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AND BARS

SOUTHERN
HOSPITALITY

RESTAURANTS, CAFÉS

From front-of-house, to back-of-house, Southern Hospitality is 
a one-stop-shop hospitality supplier. Let us help you deliver 
exceptional experiences to your customers, explore our huge 
range of products today!

southernhospitality.co.nz
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WHAT WE DO

We off er a wide range of top-quality Equipment 

and Refrigeration for commercial kitchens. Whether 

you’re outfi tting a new kitchen or upgrading existing 

equipment, our products ensure strength and 

reliability that the commercial sector requires.

Equipment & Refrigeration
Find all your essential Smallwares and 

Consumables here. From tableware and 

cookware to cleaning supplies and disposable 

items, we have everything you need to keep 

your kitchen running smoothly.

Smallwares & Consumables
We off er expert planning and innovative design 

solutions for hospitality venues, ensuring every 

detail meets your vision. From concept to 

completion, our team will help you create 

functional, stylish, and effi  cient spaces.

Design & Project

SHAPING THE 
FUTURE OF 
HOSPITALITY 
TOGETHER

With 12 locations across New Zealand including two large showrooms in Auckland 

and Christchurch. Our display showrooms off er the opportunity to explore our 

extensive product range and get personalised service from our account managers. 

We take pride to be the preferred supplier, off ering a wide range of equipment, 

tableware, kitchen supplies, and consumables to the industry.

WHY CHOOSE US

We have 12 locations nationwide, 

including two mega display showrooms 

in Auckland and Christchurch. Visit any of 

our display showrooms across the country 

to view, handle, and hold our products.

Our Location

Southern Hospitality is New Zealand’s 

leading hospitality and foodservice 

supply company which was founded in 

Dunedin in 1989.

Our History

We bring over 11,000 products in stock from local 

and overseas manufacturers to bring you the 

best products, at the best prices. And with our 

location distribution (North & South Island DCs) 

we ensure fast and effi  cient delivery for all your 

needs.

Global Sourcing 

With extensive coverage across New Zealand, 

our dedicated account managers, customer 

experience team and hybrid support structure 

ensure tailored service for all your food-service 

needs.

Our People

We take pride in being the preferred supplier of the industries we serve

Hospitality Healthcare Government Accommodation Education Catering Marae

Scan to locate our 

display showrooms 

locations.
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SO MANY WAYS TO SHOP

Speak to a customer 
service representative! 
Call us on 0800 503 335  
to speak to our dedicated 

customer service specialists.

Visit one of our 
12 showrooms!

Head in-store for quality 
products & expert advice 

from our experienced team. 
Scan QR code on inside 

frontcover for our locations. 

Short on time?
Shop online!

Experience our easy-to-use 
and fully-customisable 

online ordering platform 
via our website.   

Whether you’re operating a local café, or a multi-site national organisation, 
we have an easy-to-use solution that is right for you. 

Freight charges apply for equipment deliveries. Contact your sales representatives or 
visit our website for carton quantities, stock availability, dispatch lead times, and installation solutions.4 | Restaurant, Cafés & Bars | Southern Hospitality

ONLINE STORE
ORDER ANYTIME, ANYWHERE, ON ANY DEVICE

FOLLOW US
& STAY CONNECTED!

TO ACTIVATE YOUR ACCOUNT
Please provide your sales rep with 

the correct email address to be 

used as your username. If you do 

not have these details, give us a call 

on 0800 503 335 or email us at 

online@southernhospitality.co.nz

Once your username has been 

processed, a welcome email will 

be sent to you and you can begin 

ordering online.



• Concept to Detailed Design solutions
• Technical consulting
• Space layout, elevations and 3D rendered visuals
• Equipment schedule
• Service drawings including gas, electrical and wastewater specifi cations
• Supply and fi tout

Visit our website to see our completed projects.
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PROJECT SALES
The team comprises of experienced chefs, 
bakers, bartenders, other hospitality staff  and 
industry specialists who can help you choose 
the right products. They keep up to date in 
the latest technology and innovations and our 
project managers are always on the lookout 
for the latest labour-saving products, trendy 
table and displayware. Our wide range and 
large stocks of inventories ensure the best 
service and less ‘out of stocks’.

PROJECT DESIGN
We have an extensive range of resources, 
skills and experience that adds signifi cant 
value to the operational aspects of any 
Food and Beverage project. Our team 
has combined skills across architecture 
detailing, furniture, product design 
and project coordination / supervision 
disciplines. All our team are skilled Revit 
operators with a dedicated Revit/BIM 
Manager.

PROJECT STAINLESS
We provide an extensive stainless steel 
fabrication service able to deliver customised 
stainless steel at competitive market prices. 
All forms of benches, shelving units, sinks, 
basins and any specifi c fabricated items 
can be manufactured to specifi cation and 
installed as and when required.

PROJECT MECHANICAL
We manufacture products and provide 
support for commercial kitchen ventilation 
systems. PMSL holds the licence to 
manufacture and supply Lo-Flo commercial 
kitchen extraction hoods in New Zealand 
and the Pacifi c Islands. Our service 
includes a full design and consultancy 
service through to manufacture, delivery 
and complete installation, backed up by 
the highest level of service from our sales 
technical teams, which ensures the correct 
selection and sizing for any given situation.PROJECT DELIVERY

We off er an effi  cient and cost-eff ective all-
round Project Management Service adapted 
to suit your individual project needs. Our 
expertise is in high-end commercial kitchen 
fi touts across all industries.

PROJECTS TEAM
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We had the pleasure of designing and 
fi tting out the Queens Rooftop Bar, an 
exciting addition to Auckland’s vibrant 
hospitality scene. Our mission? To 
create a sleek, effi  cient kitchen that 
meets the demands of a high-traffi  c 
venue while delivering top-notch 
service and style.

The Challenge
Queens Rooftop Bar needed a kitchen that was not only 

functional and reliable but also aligned with the bar’s 

modern, upscale aesthetic. The space required equipment 

that could handle the busy rush while maintaining a polished 

look.

Our Solution
We provided a comprehensive design and fi t-out, including:

• Waldorf Cookline
• Convotherm Combi Oven
• Hatco Heat and Light Warmer
• Eurochill Summit Undercounter Chiller and Freezer
• SKOPE Refl ex Fridges (Upright and Underbench)
• SKOPE Backbar Glass Door Fridge
• Pro.Equip Electric Plate Warmer
• Starline by Washtech Dishwashers
• Simply Stainless Benches

QUEENS 
ROOFTOP BAR
AUCKLAND

PROJECT
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Result
The result is a kitchen that not only meets the operational 

needs but also complements the bar’s chic, modern vibe. 

The high-quality equipment ensures seamless service, 

from peak hours to late-night gatherings.

Conclusion
From concept to completion, we delivered a kitchen fi t 

for a high-profi le venue. We’re proud to contribute to the 

success of this project making sure they have the tools to 

impress their guests every time. 

PROJECT DRAWINGS PROJECT COMPLETE
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The Church Pub in Christchurch blends 
rich heritage with modern hospitality, 
transforming the historic Trinity 
Congregational Church into a vibrant 
bar and restaurant. The renovation, 
completed in July 2023, marks a 
new chapter for a building steeped in 
history.

The Transformation
Originally built in the mid-1870s and damaged in the 

2010 and 2011 earthquakes, the church was restored by 

the Christchurch Heritage Trust. The Inkster Company, in 

collaboration with Southern Hospitality, envisioned a grand 

venue, seamlessly combining the old with the new.

Our Role 
Our Projects Team played a pivotal role in bringing this 

vision to life. We worked closely with Gemma Attwood of 

Pluvio Design Studio to ensure the kitchen design met both 

aesthetic and operational needs. Our team was involved 

in the project from start to fi nish, providing comprehensive 

solutions for kitchen equipment and stainless steel 

installations.

Key Equipment Supplied
• Blue Seal Cookline
• Hatco Heat and Light Warmer

THE CHURCH
BREW PUB
CHRISTCHURCH

PROJECT
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• SKOPE Refl ex Pizza Prep Fridge
• SKOPE Backbar Glass Door Fridges
• Eurochill Compact Freezer
• Mecnosud Spiral Mixer
• Starline by Washtech Dishwashers
• Hatco Heat Lamp
• Simply Stainless Wall Shelves 
• Project Stainless Custom Stainless Steel Benching 

and Bar Countertop
• Project Mechanical Extraction Hood

Challenges and Solutions 
The compact kitchen footprint required creative solutions 

to maximise space and functionality. Our design 

incorporated bespoke shelving and strategic placement 

of equipment to ensure peak-hour effi  ciency.

Result
The Church Pub now stands as a testament to innovative 

design and meticulous planning. With its expansive bar 

area, live music, and wood-fi red pizzas, it off ers a dynamic 

experience for up to 500 guests.

This project refl ects Southern Hospitality’s commitment 

to blending heritage with modernity, creating spaces that 

honour the past while embracing the future.

PROJECT DRAWINGS PROJECT COMPLETE
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SODA Restaurant in Queenstown 
is redefi ning dining with its chic, 
modern design and top-notch kitchen 
equipment. We had the pleasure of 
bringing their vision to life with a 
comprehensive fi t-out that combines 
style and functionality.

A Brief History
SODA Restaurant opened in Queenstown to provide an 

exceptional dining experience with contemporary style and 

a relaxed atmosphere. Quickly becoming a local favourite, 

it is known for its innovative menu and vibrant ambiance. 

The restaurant’s success was built on a commitment to high-

quality ingredients and stellar service. As the dining scene 

in Queenstown evolved, SODA embraced modern design 

and advanced kitchen technology to enhance their off erings 

and stay ahead of the curve. This latest fi t-out represents a 

signifi cant upgrade, refl ecting their ongoing dedication to 

excellence.

The Fit-Out
From the get-go, SODA’s design was all about blending 

elegance with practicality. Our team worked closely with the 

restaurant to ensure every detail met their high standards.

SODA
RESTAURANT
QUEENSTOWN

PROJECT
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Key Equipment Supplied
• Blue Seal Cookline & Cobra Pasta Cooker
• Convotherm Maxx Combi Oven
• Metaltechnica Food Warmer
• Hatco Heat Lamp
• SKOPE Refl ex Underbench Fridges 
• Eurochill Upright & Undercounter Fridge and Freezer
• Pro.Equip Mixer 
• Starline by Washtech Dishwashers
• Simply Stainless Wall Shelves 
• Project Stainless Custom Stainless Steel Benching
• Extraction Hood by Project Mechanical  

Result
SODA Restaurant now features a stunning and highly 

effi  cient kitchen that sets a new standard for dining in 

Queenstown, demonstrating how top-notch equipment and 

design can enhance restaurant operations.

PROJECT DRAWINGS PROJECT COMPLETE



Beer Glasses 

Ultimate Pint
• Tempered & Nucleated

Code Dia. H Cap.
GAR137 82 142 425ml

GAR138 90 160 570ml

Freight charges apply for equipment deliveries. Contact your sales representatives or 
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Beer Glasses 
Choose the right beer glass to 
enhance the presentation and aroma 
of your brews for a more enjoyable 
experience for your patrons. Beer 
glasses come in various shapes and 
sizes, each designed to complement 
or enhance the aroma, beer head, 
fl avour or temperature. 
Stock up on suitable glassware from 
our extensive range available online.

