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C O F F E E  +  B E V E R A G E  S E R V I C E

Stainless Steel Percolator, 
Electric 55 Cup

*Also available in 100 Cup*

P E R C O L AT O R S

S A M O VA R S  /  U R N S

Modern Urn  
w/Gold Accents  

50 Cup 
80 Cup

Modern Urn  
50 Cup 
75 Cup

Stainless Steel Coffee 
Pot w/ Lid 8-10 Cup

Coffee/Tea Pourer  
64 oz

Monte Carlo

C O F F E E  +  T E A  S E R V E R S

Airpot Coffee Server 
Pump-Style 4 Quart

High Polish  
(Flame Free)  

25 Cup 
50 Cup 
80 Cup

Black Insulated Carafe 
40 oz | 64 oz

*Also available in White*

Stainless Steel  
Insulated Carafe 

33 Ounce

Stainless Steel Vollrath 
Urn 50 Cup
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4

C O F F E E  +  B E V E R A G E  S E R V I C E ,  C O N T.

White Modern Coffee  
Creamer/Milk Pourer

8” 24 oz

C R E A M  +  S U G A R  ( S O L D  S E PA R AT E LY )

China White Sugar Bowl

8 oz

London Glass Bowl 9 oz China White Sugar 
Packet Holder

P U N C H  B O W L S

Stainless Steel Punch Bowl 
Pedestal 13 Qt 15”

C A R A F E S  +  P I T C H E R S

Glass Carafe 
1 Liter

Plastic Pitcher 
60 fl oz

Glass Pitcher 
56 fl oz

Water Pitcher 
Monte Carlo

64 oz

Stainless Steel Pitcher  
64 fl oz

Brushed Stainless 
Steel Pitcher  

80 fl oz

Glass Creamer

11 oz



C O F F E E  +  B E V E R A G E  S E R V I C E ,  C O N T.

Juice Dispenser  
7.5 Qt

Modern Infusion Jar 
3 Gallon

L A R G E  C A PA C I T Y  S E R V E R S

Insulated Beverage Cooler 80 Quart  
Insulated Beverage Cooler 100 Quart  
Insulated Beverage Cooler 165 Quart

Beverage Tub 
72 Qt 

*Colors may vary.

Granite-look Insulated  
Beverage Cooler w/ Wheels

C O O L E R S  +  T U B S

Presidential Hammered 
Stainless Steel Oval Tub

Galvanized Ice Tub

Cooler/Ice Chest w/Handles 100 Quart

21” 34 Qt SS Hammered  
Double Wall Tub

Insulated Cold Beverage 
Dispenser 5 Gallon*

Cambro Insulated Beverage 
Server 5 Gallon*

Also available: 10 Gallon

*Colors may vary.

*Colors may vary.

Faux Glass Infusion Jar

3 Gallon

5



C O F F E E  +  B E V E R A G E  S E R V I C E ,  C O N T.

B A R  E Q U I P M E N T

Also available:  
Waiter’s Corkscrew (Black) 
Drink Shaker with Glass & Strainer 
Liquor Bottle Pourer 
Bar Mats (Various sizes)

Electric Blender Stainless Steel Ice Scoop

Stainless Steel Ice Tong 6.5”

M E L A M I N E

P L AT T E R S

6

20” x 9” Melamine  
Faux Cement Serving Board

20” x 14” Rect Melamine Faux 
Wood Platter

24.5” x 16” Melamine Faux 
Wood Serving Platter

20” x 9” Melamine 
 Faux Bamboo Serving Board

17” x 12” Melamine  
Ridge Serving Board

24” x 16” Rect Melamine 
Speckled Platter

18” x 13” Melamine  
Farmhouse Serving Platter

15” x 7.5” Rect Melamine  
Turquoise Stripe  
Serving Board

15” x 7.5” Rect Melamine  
Faux Cement Serving Board



P O R C E L A I N

P L AT T E R S

Fish Platter 10” x 23” White Oval 12” x 9” 
White Oval 18” x 13” 
White Oval 22” x 15”

White Rectangular 5” x 12” 
White Rectangular 14” x 8.5” 
White Rectangular 18” x 9” 

White Curved Rectangular 12” x 5”White Rectangular 11” x 7”

White Coupe Oval 14”

White Square 16” 

White Round 14” White Rectangular w/Handles 
15” x 20”
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White Oval 20” x 14” 
White Oval 11.75” x 8” 

White Oval 13.25” x 9.5”

Faux Wood 14” x 10” 
Faux Wood 18” x 10”

P O R C E L A I N ,  C O N T.



