
BUFFET OPERA SAMBONET IN GOLD DIAMOND FINISH.
BUFFET ITEMS ASIA SAMBONET SILVERPLATED, PVD GOLD AND PVD CHAMPAGNE FINISHES.
HOLLOWARE MADAME, ELITE, CONTOUR & SPHERA SAMBONET IN SILVERPLATED, RED GOLD DIAMOND AND PVD GOLD FINISHES.
PORCELAIN MONBIJOU ROSENTHAL.
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Opera

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

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

new →
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BUFFET OPERA SAMBONET IN ROSE GOLD DIAMOND FINISH.
HOLLOWARE MADAME SAMBONET IN PVD RUM FINISH.
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BUFFET OPERA SAMBONET IN ROSE GOLD DIAMOND FINISH.
CHAFING DISH ABS SAMBONET IN PVD RUM FINISH.
HOLLOWARE MADAME, TWIST & KYMA SAMBONET IN PVD RUM FINISH.
PORCELAIN ACCENTI ROSENTHAL. 215
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Element A

Element A
Element A
Élément A
Elemento A

58900-1A Diamond
58900G1A Gold Diamond
58900C1A Rose Gold Diamond

43 x 43 cm H 43 cm
167⁄8 x 167⁄8 in. H 167⁄8 in.

Element D

Element D
Element D
Élément D
Elemento D

58900-1D Diamond
58900G1D Gold Diamond
58900C1D Rose Gold Diamond

31 x 31 H 16 cm
121⁄4 x 121⁄4 in. H 61⁄4 in.

Element G

Element G
Element G
Élément G
Elemento G

58900-1G Diamond
58900G1G Gold Diamond
58900C1G Rose Gold Diamond

39 x 21 x 21 cm
153⁄8 x 81⁄4 in. H 81⁄4 in.

Element B

Element B
Element B
Élément B
Elemento B

58900-1B Diamond
58900G1B Gold Diamond
58900C1B Rose Gold Diamond

39 x 39 cm H 34 cm
153⁄8 x 153⁄8 in. H 133⁄8 in.

Element E

Element E
Element E
Élément E
Elemento E

58900-1E Diamond
58900G1E Gold Diamond
58900C1E Rose Gold Diamond

21 x 21 H 21 cm
81⁄4 x 81⁄4 in. H 81⁄4 in.

Element C

Element C
Element C
Élément C
Elemento C

58900-1C Diamond
58900G1C Gold Diamond
58900C1C Rose Gold Diamond

35 x 35 cm H 25 cm.
133⁄4 x 133⁄4 in. H 97⁄8 in.

Element F

Element F
Element F
Élément F
Elemento F

58900-1F Diamond
58900G1F Gold Diamond
58900C1F Rose Gold Diamond

21 x 21 H 39 cm
81⁄4 x 81⁄4 in. H 153⁄8 in. 

new →
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BUFFET OPERA SAMBONET IN GOLD DIAMOND FINISH.
HOLLOWARE MADAME SAMBONET IN PVD GOLD FINISH.

217

Hotel & Restaurant Service

de
si

gn
bu

ffe
t 

O
pe

ra



BUFFET OPERA SAMBONET IN DIAMOND AND GOLD DIAMOND FINISH.
HOLLOWARE ELITE, SPHERA, TWIST & KYMA SAMBONET IN PVD BLACK AND PVD GOLD FINISH.
CHAFING DISH ABS SAMBONET IN PVD GOLD.
FLATWARE SKIN SAMBONET IN PVD BLACK AND PVD GOLD FINISHES.
BONE CHINA JADE ROSENTHAL.218
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BUFFET OPERA SAMBONET IN DIAMOND FINISH.
HOLLOWARE ELITE & SPHERA SAMBONET IN PVD BLACK FINISH.
HOLLOWARE MADAME & KYMA SAMBONET.
FLATWARE SKIN SAMBONET IN PVD BLACK FINISHES.
BONE CHINA JADE ROSENTHAL.
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BUFFET OPERA SAMBONET IN DIAMOND FINISH.
HOLLOWARE ELITE SAMBONET IN PVD BLACK FINISH.

221

Hotel & Restaurant Service

de
si

gn
bu

ffe
t 

O
pe

ra



CHAFING DISH & COOL SHOWCASE ITALIAN BUFFET SAMBONET.
BUFFET OPERA SAMBONET IN ROSE GOLD DIAMOND FINISH.
HOLLOWARE LINEA Q SAMBONET IN PVD RUM FINISH.
PORCELAIN ACCENTI ROSENTHAL.
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Italian Buffet

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

Handy & Versatile System

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

Multi-level riser

Colonna verticale
Multi- Stufen-Ständer
Support à niveaux multiples
Soporte niveles múltiples

58482-01 Wood

h 63 cm - 40 x 30 cm
h 243⁄4 in. - 153⁄4 x 113⁄4 in.

Multi-level riser

Colonna verticale
Multi- Stufen-Ständer
Support à niveaux multiples
Soporte niveles múltiples

58482-11 PMMA

h 63 cm - 40 x 30 cm
h 243⁄4 in. - 153⁄4 x 113⁄4 in.

COMPOSED BY / COMPOSTA DA

58482-01 Multi-level riser, wood / Colonna verticale, legno
58489-11 Plain insert / Pianetto liscio
58489-10 Bowl holder / Pianetto portaciotole
44837-25 Round bowl, melamine / Ciotola tonda, melamina
42452-23 Airtight cover / Coperchio ermetico
58482-DA Black tempered glass / Ripiano vetro temperato, fumè 2X

COMPOSED BY / COMPOSTA DA

58482-01 Multi-level riser, wood / Colonna verticale, legno 2X
58489-11 Plain insert / Pianetto liscio 2X
58489-10 Bowl holder / Pianetto portaciotole 2X
58482-BB Wooden shelf / Piano legno 3X
44837-25 Round bowl, melamine / Ciotola tonda, melamina 2X
42452-23 Airtight cover, PC / Coperchio ermetico

Multi-level riser

Colonna verticale
Multi- Stufen-Ständer
Support à niveaux multiples
Soporte niveles múltiples

58482-03 Wood

Base / base:

40 x 30 cm
153⁄4 x 117⁄8 in.
Overall sizes / ingombro:

h 56 cm - 60 x 52 cm
h 22 in. - 235⁄8 x 211⁄2 in.

Italian Buffet
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Shelf

Ripiano
Regal
Etagère 
Estante

58482 Black tempered glass

-DA h 0,6 cm 35 x 35 cm - h 1⁄4 in. 133⁄4 x 133⁄4 in. 
-DB h 0,6 cm 35 x 85 cm - h 1⁄4 in. 133⁄4 x 331⁄2 in. 

Shelf

Ripiano
Regal
Etagère
Estante

58482-BB Wood

h 1,5 cm 35 x 85 cm - h 5⁄8 in. 133⁄4 x 331⁄2 in. 

Bowl holder, 2 holes

Pianetto portaciotole, 2 posti
Schalenhalter 2 Plätze
Etagère à 2 bols
Soporte para 2 bols 

58482-BA Wood

33,5 x 52 cm
131⁄4 x 201⁄2 in.

COMPOSED BY / COMPOSTA DA

58482-03 Multi-level riser / Colonna verticale
58482-BA Bowl holder, 2 holes / Pianetto portaciotole, 2 posti 2X
58489-10 Bowl holder / Pianetto portaciotole
44837-25 Round bowl / Ciotola tonda 5X

Bowl holder

Pianetto portaciotole
Schalenhalter
Etagère à bol
Soporte para bol

58489-10 Wood

27 x 33,5 cm
105⁄8 x 131⁄4 in.

Plain shelf

Pianetto liscio
Regal Glatt
Etagère
Estante liso

58489-11 Wood

27 x 33,5 cm 
105⁄8 x 131⁄4 in.
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Table stand 2 tiers 

Supporto 2 livelli
Tischständer, 2-Stufig 
Support de table 2 étages
Soporte de mesa 2 niveles

58489-02 GN 1/1 - GN 1/2

Base / base

40 x 30 cm
153⁄4 x 117⁄8 in.
Overall sizes / ingombro

h 35,5 cm - 48 x 54 cm
h 14 in. - 187⁄8 x 211⁄4 in.

Table stand 3 tiers 

Supporto 3 livelli
Tischständer, 3-Stufig 
Support de table 3 étages
Soporte de mesa 3 niveles

58489-03 GN 1/2 - 2X GN 1/1

Base / base

40 x 30 cm
153⁄4 x 117⁄8 in.
Overall sizes / ingombro:

h 58 cm - 60 x 54 cm
h 223⁄4 in. - 235⁄8 x 211⁄4 in.

Table stand 3 tiers 

Supporto 3 livelli
Tischständer, 3-Stufig 
Support de table 3 étages
Soporte de mesa 3 niveles

58489-13 3X GN 1/2

Base / base

40 x 30 cm 
153⁄4 x 117⁄8 in.
Overall sizes / ingombro

h 58 cm - 54 x 33 cm
h 223⁄4 in. - 211⁄4 x 13 in.

COMPOSED BY / COMPOSTA DA

58489-02 Table stand 2 tiers / Supporto 2 livelli
42461-11 Basket / Cesto
58489-10 Holder / Pianetto
44837-25 Bowl / Ciotola

Assembly solutions
Esempi di composizione
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Cool showcase with perforated tray GN 1/1

Vetrina refrigerata con vassoio forato
Buffet-Vitrine mit Tablett, gelocht
Vitrine réfrigérée avec plateau perforé
Vitrina refrigerada con bandeja perforada

58485-02 h 10 cm - 59,5 x 39 cm - h 37⁄8 in. - 233⁄8 x 153⁄8 in.

Cool showcase GN 1/1

Vetrina refrigerata
Buffet-Vitrine, Kuhlbar
Vitrine réfrigérée
Vitrina refrigerada

58485-00 h 10 cm - 59,5 x 39 cm - h 37⁄8 in. - 233⁄8 x 153⁄8 in.

Cool showcase with tray and roll-top cover GN 1/1

Vetrina refrigerata con vassoio e roll-top
Buffet-Vitrine mit Tablett u. Roll-Top
Vitrine réfrigérée avec plateau et roll-top
Vitrina refrigerada con bandeja y roll-Top

58485-12 h 30 cm - 59,5 x 39 cm - h 113⁄4 in. - 233⁄8 x 153⁄8 in. 

Cool showcase with 6 bowls and covers

Vetrina refrigerata con 6 ciotole con coperchio
Buffet-Vitrine mit 6 Schalen u. Deckel
Vitrine réfrigérée avec 6 bols et couvercles
Vitrina refrigerada con 6 bols y tapas

58485-06 h 10 cm - 59,5 x 39 cm - h 37⁄8 in. - 233⁄8x 153⁄8 in.

Tray, stainless steel, GN 1/1

Vassoio, inox
Tablett, Edelstahl Rostfrei
Plateau, inox
Bandeja, acero inox

14102-02

14202-02 Perforated

h 2 cm - 53 x 32,5 cm - h 3⁄4 in. - 207⁄8 x 123⁄4 in.

Roll-top cover, GN 1/1, Plexiglas

Coperchio roll-top
Rolltop Deckel
Couvercle roll-top
Tapa roll-top

58485-AB h 20 cm - 59,5 x 39 cm - h 77⁄8 in. - 233⁄8 x 153⁄8 in.

Italian Buffet
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COOL SHOWCASE ITALIAN BUFFET SAMBONET
GLASSES (41589-22)
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Cutting board

Tagliere
Tranchierbrett
Planche à découper
Plancha para cortar

58485-AA 53 x 32 cm - 207⁄8 x 125⁄8 in.

Insert for 6 bowls

Inserto vetrina per 6 ciotole
Modul für 6 Schüssel
Module pour 6 bols
Módulo para 6 bols 

58489-06 53 x 32 cm - 207⁄8 x 125⁄8 in.

For bowls per ciotole
Ø 14 cm - Ø 51⁄2 in.

Round bowl

Ciotola tonda
Schüssel, rund
Bol ronde
Bol redondo

41405-AA Glass

Ø 14 cm h 6,5 cm 0,5 lt
Ø 51⁄2 in. h 21⁄2 in. 0,52 Qts

Round bowl

Ciotola tonda
Schüssel, rund
Bol ronde
Bol redondo

44837 Melamine

White

-25 Ø 23 cm h 10,5 cm 2,5 lt - Ø 9 in. h 41⁄8 in. 2,64 Qts
-05 Ø 14 cm h 6,5 cm 0,5 lt - Ø 51⁄2 in. h 21⁄2 in. 0,52 Qts

Black

B25 Ø 23 cm h 10,5 cm 2,5 lt - Ø 9 in. h 41⁄8 in. 2,64 Qts
B05 Ø 14 cm h 6,5 cm 0,5 lt - Ø 51⁄2 in. h 21⁄2 in. 0,52 Qts

Airtight cover 

Coperchio ermetico 
Frischhaltedeckel 
Couvercle hermétique
Tapa hermética 

42452 Polycarbonate

-23 Ø 23 cm - 9 in.
-14 Ø 14,5 cm - 53/4 in.