Pilsener Beer
Code Dia. H Cap.
GM77 65 130 200ml

GM66 77 150 300ml

GM4 81 160 315ml

GM5 78 173 340ml

Parma Mixing
• Rim tempered

Code Dia. H Cap.
GM215 87 147 414ml

Nonic Pint
• Tempered & Nucleated (GAR18)

• Tempered (GAR83)

Code Dia. H Cap.
GAR18 85 150 570ml

GAR83 77 127 340ml

Brasserie Pilsener 
Code Dia. H Cap.
GAR145 64 170 285ml

GAR146 73 191 425ml

Washington Beer
Code Dia. H Cap.
GM78 60 105 200ml

GM69 70 110 285ml

Emperor Premier
• Tempered & Nucleated

Code Dia. H Cap.
GAR195 73 168 425ml

GAR196 70 148 360ml

Britannia Beer Mug
Code Dia. H Cap.
GAR117 95 126 570ml

GAR231 89.3 112 425ml

Lubeck
Code Dia. H Cap.
GB123 72.5 164 480ml

GB122 67 150 385ml



Wine Glasses
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Wine Glasses
There is a lot to consider when 
selecting the perfect wine glasses 
for your bar, restaurant or venue. 
Design, size and durability are 
important elements to consider as 
well as the shape of the glass as it 
has an impact on the experience.

Reception
• 150ml line (GAR33)

Code Dia. H Cap.
GAR14 71 220 470ml

GAR33 62 200 350ml

GAR36 62 200 350ml

Perception
• 150ml line (GL138)

Code Dia. H Cap.
GL138 64 200 325ml

GL44 70 210 414ml

GL45 64 200 325ml

GL47 60 184 237ml

Restaurant
• Crystalline

• 150ml & 250ml lines (GM81)

Code Dia. H Cap.
GM80 60 213 440ml

GM81 60 213 440ml

GM82 66 213 530ml

Sequence
• Crystalline

• Vert 150ml & 250ml line (GAR260)

Code Dia. H Cap.
GAR218 79 210 350ml

GAR219 87 227 440ml

GAR227 90 235 550ml

GAR260 87 227 440ml

Cabernet Tulip
• Crystalline

Code Dia. H Cap.
GAR102 68 230 580ml

GAR103 70 220 470ml

GAR104 70 203 350ml

GAR105 56 180 250ml

Essentials Cheap
Code Dia. H Cap.
GD13 60 180 251ml

Viticole Wine Taster
Code Dia. H Cap.
GAR13 45 155 215ml

Alto Tre Sensi
• Crystalline

Code Dia. H Cap.
GM351 85 222 430ml

GM352 103 235 550ml

Temptation
• Crystalline

Code Dia. H Cap.
GM27 60 219 480ml

GM28 56 209 365ml

GM29 51 188 260ml

GM30 74 212 740ml

GM31 69 224 625ml



Champagne Flutes & Shot Glasses
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Champagne 
Flutes 
You won’t be short of options when 
browsing our extensive range of 
champagne fl utes. There’s a design 
for every occasion with assorted 
shapes and sizes to suit your 
beverage menu. 

Boston Shot Glass
Code Dia. H Cap.
GP1 48 58 30ml

Shot Glasses
Code Dia. H Cap.
GAR412 43 52 30ml

GAR25 45 70 34ml

Reception
Code Dia. H Cap.
GAR37 50 220 160ml

Perception
• Safe edge rim and foot chip 

replacement warranty

Code Dia. H Cap.
GL49 48 216 170ml

Tall Shot Glasses
Code Dia. H Cap.
GL87 44 73 30ml

GL69 44 73 22ml

Shot Glasses 
Southern Hospitality’s bar range 
includes an assortment of shot 
glasses. Select from plastic 
options through to glasses with 
intricate designs.  

Polycarb Shot
Code Dia. H Cap.
GPJ15 45 71 32ml

Essentials Cheerful
Code Dia. H Cap.
GD14 51 206 177ml

Atelier
• Crystalline

Code Dia. H Cap.
GM50 51 222 200ml

Cabernet
• Crystalline

Code Dia. H Cap.
GAR100 50 225 160ml

Brio
• Crystalline

Code Dia. H Cap.
GAR396 52 198 160ml

Sequence
• Crystalline

Code Dia. H Cap.
GAR223 56 208 170ml



Cocktail Glasses
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Cocktail Glasses
Whether it’s time for a revamp or 
you’d like to upgrade to the latest 
trend, we have cocktail glasses 
to suit. Our extensive range 
of glassware includes themed 
designs, the latest trends, and 
traditional favourites. 

Mineral Coupe
Code Dia. H Cap.
GAR210 96 159 210ml

Brio Coupe
Code Dia. H Cap.
GAR395 75 190 210ml

Squall
Code Dia. H Cap.
GL80 79 210 444ml

Citation Coupe Margarita
Code Dia. H Cap.
GL114 114 156 266ml

Pineapple Cooler
Code Dia. H Cap.
GL365 70 145 485ml

Bamboo Hi Ball
Code Dia. H Cap.
GL372 66 170 473ml

Timeless Martini
Code Dia. H Cap.
GM406 111 171 230ml

Connexion Coupe
Code Dia. H Cap.
GM437 94 143 215ml

Connexion Gin
Code Dia. H Cap.
GM477 110 191 600ml

Moscow Mule Copper
• 18/10 stainless steel

Code Dia. H Cap.
HK106 92 92 415ml



Tumblers
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Tumblers
From the traditional through to the 
exquisite, our range of tumblers is 
vast. These glasses are ideal for 
any beverage and come in a variety 
of designs to match your theme or 
decor perfectly.

Endeavor
• Tempered glass

• Stacking

Code Type Dia. H Cap.
GL25 Beverage 76 159 355ml

GL26 Beverage 79 168 414ml

GL21 Rocks 83 92 207ml

GL22 Rocks 89 98 265ml

GL24 Rocks 98 105 355ml

Gibraltar
• Tempered glass

Code Type Dia. H Cap.
GL3 Rocks 89 98 296ml

GL2 Rocks 89 98 266ml

GL12 Rocks 83 86 207ml

GL9 Rocks 86 92 237ml

Casablanca
• Tempered glass

Code Type Dia. H Cap.
GP102 Rocks 76 83 207ml

GP103 Rocks 83 89 245ml

GP104 Rocks 89 89 266ml

Timeless
Code Type Dia. H Cap.
GM370 Old Fashioned 84 95 355ml

GM369 Old Fashioned 83 75 210ml

GM371 Hi Ball 67 142 300ml

GM372 Hi Ball 78 161 450ml

Norvege
• Tempered glass

Code Type Dia. H Cap.
GAR68 Stacking 64 80 160ml

GAR8 Stacking 70 87 200ml

GAR24 Stacking 70 110 270ml

GAR29 Stacking 72 125 320ml

Connexion
Code Type Dia. H Cap.
GM434 Tumbler 86 90 350ml

GM435 Hi Ball 69 156 350ml

Ducale
Code Type Dia. H Cap.
GB59 Stemless 64 105 380ml

GB91 Stemless 69 113 490ml

GB92 Stemless 70 100 520ml

Casa
• Polycarb

Code Type Dia. H Cap.
GPJ2 Rocks 85 90 270ml

GPJ4 Hi Ball 78 140 365ml

Gibraltar
• Tempered glass

Code Type Dia. H Cap.
GL4 Cooler 79 149 355ml

GL13 Hi Ball 86 162 473ml



Specialty Glasses & Jugs 
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Specialty Glasses 
& Jugs 
Our extensive range includes those 
specialty pieces and accessories 
every establishment needs. 
There’s a solution for you in our 
product range, from soda and 
milkshake glasses to specifi c mugs 
and jugs.

Luminarc
Code Dia. H Cap.
GAR126 74 204 1 Litre

GAR123 58 165 500ml

Carafe
Code Dia. H Cap.
GL120 89 276 1 Litre

Drinking Jar
• with handle

Code Dia. H Cap.
GL121 67 133 473ml

Pitcher
Code Dia. H Cap.
GL93 146 236 1.8 Litre

GL85 124 197 1 Litre

Pitcher
Code Dia. H Cap.
GAR38 75 156 600ml

GAR40 75 242 1 Litre

Fountainware Soda
Code Dia. H Cap.
GL89 79 191 355ml

Water Pitcher
Code Dia. H Cap.
HLT26 110 240 1.5L

Colonna Glass Jug
Code Dia. H Cap.
GB124 112 210 1L

Shot Glasses
Code Dia. H Cap.
GB23 49 88 57ml



Bar Tools
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Bar Tools
Stock your bar with essential 
cocktail hour items. Our product 
range covers all tools and 
accessories needed for seamless 
customer service. Equip your 
mixologists with top-notch gear to 
delight guests with their delicious 
creations.

Sure Shot Pourer
• Clear, no collar

• Clear, with collar

Code Cap.
HEP731 30ml

HEP735 30ml

Jigger
• Stainless steel

Code Cap. H
HD74 15/30ml 85

Stealth 885
• Base only

• Suits Jug ELB26

Code W D H Amp
ELB19 218 229 439 10

Wine Saver Kit & Bottle Stoppers
• Vacuum Pump Wine Saver Kit

• Bottle Stoppers 2 pack

Code Type
HSU4 Saver Kit

HSU20 Bottle Stoppers

Ice Tongs
• Stainless steel

Code L
HSU11 180

Conical Strainer
• Suitable for fi ne straining of fruits, ice, and 

other ingredients

Code Dia. L
HSU9 99 242

Fury HBH550-CE
• Patented Wave-action System

• Powerful 3Hp motor

Code W D H Amp
ELH25 178 203 457 10

Free Flow Pourer
• Stainless steel & plastic

Code
HSG50

Japanese Style Jigger
• Stainless steel

Code Cap. H
HSU2 30/60ml 122



Bar Tools
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Soda Siphon
• Stainless steel

Code Type Cap.
HIS50 Chargers

HIS53 Bottle 1 Litre

Wine Corkscrew
• 2 stage

• Stainless steel

Code
HD100

Black Rubber Bar Mat
Code L W
HG34 450 300

HG35 600 80

Bar Muddler
• Black plastic

Code L
HW7 215

Bitters Bottle
• Glass with chrome lid

Code Cap.
HSU14 50ml

Black Plastic Condiment Holder
with Clear Lid
Code Compartments
HG32 6

Square 4 Section Ice Mould
• 45 x 45 ice cube

Code L W H
HSU6 130 130 56

Hawthorn Strainer
• Stainless steel

Code
HSG53

Flat Bottle Opener
Code L
HSG48 180

Ice Scoop
• Stainless steel

Code Cap.
HK3 250ml

Bar Spoon
• Stainless steel

Code L
HSG72 280

Citrus Squeezer
• Chrome plated

Code Dia. L H
HSU7 70 220 50



Bar Tools
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2 Ply Black Cocktail Napkins
• 1/4 fold

• 100/pack

Code L W
DMH2 240 240

Black Plastic Bar Caddy
• 6 compartments

Code L W H
HG33 240 150 105

Salt & Sugar Glass Rimmer
• 3 tiers to rim your glass with salt, sugar 

and lime

• Folds up for easy storage

Code
HG60

Boston Shaker (base only)
• Stainless steel

Code Cap.
HSG52 828ml

Boston Shaker & Base
• Stainless steel

Code Type Cap.
HK117 Shaker 900ml

Base 540ml

Black Plastic Round Tray
• Non slip

Code Dia.
HY6 400

HY2 350

Black Ashtray
Code Dia. H
HTC7 82 32

Wine Cooler with Handles
• Stainless steel

Code Dia. H
HK67 180 180

Silicone Ice Sphere Tray
• Makes 4 spheres

Code L W H
HSU5 120 120 50

Glass Hanger
• Chrome plate

Code L
HB11 260

HB13 410

HB14 610

Cocktail Shaker
• Standard

Code Cap.
HSG68 750ml

Paper Straws
• Black 250/pack

• White 100/pack

Code Colour Type Dia. L
DSS12 Black Cocktail 5 120

DSS7 Black Regular 6 197

DSS10 White Smoothie 8 230



Bar Warewashing
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Bar Warewashing
Maintain crystal clear and sparkling 
glassware with the correct 
warewashing tools. From lint-free 
cloths to drying racks and suitable 
washers, there’s a superior solution 
for you to ensure a sparkling fi nish 
every time.