White Ridge 12” x 25” Tapered 20.25” x 6.75” x 2.25” Shallow Rectangular 9.75” x 6.75” 
Shallow Rectangular 11.5” x 8” 

Shallow Rectangular 13.75” x 9.5” 
Shallow Rectangular 15.75” x 10.5”

P L AT T E R S ,  C O N T.

P O R C E L A I N ,  C O N T.

M E TA L

Narrow Oval 11.75” x 3.75” 
Narrow Oval 13.75” x 4.25” 

Narrow Oval 15.75” x 5”

Reverse Rim Rectangular 14” x 7” 
Reverse Rim Rectangular 16.25” x 11” 
Reverse Rim Rectangular 17.75” x 15”

White Faux Slate 10” x 14” 
White Faux Slate 6” x 10” 

Black Faux Slate 10” x 20” 

FA U X  S L AT E

Oval Copper Hammered Large 16” x 12.5” x 3” 
Oval Copper Hammered Small 10.5” x 8” x 2” 
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B O W L S

White w/Lip 12” 3.5 QTUltra White 10” 64 fl oz 
Ultra White 15” 224 fl oz

P O R C E L A I N

White Coupe 7” 34 fl oz 
White Coupe 9” 64 fl oz

White Round 6” 16 fl oz 
White Round 9” 64 fl oz 
White Round 12” 176 fl oz 
White Round 14” 288 fl oz 

White Samurai 7” 10 fl oz 

White Ripple 4” 6 fl oz 
White Ripple 5” 10 fl oz

White Deep Cylinder 6” 
White Deep Cylinder 9” 
White Deep Cylinder 12”

White Flared Square 6 oz 
White Flared Square 16 oz 
White Flared Square 24 oz 
White Flared Square 48 oz 
White Flared Square 84 oz

White Shallow Coupe 14” 48 fl oz 
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M E L A M I N E

13” x 5.5”D Melamine  
Farmhouse Serving Bowl

18” x 4.5”D Melamine  
Farmhouse Serving Bowl



Ribbed Flare 5.75” 
Ribbed Flare 7.75”

Ribbed Round 14.25” Shallow Round 9.75” 
Shallow Round 13.5”

B O W L S ,  C O N T.

S TA I N L E S S  S T E E L

Paul Revere 4” 6 fl oz 
Paul Revere 10” 112 fl oz 

Hammered Round 10.5”

Hammered Ice Cream Tub 
w/Cover 3 Gal

Hammered Double Wall 8” 2.25 QT 
Hammered Double Wall 12.5” 8 QT 

Hammered Double Wall 16” 
Hammered Double Wall 21” 34 QT
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P O R C E L A I N ,  C O N T.



G L A S S

Cut Glass Champagne / Sherbet  
6 fl oz

B O W L S ,  C O N T.

T R AY  S TA N D S  +  PA S S I N G  T R AY S

T R AY  S TA N D S

Black Resin  
Tray Stand  

C A M B R O  PA S S I N G  T R AY S

Resin Bar Tray 14” Serving/Busing 22” x 27”Tray w/Liner 14”

Square 13”

Also Available in Black

M E L A M I N E  T R AY S

Wooden 
Tray Stand  
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M E L A M I N E  T R AY S

S TA I N L E S S  S T E E L

High Polish Round 14” 
High Polish Round 16” 
High Polish Round 18”

Bead Etched Mirror with Handles 17” Hammered Square 13”

T R AY  S TA N D S  +  PA S S I N G  T R AY S ,  C O N T.

