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Marquee Set up Unit 2




Service Unit Set up Unit 2 with Marquee
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Deep frigeration
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Coolroom drawbar 1.8 m
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3600 mm S sullage outlet

15 amp Electrical
inlet

9 kg LPG
Display BBQ ke

Gasbottle
Bain Marie counter
o O O Electrical power needs

2 x 15amp outlets
1 Safety switch is in Unit2

T 3600 mm

The Service Unit can be placed as follows:

1.) horizontal behind the Marquee as shown above

2.) vertical ramp facing Marquee's back opening

3.) on either side horizontal ramp facing left or right marquee wall
4.) on either side vertical ramp facing backwards / drawbar front



Catering Unit 3

Registration: N54635

Overall length: 3800mm (plus towbar 1300mm)
Overall width: 2000mm
Overall height: 2550mm (exhaust plus 300mm)
Signage 900nm
Weight approx. 450 kg
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Overall length: 3800mm (plus towbar 1300mm)
Overall width: 2000mm
Overall height: 2550mm (exhaust plus 300mm)
Signage 900 mm
Weight approx. 450 kg