Compact Reverse Osmosis Unit
• 14 litre tank

• 55 polish glass wash cycles per hour

Code W D H Amp
EW53 140 250 505 10

Commercial Auto Glasswash
• This product is not a dangerous good

Code Cap.
HCK437 5L

HCK438 20L

Commercial Rinse Aid
• This product is not a dangerous good

Code Cap.
HCK439 5L

HCK440 20L

Black Glass Rack
• Plastic coated

• 435mm2

Code Comp.
HGH3 25

Adjustable Glass Rack
• Adjustable runners

• Suits 435mm2 racks

Code W D H
SD20 505 475 860

Blue Glass Rack Extender
• 500mm2

Code Comp. H
HG121 25 40

HG120 25 82

Single Brush Glass Washer
• Includes suction cups & sealed 

blue case

Code
HW1

Plain Black Dishwasher Basket
• Plastic coated

• 435mm2

Code
HGH2

Commercial Glasswash Liquid
• Suitable for washing glassware and cutlery 

in an commercial dishwasher

Code Cap.
HCK30 5L

HCK31 20L

Commercial Dishwash Liquid
• Designed to be used in high volume 

kitchen cleaning

• Cleans and sanitises

Code Cap.
HCK27 5L

HCK28 20L
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Coff ee Station 
There are a lot of elements 
involved in providing the 
perfect brew to your customers. 
Southern Hospitality’s extensive 
range of coff ee station products 
and equipment will ensure you 
have all the items you need for 
caff einated success.

Airport Furento
• Stainless Steel

Code W H Cap.
HBV1 164 378 2.2L

Glass Decanter/Coff ee Pot
• Ergonomic design

Code Cap.
HBV3 1.7L

Marina CV Automatic Espresso 
Machine 
• Easy control boiler temperature

• Programmable dosage and cup warming

Code W D H Cap.
EF5 375 530 485 3L

MCF50  Coff ee Grinder
• Low Volume grinder ideal for decaf or small 

capacity requirements

Code W D H Cap.
EF26 152 250 382 1kg/day

Caravel II Tall Semi Auto Espresso 
Machine
• Easy control boiler temperature

• Semi-automatic manual coff ee dosage

Code W D H Cap.
EF21 665 563 530 11L

Coff ee Urn
• Double layer body with twist lock lid

Code W D H Cap.
ED133 348 464 464 11L

Hotwater Urn
• Double layer body with twist lock lid

Code W D H Cap.
ED134 348 464 464 12L

ED135 348 464 602 20L

NOVO2 Coff ee Pourover Machine
• Makes 12 cups of coff ee in less than 6 minutes

Code W D H Cap.
EBV3 205 340 430 18L/Hr

Quadrant 2 DSP Volumetric Espresso 
Machine 
• Easy control boiler temperature

• Programmable dosage

Code W D H Cap.
EF22 750 600 595 11L

HP2 Coff ee Double Hotplate
• Takes two coff ee jugs

Code W D H
EBV1 404 195 61

ISO Coff ee Pourover Machine
• Easy operation & maintenance

Code W D H Cap.
EBV2 214 391 465 18L/Hr
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Coff ee Dump Box
• Free standing with bag

Code W H
HTF3 190 990

Coff ee Tube Waste Bag
• Black

•  10 packs per carton

Code W H
DMH46 330 925

EspressoClean 1kg
• Designed to safely and eff ectively clean 

and descale coff ee machines

Code
HCK49

Wooden Stirrer
• Eco-friendly alternative to plastic stirrers

Code L
DBI44 140

Nylon Brush for Group Head
Code
HAS1

Milk Jug
• Stainless Steel

Code Cap.
HBH4 100ml

Elegance Jug
• Stainless Steel

Code Cap.
HB23 350ml

HB24 600ml

HB25 1L

Frothing Thermometer
Code
HL70

Tamp for Coff ee
Code
HPW1

Airport
• Stainless steel

Code W H Cap.
HLT2 172 430 5L

HLT1 151 370 3L

Hot Paper Cup & Lid
• Kraft, double wall

Code T/Dia. B/Dia H Cap.
DBP13 80 55 90 8oz

DBP15 80

Mesh Top Dredger
• Stainless steel

Code
HK12
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Furniture
Set up for style and comfort 
with superior furniture solutions. 
We stock an array of indoor 
and outdoor furniture designed 
specifi cally for commercial 
durability. 

Gul Chair
• Stackable

• Made from moulded polypropylene

• Suitable for indoor & outdoor use

Code Colour W D H
FIP3 White 400 500 820

Maya Barstool
• Stackable

• Made from moulded polypropylene

• Suitable for indoor & outdoor use

Code Colour W D H
FIP36 Black 450 510 1080

Highchair with tray
• Stable and sturdy

• Easy to clean

• Comes on castors

Code Colour W D H
HG63 Grey 590 640 740

Maya Chair
• Stackable

• Made from moulded polypropylene

• Suitable for indoor & outdoor use

Code Colour W D H
FIP4 Black 440 500 810

Vita Chair
• Stackable

• Made from moulded polypropylene with 

aluminium legs

• Suitable for indoor & outdoor use

Code Colour W D H
FIP6 Black 440 530 440

FIP7 Green 440 530 440

FIP8 Orange 440 530 440

FIP9 Red 440 530 440

Folding Table
• Blow moulded with power coated steel 

frame

• Suitable for indoor & outdoor use

Code Colour Dia.
FRS8 White 1520

FRS9 White 1800

Folding Table
• Blow moulded with power coated steel 

frame

• Suitable for indoor & outdoor use

Code Colour W D
FRS11 White 1830 755

FRS12 White 2430 755

Sputnik Barstool
• Stackable

• Pressed steel

• Suitable for indoor use

Code Colour W D H
FCH24 Black 430 430 760

FCH38 Grey 430 430 760

FCH47 Black 430 430 760

Sputnik Chair
• Stackable

• Pressed steel

• Suitable for indoor use

Code Colour W D H
FCH20 Black 435 450 850

FCH48 Copper 435 450 850

Marcel Chair
• Stackable

• Made from moulded polypropylene

• Suitable for indoor & outdoor use

Code Colour W D H
FIP18 Black 440 450 850

FIP19 Olive 440 450 850
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Tea & Coff ee  |  Crockery

Tea & Coff ee
Expertly present fi ne brews and 
elixirs in our stunning range of 
cups, mugs and teapots. Our 
vast selection of products are 
available in a range of shapes, 
sizes and colours. Explore the 
range today to fi nd the perfect 
solution for your venue. 

Red Drinkware
Code Type Cap.
CR31 Latte Cup 280ml

CR32 Latte Saucer 151 Dia.

CR07 Cappuccino Cup 190ml

CR08 Cappuccino Saucer 141 Dia.

Tea Pot
• Stainless steel lid & infuser

Code Colour Cap.
CR73 White 450ml

CR74 Black 450ml

Brown Drinkware
Code Type Cap.
CR27 Latte Cup 280ml

CR28 Latte Saucer 151 Dia.

Matte Blue Brown Drinkware
Code Type Cap.
CR69 Latte Cup 280ml

CR70 Latte Saucer 151 Dia.

Black Drinkware
Code Type Cap.
CR43 Tulip Cup 140ml

CR44 Tulip Saucer 140 Dia.

CR25 Latte Cup 280ml

CR26 Latte Saucer 151 Dia.

CR01 Cappuccino Cup 190ml

CR02 Cappuccino Saucer 141 Dia.

CR13 Demitasse Cup 60ml

CR14 Demitasse Saucer 140 Dia.

CR38 Mug 290ml

CR49 Tea Pot with infuser 600ml

Teal Drinkware
Code Type Cap.
CR33 Latte Cup 280ml

CR34 Latte Saucer 151 Dia.

CR09 Cappuccino Cup 190ml

CR10 Cappuccino Saucer 141 Dia.

Grey Drinkware
Code Type Cap.
CR29 Latte Cup 280ml

CR30 Latte Saucer 151 Dia.

CR05 Cappuccino Cup 190ml

CR06 Cappuccino Saucer 141 Dia.

Café Silverado
Code Type Cap.
CA020 Espresso Cup 90ml

CA021 Espresso Saucer 110 Dia.

CA022 Flat White Cup 220ml

CA023 Flat White Saucer 170 Dia.

CA024 Coff ee Mug 320ml

CA025 Coff ee Mug 440ml
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Crockery  |  Tea & Coff ee

Smoke/White Drinkware
Code Type Cap.
CB208 Latte Cup 280ml

CB205 Cappuccino Cup 220ml

CB202 Flat White Cup 160ml

CB204 Flat White Saucer 140 Dia.

CB200 Espresso Cup 90ml

CB201 Espresso Saucer 120 Dia.

CB206 Long Black Cup 180ml

CB203 Mug 380ml

CB207 Saucer for CB205, CB206 140 Dia.

CB209 Saucer for CB203, CB208 140 Dia.

CB211 Creamer 100ml

CB210 Stackable Tea Pot with infuser 500ml

Silver Ice/White Drinkware
Code Type Cap.
CB228 Latte Cup 280ml

CB225 Cappuccino Cup 220ml

CB222 Flat White Cup 160ml

CB224 Flat White Saucer 140 Dia.

CB220 Espresso Cup 90ml

CB221 Espresso Saucer 120 Dia.

CB226 Long Black Cup 180ml

CB223 Mug 380ml

CB227 Saucer for CB225, CB226 140 Dia.

CB229 Saucer for CB223, CB228 140 Dia.

CB231 Creamer 100ml

CB230 Stackable Tea Pot with infuser 500ml
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Accolade  |  Crockery

Our Accolade range satisfi es a 
wide variety of applications—
from the classic styles designed 
for banqueting and functions, 
through to contemporary fi ne 
dining options.

Vanilla Butter Dish
Code Colour Dia. Cap.
CA271 Vanilla 65 40ml

Classic Cereal Bowl
Code Colour Dia.
CA212 White 160

Sauce Dish
• Stackable

Code Colour Dia. Cap.
CA300 White 65 50ml

Round Sauce Dish
• Stackable

Code Colour Dia. Cap.
CA313 White 60 55ml

Classic Butter Dish
Code Colour Dia. Cap.
CA350 White 65 40ml

Vanilla Universal Bowl Plate
Code Colour Dia.
CA278 Vanilla 200

CA279 Vanilla 255

CA280 Vanilla 280

Vanilla Coupe Plate
Code Colour Dia.
CA274 Vanilla 180

CA275 Vanilla 200

CA276 Vanilla 250

CA277 Vanilla 280

Vanilla Sauce Dish
• Stackable

Code Colour Dia. Cap.
CA272 Vanilla 65 50ml

Classic Plate
Code Colour Dia.
CA104 White 200

CA105 White 160

Vibe Coupe Plate
Code Colour Dia.
CA174 White 160

CA177 White 260

Claystone Sauce Dish
• Stackable

Code Colour Dia.
CA286 Lava 65

Vanilla Nordic Plate
Code Colour Dia.
CA281 Vanilla 210

CA282 Vanilla 230

CA283 Vanilla 270
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Crockery  |  Accolade

Rings Oval Plate
Code Colour Dia.
CA040 White/Black 230

Deep Bowl
Code Colour Dia.
CA44 Jade 180

Sauce Dish
Code Colour Dia.
CA41 Jade 80

Sauce Dish
• Stackable

Code Colour Dia.
CA42 Jade 60

Rings Classic Plate
Code Colour Dia.
CA034 White/Black 160

CA035 White/Black 230

CA036 White/Black 260

Rings Cup & Saucer
Code Type Colour Cap.
CA038 Stacking Cup White/Black 200ml

CA039 Saucer White/Black 155 Dia.