Hammered Rectangle 8.5” x 15”

Beaded Square 13” 
Beaded Square 15”

Beaded Rectangular 14” x 20” 
Beaded Rectangular 18” x 26”

S I LV E R P L AT E

Rectangular w/ Handles 15” x 27” 
Rectangular w/Handles 16” x 26” 
Rectangular w/Handles 17” x 30” 
Rectangular w/Handles 18” x 30”
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C H A F I N G  D I S H E S

S TA I N L E S S  S T E E L

Stainless Steel Soup 
Round 7 QT

Stainless Steel w/Gold Accents 
Round 4 QT

Stainless Steel w/Gold Accents Oval  
6 QT

Stainless Steel w/Gold Accents 
Round Roll Top 6 QT

Stainless Steel w/Gold Accents  
Rectangular Lift Top 8 QT

Presidential Hammered Stainless 
Steel Round Lift Top 3 QT

Presidential Hammered Stainless 
Steel Rectangular Lift Top 8 QT

Presidential Hammered Stainless 
Steel Bain Marie Lift Top 1 QT

Stainless Steel Electric 
Rectangular Lift Top 8 QT
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Presidential Hammered Stainless 
Steel Round Lift Top 6 QT

Round Stainless Steel 
Roll Top 6 QT

Rectangular Stainless Steel 
Roll Top 8 QT

C H A F I N G  D I S H E S ,  C O N T.

S TA I N L E S S  S T E E L ,  C O N T.

G R I L L  PA R D N E R S

24” Grill Pardner 30” Grill Pardner

Griddle Station Rect Hammered SS  
Use With Butane Burner

*Quantities Limited

G R I D D L E  S TAT I O N S
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D I S P L AY  +  D E S S E R T  S TA N D S

R I S E R S

Large Hammered Riser 7.5” x 8” x 11.25” 
Medium Hammered Riser 6” x 6.5” x 9.5” 
Small Hammered Riser 4.75” x 4.75” x 7.5”

Stainless Steel Round 13”

C A K E  +  C U P C A K E  S TA N D S

Nickel Plated Round 22” 2 Tier Hammered Stainless Steel  
Pastry Stand

Silver 3 Tier w/ 9” Round 
White Platters

White Round 5-Tier Cupcake Stand 
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Bamboo Hollow Wood Riser
4” x 7.5” x 4.5”
9” x 6” x 6.25”
11” x 8” x 7.5”

Bamboo Solid Wood Riser
5” x 5” x 2.5”
7 x 7” x 4.5”
9” x 9” x 6.5”



Busing Cart w/2 Shelves 
and Air Tires

M I S C E L L A N E O U S  S E R V I C E  E Q U I P M E N T

Electric Soup Kettle  
11 Quart

Carving Station w/ Lamp 
& Wood Cutting Board

Carving/Heat Lamp - 2 Bulb 
Deluxe, Adjustable height

Standing Chrome Lamp

Also available:  
Lexan Tub 18” x 24” x 6” w/ or w/out lid 
Lexan Tub 18” x 26” x 15” 
Clear Lexan Tub 18” x 24” x 9” 
Bus Bucket 15” x 21” x 7” 
Carving Lamp w/ Clamp - Single 
Wood Carving Board 
Electric Soup Kettle Insert 11 Quart 

Carving Knife

Carving Fork

Rolling Ice Caddy
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Bamboo Solid Wood Riser
5” x 5” x 2.5”
7 x 7” x 4.5”
9” x 9” x 6.5”
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*Hotel/Food Pans and/or sheet pans not included but are available for rental separately.

Electric Convection 
*Please inquire with your sales associate*

C O O K I N G  +  K I T C H E N  E Q U I P M E N T

C O N V E C T I O N  O V E N S *

Electric Cadco  120V 
Holds 3 half sheet pans

Electric Waring   
Holds 3 quarter sheet pans

*Propane tanks not included, must be rented separately for all items requiring propane. Required to be rented through PEAK if  
renting equipment.

Propane Convection 
Brands may vary.

Propane Single w/ Six Burner Stove Top 
Oven - 30,000 BTU, Stove - 60,000 BTU 

Holds 4 full sheet pans 

N O N - C O N V E C T I O N  O V E N S *
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G R I D D L E S  +  A C C E S S O R I E S

Propane Griddle w/ Stand 
20” x 36”

Also available:  
Propane Griddle 4’ x 20” 
Propane Griddle  5’ x 30” (Magicator) 
Propane Griddle 6’ x 20”

Charcoal Grill 5’Charcoal Grill 3’

G R I L L S  +  A C C E S S O R I E S *

Also Available:

Charcoal Deluxe Grill  5’

C O O K I N G  +  K I T C H E N  E Q U I P M E N T,  C O N T.

