
Merchandisers



Curved Front GNG

Just a little bit bigger,                        
but holds a lot more!
By curving the shelves outward, the 
display area was increased by 23% while 
the footprint only grew one square foot!

• Same great features as our standard 
Grab-N-Go

• Drains to condensate pan

• Automatic self-defrost

Grab-N-Go Merchandisers
Piper’s Grab-n-Go Refrigerated Merchandisers incorporate a unique airflow design that allows 
product to remain cool even in ambient temperatures up to 75°F.  The front-mount digital 
controller displays the current cycle, including defrost mode, which decreases unnecessary service 
calls.  There is also easy access to the condenser, with no tools required.  

Available in 3, 4, 5 and 6 foot lengths, in hi- or low-profiles, as remote or self-contained, and in any 
finish to match any decor, Piper’s Grab-n-Go merchandisers are Built to Work and Built to Last.

23%
 

More 
Display 
Area

Grab-N-Go - Hot or Cold

Multiple profiles and sizes for you to 
choose from.

All Grab-N-Go units can be ordered as 
heated, refrigerated, remote or self-
contained and include many features and 
options, including:

• Fully adjustable shelves

• Powder coated or stainless steel interior

• LED Lighted shelves

• Rear-access doors

• Rigid PVC Composite panel construction

Dual Grab-N-Go

Independent zones for temperature 
flexibility
Dual design allows for greater temperature 
control over a larger display area.  Units 
can be dual hot, or dual cold.

• Tempered glass divider

• Refrigeration can be remote or self-
contained

• Available with rear mounted doors for 
easy loading and unloading

• Can be ordered in any laminate finish

R-GNG-HPRO-4

T-Cases

The perfect 3-sided solution for your 
end-cap needs.
Three and four foot lengths available in 
narrow and wide profiles

• Same features as our Grab-N-Go 
merchandisers

• Metal frame construction

• Each compartment individually 
controlled with digital thermostat

Fully Adjustable 

Shelves Standard
on all Grab-N-Go 

Merchandisers
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Drains To  
Floor Drain

LED Lighting

Glass End Panels

Front Controls

Independent Zones 
With Divider Glass

Powder Coated 
Interior

H-GNG-LPRO-3

R-GNG-HPRO-4 with
rear-access doors

R-TC-MED-3



Island, Mobile and Combo Merchandisers

Island Merchandisers

Many shapes, sizes and capacities to choose from
Single-tier, Double-tier, round or rectangular, we 
have just the right model for you.

• Perfect for packaged hot foods such as 
rotisserie chicken and other ready-to-eat meals

• Stainless steel heated deck plates radiate 
warmth uniformly

• Shelves provided with NSF-4 overhead heat and 
light with infinite digital temperature control

• 3/4” plywood construction finished in hi-pressure      
laminate standard

Combo Merchandisers

Combine our Grab-N-Go with ambient 
merchandisers and soup wells
All of the features and options of our 
complete line of merchandisers can be 
combined into one convenient unit.  You 
choose what fits your operation the best!

• Hot, cold or ambient compartments

• Remote refrigeration or self-contained

• Metal frame, 3/4” plywood construction 
or Rigid PVC composite panels

• Stainless steel or powder coated   
interior

• Soup wells or dry top

DZ-DR-TP-MR-4

CMB-SO-MR

Piper’s large selection of merchandisers includes models that will fit anywhere in your operation.     
Entice customers with an attractive island warmer, or move your mobile merchandiser to highlight 
a feature product.  Combo merchandisers can be built for inline or island service, and the dual 
temperature zones display a greater variety of product to help you save space.  Whatever you 
need, and wherever you need it, Piper has the right solution for you.

Mobile Merchandisers

Self-service merchandiser for packaged deli 
items, sandwiches, salads and soft drinks
Hi or low-profile, heated or refrigerated, we have 
just the right model for you.

• Steel frame construction

• 3/4” plywood exterior finished in hi-pressure 
laminate standard

• Removable shelves and deck pan

• 3-1/2” swivel casters, 2 with brake

• Available with condensate removal device to 
eliminate need for plumbing

R-MB-MR-LPRO-4

R-MB-MR-HPRO-4

RD-HTFD-MR-ST IS-HT-MR-ST-3X5
OCT-HTFD-MR-ST
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Nutrition
Serving Size 1 Can

Amount Per Serving
Calories 140

Total Fat 0g
Sodium 45mg
Total Carb 39g
   Sugars 39g
Protien 0g

Not a significant source of fat cal, 
sat fat, trans fat, cholest., fiber, vitamin A,
vitamin C, calcium, and iron

*Percent dialy values are
based on 2,000 calorie diet.

Carbonated Water, High Fructose 
Corn Syrup, Carmel Color, 
Phosphoric Acid, Natural Flavors 
and Caffeinne
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The food is cooled by a 
controlled air flow pattern 
maintaining 38°F to 40°F 
within the cabinet, even  
if the customer side is 
opened.

Storage capacity wells that allow for storing 
drinks, salad bowls or 4” deep steam pan 
containers.  Shelves are 14” deep.

Flexible installation.  Adjustable shelves 
present a large variety of products.

