
PROFESSIONAL SERVINGWARE

Project Name: Item #: Quantity:

The first cookware + buffetware in one, Venice professional servingware combines the 
function of cookware and chafing dish with optional inserts. Constructed of premium, high-
quality materials with a chic pattern finish, Venice is the premium choice for restaurants, 
hotels/ resorts, casinos, stadiums/ arenas, catering events, or any other premium buffet 
environment.

SKU FINISH

8858-2-28 White

8856-2-28 White

DESCRIPTION

FEATURES

All Spring USA chafers & cookware are 
constructed of premium, high-quality  
materials and are designed to retain their 
original performance and luster. That’s 
our guarantee and we back it by a limited 
lifetime warranty. Visit springusa.com/
warranty for full details & restrictions.

• Cookware & buffetware in one! Optional
inserts maximize serving space, streamline
replenishment, reduce storage needs, and
elevate your presentation

• Safe for use with induction, electric, sterno, or
stove top

• FOREVER CHEMICAL FREE - No PFOS,
PFOA, or PTFE (Teflon)

• Stylish textured patterns in matte white or
gray

• Glass dome cover included for an elegant
presentation

• Transfers and retains heat evenly without hot
spots

• Antimicrobial brushed solid brass accents
and breathable handles

• Use of nylon/wood utensils is recommended
for warranty coverage
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8858-9-28 Graphite

8856-9-28 Graphite

CAPACITY

7.4 qt

4 qt

7.4 qt

4 qt

• 4 mm glass cover with knob (SKU:
357-5-28)

• Cover/utensil holder (SKU: #9080*3)
• Nylon tools (See Spring USA

Catalog)
• 4 qt deep insert, gold rimmed

(SKU: 370-90-28)
• 2 qt shallow insert, gold rimmed

(SKU: 371-90-28)

WARRANTY

AVAILABLE ACCESSORIES

PATTERN

Striped

Striped

Large Diamond

Small Diamond
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SPECIFICATIONS

NOTES & CONDITIONS

1. Use only with nylon tools and utensils to protect the interior coating and maintain
manufacturer’s warranty.

2. When using on a SmartStone® Induction System, controls should always be set on the
‘Low’ or ‘Low-Med’ setting at the beginning of the serving cycle.

3. Allow cookware to cool completely before washing. Clean with warm, soapy water and
a soft sponge or cloth. Avoid using abrasive scrubbers or harsh cleaners, as they may
scratch or damage the ceramic coating.

4. Although our ceramic cookware is dishwasher safe, we recommend hand washing to
preserve the non-stick surface and extend the product’s lifespan.

5. Although stacking not recommended, if stacking is necessary, place a soft cloth or
Spring USA insert between each piece to protect against scratches and chips.

6. Store your Spring USA Professional ceramic cookware in a cool, dry place. Do not
place heavy items on top of vessels, as this may cause cracking or chipping.

MODEL DIMENSIONS SHIPPING DIMENSIONS 

8858-2-28 11.0" Dia x 4.75"H, Weight: 4.9 lbs 12.0"L x 12.0"W x 5.5"H, Weight: 5.4 lbs

8856-2-28 11.0" Dia x 2.75"H, Weight: 4.1 lbs 12.0"L x 12.0"W x 4.0"H, Weight: 5.0 lbs

8858-8-28 11.0" Dia x 4.75"H, Weight: 4.9 lbs 12.0"L x 12.0"W x 5.5"H, Weight: 5.4 lbs

8856-8-28 11.0" Dia x 2.75"H, Weight: 4.1 lbs 12.0"L x 12.0"W x 4.0"H, Weight: 5.0  lbs




