
Model Brand Power Dimensions Volts
(W x D x H in mm)

RMS510TS Menumaster 1000W 508 x 419 x 311 220 V

• 1,000 Watts or Cooking Power

• 60:00 Electric Touch Timer

• 20 Programmable Menu Settings

• 5 Power Levels

• 3 Cooking Stages

• 6:00 Dial Timer, 100% Power, 1 Cooking Stage

Take your guests 
on a 'taste-drive'

Turn a meal into a gourmet delight with the wide variety 

of catering equipment from Celfrost and Roller Grill of 

France. For restaurants, coffee shops, fast food 

industry and caterers in India….suddenly everything is 

so simple…and economical.

and they will know 
the difference

The Celfrost  conveyor toaster offers the flexibility and 
performance to toast bread and buns fast – over 300 slices 
per hour! It utilizes belt speed and not temperature, to 
determine the toasting colour.

• Stainless Steel construction

• Easy to load rack

• Adjustable belt speed to control browning of toasts

• Flexibility to choose front or rear discharge

• Discharge & crumb trays are removable for easy 
cleaning

Celfrost convection ovens allow you to bake, roast, grill, 
broil, cook & hold like a professional. They are well suited 
for cooking or reheating croissants, chocolate buns, 
pastries or cookies, lasagna, baked potatoes and a wide 
variety of fresh frozen or pre-raised savouries.

• Fan assisted heating ensures a quick rise in 
temperature upto 320°C

• Suitable for GN1/1

Conveyor Toasters Pop Up Toasters Convection Ovens

Model Brand Power Dimensions Volts
(W x D x H in mm)

Mr. Hi-Bake Celfrost 2.8 KW 796 x 670 x 580 220 V

Model Brand Power Dimensions Volts
(W x D x H in mm)

Mr. Toast Celfrost 1.94 KW 368 x 418 x 387 220 V

Model Brand Power Dimensions Volts
(W x D x H in mm)

Mr. Pop-Up Celfrost 2.24 KW 460 x 210 x 225 220 V

Mr. Pop Up
Mr. Hi-Bake

The 6  slot  Celfrost pop-up toaster is built to suit the heavy 
duty needs of busy kitchens and restaurants.

• 6 slot toaster

• Stainless Steel construction

• Rounded edge design

• Timer

Mr. Toast
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• 25.5 Liter Capacity (Holds 305 mm Platter)

• Stainless Steel Cabinet & Cavity

• ABS Door

• Tempered Glass Outer Window

Certified Microwave Oven for Commercial Applications from 

RMS510TS

Commercial Microwave Ovens
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Freezers • Showcase Coolers • Reach-Ins • Undercounter Refrigeration • Back Bars • Wine Coolers • Minibars • Ice Cube Making Machines • Food Preparation Equipment 
• Ultra Low Temp Freezers • Water Coolers • Bottled Water Dispensers • Pastry Showcases • Ice Cream Scooping Cabinets • Coldrooms • Supermarket Refrigeration Products 
• Espresso Coffee Machines • Juice Dispensers • Soft Serve Ice-cream Machines • Microwave Combination Ovens • Impinger Ovens • Combi Steamers • Fryers • Ice Flakers

• Sandwich Grillers • Bakery Equipment • Commercial Dishwashers • Bar Blenders • Catering & Cooking Equipment • Blast Freezers/Chillers • Dessert Ingredients 

Visit us at www.celfrost.com

AUTHORISED DEALER / DISTRIBUTOR
CELFROST INNOVATIONS PVT. LTD.
(Formerly, Celsius Refrigeration Pvt. Ltd.)
Corp. Office : 7th Floor, Udyog Minar Udyog Vihar, Phase-V, Gurgaon - 122 016, Haryana, INDIA
Phone : +91 124 4308430 / 4062401. Fax : +91 124 4308431
E-mail : corp@celfrost.com

       Other Offices :

Ahmedabad : 9375933335 Bengaluru : 9590047656 Chennai : 9345509016
Cochin : 9349060306 New Delhi : 9312933066 Haryana : 9017195010
Hyderabad : 9346447254 Kolkatta : 9339761988 Lucknow : 9335174580
Mumbai : 022-25175477/76 Orissa : 9337298974 Pune : 9370573030
Punjab / J&K : 9357615927 Rajasthan : 9351317208 Uttarakhand : 9017195010





Cook perfect sandwiches, paninis, steaks or hamburgers 
retaining all juices and vitamins or grill fish or eggplant in 
the healthiest possible way.

• Cast iron plates for even cooking

• Self balanced upper plate allows you to adapt the 
cooking to the food

A choice of waffle irons from Roller Grill and Celfrost that  
accept  deep-frozen, frozen pre-cooked waffles or  home-
made batter for making  golden crispy waffles.

• Quick and even heat spread 

• Removable drip tray in GES 10

• Thermostat range :  Upto 230°C in Mr. Waffle and 
300°C in GES 10

• The baking plate can revolve 180° in Mr. Waffle

High quality crepe machines for delicious, moist, golden 
pancakes, buckwheat cakes, Indian tempura, sweet 
chillas and more.

• Even cooking with little or no fat

• Ideal for outdoor use

High quality ovens with infrared quartz element and fire 
stone for fast and crispy cooking of pizzas, quiche, 
lasagna, pies (pizza oven function), gratinees, flambies, 
cheese sandwiches (salamander function), bread, tarts, 
focaccia, pastries (bread oven function).

