caused by misuse, abuse, 
or failure to use proper care in accordance with the instructions provided. THERE 
ARE NO OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING THE IMPLIED 
WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE, 
WHICH EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED HEREIN.  THE 
REPAIR OR REPLACEMENT REMEDY FOR ANY BREACH OF WARRANTY AND FOR 
ANY AND ALL DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON CHEF’S PRODUCTS.  
LIABILITY FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED TO COMPENSATORY, 
INCIDENTAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR PUNITIVE DAMAGES, 
AND ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, WHETHER IN CON-
TRACT, TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE EXTENT PERMITTED 
BY LAW. To the extent that any provisions herein purport to disclaim or limit any 
statutory rights or remedies as may vary from state to state, such provisions shall 
be deemed to be amended to the extent necessary to comply therewith.

PROPER USE AND CARE INSTRUCTIONS
• Knives are made from 13/0 stainless steel, not 18/8, therefore knives are sus-
ceptible to rusting and pitting.  18/8 knives would be too soft, the blade would 
bend and not stay sharp.
• Knives must be racked in the dish washer perpendicular (standing straight up 
and down).
• The dishwasher must be 180 degrees.
• The knives must be allowed to dry off from the heat for about one minute & 30 
seconds before removing from rack.
 • They must never be stored damp lying down.
 • Metal safe detergent is recommended in order to keep your knives looking 
their best, low temp machines should be avoided due to the chemical content 
which will cause all metals to lose their luster.
 • Avoid using any form of chlorine bleach which will discolor stainless steel.
 If you follow these steps and don’t omit any of them knives will never rust.

Wooden Handled Knives:
 • To keep your wood handled knives looking and lasting longer, do not put 
them in the dishwasher or pre-soak them, especially with chemicals.

CLASSIC COUNTRY FRENCH COLLECTION; SINGLE PLY/5 PLY, 
CUCINA COUNTRY FRENCH COLLECTION, COUNTRY FRENCH 
COPPER POTS AND SKILLETS AND 2-TONE S/S
The Bon Chef Quality Warranty

 1. Seller, Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Classic Country French Collection and Cucina Country 
French Collection will be free from defects in material and workmanship and will 
conform to Bon Chef’s product specifications.  Bon Chef warrants to Owner for a 
period of six (6) months.   For this warranty to apply, owner must follow proper 
use and care instructions indicated below (Proper Use and Care).  This warranty 
does not cover damage caused by misuse, accidents or alterations to the product.

 2. Bon Chef will repair or replace, at its discretion, any product which does not 
meet the warranty provided in Paragraph 1 above.  The determination of whether 
a Product meets and conforms to the Warranty provided in Paragraph 1 above 
remains with Bon Chef.  If Bon Chef determines that damage occurred during 
Proper Use, the Product will be, at Bon Chef’s discretion, repaired or replaced 
by a similar product, or one of equivalent value if the Product is no longer in 
production, at no cost to Owner except for shipping charges.  THERE ARE NO 
OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING THE IMPLIED WARRAN-
TIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE, WHICH 
EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED HEREIN.  THE REPAIR OR 
REPLACEMENT REMEDY FOR ANY BREACH OF WARRANTY AND FOR ANY AND ALL 
DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON CHEF’S PRODUCT LIABILITY FOR 
ALL DAMAGES, INCLUDING BUT NOT LIMITED TO COMPENSATORY, INCIDENTAL, 
CONSEQUENTIAL, MULTIPLE, SPECIAL AND/OR PUNITIVE DAMAGES, AND ATTOR-
NEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, WHETHER IN CONTRACT, TORT 
OR OTHERWISE, IS HEREBY DISCLAIMED TO THE EXTENT PERMITTED BY LAW.
To the extent that any provisions herein purport to disclaim or limit any statu-
tory rights or remedies as may vary from state to state, such provisions shall be 
deemed to be amended to the extent necessary to comply therewith.

3. To make any warranty claim with respect to Bon Chef’s Classic Country French 
Collection or Cucina Country French owner must contact Bon Chef’s Customer 
Service Department for a Return Material Authorization number and send the 
product freight prepaid to Bon Chef for evaluation.  This must be done within 6 
months from date of purchase.

