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PRICES 
SLASHED 

ON QUALITY 
GOLDSTEIN EQUIPMENT!

Save on 
BLUE SEAL EVOLUTION 
RANGE OF PRODUCTS!

HUGE 
SavingS 

ON ALL 
PIE WARMERS!

MASSIVE 
SAVINGS 

WASHING EQUIPMENT 
FROM WASHTEC!

NEW 
PRODUCTS 
COFFEE MACHINES 

FROM Wega!

COMBINE 
AND SAVE 
WITH TURBO FAN 

THIS MONTH!

Alpha Catering Equipment is Australias largest online store and supplier of Commercial Catering Equipment.

SCAN QR CODE
Scan the QR Code on your 
phone to visit our website

CALL US FOR A QUOTE
1300 362 596
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WHO ARE WE?

Alpha Catering Equipment is one of Australia’s leading suppliers of commercial grade kitchen equipment. With more 
than four decades of experience in offering customers the best products in the business at the most attractive prices. 
We provide a full range of equipment allowing our customers to fully fitout their commercial kitchen with the best 
equipment and supplies from all the leading brands around the world. 

Founded in 1975, Alpha Catering Equipment has helped restaurants and cafes all over Sydney outfit their kitchens. 
We have also assisted many of the biggest chains, franchises, casinos, restaurants, bars, clubs and age care facilities 
all over Australia.  Our highly professional and qualified team can help you determine your needs, design custom fit 
outs and carry out the entire installation. All you have to do is get in touch and we can help you with a custom fit out 
that suits your precise requirements and budget. 

WHAT MAKES US UNIQUE?
At Alpha Catering Equipment, we have one goal and that is to 
exceed our customers’ expectations. To this end, our company 
has evolved to become one of the most trusted catering 
equipment suppliers in Australia, also offering a wide range of 
services that go beyond the supply of equipment.

Our Selection
With the industry relationships we have developed over the 
years, we have grown into one of the biggest suppliers of 
commercial grade kitchen equipment in Australia. 

Our Services
Turning your dream into a reality is our business as we offer a 
range of services beyond the supply of equipment, including 
the installing of customising equipment, helping to design your 
kitchen and even helping you get financing. 

Our People
We have a highly skilled team that can walk you through 
the entire process of purchasing commercial grade kitchen 
equipment. Not only do we provide advice on the  best options 
for your needs, but we can help you design your kitchen from 
top to bottom.
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FITOUTS / DESIGN
At Alpha Catering Equipment, our team has extensive 
experience in designing, producing and installing highly 
efficient commercial kitchens for some of the biggest venues 
in Australia, including hotels, casinos, restaurants, clubs 
and more. With more than four decades of experience in the 
industry, we understand what a good commercial kitchen is, 
which is precisely why our designs are so effective.

We will take care of everything, including:

»» The design and fit out of your commercial kitchen

»» Spatial planning, specifications and any technical 
drawings

»» Inspection and analysis of the site

»» Details regarding the commercial equipment that’s 
necessary

»» Custom fabrication of work surfaces to make sure the 
agreed-upon design becomes a reality

»» Customisation of refrigeration units

»» Installation of all equipment purchased

CUSTOM FABRICATION
At Alpha Catering Equipment, we have our very own, in-house, 
custom stainless steel fabrication department. We can design, 
produce or customise benches, sinks, shelves, refrigeration 
units and cooking equipment.  

Our fabrication team is not only qualified but highly experienced 
in producing some of the best equipment in Australia.

»» Custom stainless steel benching, sinks and shelving 

»» Custom canopy exhaust hoods and extraction systems

»» Custom upright and under counter refrigeration and 
freezers

»» Custom refrigerated or ambient display units

»» Coolrooms, freezer rooms and store rooms

»» Refrigerated salad and pizza bars

FITOUTS & CUSTOM FABRICATION
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STAINLESS STEEL BENCHES

Alphaline provides you with some of the best products made of commercial food grade 304 stainless steel, which makes them 
durable, strong and hygienic. They have a large variety of stainless steel work benches, splashback benches, storage shelving, 
service trolleys, sinks and sink benches, cabinets available. 

