Tubular Tray Stand COLORPOINT"

Project:

Item:

Quantity:

Date:

Models Tray Capacity

Q CPM-MTS 300*

CPM-MTS shown with optional napkin dispenser holders

Standard Features

v' Silverware dispenser

v Corner bumpers

v' 4” swivel casters with brakes

P> Heavy duty stainless steel
construction

P Large capacity
Optional Features (specify)

O (PP) Napkin dispenser P Sizes to fit virtually

O (SS) Stainless steel legs all trays

a (TT) Wrap-around bumpers

Q 5” Swivel casters P> Mobile, easy to move from

dish-room to serving area

P> Easy to clean design
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Note: Add 2" for bumpers
Model LxWXxH Tray Capacity* Approx. Ship Weight
CPM-MTS 36”7 x 24” x 48” 300 132 Ibs.

* Tray capacity may vary depending on stacking height of trays

Base and Frame

Base to be fabricated from a minimum

of 14 gauge stainless steel with all sides
turned square with all corners fully welded,
ground and polished. Underside reinforced
with heavy gauge channels. Base to have
non-marking corner bumpers. Frame

shall be constructed of 1” O.D. 16 gauge
stainless steel tubing bolted to the base.

Silverware Dispenser

Silverware container shall be seamless
molded fiberglass (F.R.P.) with smooth
exterior and interior surfaces and
rounded corners. Sloped top to have

ten (10) cut outs complete with nylon
silverware cylinders. All fiberglass to be
flame retardant per specification ASTM
E-162 having a flame spread of 25 or less.
Silverware container to be secured to tray
stand frame by 1”7 16 gauge stainless steel
tubing.

Casters

4” diameter, ball bearing, swivel type
casters to be non-marking and with brakes
on all wheels.

We reserve the right to change specifications and
product design without notice. Such revisions do

not entitle the buyer to corresponding changes,
improvements, additions or replacement for previously
purchased equipment.

All equipment to be built in accordance with the
Underwriters Laboratories. Inc. and the National
Sanitation Foundation, Inc. standards and shall bear

the Underwriters Laboratories, Inc. listing label for safety
and the Underwriters Laboratories classification label
for sanitation.
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