Proper Use And Care Instructions
• Before use, clean and sanitize your Classic, your Country French, your 2-Tone 
S/S and Copper Collections
• Use only metal safe detergents and sanitizers
• For heavily soiled conditions presoak in hot water and soap
• Do not use in dish washer or commercial dish washer, must be hand washed
• Do not scour or scrape the outside colors, this may scratch the enamel or 
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Copper finish only the inside may be scoured.
• Do not use abrasive cleansers or scouring pads.
• Do not stack your pots or pans, it may create metal marks on the finish
• Do not bang them against each other, scratches may occur
• Copper polish, if necessary, for the Copper Collection
• Do not use the Five Ply (Induction Classic Country French) with metal tem-
plates, tiles or drop ins
• Use only Single Ply (non-induction) for metal templates, tiles or drop ins
• Use on Induction (five ply) or Radiant Heat sources (single or five ply)
• May use on open flame or broiler but never let the flame touch the sides of the 
coated collection
• May go in oven up to 350 degrees for all collections except 2-Tone S/S and 
Copper.
• 2-Tone S/S and Copper can go from -20degree F to a maximum temperature of 
550 degrees F.
• Never use empty this will over heat the vessel and cause damage.

MILAN AND EMPIRE
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Milan and Empire product (“Products”) will be free 
from defects in material and workmanship and will conform to Bon Chef’s 
Product specifications.  For this Warranty to apply, Owner must follow the Proper 
Use and Care Instructions indicated below (“Proper Use”).  The Warranty does not 
cover damage caused by misuse, accidents, or alterations to the Products.  THERE 
ARE NO OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING THE IMPLIED 
WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE, 
WHICH EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED HEREIN.  THE 
REPAIR OR REPLACEMENT REMEDY FOR ANY BREACH OF WARRANTY AND FOR 
ANY AND ALL DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON CHEF’S PRODUCTS.  
LIABILITY FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED TO COMPENSATORY, 
INCIDENTAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR PUNITIVE DAMAGES, 
AND ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, WHETHER IN CON-
TRACT, TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE EXTENT PERMITTED 
BY LAW. To the extent that any provisions herein purport to disclaim or limit any 
statutory rights or remedies as may vary from state to state, such provisions shall 
be deemed to be amended to the extent necessary to comply therewith.

2. To make any Warranty claim with respect to Bon Chef Milan and Empire 
Products, Owner must contact the Bon Chef customer service department for a 
return authorization number, and mail the Product postage prepaid, to Bon Chef 
for evaluation.

Proper Use And Care Instructions
• Dishwasher Safe.
• Warewashing:  Use only metal safe detergents and sanitizers.  For heavily 

soiled conditions, presoak in hot water.
• Do not use abrasive cleaners or scouring pads on Milan and Empire.
• Do not use Milan and Empire for cooking

HEATED WARMING TRAY
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Heated Warming Tray product (“Products”) will be 
free from defects in material and workmanship and will conform to Bon Chef’s 
Product specifications for 6 months and no warranty on the glass.  For this War-
ranty to apply, Owner must follow the Proper Use and Care Instructions indicated 
below (“Proper Use”).  The Warranty does not cover damage caused by misuse, 
accidents, or alterations to the Products.  THERE ARE NO OTHER WARRANTIES, EX-
PRESS OR IMPLIED, INCLUDING THE IMPLIED WARRANTIES OF MERCHANTABILITY 
OR FITNESS FOR A PARTICULAR PURPOSE, WHICH EXTEND BEYOND THE EXPRESS 
WARRANTY PROVIDED HEREIN.  THE REPAIR OR REPLACEMENT REMEDY FOR ANY 
BREACH OF WARRANTY AND FOR ANY AND ALL DAMAGES OR LOSS ALLEGEDLY 
CAUSED BY BON CHEF’S PRODUCTS.  LIABILITY FOR ALL DAMAGES, INCLUDING 
BUT NOT LIMITED TO COMPENSATORY, INCIDENTAL, CONSEQUENTIAL, MULTIPLE, 
SPECIAL, AND/OR PUNITIVE DAMAGES, AND ATTORNEY’S FEES, SOUGHT UNDER 
ANY LEGAL THEORY, WHETHER IN CONTRACT, TORT OR OTHERWISE, IS HEREBY 
DISCLAIMED TO THE EXTENT PERMITTED BY LAW. To the extent that any provisions 
herein purport to disclaim or limit any statutory rights or remedies as may vary 
from state to state, such provisions shall be deemed to be amended to the extent 
necessary to comply therewith.

