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KITCHEN EQUIPMENT

TWO DOOR REFRIGERATOR

Features

The TurboAir Double Door Refrigerator is an exceptional
refrigerator with a large capacity.

» Capacity: 49 cubic ft.
o Exterior Dimensions: 54.4" x 31.5" x 82.2"
* Interior Dimensions: 49.7” x 25.2" x 60"

« Power - 110V

SINGLE DOOR REFRIGERATOR

Features

Commercial single door refrigerator on Casters.

« Commercial single door refrigerator on Casters.
* Dimensions: 79.5" tall X 26" wide X 32"

e Power- 110V




KITCHEN EQUIPMENT

CHEST SINGLE DOOR FREEZER
Features

% Atosa Solid Top Freezers are uniquely designed for perfect
- storage of all types of frozen merchandise and seasonal
specialties.

» Capacity: 15.9 cubic ft.

* Maintains -10°F(-23.33°C)to -1°F.

 |deal for both ice cream and frozen food

e Exterior Dimensions: ‘W60 1/4 xD 26 1/2 x H 32 2

« Power - 110V

DEEP FRYER - TWO BASKET
Features

+ Tube-fired, 3 cast iron burners rated at 38,000BTU/hr
each

+ 50 Ib oil capacity

+ Thermostatic control with 200 to 400 F range

+ Millivolt temp control with 100% safety shutoff
+ 6" adjustable legs standard

> + 151/2" wide x 30 1/2” deep x 45 3/4" high

b ¢ ** Propane not included **




KITCHEN EQUIPMENT

6 BURNER STOVE W/OVEN

Features

 Commercial 6 burner stove with oven
4 Oven racks / 4" Casters
 Dimensions: 36” x 27.5” x 36”

** Propane not included **

4 BURNER STOVE W/OVEN

Features

 Commercial 4 burner stove with oven
* 4 Oven racks / 4" Casters
 Dimensions: 24” x 32” x 36"

** Propane not included **

WORK TABLE WITH UNDERSHELF

Features

Used in every commercial or professional grade kitchen.
Easy to wash down and clean.

* 6’ x 24’ stainless table 35" height




KITCHEN EQUIPMENT

CONVECTION COMMERCIAL OVEN

Features

» Standard depth with thermostatic control temp range
150°F — 500°F.

 Electronic ignition 2-speed fan. 140,000 BTU.

* 4 Ovenracks/ 4" Casters

* Ignition & Fan Power-110 v

** Propane not included **

PANCAKE GRIDDLE
Features
» Flat Pancake Griddle 20” x 36"

** Propane not included **




KITCHEN EQUIPMENT

7

5 GAL PROPANE TANK

Features

* 5 gallon (20 Ibs)

» Propane Cylinder with OPD Valve (Overfill Protection
Device)

« Without Gauge

FIRE EXTINGUISHER

Features

» Extinguishers are certified and compliant with state laws

** Booths for handling propane are required by law **

FIRE EXTINGUISHER - CLASS K

Features

» Specifically to fight some of the toughest fires—hot
grease, cooking oil and fat fires in the kitchens and food-
prep areas

** Booths for handling cooking oil are required by law **



BOOTH EQUIPMENT

TABLE

Features

« 8ft wide
« 30”(D) x 30”(H)
« Without Cover

FOLDING CHAIR
Features

P— * White chair
/ * Without Cover




RENTAL ORDER FORM

Booth #

Vendor Name

Item Rental Price Qty Total

TWO DOOR REFRIGERATOR $ 664.53 /3 Days

SINGLE DOOR REFRIGERATOR $ 510.45 /3 Days

CHEST SINGLE DOOR FREEZER $ 434.40 /3 Days

DEEP FRYER - TWO BASKET $ 452.67 /3 Days

6 BURNER STOVE W/OVEN $ 375.60 /3 Days

4 BURNER STOVE W/OVEN $ 375.60 /3 Days

WORK TABLE WITH UNDERSHELF $ 279.30 /3 Days
CONVECTION COMMERCIAL OVEN $ 818.64 /3 Days

PANCAKE GRIDDLE $ 388.26 /3 Days

FIRE EXTINGUISHER $ 50.82 /3 Days

FIRE EXTINGUISHER - CLASS K $ 86.67 /3 Days

8FT TABLE $ 45.00 /3 Days

FOLDING CHAIR $ 18.00 /3 Days

5 GAL PROPANE TANK $ 83.16 /Each

All items include delivery and installation. Sub Total

Delivery and installation will be completed before the event begins.

Please note that damage or loss of rental items may incur additional

charges. Tax 7.75%
In addition to paying the full amount for the rental item, you must agree

to submit credit card information.
Total Amount

Please fill out the order form and submit it by email.
ORDER DEADLINE SEPTEMBER 15, 2025

apply@chamac-fest.com



	Booth: 
	Vendor Name: 
	Total 66453  3 Days: 
	Qty 51045  3 Days: 
	Total 51045  3 Days: 
	Qty 43440  3 Days: 
	Total 43440  3 Days: 
	Qty 45267  3 Days: 
	Total 45267  3 Days: 
	Qty 37560  3 Days: 
	Total 37560  3 Days: 
	Qty 37560  3 Days_2: 
	Total 37560  3 Days_2: 
	Qty 27930  3 Days: 
	Total 27930  3 Days: 
	Qty 81864  3 Days: 
	Total 81864  3 Days: 
	Qty 38826  3 Days: 
	Total 38826  3 Days: 
	Qty 5082  3 Days: 
	Total 5082  3 Days: 
	Qty 8667  3 Days: 
	Total 8667  3 Days: 
	Qty 4500  3 Days: 
	Total 4500  3 Days: 
	Qty 1800  3 Days: 
	Total 1800  3 Days: 
	Qty 8316  Each: 
	Total 8316  Each: 
	TotalSub Total: 
	TotalTax 775: 
	TotalTotal Amount: 
	Qty 66453: 