Cover

Coperchio
Deckel
Couvercle
Tapa

42453-23 Polycarbonate

Ø 23 cm - 9 in.

41400-AA Glass

Ø 23 cm h 10,5 cm 2,5 lt
Ø 9 in. h 41⁄8 in. 2,64 Qts

Italian Buffet
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COMPOSED BY / COMPOSTA DA

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

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

58489-00 2 Cereal/juice pitcher bar - Espositore per 2 brocche acqua/cereali 
58401-EP Pitcher / Brocca 2X
58401-EQ Lid for juice pitcher / Coperchio brocca succhi
58401-ER Lid for cereal pitcher / Coperchio brocca cereali

Glasses with lid, 12 pcs

Vasetti con coperchio, 12 pz
Gläser mit Deckel, 12-tlg
Verrines avec couvercle, 12 pcs
Tarros de vidrio con tapa, 12 pz

41589-22 Glass

Ø 7 cm - h 8 cm - 220 ml 
Ø 27⁄8 - h 37⁄8 - 0,23 Qts

Natural slate tray

Vassoio ardesia naturale
Naturschieferplatte
Plateau ardoise naturelle
Bandeja de pizarra natural

41585-51 24 x 15 cm - 93⁄8 x 57⁄8 in.
41585-52 47 x 10 cm - 181⁄2 x 31⁄2 in.
41585-53 26,5 x 20,5 cm - 103⁄8 x 8 in.
41585-54 32 x 12 cm - 125⁄8 x 43⁄4 in.

Assembly solutions
Esempi di composizione Ita
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COOL SHOWCASE ITALIAN BUFFET SAMBONET
GLASS BOWLS WITH AIRTIGHT COVER 
TRAY LINEA Q BAMBOO FIBER SAMBONET
FLATWARE LINEA Q SAMBONET

Italian Buffet
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Bread basket

Cesto pane
Brotkorb 
Corbeille à pain
Cesta pan

42461-35

Ø 35 cm h. 20 cm
Ø 133⁄4 in. h.77⁄8 in.

Round roll-top lid

Coperchio roll-top 
tondo Rolltophaube
Couvercle roll-top 
Campana roll-top

42452-35

Ø 38 cm - Ø 15 in

COMPOSED BY / COMPOSTO DA

42461-11 Bread basket / Cesto pane
42452-53 GN roll-top cover / Coperchio GN roll-top

GN roll-top cover

Coperchio GN roll-top
GN-Rolltophaube
Couvercle roll-top, GN
Tapa roll-top, GN

42452-53 Polycarbonate - GN 1/1

53 x 32,5 cm - h 17 cm
207⁄8 x 123⁄4 in. - h 63⁄4 in.

With frame to fix the cover

Con telaio per fissare il coperchio

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

Bread basket

Cesto pane
Brot-Korb
Corbeille à pain
Cesta pan

42461-11 Polypropylene - GN 1/1

53 x 32,5 cm - h 10 cm
207⁄8 x 123⁄4 in. - h 37⁄8 in.

COMPOSED BY / COMPOSTO DA 

GN 1/2
42462-12 Bread basket / Cesto pane
41419-12 GN cover / Coperchio GN

GN 1/1
42462-11 Bread basket / Cesto pane
41418-11 GN cover / Coperchio GN

GN cover

Coperchio GN
GN-Kuppelhaube
Couvercle GN
Campana GN

Front side cut / con apertura frontale

41419-12 SAN - GN 1/2
33 x 28 cm - h 17 cm
13 x 11 in. - h 63⁄4 in.
For - per: # 42462-12

41418-11 SAN - GN 1/1
54 x 33 cm - h 20 cm
211⁄4 x 13 in. - h 77⁄8 in.
For - per: # 42462-11

Bread basket

Cesto pane
Brot-Korb
Corbeille à pain
Cesta pan

42462 Polypropylene

-12 GN 1/2 - h 6,5 cm - 21⁄2 in.
-11 GN 1/1 - h 6,5 cm - 21⁄2 in.
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Juice / milk dispenser

Distributore succhi / latte
Saft- / Milkdispenser
Distributeur à jus / lait
Dispensador de zumo / leche

58383-07

7 L - 1,73 gal.

Italian Buffet
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Chafing dish round 

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

EU

58186E30 Ø 30 cm - 113⁄4 EU Standard
58186E36 Ø 36 cm - 141⁄8 EU Standard
58186E40 Ø 40 cm - 153⁄4 EU Standard

US

58186U36 Ø 36 cm - 141⁄8 US Standard
58186U40 Ø 40 cm - 153⁄4 US Standard
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2 Cereal / juice pitcher-bar

Espositore per 2 brocche acqua / cereali
Saft-/ Cerealienkannen-Bar
Présentoir 2 carafes à céréales / jus
Expositor 2 jarras zumo / cereales

58489-00

h 10 cm - 39 x 22 cm
h 3 in. - 153⁄8 x 85⁄8 in.

Pitcher

Brocca
Kanne
Carafe
Jarra

58401-EP

2 L - 2,11 Qts

Lid for juice pitcher

Coperchio brocca succhi
Saftkannendeckel
Couvercle carafe à jus
Tapa para jarra zumo

58401-EQ

Lid for cereal pitcher

Coperchio brocca cereali
Müslikannendeckel
Couvercle carafe à céréales
Tapa para jarra cereales

58401-ER

Eutectic pads, 2 pcs

Contenitori eutettici, 2 pz
Kühlakkus, 2-tlg
Cartouches eutectiques, 2 pcs
Acumuladores de frío, 2 pz

58489-VA 

With 2 silicone non-slip pads

Con 2 tappetini antiscivolo in silicone

Italian Buffet
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Juice pitcher

Caraffa
Saftkanne
Carafe à jus de fruits
Jarra zumo

44995-14 Glass

Ø 16 cm - h 27 cm - 1,4 lt
Ø 61⁄4 in. - h 105⁄8 in. - 1,43 Qts

Juice pitcher

Caraffa
Saftkanne
Carafe à jus de fruits
Jarra zumo

44995-10 Glass

Ø 9,5 cm - h 29 cm - 1 lt
Ø 33⁄4 in. - h 113⁄8 in. - 1,05 Qts

Eutectic pad

Piastra refrigerante
Kuhlakku
Cartouche eutectique
Placa refrigerante

42450-AD

h 2,5 cm - 41 x 21 cm
h 1 in. - 161⁄8 x 81⁄4 in.

COMPOSED BY / COMPOSTA DA

58485-00 Cool showcase / Base vetrina 
58489-06 Insert for 6 bowls / Inserto vetrina per 6 ciotole
44995-14 Juice pitcher, glass / Caraffa vetro 3X
44837-05 Round bowl / Ciotola tonda 3X
42452-14 Airtight cover, PC / Coperchio ermetico 3x

Spout opens and closes automatically. Chromed foot 

with cooler, keeps drinks chilled up to 4 hours.

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

Spout opens and closes automatically. 

Tappo apri/chiudi automatico.

Assembly solutions
Esempi di composizione Ita
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Bowl riser 

Alzata portaciotole
Schüssel-Buffet-Ständer
Support à bols
Soporte para bols

58484-03 h 15 cm - 59,5 x 24 cm - h 57⁄8 in. - 23⁄8 x 91⁄2 in.

Riser 

Alzata
Buffet-Ständer
Support
Soporte

58484-10 h 15 cm - 59,5 x 33,5 cm - h 57⁄8 in. - 233⁄8 x 131⁄8
58484-11 h 27 cm - 62,5 x 33,5 cm - h 105⁄8 in. - 245⁄8 x 131⁄8 in.

Cake stand

Alzata torta
Kuchenständer
Support à tarte
Pedestal para tartas

58488-28 Ø 28 cm - h 12 cm - 11 in. - 43⁄4 in.
58488-38 Ø 38 cm - h 12 cm - 15 in. - 43⁄4 in.
58488-78 Ø 28 cm - h 17 cm - 11 in. - 65⁄8 in.
58488-88 Ø 38 cm - h 17 cm - 15 in. - 65⁄8 in.

COMPOSED BY

COMPOSTA DA

58484-03 Bowl riser / Alzata portaciotole
42452-14 Airtight cover / Coperchio ermetico 3X
44837-05 Round bowl / Ciotola tonda 3X

COMPOSED BY

COMPOSTA DA

58484-11 Riser / Alzata
58485-00 Cool showcase / Base vetrina 
14102-02 Tray / Vassoio
58485-AB Roll-top cover / Coperchio roll-top

COMPOSED BY

COMPOSTA DA

58484-10 Riser / Alzata
58485-00 Cool showcase / Base vetrina 
58485-AA Cutting board / Tagliere

Assembly solutions
Esempi di composizione

Italian Buffet
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Middle

⑤

58489-03 1x
58489-10 3x
58489-11 2x
44837-25 1x
42452-23 1x

⑤

⑥
⑦

58488-28 1x

58186E36 1x

⑥

⑦

④

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

④

③②①

58489-00 2x
58401-EP 2x
58401-EQ 2x

58489-00 1x
58401-EP 2x
58401-ER 2x

58485-12 1x③

②

①

Mini

⑤

⑤ 58186E30 1x

④

④ 58488-28 1x

③

③ 58489-13 1x
58489-10 2x
44837-25 2x 
42452-23 3x
42462-12 1x

②

② 58485-12 1x

①

① 58489-00 2x
58401-EP 2x
58401-EQ 2x

Assembly solutions
Esempi di composizione

⑤

⑥ ⑦

⑧ ⑨

④

③
②

④ 58482-01 2x
58482-BB 1x
58482-DB 1x
58482-DA 2x
58489-11 1x

⑤ 58484-03 2x
42452-14 6x
41405-AA 6x

Magnum ⑥ 58489-03 1x
58489-10 3x
44837-25 3x
42452-23 3x
42461-11 1x
41418-11 1x

⑦ 58482-03 1x
58489-10 1x
58489-11 2x
44837-25 1x
42452-23 1x

⑧ 58488-28 2x
58488-88 1x

⑨ 58186E36 2x

①

③ 58485-00 1x
58485-AA 1x

58383-07 3x①
58485-12 2x②
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CHAFING DISH, ATLANTIC BUFFET SYSTEM PVD RUM FINISH 
BUFFET RISERS OPERA SAMBONET IN RED GOLD DIAMOND FINISH.
HOLLOWARE MADAME IN PVD RUM FINISH.
CUTLERY LIVING SAMBONET IN PVD COPPER FINISH.
PORCELAIN ACCENTI ROSENTHAL.
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Asia 2000
& Atlantic

Buffet
System

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

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

Chafing dish, round

BASE
57166-G4 PVD Gold - Handle not in PVD
57166-U4 PVD Rum - Handle not in PVD

Ø 24 cm • h 27 cm • 2 L
Ø 91⁄2 in. • h. 105⁄8 in. • 0,53 gal.

LEGS
57166GAA PVD Gold
57166UAA PVD Rum

Solid alcohol or electric heating unit (EU or US) to 

be added based on client request.

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

Chafing dish, rectangular

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

57 x 47 cm • h 30,5 cm • 10 L
227⁄16 x 181⁄2 in. • ht. 121⁄8 in. • 2,65 gal.

LEGS
57162GAA PVD Gold
57162UAA PVD Rum

Solid alcohol or electric heating unit (EU or US) to 

be added based on client request.

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

Cooled buffet showcase GN 1/1

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

55 x 46 cm - h 18 cm
215⁄8 x 181⁄8 in. - h 71⁄8 in.

Equipped with 4 eutectic pads,

porcelain pan GN 1/1 Ht. 21⁄2 in. and cover.

Dotazione 4 contenitori eutettici,
inserto porcellana GN 1/1 h 6,5 cm e coperchio

Buffet Selection
PVD

Customizations on demand.
For information contact
our Customer Service.

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

Distributore succhi
Saftspender
Distributeur à jus 
Dispensador de zumo

57353G07 PVD Gold
57353U07 PVD Rum

Ø 18 cm h 56 cm 7 L - Ø 7 in. h 22 in. 1,8 qts

Equipped with 1 eutectic pad # 58333-VA

Dotazione 1 contenitore eutettico # 58333-VA

Coffee dispenser 

Scaldacaffè
Kaffeespender
Réchaud à café
Calentador de café

Solid alcohol heating 

57351AG6 PVD Gold
57351AU6 PVD Rum

Electric heating – European Standard

57351EG6 PVD Gold
57351EU6 PVD Rum

Electric heating – US Standard

57351UG6 PVD Gold
57351UU6 PVD Rum

h 54 cm - 6 L - h 211⁄4 in. - 1,6 gal.