2. To make any Warranty claim with respect to Bon Chef Heated Warming Tray 
Products, Owner must contact the Bon Chef customer service department for a 
return authorization number, and mail the Product postage prepaid, to Bon Chef 
for evaluation.

Proper Use And Care Instructions
 • Wipe with damp cloth or ceramic stove top polish may be used, never scour 
ceramic top
• Never submerge in water or put in dishwasher
• Never bang metal objects on ceramic top or top may break
• Warm tray is meant for keeping certain foods warm, should be used with 
overhead heat lamp when applicable

INSULATED SERVERS
Proper Use & Care Instructions
• Bon Chef hot beverage servers are manufactured from 18/8 stainless steel both 
interior and exterior.  They are fantastic pieces of equipment if used and cared for 
professionally.
• When preparing to use your hot beverage server first make sure that you pre-
heat your insulated servers by filling to the top with hot water.
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• Make sure your coffee is being brewed at the proper temperature.  No cooler 
than 200° F and not to exceed 208° F.
• Fill your pre-heated beverage server directly from the brewer and place the lid 
on as quickly as possible.

CARE:
• Never submerge your insulated beverage server in water.  This will ruin the 
insulation resulting in costly repair.
• Never use canned fuel or electric heating elements with your insulated bever-
age server.  This will ruin the insulation.  Resulting in costly repair.
• Clean with a metal safe cleanser and a soft rag.
• Products such as Dip It or private labeled coffee cleaners may be used as long 
as they are metal safe.
• Clean and polish the exterior with a water based stainless steel cleaner.

DINNERWARE
Three Year Limited Warranty
Bon Chef, Inc. offers a three year warranty against edge chipping under normal 
usage conditions from the date of the original order. Replenishment orders are 
subject to the terms of the original order. All chipping and/or breakage caused 
by abnormal or abusive use (“mishandling”) is excluded from this warranty. Bon 
Chef, Inc. reserves the right to determine if the chipping is from normal use.
Bon Chef will replace on a one-to-one basis all pieces that are found to be defec-
tive. All claims must be submitted to:Bon Chef, Inc. , Attn: Claims Department, 
205 Route 94, Lafayette, NJ 07848. All claims must be submitted in writing with 
the defective items and a copy of the dealer invoice. Return freight is the respon-
sibility of the customer. Replacements will be shipped prepaid freight.

TAVOLA DINNERWARE
 One Year Limited Warranty
Bon Chef, Inc. offers a one-year warranty on Tavola Dinnerware (Eros, Harbour, 
Marea, Blush, and Coppa) against edge chipping under normal usage conditions 
from the date of the original order. Replenishment orders are subject to the 
terms of the original order. All chipping and/or breakage caused by abnormal 
or abusive use (“mishandling”) is excluded from this warranty. Bon Chef, Inc. 
reserves the right to determine if the chipping is from normal use.
Bon Chef will replace on a one-to-one basis all pieces that are found to be defec-
tive. All claims must be submitted to:Bon Chef, Inc. , Attn: Claims Department, 
205 Route 94, Lafayette, NJ 07848. All claims must be submitted in writing with 
the defective items and a copy of the dealer invoice. Return freight is the respon-
sibility of the customer. Replacements will be shipped prepaid freight.

HEALTH PARTITIONS
The Bon Chef Quality Warranty

1. Seller Bon Chef, Inc. (“Bon Chef”) warrants to first purchaser (“Owner”) that 
upon shipment Bon Chef’s Health Partitions (“Products”) will be free from defects 

in material and workmanship and will conform to Bon Chef’s Product specifica-
tions for one year. For this Warranty to apply, Owner must follow the Proper Use 
and Care Instructions indicated below (“Proper Use”). The Warranty does not 
cover damage caused by misuse, accidents, or alterations to the Products.