Nordic Plate
Code Colour Dia.
CA002 White/Black 210

CA003 White/Black 230

CA004 White/Black 270

Rings Sauce Dish
• Stackable

Code Colour Dia. Cap.
CA037 White/Black 60 55ml

Egg Shape Sauce Dish
Code Colour Dia. H
CA314 White 45 60

Tierra Egg Shape Sauce Dish
Code Colour Dia. H
CAT47 Dove 80 100

Plate
Code Colour Dia.
CA43 Jade 178

CA45 Jade 280
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Temuka  |  Crockery

Inspired by nature and using 
the skill of our local potters, 
Temuka brings the latest designs 
in reactive glaze eff ects. Look, 
weight and feel refl ects hand-
crafted design in every piece.

Potter’s Mark Plate
Code Colour Dia.
CT003 Sea Spray 210

Potter’s Mark Pasta Bowl
Code Colour Dia.
CT002 Sea Spray 210

Scandi Bowl Plate
Code Colour Dia.
CT008 Sea Spray 210

Scandi Bowl Plate
Code Colour Dia.
CT055 Buttermilk 210

Freedom Pasta Bowl
Code Colour Dia.
CT054 Buttermilk 200

Freedom Noodle Bowl
Code Colour Dia.
CT053 Buttermilk 140

Terra Scandi Plate
Code Colour Dia.
CT016 Wave 270

Terra Noodle Bowl
Code Colour Dia.
CT019 Wave 150

Terra Plate
Code Colour Dia.
CT017 Wave 210

Scandi Bowl Plate
Code Colour Dia.
CT036 Blue Mist 210

Potter’s Mark Plate
Code Colour Dia.
CT031 Blue Mist 210

Potter’s Mark Bowl
Code Type Colour Dia.
CT030 Pasta Blue Mist 210

CT035 Dipping Blue Mist 100
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Crockery  |  Temuka, Falcon & Eclipse

Potter’s Mark Presentation Bowl
Code Colour Dia.
CT107 Leather 270

Potter’s Mark Plate
Code Colour Dia.
CT103 Leather 210

Potter’s Mark Pasta Bowl
Code Colour Dia.
CT106 Leather 210

Wave Platter
Code Colour L W
CT012 Sea Spray 320 150

CT022 Terra 320 150

CT041 Blue Mist 320 150

Enamelware Rice/Pasta Plate
Code Colour Dia.
CE8 White 200

Enamelware Pudding Basin
Code Colour Dia.
CE13 White 120

Enamelware Oblong Pie Dish
Code Colour Dia.
CE2 White 220

Uno Round Bowl
Code Colour Dia.
CTR042 Light Grey 220

Uno Plate
Code Colour Dia.
CTR048 Light Grey 175

CTR057 Light Grey 280

Falcon Enamelware off ers 
enduring strength with 
its porcelain-fused steel 
construction, ensuring durability 
and smoothness. Its vibrant, 
long-lasting colours and chip-
resistant nature make it ideal for 
any commercial setting.

The Eclipse Uno range features 
a sleek, modern design with a 
clean, minimalist edge. Crafted 
from high-quality porcelain, it 
off ers both style and durability 
for any dining occasion.

NB: Colour and design can vary slightly from item to item due to artisan production techniques.
Hazel Rock Pool MilkBlack Foam

Riverbank Black Pepper Hazy Blue Ash

CUSTOM COLOUR RANGE
Colours available upon request. T’s & C’s apply.
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Tablekraft  |  Crockery

Tablekraft’s extensive range 
off ers versatility in design from 
the casual contemporary to the 
more traditional.

Linea Round Bowl
Code Colour Dia. H
CK154 Dusty Pink 120 43

CK160 Ocean Blue 120 43

Linea Round Deep Bowl
Code Colour Dia. H
CK166 White 160 55

Urban Oval Serve Platter
Code Colour L W
CK113 Auburn 240 135

CK125 Azure Blue 240 135

CK171 Pistachio 240 137

Urban Ramekin
Code Colour Dia.
CK119 Auburn 65

CK131 Azure Blue 65

CK179 Pistachio 67

Linea Round Coupe Bowl
Code Colour Dia. H
CK153 Dusty Pink 220 50

CK159 Ocean Blue 220 50

Muse Deep Bowl
Code Colour Dia. H
CK185 White 170 45

Urban Round Plate
Code Colour Dia.
CK108 Auburn 180

CK109 Auburn 220

CK110 Auburn 270

Urban Round Plate
Code Colour Dia.
CK120 Azure Blue 180

CK121 Azure Blue 220

CK122 Azure Blue 270

CK177 Pistachio 275

Muse Rimmed Plate
Code Colour Dia. H
CK182 White 210 22

Linea Round Coupe Plate
Code Colour Dia. H
CK151 Dusty Pink 220 25

CK157 Ocean Blue 220 25
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Crockery  |  Fairway

Fairway specialises in high-
quality porcelainware and 
hotelware, off ering a newly 
developed collection with 
elegant outlines, varied shapes, 
and exceptional durability for 
restaurant, hotel, and kitchen use.

Jug
Code Colour Cap.
D897 White 100ml

Essentials Tivoli Plate
Code Colour Dia.
CD700 White 165

CD701 White 205

CD702 White 228

Essentials Soy/Butter Dish
Code Colour Dia.
CF03 White 75

Salt & Pepper Shaker (Pair)
Code Colour H
CF35 White 90

Coff ee Mug
Code Colour Cap.
CF29 White 370ml

Diagonal Ribs Ramekin
Code Colour Dia.
CF31 White 65mm

Chinese Spoon
Code Colour L
CF34 White 130

Souffl  e
Code Colour Dia.
CD868 White 78

Milk Jug
Code Colour Cap.
CF186 White 100ml

CF187 White 50ml

Ramekin
Code Colour Dia. H
CF159 White 65mm 35

Astra Plate
Code Colour Dia.
CD839 White 145

CD842 White 162

CD843 White 200

CD845 White 255

Essentials Soup/Pasta Bowl
Code Colour Dia.
CD712 White 240

Essentials Soup/Rice Bowl
Code Colour Dia.
CF23 White 130

CF24 White 115

Teapot
Code Colour Cap.
CD821 White 1.5 cup

CD822 White 3 cup

Astra Butter Tub
Code Colour
CD871 White
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Baralee & Royal Porcelain Chelsea  |  Crockery

As one of the leading tableware 
manufacturers in the world, they 
provide extensive tableware 
collections with high quality of 
classic, trendy, and contemporary 
designs worldwide.

Sand Mug
Code Colour Cap.
CM089 Cream Quartz 300ml

Sand Deep Round Coupe Plate
Code Colour Dia.
CM083 Cream Quartz 215

CM084 Cream Quartz 255

Sand Shallow Bowl
Code Colour Dia.
CM087 Cream Quartz 170

CM088 Cream Quartz 210

Sand Deep Bowl
Code Colour Dia.
CM085 Cream Quartz 120

CM086 Cream Quartz 150

Sand Flat Round Coupe Plate
Code Colour Dia.
CM080 Cream Quartz 160

CM081 Cream Quartz 210

CM082 Cream Quartz 260

Pasta/Soup Bowl
Code Colour Dia.
CTK15 White 235

Oval Platter
Code Colour Dia.
CTK53 White 315

Cereal Bowl
Code Colour Dia.
CTK67 White 140

Soup Bowl
Code Colour Dia.
CTK66 White 170

Soup Bowl
Code Colour Dia.
CTK77 White 260

CTK79 White 210

CTK80 White 180

Rice/Noodle Bowl
Code Colour Dia.
CTK40 White 100

Butter Ramekin
Code Colour Dia.
CTK227 White 80

Royal Porcelain Chelsea features 
a wide range of stylish tableware, 
from fl at and coupe-style plates to 
stackable cups and tea accessories. 
With its high-fi red durability and 
double glazing, it off ers a smooth, 
brilliant fi nish that’s resistant to 
scratches, chipping, and chemicals.
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Crockery  |  Pro.Mundi

Pro.Mundi off ers premium crockery 
designed for today’s hospitality 
sector. Their range blends durability 
with style, featuring high-quality, 
resilient materials ideal for both 
everyday use and upscale dining. 
Each piece is crafted to enhance 
any table setting, providing practical 
elegance for restaurants, cafés, and 
catering services.

Plate
Code Colour Dia.
CPM070 Pearl 270

CPM071 Pearl 200

CPM077 Sky Grey 240

CPM078 Sky Grey 280

CPM079 Sky Grey 200

CMP082 Galaxy 270

CMP083 Galaxy 215

CMP087 Galaxy 270

CMP088 Galaxy 210

Bowl
Code Colour Dia.
CPM072 Pearl 130

CPM073 Pearl 165

CPM075 Sky Grey 140

CPM076 Sky Grey 220

CPM080 Galaxy 150

CMP081 Galaxy 230

CMP085 Snow 100

Deep Plate
Code Colour Dia.
CPM084 Snow 175

CPM086 Snow 220

Neiva Butter Dish
Code Colour Dia.
CPM056 Blue 65

CPM057 Red 65

Neiva Burger Plate
Code Colour L W
CPM054 Blue 290 140

CPM055 Red 290 140

Neiva Steak Plate
Code Colour L W
CPM066 Blue 290 195

CPM067 Red 290 195

Neiva Flat Plate
Code Colour Dia.
CPM063 Sand 270

Neiva Sauce Dish
Code Colour L W Cap.
CPM064 Blue 50 45 50ml

CPM065 Red 50 45 50ml

Element Sauce Dish
Code Colour Dia. Cap.
CPM032 Earth 65 75ml

CPM033 Onyx 65 75ml

Element Oval Platter
Code Colour L W
CPM029 Earth 250 114

CPM030 Onyx 250 114

Element Coupe Plate
Code Colour Dia.
CPM027 Onyx 185

CPM028 Onyx 210

Ramekin
Code Colour Dia.
CPM074 Sky Grey 8.6
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Servingware
Whether you’re searching to 
showcase your menu or add a 
practical serving solution for fi nger 
foods, there’s an option for every 
scenario in this range. 
Make service and clean-up easy 
with the right servingware to get 
the job done. 

Oval Boat
• Bio Wood

• 50 per pack

Code L W
DR71 60 45

DR72 115 65

DR73 140 75

DR74 170 85

DR75 225 110

Greaseproof Paper
Code Colour L W
DU3 Red/White 350 330

Acacia Wood Round Pizza 
Board
• With handle

Code Dia.
HDA22 380

HDA23 320

HDA24 285

Bamboo Skewer
• 100 per pack

Code Colour L
DR63 Black/Red 120

Fry Basket
• Individual serve

Code L W H
HB4 100 100 130

Fry Basket
Code Colour L W H
HCI20 Stainless 105 133 92

HCI28 Black 128 128 85

Melamine Ramekin
Code Colour L H Cap.
HMJ46 Black 72 37 60ml

HMJ47 White 72 37 60ml

Melamine Oblong Plate
Code Colour L W
HMI5 Black/White 260 130

HMI22 Black/Grey 260 130

Stainless Steel Taco Tray
• Holds up to 3 tacos

• Dishwasher safe

Code W D H
HK118 105 210 50

Stainless Steel Sauce Dish
Code Cap.
HSG70 45ml
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Cutlery
Like a fi ne wine, an elegantly 
shaped and well-weighted piece 
of cutlery makes every meal more 
enjoyable. The importance of using 
quality cutlery  that is functional 
and suitable for your theme should 
never be understated. 

Steak Knife
• Wooden handle

Code L
HTK782 200

Style 180
A stylish contemporary design at an aff ordable 

price.

• 18/10 stainless steel

• Mirror fi nish

• Ergonomic handles

Code Type L
CUT1026 Table Knife 226

CUT1027 Table Fork 200

CUT1029 Dessert Knife 188

CUT1030 Dessert Fork 202

CUT1028 Dessert Spoon 185

CUT1031 Soup Spoon 195

CUT1000 Tea Spoon 138

Mia
A sleek and modern design which adds a 

subtle touch of class to your table.

