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Alto-Shaam Heated Holding

Product Categories:
• Drawer Warmers – Available in one-, two-, and three-drawer confi gurations, 

both in standard and narrow widths, Alto-Shaam drawer warmers can fi t anywhere 
you need production items held hot and within reach. 

• Heated Banquet Carts – With heavy-duty compartments, full-perimeter 
bumpers, and top-mounted controls, our heated banquet carts are built to work the 
same long, tough hours you do. This rugged exterior houses a gentle heating system 
that maintains strict temperature tolerances until your banquet is ready to be served. 

• Combimate® Companion Warmers – Working seamlessly with your 
Combitherm racks, Alto-Shaam CombiMate companion warmers keep food hot and 
fresh. The design allows Alto-Shaam roll-in pan or plate carts to be rolled directly 
into the warmer cavity.

• Heated Holding Cabinets – Alto-Shaam heated holding cabinets maintain 
precise temperatures with no fans or harsh heating elements. The closed environment 
needs no added moisture.

500-2D 
DRAWER WARMER

1000-BQ2/96 
BANQUET CART

20•20MW COMBIMATE 
COMPANION WARMER

1200-S 
HOLDING CABINET

The real key to quality holding is to preserve as much natural product moisture 
as possible and that's exactly what the gentle holding capability of Halo Heat® 
is designed to accomplish. Halo Heat keeps hot foods at safe, even temperatures 
while retaining the maximum amount of product moisture — the natural moisture 
found in most of the foods you need to hold prior to service. 

Hold on to your money, too!
• Low energy usage – Holds food for hours using very

little electricity.

• Longer food holding and better food quality – Food 
kept in Alto-Shaam heated holding equipment stays fresh and 
ready-to-serve longer, reducing your food shrink and helping out 
your bottom line. 

• Take control of your schedule – Schedule production more 
effectively. Cook production items during off-peak times and 
hold them in our equipment. Plan an entire banquet and hold the 
panned or plated food until you’re ready to serve. 

• No water usage – None of our heated holding equipment uses 
a drop of added water. You can put that savings right back into 
your bottom line. 
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