2. Bon Chef will repair or replace, at its discretion, any product which does not 
meet the warranty provided in paragraph 1 above. The determination of whether 
a Product meets and conforms to the Warranty provided in Paragraph 1 above 
remains with Bon Chef. If Bon Chef determines that damage occurred during 
Proper Use, the Product will be, at Bon Chef’s discretion, repaired or replaced 
by a similar product, or one of equivalent value if the Product is no longer in 
production, at no cost to Owner except for shipping charges. THERE ARE NO 
OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING THE IMPLIED WARRAN-
TIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE, WHICH 
EXTEND BEYOND THE EXPRESS WARRANTY PROVIDED HEREIN. THE REPAIR OR 
REPLACEMENT REMEDY FOR ANY BREACH OF WARRANTY AND FOR ANY AND ALL 
DAMAGES OR LOSS ALLEGEDLY CAUSED BY BON CHEF’S PRODUCTS. LIABILITY 
FOR ALL DAMAGES, INCLUDING BUT NOT LIMITED TO COMPENSATORY, INCIDEN-
TAL, CONSEQUENTIAL, MULTIPLE, SPECIAL, AND/OR PUNITIVE DAMAGES, AND 
ATTORNEY’S FEES, SOUGHT UNDER ANY LEGAL THEORY, WHETHER IN CONTRACT, 
TORT OR OTHERWISE, IS HEREBY DISCLAIMED TO THE EXTENT PERMITTED BY 
LAW. To the extent that any provisions herein purport to disclaim or limit any 
statutory rights or remedies as may vary from state to state, such provisions shall 
be deemed to be amended to the extent necessary to comply therewith.3.To 
make any Warranty claim with respect to Bon Chef Health Partitions, Owner must 
contact the Bon Chef customer service department for a return authorization 
number, and mail the Product postage prepaid, to Bon Chef for evaluation.

Proper Use And Care Instructions
• Do not store near radiators, steam pipes or other heat sources.
• Wash with a solution of mild soap or detergent and lukewarm water.
• Use a clean soft cloth, applying only light pressure. Rinse with clean water and 
dry by blotting with a damp cloth.
• Dust with a soft, damp cloth or chamois. Dry or gritty cloths may cause surface 
scratches and create a static electric charge on the surface.
• DO NOT USE: Window cleaning sprays, kitchen scouring compounds or 
solvents such as acetone, gasoline, benzene, alcohol, carbon tetrachloride, or 
lacquer thinner. These can scratch the sheet’s surface and/or weaken the sheet 
causing small surface cracks.
• Fine scratches can be removed by hand polishing. Apply a plastic scratch 
remover to a soft flannel pad and rub. When the scratches have disappeared, 
remove all residue.

18/8 & BONSTEEL FLATWARE
Proper Use And Care Instructions
• Do not soak in water with other metal objects.
• Carefully clean after use.
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• Wash in hot water with non-abrasive, non-corrosive cleaning agents.
• Avoid prolonged contact with acid substances. (ex. lemon, vinegar)
• Rinse in water of at least 180 degrees.
•A wetting agent or water softener may be required if using water with high 
mineral content.
• Avoid using cleaning solutions containing ammonia or lemon on flatware or 
holloware.
• Avoid using any form of chlorine bleach which will discolor stainless steel.
Dry immediately.

SMARTBOWLS
Proper Use And Care Instructions
To maintain an acceptable serving temperature below 41°F, the following steps 
must be taken: 1. Smart Bowls & Prepared Food must be pre-chilled in refrigera-
tor for a minimum of four (4) hours. Alternatively, bowls may be frozen and filled 
with refrigerated food just prior to setup. 2.  When ready for setup, remove pre-
chilled bowls from refrigerator and place into cold well as quickly as possible. 3. 
When replenishing, it is recommended that you replace the entire vessel with a 
new smart bowl & food that has been already pre-chilled. 4. Replace vessels after 
4 hours of service. Do not fill ambient temperature smart bowls with chilled food 
as this will result in an immediate change in temperature. Smart Bowls must be 
chilled prior to use.