STRONGEST benches in australia: Alphaline

CODE L D H PRICE
ALP-IB-6060 600 600 900  $253 

ALP-IB-6070 700 600 900  $284 
ALP-IB-6090 900 600 900  $358 
ALP-IB-60120 1200 600 900  $407 
ALP-IB-60150 1500 600 900  $491 
ALP-IB-60180 1800 600 900  $607 
ALP-IB-60210 2100 600 900  $620 

ALP-IB-60240 2400 600 900  $756 

ALP-IB-7045 450 700 900  $235 

ALP-IB-7070 700 700 900  $301 

ALP-IB-7090 900 700 900  $354 

ALP-IB-70120 1200 700 900  $433 

ALP-IB-70150 1500 700 900  $512 

ALP-IB-70180 1800 700 900  $630 

ALP-IB-70210 2100 700 900  $707 

ALP-IB-70240 2400 700 900  $790 

ALP-IB-9090 900 900 900  $447 

ALP-IB-90120 1200 900 900  $509 

ALP-IB-90150 1500 900 900  $648 

ALP-IB-90180 1800 900 900  $746 

Casters Available
Casters can be added 4 or 6 legs
as well as extra undershelves & 
other modifications are possible.

Pipe Undershelf or Dishwasher 
Brackets Available
If you need a different undershelf 
to fit your requirements Alpha can 
help!

Full Stainless Steel
Don’t get tricked into buying 
anything less than stainless steel! 

Noise Reduction
Alphaline benches are backed with 
a steel plate that reduces noise by 
a huge amount. 

Sink Benches & Splashbacks 
Lots of Sink Benches & Sinks 
available in a variaty of sizes and 
shapes. 

Extra Strong
Alphaline benches have proved 
time and time again they are one of 
the strongest benches in Australia.
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BEVERAGE EQUIPMENT

COMMERCIAL HOT WATER URNS ON SALE!

INTRODUCING WEGA COMMERCIAL COFFEE MACHINES!

B1070086 25L

SAVE $310
RRP $1,526 $1,216

B1009040 40L

SAVE $80
RRP $359 $279

B1070082 15L

SAVE $243
RRP $1,197 $954

B1009020 20L

SAVE $69
RRP $312 $243

UDS20VP 20L

SAVE $31
RRP $275 $244

20L

SAVE $67
RRP $220 $153

B1070084 20L

SAVE $284
RRP $1,400 $1,116

B1009030 30L

SAVE $80
RRP $342 $262

UDS30VP 30L

SAVE $34
RRP $304 $270

30L

SAVE $79
RRP $250 $171

B1070080 10L

SAVE $226
RRP $1,112 $886

B1009010 10L

SAVE $62
RRP $278 $216

UDS10VP 10L

SAVE $27
RRP $245 $218

10L

SAVE $54
RRP $180 $126

Wega Concept

Atlas Compact

Sphera

Polaris

Vela

Venere

Atlas

Vela Vintage

Wega Coffee Machines are manufactured in Italy, the home of espresso, grinders 
and machine makers. Wega café coffee machines offer high quality and exceptional 
performance. They are perfect for home, cafe and office use. Contact us now for pricing.
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COUNTER TOP EQUIPMENT

ANVIL AXIS
Double Head Panini Press
»» Cooking surface 480mm x 225mm
»» Independent heat controls
»» Spring loaded top plate 
»» Heat resistant handle

Roller Grill
Open ToastER
»» Crumb tray
»» 15 min timer
»» No Pre-heating toaster
»» Grid : 520 x 320 mm
»» Dimensions: 640 x 380 x 330 mm

ROBAND
8 sandwich Grill Station 
»» Dimensions: 560W x 490D x 220H 
»» Weight: 23.00 KG
»» 8 sandwich capacity
»» Smooth Plates
»» Quality dense aluminium cooking 

