HOTEL & LODGING SOLUTIONS




Equipment you can rely on.
A partner you can turn to.

Hatco designs equipment with one simple truth in mind: Foodservice is
a rugged business. Our equipment is built to endure so it is always performing
at maximum capacity. Every product meets rigid performance standards to
give you peace of mind. . What's more is we offer knock-
your-socks-off customer . service that comes standard
with every purchase, because \ . that's what a good business
partner should do. Since 1950, Hatco has been creating
bold innovations that pioneered the foodservice
equipment industry. Today our full line of cooking,
warming, holding and cooling equipment continues to offer
cost effective solutions that help you save time and money.

More importantly, we help you - look good to your customers.




Make Every Stay A Memorable One
With high-quality foodservice equipment

Repeat business is all about leaving a great lasting impression on your guests.
Hatco equipment is designed to do just that, with a wide selection of premium
styles to match your décor and showcase your foodservice offerings.

RECEPTION

Offer a memorable welcome with warm cookies
available for grab-and-go with Hatco mini warmers.

RESTAURANTS

Keep guests on premise with upscale equipment
and buffet solutions that keep food hot and fresh.

BANQUETS

From weddings to conventions, Hatco equipment can
upscale the experience by complementing the premium look
of your venue and showcasing your culinary creations.

BACK-OF-THE-HOUSE

[ =
""':"""'""'1.:‘ Get ahead of peak serving times and save on labor costs
W | A8 with high-quality food prep solutions and holding cabinets.

CATERING

Whether you are catering a party of 20 or 200, Hatco equipment offers
versatility and efficiency with a modern design that will impress your guests.
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RECEPTION AREA

MVW-12-4 Mini Vertical Warmer

@ HDW-3B Built-In Drawer Warmer

RESTAURANT FRONT OF HOUSE

© DL-1500 Decorative Luminaire

@ HWB-11QT Drop-In Round Heated
Well with Counter Post Sneeze
Guard SGCP-36

9 CWB-3 Refrigerated Drop-In Well with
5% Slant Option with Counter Post
Sneeze Guard SGCP-48

e FTB-1 Drop-In Frost Top
€) TPT-120 Pop-Up Toaster

© TQ-400 Toast-Qwik® Electric
Conveyor Toaster

HOT FOOD PREP

HRDW-2U-1 Heated Rice
Drawer Warmer

GRFHS-21 Portable Fry Holding Station
HDW-3B Built-In Drawer Warmer
CHW-FUL Countertop Heated Well

IRNG-PC1-18 Rapide Cuisine™
Countertop Induction Range

MCG14G Multi Contact Grill
CHW-43 Countertop Heated Well
SAL-1 Electric Salamander

TFWM-3939 Wall Mounted
Thermo-Finisher®

GRAHL-60D Glo-Ray® Dual Strip
Heater with Chef LED Light Bulbs

DL-1500 Decorative Lamp
HCWBI-2DA Drop-In Hot/Cold Well

ITQ-1750-2C Intelligent Toast-Qwik®
Conveyor Toaster

@ FSHC-12W1 Flav-R-Savor® Tall
Humidified Holding Cabinet

COLD FOOD PREP
) CSSBF-36-1 Cold Simulated
Stone Built-In Flush Top Shelf

) CWB-2 Refrigerated Drop-In Well

DISHROOM

3CS-9 Sanitizing Sink Heater
9

S-54 Imperial Electric Booster

Water Heater

BANQUET ROOM

) DCSB400-3624-2 Decorative
Carving Station

IRNG-PC1-18 Rapide Cuisine™

Countertop Induction Range with
Counter Post Sneeze Guard SGCP-36

@) SRSSBW-1 Serv-Rite® Portable
Buffet Warmer with Simulated
Stone Shelf

€) SRBW-1 Serv-Rite® Portable
Buffet Warmer

CSSBF-36-1 Cold Simulated Stone
Built-In Flush Top Shelf with Counter
Post Sneeze Guard SGCP-42

HGSM-1P Portable Heated Black
Glass Shelf Modular with Portable
Sneeze Guard SGPT-36

@ DL-1500 Decorative Luminaire
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ABOUT THE ILLUSTRATION

One of the great benefits of Hatco equipment is versatility. This illustration shows how our products work within a full service hotel setting.
Talk to a Hatco representative to discover the right equipment solutions for your unique needs.



Visit www.hatcocorp.com for our full line of equipment.



Create lasting impressions
with equipment that lasts

The fine craftsmanship of
Hatco’s reliable equipment
can enhance the image of
your foodservice program
year after year. With modern
and attractive features, our
equipment is designed to
flawlessly cook and hold foods
and beverages at the right
temperature, helping to upscale
your operation and maximize
your investment with the best
quality food. From full service,
to limited service, to grab-
and-go, Hatco offers the right
equipment solutions for your
business. Grow your revenue
and make your guests’ stay a
memorable one with equipment
innovations from the one and
only Hatco.
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As a fourth generation
owner/operator, we
look for durability,
quality and great
customer service
when purchasing
equipment. If we find
all of these qualities in
one company, we stick
with them as long as
we can. That'’s why
we've been with
Hatco for over

60 years.”?

Mary Boyd
Owner/Operator
Union Hotel

De Pere, WI
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