CLEANING:
For ware washing machines, place bowls and crocks on rack. Be sure they do not 
touch. Do not stack or dump racks. Do not use Iodine based sanitizers as they 
may cause staining. Non iodine sanitizers are recommended.

• Safe Temperatures: -20°F to a maximum temperature of 185°F.
• Ware washing: Do not use iodine-based sanitizers – may cause staining. For 
heavily soiled conditions, presoak in hot water with mild soap.
• Do not scour or scrape. Use only nylon or sponge pads to clean. Scouring pads 
will damage the Sandstone finish.
• Do not use as a cutting surface. Knives will damage the Sandstone finish.
• Do not place in oven or broiler, as this will damage the Sandstone coating.
• Do not use in a hot application as this will cause staining, separation and lifting 
of Sandstone Coating.
• Recommended serving utensils: Bon Chef Sandstone or PewterGlo utensils 
and/or plastic service ware. Heavy Metal or any type of metal utensils should not 
be used.

COLDWAVE
Proper Use And Care Instructions
Bon Chef Cold Wave Bowls and Platters are the most innovative products to enter 
the table top arena in years. Designedwith two chambers the inner chamber is 

filled with a special gel to keep food cold for hours and the outer chamber
provides an air barrier to prevent condensation.
• Always pre-freeze all Cold Wave Bowls & Platters overnight. This will help 
maintain safe food temperatures for
up to 8 hours on the bowls and several hours on the platters.
• Never place your Cold Wave Bowl in an oven, microwave or any heat source, 
damage may occur.
• Dishwasher safe and/or hand wash in hot water.
• Never use abrasive scouring pads or cleansers.
• When your Cold Wave Bowl is filled with food, you may have to occasionally 
stir the contents to prevent freezing.
• Always add food that is pre chilled to proper temperatures.

SPIGOTS
Proper Use And Care Instructions
To prevent the spigot from dripping or clogging you must run fresh clean water 
through the spigot daily after use and before storage. Simply fill the Juicer or 
Coffee Urn container with fresh water and open the spigot fully to let the water 
out.
1. To clean the spigot simply turn the top cap counter-clockwise to unscrew the 
cap & handle from the spout. 2. Clean the inside of the spout and the rubber 
stopper on the handle to remove any pulp or build up. 3. Screw the top cap and 
handle clockwise back on to the spout until fully tightened.

JUICE SPIGOTS
Proper Use And Care Instructions
To prevent the juice dispenser from dripping or clogging you must run fresh 
clean water through the juice dispenser daily after use and before storage. 
Simply fill the container with fresh water and open the spigot fully to let the 
water out.
1. Twist off the Spigot’s Handle by turning counter-clockwise. The spigot does 
not need to be removed from the Juice Container in order to twist off the top 
handle. 2. Remove inner components of the Spigot’s Handle from the brass 
sleeve. 3. Clean all of the spigot parts carefully with soap and water. 4. Reas-
semble the Spigot Handle. 5. Once the handle is re-assembled you can tighten 
the handle back on to the valve body.
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CARING FOR YOUR
Rinse flatware promptly after use to
remove any bits of food and/or acids.

Separate knives from other metal
items including forks and spoons to
help prevent corrosion.

Metal safe detergents are recommended 
to keep your flatware looking their best.  
Avoid Chlorine bleach, sodium-based
cleaning agents, and citrus cleansers
(Lemon, Lime, & Orange).

Avoid using scouring pads and/or
steel wool.

If using a pre-soak solution, never
leave flatware for more than 15 minutes
and wash immediately in hot water
after pre-soaking.

Dishwasher should be set to 180°F.

Properly dry flatware immediately after 
dishwashing using a microfiber cloth.
Avoid storing flatware when they are
wet as corrosion can occur.