• 18/10 stainless steel

Code Type L
CUT396 Table Knife 220

CUT397 Table Fork 208

CUT399 Dessert Knife 205

CUT400 Dessert Fork 195

CUT401 Dessert Spoon 190

CUT402 Soup Spoon 179

CUT398 Tea Spoon 146

Torrens
• A perfect blend of elegance & functionality, 

making it a popular choice for restaurants.

• 18/10 stainless steel

Code Type L
CUT1720 Table Knife 222

CUT1721 Table Fork 200

CUT1711 Dessert Knife 200

CUT1712 Dessert Fork 180

CUT1713 Dessert Spoon 181

CUT1714 Soup Spoon 174

CUT1715 Tea Spoon 143

Luna
A versatile design combining functionality 

and tradition, perfect for any occasion.

• 18/10 stainless steel

Code Type L
CUT421 Table Knife 225

CUT422 Table Fork 197

CUT423 Dessert Knife 205

CUT424 Dessert Fork 183

CUT425 Dessert Spoon 183

CUT426 Soup Spoon 177

CUT427 Tea Spoon 142

Jumbo Steak Knife
Code L
KDP60 120

Chicago Steak Knife
• Stainless steel handle

• Serrated

Code L
KAC1 226

French Steak Knife
• Wooden handle 

• Serrated

Code L
KDP61 110

Rome Steak Knife
• Wooden handle 

• Serrated

Code L
KAC4 233
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Table Service
When it comes to table service 
and styling, there’s no need 
to sacrifi ce excitement for 
practicality. Our collection off ers 
a variety of options, perfect for 
businesses looking to add an 
extra touch of fl air.

Glass Cheese Shaker
• Stainless steel top

Code Cap.
HTK642 170ml

Glass Salt & Pepper Shaker
• Stainless steel top

Code H
HTK610 95

Votive Tealight Holder
Code Cap.
GL770 141ml

Candle Lamp Fuel
Code Cap.
DT1 25 hr

DT2 10 hr

Botanica Bowl Tealight
Code Dia.
GM485 125mm

Tealight Candles
Code Cap. Per Pack
DE1 4–5 hr 300

DE2 8–9 hr 150

Ceramic Pepper Mill
• Stainless steel base 

Code Colour H
HH11 Matte Black 115

HH12 Natural Wood 115

Teapot
• Stainless steel

Code Cap.
HBH1 300ml

HBH2 600ml

Glass Oil & Vinegar Pourers
• Stainless steel top

Code Cap.
HTC75 350ml

Salt Shaker + Pepper Mill Set
• with holder

Code H
HH1 90

Widemouth Squeeze Bottle
Code Cap.
HCH111 340ml

HCH112 455ml

HCH113 680ml

HCH276 230ml

HCH277 910ml

Glass Teapot
• Stainless steel infuser

Code Cap.
HDO1 470ml

HDO2 700ml
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Table Number Holder
• with ring

Code H
HK23 60

Table Number Stand
• Harp clip

Code H
HSG56 300

Round Water Pitcher
• Stainless steel

Code Cap. Dia. H
HGT12 1.8L 88 295

Call Bell
• Black & chrome plated

Code H
HL8 100

Rio A4 Menu Holder
• with 1 Double Insert (4 Pages)

Code W H
HSR24 250 340

Plastic Oval Serving Basket
Code Colour Dia.
HCH190 Red 195

HCH191 Red 240

HCH273 Black 195

HCH274 Black 240

Black Reserved Sign
Code W H
HSG76 150 50

A8 Table Chalkboard
• Vertical L-shape

• Set of 5

Code W D H
HSR5 74 35 52

Clear Menu Cover
• Single

Code W H
HCH270 241 311

Table Caddy Including Chalkmarker
• Suitable for indoor and outdoor use

Code L W H
HSR37 340 240 60

Acacia Wood Tumbler/Cutlery Holder
• Natural, unique and earthy presentation

Code Dia. H
HDA42 63 113

Menu Stand
• With elastic bands

Code H
HSR35 1150
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Napkins and 
Dispensers
Our extensive range of napkins 
suit every occasion, making them 
the perfect option for dining 
environments ranging from cafés, 
bars and restaurants.

1/4 Fold Lunch Napkin
• 1 ply

• 500/pack

Code Colour L W
DMH4 White 300 300

DMH6 Kraft 300 300

1/8 Fold Dinner Napkin
• 2 ply

• 100/pack

Code Colour L W
DBI180 White Quilted 300 300

1/8 Fold Linen Look Dinner Napkin
• 1 ply

• 50/pack

Code Colour L W
DMH10 White 400 400

E Fold Paper Dispenser Napkin
• 1 ply

• 250/pack

Code Colour L W
DMH16 White 240 240

1/4 Fold Cocktail Napkin
• 2 ply

• 100/pack

Code Colour L W
DMH1 White 240 240

DMH2 Black 240 240

DMH3 Kraft 240 240

Quilted 1/8 Fold Dinner Napkin
• 2 ply

• 100/pack

Code Colour L W
DMH7 White 400 400

DMH8 Kraft 400 400

DMH9 Black 400 400

Tall Compact Napkin Dispenser
• For E fold napkins

• 250 sheet capacity

Code Colour W D H
DMH22 Black 110 170 180

Table Napkin Dispenser
• 500 sheet capacity

Code Colour W D H
DMH24 Black 150 200 160

Tabletop Dispenser Napkin 
• 1 ply

• 500/pack

Code Colour L W
DMH26 White 330 210

DMH27 Kraft 330 210
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Kitchenware
Make light work of food preparation 
with our range of kitchen utensils 
and accessories. 
These products are made to 
commercial quality standards, 
ensuring they work harder and last 
longer. Explore our huge range 
online today. 

Heavy Duty Utility Tong
• Stainless steel

Code L
HK64 240

HK65 305

HK66 405

GN 1/1 Steam Pan
• Stainless steel

Code L W H
HJ55 530 325 30

HJ56 530 325 65

HJ58 530 325 100

HJ60 530 325 150

Aluminium Mini Bun Pan
Code L W
HTP80 330 230

Silicone Spatula
• Heat resistant

Code L
HCH131 360

French Whisk
• Stainless steel

Code L
HL51 350

HL52 400

HL53 500

GN 1/1 Perforated Steam Pan
• Stainless steel

Code L W H
HJ57 530 325 65

HJ59 530 325 100

Silicone Spatula Spoon
• Heat resistant

Code L
HCH136 350

Black Scraper
• Stainless steel

Code L
KDP49 100

Heavy Duty  Check Tea Towel
Code Colour L W
AAT17 Blue/Purple 800 500

Plain Aluminium Bun Pan
Code L W
HTP1 330 450

HTP2 660 450

Piano Whisk
• Stainless steel

Code L
HL55 300

HL56 350

HL57 450

Medium Check Tea Towel
Code Colour L W
AAT16 Red/White/Blue 700 500
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Blow Torch Head
Code
HNG2

Can Opener
• Bench mounted

• Stainless steel

Code W L H
HTK555 110 80 690

Pyramid Grater
• Round handle

Code
HL65

Digital Timer
• Memory function

• Loud alarm

Code
HTR04

Double Mesh Strainer
Code Dia.
HL48 260

Chopping Board
• Polyethylene

• More colours available

Code Colour L W H
HY11 Green 450 300 13

HY13 White 450 300 13

HY25 Green 495 350 18

HY32 White 300 200 10

Chef Knives
• Black santoprene handle

Code Type L
KDP1 Serrated Utility 100

KDP4 Cooks 200

KDP11 Cooks 250

KDP17 Bread 200

KDP20 Paring 80

Ladle
• Stainless steel

Code Cap.
HSG5 59ml

HSG6 118ml

HSG8 237ml

Mixing Bowl
• Stainless steel

Code Dia. Cap.
HK5 160 0.7L

HK6 200 1.4L

HK7 240 2.45L

HK8 290 4.05L

Bouillon Strainer
Code Dia.
HK31 220

Butane Gas Cartridge
Code
HNG3

Mandoline
• Stainless steel

• Comes with 3 blades

Code W H
HL22 101 381
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Container
• Space saving design

Code L W H Cap.
HSB1 267 259 78 3.5L

HSB2 267 259 117 5.5L

HSB3 357 260 155 10L

HSB4 176 128 79 1L

HSB5 161 158 156 2.2L

Mini Digital Thermometer
• Waterproof

• –40ºC to 200ºC range

Code
HTA15

Food Safety
Safe food handling and quality 
ingredients need expert attention 
and a dedicated labelling system. 
Stock up on assorted labels from 
our extensive range. There’s 
a labelling solution for every 
situation to ensure you deliver 
quality every time. 

Funnel
• Stainless steel with handle

Code Dia. D H
HL21 130

Cooks Knife
• Santoprene handle

• Stainless steel

Code Colour L
KDP5 Blue 200

KDP7 Green 200

KDP10 Yellow 200

Fry Basket
• Steel wire nickel plated

• Suits Blue Seal & Hayman: E603, 

E604

Code W D H
HB6 147 250 160

Oven Glove
• 3 fi nger

• Superior quality heat-resistant 

leather

Code L
HN2 360

HN3 450

Fry Basket
• Steel wire nickel plated

• Suits Blue Seal: GT45, GT46, GT60, 

E43, E44

Code W D H
HB15 145 640 145

Anti Fatigue Mat
• Natural rubber

• Anti slip

• Easy clean

Code Colour L W
HMA3 Black 900 600

HMA4 Black 1500 900

More colours available

Infrared Thermometer
• Non contact

• Quick response less than 1 second

• Laser sighting

• –20°C to 270°C range

Code
HTR2
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Pots & Pans
Ensure speedy meal prep and 
deliver exceptional meals with 
the right tools. Our range of pots 
and pans are made from quality 
materials and sourced from only 
the most respected manufacturers. 
With multiple options available, 
we invite you to browse our online 
range for the perfect solution for 
your kitchen.

Frypan
• Black iron

Code Dia.
HD12 200

HD13 225

HD14 260

HD15 300

Frypan
• Stainless steel

Code Dia. H
HR14 200 40

HR15 240 45

HR16 280 50

HR17 320 55

Stockpot
• Robust heavy duty design

• Satin fi nish stainless steel

• Riveted stainless steel handle

• Impact bonded base for fast and even 

heat distribution

Code Dia. H Cap.
HR6 360 310 31L

HR7 450 360 44L

Stockpot
• Robust heavy duty design

• Satin fi nish stainless steel

• Riveted stainless steel handle

• Impact bonded base for fast and even 

heat distribution

Code Dia. H Cap.
HR8 240 160 7.2L

HR9 280 180 11.1L

Anti Bacterial Probe Wipes
• Packet of 100

Code
DC1

Batch/Shelf Label
• Roll of 500

Code L W
DW10 60 30

Day Label
• Roll of 1000

Code Colour Dia.
DW1 Black 24

DW2 Blue 24

DW3 Yellow 24

DW4 Red 24

DW5 Brown 24

DW6 Green 24

DW7 Orange 24

Saucepan
• Robust heavy duty design

• Satin fi nish stainless steel

• Riveted stainless steel handle

Code Dia. H Cap.
HR1 160 75 1.2L

HR2 180 105 2.7L

HR3 160 120 2.4L

HR4 200 140 4.4L

HR5 280 140 7.2L
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Food Warmers
If you’re catering outdoors or 
preparing an extensive buff et or 
banquet, you’ll need to be armed 
and ready with suitable food 
warmers. 
Our range includes everything 
you need to deliver a fi ne dining 
experience regardless 
of location. 

Chafer Wick Fuel
Code Burn Time
DG5 6 hour

Food Preparation 
Equipment
Enhance food service effi  ciency 
with our wide selection of 
preparation equipment. From 
processors and blenders to 
microwaves and fryers, our 
tools are designed to save time 
and money in your commercial 
kitchen.

