MONK Sushi Conmveyors Quality at the right price

Sushi Conveyor Example
Rectangular layout with footrest Type SC85-005a

Customer
Counter

Kickboard

Cladding

Start of an installation
in a new shopping
centre |.

Yo! Sushi, Brent Cross

e Arectangular layout can be most suitable larger restaurants, the dimensions can be as large as space allows.
e The complete kitchen can be located in the centre giving customers a good view of the food preparation area.
e By using the twin lane sushi conveyor good access to the kitchen area is achieved.

¢ The layout can be arranged to suit your specific requirements.

e Standard lengths for each side are from 1.7m to 25.1m in 0.6m increments, over outside of conveyor.

e Drive an idler ends are 0.55m long and straight sections are 2.4m, 1.2m and 0.6m long.

e Support frame, footrest, cladding are optional.

e Customer counters are supplied in Corian, wood, glass etc.
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