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COSSIGA BENEFITS 

Improve the dining experience for ALL

Safely display hot & cold food 

Improve overall food presentation 

Appealing to operators, patients, clients & visitors 

Reduction in energy costs with ceramic heated bases   

Environmentally friendly R290 Gas on cold units  

Offering custom finishes with vinyl wrapping 

3 year conditional warranty

Australia wide service and support 



Create a safe service area with full square glass canopy 

CAFE SOLUTIONS FOR VISITORS AND FAMILIES  



Ceramic Heated Base with gantry lights and sneeze guard for use with any heat conductive container (Model LSCM2-FT)

PRESENT AND HOLD HOT FOOD BEAUTIFULLY 



Encourage healthy eating for residents with ready meals 

READY MEALS TO GO - ASSISTED LIVING & STAFF  



CATERING ANYWHERE 

Ceramic (non induction) heated bases - DROP IN or Counter top 

Create a food service opportunity anywhere 



Cossiga Model DTGOR15 - STAINLESS STEEL (VINYL WRAPPING OPTIONAL) 

TRAY LINE UP - EASY ACCESS



Cossiga Food display solutions - self serve or serve over  

STAFF CANTEENS & CAFETERIAS



Non induction - Heated bases for hot food holding from 1 x 1/1GN up to 6 x 1/1 GN - suits any heat conductive container 



Fan Forced Cold Wells from 2 x 1/1GN up to 6 x 1/1 GN - adjustable well depth for deep bowls   



Mobile hot & cold food display solutions - CUSTOM COLOUR FINISHES AVAILABLE 

HOSPITAL CATERING



Fan Forced Cold Wells from 2 x 1/1GN up to 6 x 1/1 GN - adjustable well depth for deep bowls   



Freestanding cold, hot or ambient cabinets - can be made to look counter top by paneling the front 



High volume grab and go cabinets - hot or cold - 600 -1500mm wide - any colour finish available 



making food look great 

FOOD DISPLAY SOLUTIONS

Contact Andrew Sinclair - 0448 687 123
andrews@cossiga.com 




