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TRI-PLY
SERVEWARE

•  Suitable for use on stove top, hot plate, with gas, steam and 
induction-ready

• Provides even heat distribution 

NSF®

HOT 
HOLDING 
UP TO 500°F

Stainless                                                                                             
       SERVICE

Item Description Capacity
Min Order/
Case Pack

TRI-PLY SERVING PANS–
STAINLESS STEEL, ALUMINUM, MIRROR FINISH

a. 123503 Full Size, 11 x 18½ x 4" 11¼ qt 1 ea / 2 ea

b. 123505 Half Long Size, 5¼ x 18½ x 4" 4½ qt 1 ea / 4 ea

c. 123507 Half Size, 11 x 9 x 4" 5 qt 1 ea / 4 ea

d. 123509 Third Size, 11 x 5⅞ x 4" 3 qt 1 ea / 6 ea

e. 123511 Quarter Size, 5¼ x 9 x 4" 2 qt 1 ea / 6 ea

f. 123513 Sixth Size, 5¼ x 5⅞ x 4" 1¼ qt 1 ea / 6 ea

Item Description Capacity
Min Order/
Case Pack

TRI-PLY SERVING PANS WITH HANDLES–
STAINLESS STEEL, ALUMINUM, MIRROR FINISH

g. 123504 Full Size, 11 x 18½ x 4" 11¼ qt 1 ea / 2 ea

h. 123506 Half Long Size, 5¼ x 18½ x 4" 4½ qt 1 ea / 4 ea

i. 123508 Half Size, 11 x 9 x 4" 5 qt 1 ea / 4 ea

j. 123510 Third Size, 11 x 5⅞ x 4" 3 qt 1 ea / 6 ea

k. 123512 Quarter Size, 5¼ x 9 x 4" 2 qt 1 ea / 6 ea

l. 123514 Sixth Size, 5¼ x 5⅞ x 4" 1¼ qt 1 ea / 6 ea
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Redesigned, renewed and ready to cook and serve. Our custom tri-ply cookware 
pieces are the perfect solution for updating your buffet or serving presentation.  
Cookware is available with and without handles to suit your needs. Constructed to 
standard food pan sizes. 

Benefits of tri-ply:
    • 18/8 Stainless Steel interior is non-reactive to foods; will not affect taste
    •  Aluminum core promotes even and consistent heat distribution
    • 18/0 Stainless Steel exterior is induction ready 
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