Propane Grill 6’Propane Grill 3’ Propane Grill 5’ 
Radiant Stainless Steel

*Propane tanks not included, must be rented separately for all items requiring propane. Required to be rented through PEAK if  
renting equipment.
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O T H E R  C O O K I N G  E Q U I P M E N T *

Propane Fryer 
14” Floor Model

Electric Fryer 
14” Countertop Model

220V

Electric Induction Burner

Electric Refrigerated  
Cabinet 

120V 85”X 37”X 34”

Electric Single Door 
Industrial Freezer 

115V 85”X 37”X 34”

Also available:  
Electric Bulk Storage Refrigerator 115V 34”L x 31”W x 40”H 
Electric Freezer Cabinet

C O O L I N G  E Q U I P M E N T

C O O K I N G  +  K I T C H E N  E Q U I P M E N T

*Propane tanks not included, must be rented separately for all items requiring propane. Required to be rented through PEAK if  
renting equipment.
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C O O K I N G  +  K I T C H E N  E Q U I P M E N T,  C O N T.

F O O D  T R A N S P O R T  E Q U I P M E N T

Open Rolling Rack 
(Holds up to 20 sheet pans)

Half Open Rolling Rack 
(Holds up to 10 sheet pans)

Electric Heated Cabinet 110/120V 
(Holds up to 32 full sheet pans)

Enclosed Rolling Rack 
(Holds up to 30 sheet pans)

Electric Heated Cabinet (Half Height)  
120V (Holds up to 10 full sheet pans)

*Hotel/Food Pans and/or sheet pans not included but are available for rental separately.

Insulated Double Food Pan  
Carrier on Wheels

Insulated Food Pan Carrier 
(Holds up to 6 Hotel/Food pans.)
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C O O K I N G  +  K I T C H E N  E Q U I P M E N T,  C O N T.

Aluminum Sheet Pans 
Available sizes:  

Quarter: 9.5” x 13”  
Half: 18” x 13” 
Full: 18” x 26” 

Strainer for Stock Pot
Available Sizes:  

40 Quart 
60 Quart

P O T S  +  PA N S

Stock Pot
Available sizes:  

40 QT 
60 QT 

Frypan
Available sizes:  

10” 
12”

Induction Saute
Available sizes:  

5 QT 
7 QT

Induction Pan
Available Sizes:  

8” Diameter 
10” Diameter 
12” Diameter

Induction Sauce Pot
Available sizes:  

2 QT 
4.5 QT 
6 QT 

7.75 QT

Sauce Pot w/Cover 10” 
8 QT

Also available:  
Stainless Steel Flambé Pan 10” 
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Electric Plate Warmer 
(Holds up to 240 - 10” or 11” plates)

O T H E R  E Q U I P M E N T

Food Service Plate Warmer Cabinet Granite Gray Hand Sink w/2 Basins

C O O K I N G  +  K I T C H E N  E Q U I P M E N T,  C O N T.

Also available:  
Plate Covers 
Fire Extinguisher 
Fire Extinguisher (Wet Chem) 
Trash Barrel - 33 Gallon 
Trash Barrel Liner 
Recycling Barrel - 33 Gallon 

Ice Cream Cart 
(Ice cream not for sale)
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C H I N A

WHITE RIM

Charger 12” Dinner 10.75” Luncheon 9” Salad/Dessert 8” Bread & Butter 6”

Soup Bowl  
w/Underliner 9 oz

Soup Bowl 9” 10 ozLarge Pasta Bowl 12” Soup Bowl w/rim 10 oz

Short Cup w/ Saucer 
8 oz

Footed Coffee Cup  
w/Saucer 8 oz

Demitasse Cup  
2.5 oz

Coffee Mug 9 oz

Sugar Bowl Creamer

WHITE COUPE

Charger 11.75” Dinner 10.5” Luncheon 9.5” Salad/Dessert 7.5” Bread & Butter 6.5”

Soup Bowl 7” 16 oz Bouillon/Rice Cup 6 ozRectangular Platter 
10” x 21”

Bouillon/Rice Cup 8 oz

Demitasse Cup 3 oz Demitasse Cup 4 oz

*  F O R  F U L L  S E L E C T I O N ,  P L E A S E  S E E  W E B S I T E
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C H I N A ,  C O N T.