MasterMix 410 V Stick Blender
• Stainless steel mixer tube and guard

• 10500 rpm

• 600 watt

Code Shaft Dia. H Wt. Amp
EDY6 410 110 715 3.4kg 10

Meat Slicer
• Slice thickness 0.2–12mm

• Built-in sharpener 

• Stainless steel blade

Code W D H Cap.
ED31 575 465 415 20L

Immersion Blender MP450 Ultra
• 100L 

• Removable cord

• 9500 rpm

• 500 watt

Code Shaft W H Wt. Amp
ERC52 450 125 841 5kg 10

Combi Cutter R211XLU
• 2.9L stainless steel bowl, 1 blade and 

4 discs

• 550 watt

Code W D H Amp
ERC35 220 360 445 10

350 Vacuum Packing Machine
• 1 x 350mm sealing bar

• Vacuum pump: 12m3/h

Code W D H Amp
ES9 435 520 450 10

Planetary Mixer
• Includes: whisk, beater, hook and bowl

• 3 speed

• Single Phase

Code W D H Cap.
ED20 510 540 840 20L

Planetary Mixer
• Includes: whisk, beater, hook and bowl

• 3 speed

• Single Phase

Code W D H Cap.
ED8 360 470 660 8L

Round Chafer
• Stainless steel

Code Dia. Cap.
BSL2 340 5L

Meat Mincer
• Reverse button for clearing blockages

• Comes with 2 blades

• 1100W

Code W D H Cap.
HAH5 262 602 454 180kg/hour
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Cooking Equipment
Stock up on the essentials for 
operating a fi nely tuned commercial 
kitchen or catering business. We 
have everything you need in our 
extensive equipment range.  

Digital Convection Oven
• Digital display time and temperature controls

• Electronic thermostat control

• 20 programs with 3-stage cooking and stage-end alarms

• 2-speed bi-directional reversing fan system

• Safe-Touch vented side hinged door (left hinge, optional right hinge)

• Stay-Cool door handle

Code Model W D H Tray Cap.
EMT7 E32D4 735 810 730 4x 400x600

Electric Fryer
• 1200mm twin pan electric fryer

• 30-litre oil capacity per pan

• 2 x 17kW elements

• Variable thermostat

• Heavy-duty chrome plated legs with adjustable feet

• Supplied with three standard baskets

• Easy clean stainless steel tank

Code Model W D H
EMB44 E604 1200 518 1030

Manual Convection Oven
• Single direction low-velocity fan

• 2kW heating

• 10A plug-in cordset fi tted

• Mechanical thermostat 50–260°C

• 60 minute timer with time up alarm

Code Model W D H Tray Cap.
EMT1 E22M3 610 608 552 3x 2/3 GN

Electric Combi Oven
• Electronic thermostat (30°C to 300°C)

• Multipoint core temperature probe

• LED High Visibility System (HVS) alphanumeric display

• Variable fan speed with up to 6 speeds and auto-reversing fan 

rotation

• 99 free programs with up to 9 cycles in automatic sequence

• Double tempered glass door with air chamber and heat-refl ecting 

interior glass

• USB connection for downloading HACCP data, software upgrades, 

and storing cooking programs

Code Model W D H Tray Cap.
EMS46 E10BSD 852 797 1055 10x 1/1 GN
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Maxx Pro Combi Steamer
• easyTouch—10″ TFT HiRes glass touch display

• Direct steam system with Advanced Closed System

• Crisp & Tasty feature

• BakePro functionality

• HumidityPro for precise humidity control

• Controllable fan for even cooking

• Cook & Hold function

• Regenerate+ for reheating food

• Delta-T cooking for precise temperature control

• Press & Go for automated cooking processes

• ecoCooking for energy-effi  cient operation

• ConvoClean+ for automated cleaning

Code Model W D H Tray Cap.
EMC417 CXEST10.10D 966 792 1058 11 x 1/1 GN 

Gas Range with Gas Static Oven
• 2/1 GN gas static oven

• Heavy-duty stainless steel fi nish

• Heavy-duty construction

• 28 MJ/hr open burners

• Flame failure protection on all burners

• Removable heavy-duty cast iron burners and vitreous enamel 

pot stands

• Heavy-duty reinforced control knobs

• Easy clean, installation and service

Code Model Burners W D H
EMB66 G506D 6 900 812 915

iCombi Classic Electric Combi Oven
• ClimaPlus Technology: Active climate management system regulates 

humidity for high productivity and energy effi  ciency.

• Dynamic Air Turbulence: Two reversing high-performance fan wheels 

ensure even cooking and shorter cooking times.

• Eff ective Steam Generation: Ensures optimal steam performance even 

at low temperatures.

• Integrated Grease Separation: Maintenance-free system eliminates the 

need for additional grease fi lters.

• Cool-Down Function: Quickly cools the cooking chamber for effi  cient 

post-cooking processes.

• Core Temperature Measurement: Accurate measurement of core food 

temperature.

• Program Customization: Stores up to 100 cooking programs with real-

time adjustments.

Code Model W D H
ECR18 ICC-101-E-MOR 850 842 1064

Atollspeed 300H
• Hybrid oven combining impingement and microwave 

technology

• Cooks up to 20 times faster

• Modern touch screen controls with easy-to-use interface

• Ideal for bakeries, cafés, petrol station shops, 

restaurants, hotel bars, kiosks, and restaurant chains

• Ventless design, no need for an extracted air system

• Impingement technology for perfect baking and roasting 

results

• Easy to clean with a hygienic baking chamber and fi lter 

system

• Ergonomic and space-effi  cient design with robust 

construction

• Up to 100 pre-set programs

• USB port for program transfer

Code Colour W D H
EK14 Black 445 687 570
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Dishwashing
We’ve got you covered for all 
your cleaning needs with our 
intensive selection of commercial 
dishwashing equipment, featuring 
undercounters, passthroughs, 
warewashers, and rack conveyors.

Undercounter Glasswasher/Dishwasher
• Acoustic and thermal insulation for quiet operation

• Intuitive electronic display panel with keypad controls

• Multi-cycle options for varying soil levels

• Ecopower to reduce energy costs

• Soft start function to protect washware

• Self-cleaning cycle

• Cleans up to 1000 glasses or 800 plates per hour

Code Model W D H
EW15 UL 600 635 845

Passthrough Dishwasher
• SEED certifi ed Washtech C3 Condenser for installation without an 

extraction canopy

• Full heat recovery unit preheats cold water supply, reducing steam 

emissions and energy consumption

• Self-cleaning jets for maintenance-free operation of the heat condenser

• Washes up to 1,080 plates per hour

• Compact bench gap fi tting (595mm to 640mm)

• Robust stainless steel wash and rinse arms with precision stainless jets

• Low cold water consumption of 2.4 litres per cycle

Code Model W D H
EW17 M2C 600 635 845

Undercounter Glasswasher
• Quickstart 1, 2 and 3-minute cycles

• Washes up to 960 glasses per hour / 840 plates per hour

• Compatible with 435mm and 450mm glass and dish racks

• Reliable results with stainless steel rinse arms and precision 

stainless jets

• Assured fi nal rinse with 316 stainless break tank and rinse pump

• Soft start functionality for even and consistent cleaning

• EcoPower feature reduces energy consumption when idle

Code Model W D H
EW4 GL 535 560 835

Pre Rinse Bench Mount
• Dual hot/cold tap

• ½˝ fl exible water connections

• 12˝ add on faucet included

• WELS 6 star and 3 star

Code
EWF15

Cutlery Polisher & Granulate
• Capacity: 3000 Pieces per hour

• Dries cutlery and removes lime 

marks

• Automatic process and fi nish

• UV sterilizer

• Accessories: Cutlery collection tray

Code W D H
EFS2 570 550 400

EFS3 Granulate
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Baking Paper
• Non stick siliconised both sides

Code L W
DU52 100m 300

DU53 100m 450

Aluminium Foil
Code L W
DU15 150m 300

DU16 150m 440

DU17 150m 440 (Heavy Duty)

Packaging
Takeaway and food delivery is 
in high demand. Stock up on 
suitable food packaging solutions 
with many options available 
including eco-friendly products 
your customers will appreciate.
For our full range of packaging 
and takeaway products visit 
southernhospitality.co.nz

Cling Wrap
• Food-grade PVC fi lm 

Code L W
DMH28 600m 330

DMH28 600m 450

Kraft Burger Box
• Recyclable and biodegradable 

corrugated kraft board material

• 250/ctn

Code Colour L W H
DBP1 Natural 105 102 85

Kraft Regular Snack Box
• Recyclable and biodegradable 

corrugated kraft board material

• 200/ctn

Code Colour L W H
DBP4 Natural 175 89 84

Food Bowl
• Suitable for hot and cold foods

• Biodegradable & industrially compostable

• 25/ctn

Code Colour Dia. H Cap.
DBI11 White 61 115 427ml

Kraft Board Tray
• Recyclable and biodegradable 

corrugated kraft board material

• 500/ctn

Code Colour L W H
DBP8 Natural 130 90 50

Bagasse Clamshell Lunchbox
• Bagasse, a renewable and sustainable 

byproduct of sugar cane processing

• Microwave and Freezer Safe

• 250/ctn

Code Colour L W H
DBP43 White 315 230 45

Bagasse Portion Cup
• Bagasse, a renewable and sustainable 

byproduct of sugar cane processing

• Microwave and Freezer Safe

• 1250/ctn

Code Type Colour Dia. H Cap.
DBP31 Cup White 62 31 60ml

DBP32 Lid White 65 7

Plastic Sauce Cup
• Durable & lightweight: made from PET plastic

• 2500/ctn

Code Type Colour Dia. H Cap.
DBP26 Cup Clear 45 41 30ml

DBP27 Lid Clear 45

Wooden Cutlery
• Recyclable and biodegradable 

Code Type H Ctn.
DBP53 Tea Spoon 100 2000

DBP54 Spoon 158 1000

DBP55 Knife 165 1000

DBP56 Fork 158 1000
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Art Series Cup
• Assorted designs change every 8 weeks

• BioCups are produced from sustainably 

sourced paper

• Double wall design

• 1000/ctn

Code Colour Dia. H Cap.
DBI153 Art 90 110 390ml

Sipper Lid
• Ergonomically designed to enhance 

your takeaway coff ee experience

• 1000/ctn

Code Colour Dia.
DBI170 White 90

DBI171 Black 90

Thermal Printing Paper Roll
Code L Dia. Ctn.
DS3 80 80 24

DS5 45 38 50

Stick Bamboo Skewer
• 250/pk

Code L
DR59 180

Heart Bamboo Skewer
• 250/pk

Code L
DR65 150

Southern Telegraph Printed 
Greaseproof Sheets
• 1000/ctn

Code L W
DU1 400 400

Looped Bamboo Skewer
• 250/pk

Code L
DR54 100

Hot Paper Cup & Lid
• Made from PE-Coated paper

• Single wall design

• Cup 1000/ctn, Lid 500/ctn

Code Type Colour Dia. H Cap.
DBP11 Cup White 80 90 280ml

DBP17 Lid White 80

DBP12 Cup White 90 110 390ml

DBP18 Lid White 90

Plastic Container & Lid
• Recyclable polypropylene

• Microwave safe

• 500/ctn

Code Type W D H Cap.
DCP7 Container 175 120 55 750ml

DCP8 Lid 175 120

Pizza Box
• 50/ctn

Code Size W D H
DP1 12″ 325 322 45

Duplicate General Purpose 
Food/Drink Docket Book
• 10/pk

Code
HGP3
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Uniforms
First impressions are very 
important, especially within 
hospitality. Put your business’ 
best foot forward by investing 
in professional and comfortable 
uniforms and work-wear.

