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Elite 3-ST with Berkeley Hot Plate
Great Cafeteria and Buffet options featured at NAFEM

The Elite brand from Piper is our most popular line of cafeteria equipment, and its most
powerful attribute is durability. 14 gauge stainless steel corner posts sit on a rugged foundation
of 14g aluminized steel caster channels with an 18g stainless steel bottom shelf. The top is
constructed of 14g stainless as well, with 20g body panels. It is truly built to last. Additionally,
the modular design of Elite allows for complete flexibility. Units can be made any length up to
114", any height, and any depth, ensuring a perfect fit for your cafeteria. They are available with
multiple styles of hot wells, cold wells, solid tops, refrigerated display cases and more.

Then choose from a multitude of
options including tray slides, cutting
boards, protector guards and door
styles, among others, to completely
customize your cafeteria.

Elite from Piper will give you the
flexibility you need to provide the best
service for your customers, and the
durability to do it for years to come.

To explore our entire catalog of food-
focused equipment, visit
www.piperproducts.com

The NAFEM Elite 3-ST is shown
with Hi-Macs® solid surface top
and tray slide, Berkeley Hot Plate,
PMG Protector Guard, laminated
panels and transparent cover
panel highlighting our custom
wire chase system.

PIPER

300 S. 84th Avenue e Wausau, Wl 54401 e Phone: 800-544-3057 e Fax: 715-842-3125
www.piperproducts.com