Coffee dispenser

Scaldacaffè
Kaffeespender
Réchaud à café
Calentador de café

Electric heating – European Standard

57355EG6 PVD Gold
57355EU6 PVD Rum

Electric heating – US Standard

57355UG6 PVD Gold
57355UU6 PVD Rum

h 49 cm - 6 L - h 191⁄4 in. - 1,6 gal.
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Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W

US STANDARD

120V - 450W

Chafing dish, rectangular GN 1/1

67,2 x 49 cm - h 44 cm - 16,5 Kg. c.ca
261⁄2 x 191⁄4 in. - h 173⁄8 in. - 36,70 lbs. approx.

Standing Units

58152A54 18-10 S/S
57152A54 Silverplated S/S

58156A33 18-10 S/S
57156A33 Silverplated S/S

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

58152E54 18-10 S/S
57152E54 Silverplated S/S

58156E33 18-10 S/S
57156E33 Silverplated S/S

58156E40 18-10 S/S
57156E40 Silverplated S/S

58152U54 18-10 S/S
57152U54 Silverplated S/S

58156U33 18-10 S/S
57156U33 Silverplated S/S

58156U40 18-10 S/S
57156U40 Silverplated S/S

Equipped with stainless steel food pan Ø 33 cm # 58136-EA

Dotazione 1 contenitore inox Ø 33 cm # 58136-EA

Equipped with stainless steel food pan Ø 40 cm # 58136-EB

Dotazione 1 contenitore inox Ø 40 cm # 58136-EB

Chafing dish, round

Ø 33      

Ø 33 cm - h 47 cm - 3,5 L - 10,5 kg.
Ø 13 in. - h 181⁄2 in. - 3,7 qts - 23,30 lbs

Ø 40

Ø 40 cm - h 61 cm - 6 L - 15 kg.
Ø 153⁄4 in. - h 24 in. - 6,3 qts - 33,30 lbs

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

Dotazione 1 contenitore inox GN 1/1 # 14102-06

CHARACTERISTICS

Stainless steel 18-10 construction.

Mirror polish finishing.

Revolving top cover adjustable up to 180°.

Equipped with 1 food pan GN 1/1 h 21⁄2 in. - 101⁄2 qts.

Metal parts silverplating with average thickness of 10 micron.

CARATTERISTICHE
Struttura in acciaio inossidabile 18-10.
Finitura lucida a specchio.
Cloche ad apertura a scomparsa a 180°.
Provvisto di 1 portavivande GN 1/1 h 6,5 cm - 10 L.
Spessore medio dell’argentatura sulle parti metalliche 10 micron.

Asia 2000
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Soup tureens with covers and adapter

Set 2 zuppiere con coperchi e adattatore
2 Suppentöpfe mit Deckel und Einsatzplatte
Ensemble 2 soupières avec couvercles et adaptateur
2 ollas baño-maria a sopa con tapas y anillo adaptador

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

Ø 22 cm - h 16 cm - 4 L
Ø 85⁄8 in. - h. 61⁄4 in. - 41⁄4 qts

Soup tureen with cover and adapter 

Zuppiera con coperchio e adattatore
Suppenterrine mit Deckel und Einsatzring
Petite marmite avec couvercle et adaptateur
Olla baño-maria a sopa con tapa y anillo adaptador

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

Ø 22 cm - h 16 cm - 4 L
Ø 85⁄8 in. - h 61⁄4 in. - 41⁄4 qts

* Matching all round chafing dishes Ø 13 in.

 Adatta a tutti gli scaldavivande tondi Ø 33 cm
* Matching all GN 1/1, rectangular chafing dishes

 Adatte a tutti gli scaldavivande rettangolari GN 1/1

CHAFING DISH ASIA 2000 SAMBONET. 
HOLLOWARE ELITE SAMBONET.
CUTLERY LIVING SAMBONET.
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Plates

Targhette
Schilder
Étiquettes 
Etiquetas

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

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

11 x 13 cm - 41⁄4 x 5 in.

Juice dispenser

Distributore succhi
Saftspender
Distributeur à jus 
Dispensador de zumo

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

Ø 18 cm - h 56 cm - 7 L - Ø 7 in. - h 22 in. - 1,8 qts

Equipped with 1 eutectic pad # 58333-VA

Dotazione 1 contenitore eutettico # 58333-VA

* Available also in PVD GOLD and PVD RUM

* Disponibile anche in PVD Gold e PVD Rum
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Coffee dispenser 

Scaldacaffè
Kaffeespender
Réchaud à café
Calentador de café

Coffee dispenser

Scaldacaffè
Kaffeespender
Réchaud à café
Calentador de café

Samovar

58357E06 18-10 S/S

58357E09 18-10 S/S

58357E12 18-10 S/S

58357U06 18-10 S/S

58357U09 18-10 S/S

58357U12 18-10 S/S

(*) Capacity / Capacità: tea/coffee pot - teiera/caffettiera
(**) Height without tea/coffee pot - Altezza senza teiera/caffettiera

With thermoregulator / Dotazione termoregolatore 
Adjustable temperature / Temperatura regolabile: 0+100° C  

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

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

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

-06 *

h 54 cm - 6 L
h 211⁄4 in. - 1,6 gal.

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

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

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

-09

h 60 cm - 9 L
h 231⁄2 in. - 2,4 gal.

58355E06 18-10 S/S 58355U06 18-10 S/S-06 *

h 49 cm - 6 L
h 191⁄4 in. - 1,6 gal.

-06

** h 51 cm - 6 L + 1 L *
** h 20 in. - 1,6 gal.
+ 0,3 gal*

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

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

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

-12

h 68 cm - 12 L
h 263⁄4 in. - 3,1 gal.

58355E09 18-10 S/S 58355U09 18-10 S/S-09

h 63 cm - 9 L
h 283⁄8 in. - 2,4 gal.

-09

** h 57 cm - 9 L + 1 L *
** h 221⁄2 in. - 2,4 gal.
+ 0,3 gal*

58351A18 18-10 S/S
57351A18 Silverplated S/S

58351U18 18-10 S/S
57351U18 Silverplated S/S

-18

h 84 cm - 18 L
h 33 in. - 4,7 gal.

58355E12 18-10 S/S 58355U12 18-10 S/S-12

h 72 cm - 12 L
h 243⁄4 in. - 3,1 gal.

-12

** h 65 cm - 12 L + 1,6 L *
** h 251⁄2 in. - 3,1 gal 
+ 0,4 gal. *

Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W

US STANDARD

120V - 450W

Coffee & Tea

(# 58357-AE)

European Standard

(# 58357-AU)

US Standard 

With thermoregulator / Dotazione termoregolatore 
Adjustable temperature / Temperatura regolabile: 0+100° C

(# 58357-AE)

European Standard

(# 58357-AU)

US Standard

58351E18 18-10 S/S
57351E18 Silverplated S/S

* Available also in PVD GOLD and PVD RUM

* Disponibile anche in PVD Gold e PVD Rum

* Available also in PVD GOLD and PVD RUM

* Disponibile anche in PVD Gold e PVD Rum
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Cooled swivelling stand

Alzata girevole, refrigerata
Büffetständer drehbar Kühlbar
Présentoir tournant, réfrigéré 
Expositor giratorio, refrigerado

 58452-01 18-10 S/S
 57452-01 Silverplated S/S
* 58452Z01 18-10 S/S
* 57452Z01 Silverplated S/S

Ø 50 cm - h 62 cm - Ø 191⁄2 in. - h 221⁄2 in.

Cooled swivelling stand with glass dispenser

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

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

Ø 50 cm - h 84 cm - Ø 191⁄2 in. - h 33 in.

* Equipped with 4 glass juice pitchers with stainless steel lids

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

 Dotazione 4 brocche vetro con coperchio inox

Asia 2000
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Swivelling stand

Alzata girevole
Büffetständer drehbar
Présentoir tournant
Expositor giratorio

 58454-02 18-10 S/S
 57454-02 Silverplated S/S
* 58454Z02 18-10 S/S
* 57454Z02 Silverplated S/S

Ø 50 cm - h 70 cm - Ø 191/2 in. - h 271/2 in.

Swivelling stand

Alzata girevole
Büffetständer drehbar
Présentoir tournant
Expositor giratorio

 58454-03 18-10 S/S
 57454-03 Silverplated S/S
* 58454Z03 18-10 S/S
* 57454Z03 Silverplated S/S

Ø 50 cm - h 84 cm - Ø 191⁄2 in. - h 33 in.

* Equipped with 3 glass bowls and polycarbonate hermetic lids

 Dotazione 3 ciotole vetro con coperchi ermetici in policarbonato
* Equipped with 6 glass bowls and polycarbonate hermetic lids

 Dotazione 3 ciotole vetro con coperchi ermetici in policarbonato
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Juice pitcher with lid

Brocca con coperchio
Saftkrug mit Deckel
Carafe avec couvercle
Jarra con tapa

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

L 2 - 0,53 gal.

Juice pitcher without lid

Brocca senza coperchio
Saftkanne ohne Deckel
Carafe sans couvercle
Jarra sin tapa

58401-EM Glass

L 2 - 0,53 gal.

Lid for juice pitcher

Coperchio brocca
Saftkrugdeckel 
Couvercle à carafe
Tapa para jarra

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

-EN NEUTRAL
-GA MILK
-GB ORANGE
-GC PINEAPPLE
-GD CARROT
-GE GRAPEFRUIT

-GF APPLE
-GG TOMATO
-GH MULTIVITAMIN

Asia 2000
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Cooled yogurt dispenser

Porta yogurt refrigerato
Joghurt-Kühlschale
Rafraîchissoir à yogourt
Enfriador para yogurt

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

-33 Ø 33 cm - 13 in. - n° 3 art. 58333-VA
-40 Ø 40 cm - 153⁄4 in. - n° 4 art. 58333-VA

Equipped with eutectic pads.

Provvisto di contenitori eutettici.

Buffet swivelling stand, 3 tiers

Alzata girevole, 3 piani
Büffetständer, 3-stufig, drehbar
Présentoir tournant, 3 étages
Expositor giratorio, 3 niveles

58453-03 18-10 S/S
57453-03 Silverplated S/S

Ø 50 / 39 / 21 cm - h 84 cm
Ø 191⁄2 / 151⁄4 / 81⁄2 in. - h 33 in.

Cooled bowl

Ciotola refrigerata
Kühlschale
Bol réfrigérées
Bol refrigerada

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

Ø 18 cm - h 21,5 cm - 2,7 L
Ø 7 in. - h 81⁄2 in. - 0,7 gal.

Equipped with eutectic pad # 58333-VA.

Provvisto di 1 contenitore eutettico # 58333-VA.

Bowl

Ciotola
Schale
Bol
Copa

41400-AA Glass

Ø 23 cm - Ø 91⁄2 in.

Cover

Coperchio
Deckel
Couvercle
Tapa

42453-23 Polycarbonate

Ø 23 cm - Ø 91⁄2 in.

Airtight cover

Coperchio ermetico
Frischhaltedeckel
Couvercle hermétique
Tapa hermética

42452-23 Polycarbonate

Ø 23 cm - Ø 91⁄2 in.
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A collection of chafing dishes that, through their 

form and content, express modernity. 

Designed in round and rectangular versions, they 

are available with a rounded tempered glass cover 

and different openings. These chafing dishes are 

both functional and flexible. 

Made of stainless steel, this system is simple in 

form, non-stick, and easily separable to make 

thorough cleaning easier. All elements of this line 

are born from the expertise uniquely Sambonet, 

guaranteeing banqueting excellence.

Una collezione di scaldavivande che, nella forma e 
nei contenuti, esprime la sua modernità.
Pensati e progettati con forme rotonde e 
rettangolari, disponibili anche nella versione con 
coperchio dotato di oblò in vetro temperato e con 
aperture differenziate, gli scaldavivande soddisfano 
i bisogni di funzionalità e flessibilità contemporanea.
Semplici nella forma, impilabili, facilmente 
scomponibili in tutte le loro parti per una pulizia 
impeccabile e igienici per via della realizzazione 
in acciaio inox, gli elementi appartenenti alla linea 
nascono dall’expertise che solo Sambonet è in grado 
di garantire alla ristorazione d’eccellenza.

Your perfect system

Atlantic Buffet System
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Chafing dish, round

Chafing dish, round

with glass

Petite marmite

-24 *

Ø 24 cm • h 27 cm • 2 L
Ø 91⁄2 in. • h. 105⁄8 in. • 0,53 gal.

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

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

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

-24

Ø 24 cm • h 27 cm • 2 L
Ø 91⁄2 in. • h. 105⁄8 in. • 0,53 gal.

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

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

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

-36

Ø 36 cm • h 27 cm • 5 L
Ø 14 in. • h 105⁄8 in. • 1,32 gal.

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

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

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

-40

Ø 40 cm • h 28 cm • 7,8 L
Ø 153⁄4 in. • h 11 in. • 2,1 gal.