• A 12” fresh pizza in 3.30 minutes or deep frozen 
pizza in 4.30 minutes

• Independent regulation of each set of quartz tubes

• Single door model (PZ 330) or 2 door model (PZ 
660)

The Celfrost  roller grill keeps pre-cooked sausages warm 
and provides optimal output

• All stainless steel construction

•  7 extra-long rollers (4 in front & 3 at the back)

• Separate switch and thermostat control for front 
and back rollers

• Easy to clean and durable

• Humidity & temperature control in Bun Warmer

Ventilated hot cupboards with insulated walls to warm 
quickly and keep warm empty plates or garnished food 
preparation in GN containers.

Temperature upto 85°C.

Celfrost salamanders can be used to defrost, brown, grill 
toasts, gratins, pizzas, oinion soups etc. without pre-
heating. 

• High quality cooking

• Easy to clean

Contact - Grills Waffle Irons Crepe Machines

Fryers Steel Griddle Plates Salamanders

Infrared Firestone 
Pizza Ovens 

Shawarma Grills Hot Dog Grills & Bun Warmers

Bain-Maries Food & Plate Warmers

PZ 330

Model Brand Power Dimensions Cooking
(W x D x H in mm) Surface (mm)

Savoye Roller Grill 2 KW 330 x 385 x 220 260 x 240

Mr.Panini Celfrost 2.2 KW 410 x 305 x 210 340 x 230

Mr. Grill Celfrost 1.8 KW 290 x 305 x 210 218 x 230

Electricals : 220 V

Model Brand Power Dimensions Volts
(W x D x H in mm)

GES 10 Roller Grill 1.6 KW 305 x 440 x 230 220 V

Mr. Waffle Celfrost 1.2 KW 255 x 440 x 320 220 V

GES 10

Model Brand Power Dimensions Volts
(Dia x H in mm)

Miss Crepe Celfrost 3 KW 400 x 200 220 V

Model Brand Power Dimensions Volts
(W x D x H in mm)

FD 80R Roller Grill 3.6 KW 265 x 450 x 370 220 V

Mr. Fry Celfrost 3.25 KW 265 x 430 x 345 220 V

Mr. Fry Celfrost 2 KW 217 x 400 x 320 220 V
(Junior)

FD 80R

These professional fryers are particularly suited for fast 
food restaurants. Suitable for frying chips, fish, onion rings 
in quick succession using minimal quantities oil.

• 8 ltrs. tank size (4 ltrs. for Junior)

• Precise bulb thermostat in stainless steel

• Heat resistant handles in baskets

• Removal parts for ease of cleaning

• Tap in FD 80R for oil drain-out

Model Brand Power Dimensions Volts
(W x D x H in mm)

PSR 600E Roller Grill 6 KW 620 x 450 x 190 380 V

Miss Stir Celfrost 3 KW 550 x 450 x 230 220 V

Model Brand Power Dimensions Volts
(W x D x H in mm)

Mr. Sal Celfrost 2.8 KW 450 x 450 x 500 220 V

Model Brand Power Dimensions Volts
(W x D x H in mm)

PZ 330 Roller Grill 2 KW 480 x 465 x 240 220 V

PZ 660 Roller Grill 3 KW 840 x 465 x 240 220 V

Model Brand Power Dimensions Volts
(W x D x H in mm)

Mr. Shawarma Celfrost 9.9 KW 534 x 607 x 950 380 V

High quality shawarma grills from Celfrost that cook the 
kebabs or meats evenly.

• Suitable for broiler meat with < 400 mm diameter

• Three high efficiency heating elements with 
separate controls

• Each heating element can be adjusted at 3.3kW, 
1.65 kW or 0.825 kW

• Rotation speed : 2.5 RPM

Mini Pizza Ovens

This economy pizza oven from Celfrost can bake pizzas 
upto 16" and are most suitable for small restaurants where 
a pizza is not the only item on the menu.

• Comes with a 15 minute timer

• Baking chamber : 455 x 445 x 57 mm

When using a Celfrost Bain-Marie, the food does not come 
in contact with the heat source but is kept warm as the 
water temperature is maintained upto 100°C by the 
heating element underneath the container.

• Can accommodate separate containers (not 
delivered with the machine)

• Modular and multi-plexable design

Model Brand Power Dimensions Volts
(W x D x H in mm)

Mrs. Marie Celfrost 1.2 KW 355 x 555 x 255 220 V

Model Brand Power Dimensions Volts
(W x D x H in mm)

Mrs. Pizza Celfrost 1.75 KW 580 x 500 x 170 220 V

PZ 660

Model Brand Power Dimensions Volts
(W x D x H in mm)

Mr. Warm Celfrost 0.75 KW 450 x 450 x 850 220 V

Mr. Panini

These steel fry tops from Roller Grill and Celfrost are ideal 
for dosas, chillas, meat , bacon, fish, fried eggs, omelettes 
and a wide variety of Indian tawa preparations.

• Homogenous cooking

• Easy to clean

Mr. Shawarma

Model Brand Power Dimensions Volts
(W x D x H in mm)

Mr. Roll Celfrost 1.4 KW 585 x 330 x 190 220 V

Mr. Bun Celfrost 450 W 604 x 549 x 239 220 V

Mrs. Marie
Mr. Fry

Miss Stir Mr. Sal

Mr. Bun

Mr. Roll

Miss Crepe

Mr. Waffle

Mr. Grill

Mrs. Pizza

Mr. Warm


