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Upgrade your gas or electric
| ow energy cost, hi ghly ef
Save money with high production easy to cl ean
t han ol der model fryers, of fer valid unti/l
Vee Ray Single PanBLU’ESEALEVQLUTl@NSEHlES@ Vee Ray Twin Pan Fr
f High performance singl: f Hi gh performance fast
fryer with pan gas fryer with a
mechanical contr ol control s
fT20 litre capacity T13 litre capacity in
f Stainless steel eak f Stainless steel exter
TFully modul@ggLy T Easy cl ean ONL Y
T Patent ed pajlyRental TFully moduDI‘,jmga}Fsental
infrreal burner f Patent ed 43
system $571 i nirrea burn$6
32 mm 1/40)) We e k | system
: y Rent al \ X We ek | Rent al
drain Va|‘$QaNas $60 :‘ . ﬂ32mm1/40]) $405)Wa5y%065
T Rear roll e[ Sss than 2 ; g dr ain valves
| ] ess than 3
T Easy servisceops of chip : l f Rear rollegcsOOpS of chip
Code: FEBG2550 Code: FEBGAsE&SY service
OELLIE SSEFRL Vee Ray Single Pan Gas Frye
—— T 1 Ag&rformance single pan fis
f Patent erded nbfuwraner system
.ONLY T Easy clean stainless steel o]}
Ly [zl f1imited warranty
$643 1 31L o0il capacity
T2 I arge or 3 standard basket
Weekly Rent_al .
$4%vas ¥e5 T Large capacity cool zone
1]32mm1/4o]) drain valve
Less than
5 pieces of fﬂsRear rollers
‘ f Stainless steel exterior
‘J n f Easy service
Code: FEBG2570

M Cdzinb éul ar

single Pan Elect GEITHTTIETICTH “3\.1 ONL Y

1T Single pan electric fish fryer wi BEIARENEINES. | 5
130 litre capacity $571
ﬂGOC')rAnm Weekly Rent al
1 t 26SNF defl ewnreln’t s for better performance $4%was %50
recovery

f Vari able ther mostat ]

f Melt cycle switch ¥ y

f Ovetremperature reset button ‘ }\r

T Ful I 10 drain valve ) ‘

Code: FEB¥ 4025

Call 0800 467 773 or visit us on www.hospitalityrentals.co.nz
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Hallde gives you consistant cutting saving time & money

Trade up now for the latest equipment with little capital outlay.

Quality Cutter |/ Mincer, VFood Preparation Machine, RG1(

f Heavy duty commercial@machi 1 Slices, di ces, S hr ed
f Chops, grinds vegetdggs

grates,
o juliennes and even s potato

meats, mixes sauce & chips
mayonnaiseONLY - 1T Single spegcli\lLY
10am | = | 10amp pl nn
¥Scrazepr Daily Rental | f Processe Daily Rental

i 71 ; to 5Kk 86
enths 557 & g mnuts o $O
Experien Weekly Rental on both Weekly Rent/ ay
ﬂyegrs of $ 4% a : ‘ and food $ 4°%¢

free use T Easy to cl ean

f Prepare all natural food foi @and operate .

little costs - T Prepare all your frui vege
for very |little costs

<22 F00D DISPLAY CABINETS

Trade in your old display cabinet and i
approved refrigerated display cabinets

Devon Serve Over Cabinets WiBE&Tduwalii ¥prilkacwarbeisnet s h

f Stainless steel finish with irn.?Jrrnlalgq{r%ahttlson uni ts, S
T Fixed front glass, rear slidiWnlgtJ]oo$§a dar d _10amp pll
T Fully double glazed are ready to display fo
f Remote condensing uni-t your profits grow!
f Chrome wire shelves with adjustable height and tilt
f Doors | ift out for easy cleanin
Model DC9 Model DC12 Model DC15
900mm wid 1200mm wi 1500mm wi d
ONLY ONLY ONLY
Daily Rental Daily Rental Daily Rental
14 14 71
$12 $13 $15
Weekly Ren Weekly Ren Weekly Rent a
$ 8% $ 9% $129
That 6s 2 steThatoés 2.5 s Thatoés 3 sta
lunch orde: lunch orde lunch order
T AL prices valid until end of January 2012
fStandard rental conditions apply including 6 weeks
T Trade ins are credited as deposits
fTCall us today on 0800 467 773 for a complete |list ¢

Call 0800 467 773 or visit us on www.hospitalityrentals.co.nz