ROBAND
Grill Max Toaster 
»» Grill max toaster, 8 slice capacity, 5 

min timer
»» 5 minute timer with warning bell
»» Easy-clean removable crumb tray 

& reflector

ANVIL AXIS
Single Head Panini Press 
»» Cooking surface 340mm x 225mm
»» Spring loaded top plate
»» Heat resistant handle
»» Heavy duty cast iron plates

ROBAND
6 sandwich Grill Station
»» 6 sandwich capacity
»» Smooth plates
»» Aluminium Cooking Plates
»» Cast-in Elements
»» Counter-Balanced Top Plates

»» 50 Pie Capacity
»» Stainless Steel Sides

»» 100 Pie Capacity
»» Stainless Steel Sides

»» 60 Pie Capacity
»» Stainless Steel Sides

»» 60 Pie Capacity
»» Glass Door Sides

»» 40 Pie Capacity
»» Pie warmer with drawers

»» 80 Pie Capacity
»» Pie warmer with drawers

GRILL AND PRESS YOUR Sandwich WITH THE BEST!

OPEN YOUR CAFE TO A NEW TOASTER GRILLER

HOT DEALS ON PIE WARMERS!

»» Weight: 13.7 Kg
»» Dimensions: 350W 560H 350D mm 
»» All stainless steel double wall 

construction
»» Supplied with three fixed shelves
»» Rear hinged toughened glass door
»» Front fixed glass window

FW50

SAVE $178
RRP $613 $435

PM60

SAVE $176
RRP $1,184 $1,008

40DT

SAVE $91
RRP $613 $522

PWK0007

SAVE $88
RRP $450 $362

FW100

SAVE $272
RRP $832 $530

GSA610S

SAVE $136
RRP $916 $780

TSS2000

SAVE $88
RRP $450 $362

GSA810S

SAVE $149
RRP $1,002 $853

TSS3000

SAVE $175
RRP $895 $720

GMX810

SAVE $98
RRP $658 $560

TS 1270

SAVE $153
RRP $854 $724

PM60G

SAVE $178
RRP $1,198 $1,020

80DT

SAVE $124
RRP $832 $708
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PREPERATION EQUIPMENT

FREE!
Valued at

$545

•	 Variable speed
•	 Mixer: 2000 − 12500 rpm
•	 Whisk: 350 − 1560 rpm
•	 Lighter; smaller and easier to use
•	 Ideal for small quantities
•	 Self speed regulation system
•	 Power cutout Safety device
•	 Stainless steel removable knife, bell, 

tube and whisk

•	 Whisk gear box with heavy duty metal 
parts

•	 Shaft length 190 mm
•	 Motor 220 watts
•	 Power 10 amps 240 volts
•	 Warranty 12 months Parts & Labour
•	 Length 485 mm; 78 mm Ø
•	 Weight 1.6 Kg

Blixer 4
Blender Mixer
»» Power: 900 watts
»» Single Phase
»» Speed: 3000 rpm
»» Induction motor
»» Metal motor base
»» Pulse function
»» Fine-serrated blade supplied as 

standard
»» Stainless steel 4.5 litre bowl with 

handle
»» Tight sealing lid and a bowl and lid 

scraper

Blixer 5 plus
Blender Mixer
»» 1300Watts
»» Single phase
»» Speed 3000 rpm
»» Stainless steel bowl 5.5L
»» Induction motor
»» Stainless steel motor shaft
»» Metal motor base
»» Pulse function

SAVE $925
RRP $4,345 $3,420SAVE $850

RRP $3,595 $2,745

Buy a Blixer® 4 or Blixer® 5  
and receive a free Mini MP 190 V.V. *

Robot Coupe
Table-Top Cutter Mixer

»» Dimensions: 350W 590H 320D mm
»» Weight: 19.8 Kg
»» 550 watts
»» Single phase
»» 375 rpm

Robot Coupe 
Vegetable Prep Machine

»» Dimensions: 350W 590H 320D mm
»» Weight: 19.8 Kg
»» 550 watts
»» Single phase
»» 375 rpm

