ROV PRODUCTS VS ol daj gyl | Nagui| Photo
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Our Cooking Equipment are compatible and upgradable to run with electricity or Gas or other fuels due to clients' needs!
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1 [BRAZING STAINLESS STEEL COOKING POTS 3 Layer in 6pcs | b/ & 86 i & Ky jw 4 dew Juily 5 Ko 4557 Ll |86*45 = 35KG|[1,945$ iﬁi{

2 [Cubic- Shape Rice Cooking Pot, Model: Padideh 250lit. (o2 Jae ) e L asla B2|1147*110*115 16,215 F=

3 |Cubic- Shape Boiling Pan( Model: Padideh), 250 lit. (o2 Jae ) S i 3y iy 58 502|147*110%114 (6,215 'f‘:‘i—
4 |Multi Function Pan: Rice & Boiling Cooking Pot for ALL o LS dad i g jod o usd g p sl o sbile dia K ﬁ 4,995 ﬁ
5 |Gas Double Wall Rice cooker Pot, 300 lit. 5 300 JSE g1 4l in 53 e 2l Hi120, D110 4,345 | (5]
6 |Gas Double Wall Rice cooker Pot, 170 lit. ¢ 170 JSG (gl 4l siad o laa 52 3l B[H:120, D:95 4,235 E
| koot st o tnappealing Feecing 554 250 US2 51 6l o 5 55 3258 Sl H:120, D:111 [4,895 E
3 Gas Incombustionable and Unappealing Feeding 555 100 USE (51 40 sl a5 3 3 a5 Sa|H:120, D:95 4,015 :—J

Cooker Pot, 100 lit.
9 [Special Roster pot L S S # e pa sade JiLIH: 120, D:110 (3,905 ﬁ
!

10 |Special Roster pot L (oS 7w pasade Jib|H:120, D90 |3,575

11 |Gas boiling Water maker, 150 lit. ¢ 150 Uis> < 354/1116*80*200 |2,686




12 |Gas boiling Water maker, 1000 lit. ¢4 1000 is> < dss[L: 185 4,345
13 |Gas boiling Water maker, 1500 lit. s 1500 is> <l dss[L: 200 4,642
14 |Gas boiling Water maker, 2000 lit. ¢l 2000 Giss o A sefL: 230 5,115
15 |Gas boiling Water maker, 3000 lit. 4 3000 Uiss <l AsefL: 300 6,127
16 |Warm room csh e 50 R 4lia X|70%70*200 2,805
17 |Gas Tape Barbecue Cooker O s 3 ols[120*70%224 16,215
18 (Gas Barbecue i <s[100%60%90 303

19 (Gas Barbecue st 3 2LS1150%60%90 425

20 (Industrial gas burner with oven( 4- burner) aded 4 Jmia sl 38 (351(90*90*85 1,331
21 |Industrial gas burner with oven( 4- burner) aded 4 Jaia sl 38 (38I[110%110*85 (1,634
22 |Gas griddle with oven Jasé du £ 8 3.1190%90*85 1,416
23 |Food baking oven g = (R 43l 4186790%190 3,850
24 |Brine storage caldron.2000 lit. s 2000 clai ol 5 433 S 5,082
25 (Brine storage caldron.1000 lit. s 1000 clai ol 5 43 S 3,542
26 |Brine storage caldron.500 lit. sl 500 el il s pad Sl 2,915




27 |Brine storage caldron.250 lit. Sl 250 clat il o yad Sl 1,782
28 |Rice water soak caldron,( diam: 86 cm, cap: 70kg) el 86 ki | 25bS 70 @i (il (e pada Jil 1,041
29 (Ceiling extractor hood Sarils 5O Bee 40 (53S0 258 386
30 |Wall extractor hood Harls 50 Bee 42 5l 50 298 386
31 |Drain grid e sl s Al 83

32 [Meat hanging hook b K ABY gl O 79

33 |Cold counter self service( with shelf & rail) (d s, b)) 2w u51150*80785 2,585
34 |Cold counter self service( with shelf & rail) (s b) 2w ,u51180*80*85 2,915
35 [Simple counter self service (o s L)« yu15)1180*80%85 1,854
36 [Simple counter self service (o s L)« 18] 150*80*85 1,518
37 |Hot counter self service (d 5= b) a R 5uK|180*80*85 2,695
38 |Hot counter self service (d 5= k) a R 5ulK|150*80*85 2,365
39 |Cutlery counter self service J&an 5 386 k| 70*%70*140 990
40 |2 bowls( double) sink a5 i) 190%65%85 638
41 (2 bowls( double) sink a5 i) 150%65*85 561




42 (Single - chamber sink ala ¢l ¢l | 60*70 402
43 [Movable single- chamber sink Db 4l 5 @l 60*70%85 363
44 (Washing Basin il 015(190%65%85 682
45 |Washing Basin il 015(150%65%85 572
46 |Dish washing basin 90*85 a5 siaiiibs 20 (e 43 S ik (5 ek 0)5]190*85 D:20cr 765
47 |Large dish sideboard S sk 6168 4ui(100*70*150  |633
48 |Spicer sideboard s 43l (5128 anid 297
49 (Wall type dish dryer( 3 shelf, dimensions 100*60) (100*60 ) 43 4k 4w 2 ) (5l 0 S5 363
50 |Floor cabinet e @€ [100*65*85 605
51 |Floor cabinet e ©inlsf100*35*85 297
52 |primary material convey trolley Al ol se Jan s 55 495
53 |Food dishes convey trolley( with 3 shelves) le lady Jaml ( Jg 58 495
54 |Kebab trolley AlS dea Sy 5 399
55 Dishes trolley ( with 3 shelves) Glady dea J56]1120%70%110 [495
56 |Dirty dishes collecting trolley e Cai€ Cagyla sl gan Iy 8 424




57 |Dishes dryer trolley( 3 shelves, capacity= 180 dishes) O ol Jy 8 369
58 |Bain Marie convey trolley, 8 GN 1/1 (48 52 N1/ ol b4 o) ol des 58 385
59 |Bain Marie convey trolley, 8 GN 2/1 (48 52 0 2/1 ol @b 4 )l ) ol g des 58 508
60 |Stainless steel work Table il alai S 514[180%65%85 440
61 |Stainless steel work Table il alai S 514[150%65%85 396
62 |Rice purification table SS b= 5%[180%65*85 572
63 |Rice purification table Sl = 5%[150%65%85 528
64 |Poly ethylene work table,( thickness 5cm) (O hanialy) IS 5|180%65*85 598
65 |Poly ethylene work table,( thickness 5cm) (O Ghassaly) S 5|150%65*85 573
66 |Poly ethylene work table,( thickness 5cm) (O Ghanialy) IS 5|180%85*85 605
67 |Poly ethylene work table,( thickness 5cm) (O Ghassaly) S 5|150*85*85 572
68 |Returned food table S8 51 1,089

Other Equipment

(il S gl

Self Service Equipments

g il ) G

Sinks& Basin

i £ 93




Shelves A £ g3)

Trolleys L (Ao

Tables W e £165)

Our Cooking Equipment are compatible and upgradable to run with electricity or Gas or other fuels due to clients' needs!

Other terms and Conditions:

1) All the prices are EXW

2) + 15% Installation, start-up and training,Transportation,Visa and accommodation for 2 people
for 1 week can be added to the above prices upon customer's inquiry.

3) Product’s transportation fee and customs formalities are excluded. Transportation can be
arranged upon bi-lateral agreement.

4) Down payment : 30% in advance

5) ETD: Estimated Time of Delivery: Around 45 days --- http:/www.int-mart.com/




