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Tables and Sinks
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Features

o Everything you need for an efficient expediting station in a convenient kit
o 24"x48" 16-gauge stainless steel work table

o Includes double deck overshelf and 18-gauge stainless steel undershelf

o 42"long, 120V, 1050W strip warmer with toggle controls

o (4)5" casters included, 2 with brakes

Certifications

@ NSF Listed c E CE Marking 5-15P

55P

Qty:

ltem #: 600TE2448DS

Regency 24" x 48" Expeditor Table with Double Overshelf,
Strip Warmer, and 1 Undershelf

v

Technical Data

Length

Width

Height
Backsplash Height
Voltage

Wattage
Backsplash
Brakes

Casters

Material

© 2025 Regency Tables & Sinks

48 Inches

24 Inches

66 Inches

Without Backsplash
120 Volts

1050 Watts
Without Backsplash
With Brakes

With Casters

Stainless Steel
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Technical Data

Mobile

NSF Listed
Features With Overshelf

With Strip Warmer

With Undershelf

Number of Casters 4 Casters

Overshelf Capacity 6201b.

Plug Type NEMA 5-15P
. Type 304

Stainless Steel Type Tpe 430

Table Capacity 560 Ib.

Table Style Undershelf

Tabletop Material Stainless Steel

Carts
Type Expeditor Tables
Undershelf Capacity 3401b.

Notes & Details

Speed up order efficiency with this Regency 24" x 48" expeditor table kit! Having a dedicated expediting station that you can
wheel to different areas is a great way to boost efficiency and adapt to changing needs in your restaurant, but designing, sizing,
researching, and ordering all of the components needed to make one takes valuable time and work. With this pre-sized kit, you
can order everything you need to get a new expediting table set up and working in no time with minimal effort and stress!

A Servlt 42", 1050W strip warmer provides the power needed to keep finished orders at safe holding temperature while they
wait to go out to hungry customers. This strip warmer features a heavy-duty stainless steel housing and built-in toggle controls
to make operation as simple as flipping a switch, while the metal-sheathed calrod element and aluminum reflector work to
provide precise heat that keeps food hot and other surfaces cool. The included power cord and NEMA 5-15 plug works with
any standard 3-prong wall outlet, so you won't need to call the electrician, either.

A Regency stainless steel work table serves as the base for this station. Featuring a 24" x 48" table top made from 16-gauge
stainless steel and a set of 1 5/8" stainless steel legs, it can support approximately 560 Ib. Above the work table, a 12" deep
stainless steel double deck overshelf provides a convenient place to mount your strip warmer, while also giving a bit of
overhead storage for garnishes, hand tools, plates, and other commonly-used items. Below the work table, an 18-gauge
adjustable work table undershelf provide space to store anything else your station requires. The overshelf can support
approximately 620 Ib. (380 Ib. on top, 240 Ib. on bottom) while the undershelf can hold 340 Ib.

The undershelf and overshelf use type 430 stainless steel. Type 304 stainless steel is used on the work table, which provides
extra durability where it's needed most, while giving extra protection against rust and corrosion. The kit comes unassembled,
but is easy to put together thanks to the simple and intuitive set screw installation. And to make your table mobile, it comes
with a set of 5" casters (2 with brakes). Hardware for mounting the overshelf to the table is sold separately.

/A WARNING: This product can expose you to chemicals including Lead and Nickel, which are known to the State of California to cause cancer and birth defects or other reproductive harm. For more information, go to
WWW.p65warnings.ca.gov.
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https://www.p65warnings.ca.gov/



