MOVING AND SERVING

Trent Bulk Food/Plated Serving Trolleys

Corsair’s Trent Bulk Food Range has been designed by hospital
caterers for hospital catering.

With an almost endless choice of options, the Trent Hotline is designed
to provide a proven but customised solution for your operation.

Strong Sturdy Construction

Heated/Chilled Options

Wide choice of compartment configurations
Sliding Bains Marie Cover

Bulk or Plated Meals Distribution

Light and Manoeuvrable

Digital Readouts
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Optional Extras for Trent Bulk Food/Plated Serving Trolleys

Additional Grid Shelves Towbar

Eutectic Plate Tray Slide — solid or tubular

Laminate (wood effect or colour panels)

Tel: 01295 267021 Fax: 01295 270396 Email: info@corsairengineering.co.uk