Women’s Traditional Check 
Pants
• Polycotton

• Elastic waistband with drawstring

Code Colour Size
UIP119 Check Medium

UIP120 Check Large

Half Apron with pocket
• Polycotton

Code Colour L W
UA4 Black 700 500

Chef Pants
• Polycotton

• Elastic waistband with drawstring

• Two side pockets & one back 

pocket

Code Colour Size
UIP71 Black Regular

Arli Chef Jacket
• Polycotton

• Hidden heavy-duty zipper front closure for ease 

of use and a professional appearance

• Chest and sleeve pen/thermometer pockets

• Unisex fi t—comfortable & stylish

Code Colour Size
UIP175 Navy Blue Medium

UIP180 Latte Medium

Bib Apron with pocket
• Polycotton

• Adjustable neck buckle

Code Colour L W
UA3 Black 860 700

Chef Tunic
• Polycotton

• Shoulder and arm hole seams with 

double top stitching

Code Colour Size
UIP81 Black Small

UIP82 Black Medium

UIP83 Black Large

Bib Apron
• Polycotton

Code Colour L W
UA5 Navy & White 860 700

Half Waist Apron with pocket
• Polycotton

Code Colour L W
UIP9 Black 700 400

Alex Cool Mesh Chef Jacket
• Super cool fabric for enhanced comfort 

during kitchen work

• Double top-stitching on shoulder and 

armhole seams for durability

Code Colour Size
UIP165 Black Medium

UIP166 Black Large
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Box Hat
• Polycotton

Code Colour Size
UIP17 Black Regular

UIP18 Black Large

Bistro Chef Shoe
• Crocs Lock™ slip-resistant tread

• Fully moulded and easy to clean

• Enclosed toe design for good foot 

protection

Code Colour Size
USC1 Black 42

USC3 Black 40

906 Safety Shoe
• Fresh foam midsole for maximum comfort 

during long work hours

• Slip-Resistant sole

• Engineered for safety

Code Colour Type Size
UO54 Black Men 11

UO61 Black Women 7

Vinyl Gloves
• Powder free

Code Colour Size Pkt.
DLR01 Clear Small 100

DLR04 Clear Medium 100

DLR03 Clear Large 100

DLR02 Clear X-Large 100

General Purpose Nitrile Gloves
• Powder free

Code Colour Size Pkt.
DMH39 Blue Small 100

DMH40 Blue Medium 100

DMH41 Blue Large 100

DMH42 Blue X-Large 100

General Purpose Nitrile Gloves
• Powder free

Code Colour Size Pkt.
DMH34 Black Small 100

DMH35 Black Medium 100

DMH36 Black Large 100

DMH37 Black X-Large 100

DMH38 Black 2X-Large 90

Dishwashing Gloves
• Natural rubber latex

• Soft and fl exible with excellent dexterity

• Honeycomb grip pattern for increased 

wet and dry grip

• Reusable

Code Colour Size Pkt.
DU13 Yellow Medium 12

Vinyl Gloves
• Powder free

Code Colour Size Pkt.
DLR11 Blue Small 100

DLR12 Blue Medium 100

DLR13 Blue Large 100

DLR14 Blue X-Large 100

Nitrile Gloves
• Powder free

Code Colour Size Pkt.
DMH11 Blue Small 100

DMH12 Blue Medium 100

DMH13 Blue Large 100

DMH14 Blue X-Large 100

DMH15 Blue 2X-Large 90

Bouff ant Hat
• with elastic band

Code Colour Pkt.
DU4 White 1000
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Chemicals
Ensure a clean and healthy 
work environment with our 
comprehensive range of cleaning 
chemical solutions. There’s a 
product for every situation with 
Safety Data Sheets available 
to ensure your business is in 
compliance based on your industry 
requirements and regulations. 

Floor Cleaner
• Ideal for use on polished surfaces

• Cleans and sanitises

• Streak free formula

• Biodegradable and environmentally safe

Code Type Cap.
HCK50 Container 5L

HCK84 Bottle 1L

Sink Suds
• Medium foaming—breaks down grease & 

grime

• Contains antibacterial agents

• Multipurpose cleaner: dishwashing, fl oors, 

walls and other hard surfaces

• Biodegradable and environmentally friendly

Code Type Cap.
HCK44 Container 5L

HCK43 Bottle 1L

Spray n Wipe
• Antibacterial for safer food prep 

environments

• Multipurpose cleaner for a variety of 

surfaces

Code Type Cap.
HCK95 Container 5L

HCK94 Bottle 1L

Degreaser
• High-foam formulation for extended 

cleaning time

• Multi-purpose cleaner: fl oors, hot plates, 

bench tops and other hard surfaces

Code Type Cap.
HCK40 Container 5L

HCK39 Bottle 1L

Bleach
• Strong and powerful sanitising agents to 

fi ght against bacteria & fungi

• Suitable as an eff ective all-in-one cleaner 

and sanitiser

Code Type Cap.
HCK20 Container 5L

HCK17 Bottle 1L

Griddle Clean
• Non-rinse formulation

• Quick cleaning

• Non caustic for safer handling

• Ready to use

Code Cap.
HCK447 5L

Commercial Rinse Aid
• Manual application or automatic pump

• Prevents streaking on glassware

• Quick drying for speed of service

Code Cap.
HCK439 5L

HCK440 20L

Commercial Auto Dishwash
• Low foaming

• Non caustic for safer handling

• Safer soak for aluminium

Code Cap.
HCK437 5L

HCK438 20L

Grease Buster
• Non corrosive

• Breaks down fats

• Active bacterial agents

• Biodegradable odour control

Code Type Cap.
HCK446 Container 5L

HCK453 Bottle 1L
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Commercial Glass Wash Liquid (DG)
• Cleans and sanitises

• Suitable for glass and cutlery

• Low foaming agents

Code Cap.
HCK30 5L

HCK31 20L

Power Wash
• Cleans and sanitises

• Concentrated powder formulation

• Great cost-per-wash

• Tough on grease and grime

• Suitable for commercial kitchen warewash 

operations

Code Cap.
HCK68 4.5kg

CombiClean
• Auto doses to ovens

• Cost eff ective

• Biodegradable and environmentally friendly

Code Cap.
HCK24 5L

HCK25 20L

Sink Wash
• Eff ective dishwash detergent that cuts 

through greases for super clean results.

Code Type Cap.
HCO2 Container 5L

HCO7 Bottle 1L

Bleach
• Multi-use for kitchens, bathrooms, 

rubbish containers

Code Type Cap.
HCO1 Container 5L

HCO10 Bottle 1L

Oil Saver
• Reduced oil costs 

• Improve food quality

• Reduced labour costs

Code Cap.
HCK465 4.5kg

Detsan 25
• Contains a QUAT sanitiser for bacterial 

control

• Foaming formula for longer surface 

contact time

• Safer for staff  and surfaces

Code Type Cap.
HCK48 Container 5L

HCK47 Bottle 1L

SH4 Sanitiser
• Low cost-in-use

• Concentrated formula

• Multipurpose

• For commercial use

Code Type Cap.
HCK445 Container 2L

HCK432 Bottle 750ml

SH1 Glass Cleaner
• Dilutable 

• Fragrance free 

• Streak free fi nish 

• Contains no ammonia

Code Type Cap.
HCK444 Container 2L

HCK431 Bottle 750ml

Heavy Duty Commercial Floor Cleaner
• Breaks down heavy soiling 

• Keeps on working after application

• Powerful bio-enzyme action

Code Type Cap.
HCK425 Container 2L

SH5 Toilet Cleaner
• Ultra concentrated formula

• Multipurpose

• Reduces products in use

• Low cost-in-use

Code Type Cap.
HCK450 Container 2L

HCK454 Bottle 750ml

SH2 Heavy Duty Multipurpose 
Degreaser
• Highly concentrated

• Cost-eff ective

• Multi-purpose

• Suitable for most hard surfaces

Code Type Cap.
HCK441 Container 2L

HCK452 Bottle 750ml
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Washroom
Even the fi nest restaurant 
experience can be ruined by a 
poorly maintained washroom. 
From disposables to dispensers 
and janitorial equipment, Southern 
Hospitality’s extensive range 
empowers you to ensure you 
deliver an exceptional experience 
across all facets of your business. 

Slimfold Paper Towel
• 1 Ply 

• Fits dispensers: DC785, DC706

Code Colour L W Sheets Ctn.
DC101 White 240 230 200 20

Centrefeed Paper Towel
• 2 Ply 

• Fits dispenser: DC001

Code Colour L Ctn.
DC503 White 180m 6

DC505 Blue 180m 6

Easy Roll Towel
• 2 Ply 

• Fits dispensers: D201, D235

Code Colour L Ctn.
DC506 Blue 140m 6

Slimfold Paper Towel Dispenser
Code Colour W D H
DC706 White 280 110 280

DC116 Black 300 105 290

Centrefeed Paper Towel Dispenser
Code Colour W D H
DC001 White 245 220 370

Executive Facial Tissue
• 2 Ply 

Code L W Sheets Ctn.
DC402 210 198 100 30

Regular Wipes
• All-purpose wipes  

• Hygienic and reusable  

• Very absorbent

Code Colour L W Sheets Ctn.
DKE1 Blue 600 450 20 5

DKE2 Red 600 450 20 5

DKE3 Green 600 450 20 5

Heavy Duty Wipes
• All-purpose wipes  

• Hygienic and reusable  

• Very absorbent

Code Colour L W Sheets Ctn.
DKE4 Blue 600 600 20 5

DKE5 Red 600 600 20 5

DKE6 Green 600 600 20 5

Wipes Roll
• All-purpose wipes  

• Hygienic and reusable  

• Highly absorbent

Code Colour L W Sheets
DKE7 Blue 300 500 90

DKE8 Red 300 500 90

DKE9 Green 300 500 90
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Heavy Duty Wipes Roll
• Hygienic, reusable, and extra absorbent

• Excellent strength

• Lint-free and non-scratching

Code Colour L W Sheets
DKE10 Blue 300 500 90

DKE11 Red 300 500 90

DKE12 Green 300 500 90

General Purpose Microfi bre Cloth
•  Suited for kitchens, accommodation and 

other cleaning applications

• 4 cloths per pack

Code Colour L W
HMT905 Green 350 350

Clear Foam Wash
• High quality silky smooth foam

• Perfume and dye free

• Skin moisturiser

Code Type Cap.
HCD4 Container 1L

HCD28 Dispenser

Hair & Body Wash
• Refreshing with no lingering scent

• Creates a luxurious lather for enriched 

cleaning

Code Type Cap.
HCD5 Container 1L

HCD23 Dispenser

Antibak Liquid Hand Soap
• Non-fragranced

• Skin moisturiser

• Biodegradable & environmentally friendly

Code Type Cap.
HCK61 Container 5L

HCK42 Dispenser

Azure Foam Wash
• High quality silky smooth foam

• Fragranced foam

• Skin moisturiser

Code Type Cap.
HCD3 Container 1L

HCD28 Dispenser

OxyBAC Antibacterial Foam Wash
• Rich-Cream foam

• Perfume and dye free

• Skin moisturiser

Code Type Cap.
HCD9 Container 1L

HCD15 Dispenser

Instant Foam Hand Sanitiser (DG)
• Kills 99.999% of most common germs

• Perfume and dye free

• Skin moisturiser

Code Type Cap.
HCD6 Container 1L

HCD22 Dispenser

Hand Sanitiser (DG)
• Alcohol based formula

• Natural Moisturisers

• Quick evaporation Time

• Kills 99.99% of all known microbes

Code Type Cap.
HCK455 Pouch 1L

HCK458 Dispenser

Antibacterial Soap
• Fast foaming

• Non-fragranced

• Anti-microbial agents

Code Type Cap.
HCK456 Pouch 1L

HCK459 Dispenser

Foaming Soap
• Non-fragranced

• Foaming lather

• Biodegradable

Code Type Cap.
HCK457 Pouch 1L

HCK460 Dispenser

Glass Polishing Microfi bre Cloth
•  Suited for kitchens, accommodation and 

other cleaning applications

• 4 cloths per pack

Code Colour L W
HMT908 Blue 400 400
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Foam Soap Dispenser
Code Colour W D H
DC124 Black 120 140 220

