Ovation Buffet Station
Designed to Fit.
Built to Last.

Model No.- RCH21LB11

| www.sicoinc.com |

SICO
QUALITY
®

Quartz Top
Made from high strength, NSF
certified, Wilsonart Quartz.
Very high stain, scratch,
and chip resistance.

To win in the highly competitive hospitality market, you have got to create
unforgettable guest experiences. SICO® Ovation Buffet Stations feature
must-have accessories and eye-catching designs that allow them to be used
without linens. Impressive style with practicality for all your catering functions,
they are mobile and a smart long-term investment for your facility.

Multi-Functional

Power & LED Lighting

Choose from seven unique styles.
Display your food and b
 everages
Each style is tailored to your chef’s and
beautifully with energy saving
your guests’ needs. Mix and match to
LED lighting. Recessed duplex
create your own unique space.
receptacles available for power.

Ovation Features
Quartz Top
Armor-Edge® Bumper
Stainless Steel Fascia
Laminate Body Finish
Frosted Glass Shelves
Storage Cabinet
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FEATURES & BENEFITS
Buffet Body
Exterior Laminate Body Finish:
Customize your station to be
unique with sophisticated looking
laminated options to choose from
with either black powder coat, or
stainless steel fascia and
trim accents.
Decorative Fascia: Full
wraparound black or brushed
stainless steel fascia for an
enhanced stylish look.
Cabinet for Storage: Large space
hidden from guests’ view.
Two 3/8” (1cm) Thick Frosted
Glass Shelves: Glass shelves are
perfect for showcasing decorative
items and for guest plating
convenience. Glass shelf removes
for ease of cleaning.
LED Lighting: Energy saving
LED lighting located above glass
shelves complements the unit’s
design and elegance.
Heavy-Duty Steel Frame:
1” (2.5cm) square 14ga inner steel
tubing provides a strong and
durable foundation for day-in and
day-out use.
Caster Transport: Six 4” (10cm)
diameter non-marring ball bearing
swivel casters allow stations to move
in and out of action with ease. (Four
casters on Side Stations)

Buffet Surface

Space Design

Quartz Top: Provides superior
scratch and stain resistance.
NSF Certified, 0.79” (2cm) thick.
14 standard quartz counter top
options to choose from.

Take advantage of our FREE space
design service to determine the
optimal layout and number of
products for your space.

Armor-Edge® Bumper: Protects
the top with an incredibly tough
edge to take hard everyday use
without damage.

Warranty

Customize: Make your surface
perfect for your needs with
practical appliances and
accessories.
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1-Year Warranty: Against
manufacturer’s defects.
Lifetime Warranty: On all welds.
Visit www.sicoinc.com for all
warranty details.
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OPTIONS

The SICO® Ovation
Buffet Station can be
customized to fit your
specific needs. Choose
from seven standard
options to get the next
big event cooking.
Unique features and
styling are sure to make
any chef feel right
at home.

Warming
Configured with up to three
350 watt warmers per unit.
Seven warming temperature
ranges from 95 to 194
degrees Fahrenheit (35 - 90
degrees Celsius). Induction
with advanced electronic
temperature controls are
easy-to-use. Utilizes the latest
induction technology that is
more energy efficient, cleaner,
and cost effective than gas or
radiant units.
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Multi-Purpose
No attachments on this base
model. It can be used for
serving, storage, or display.
Add any surface attachment
to make it your own. Two
recessed duplex receptacles.
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THINK BIG!

Side Stations

Carving

Cooking
Configured with two
cooking units, 1800 watts
per induction unit. Cooking
temperature ranges from 95
to 450 degrees Fahrenheit
(35 - 232 degrees Celsius).
Food trays and utensil
holder for condiment and
utensil storage. Made of
stainless steel for durability.
Removable for ease
of cleaning.

