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  Versitop Features
•   Constructed from 1/1GN size Black Glass Panels
•   Temperature of each panel set between 90°C - 100°C
•   Even temperature over the entire surface area
•   Suitable for any shape or type of heatproof dish
•   Gantry models with quartz heat lamps & screen
•   Connect to any standard power outlet

Versitops are available in 1, 2, 3 and 4
Gastronorm (GN) sizes, with or without
gantries and all models are designed to
accept the interchangeable range of
accessories shown overleaf.

  Versitop Benefits
•   Keeps food hot at the right temperature
•   Safe - no exposed elements, hot water or steam
•   Completely sealed panels - easy to clean
•   Hygienic - toughened glass panels easy to sanitize
•   Flexible - units can be removed from bench when not in use
•   Economical - low purchase and maintenance costs

Model FTBC2

Model FTG2



Display & Serve Hot Roast Meats from this Smart, Efficient & Hygienic Countertop Unit

  Versitop Features
•   2 Black Tempered Glass Heated Panels (1/1GN size)
•   Each Panel Factory Set to 95°C
•   Quartz Heated Gantry with Safety Heat Lamps
•   Perspex Sneeze Screen
•   Versitop Carving Plate Accessory
•   Low Power Consumption – only 600 watts
•   Complete with 10amp Cable & Plug

  Other Versitop Accessories Available
•   FTBH: Bag Holder: Ideal for Hot Roast Rolls

•   FTBA: Bain Marie Adapter: Securely hold Gastronorm Pans in place

•   FTCS: Chip Dump: Hold Cooked Chips at Serving Temperature

Code: FTG2_FTPC

Versitop - Carving Station

Larger Versitop Units also available
in 3 x 1/1GN and 4 x 1/1GN Sizes



Transform your hot buffet presentation

Code: SFD2*

In-Counter Versitops

A minimum clearance of 30 mm
below each unit is required to allow
for cable exit. GN containers not
included.

In-Counter Units Models SFD1, SFD2, SFD3, SFD4

In-Counter Versitops are designed to maintain cooked food temperatures. They are not induction type units and can be 
used with any suitable heatproof food container. All units are supplied with a control box for fitting by the installer, complete 
with 10 amp cable and plug.

In-counter Versitops have a 20 mm flange to support the unit, and a control box with illuminated on/off switch and
temperature controller. The surface temperature of the panels is adjustable to a maximum of 120ºC. The control box is
connected to the underside of the unit by approximately 1.5 metres of cable.

Model Specifications

Length mm

Height mm

Depth mm

Power kw

Electric supply amp

No. Panels

*Sneeze screens and serving containers not included

SFD1

374.5

40

579.5

0.3

10

1

SFD2

702.5

40

579.5

0.5

10

2

SFD3

1030.5

40

579.5

0.7

10

3

SFD4

1358.5

40

579.5

0.9

10

4



Model FTPG2
2GN Polar Panel Unit with 

Illuminated Gantry

COLD UNIT

Versitop Cold Wells
Keep salad and buffet bars cold this summer

Cold Units Models FTPG2, FTPG3, FTPG4

These economical mobile counter top cold wells utilise
Polar Plates that provide a steady flow of cold air for a
minimum of two hours in order to keep food chilled.

The sealed Polar Plates are ‘charged’ overnight in the
freezer and then placed on the base of the Cold Well under
the illuminated sneeze screen. Containers and platters of any
style can then be placed on top ensuring  food temperatures
are maintained.

If a longer meal service is needed, simply
replenish with additional chilled polar plates.

Perfect for the functions, these units can be
clothed to integrate into any buffet.

Operators love the flexibility as these portable Cold Wells
can be used any where food has to remain chilled,
even if no power is available.

Available in a variety of sizes and with new stock arriving
shortly, these unit are a must have for all Caterers as
summer is fast approaching.

Model Specifications

   FTPG2           FTPG3         FTPG4

Weight kg     15                20               24

Length mm    750             1080           1410

Height mm    470              470             470

Depth mm    555              555             555

Power kw   0.015          0.015          0.015

Polar Plates      2                  3                 4

Polar plates must firstly be charged for 12/24 hours in a
deep freeze. They are then placed instide the well where
they give off a steady flow of cold air for a minimum of two
hours. Once used, other polar plates can then be substituted
thus keeping the well cold.



Versitop Plus
Counter Hop Tops with Temperature Control

YOUR LOCAL SUPPLIER IS:www.versigen.com.au
1300 653 330
sales@versigen.com.au

  Versitop Plus Features
•   Variable heat control to maximum 110°C
•   Manufactured in mild steel to improve appearance
    and operating life
•   Stainless steel finish and other colours available
•   Range of accessories available

  Versitop Plus Benefits
•   Keeps food hot at the right temperature
•   Safe - no exposed elements, hot water or steam
•   Completely sealed panels - easy to clean
•   Hygienic - toughened glass panels easy to sanitize
•   Flexible - units can be removed from bench when not in use
•   Economical - low purchase and maintenance costs

Model VTG2
2GN Versitop Plus with 

Heated Gantry

Model VTG3
with Chip Dump (FTCS)

& Bag Holder (FTBA)

Versitop Plus units are finished in 
brushed stainless steel as standard. 
Other colours (including copper 
hammertone shown) are available to 
order.