58176A40 18-10 S/S 58176E40 18-10 S/S 58176U40 18-10 S/S

-40

Ø 40 cm • h 28 cm • 7,8 L
Ø 153⁄4 in. • h 11 in. • 2,1 gal.

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

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

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

-30

Ø 30 cm • h 27 cm • 2,75 L
Ø 11 in. • h 105⁄8 in. • 0,73 gal

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

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

-36

Ø 36 cm • h 27 cm • 5 L
Ø 14 in. • h 105⁄8 in. • 1,32 gal.

58176U36 18-10 S/S58176A36 18-10 S/S 58176E36 18-10 S/S

Equipped with stainless steel food pan. See page 279-280 for replacements.

Dotati di bacinella inox, per ricambi vedi pag. 279-280

Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W

US STANDARD

120V - 450W

Standing Units

58176A30 18-10 S/S 58176E30 18-10 S/S-30

Ø 30 cm • h 27 cm • 2,75 L
Ø 11 in. • h 105⁄8 in. • 0,73 gal

* Available also in PVD GOLD and PVD RUM

* Disponibile anche in PVD Gold e PVD Rum
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58162A54 18-10 S/S

57162A54 Silverplated S/S

58162E54 18-10 S/S

57162E54 Silverplated S/S

58162U54 18-10 S/S

57162U54 Silverplated S/S

Chafing dish, rectangular *

57 x 47 cm • h 30,5 cm • 10 L
227⁄16 x 181⁄2 in. • ht. 121⁄8 in. • 2,65 gal.

58162A56 18-10 S/S

57162A56 Silverplated S/S

58162E56 18-10 S/S

57162E56 Silverplated S/S

58162U56 18-10 S/S

57162U56 Silverplated S/S

Chafing dish, rectangular

68,5 x 35,5 cm • h. 30,5 cm • 10 L
2615⁄16 x 14 in. • h 121⁄8 in. • 2,65 gal.

58172A54 18-10 S/S 58172E54 18-10 S/S 58172U54 18-10 S/SChafing dish, rectangular 

57 x 47 cm • h 30,5 cm • 10 L
227⁄16 x 181⁄2 in. • h 121⁄8 in. • 2,65 gal.

58172A56 18-10 S/S 58172E56 18-10 S/S 58172U56 18-10 S/SChafing dish, rectangular 

68,5 x 35,5 cm - h. 30,5 cm - 10 L
2615⁄16 x 14 in. - h 121⁄8 in. - 2,65 gal.

Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W

US STANDARD

120V - 450W

Equipped with stainless steel food pan GN 1/1 height 6,5 cm # 14102-06

 Dotazione: bacinella GN 1/1 inox altezza 6,5 cm # 14102-06

Standing Units

* Available also in PVD GOLD and PVD RUM

* Disponibile anche in PVD Gold e PVD Rum

Atlantic Buffet System
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58172A55 18-10 S/S

58172A57 18-10 S/S

58172E55 18-10 S/S

58172E57 18-10 S/S

58172U55 18-10 S/S

58172U57 18-10 S/S

58162A55 18-10 S/S

57162A55 Silverplated S/S

58162E55 18-10 S/S

57162E55 Silverplated S/S

58162U55 18-10 S/S

57162U55 Silverplated S/S

58162A57 18-10 S/S

57162A57 Silverplated S/S

58162E57 18-10 S/S

57162E57 Silverplated S/S

58162U57 18-10 S/S

57162U57 Silverplated S/S

Chafing dish, rectangular

57 x 47 cm • h 17,5 cm • 10 L
227⁄16 x 181⁄2 in. • h 67⁄8 in. • 2,65 gal.

Chafing dish, rectangular

68,5 x 35,5 cm • h. 17,5 cm • 10 L
2615⁄16 x 14 in. • h 67⁄8 in. • 2,65 gal.

Chafing dish, rectangular 

with glass

57 x 47 cm • h 17,5 cm • 10 L
227⁄16 x 181⁄2 in. • h 67⁄8 in. • 2,65 gal.

Chafing dish, rectangular 

with glass

68,5 x 35,5 cm • h. 17,5 cm • 10 L
2615⁄16 x 14 in. • h 67⁄8 in. • 2,65 gal.

Equipped with stainless steel food pan GN 1/1 height 6,5 cm # 14102-06

Dotazione: bacinella GN 1/1 inox altezza 6,5 cm # 14102-06

Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W

US STANDARD

120V - 450W

Built-in Units

Atlantic Buffet System
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Top Units

Lid

Coperchio chiuso
Glass lid

Coperchio con inserto in vetro

Chafing dish, round

58172-54 18-10 S/SChafing dish, rectangular 

57 x 47 cm • h 17,5 cm • 10 L
227⁄16 x 181⁄2 in. • h 67⁄8 in. • 2,65 gal.

58162-54 18-10 S/S
57162-54 Silverplated S/S
57162-G4 PVD Gold - Handle not in PVD
57162-U4 PVD Rum - Handle not in PVD

58172-56 18-10 S/SChafing dish, rectangular 

68,5 x 35,5 cm • h 17,5 cm • 10 L
267⁄8 x 14 in. • h 67⁄8 in. • 2,65 gal.

58162-56 18-10 S/S
57162-56 Silverplated S/S

58166-24 18-10 S/S
57166-24 Silverplated S/S
57166-G4 PVD Gold - Handle not in PVD
57166-U4 PVD Rum - Handle not in PVD

-24

Ø 24 cm • h 15 cm • 2 L
Ø 91⁄2 in. • h 57⁄8 in. • 0,53 gal.

58176-30 18-10 S/S58166-30 18-10 S/S
57166-30 Silverplated S/S

-30

Ø 30 cm • h 15 cm • 2,75 L
Ø 11 in. • h 57⁄8 in. • 0,73 gal

58176-36 18-10 S/S58166-36 18-10 S/S
57166-36 Silverplated S/S

-36

Ø 36 cm • h 15 cm • 5 L
Ø 14 in. • h 57⁄8 in. • 1,32 gal.

58176-40 18-10 S/S58166-40 18-10 S/S
57166-40 Silverplated S/S

-40

Ø 40 cm • h 17 cm • 7,8 L
Ø 153⁄4 in. • h 65⁄8 in. • 2,1 gal.

Equipped with stainless steel food pan GN 1/1 height 6,5 cm # 14102-06

Dotazione: bacinella GN 1/1 inox altezza 6,5 cm # 14102-06

Equipped with stainless steel food pan GN 1/1 height 6,5 cm # 14102-06

Dotazione: bacinella GN 1/1 inox altezza 6,5 cm # 14102-06

Equipped with stainless steel food pan. See page 279 for replacements.

Dotati di bacinella inox, per ricambi vedi pag. 279
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Lid

Coperchio chiuso
Glass lid

Coperchio con inserto in vetro

Induction

58176I36 18-10 S/S

58176I30 18-10 S/S

58176I40 18-10 S/S

Chafing dish, round 58166I30 18-10 S/S

58166I36 18-10 S/S

58166I40 18-10 S/S

-30

Ø 30 cm • h 15 cm • 2,75 L
Ø 11 in. • h 57⁄8 in. • 0,73 gal.

-36

Ø 36 cm • h 15 cm • 5 L
Ø 14 in. • h 57⁄8 in. • 1,32 gal.

-40

Ø 40 cm • h 17 cm • 7,8 L
Ø 153⁄4 in. • h 65⁄8 in. • 2,1 gal.

Equipped with stainless steel food pan. See page 279 for replacements.

Dotati di bacinella inox, per ricambi vedi pag. 279

Induction cooker BUILT-IN

Piastra a induzione da incasso
InduktiosplatteThekeneinbau
Plaque à induction pour montage en comptoir
Placa inducción para empotrar

58162-RB

220-240 V -500-3500 W - 50/60 Hz

36 x 38 cm - h 12,5 cm - 5,7 kg.
141⁄8 x 147⁄8 in. - h 47⁄8 in. - 121⁄2 lbs.

Induction cooker

Piastra a induzione
Induktiosplatte
Plaque à induction
Placa inducción 

58162-RA

220-240 V - 500-2700 W - 50/60 Hz

30 x 37 cm - h 10 cm - 6 kg.
117⁄8 x 141⁄2 in. - h 37⁄8 in. - 131⁄4 lbs.

Fast, accurate heating for finishing or holding - Free standing model ideal for buffet 

lines or off-site catering - Built-in model easy to install in all countertop surfaces 

- Heat setting power levels: 01-10 - Timer, cook top will shut-off after set time is 

completed - Range temperature from +60°C to +240°C.

Riscaldamento rapido ideale per ultimare cotture o mantenere cibi in caldo - Mo-
dello da appoggio ideale per buffet e catering all’aperto - Modello da incasso facile 
da installare in tutti i piani di appoggio - Selezione livelli di potenza: 01-10 - Ti-
mer, l’apparecchio si spegne automaticamente allo scadere del tempo impostato 
- Selezione temperatura da +60°C a +240°C

Atlantic Buffet System
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Smooth movement 
and trasparency

The lid is equipped with a new, transparent window made of unbreakable 

glass that lets you see the delicacies held in the chafing dishes. The gradual 

closing mechanism and the special lid removal method make the whole 

System even more effective.

Grazie alla trasparenza del nuovo oblò in vetro temperato, i coperchi 
offrono visibilità alla prelibatezza dei contenuti degli scaldavivande. Il 
meccanismo di chiusura graduale e lo speciale metodo di rimozione dei 
coperchi rende ancora più performante l’intero Sistema.  
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58466-42 18-10 S/S
57466-42 Silverplated S/S

55 x 46 cm - h 18 cm
215⁄8 x 181⁄8 in. - h 71⁄8 in.

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

Ht. 21⁄2 in., wooden cutting board and cover.

Dotazione 4 contenitori eutettici, bacinella inox GN 1/1
h 6,5 cm, tagliere legno e coperchio.

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

55 x 46 cm - h 18 cm
215⁄8 x 181⁄8 in. - h 71⁄8 in.

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

Ht. 21⁄2 in., stainless steel tray GN 1/1 and cover.

Dotazione 4 contenitori eutettici, bacinella inox
GN 1/1 h 6,5 cm, vassoio inox GN 1/1 e coperchio.

58466-40 18-10 S/S
57466-40 Silverplated S/S

55 x 46 cm - h 18 cm
215⁄8 x 181⁄8 in. - h 71⁄8 in.

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

Ht. 21⁄2 in., perforated stainless steel pan GN 1/1 and cover.

Dotazione 4 contenitori eutettici, bacinella inox 
GN 1/1 h 6,5 cm, teglia forata inox GN 1/1 e coperchio.

Cooled buffet showcase GN 1/1

Vetrina refrigerata GN 1/1
Büffet-kühl-vitrine GN 1/1
Vitrine réfrigérée GN 1/1
Vitrina buffet refrigerada GN 1/1

58466-60 18-10 S/S
57466-60 Silverplated S/S

55 x 46 cm - h 18 cm
215⁄8 x 181⁄8 in. - h 71⁄8 in.

Equipped with 4 eutectic pads,

porcelain pan GN 1/1 Ht. 21⁄2 in. and cover.

Dotazione 4 contenitori eutettici,
inserto porcellana GN 1/1 h 6,5 cm e coperchio.

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

Atlantic Buffet System
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Cooled buffet showcase GN 2/1

Vetrina refrigerata GN 2/1
Büffet-kühl-vitrine GN 2/1
Vitrine réfrigérée GN 2/1
Vitrina buffet refrigerada GN 2/1

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

65 x 53 cm - h. 18 cm
255⁄8 x 207⁄8 in. - h. 71⁄8 in.

Equipped with 12 eutectic pads, stainless steel pan GN 2/1

Ht. 21⁄2 in., stainless steel tray GN 2/1 and cover.

Dotazione 12 contenitori eutettici, bacinella inox
GN 2/1 h 6,5 cm, vassoio inox GN 2/1 e coperchio.

Assembly solutions
Esempi di composizione
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58425-48 18-10 S/S
57425-48 Silverplated S/S

57 x 35,5 cm - h 27 cm
227⁄16 x 14 in. - h 105⁄8 in.

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

Ht.3⁄4 in. and roll-top cover.

Dotazione 4 contenitori eutettici, vassoio inox
GN 1/1 h 2 cm e coperchio roll-top.

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

57 x 35,5 cm - h 27 cm
227⁄16 x 14 in. - h 105⁄8 in.

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

and roll-top cover.

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

58425-42 18-10 S/S
57425-42 Silverplated S/S

57 x 35,5 cm - h 27 cm
227⁄16 x 14 in. - h 105⁄8 in.

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

Ht.3⁄4 in., wooden cutting board and roll-top cover.

Dotazione 4 contenitori eutettici, vassoio inox
GN 1/1 h 2 cm , tagliere legno e coperchio roll-top.

58425-00 18-10 S/S
57425-00 Silverplated S/S

57 x 35,5 cm - h 27 cm
227⁄16 x 14 in. - h 105⁄8 in.