R2-SCL50 E Series

SAVE $201 SAVE $160
RRP $2,081 RRP $1,570$1,870 $1,410

MIXING WITH THE BEST - ROBOT COUPE

*valid until 30 September 2015
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Combi-Steamer Ovens

Convotherm 
7 Tray Electric Combi-
Steamer Oven - Direct 
Steam

»» Dimensions: 875W x 792D x 786H 
»» Weight: 111.00 KG
»» Power: 3N~ 400V 50/60Hz (3/N/PE)
»» Status: In Stock

Convotherm 
7 Tray Electric Combi-
Steamer Oven  
Boiler System

»» Dimensions: 875W x 792D x 786H 
»» Weight: 121.00 KG
»» Power: 3N~ 400V 50/60Hz (3/N/PE)*
»» Status: In Stock

Convotherm 
11 Tray Electric Combi-
Steamer Oven - Direct 
Steam

»» Dimensions: 875W x 792D x 1058H 
»» Weight: 129.00 KG
»» Power: 3N~ 400V 50/60Hz (3/N/PE)
»» Status: In Stock

Convotherm 
11 Tray Electric Combi-
Steamer Oven:  
Boiler System

»» Dimensions: 875W x 792D x 1058H 
»» Weight: 141.00 KG
»» Power: 3N~ 400V 50/60Hz (3/N/PE)
»» Status: In Stock

C4EST10.10C

C4ST10.10C

C4EST6.10C

C4EST6.10C

SAVE $4,258

SAVE $4,484

SAVE $5,821

SAVE $6,047

RRP $18,800

RRP $19,800

RRP $25,700

RRP $26,700

$14,541

$15,315

$19,878

$20,652

Convotherm 4 easyTouch
The easyTouch complete package gives you a full range of impressive 
and practical features including a high-resolution 9” full-touch screen and 
customisation options for your every need. The operating concept is incredibly 
easy, incorporating both established and new functions:
»» ACS+ including perfectly harmonised extra functions:

»» Crisp&Tasty – 5 moisture-removal settings
»» BakePro – 5 levels of traditional baking
»» HumidityPro – 5 humidity settings
»» Controllable fan – 5 speed settings

»» ConvoClean+: the fully automated cleaning system with eco, express and 
regular modes, including optional single-measure dispensing

»» Ethernet / LAN interface

Convotherm 4 easyDial
 
For creative chefs! easyDial sets new standards in manual operation: all 
settings and extra functions can be selected and adjusted in one operating 
level and are visible at all times.
»» ACS+ including perfectly harmonised extra functions:

»» Crisp&Tasty – 5 moisture-removal settings
»» BakePro – 5 levels of traditional baking
»» HumidityPro – 5 humidity settings
»» Controllable fan – 5 speed settings

»» Semi-automatic cleaning system

EasyTouch 
Special
Offer

FREE upgrade to sliding door 
when you purchase one of 
the C4EST6.10C / 10.10C or 
C4EBT6.10C / 10.10C models 
(valued at RRP $800) 

PLUS recieve your choise of a FREE 
ConvoSmoker or Sous-Vide sensor.
( Valused at RRP $800)
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turbofan 
combine & 
save MORE

CONVECTION OVEN SYSTEMS

TURBO FAN E33D5
Digital Electric Convection Oven

Dimensions
»» W: 610mm D: 680mm H: 730mm
»» Volume: 0.44m3
»» Packed Weight: 93kg

Product Features
»» 5 x 1/1 GN Gastronorm tray capacity
»» 85mm tray spacing
»» 2 speed bi-directional reversing fan
»» Electronic controls with digital time &  
temperature display

»» Manual or program modes
»» Large 20mm high LED display
»» Moisture injection mode (5 levels)
»» Thermostatic range 50-260C
»» Timer range from 180 minutes in countdown mode

SAVE $1,512

SAVE $3,646

SALE $6,578

RRP $5,076

RRP $10,224

$3,564

SAVE $1,536
RRP $5,148 $3,612

TURBO FAN P10M
MANUAL ELECTRIC Holding Cabinet

Dimensions
»» W: 610mm D: 680mm H: 1015mm
»» Volume: 0.64m3
»» Packed Weight: 95.3kg