Apple Dew Foam Soap
• Delicately fragranced with NZ green apple 

and white tea leaving hands soft and clean

Code Cap. Ctn.
DC107 500ml 6

Jumbo Toilet Roll
• 2 Ply 

Code Colour L Dia. Ctn.
DC404 White 300m 230 8

Toilet Roll
• 2 Ply 

Code Colour Sheets Ctn.
DC301 White 400 48

DC302 White 400 36

Ultra Premium Toilet Tissue
• 3 Ply 

Code Colour Sheets Ctn.
DC108 White 225 48

Jumbo Toilet Roll
• 1 Ply 

Code Colour L Dia. Ctn.
DC205 White 500m 225 8

Scented Urinal Screen
• Comes with 1 x plastic glove

Code Colour Ctn.
DMH25 Grey 10

Bio-enzyme Toilet Blockettes
• 160 x 25g blocks in every 4kg pail 

Code
HCK461

Mini Jumbo Toilet Roll
• 2 Ply 

Code Colour L Dia. Ctn.
DC106 White 170m 195 12

Toilet Roll
• 2 Ply 

Code Colour Sheets Ctn.
DMH53 White 400 48

Single Jumbo Roll Dispenser
Code Colour W D H
DC512 White 286 128 312

DC112 Black 280 115 305

Triple Toilet Roll Dispenser
Code Colour W D H
DC130 White 130 141 427

Double Jumbo Roll Dispenser
Code Colour W D H
DC595 White 500 125 275

Food Service Disinfecting Wipes (DG)
• Eliminate bacterial contamination and safe 

on hands

• High moisture content for reliable cleaning

Code Sheets
DC2 160
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Trolleys & Cleaning Accessories  |  Cleaning

Trolleys
These multi-purpose trolleys 
are suitable for any job with 
the added benefi t of being 
mobile. Free up valuable 
countertops and benches 
with these quality trolleys. 

Cleaning 
Accessories
Our wide selection of cleaning 
accessories ensures top-quality 
hygiene and cleanliness for your 
venue.
These accessories are available 
in assorted colours perfect 
for allocation to specifi c tasks, 
regions or chemicals.

3 Tier Trolley
• Utility Trolley with 3 shelves that can 

hold 30kg each

Code Colour L D H
HZ7 Black 1030 510 960

3 Tier Trolley
• 3 x stainless steel die-formed tiers

• 4 x heavy-duty castors with corner bumpers

• Brakes on 2 castors

Code Colour L D H
SD14 Stainless 850 530 900

3 Shelf Utility Cart
• Versatile, functional & a workhorse in any facility

• Moulded shelves won’t rust, dent or chip

Code Colour L D H
HT19 Black 1030 510 960

Mop Head
• This range of screw-on coloured mop 

heads are ideal for cleaning fl oors

Code Colour Wt.
HF8 Blue 500

HF9 Green 600

HF10 White 400

Aluminium Mop Handle
• Fits all 3 mop heads available

Code Colour H
HF11 Black 1350

Griddle Pad
• Heavy duty

• Designed to remove stains and dirt on 

various surfaces

Code Colour L W H
HT64 Black 145 100 200

Lobby Pan & Brush
• Ideal for cleaning 

hard-to-reach areas

Code L W H
HT31 323 139 958

Griddle Pad Holder
• Ergonomic handle

• Made of heavy-duty galvanized sheet

Code Colour L W H
HT49 Blue/Silver 145 100 63

Mop Bucket
• Has a built-in mop wringer

Code Colour Cap.
HF4 Blue 16L

HF5 Green 16L

HF6 Yellow 16L
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Cleaning  |  Cleaning Accessories, Bins & Bags

Bins & Bags
Make light work of disposing 
of waste with Southern 
Hospitality’s extensive range of 
bins and receptacles. There’s 
a suitable option for kitchens, 
front of house, bathrooms and 
any environment where waste 
is generated. 

Wet Floor Sign
• Folding wet fl oor sign is suited to 

accommodation, cleaners and more

Code Colour W D H
HZ3 Yellow 315 285 650

Scotch-Brite Griddle Screen
• Designed to clean griddles that have 

been cooled down

• 20 per pack

Code
HTM200

Slim Rectangular Bin
• Slim rectangle shape is space effi  cient and 

fi ts tight spaces

Code Colour L D H Cap.
HT2 Grey 507 272 632 60L

HT3 Blue 507 272 756 87L

HT4 Grey 507 272 756 87L

Round Bin on Wheels with Lid
• Great for ingredients, rubbish scraps 

and wet rubbish

Code Colour Dia. H Cap.
HZ10 Grey 550 840 120L

Tote Bin & Lid
• With a lid for effi  cient storage and 

organisation

Code Colour W D H
HT16 Grey 708 434 272

Fireproof Waste Paper Bin
• Suited for restaurants, accommodation, 

cleaners and more

Code Colour Dia. H
HZ18 Grey 270 320

Sanitary Cylinder Cartridge
• Revolutionary biodegradable 

sanitary disposal system

Code
DTE2

Kitchen Tidy Bin Liner
• Small liners perfect for offi  ces and hotel 

rooms

• 50 per pack

Code Colour W H Cap.
DCP12 White 500 450 18L

Stainless Wire Brush
• Slim rectangle shape is space 

effi  cient and fi ts tight spaces

Code Colour L
HT37 Yellow 260

Rubbish Bin Liner Dispenser Box
• Made from post-consumer recycled plastic 

for environmental sustainability

• 100 per pack

Code Colour W H Cap.
DMH44 Black 800 1000 80L

Bin Liner Dispenser
• Made from post-consumer recycled plastic 

for environmental sustainability

• 25 per pack

Code Colour W H Cap.
DMH30 Black 900 1330 120L

DMH31 Black 1125 1500 240L
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Stainless Steel Work Bench
• Modular design

• Stainless steel top and undershelf

• Stainless steel legs

Code W D H
SS13 1800 700 900

Drop in Ice Well
• Stainless steel perforated drain tray

• Full stainless steel construction

Code W D H
SS159 400 400 225

Stainless Steel Single Drawer
Code W D H
SS77 410 410 210

Stainless Steel Wall Shelf
Code W D H
SS54 900 300 255

Castor Leg with Brake
Code Dia.
SS111 75

Stainless Steel Infi ll Bench
• For Blue Seal profi le

• Modular design

• Stainless steel for durability and hygiene

Code W D H
SS103 300 812 900

Stainless Steel
We off er a wide range of stainless 
steel solutions, including benches, 
extraction canopies, sinks, 
shelving, trolleys, and racks. Our 
custom packages are designed 
to seamlessly integrate into your 
kitchen, catering to various needs 
and budgets.

Stainless Steel Dishrack
•  Ideal for storing 500mm2 square 

dishwasher and glasswasher racks

Code W D H
SD17 565 535 860

LH Dishwasher Outlet Bench 
with Splash Back
• Modular design

• Stainless steel top and undershelf

• Stainless steel legs

Code W D H
SS49 1200 700 900

Centre Bowl Sink Bench
 with Splash Back
• Modular design

• Stainless steel top and undershelf

• Stainless steel legs

Code W D H
SS43 1800 700 900

Chopping Board Rack
• 6 division

• Stainless steel

Code W D H
SD16 340 260 260

Stainless Steel Work Bench
• Modular design

• Stainless steel top with a satin polished fi nish

• Galvanised legs and undershelf

Code W D H
SD6 1200 600 900

SD11 1800 600 900
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Refrigeration
From food prep to clean-up, we 
have you covered with our range 
of commercial equipment. Our 
fridges and freezers are available 
in an array of sizes ensuring we 
have the right solution for your 
business. 

Glass Door Chiller & Freezer
• Spacious Capacity

• Right-Hand Hinge

• Top-Mounted Refrigeration System

• Precise Temperature Control

• Sleek Glass Door

• Energy-Effi  cient 

Code Type Door W D H
ERD143 Chiller 1 680 835 2000

ERD145 Freezer 1 680 835 2000

Upright Freezer
• Complete structure in stainless steel AISI 304 

• Insulation thickness 60mm

• Ventilated cooling with built-in evaporator

• Automatic defrost, automatic evaporation of 

the condensate 

• Electronic thermostat

• Self-closing door and lock as standard

• Easily replaceable gaskets

• 4 x heavy-duty castors (2 x lockable)

• 4 shelves GN 650 x 530 for each door

• Environment friendly gas refrigerant—models 

have either R290 or R600a gas refrigerant

Code Door W D H
ERD124 1 740 830 2010

ERD125 2 1480 830 2010

Undercounter Chiller
• AISI 304 stainless steel framework 

construction

• 50mm insulation

• Environment friendly gas refrigerant—models 

have either R290 or R600a gas refrigerant

• Electronic control panel with digital display

• Automatic defrosting and self evaporating

• Magnetic gaskets and self closing doors

• Refrigerated drawers with AISI 304 stainless 

steel telescopic guides

• Anticorrosion treated evaporator

• Heavy-duty castors (2 x lockable)

Code Door W D H
ERD134 3 1795 700 860

ERD136 4 2230 700 860

Compact Dual Temp Fridge/Freezer
• Top mounted compressor fully removable for 

easy access of servicing and replacement

• Environment friendly gas refrigerant—models 

have either R290 or R600a gas refrigerant

• Stable doors for effi  ciency of cold air 

retention

Code Door W D H
ERE54 2 1200 745 1950

Undercounter Glass Door Chiller
• Three Glass Doors

• Precise Temperature Control

• Undercounter Design

• Reliable Power Supply

• Eco-Friendly Refrigerant

• Energy-Effi  cient

• Heated Glass Door

Code Door W D H
ERD148 3 1795 700 860

Chest Freezer
• Eco-friendly Refrigerant:

• Stainless Steel Top

• Heavy-duty Castors

• Versatile Application

• Effi  cient Cooling

Code W D H Cap.
ERD123 1605 730 960 526L

Top Mount Glass Door Upright Fridge
• Now with R290 Hydrocarbon natural 

refrigerant technology for even lower bills 

and virtually zero impact on the environment

• Display and store food and drinks

• EZICORE easy-to-remove cartridge makes 

servicing easy and minimises downtime

• Ambient temperature rated to 35°C

• LED internal lighting for better merchandising

• Customise your graphics on a lit sign panel

Code Door W D H
ERS191 2 1130 730 2200
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Custom printing is an economical marketing tool that enables 
you to easily order high-quality custom printed products, drive 

brand recognition and build customer loyalty. 

Make a statement with custom printed products! 
Are you serious about your brand?

YOUR 
LOGO 
HERE
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SOUTHERN
HOSPITALITY

0800 503 335

southernhospitality.co.nz

online@southernhospitality.co.nz

SHAPING THE FUTURE OF HOSPITALITY TOGETHER

WHAT WE OFFER
Full-Service Solutions—From product and equipment 
supply, through to design, fabrication & fi t-out.

Commercial-Grade Products—Access to over 10,000 
local and international quality products across a variety 
of product categories.

National Distribution Network—Fast and effi  cient 
delivery options with major DCs located in both the 
North and South Islands.

Professional Service—Dedicated account 
managers and customer service teams, focused 
on customer satisfaction.

Industry Leading Brands—Access to hundreds of 
world-class brands.

Short On Time? Shop Online—Order with 
ease 24/7 via our website.

Project Design Team—Design your next 
commercial venue with our experienced 
team. From initial concept, through to fi t-out 
and completion.