WHITE WITH THIN GOLD RIM

Charger 12” Dinner 10.5” Luncheon 9” Salad/Dessert 8” Bread & Butter 6”

Soup Plate 10 oz Sugar BowlShort Cup w/ Saucer 
8 oz

CreamerCoffee Cup w/ Saucer 
8 oz

Charger 12” Dinner 10.5” Luncheon 9” Salad/Dessert 8” Bread & Butter 6”

Soup Plate 8” 10 oz Sugar BowlShort Cup w/ Saucer 
8 oz

CreamerCoffee Cup w/ Saucer 
8 oz

WHITE WITH SILVER RIM

*  F O R  F U L L  S E L E C T I O N ,  P L E A S E  S E E  W E B S I T E
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China Oriental  
Soup/Appetizer Spoon

White Tid-Bit Spoon Pisces Appetizer Spoon

SPECIALTY PLACE SETTINGS



L to R: Euro Dinner Knife, Dinner Knife, Salad Knife, Butter Knife/Spreader, Dinner Fork, Salad/Dessert Fork,  
Oyster/Cocktail Fork, Soup Spoon, Bouillon Soup Spoon, Teaspoon,  
Demitasse Spoon

C L A S S I C  S TA I N L E S S  S T E E L

FA N  S TA I N L E S S  S T E E L

L to R: Euro Dinner Knife, Dinner Knife, Large Butter Knife, Butter Knife, Euro Dinner Fork,  
Dinner Knife, Salad/Dessert Fork, Tablespoon, Soup Spoon, Bouillon Soup Spoon, Teaspoon

C A P R I  S TA I N L E S S  S T E E L

L to R: Dinner Knife, Butter Knife, Dinner Fork, Salad Fork, Soup Spoon, Teaspoon

F L AT WA R E

*  F O R  F U L L  S E L E C T I O N ,  P L E A S E  S E E  W E B S I T E

S C A L I N I  S TA I N L E S S  S T E E L

L to R: Dinner Knife, Salad Knife, Butter Spreader, Dinner Fork, Salad Fork, Appetizer Fork, Soup Spoon, 
Teaspoon
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S E R V I N G  U T E N S I L S 

SS Cake KnifeSS Cake/Pie Server

*  F O R  F U L L  S E L E C T I O N ,  P L E A S E  S E E  W E B S I T E
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10” Medium SS  
Hammered Buffet Tong 

10” SS Scissor Tong 

11” Classic SS Serving 
Spoon Long Handle 

11” Bamboo Tong 11” Classic SS Slotted 
Serving Spoon

12” Classic SS Serving 
Fork Long Handle 

16” SS Grill Tong 12” SS Soup Ladle 7” 1.5 oz SS Gravy Ladle 
Med

7” SS Small Hammered 
Buffet Tong

9” Classic SS Serving 
Fork 

8” SS Tong/Spade 9” Classic SS Serving 
Spoon 

9” SS V Style Tong 

Ice Scoop Griddle Spatula w/Long 
Handle 

SS Ice Cream Scoop SS Lobster/Nut Cracker 

Tapas SS Tasing Spoon SS Lobster/Nut Cracker 
Hinged

Tavola SS Tasting Fork 



Water 
22 oz

Red Wine 
18 oz

Champagne Flute 
6 oz 

White Wine 
14 oz

C L A S S I C  S T E M WA R E

Balloon Wine

18 oz

S T E M WA R E

E U R O P E A N  S T E M WA R E

Wine Goblet  
10.5 oz

Wine 
8.5 oz

All Purpose 
17 oz

Tall Wine  
14 oz

Balloon Wine 
15 oz

Stemless Glass 
12 oz

Stemless Glass 
17 oz

Stemless Champagne  
9 oz

S T E M L E S S

*  F O R  F U L L  S E L E C T I O N ,  P L E A S E  S E E  W E B S I T E
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*  F O R  F U L L  S E L E C T I O N ,  P L E A S E  S E E  W E B S I T E
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Mise Tilt 
3.5 oz

Mise Cylinder 
3.5 oz

Mise Wide Mouth  
3.75 oz

Mise Roly Poly  
4 oz

M I S E

B A R WA R E



Photo Credit: Brea McDonald Photography, 
For the Love of Food and Drink Catering

Photo Credit: Morgan Bryden Photography, Johnny Burke Catering



L I N E N S

White Ivory Beige

Pink Sherbet Melon

Red Crimson Red Burgundy

Light Khaki

Raspberry

Lilac

C O T T O N

Purple Light Blue Periwinkle Royal Blue

*  F O R  F U L L  S E L E C T I O N ,  P L E A S E  S E E  W E B S I T E
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L I N E N S

