VersaTrolley

The King Edward VersaTrolley is a strong and portable
foodservice solution which will provide a professional and
flexible display for a wide variety of purposes. The unique
construction of the VersaTrolley ensures it is light and easy
to manoeuvre whilst boasting a heavy load capacity and a
massive 20 cu ft of interior storage space. Its stainless steel
structure and flat top design is very easy to clean, meets all
your requirements for food hygiene and will outlast any other
material.

The standard version comes as a trolley with plain graphics
board in a choice of 4 colours on 3 sides, alternatively you
can have your own logo or message printed on these boards
for a small charge. Whichever boards you use they are
easily interchangeable and will allow you to alter the look of
the trolley according to its use.

Perfect for using with King Edward’s range of equipment, we
can also offer competitive soup kettle stations, hot & cold
drink requirements, panini grills, etc, etc.

Standard version:
e Base graphics; choice of red, blue, black or green
e Trolley dimensions: 830mm H x 1480mm W x 680mm D
¢ Rigid but modular stainless steel construction — for permanent looks
without the restrictions.
o Complete mobility with 4 easy to use casters, 2 of which are lockable
e 13 amp electric module with 4 sockets
e Handle one end only
o (Cable management ports
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Optional extras:
e 16 and 32 amp electric modules
e Livewire interior shelving
e LEC mini refrigerator
e Toughened glass sneeze screen front and/or sides

Easy to change graphics means the unit can
e Tray slide be used for a wide variety of applications, with

minimal work involved.
e Lockable storage alwo olved

We are proud to be the only UK manufacturer of both traditional & contemporary designed
potato ovens and associated servery products which are fully designed and built in the UK.
We control the design & build using only quality components & materials to ensure
maximum performance and reliability.

BRITISH QUALITY — NO COMPROMISE




VersaTrolley FoodService Solutions

Product code

Standard VersaTrolley construction VT1

— with solid base colour panels on 3 sides only. Open on back side.

Package One: 50 capacity Potato Baker & servers, comprises:

VTONE
e Standard VersaTrolley unit

e 1 x Classic 50 potato capacity fan assisted convection oven
e 1 x 1 GN heated Bain Marie, 500W in black finish
e 1 x 1 GN chilled Cold server, in black finish

Package Two: 25 capacity Potato Baker & servers, comprises: VTTWO

e Standard VersaTrolley unit

e 1 x Classic 25 potato capacity fan assisted convection oven
e 1x1GN heated Bain Marie, 500W in black finish

e 1x 1 GN chilled Cold server, in black finish

Bespoke graphics

Electrical upgrade to 16 amp electrics

Electrical upgrade to 32 amp electrics

Storage shelves:
1 shelf; 4 support posts VTSHL1
2 shelves; 8 support posts VTSH2

Sneeze Screen; full front width inc. central support post; 25mm H (factory fitted) VTSSF

Sneeze Screen; side width; 25mm H (factory fitted option) VTSSS

Drop-in 1x 1 GN refrigerated gastronorm unit

LEC mini fridge — 45 litre capacity

Lockable back fascia

Delivery of fully assembled unit to UK mainland address

All details correct at time of going to print; effective 01.01.2011. King Edward reserves the right to change product specifications
without prior notice. For more information please contact:

KiD Catering Equipment

Oaktree Court Business Centre, Mill Lane, Ness, Cheshire, CH64 8TP
Tel: 0333 123 2450 (low cost) or 0151 650 2332
sales@kidcateringequipment.com
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