Equipped with 4 eutectic pads and stainless steel perforated tray.

Dotazione 4 contenitori eutettici e vassoio
forato inox GN 1/1.

Cooled buffet showcase

Vetrina refrigerata
Büffet-kühl-vitrine
Vitrine réfrigérée
Vitrina buffet refrigerada

Europa showcases
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CHAFING DISH ATLANTIC BUFFET SYSTEM SAMBONET IN PVD GOLD FINISH 
BUFFET RISERS OPERA SAMBONET IN GOLD DIAMOND FINISH.
HOLLOWARE SPHERA, TWIST & MADAME IN PVD GOLD FINISH.
BONE CHINA JADE ROSENTHAL.
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America / Asia

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

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

Chafing dish GN 1/1

78 x 48,5 cm - h 48 cm - 24,5 kg. c.ca
303⁄4 x 19 in. - h 187⁄8 in. - 54,4 lbs. approx.

57112A54 Silverplated S/S 57112E54 Silverplated S/S 57112U54 Silverplated S/S

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

Dotazione bacinella inox GN 1/1 altezza 10 cm # 14102-10

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

Dotazione bacinella inox GN 1/1 altezza 10 cm # 14102-10

Equipped with stainless steel food pan Ø 40 # 58136-EB

Dotazione bacinella inox Ø 40 # 58136-EB

Equipped with stainless steel food pan Ø 33 # 58136-EA

Dotazione bacinella inox Ø 33 # 58136-EA

Asia

Chafing dish, rectangular GN 1/1

67,5 x 44 cm - h 42 cm - 18,3 kg. c.ca
261⁄2 x 171⁄2 in. - h 161⁄2 in. - 40,7 lbs. approx.

Asia

Chafing dish, round

58132A54 18-10 S/S
57132A54 Silverplated S/S

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

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

Ø 33

Ø 33 cm - h 44 cm 
3,5 L - 13 kg
Ø 13 in. - h 171⁄4 in.
3,7 qts - 28,90 lbs

Ø 40

Ø 40 cm - h 58 cm 
6 L - 16,7 kg.
Ø 153⁄4 in. - h 223⁄4 in.
6,3 qts - 27,10 lbs

58136A33 18-10 S/S
57136A33 Silverplated S/S

58136E33 18-10 S/S
57136E33 Silverplated S/S

58136U33 18-10 S/S
57136U33 Silverplated S/S

58136U40 18-10 S/S
57136U40 Silverplated S/S

58136A40 18-10 S/S
57136A40 Silverplated S/S

58136E40 18-10 S/S
57136E40 Silverplated S/S

Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W
US STANDARD

120V - 450W

Standing

units

America - Asia
Stainless steel AISI 304 (EN X5CrNi18-10) construction. Mirror 
polish finishing. Revolving top cover adjustable up to 180°. 
Equipped with 1 food pan GN 1/1 - h 21/2 in. - 101/2 qts.. Metal parts 
silverplating average thickness 10 micron.

Struttura in acciaio inossidabile AISI 304 (EN X5CrNi18-10). Finitura 
lucida a specchio.Cloche ad apertura a scomparsa a 180°. Provvisto
di 1 portavivande GN 1/1 - h 6,5 cm. - 10 L. Spessore medio 
dell’argentatura sulle parti metalliche 10 micron.
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Asia

Chafing dish, rectangular gn 1/1

67,2 x 44 cm - h. 34,5 cm - 12,2 kg. c.ca
261⁄2 x 173⁄8 in. - h 135⁄8 in. - 27,10 lbs. approx.

Asia

Chafing dish, round

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

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

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

Ø 33

Ø 33 cm - h 34,5 cm 
3,5 L - 7,1 kg
Ø 13 in. - h 135⁄8 in.
3,7 qts - 15,80 lbs

Ø 40

Ø 40 cm - h 43 cm 
6 L - 10,2 kg.
Ø 153⁄4 in. - h 17 in.
6,3 qts - 22,70 lbs

58136A34 18-10 S/S
57136A34 Silverplated S/S

58136E34 18-10 S/S
57136E34 Silverplated S/S

58136U34 18-10 S/S
57136U34 Silverplated S/S

58136U41 18-10 S/S
57136U41 Silverplated S/S

58136A41 18-10 S/S
57136A41 Silverplated S/S

58136E41 18-10 S/S
57136E41 Silverplated S/S

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

Dotazione bacinella inox GN 1/1 altezza 10 cm # 14102-10

Equipped with stainless steel food pan Ø 40 # 58136-EB

Dotazione bacinella inox Ø 40 # 58136-EB

Equipped with stainless steel food pan Ø 33 # 58136-EA

Dotazione bacinella inox Ø 33 # 58136-EA

Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W
US STANDARD

120V - 450W

Built-in

units

For counter sinking. Sinking height 53/4 in. Stainless steel AISI 304 
(EN X5CrNi18-10) construction. Mirror polish finishing. Revolving top 
cover adjustable up to 180°. Equipped with 1 food pan GN 1/1 - h 
21/2 in. - 101/2 qts.. Metal parts silverplating average thickness 10 
micron.

Da incasso, profondità cm. 14,5. Struttura in acciaio inossidabile AISI 
304 (EN X5CrNi18-10). Finitura lucida a specchio. Cloche ad apertura 
a scomparsa a 180°. Scaldavivande provvisto di 1 portavivande GN 
1/1 h 6,5 cm. - L 10. Spessore medio dell’argentatura sulle parti 
metalliche 10 micron. 
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  Coffee dispenser

Scaldacaffè
Kaffeespender
Réchaud à café
Calentador de café

Juice dispenser

Distributore succhi
Saftspender
Distributeur à jus 
Dispensador de zumo

-06

h 56 cm - 6 L
h 22 in. - 1,6 gal.

-09

h 62 cm - 9 L
h 241⁄2 in. - 2,4 gal.

-12

h 69 cm - 12 L
h 271⁄4 in. - 3,1 gal.

-18

h 84,5 cm - 18 L
h 331⁄4 in. - 4,7 gal.

Ø 18 cm
h 58 cm 7 L
Ø 7 in.
h 223⁄4 in. 1,8 gal.

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

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

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

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

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

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

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

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

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

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

58333-07 18-10 S/S
57333-07 Silverplated S/S

— —

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

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

Equipped with 1 eutectic pad # 58333-VA
Dotati di 1 contenitore eutettico # 58333-VA

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

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

(*)

(**)

America - Asia

Dispensers
Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W
US STANDARD

120V - 450W
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Plates

Targhette
Schilder
Étiquettes 
Etiquetas

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

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

11 x 13 cm - 41⁄4 x 5 in.
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Swivelling stand

Alzata girevole
Büffetständer drehbar
Présentoir tournant
Expositor giratorio

  57434-02 Silverplated S/S
* 57434Z02 Silverplated S/S

Ø 50 cm h 78 cm - Ø 191⁄2 in. h 302⁄3 in.

* Equipped with 3 glass bowls and polycarbonate 

 hermetic lids

 Dotazione 3 ciotole vetro con coperchi ermetici
 in policarbonato

Cooled swivelling stand 

Alzata girevole, refrigerata
Büffetständer drehbar, kühlbar
Présentoir tournant, réfrigéré 
Expositor giratorio, refrigerado

  57432-01 Silverplated S/S
* 57432Z01 Silverplated S/S

Ø 50 cm h 58 cm - Ø 191⁄2 in. h 223⁄4 in.

*Equipped with 4 glass juice pitchers with

 stainless steel lids

 Dotazione 4 brocche vetro con coperchi inox

Cooled swivelling stand with glass dispenser

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

  57432-02 Silverplated S/S
* 57432Z02 Silverplated S/S

Ø 50 cm h 82 cm - Ø 191⁄2 in. h 321⁄4 in.

*Equipped with 4 glass juice pitchers with

 stainless steel lids

 Dotazione 4 brocche vetro con coperchi inox

Asia
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Swivelling stand

Alzata girevole
Büffetständer drehbar
Présentoir tournant
Expositor giratorio

  57434-03 Silverplated S/S
* 57434Z03 Silverplated S/S

Ø 50 cm h 93 cm - Ø 191⁄2 in. h 365⁄8 in.

* Equipped with 6 glass bowls and polycarbonate 

 hermetic lids

 Dotazione 3 ciotole vetro con coperchi ermetici
 in policarbonato

Juice pitcher with lid

Brocca con coperchio
Saftkanne mit Deckel
Carafe avec couvercle
Jarra con tapa

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

L 2 - 0,53 gal.

Juice pitcher without lid

Brocca senza coperchio
Saftkanne ohne Deckel
Carafe sans couvercle
Jarra sin tapa

58401-EM Glass / vetro

L 2 - 0,53 gal.

Lid for juice pitcher

Coperchio brocca
Saftkannendeckel 
Couvercle à carafe
Tapa para jarra

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

-EN NEUTRAL
-GA  MILK
-GB  ORANGE
-GC  PINEAPPLE
-GD  CARROT
-GE  GRAPEFRUIT

-GF  APPLE
-GG  TOMATO
-GH  MULTIVITAMIN
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Buffet swivelling stand, 3 tiers

Alzata girevole, 3 piani
Büffetständer, 3-stufig, drehbar
Présentoir tournant, 3 étages
Expositor giratorio, 3 niveles

58453-03 18-10 S/S
57433-03 Silverplated S/S

Ø 50 / 39 / 21 cm h 85 cm
Ø 191⁄2 / 151⁄4 / 81⁄2 in. h 331⁄2 in.

Swivelling stand

Alzata girevole frutti di mare
Austernständer, drehbar
Plat à huîtres tournant
Fuente giratoria para marisco

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

Asia swivelling oyster stand with grid

Alzata girevole frutti di mare
Austernständer, drehbar
Plat à huîtres tournant
Fuente giratoria para marisco

58431Z00 18-10 S/S
57431Z00 Silverplated S/S

Ø 50 cm h 20 cm
Ø 191⁄2 in. h 73⁄4 in

Asia
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Bowl

Ciotola
Schale
Bol
Copa

41400-AA Glass

Ø 23 cm - Ø 91⁄2 in.

Airtight cover

Coperchio ermetico
Frischaltedeckel
Couvercle hermétique
Tapa hermética

42452-23 Polycarbonate

Ø 23 cm - Ø 91⁄2 in.

Cooled yogurt dispenser

Porta yogurt refrigerato
Joghurt-Kühlschale
Rafraîchissoir à yogourt
Enfriador para yogurt

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

-33 Ø 33 cm - 13 in. - n° 3 art. 58333-VA
-40 Ø 40 cm - 153⁄4 in. - n° 4 art. 58333-VA

Equipped with eutectic pads.

Provvisto di contenitori eutettici.

Cooled buffet showcase

Vetrina refrigerata
Büffet-kühl-vitrine
Vitrine réfrigérée
Vitrina buffet refrigerada

58436-60 18-10 S/S
57436-60 Silverplated S/S

56,5 x 35,5 cm - h 35 cm
221⁄4 x 14 in. - h 133⁄4 in.

Equipped with eutectic pads,

porcelain dish GN 1/1 H 21⁄2 in. and roll-top cover.

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

Asia Showcases

Cover

Coperchio
Deckel
Couvercle
Tapa

42453-23 Polycarbonate

Ø 23 cm - Ø 91⁄2 in.
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58435-42 18-10 S/S
57435-42 Silverplated S/S

56,5 x 35,5 cm - h 35 cm
221⁄4 x 14 in. - h 133⁄4 in.

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

H 21⁄2 in., wooden cutting board and roll-top cover.

Dotazione 4 contenitori eutettici, bacinella inox GN 1/1 h 6,5 cm,
tagliere legno e coperchio roll-top.

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

56,5 x 35,5 cm - h 35 cm
221⁄4 x 14 in. - h 133⁄4 in.

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

21⁄2 in., stainless steel tray GN 1/1 and roll-top cover.

Dotazione 4 contenitori eutettici, bacinella inox
GN 1/1 h 6,5 cm, vassoio inox GN 1/1 e coperchio roll-top.

58435-40 18-10 S/S
57435-40 Silverplated S/S

56,5 x 35,5 cm - h 35 cm
221⁄4 x 14 in. - h 133⁄4 in.

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

21⁄2 in., perforated tray GN 1/1 and roll-top cover.

Dotazione 4 contenitori eutettici, bacinella inox
GN 1/1 h 6,5 cm, vassoio forato inox GN 1/1 e coperchio roll-top.

58435-00 18-10 S/S
57435-00 Silverplated S/S

56,5 x 35,5 cm - h 15 cm
221⁄4 x 14 in. - h 6 in.

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

H 21⁄2 in. and perforated tray GN 1/1.

Dotazione 4 contenitori eutettici, bacinella inox GN 1/1 h 6,5 cm, 
vassoio forato inox GN 1/1.

