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CORPORATE CENTER
TriMark USA, Inc.  505 Collins St.
South Attleboro, MA (866) 8TRIMARK

NORTHEAST
TriMark United East  505 Collins St.

South Attleboro, MA (800) 556-7338

SOUTHEAST
TriMark Foodcraft  2601 Hope Church Rd.

Winston-Salem, NC  (800) 642-0615

(U) = Stocked at TriMark United East only.   (M) = Stocked at TriMark Marlinn only.

Star-Max® 
Heavy Duty Cheesemelters
BY STAR
Perfect for heating, melting, baking, fi nishing, warming and 
reheating a variety of menu items. Patented forced convection. 
Quartz infrared heaters. Six position pull out shelf. Energy 
effi cient operation with power saver switch. Temperature ranges 
from 300°F. in 1⁄4 power mode to 600°F. in full power mode. 
Stainless steel construction. 4” adjustable legs, 4’ cord and a 
standard NEMA 6-30 plug. One year parts and labor warranty. 
208 or 240v. CE, NSF, UL and CSA.
06A 524SBA 2 – 10” Plates, 30”w. x 17”d. x 191⁄8”h.
06A 536SBA 3 – 12” Plates, 417⁄8”w. x 17”d. x 191⁄8”h.

Infrared Upright Broilers
BY SOUTHBEND
Single deck, infrared with warming 
oven. Stainless steel front and sides. 
Faster broiler times with 1⁄3 less time. 
104,000 BTU infrared burners (per 
deck). Blower delivers fresh, fi ltered 
air to prevent smoke and vapors from 
affecting broiling effi ciency. 90 second 
preheat with no waiting between 
loads. Rugged grid height adjustment 
mechanism with four positions. Roll-out 
broiling area is 241⁄2” wide and 271⁄2” 
deep, with a reduced heat holding 
area in the front 3”. Fully insulated 
lining and burner boxes. Removable 
grids with a round pattern for 
branding. 6” adjustable stainless steel 
legs. Washable metal mesh air fi lter. 
115v. 34”w. x 37”d. x 74”h. AGA, 
CSA, NSF.

06A 00171 Single Deck (171)
06A 00170 Single Deck with Warming Oven (25”w. x 25”d.)

Legend, Radiglo 
Steakhouse Broiler
BY MONTAGUE
Powerful 42,000 BTUs/hr. cast iron burners 
with ceramic radiants. 1⁄2” (1.3cm) thick 
polished steel searing plate. Constant burning 
pilot for automatic ignition. Independent 
burner controls. Removable chrome plated 
cooking grids for easy cleaning. Infi nite 
cooking grid adjustment with a 3” range for 
precise broiling. With temperatures as high 
as 2500°F., the intense infrared heat waves 
penetrate all exposed surfaces of the meat for 
perfect results every time. Positive locking lift 
mechanism with cool grip ball handle. Easily 
removable full width grease defl ector. Easily 
removable extra large capacity front mounted 
grease receptacle. Stainless steel front with 
remaining exterior black. Natural or propane 
gas. 451⁄4”w. x 341⁄4”d. x 54”h. (on stand)

06A C45S 35”w. x 27”d. Cooking Grid with 3 Burners

BROILERS & FINISHING OVENS

06A 00170

Shown with optional casters.

Ceramic Broiler with 
Finishing Oven and 
Standard Oven Base
BY VULCAN-HART
Stainless steel front, front top ledge, top 
and 6” adjustable legs. Sides fi nished in 
heat resistant paint. 11⁄4” diameter front 
gas manifold. Four 25,000 BTU/hr. 
ceramic burners, 100,000 BTU/hr. 
input. Pilot ignition system. Two infi nite 
heat control valves. Floating grid rack 
assembly with positive positioning 
control handle. Eight grid positions. 
Broiler grid measure 25”w. x 271⁄2”d. 
Finishing oven, 26”w. x 28”d. heated 
by broiler burners. Standard oven 
measures 26”w. x 28”d. x 14”h. 
Porcelain enamel on steel hearth, door 
and side liners. One oven rack and two 
rack positions. 50,000 BTU/hr. “Flame 
Retention” burner with pilot ignition. 
Thermostat adjusts from 150° to 500°F.  
Oven controls located in cool zone. 
AGA, NSF.
06A GHCB40 
34”w. x 391⁄8”d. x 79”h. on 6” legs

Infrared Cheesemelter
BY VULCAN-HART
Stainless steel reinforced back riser 
for mounting over a GH Series range 
unit. Stainless steel front and sides. 
Aluminized top. Equipped with four 
heavy duty pre-mix atmospheric infrared 
burners, 6,000 BTU/hr. input per burner. 
Infi nite heat control valves. Pilot ignition 
system. Heavy duty chrome plated 
grid rack and 3 position rack guide. 
Removable full width spillage pan. 3⁄4” 
top gas connection and gas pressure 
regulator. CSA, NSF.
06A VCM34R 34”w. x 27”d. x 191⁄16”h.

Infrared 
Salamander 
Broiler
BY VULCAN-HART
Stainless steel front and sides. Aluminized top.
Stainless steel reinforced back riser for mounting over a V Series range unit. 
30,000 BTU/hr. heavy duty infrared burner. Infi nite heat control valve. Pilot 
ignition system. Chrome plated trigger grip control handle provides positive 
positioning of the broiling carriage. Heavy duty nickel plated broiling grid 
measures 271⁄2”w. x 13”d. Removable full width spillage pan. 3⁄4” top gas 
connection and gas pressure regulator. AGA, NSF. 
06A VSB361R 36”w. x 19”d. x 22”h.


