Serving Trays ® rugged and durable to provide years of dependable service.

Model: Size:

Don't let the constant replacement R lar:
costs of inferior trays take a bite out eCtangU ar.

of your profit. Invest in a tray that 303001 10 x 14 x (1-5/8 x 13-1/4)
is de5|gned‘ to take the rough and 302000 12 x 16 (12 x 16-3/8)
tumble environment of the fast-paced
food service industry. Serving Trays 31800114 x 18

come in an array of shapes and sizes, 304001 15 x 20 (I5-1/8 x 20-3/8)

and one is perfect for your serving 305001 16 x 22 (16 x 21-7/8 x 25-3/4)
needs. Serving Trays are also de-

signed with a variety of patterns and 332001 18 x 26 (17-7/8 x 25-3/4)
custom-matched colors to accent your id:
decor. Sani-Dry stacking lugs are an TTHPCZOI .
added bonus and ensure proper air 349001 14 x 18

circulation for faster drying. 30700114 x 22 (Has low front edge)
353001 14.x 22

Metric & Low Profile:

322601 10-7/16 x 12-3/4 (265Smm x 325mm)
325301 12-3/4 x 20-7/8 (325mm x 530mm)
375301 14-9/16 x 20-7/8 (370mm x
530mm)

321001 14 x 18 (355mm x 457mm)
Compartment Trays

363008 10-3/4 x 13-7/8 x 1 (5-compartment)
345008 11-5/8 x 15-1/2 x | (6-compartment)

Hot & Cold Tray

376008 13 x 21 x3/4

These new non-skid trays maintain a lighter weight than other non-skid composite
trays to provide less strain on employees handling trays over the course of many
hours. The coating provides a functional surface with up to 150% improvement in
non-skid performance resulting in fewer broken dishes due to sliding. The trays are
dishwasher safe, and won't harbor stains or odors.

Non-Skid Trays

310008 16” Roun
311008 14" Round
312008 27" Oval
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