Cooled buffet showcase

Vetrina refrigerata
Büffet-kühl-vitrine
Vitrine réfrigérée
Vitrina buffet refrigerada

Asia Showcases
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Showcase
Accessories

Asia / Europa roll top cover

Coperchio roll-top
Rolltop Deckel
Couvercle roll-top
Tapa roll-top

58435-BA PMMA

56,5 x 35,5 cm - h 20 cm
221⁄4 x 14 in. - h 73⁄4 in.

Atlantic cover

Coperchio
Deckel
Couvercle 
Tapa

58466-CA GN 1/1 PMMA
58467-CA GN 2/1 PMMA

Container GN 1/1

Vasca GN 1/1
GN-Behälter 1/1
Bac GN 1/1 
Baño-maria GN 1/1

14302-06 18-10 S/S

53 x 32,5 cm - h 6,5 cm
203⁄4 x 123⁄4 in. - h 21⁄2 in.

Perforated tray GN 1/1

Bacinella forata GN 1/1
GN 1/1-Behälter perforiert
Bac GN 1/1, perforée
Baño-maria GN 1/1, perforada

14202-02 18-10 S/S

53 x 32,5 cm - h 2 cm
203⁄4 x 123⁄4 in. - h 0,7 in.

Cutting board

Tagliere
Tranchierbrett
Planche à découper
Plancha para cortar

58435-AB PVC

51 x 30,5 cm - h. 2 cm
20 x 12 in. - h 0,7 in.

Cutting board

Tagliere
Tranchierbrett
Planche à découper
Plancha para cortar

58435-AA Beech wood

51 x 30,5 cm - h 2 cm
20 x 12 in. - h 0,7 in.

Tray GN 1/1 

Vassoio GN 1/1, inox
GN-Tablett 1/1, Edelstahl Rostfrei 
Plateau GN 1/1, inox
Bandeja GN 1/1, acero inox

14302-02 18-10 S/S

53 x 32,5 cm - h 2 cm
203⁄4 x 123⁄4 in. - h 0,7 in.

Tray for glass bowls 23 cm

Vassoio con 2 fori per ciotole vetro 23 cm
Gelochte Ausstellplatte für 2 Glasschalen, 23 cm 
Plaque avec 2 trous pour bols en verre 23 cm
Bandeja perforada para 2 vidrios, 23 cm

58467-BA 18-10 S/S

53 x 32,5 cm - h 2 cm
203⁄4 x 123⁄4 in. - h 0,7 in.

Container GN 1/1

Vasca GN 1/1
GN-Behälter 1/1
Bac GN 1/1
Baño-maria GN 1/1

44332-06 Porcelain

53 x 32,5 cm - h 6,5 cm
203⁄4 x 123⁄4 in. - h 21⁄2 in.

Asia showcase base

Base per vetrina
Vitrine-Gestell
Base pour vitrine
Base para vitrina

58435-38 18-10 S/S

56,5 x 35,5 cm - h 15 cm
221⁄4 x 14 in. - h 6 in.

Bowl

Ciotola
Schale
Bol
Copa

41400-AA Glass

Cover

Coperchio
Deckel
Couvercle
Tapa

42452-23 Polycarbonate
42453-23 Polycarbonate

Ø 23 cm - Ø 91⁄2 in.

Eutectic pad

Contenitore eutettico
Kühlakku
Cartouche eutectique
Placa eutéctica

58333-VA

44 cl. - 47 qts.

Adapter bar GN 2/1

Separatore GN 1/1
GN-Stege 2/1
Barrette de composition GN 2/1
Barra adaptadora GN 2/1

14409-02 18-10 S/S

53 cm - 203⁄4 in.

Asia, Europa & ABS

58879-55

16,5 x 13,5 cm - h 3 cm
61⁄2 x 51⁄4 in. - h 11⁄8 in.
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America

GN 1/1

Asia

rectangular GN 1/1

Porcelain - Porcellana - Porzellan - Porcelaine - Porcelana

Food pan GN 1/1 - Bacinella GN 1/1 - GN-Behälter 1/1
Bac GN 1/1 - Baño-maria GN 1/1
44332-06 

53 x 32,5 cm h 6,5 cm 10 L
203⁄4 x 123⁄4in. h 21⁄2 in. 2,64 gal.

x x

Food pan GN 2/3 - Bacinella GN 2/3 - GN-Behälter 2/3
Bac GN 2/3 - Baño-maria GN 2/3
44333-06 

35,3 x 32,5 cm h 6,5 cm 6 L
133⁄4 x 123⁄4in. h 21/2 in. 1,58 gal.

x x

Food pan GN 1/2 - Bacinella GN 1/2 - GN-Behälter 1/2
Bac GN 1/2 - Baño-maria GN 1/2
44335-06 

32,5 x 26,5 cm h 6,5 cm 4 L
123⁄4 x 101⁄2in. h 21⁄2 in. 1,06 gal.

x x

Food pan GN 1/3 - Bacinella GN 1/3 - GN-Behälter 1/3
Bac GN 1/3 - Baño-maria GN 1/3
44337-06 

32,5 x 17,5 cm h 6,5 cm 3 L
123⁄4 x 63⁄4in. h 21⁄2 in. 0,80 gal.

x x

Stainless Steel - Acciaio Inox - Edelstahl Rostfrei - Acier Inoxidable - Acero Inox

Food pan GN 1/1 - Bacinella GN 1/1 - GN-Behälter 1/1
Bac GN 1/1 - Baño-maria GN 1/1

14102-04 

53 x 32,5 cm h 4 cm 7 L - 203⁄4 x 123⁄4in. h 11⁄2 in. 1,84 gal.

14102-06 

53 x 32,5 cm h 6,5 cm 10 L - 203⁄4 x 123⁄4in. h 21⁄2 in. 2,64 gal.

14102-10 

53 x 32,5 cm h 10 cm 15 L - 203⁄4 x 123⁄4in. h 41⁄2 in. 3,96 gal.

x

x

x

x

x

x

Food pan GN 2/3 - Bacinella GN 2/3 - GN-Behälter 2/3
Bac GN 2/3 - Baño-maria GN 2/3

14103-06 

35,3 x 32,5 cm h 6,5 cm 6 L - 133⁄4 x 123⁄4in. h 21⁄2 in. 1,58 gal.

14103-10 

35,3 x 32,5 cm h 10 cm 9 L - 133⁄4 x 123⁄4in. h 41⁄2 in. 2,37 gal.

x

x

x

x

Food pan GN 1/2 - Bacinella GN 1/2 - GN-Behälter 1/2
Bac GN 1/2 - Baño-maria GN 1/2

14105-06 

32,5 x 26,5 cm h 6,5 cm 4 L - 123⁄4 x 101⁄2in. h 21⁄2 in. 1,06 gal.

14105-10 

32,5 x 26,5 cm h 10 cm 6 L - 123⁄4 x 101⁄2in. h 41⁄2 in. 1,58 gal.

x

x

x

x

Food pan GN 1/3 - Bacinella GN 1/3 - GN-Behälter 1/3 - Bac GN 
1/3 Baño-maria GN 1/3

14107-06 

32,5 x 17,5 cm h 6,5 cm 3 L - 123⁄4 x 63⁄4in. h 21⁄2 in. 0,80 gal.

14107-10 

32,5 x 17,5 cm h 10 cm 4 L • 123⁄4 x 63⁄4in. h 41⁄2 in. 1,06 gal.

x

x

x

x

Food pan GN 1/4 - Bacinella GN 1/4 - GN-Behälter 1/4
Bac GN 1/4 - Baño-maria GN 1/4

14108-06 

26,5 x 16,2 cm h 6,5 cm 2 L - 101⁄2 x 61⁄4in. h 21⁄2 in. 0,52 gal.
x x

Adapter bar gn 1/1 -Separatore GN 1/1 - GN-Behälter 1/4
Bac GN 1/4 - Baño-maria GN 1/4

14409-01 32,2 cm • 123⁄4in.

x x

America, Asia, Asia 2000 &

Atlantic Buffet Sytem (ABS)

Rectangular

Accessories
& Components
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Asia 2000 

rectangular GN 1/1

ABS rectangular

Closure on long side
ABS rectangular

Closure on short side
ABS rectangular with glass

Closure on long side
ABS rectangular with glass

Closure on short side

x x x x x

x x x x x

x x x x x

x x x x x

x

x

x

x

x

x

x

x

x

x

x x x x x

x x x x x

x x x x x

x x x x x

x x x x x
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America

GN 1/1
Asia

rectangular GN 1/1

Electric heating Units - Piastre elettriche - Elektro-Heizelemente - Corps de chauffe electriques - Calentadores eléctricos

58162-KE EUROPEAN STANDARD 220V 380W 

20 x 25 cm • 73⁄4 x 93⁄4in.

58162-KU US STANDARD 110V 450W 

20 x 25 cm • 73⁄4 x 93⁄4in.

58132-KE EUROPEAN STANDARD 220V 380W 

20 x 25 cm • 73⁄4 x 93⁄4in.

58132-KU US STANDARD 110V 450W 

20 x 25 cm • 73⁄4 x 93⁄4in.

x

x

x

x

Thermoregulator - Termoregolatore - Thermoregler - Thermorégulateur - Termorregulador

58132-AE EUROPEAN STANDARD

58132-AU US STANDARD

x

x

x

x

Fuel holder - Portacombustibile - Brennstoffhalterung - Porte brûleur - Contenedor de combustibile

Fuel holder kit, two burners

Set Porta Combustibile Solido doppio - Brennstoffhalterung-
Set - Set Porte Brûleur - Juego Contenedor de combustibile 
sòlido

58132-KA 18-10 S/S
x

Fuel holder

Contenitore per combustibile solido - Brennstoffhalter
Porte Brûleur - Contenedor de combustibile sòlido

58132-FB 18-10 S/S
Ø 10 cm 7,5 L - Ø 4 in. 1,98 gal.

x

Jelly fuel

Gel Combustibile - Brenngel - Gel combustible
Combustible Gel

41695-15 200 gr - 7 oz.
41695-10 1 L - 0,26 gal.
41695-50 5 L - 1,32 gal.

x x

Clutch - Frizione - Kupplung - Friction - Fricción

58132-KQ RIGHT

58132-KP LEFT

* 58162-AF 

* 58162-AG

* 58172-AF

* 58172-AG

x

x

Holder - Supporto - Ständer - Support - Supporto

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

* Set 2 clutches (right & left), we recommend to change them simultaneously.

 Set 2 frizioni (destra & sinistra), si consiglia di sostituirle contemporaneamente.

America, Asia, Asia 2000 &

Atlantic Buffet Sytem (ABS)

Rectangular

Accessories
& Components
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Asia 2000 

rectangular GN 1/1
ABS rectangular

Closure on long side
ABS rectangular

Closure on short side
ABS rectangular with glass

Closure on long side
ABS rectangular with glass

Closure on short side

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x

x
x

x
x

x

x x x x x

x

x

x

x

x

x

x
x

x
x
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x

x
x
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Porcelain - Porcellana - Porzellan - Porcelaine - Porcelana

Porcelain insert - Inserto Porcellana - Porzellaneinsatz - Bac porcelaine - Baño-maria porcelana

44352-30 Ø 33 cm h 6 cm 3 L - Ø 13 in. h 21⁄4 in. 0,92 gal.

44352-40 Ø 40 cm h 7,5 cm 6 L - Ø 153⁄4 in. h 3 in. 1,58 gal.

Porcelain insert, 2 food sections

Inserto Porcellana, 2 scomparti - Porzellaneinsatz, 2 - tlg. - Bac porcelaine, 2 comp. Baño-maria porcelana, 2 compartimentos

44355-30 Ø 33 cm - 1,5 x 2 L - Ø 13 in. 0,40 x 2 gal.

44355-40 Ø 40 cm - 2,5 x 2 L - Ø 153⁄4 in. 0,66 x 2 gal.

Porcelain insert - Inserto Porcellana - Porzellaneinsatz - Bac porcelaine - Baño-maria porcelana

58166-EL Ø 30 cm - Ø 113⁄4 in.

58166-EC Ø 36 cm - Ø 15 in.

Porcelain insert, 2 food sections

Inserto Porcellana, 2 scomparti - Porzellaneinsatz, 2 - tlg. - Bac porcelaine, 2 comp. Baño-maria porcelana, 2 compartimentos

58166-ED Ø 36 cm - Ø 15 in.

Stainless steel - Acciaio inox - Edelstahl rostfrei - Acier inoxidable - Acero inox

Round food pan - Portavivande - Einsatzbehälter rund - Bac rond - Baño-maria redondo

58136-EA Ø 33 cm h 6 cm  3,5 L - Ø 13 in. h 21⁄4 in. 0,92 gal.

58136-EB Ø 40 cm h 7,5 cm 6 L - Ø 153⁄4in. h 3 in. 1,58 gal.

Vegetable dish - Legumiera - Gemüseschüssel - Lègumier - Legumbrera

58166-EG Ø 24 cm - Ø 97⁄16 in.

58166-EM Ø 30 cm - Ø 113⁄4 in.