Navy Cadet Ocean Blue Jade

Hunter Green Lime Dark Olive

Lemon Golden Poppy Peach

Emerald

Maize

Orange

C O T T O N

Tangerine Terra Cotta Silver Pewter

*  F O R  F U L L  S E L E C T I O N ,  P L E A S E  S E E  W E B S I T E
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L I N E N S

Black

C O T T O N

White Ivory Cream Shell Beige

Spiced Cider Walnut Beige Dark Brown

Golden Harvest

B E N G A L I N E

Cerise

*  F O R  F U L L  S E L E C T I O N ,  P L E A S E  S E E  W E B S I T E
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L I N E N S

Valentine Red Cranberry Ultra Burgundy

Marine Navy Electric Blue Royal Blue

Teal Williamsburg Blue Blue Heaven

Radiant Violet

Jewel Turquoise

French Blue

B E N G A L I N E

Spruce Green Pea Green Emerald

Ocean

*  F O R  F U L L  S E L E C T I O N ,  P L E A S E  S E E  W E B S I T E
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L I N E N S

Apple Green Bright Gold Hot Canary

Mango Tangerine Silverado

Pumpkin

B E N G A L I N E

Black

White

L A M O U R

Ivory Candlelight Glo Nu Champagne

*  F O R  F U L L  S E L E C T I O N ,  P L E A S E  S E E  W E B S I T E
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L I N E N S

Celadon

Nu Burgundy Nu Violet

Nu Blush

Vintage Grape Ultra Aubergine

L A M O U R

Sparta Blue Storm Navy

Radiant Violet

Rojo Red

Resort Blue

Ice Pink

Fiesta Coral

Desert Blue

PeachCashmere

*  F O R  F U L L  S E L E C T I O N ,  P L E A S E  S E E  W E B S I T E
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Kiwi

Victorian Gold

Ultra Platinum Black

CB Silver

L I N E N S

Dove Grey

Apple Green

Heather Grey

Capri Buttercup

L A M O U R

Olivino

*  F O R  F U L L  S E L E C T I O N ,  P L E A S E  S E E  W E B S I T E

38
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Always keep cooking equipment stored in a dry area on 
delivery.

Be aware of wind and condensation when trying to light 
equipment. If there is moisture in the air it may take 
additional time for the pilot to dry and light. Always try 
to use equipment in a well sheltered level area.

It is always best to plug units directly into dedicated 
outlets and avoid using extension cords. Try to avoid 
running more than one unit per outlet.

If you have any issues please contact your event rental 
consultant.

We are happy to have you call with any questions.

*Please note that all large equipment has a QR code with 
operating instructions.

POPULAR EQUIPMENT 
OPERATING PROCEDURES 

AND SPECS
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Propane
Grill

6’, 3’

*Styles may vary.

•	 6’ low pressure hose

•	 Powerful 200,000 BTU low pres-
sure regulator and 200,000 BTU 
Lime Green QCC (Quick  
Connect Coupler)

•	 Burn tubes rated at 20,000 BTU’s 
each and total grill BTU output of 
160,000

•	 Adjustable, individually  
controlled, brass control valves 
with black knob

GRILL LIGHTING  
PROCEDURES
1.	 Be sure all valves are in the  

off position.
2.	 Connect propane tank, being sure it 

is tight.

3.	 Turn on propane.

4.	 Starting at the left side, light one 
burner at a time, turning valve to 
burner to the  
“ON” position.

5.	 Shut all valves off when  
finished.

6.	 Disconnect propane.
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Propane
Grill

*Styles may vary.

Charcoal
Grill

3’, 5’,
Deluxe 5’

•	 Cooking grate made from 10 to  2 
gauge nickel plated steel interlaced 
wire with stay cool handles.

•	 4 - 1” threaded, pipe legs screw  
into firebox for added security & 
strength.

•	 Single piece of 14 Gauge  
Carbon Steel Firebox with Black 
1000°F High-Temp Powder 
Coat Finish (Deluxe grill ONLY)
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Propane
Griddle

3’, 6’
5’

*Styles may vary.