Flip-up evaporator easier to use and to clean. 
Removable upper glass shelf

Drop-In Merchandisers

Learn more at piperonline.net

Pearwood Violin Kona Blend Black

Standard Colors
OTR-1 OTR-2 OTR-3 shown with

optional night curtain

Omnitop Drop-In

Hot, Cold and Ambient models
Load your product once and focus on selling.

• Exceeds the HACCP Standard:  Keeps  
food below 41°F for 24 hours at 75°F 
ambient temperature with 55% relative 
humidity

• Easy loading with rear access doors

• Never have to unload product

• 20% more energy efficient

• Low temperature controlled defrost

Model # Description Depth Width Height

Merchandiser Specifications

R-GNG-LPRO-3 Refrigerated Lo-Profile 32-1/2” 36” 55”

R-GNG-LPRO-4

R-GNG-LPRO-6

R-GNG-HPRO-3

R-GNG-HPRO-4

R-GNG-HPRO-6

Refrigerated Lo-Profile

Refrigerated Lo-Profile

Refrigerated Hi-Profile

Refrigerated Hi-Profile

Refrigerated Hi-Profile

32-1/2”

32-1/2”

32-1/2”

32-1/2”

32-1/2”

48”

72”

36”

48”

72”

55”

55”

80-1/2”

80-1/2”

80-1/2”

Refrigerated Grab-N-Go

H-GNG-LPRO-3 Heated Lo-Profile 32-1/2” 36” 55”

H-GNG-LPRO-4

H-GNG-LPRO-6

H-GNG-HPRO-3

H-GNG-HPRO-4

H-GNG-HPRO-6

Heated Lo-Profile

Heated Lo-Profile

Heated Hi-Profile

Heated Hi-Profile

Heated Hi-Profile

32-1/2”

32-1/2”

32-1/2”

32-1/2”

32-1/2”

48”

72”

36”

48”

72”

55”

55”

80-1/2”

80-1/2”

80-1/2”

Heated Grab-N-Go

R-TC-NAR-4 Narrow Case-4ft Sides 78-1/2” 44-1/8” 58-3/4”

R-TC-NAR-3

R-TC-MED-4

R-TC-MED-3

Narrow Case-3ft Sides

Medium Case-4ft Sides

Medium Case-3ft Sides

66-1/2”

78-1/2”

66-1/2”

44-1/8”

51-5/8”

51-5/8”

58-3/4”

58-3/4”

58-3/4”

T-Cases

R-MB-MR-LPRO-2 Refrigerated Lo-Profile 32-1/2” 36” 55”

R-MB-MR-LPRO-4

R-MB-MR-LPRO-5

R-MB-MR-HPRO-2

R-MB-MR-HPRO-4

R-MB-HPRO-6

Refrigerated Lo-Profile

Refrigerated Lo-Profile

Refrigerated Hi-Profile

Refrigerated Hi-Profile

Refrigerated Hi-Profile

32-1/2”

32-1/2”

32-1/2”

32-1/2”

32-1/2”

48”

72”

36”

48”

72”

55”

55”

80-1/2”

80-1/2”

80-1/2”

Mobile Merchandisers

IS-HT-MR-ST-3X5 3’x5’ Single Tier 36-3/4” 56-1/2” 52-1/2”

IS-HT-MR-ST-3X6 3’x6’ Single Tier 36-3/4” 68-1/2” 52-1/2”

IS-HT-MR-ST-4X6 4’x6’ Single Tier 48” 80” 52-1/2”

IS-HT-MR-DT-3X5 3’x5’ Double Tier 36-3/4” 56-1/2” 67-1/4”

IS-HT-MR-DT-3X6 3’x6’ Double Tier 36-3/4” 68-1/2” 67-1/4”

IS-HT-MR-DT-4X6 4’x6’ Double Tier 48” 80” 67-1/4”

Island Hot Food Merchandisers

OCT-HTFD-MR-ST Single Tier 50” 50” 49”

OCT-HTFD-MR-DT Double Tier 50” 50” 64”

Octagon Hot Food Merchandisers

RD-HTFD-MR-ST Single Tier 60” 60” 49”

RD-HTFD-MR-DT Double Tier 60” 60” 64”

Round Hot Food Merchandisers

CMB-SO-MR Combo Soup and GNG 56-1/2” 48” 55”

DZ-DR-TP-MR-4 Dual Zone with Dry Top 41-1/2” 48” 52-1/4”

Combo Merchandisers

Model # Description Depth Width Height

OTR-1 Refrigerated 34” 32-3/8” 30-1/4”

OTR-2 Refrigerated 53” 45-3/8” 30-1/4”

OTR-3 Refrigerated 61” 58” 30-1/4”

OTH-1 Heated 34” 32-3/8” 30-1/4”

OTH-2 Heated 53” 45-3/8” 30-1/4”

OTH-3 Heated 61” 58” 30-1/4”

Omnitop Drop-In Merchandisers

All Piper merchandisers come laminated in one of the following 
colors.  Units can also be custom laminated to match your existing 
decor.  Speak with your Piper representative to learn more.



300 S. 84th Avenue
Wausau, WI  54401

Phone: 800-544-3057
Fax: 715-842-3125
www.piperonline.net
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Visit www.piperonline.net to discover our complete line of foodservice equipment solutions.
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The Food-Focused Equipment Company