58166-EH Ø 36 cm - Ø 15 in.

58166-EI Ø 40 cm - Ø 153⁄4 in.

Clutch - Frizione - Kupplung - Friction - Fricción

58136-KP SINISTRA LEFT

58136-KR SINISTRA LEFT

58136-KQ DESTRA RIGHT

58166-AD Ø 24 cm - Ø 97⁄16 in.

58166-AH Ø 30 cm - Ø 113⁄4 in.

58166-AE Ø 36 cm - Ø 15 in.

58166-AF Ø 40 cm - Ø 153⁄4 in.

58168-AD Ø 24 cm - Ø 97⁄16 in.

58176-AH Ø 30 cm - Ø 113⁄4 in.

58176-AE Ø 36 cm - Ø 15 in.

58176-AF Ø 40 cm - Ø 153⁄4 in.

Holder - Supporto - Ständer - Support - Supporto

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

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

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

58166-AC 18-10 S/S 57166-AC Silverplated S/S
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Petite marmite Asia round Asia 2000 round ABS round ABS round with glass

24 cm 33 cm 40 cm 33 cm 40 cm 24 cm 30 cm 36 cm 40 cm 30 cm 36 cm 40 cm
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x x

x x
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x
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Petite marmite

24 cm

Electric heating units - Piastre elettriche - Elektro-Heizelemente- Corps de chauffe electriques - Calentadores eléctricos

58166-KE  EUROPEAN STANDARD 220V 200W  20 x 25 cm - 73⁄4 x 93⁄4 in.

58166-KU  US STANDARD 110V 240W  20 x 25 cm - 73⁄4 x 93⁄4 in.

58166-KP  EUROPEAN STANDARD 220V 180W  20 x 21 cm - 73⁄4 x 81⁄4 in.

58132-KE  EUROPEAN STANDARD 220V 380W  20 x 25 cm - 73⁄4 x 93⁄4 in.

58132-KU  US STANDARD 110V 450W 20 x 25 cm - 73⁄4 x 93⁄4 in.

58136-KE  EUROPEAN STANDARD 220V 200W 20 x 25 cm - 73⁄4 x 93⁄4 in.

58136-KU  US STANDARD 110V 240W 20 x 25 cm - 73⁄4 x 93⁄4 in.

58341-KE  EUROPEAN STANDARD 220V 80W Ø 13,5 cm - Ø 33⁄8 in.

58341-KU  US STANDARD 110V 170W Ø 13,5 cm - Ø 33⁄8 in.

x

x

Thermoregulator - Termoregolatore - Thermoregler - TermorÉgulateur - Termorregulador

58132-AE EUROPEAN STANDARD

58132-AU US STANDARD

Fuel holder - Portacombustibile - Brennstoffhalterung - Porte brûleur - Contenedor de combustibile

Fuel holder kit - Porta Combustibile Solido - Brennstoffhalterung-Set Set Porte Brûleur
Juego Contenedor de combustibile sòlido

58132-KA 18-10 S/S
DOUBLE BURNERS

58136-KA 18-10 S/S
SINGLE BURNER

x

Fuel holder - Contenitore per combustibile solido Brennstoffhalter
Porte Brûleur Contenedor de combustibile sòlido 

58132-FA 18-10 S/S
Ø 10 cm 5,5 L - Ø 4 in. 1,45 gal.

58132-FB 18-10 S/S
Ø 10 cm 7,5 L - Ø 4 in. 1,98 gal.

Jelly fuel - Gel Combustibile - Brenngel - Gel Combustible
Combustible Gel

41695-15 200 gr - 7 oz.
41695-10 1 L - 0,26 gal.
41695-50 5 L - 1,32 gal.

x

Accessories
& Components

Asia, Asia 2000, Atlantic Buffet Sytem (ABS)

& Petite Marmite

Round / Coffee Urn
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Asia

Round
Asia 2000

Round
ABS

Round
ABS

Round with glass
Asia 

coffee dispenser
Asia 2000

coffee dispenser 

33 cm 40 cm 33 cm 40 cm 24 cm 30 cm 36 cm 40 cm 30 cm 36 cm 40 cm
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Holder with oval oven dish

Supporto con pirofila ovale
Halterung mit ovaler Auflaufform
Support avec plat ovale
Soporte con fuente oval

56401S Antique 18-10 S/S
56401L Mirror 18-10 S/S
55401L Silverplated 18-10 S/S

-35 35 x 24 cm - 133⁄4 x 91⁄2 in.
-39 39 x 27 cm - 151⁄4 x 101⁄2 in.
-44 44 x 27 cm - 171⁄4 x 101⁄2 in.

56401T39 Hi-Tech 18-10 S/S

Porcelain

Pirofila
Schale
Porcelaine
Porcelana

56401-PC 35 x 24 cm - 133⁄4 x 91⁄2 in.
56401-PA 39 x 27 cm - 151⁄4 x 101⁄2 in.
56401-PB 44 x 27 cm - 171⁄4 x 101⁄2 in.

Porcelain

Pirofila
Schale
Porcelaine
Porcelana

56424-PA 18 x 12 cm - 7 x 43⁄4 in.

Porcelain

Pirofila
Schale
Porcelaine
Porcelana

56402-PA 35 x 22 cm - 133⁄4 x 81⁄2 in.
56402-PB 41 x 27 cm - 16 x 101⁄2 in.

Holder with 3 appetizer dishes

Supporto con 3 antipastiere
Halterung mit 3 Vorspeisenschalen
Support avec 3 bols à hors d’oeuvre
Soporte con 3 fuentes para aperitivo

56424S03 Antique 18-10 S/S
56424L03 Mirror 18-10 S/S
55424L03 Silverplated 18-10 S/S

38 x 18 cm h 5 - 141⁄4 x 7 in.

Holder with rectangular dish

Supporto con pirofila rettangolare
Halterung mit rechteckiger Auflaufform
Support avec plat à rectangulaire
Soporte con fuente rectangular

56402S Antique 18-10 S/S
56402L Mirror 18-10 S/S
55402L Silverplated 18-10 S/S

-35 35 x 22 cm - 133⁄4 x 81⁄2 in.
-41 41 x 27 cm - 16 x 101⁄2 in.

56402T41 Hi-Tech 18-10 S/S
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New Living

Holder with fish oven dish

Supporto con pirofila forno per pesce
Halterung mit Fisch-Aufflaufform
Support avec plat poisson à four 
Soporte con fuente pescada para horno

56403T Hi-Tech 18-10 S/S
56403L Mirror 18-10 S/S
55403L Silverplated 18-10 S/S

48 48 x 17 cm - 183⁄4 x 61⁄2 in.
65 65 x 25 cm - 251⁄2 x 93⁄4 in.

56403S48 Antique 18-10 S/S 

Porcelain

Pirofila
Schale
Porcelaine
Porcelana

56403-PA 48 x 17 cm - 183⁄4 x 61⁄2 in.
56403-AB 65 x 24,5 cm - 251⁄2 x 9 in.

Porcelain

Pirofila
Schale
Porcelaine
Porcelana

56420-PA Ø 27 cm - Ø 101⁄2 in.
56420-PB Ø 32 cm - Ø 121⁄2 in.

Porcelain

Pirofila
Schale
Porcelaine
Porcelana

56421-PA Ø 36 cm - Ø 141⁄4 in.

Holder with spaghetti dish

Supporto con spaghettiera
Halterung mit Spaghettischale
Support avec bol à spaghetti
Soporte con bol para espaguetis

56420S Antique 18-10 S/S
56420L Mirror 18-10 S/S
55420L Silverplated 18-10 S/S

27 Ø 27 cm - Ø 101⁄2 in.
32 Ø 32 cm - Ø 121⁄2 in.

56420T27 Hi-Tech 18-10 S/S

Holder with rice dish

Supporto con risottiera
Halterung mit Risottoschale
Support avec plat à risotto
Soporte con fuente para risotto

56421S36 Antique 18-10 S/S
56421T36 Hi-Tech 18-10 S/S
56421L36 Mirror 18-10 S/S
55421L36 Silverplated 18-10 S/S

Ø 36 cm - Ø 141⁄4 in.
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Inovan

Round oven dish

Pirofila tonda
Auflaufform, rund
Plat à four rond
Fuente redonda para horno

59010-17 Inovan

Ø 28 cm - Ø 11 in.

Rectangular oven dish

Pirofila rettangolare
Auflaufform, rechteckig
Plat à four rectangulaire
Fuente rectangular para horno

59010-15 Inovan

29 x 20 cm - 111⁄2 x 77⁄8 in.

Usage temperature
from fridge to hot air oven
from +37,4°F to +464°F

from freezer to hot air oven
from -4°F to + 464°F

Material
Thanks to its heat resistance, the INOVAN® 
porcelain, developed exclusively by Rosen-
thal, gives Sambonet oven dishesa high 
heat resistance and an excellent heat con-
duction.

Temperatura di utilizzo
dal frigo al forno caldo ventilato
da +3°C fino a +240°C

dal freezer al forno caldo ventilato
da -20°C fino a +240°C

Materiale
Grazie alla sua speciale resistenza al calore, 
la porcellana INOVAN®, sviluppata in esclusi-
va da Rosenthal, consente alle pirofile Sam-
bonet di ottenere un’ottima refrattarietà e una 
perfetta conduzione termica.

Usage & Technical specifications
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Terra.cotto Cast Iron

suitable for

MicrowaveOven DishwasherCeramic glass InductionGas Electric

TERRA.COTTO CAST IRON SAMBONET IN ANISE COLOR.
CUTLERY BAGUETTE SAMBONET IN VINTAGE FINISH.
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Saucepot with lid

Casseruola con coperchio
Bratentopf mit Deckel
Brasière avec couvercle
Cacerola con tapa

51609A25 Enamelled cast iron

Ø 24 cm - h 11,8 cm - 3,3 L
Ø 91⁄2 in. - h 45⁄8 in. - 111 oz.

Anise - Anice

Oval saucepot with lid

Casseruola ovale con coperchio
Ovaler Bratentopf mit Deckel
Brasière ovale avec couvercle
Cacerola oval con tapa

51638C30 Enamelled cast iron

30 x 25 cm - h 13,3 cm - 5 L
113⁄4 x 97⁄8 in. - h 51⁄4 in. - 169 oz.

Curry - Curry

Saucepot with lid

Casseruola con coperchio
Bratentopf mit Deckel
Brasière avec couvercle
Cacerola con tapa

51607V16 Enamelled cast iron

Ø 16 cm - h 13,5 cm - 1,7 L
Ø 61⁄4 in. - h 51⁄4 in. - 57 oz.

Vanilla - Vaniglia

Grill pan

Bistecchiera
Grillpfanne
Poêle à griller
Sartén grill

51601 Enamelled cast iron

M26 Myrtle 26 x 26 cm h 4,5 cm - 101⁄4 x 101⁄4 in. h 13⁄4 in.
G32 Juniper 32 x 26cm h 4,5 cm - 125⁄8 x 101⁄4 in. h 13⁄4 in.

Saucepot with lid

Casseruola con coperchio
Bratentopf mit Deckel
Brasière avec couvercle
Cacerola con tapa

51607 Enamelled cast iron

Z10 Ginger - Zenzero
A10 Anise - Anice
P10 Paprika - Paprica
C10 Curry - Curry
V10 Vanilla - Vaniglia

Ø 10 cm h 7,5 cm 0,31 L
Ø 37⁄8 in. h 3 in. 101⁄2 oz.

Oval saucepot with lid

Casseruola ovale con coperchio
Ovaler Bratentopf mit Deckel
Brasière ovale avec couvercle
Cacerola oval con tapa

51638 Enamelled cast iron

Z13 Ginger - Zenzero
A13 Anise - Anice
P13 Paprika - Paprica
C13 Curry - Curry
V13 Vanilla - Vaniglia

13 x 10 cm h 7,2 cm 0,45 L
51⁄8 x 37⁄8 in. h 23⁄4 in. 151⁄8 oz.

Ginger

Zenzero
Anise

Anice
Paprika

Paprica
Curry

Curry
Vanilla

Vaniglia

Saucepot stand

Supporto per casseruola
Bratentopfständer
Support pour brasière
Soporte para cacerola

44201-01 Acacia wood

19 x 16 cm h 6 cm
71⁄2 x 61⁄4 in. h 23⁄8 in.

Suitable for:
1x 51607
Ø 10 cm - Ø 37⁄8 in.

Saucepot stand

Supporto per casseruola
Bratentopfständer
Support pour brasière
Soporte para cacerola

44201-03 Acacia wood

49 x 16 cm h 6 cm
191⁄4 x 61⁄4 in. h 23⁄8 in.

Suitable for:
3x 51607
Ø 10 cm - Ø 37⁄8 in.

Wooden platter 

Sottopentola 
Bratentopfbrett
Planche à brasière
Tabla para cacerola

44201-10 Acacia wood

18 x 13,5 cm
7 x 51⁄4 in.