•	 6’ low pressure hose

•	 Powerful 200,000 BTU low  
pressure regulator and  
200,000 BTU

•	 Burn tubes rated at 20,000 BTU’s 
each and total grill BTU output of 
160,000

•	 Adjustable, individually  
controlled, brass control valves 
with black knob

GRIDDLE LIGHTING  
PROCEDURES
1.	 Be sure all valves are in the  

off position.
2.	 Connect propane tank, being sure it 

is tight.

3.	 Turn on propane.

4.	 Starting at the left side, light one 
burner at a time, turning valve to 
burner to the  
“ON” position.

5.	 Shut all valves off when  
finished.

6.	 Disconnect propane.
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Propane
Griddle

*Styles may vary.

•	 Requires a 208/240 volt  
electrical connection

•	 Comes with a 6’ cord and NEMA 

6-30P plug

•	 UL Listed

•	 301HLF fryer

•	 Holds about 2 gallons of oil

•	 20 AMPS

Electric
Fryer

Countertop 
Model

FRYER MUST BE RETURNED 
FREE OF OIL AND FOOD
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Propane
Fryer

105,000 
BTU

•	 14” double basket

•	 40lb capacity (gallon of oil weighs 
8lbs)

•	 Requires “K” rated extinguisher

*Styles may vary.

TROUBLE SHOOTING TIP

When lighting fryers, single and 
double ovens use patience. Units 
vary on the amount of time the 
plunger switch needs to be  
depressed.

FRYER MUST BE RETURNED 
FREE OF OIL AND FOOD
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Propane
Fryer

*Styles may vary.

Blodgett
Propane 
Convection 
Oven

110V, 
60,000 BTU

FEATURES
•	 Full angle-iron frame
•	 Porcelain door handle with  

simultaneous door operation
•	 Triple-mounted pressure lock door 

design with turnbuckle assembly
•	 Modular slide out front control pan-

el for easy cleaning
•	 Solid mineral fiber insulation at top, 

back, sides and bottom

INTERIOR CONSTRUCTION
•	 Double-sided porcelain baking 

compartment liner (14 gauge)
•	 Dual inlet blower wheel
•	 Five chrome-plated racks,  

eleven rack positions with a mini-
mum of 1-5/8”

MAXIMUM INPUT 
60,000 BTU/HR (17.6KW)

OPERATION
•	 Dual Flow gas system combines 

direct and indirect heat
•	 Electronic spark ignition  

control system
•	 Removable dual tube burners 
•	 Pressure regulator and manual gas 

service cut-off valve located in 
front control area
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1.	 Make sure oven gas hose is attached to LP gas tank  
securely & turn gas on.

2.	Don’t forget to plug the oven in.
3.	On some units there is a gas “on/off” switch located 

below the thermostat. This should be left on when the 
oven is in use.

4.	The red “Cool Down” switch on the front of the oven 
should be in the “Auto” position.

5.	Set temperature knob to the desired setting.
6.	Turn the “Blower” switch to the “on” position.
7.	Before the oven pilot burner will light, all air must be 

OPERATION INSTRUCTIONS

BLODGETT OVEN
OPERATES ON PROPANE GAS & 110 VOLTS AC ONLY

a. You will hear a sparking sound; this is the oven 
    attempting to light the pilot burner.
b. It will most likely not light on the first attempt as it 
    is purging air from the gas line.
c. If the red indication light does not come on in the 
    first 45 seconds or when the sparking sound stops, 
    turn the “Blower” switch to the “off” position, wait 
    10 seconds & repeat.
d. It may be necessary to repeat several times.
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purged from the pilot burner gas line.
8.	When the red indication light comes on, the oven is 

calling for heat & the burner is on.
9.	When the red indication light goes off, the oven is at 

temperature & the burner is off. 
10.	 The red  indication light will cycle on & off as the 

oven thermostat calls for heat.
11.	When cooking is done, leave the “Blower” switch in the 

“on” position. Turn the red “Cool Down” switch to the 
“Manual” position & open the doors to cool down the 
oven.

12.	 When oven is cooled down (approx. 10 minutes) turn 
the “Blower” switch to “off”.

1.	 LP gas tank is turned to the on position.
2.	LP gas line is not kinked & nothing is sitting on it.
3.	LP gas line is tightened into the LP gas tank completely.
4.	Red “Cool Down” switch is in the “Auto” position.