Bon Chef Flatware - 18/10 & Bonsteel Warranty | Bon Chef, Inc. warranties each piece of stainless against original defects in workmanship and materials

for the lifetime of the original owner. If any piece fails to conform to this warranty, return the piece with proof of purchase to Bon Chef, Inc. Bon Chef, Inc. will,

at its option, replace the affected piece at no charge. A similar piece will be used for replacement if the original pattern is no longer available. This warranty

does not cover any damage or defects caused by misuse, abuse, or failure to use proper care in accordance with the instructions provided.

Bon Chef, Inc. | 205 NJ-94, Lafayette, NJ 07848 | (973) 383-8848 | www.bonchef.com

Flatware
Our flatware is made of Heavy-weight,

high quality 18/10 and 18/0 Stainless steel.
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CARING FOR YOUR Rinse flatware promptly after use to
remove any bits of food and/or acids.

Separate knives from other metal
items including forks and spoons to
help prevent corrosion.

Citrus-Based (Lemon, Lime, & Orange) 
cleaners must be avoided as they can
cause damaged to the color PVD finishes. 
Avoid Chlorine bleach, sodium-based
cleaning agents. Metal safe detergents
are recommended to keep your flatware 
looking their best.

Avoid using scouring pads and/or
steel wool.

If using a pre-soak solution, never
leave flatware for more than 15 minutes
and wash immediately in hot water
after pre-soaking.

Dishwasher should be set to 180°F.

Properly dry flatware immediately after 
dishwashing using a microfiber cloth.
Avoid storing flatware when they are
wet as corrosion can occur.

Bon Chef Flatware - 18/10 & Bonsteel Warranty | Bon Chef, Inc. warranties each piece of stainless against original defects in workmanship and materials

for the lifetime of the original owner. If any piece fails to conform to this warranty, return the piece with proof of purchase to Bon Chef, Inc. Bon Chef, Inc. will,

at its option, replace the affected piece at no charge. A similar piece will be used for replacement if the original pattern is no longer available. This warranty

does not cover any damage or defects caused by misuse, abuse, or failure to use proper care in accordance with the instructions provided.

Bon Chef, Inc. | 205 NJ-94, Lafayette, NJ 07848 | (973) 383-8848 | www.bonchef.com

Colored PVD 
Flatware
Our PVD flatware (Gold, Black, Rose Gold, 

and Rainbow) are made of Heavy-weight, 

high quality 18/10 and 13/0 Stainless steel.
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Bon Chef, Inc. | 205 NJ-94, Lafayette, NJ 07848 | (973) 383-8848 | www.bonchef.com

CARING FOR YOUR

Rinse flatware promptly after use to
remove any bits of food and/or acids.

Separate knives from other metal
items including forks and spoons to
help prevent corrosion.

Metal safe detergents are recommended 
to keep your flatware looking their best.  
Avoid Chlorine bleach, sodium-based
cleaning agents, and citrus cleansers
(Lemon, Lime, & Orange).

Avoid using scouring pads and/or
steel wool.

If using a pre-soak solution, never
leave flatware for more than 15 minutes
and wash immediately in hot water
after pre-soaking.

Knife blades should be racked vertically in 
dishwashing racks.

Dishwasher should be set to 180°F.

Properly dry flatware immediately after 
dishwashing using a microfiber cloth.
Avoid storing flatware when they are
wet as corrosion can occur.

To keep your wood handled knives lasting 
longer, avoid washing in the dishwasher or 
pre-soak.  Handwashing is recommended.

Bon Chef Flatware - 18/10 & Bonsteel Warranty | Bon Chef, Inc. warranties each piece of stainless against original defects in workmanship and materials

for the lifetime of the original owner. If any piece fails to conform to this warranty, return the piece with proof of purchase to Bon Chef, Inc. Bon Chef, Inc. will,

at its option, replace the affected piece at no charge. A similar piece will be used for replacement if the original pattern is no longer available. This warranty

does not cover any damage or defects caused by misuse, abuse, or failure to use proper care in accordance with the instructions provided.

Knives
Our Knives (Dinner, PVD, Gaucho, Steak,

Butter, Dessert, & Laguiole) are made

from high quality 13/0 stainless steel,

which results in a knife blade that stays 

shaper over time.
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Bon Chef, Inc.
205 NJ-94, Lafayette, NJ 07848