Suitable for:
1x 51607 
Ø 10 cm - Ø 37⁄8 in.

Oval wooden platter 

Sottopentola ovale 
Ovaler Bratentopfbrett
Planche à brasière ovale
Tabla para cacerola oval

44202-10 Acacia wood

20 x 13,5 cm
77⁄8 x 51⁄4 in.

Suitable for:
1x 51638
13 x 10 cm - 51⁄8 x 37⁄8 in.
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Tray with holes

Vassoio con fori
Platte mit Absätze
Plat avec trous
Placa con agujeros

41585-03 natural slate
28x10 cm Ø 2,5 cm -11x4 in. Ø 1 in.

Tray with holes

Vassoio con fori
Platte mit Absätze
Plat avec trous
Placa con agujeros

41585-02 natural slate
15x8 cm Ø 6 cm -57⁄8 x 31⁄7 in. Ø 21⁄3 in.

Tray, rectangular

Plancia rettangolare
Platte, rechteckig
Plateau rectangulaire
Placa rectangular

44471 trays wood effect

-11 53 x 32,5 x 1,5 cm - 207⁄8 x 123⁄4 x 5⁄8 in.
-12 32,5 x 26,5 x 1,5 cm - 203⁄4 x 103⁄8 x 5⁄8 in.
-13 32,5 x 17,6 x 1,5 cm - 203⁄4 x 62⁄3 x 5⁄8 in.
-14 26,5 x 16,2 x 1,5 cm - 103⁄4 x 61⁄3 x 5⁄8 in.
-24 53 x 16,2 x 1,5 cm - 103⁄4 x 61⁄3 x 5⁄8 in.

Serving board

Tagliere
Servier-Brett
Planche de service
Tabla

41321 olive wood

-40 40x15x1,5 cm - 153⁄4 x 57⁄8 x 5⁄8 in.
-44 44x20x2 cm - 173⁄8 x 77⁄8 x 3⁄4 in.

Tray with holes

Vassoio con fori
Platte mit Absätze
Plat avec trous
Placa con agujeros

41585-01 natural slate   

25x12 cm Ø 3,5 cm -94⁄5 x 43⁄4 Ø 11⁄3 in.

Tray

Plancia
Platte 
Plateau
Placa

41585 natural slate

-51 24x15 cm - 92⁄5 x 57⁄8 in.
-52 47x10 cm - 181⁄2 x 4 in.
-53 26,5x20,5 cm - 102⁄5 x 8 in.
-54 32x12 cm - 123⁄5 x 43⁄4 in.

Tray with dome

Piatto con campana
Platte mit Glashaube
Plat avec cloche
Bandeja y campana de cristal

41585-00 natural slate

Ø 10,5 cm h. 8 cm - Ø 41⁄8 h.31⁄8 in.

Table number stand

Supporto numero tavola
Tischnummerständer
Support numéro de table
Soporte número de mesa

42954 18-10 S/S

-18 Ø 7,5 cm h.18,5 cm - Ø 3 in h. 71⁄3 in.
-29 Ø 7,5 cm h.29 cm - Ø 3 in h. 113⁄8 in.
-46 Ø 7,5 cm h.46 cm - Ø 3 in h. 181⁄8 in.

Sign holders, chromed

Clip flessibili, cromate
Schildelhalter, verchromt
Porte-étiquettes, chromés
Porta etiquetas con clip, cromade

41394-02 

12 cm l.2 cm - 43⁄4 in.h. 3⁄4 in.

Buffet
complementary items
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Set 12 glasses and cover

Set 12 vasetti con coperchio
Gläser mit Deckel, 12er Set
Set 12 verres avec couvercle
12 vasos con tapa

41589 Glass

-08 Ø 6 cm h 5,5 cm 80 ml. - Ø 23⁄8 in. h 21⁄8 in. 23⁄4 oz.
-14 Ø 6 cm h 7 cm 140 ml.- Ø 23⁄8 in. h 23⁄4 in. 43⁄4 oz.
-16 Ø 6 cm h 8 cm 160 ml.- Ø 23⁄8 in. h 31⁄8 in. 53⁄8 oz.
-20 Ø 9 cm h 6 cm 200 ml.- Ø 31⁄2 in. h 23⁄8 in. 63⁄4 oz.
-22 Ø 7 cm h 8 cm 160 ml.- Ø 23⁄4 in. h 31⁄8 in. 71⁄2 oz.

Set 6 bottles and cover

Set 6 bottigliette con coperchio
Flaschen mit Deckel, 6er Set
Set 6 bouteilles avec couvercle
6 botellas con tapa

41589 Glass

-25 Ø 6,5 cm h 14,5 cm 250 ml. - Ø 21⁄2 in. h 53⁄4 in. 81⁄2 oz.
-50 Ø 6,5 cm h 19 cm 500 ml.- Ø 21⁄2 in. h 71⁄2 in. 17 oz.
-99 Ø 6,5 cm h 25,5 cm 1000 ml.-Ø 21⁄2 in. h 10 in. 34 oz.

Set 2 glasses and cover

Set 2 vasetti con coperchio
Gläser mit Deckel, 2er Set
Set 2 verres avec couvercle
2 vasos con tapa

41589-58 Glass

Ø 11 cm h 11 cm 580 ml.
Ø 43⁄8 in. h 43⁄8 in. 63⁄4 oz.

Set 3 glasses and cover

Set 3 vasetti con coperchio
Gläser mit Deckel, 3er Set
Set 3 verres avec couvercle
3 vasos con tapa

41589-37 Glass

Ø 11 cm h 7,5 cm 370 ml.
Ø 43⁄8 in. h 3 in. 121⁄2 oz.
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Snack holder

Porta snack
Snack-Behälter
Conteneur à snack
Contenedor para snack

41523 PVD Gold

G08 Ø 8 h.7,5 cm - Ø 31⁄8 in. h 3 in.
G09 Ø 9 h.8,5 cm - Ø 31⁄2 in. h 33⁄8 in.

Egg basket, keeps warm

Cesto uova, imbottito 
Eier-Korb, hält warm
Panier à oeufs, fourré
Cesta para huevos

42949-26 Natural rattan

Ø 26 cm h 17 cm - Ø 101⁄4 in. h 63⁄4 in.

For around 20 eggs. –  Per c.ca 20 uova.

Snack holder

Porta snack
Snack-Behälter
Conteneur à snack
Contenedor para snack

41524C11 PVD Copper

Ø 8,5 h.8,5 cm 0,35 lt.
Ø 33⁄8 in. h 33⁄8 in. 117⁄8 oz.

Snack holder

Porta snack
Snack-Behälter
Conteneur à snack
Contenedor para snack

41524C12 PVD Copper

Ø 8,5  h.8,5 cm 0,35 lt. 
Ø 33⁄8 in. h 33⁄8 in. 117⁄8 oz.

Snack holder

Porta snack
Snack-Behälter
Conteneur à snack
Contenedor para snack

41527 PVD Gold

G10 21,5 x 10,5 x 4,5 cm - 81⁄2 x 41⁄8 x 13⁄4 in.
G11 26 x 13 x 5 cm - 101⁄4 x 51⁄8 x 2 in.

Snack holder

Porta snack
Snack-Behälter
Conteneur à snack
Contenedor para snack

41527 PVD Gold

G12 10 x 8,5 x 6,5 cm - 37⁄8 x 33⁄8 x 21⁄2 in.
G13 13 x 10,5 x 9 cm- 51⁄8 x 41⁄8 x 31⁄2 in.

Snack holder

Porta snack
Snack-Behälter
Conteneur à snack
Contenedor para snack

41524-09 18-10 S/S

Ø 9 cm h. 8,5 cm lt.0,33
Ø 31⁄2 in. h 33⁄8 in. 11 oz.

Buffet
complementary items
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Dome cover

Campana 
Frischhalte-Haube
Cloche
Cubierta

41537-33 Polystyrene 

Ø 33 h. 12,5 cm 
Ø 13 in. h 47⁄8 in.

Cereal-bar

Espositore cereali
Cerealien-Buffet-Ständer
Présentoir à céreáles
Expositor de cereale

42470-43 Wood 

43 x 17 x 13,5 cm - 167⁄8 x 63⁄4 in. h 5 3⁄8 in.

2 glasses lt. 2 with airtight cover
2 vasi lt. 2 con coperchio ermetico.

Cereal-bar

Espositore cereali
Cerealien-Buffet-Ständer
Présentoir à céreáles
Expositor de cereale

42460-43 Wood 

43 x 17 x 13,5 cm - 167⁄8 x 63⁄4 in. h 53⁄8 in..

3 glasses lt. 2 with airtight cover.
3 vasi lt. 2 con coperchio ermetico.

Tea-box

Scatola portabustine thè
Teebox
Boîte à sachets de thé 
Caja para bolsitas de tè

41614 Wood

-33 33,5 x 20 x 9 cm -131⁄4 x 77⁄8 x 31⁄2 in.
-35 31 x 28 x 9 cm -121⁄4 x 11 x 31⁄2 in.

Milk dispenser

Distributore di latte
Milchkanne
Distributeur à lait
Dispensador de leche

41900-04 Porcelain,wood, 18-10 S/S

23 x 32 x 42 cm 4 lt.
9 x 125⁄8 in. h 161⁄2 in. 1 gal.

Box

Scatola
Wendebox
Boîte
Caja

42463A Acacia wood

02 55,5 x 35 x 10,5 cm - 217⁄8 x 133⁄4 x 41⁄8 in.
04 55,5 x 18,5 x 10,5 cm - 217⁄8 x 71⁄4 x 41⁄8 in.
05 35 x 29 x 10,5 cm - 133⁄4 x 113⁄8 x 41⁄8 in.
08 29 x 18,5 x 10,5 cm - 113⁄8 x 71⁄4 x 41⁄8 in.

Milk dispenser

Distributore di latte
Milchkanne
Distributeur à lait
Dispensador de leche

41910 18-10 S/S

-03 21 x 32 x 39 cm 3 lt
81⁄4 x 125⁄8 x 153⁄8 in. 0,79 gal.
-05 23 x 35 x 52 cm 5 lt
9 x 133⁄4 x 201⁄2 in. 1,32 gal.

Bake roasting dish

Tegame rettangolare
Pfanne, rechteckig
Plat rectangulaire
Rustidera

44218 Enamelled cast iron

R30 22 x 30 cm- 85⁄8 x 113⁄4 in.
R40 26 x 40 cm - 101⁄4 x 153⁄4 in.

Casserole pot with glass lid

Casseruola bassa coperchio vetro
Bratentopf mit Glassdeckel
Sautoir avec couvercle verre
Cacerola baja con tapa vidrio

44204 Enamelled cast iron

R24 Ø 24 lt. 2,4 - Ø 91⁄2 in. 0,63 gal.
R28 Ø 28 lt. 3,4 - Ø 11 in. 0,90 gal.

Air pot

Caraffa termica
Thermopumpkanne
Pot à air isothermique
Jarra térmica

42400- 18-10 S/S

-19 1,9 lt. - 0,50 gal.
-25 2,5 lt. - 0,66 gal.
-30 3 lt. - 0,79 gal.
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Party Tray 

Vassoio Party 
Party Platte 
Plateau Party 
Bandeja Party

68101W35 melamine, white
68101L35 melamine, light grey
68101D35 melamine, dark grey

Ø 21 cm - Ø 81⁄4 in.

Bowl 
Ciotola/Insalatiera 
Schüssel 
Bol/Saladier 
Bol Ensalada 

68108W melamine, white
68108L melamine, light grey
68108D melamine, dark grey

81 Ø 11 cm h 5,5 cm - Ø 43⁄8 in. h 21⁄8 in.
82 Ø 19 cm h 7,5 cm - Ø 71⁄2 in. h 3 in.
83 Ø 22 cm h 9,5 cm - Ø 85⁄8 in. h 33⁄4 in.
84 Ø 32 cm h 11,5 cm - Ø  125⁄8 in. h 41⁄2 in.

Portrait
fine melamine
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Rectangular Plate 
Piatto Rettangolare 
Platte rechteckig 
Assiette Rectangulaire 
Plato Rectangular 

68101W melamine, white
68101L melamine, light grey
68101D melamine, dark grey

29 34 x 24 x 1,7 cm - 133⁄8 x 91⁄2 x 5⁄8 in.
30 53 x 32 x 1,7cm - 207⁄8 x 125⁄8 x 5⁄8 in.

Rectangular Plate, Deep 

Piatto Rettangolare Fondo 
Platte rechteckig, tief 
Assiette Rectangulaire, Creuse
Plato Rectangular, Hondo 

68101W melamine, white
68101L melamine, light grey
68101D melamine, dark grey

32 34 x 24 x 1,9 cm - 133⁄8 x 91⁄2 x 3⁄4 in.
33 53 x 32 x 1,9 cm - 207⁄8 x 125⁄8 x 3⁄4 in.
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