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Perimeter’s seamless, beveled handles
and balanced contoured design brings
an edge to Oneida’s fine dining 18/10
stainless collection. It’s modern design
and superb, lustrous finish will raise
eyebrows and expectations at any
establishment. Pair this exciting pattern
with banded or plain dinnerware to
make a true statement.

Perimeter Flatware Collection

Superb finish—long lasting durability!
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Available in electric wet/dry, indi-
vidual well and electric wet water
bath models. Options include
counter protectors, enclosed
back (for island configurations),
tray slides, casters, and over-
shelves. Solid welded stainless
steel construction. Die stamped
individual 12"x20" raised sanitary
rim openings. Each well has its
own thermostatic control for
accurate food temperature.

Electric Hot Food Tables

Hot food tables are heavy duty, fully assembled, stainless
steel and designed for the most demanding applications. 
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Save valuable floor space by combining four units into one! 

Each drawer is its own separate compartment and can operate as a
refrigerator, freezer, chiller or thaw cabinet. Operate any of the drawers in
any mode, at any time. Fewer refrigeration systems means reduced
service cost and energy consumption. Built in alarm notifications and
service diagnostics. Each drawer holds 2 full size pans. Available in 2- or
4-drawer undercounter models.

Versa Drawer™
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service diagnostics. Each drawer holds 2 full size pans. Available in 2- or
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ModelModelModelModel DescriptionDescriptionDescriptionDescription Cs. Pk.Cs. Pk.Cs. Pk.Cs. Pk. Price/Ea.Price/Ea.Price/Ea.Price/Ea.
T936SADF A.D. Coffee Spoon 12 $22.90/Doz.

* Additional models available.

T936KBVF Butter Knife, 1 pc. 12 $49.10/Doz.

* Additional models available.

T936KDEF Dessert Knife, 1 pc. 12 $68.70/Doz.

* Additional models available.
T936FDEF Dessert/Salad Fork 12 $51.00/Doz.
* Additional models available.

ModelModelModelModel DescriptionDescriptionDescriptionDescription Price/Ea.Price/Ea.Price/Ea.Price/Ea.
3513-120 48"L, 3 Wells Dry (w/Spillage Pan) $1,387

* Additional models available.

3613-120 48"L, 3 Wells Wet (w/Drains & Manifold) $2,145

* Additional models available.

3514-120 63"L, 4 Wells Dry (w/Spillage Pan) $1,618

* Additional models available.
3614-120 63"L, 4 Wells Wet (w/Drains & Manifold) $2,753
* Additional models available.

ModelModelModelModel DescriptionDescriptionDescriptionDescription Price/Ea.Price/Ea.Price/Ea.Price/Ea.
18650VDL 2 Drawer (Freestanding/Left Compressor) $7,269

* Additional models available.

F2984VDL 2 Drawer (Freestanding/Left Compressor) $8,504

* Additional models available.

F2984VDR 2 Drawer (Freestanding/Right Compressor) $8,504

* Additional models available.
18650VDR 2 Drawer (Freestanding/Right Compressor) $7,269
* Additional models available.

ModelModelModelModel DescriptionDescriptionDescriptionDescription Price/Ea.Price/Ea.Price/Ea.Price/Ea.
Avenger HT 24 Racks/Hr., High Temp. $5,660

* Additional models available.

Avenger LT 24 Racks/Hr., Low Temp. Energy Star® $5,005

* Additional models available.
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