Configured with two warming
units, 350 watts per induction
unit. seven warming
temperature ranges from 95
to 194 degrees Fahrenheit
(35 - 90 degrees Celsius).
Also two 250 watt heat lamp
units. Lighting from heat lamp
preserves foods temperature
so it’s fresh and ready to
serve. A heated carving tray
for ample carving surface
area. Made of stainless steel
for durability. Removable for
ease of cleaning.
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Add a side station for extra
work surface and storage.
Optional Lowerator® Unit
is an unheated s elf-leveling
dispenser designed to p
 revent
stacks of dishes from s ticking
in the down position, or
releasing u
 nexpectedly. Tube
capacity: 72 plates, or 36
bowls, or 54 cups or g
 lasses.
Adjusts to a
 ccommodate a
variety of dishes 9.25”-11.875”
(23.5cm–30cm) in d
 iameter.
Lowerator® Lid offers
protection from contaminants
during storage.

Food & Beverage
Ice bin with built-in drainage
made from frosted acrylic.
Bowl keeps food and
beverages cold and allows
melted ice to drain out. Easy
removal for washing. Drip pan
underneath is embedded
with LED lights that highlights
your display and wont
capture condensation.
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CUSTOMIZE
Choose Quartz Surface
Stylish and strong surface with performance features that you can
customize to compliment your events. Choose from 14 o
 ptions or
go to Wilsonart.com to view many more.
Quartz Available in 0.79” (2cm) Thickness
Chillkat

Manhattan

Vesuvius

Lazio

Lyra

Aurora

Versailles

Adastra

Nakasendo

Kolams

King’s Crown

Via Augusta

Tellaro

Marrara

Choose Body Laminate
Choose from nearly 200 standard high pressure laminates for a
custom look. Visit www.sicoinc.com for a complete list of standard
options. Choose to personalize your buffet stations.

Choose from almost 200 standard laminates

Choose Fascia & Trim
Compliment your buffet’s design by choosing the fascia and trim finish.
Make your buffet station pop by mixing and matching.

Black Powder Coat

Stainless Steel
*All colors are representative only
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SPECIFICATIONS
Ordering Information
Description

Model No.

Power Supply

Weight

Ovation Multi-Purpose Station

RCH21?B?1

120V AC Only

550 lbs. (250kg)

Ovation Food & Beverage Station

RCB21?B??

120V or 240V AC

599 lbs. (272kg)

Ovation Warming Station

RCA21?B??

120V or 240V AC

564 lbs. (256kg)

Ovation Cooking Station

RCC21?B??

120V or 240V AC

564 lbs. (256kg)

Ovation Carving Station

RCL21?B??

120V or 240V AC

570 lbs. (259kg)

Ovation Side Station

RCG21?B?0

n/a

300 lbs. (136kg)

Ovation Lowerator® Side Station

RCQ21?B?0

n/a

375 lbs. (170kg)

283150

n/a

4 lbs. (2kg)

Ovation Buffet Station Cover

? = Customization Option

In-Use Dimensions
A

Description

B

C

D

Overall Length

Overall Width

Overall Height

Shelf Height

Ovation Multi-Purpose Station

79" (200cm)

34" (86cm)

35" (89cm)

18" (46cm)

Ovation Food & Beverage Station

79" (200cm)

34" (86cm)

35” (89cm)

18" (46cm)

Ovation Warming Station

79" (200cm)

34" (86cm)

35” (89cm)

18" (46cm)

Ovation Cooking Station

79" (200cm)

34" (86cm)

35” (89cm)

18" (46cm)

Ovation Carving Station

79" (200cm)

34" (86cm)

35” (89cm)

18" (46cm)

Ovation Side Station

33" (84cm)

33" (84cm)

35” (89cm)

n/a

Ovation Lowerator® Side Station

33" (84cm)

33" (84cm)

40" (102cm)

n/a

Ovation Buffet Station Cover

81" (206cm)

36" (91cm)

32" (81cm)

n/a

A

SICO OVATION
®

B

C
D
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WANT TO FIND OUT MORE?
Visit www.sicoinc.com to see more from our
wide variety of innovative products.
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