Product Features
»» 10 1/1 GN Gastronorm pan capacity
»» 74mm tray spacing
»» Low velocity circulation fan
»» Off / prover / hold mode selection dial
»» Mechanical thermostat 20-85°C
»» Air heating ON control panel indicator
»» Humidity level control
»» Humidity tank ON control panel indicator
»» Cabinet temperature thermometer
»» Auto-fill water system standard
»» Single phase connection

STAND +$750

36%
OFF
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BLUE SEAL EVOLUTION SPECIALS

G514D-LS

G506D

G596-LS

G504D

GT45

G594-LS

SAVE $1,478

SAVE $2,789 

SAVE $2,057 

SAVE $2,230 

SAVE $654 

SAVE $1,808 

RRP $4,358

RRP $8,195

RRP $6,053

RRP $6,562

RRP $3,350

RRP $5,324

$2,880

$5,406

$3,996

$4,332

$2,696

$3,516

Blue Seal 
Evolution
600mm Gas cooktop- 4 
Burner Leg Stand

»» Dimensions: 600W 915H 812D mm 
»» Weight: 116 Kg 
»» 28MJ/hr open burners
»» 300mm griddle plate options
»» Stainless steel exterior
»» Heavy duty construction
»» Rollers at rear

Blue Seal 
Evolution
600mm 4 Burner Gas 
Static Oven Range

»» Dimensions: 600W 1065H 812D mm
»» Weight: 178 Kg
»» Heavy-duty construction
»» 28 MJ/hr open burners
»» 300mm and 600mm griddle plate 

options
»» GN 1/1 gas static oven
»» Drop down door
»» Rear rollers
»» Stainless steel exterior

Blue Seal 
Evolution
900mm 6 Burner Gas 
Static Oven Range

»» Dimensions: 900W 1065H 812D mm 
»» Weight: 252 Kg
»» Heavy-duty construction
»» 28 MJ/hr open burners
»» 300mm, 600mm, and 900mm 

griddle plate options
»» GN 2/1 gas static oven
»» Drop down door
»» Fully modular

Blue Seal 
Evolution
Vee-Ray Single Gas Fryer

»» Dimensions: 450W 1065H 812D mm
»» Weight: 120 Kg
»» High performance single pan fryer
»» Patented infra-red burner system
»» Easy clean stainless steel open pan 

with 10 year
»» Limited warranty
»» 20L oil capacity
»» Large capacity cool zone

Blue Seal 
Evolution
Heavy Duty 900mm Gas 
BBQ Grill - Leg Stand

»» Dimensions: 900W 1065H 812D mm 
»» Weight: 225 Kg
»» Heavy-duty construction
»» Reversible heavy-duty top grates
»» Interchangeable drop on griddle 

plates
»» 33MJ/hr stainless steel burners per

Blue Seal 
Evolution
Heavy Duty Gas BBQ Grill

»» Dimensions: 600W 1065H 812D mm
»» Weight: 161 Kg
»» Blue Seal Heavy Duty Gas BBQ Grill 
»» 600mm wide with 2 controlled 

burners 
»» Piezo ignition to pilots: (600mmW x 

1065mmH x 812mmD)
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GOLDSTEIN SPECIALS

PFB-24

PF-6-28

RBA-36L

PF-4-20

VFG-1L

RBA-24L

SAVE $496

SAVE $1,360

SAVE $1,104

SAVE $992

SAVE $847

SAVE $966

RRP $3,518

RRP $6,970

RRP $4,800

RRP $5,700

RRP $4,340

RRP $4,200

$3,022

$5,610

$3,696

$4,708

$3,493

$3,234

Goldstein
4 Burner Boiling Top

»» Dimensions: 610W 800D 520H mm
»» Weight: 68 kg 
»» Goldstein 800 Series Gas Cooktop
»» 4 x 26 Mj open Burners
»» All welded frame
»» Heavy duty cast iron trivets
»» Pilots to open burners
»» Australian made
»» Stainless steel front, sides & base
»» Gas Rating: 104 Mj/hr
»» WARRANTY: 12 months Parts & 

