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Overhead Food Warmers

Keep your food warm without drying it out with the Merco Savory Overhead Food Warmers.
Merco Savory uses scientific glass heating elements for high efficiency food holding. This
allows the food to stay hot and moist in any pass through situation. The 8 inch width is 
perfectly designed for maximizing the
heat pattern of standard 20" pass
throughs. Merco Savory has got it
covered with the Overhead 
Food Warmers.

Hot Food Servers

Merco’s Hot Food Servers feature the ultimate in ergonomic design, with heavy-duty
construction, sturdy door, and easy to read and use temperature controls to keep food
warm without overcooking. Available in both free-standing and built-in configurations,
all models are ultra-efficient and have individual thermostatic heat control and ther-
mometer for each drawer. Thermometers feature exclusive “critical food-holding zone”
indicators.
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Warm Up 
to Quality
You've mastered the

art of preparing hot

dishes. But how about

keeping them hot?

Merco Savory makes it

simple. We offer the

ultimate food holding

power with a complete

line of superior food

warmers in models and

sizes to suit every

need.

With Merco Savory on

your kitchen crew, you

can cook ahead to beat

the inevitable lunch and

dinner rush! 

Our stylish warmers

deliver gentle heat

evenly, keeping any

morsel on your menu

hot and moist with

fresh-from-the-oven fla-

vor and appearance.

Perfect for restaurants,

convenience stores,

cafeterias, 

concession stands,

food courts... anywhere

first-class hot food

holding is required!

Fried Food Holding Station

Reduce your waste and improve
your profits by extending the life
of your fried foods. Fried foods
stay hotter and maintain their
crisp texture longer in the FFHS.
With its wide landing and 
versatile divider system the
FFHS can keep a variety of fried
products at their peak serving
temperature.

Thermal Shelves

Dress up your buffet or serving area with Merco Savory thermal
shelves. Whether it’s our black anodized, built-in, or standard
aluminum finish the Merco Savory thermal shelves’ heavy-duty
construction and world-class appearance will do the job. The
welded seams keep spills out for years of safe use. Custom jobs
aren’t a problem, either. Merco Savory has the widest array of
shelves in the industry. The thermal shelves can be ordered in
one-inch increments up to 36 inches deep and 84 inches wide.

Contempo® Warmer Lamps

Merco’s Contempo® Warmer Lamps offer graceful, dramatic styling to any foodservice operation.
They are available in a rainbow array of high-gloss colors. Durable long-life finishes are designed
for easy cleaning and are unaffected by
heat and grease vapors. All shade styles 
are available with either direct wire-in or
Trac-Heat® track mounting system to suit
your needs.

Free Standing Bulb Warmers

Keeps cooked foods fresh and appetizing – from 
preparation to serving! Available in exciting Contempo®

Colors, Merco’s Free-Standing Bulb Warmers are made
of specially selected aluminum alloys for long life and
easy cleaning. Models are available in 1, 2, and 3 bulb
configurations, with adjustable bulb height. Includes a
standard 6-foot cordset with inline On/Off switch 
positioned out of the heat zone for longer life.


