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Material / Equipment Quantity
Washing Facilities
®  Stainless Steel Worktop with double sink 2 pc
® Deck Mounted Type Pre-Rinse Faucet 1 pc
® Stainless Steel Grease Trap 2 pc
® Dish Washing Machine 1 pc
® Standard Size Sterilizer Basket for the Dish washing machine 3 pc
®  Stainless Steel Table
B Dimension 600 mm (W)x850 mm (H) with 1-tier undershelf 2 pc
B Dimension 750 mm (W)x850 mm (H) with 1-tier undershelf 1 pc
B Dimension 1500x750x850 mm (H) 1 pc
B Dimension 2000x750x850 mm (H) 1 pc
Cooking Facilities
® Electric Instantaneous Hot Water Boiler 32 litres, 3kW 1 pc
® Full Hinge Door Electric Rice Steam Cabinet and fit in with 20 trays 1 pc
for 600 people 1 pc
® Electric heated vegetable boiler 25 pc
® GN 1/1 Tray for rice steamer
Food Warming Facilities
® 3 Cabinet Table Top Electric Bain Marie can allow GN1/1 tray and 2 pc
with slide doors 6 pc
® GN 1/1 with lid for CO1 3 pc
® GN1/1 with side perforation and lid for CO1 15 pc
® Transport Warmer Trolley which can accommodate 40 food trays 2 pc
® Electrical Heated rice warmer, Rectangular 2 pc
® Electrical Soup Warmer
Storage Facilities
® Chrome-Plated Shelving 2
Others facilities
@ Rubbish Bin 3 pcs
® Serving Trolleys with 3 shelves 3 pcs