Labour

Goldstein
4 Burner Gas Oven

»» Dimensions: 610W 800D 1120H mm 
»» Weight: 120 Kg
»» 4 x 28 Mj open Burners
»» Static gas oven
»» All welded frame
»» Oven interior is completely 

porcelaine enamel
»» Heavy duty cast iron trivets
»» Pilots to open burners
»» Flame failure to oven burner
»» Spring balanced drop down oven 

door

Goldstein
6 Burner Gas Oven

»» Dimensions: 914W 1120H 800D mm
»» Weight: 160 Kg
»» 6 x 28 Mj open Burners
»» Static gas oven
»» All welded frame
»» Oven interior is completely 

porcelaine enamel
»» Heavy duty cast iron trivets
»» Pilots to open burners
»» Flame failure to oven burner
»» Spring balanced drop down oven 

door

Goldstein
V Pan Deep Fryer

»» Dimensions: 395W 1120H 765D mm
»» Weight: 80 Kg
»» Single V pan
»» 2 SS fryer baskets
»» High energy efficiency
»» Cooking flexibility
»» Rapid heat response
»» Continuous pilot ignition
»» Stainless steel
»» 20 litres capacity

Goldstein
Radiant Gas Char Broiler

»» Dimensions: 914W 800D 475H mm
»» Weight: 150 kg
»» Grill size: 813 x 546
»» Bench mounted
»» All welded frame
»» Positive grease and flame control
»» Adjustable griddle top angle
»» Heavy duty radiants generate more 

heat
»» Economic and simple to use
»» Australian made

Goldstein
Radiant Gas Char Broiler

»» Dimensions: 610LW 800D 475H mm
»» Weight: 114 kg
»» Grill size: 508 x 546
»» Bench mounted
»» All welded frame
»» Positive grease and flame control
»» Adjustable griddle top angle
»» Heavy duty radiants generate more 

heat
»» Economic and simple to use
»» Australian made
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Two Solid Door Under Bench 
Chiller - 282 Litre
»» Dimensions: 1360W 860H 700D mm
»» Digital temperature display
»» Stainless steel construction
»» Temp. range +2 to +8°C

Four Solid Door Under Bench 
Chiller - 553 Litre
»» Dimensions: 2230W 860H 700D mm
»» Digital temperature display
»» Stainless steel construction
»» Temp. range +2 to +8°C

Three Solid Door Under Bench 
Chiller - 417 Litre
»» Dimensions: 1795W 860H 700D mm
»» Digital temperature display
»» Stainless steel construction
»» Temp. range +2 to +8°CUBC1360SD UBC1795SD UBC2230SD

SAVE $933 SAVE $1,176 SAVE $1,349
RRP $2,690 RRP $3,390 RRP $3,890$1,757 $2,214 $2,541

COMMERCIAL REFRIGERATION

SAVE $2,556
RRP $4,648 $2,092

HRE-127MA55%
OFF

The Hoshizaki Commercial series of 
refrigeration and freezers are the 
Chefs choice for back of house food 
storage and preparation.

Specificiations
»» Dimensions: 1200W x 800D x 2040H 
»» Weight: 130.00 KG

Product Features
»» Operating ambient temperature 5°C to 43°C 
(tropical conditions)

»» Split doors and Upright series
»» Stainless steel interior and exterior
»» Programmable electronic controller and display
»» 4 x lockable caster wheels
»» 1080L capacity
»» 1 year warranty
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WASHING EQUIPMENT

Washtech UL 
Fully Insulated Premium Undercounter 
Dishwasher

»» Dimensions: 600W 845H 635D mm 
»» 2.4 litres per cycle hot water consumption
»» Up to 1,000 glasses per hour / 500 plates per 

hour
»» Recirculates wash water at nominal 200 litres 

per minute
»» Multi-cycle options – 1,2 and 3 minute cycles
»» Suits 500mm international standard racks