TROUBLE SHOOTING OVEN ISSUES
If after several times the oven indicating light does 
not turn on & the oven does hot heat up, check the  

following points:

If all of these points have been checked & the  
indicating light still does not come on, then you need to 

purge the tank.
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1.	 Make sure the LP gas tank is turned to the “on”  
position.

2.	Slowly disconnect the LP gas line from the LP gas tank. 
You should hear some gas escape while you are  
disconnecting the hose from the tank.

3.	While the tank is still in the “on” position, reconnect the 
LP gas line to the LP gas tank.

4.	Make sure to tighten the LP gas line to the LP gas tank 
all the way.

5.	Start the operation instructions again from Step 3.

OPERATION INSTRUCTIONS

BLODGETT OVEN
CONTINUED

Purging the tank:

This process lowers the pressure inside the tank to a 
point where the OPD valve on the tank disengages. The 
pressure inside the tank can increase to a point where 
the OPD valve is engaged due to a rise in the ambient 

temperature at time of use relative to the ambient  
temperature at the time the tank was filled.

If at this point you are still unable to operate the oven 
please call 833-888-PEAK. If it is after hours stay on the 

line and you will be prompted to use the emergency  
hot-line. A PEAK Event Services employee will attempt  

to resolve the issue.

49



*Styles may vary.

•	 Surface of SH140L: 13.75”L x 
13.75”W (189 sw. inches)

Propane 
Stock Pot
Stove

I-Burner

ASSEMBLED DIMENSIONS

•	 3’ High Pressure Hose &  
Regulator Kit

•	 Needle Valve Temperature  
Controls

•	 60,000 BTU Burner
•	 4 leg extensions (12”)

SUPERIOR COMPONENTS

•	 Total weight of SH140L & 40 Qt 
Pot set is 33 lbs

MOBILITY
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•	 Cook quickly and efficiently with 
the convenience of convection.

•	 Holds 4 full sheet pans.

•	 Nema number L-15-30 plug  
configuration

*Styles may vary.

Electric 
Convection
Oven

220V
30 Amps
3 Phase

CAVITY
29”W X 21”D X 22”H
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Electric 
Convection
Oven

*Styles may vary.

•	 Stainless steel protection jacket to 
protect oven during transport and 
operation.

•	 Heavy duty stainless steel caster 
frame.

•	 Heavy duty all terrain pneumatic 
casters 8in, 1,000 maximum  
capacity each.

•	 Custom design rugged terrain  
chassis with integrated equipment 
shelf.

•	 Transportation door locks.

•	 Stay cool heavy duty door handle.

•	 Stainless steel top and bottom rear 
jacket covers fro utility protection.

•	 60 minute cook timer.

•	 Fully enameled oven cavity both 
inside and out.

Southbend
Convection
Oven

54,000 
BTU
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•	 Reach-in
•	 One-section
•	 Stainless Steel door
•	 Stainless Steel front
•	 Aluminum sides
•	 Aluminum interior with stainless 

steel floor
•	 (3) adjustable PVC coated shelves
•	 Interior lighting
•	 1-1/2” castors

*Some units may vary

Refrigerator
Cabinet
19 cu ft

115v/60/1 
8.9 amps
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Refrigerator
Cabinet
19 cu ft

*Some units may vary

•	 Reach-in
•	 -10 F
•	 One-section
•	 Stainless steel door
•	 Stainless steel front
•	 Aluminum sides
•	 Aluminum interior with stainless 

steel floor
•	 (3) adjustable PVC-coated wire 

shelves
•	 Interior lighting
•	 2-1/2” castors

Freezer
Cabinet
19 cu ft

115v/60/1 
6.8 amps
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S H O W R O O M  L O C AT I O N S

M A
Woburn | 36 Cabot Road, Woburn, MA 01801 
Stoughton | 45aa Tosca Drive, Stoughton, MA 02072 
Boston | 15 Elkins Street, 4th Floor, Boston, MA 02127 

R I
Aquidneck Island | 785 W Main Road Middletown RI 02842  

M E

Kennebunk | 169 Port Road, Unit 41, Kennebunk, ME 04043 

N H
Portsmouth | 1 Harbor Place Road, Unit 250, Portsmouth, NH 03801 

N Y
Saugerties | 5 Tissal Road, Saugerties, NY 12477
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833-888-PEAK
www.peakeventservices.com