Washtech GM 
High Performance Glasswasher

»» Dimensions: 505W 860H 555D mm 
»» Low hot water consumption 2.2 litres per 

cycle 
»» Up to 1000 glasses per hour / 500 plates per 

hour
»» Multi-cycle options – 1, 2 and 3 minute 

cycles
»» Suits 450mm maximum rack width 

Washtech XG 
HIGH EFFICIENCY UNDERCOUNTER 
Glasswasher

»» Low hot water consumption 1.5 litres per 
cycle

»» Washes up to 1,000 glasses per hour
»» Quickstart fast one minute cycle
»» Recirculates wash water at nominal 100 litres 

per minute
»» Accepts all standard 365mm x 435mm glass 

racks

SAVE $1,461 SAVE $1,178 SAVE $823
RRP $6,642 RRP $4,538 RRP $3,163$5,181 $3,360 $2,340

Special
Offer................................
FREE washcare 

chemicals 
with every unit 

purcahse

36%
OFF

SAVE $2,305
RRP $7,345 $5,040

Washtech M2 

The M2 washes up to 1000 plates 
per hour and is ideal for most 
restaurants - the market leading 
unit for passthrough dishwashers.

Specificiations
»» Dimensions: 600W 845H 635D mm 
»» Weight: 97 kg

Product Features
»» 2.4 litres per cycle hot water consumption
»» Up to 1000 plates per hour
»» Electronic controls with enhanced functionality
»» Multi-cycle options – 1, 2 and 3 minute cycles with manual cycle 
mode, Ecopower, Soft Start and Self Cleaning cycle

»» Service diagnostics for 
error recognition
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TROLLEYS

ALPHALINE
2 Tier Plastic Service 
Trolleys

»» Size: 750W 460W 915H

ALPHALINE
3 Tier Plastic Service 
Trolleys

»» Size: 750W 460W 915H

ALPHALINE
4 Tier Plastic Service 
Trolleys

»» Size: 750W 460W 915H

BEST PRICES ON STAINLESS STEEL TROLLEYS

BEST PRICES ON STAINLESS STEEL TROLLEYS

F.E.D
Stainless Steel 3 teir 
trolley 
»» 855W 925H 535D mm
»» Stainless steel shelves & frame
»» Four castors (two with brake)
»» 150 kg load

ALPHALINE
Stainless Steel 3 teir 
trolley 
»» 950W x 500D x 950H 
»» Stainless steel shelves & frame
»» Four castors (two with brake)
»» 150 kg load

F.E.D
Stainless Steel 2 teir 
trolley 
»» 855W 925H 535D mm
»» Stainless steel shelves & frame
»» Four castors (two with brake)
»» 150 kg load

F.E.D
Stainless Steel deep 
basin trolley 
»» 800W 900H 500D mm
»» Four castors (two with brake)
»» Stainless steel shelves & frame
»» 150 kg load

ALPHALINE
Stainless Steel 2 teir 
trolley 
»» 950W x 500D x 950H mm
»» Stainless steel shelves & frame
»» Four castors (two with brake)
»» 150 kg load

ALPHALINE
Stainless Steel deep 
basin trolley 
»» 950W x 500D x 950H 
»» Stainless steel shelves & frame
»» Four castors (two with brake)
»» 150 kg load

KTL-707E

SAVE $11
RRP $115 $104

GCI-PRD

save $17
RRP $164 $147

SST-2

save $116
RRP $264 $148

GCI-PRD

save $19
RRP $186 $167

SST-3

save $146
RRP $334 $188

GCI-BR

save $19
RRP $184 $165

STB-2

save $187
RRP $424 $237

KTL-707F

SAVE $14
RRP $144 $130

KTL-707G

SAVE $18
RRP $180 $162
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SHELVING

SHELVING FOR COOLROOMS AND STORAGE

EPOXY COATED WIRE 
SHELVING

»» Our heavy duty shelving do not rust at all. 
Can be used in both wet and dry areas. 
The shelves can be adjusted at a 100mm 
height without disassembling the unit. It 
has been designed for easy-assembling 
and does not require any special tools.

HEAVY DUTY POLYMAT SHELVING 
»» Our epoxy coated wire shelving has a 

polyester coating for extra moisture 
protection. Each shelf can hold a weight 
of 150kgs when evenly distributed. 
Shelf height can be adjusted to 25mm 
increment. They are all flat packed and 
easy to assemble. The open wire design 
minimizes dust accumulation and allows 
free circulation of air.

Code L D H PRICE RRP SAVE

GPC-PSU361471 910 355 1800  $265.50  $295.00  $29.50 
GPC-PSU421472 1060 355 1800  $306.00  $340.00  $34.00 
GPC-PSU481473 1220 355 1800  $337.50  $375.00  $37.50 
GPC-PSU541474 1370 355 1800  $363.60  $404.00  $40.40 
GPC-PSU601475 1525 355 1800  $392.40  $436.00  $43.60 
GPC-PSU721476 1825 355 1800  $450.90  $501.00  $50.10 
GPC-PSU361871 910 455 1800  $274.50  $305.00  $30.50 
GPC-PSU421872 1060 455 1800  $317.70  $353.00  $35.30 
GPC-PSU481873 1220 455 1800  $351.00  $390.00  $39.00 
GPC-PSU541874 1370 455 1800  $378.00  $420.00  $42.00 
GPC-PSU601875 1525 455 1800  $408.60  $454.00  $45.40 
GPC-PSU721876 1825 455 1800  $470.70  $523.00  $52.30 
GPC-PSU362471 910 610 1800  $346.50  $385.00  $38.50 
GPC-PSU422472 1060 610 1800  $384.30  $427.00  $42.70 
GPC-PSU482473 1220 610 1800  $430.20  $478.00  $47.80 
GPC-PSU542474 1370 610 1800  $465.30  $517.00  $51.70 
GPC-PSU602475 1525 610 1800  $501.30  $557.00  $55.70 

GPC-PSU722476 1825 610 1800  $576.90  $641.00  $64.10 

Code L D H PRICE RRP SAVE

4T1424PEW 610 355 1800  $124.20  $138.00  $13.80 
4T1430PEW 760 355 1800  $128.70  $143.00  $14.30 
4T1436PEW 91 0 355 1800  $132.30  $147.00  $14.70 
4T1442PEW 1060 355 1800  $149.40  $166.00  $16.60 
4T1448PEW 1220 355 1800  $159.30  $177.00  $17.70 
4T1460PEW 1525 355 1800  $178.20  $198.00  $19.80 
4T1472PEW 1825 355 1800  $187.20  $208.00  $20.80 
4T1824PEW 610 455 1800  $134.10  $149.00  $14.90 
4T1830PEW 760 455 1800  $138.60  $154.00  $15.40 
4T1836PEW 910 455 1800  $143.10  $159.00  $15.90 
4T1842PEW 1060 455 1800  $160.20  $178.00  $17.80 
4T1848PEW 1220 455 1800  $170.10  $189.00  $18.90 
4T1860PEW 1525 455 1800  $188.10  $209.00  $20.90 
4T1872PEW 1825 455 1800  $197.10  $219.00  $21.90 
4T2424PEW 610 610 1800  $143.10  $159.00  $15.90 
4T2430PEW 760 610 1800  $159.30  $177.00  $17.70 
4T2436PEW 910 610 1800  $170.10  $189.00  $18.90 
4T2442PEW 1060 610 1800  $179.10  $199.00  $19.90 
4T2448PEW 1220 610 1800  $188.10  $209.00  $20.90 
4T2460PEW 1525 610 1800  $224.10  $249.00  $24.90 
4T2472PEW 1825 610 1800  $278.10  $309.00  $30.90 
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Headoffice & Showroom
2060-2062 Castlereagh Road
Penrith, NSW 2750
Phone: 02 4732 1830
Email: sales@alphace.com.au

Warehouse Locations
Sydney, Melbourne, Brisbane

Alpha Catering Equipment is Australias largest online store and supplier of Commercial Catering Equipment.

CALL US FOR A QUOTE
1300 362 596


