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Ring in the New Year with Efficient Foodservice Equipment
WINTER EDITION

As the days grow cooler, a new year is upon us, signaling the perfect moment to embrace 

trends and seize opportunities of seasonal menus and events that bring guests together. 

Create a warm and welcoming atmosphere for your guests with premium foodservice 

equipment that enhances your offering and operations with advanced efficiency, design, and 

performance.

BROWSE THE
LOOKBOOK.
Scan the QR code with 
your phone camera.

Stay Social
springusa@springusa.com/SpringUSA

/SpringUSA springusa.com
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New LevelON A     WHOLE 
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Radiance All Glass Chafer

2572-8/38
6 Qt. Round, Titanium

Radiance All Glass Chafer

2574-6/23
6 Qt. Square, Titanium

Towers Range Holder

XC1125-8

Titanium

Radiance Stand

S574-6/23 

Square, Titanium

MAX Induction Range

SM-651R

Drop-in, 650 W

Induction DOT

SM-360R

Drop-in, 360 W

(Shown on Previous Page)

Radiance All Glass Chafer

2571-8/11
10 Qt. Full-Size, Titanium

Radiance Stand

S571-8/11
Full-Size, Titanium
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iLume Infrared Heat Lamp

2791-ILT400
Multi-positional, 400 W

LoPRO Induction Range

SM-300LP
Hold-only, 300W

Servella Lid Holder
9081

Servella Buffet Server
4 Qt. Black

2271-8

Ironlite Professional 
Cookware
Red, 7.2 qt 8658-5/28

Gray, 7.2 qt 8658-9/28

Black, 7.2 qt 8658-8/28

Black, 2.7 qt 8656-8/28

Servella
4 qt, Square
2274-5/23

Hold-only, 300W
SM-300CR

Unlimited Induction 
Range

The Lights
TURN DOWN

(Shown on Next Page)
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Countertop Cooling Unit
Please Inquire

Mini Serving Cart
SC4026

Utensil Rest, Oval
M3557-28

Gatsby Buffet Cabinet

CDC7332
Hidden Induction & Frost Top

Servella
4 qt, Square
2274-5/23

Servella Lid Holder
9081

Servella Lid Holder
9081

During the cool winter 

months is the perfect time to 

embrace the season’s natural 

chill. Our frost top tables and 

countertop cooling units bring 

a refreshing touch to your 

buffet, echoing thecrispness 

of the season.

Delta Beverage Server
Insulated, 14 oz
17598-5

Multi-Purpose Tongs
9082-3/3

Equipex Chilled Countertop Display
TE58C

A Chill
IN THE AIR
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Roller Grill Convection Oven, 
Half Size
208/240V
FC-60

BOH Series 36” 4-zone 
Flameless Cooking 
Induction Cart w/ Doors

3500W x4
BOH-3500DC

Equipex SA Ventless Hood

350W, 120V
SAV-G Pali

MAX Double Induction Range

5000W, Cook & Hold
SM-251-2CR

Reset your kitchen with sustainable, efficient 

electric cooking and finishing equipment. Designed 

for commercial kitchens, we offer the largest 

selection of induction ranges, ovens, panini grills, 

and finishing equipment to help you create a safer, 

cleaner, and more efficient kitchen operation.

Kitchen of 
the Future Roller Grill Griddle/Plancha

120V
PSI-600

Roller Grill Fryer

120V
RF5S

Roller Grill Fine Grain 
Cast-iron Panini Grill

120V
PANINI

MAX Induction Range

1800W, Cook & Hold
SM-181C
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Vulcano Cookware

Non-Stick Fry Pan, 7 7/8 in.
8478-60/20A

Equipex SA Ventless Hood

350W, 120V
SAV-G Pali

MAX Induction Range

1800W, Cook & Hold
SM-181C

Ironlite Cookware

Deep Caserole Dish w/ cover, Black
8658-8/28

Professional Nonstick Spatula

k2332

Fire Supression MAX Induction  
Griddle Cooking Station

5000W
MCS-59-FPS-SP251G

Endurance Cookware

9-1/2 in. Aluminum Fry Pan
8451-30/24

Down Draft Air Filtration System

350W, 110-120V
AF-350

Built-in Induction Cooking Station

Equipex SA Ventless Hood

Triple Range, 2600W
ICB348-26

350W, 120V
SAV-O Mistral

Roller Grill Pizza Oven

208/240V
PZ 430D

Simple, Simple, 
Ventless Ventless 
CookingCooking
When a traditional 
hood is 
uneconomical, 
impractical, or 
impossible to install.
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MAX Induction Range

2600W, Cook & Hold
SM-261C

Vulcano Cookware

Non-Stick Fry Pan, 9-1/2 in.
8478-60/24A

ENERGY-STAR CERTIFIED 
MAX INDUCTION

Professional Nonstick Spatula

k2332

MAX Double Induction Range

5000W, Cook & Hold
SM-251-2CR

Primo! Cookware

5-ply Sauteuse Pan, 1.5 Qt
8166-60/18

MAX Induction Sizzle Range

3500W, Cook & Hold
SM-351C-FT

Blackline Carbon Steel Fry Pan, 9"D

8481-40/20

We are proud to lead the way with efficient foodservice equipment 

designed to target energy and emissions within back-of-house 

and front-of-house operations. MAX Induction, is the nation’s first 

commercial induction cooktops* to be ENERGY STAR certified.

*select models 2500W+



Roller Grill Panini Grill

208/240V
MAJESTIC
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Set your Majestic Panini Grill to 400-450° 

F. Let your Panini Grill preheat while you 

prepare your sandwich.

Take two slices of bread and brush olive oil 

on one side of each slice of bread and lay 

the oiled side down.

Spread 1 Tbs. of onion jam across the inside 

of one piece of bread. Arrange cheddar 

cheese across one side of the bread. Cut 

apple into thinly sliced pieces and spread 

across sandwich to an amount of your liking. 

Lastly, top with thyme and place bread on 

top, oiled side up.

Place sandwich onto preheated panini grill, 

close the press onto the sandwich and let 

it cook for 2-4 minutes until the bread is 

golden and the cheese is melted.

Let the panini cool off for 1 minute, & enjoy!

Apple Cheddar Panini 
with Onion Jam

Professional Nonstick Spatula

k2332

Equipex SA Ventless Hood

350W, 120V
SAV-G Pali

Enhance your menu with convenient, efficient 

countertop cooking equipment built to make any 

fall favorite comfort food. From warm and crisp 

paninis to delicious caramel apples with bold 

toppings, our high quality line of commercial-

grade equipment will be a revenue-generating 

addition to your operation.

MAX Induction Range

3500W, Cook & Hold
SM-351C

Primo! Cookware

5-Ply Cook & Serve Sauteuse Pan, 4 Qt
8166-60/24

Winter Favorites
With a Twist



Roller Grill Pizza Oven

120V
PZ 430S

LloydPans Grandma Pizza Pan

H76F-16X12X1-PSTK

iLume Infrared Heat Lamp

400W
2791-ILT400

LoPRO™ Induction Range

300W, Hold-only
SM-300LP

Roller Grill Convection Oven, 
Half Size
208/240V
FC-60
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Our Premium Foodservice
Equipment Brands

Spring USA, a global leader 

in food service equipment, 

provides premium products 

& innovative solutions for 

induction cooking, buffetware, 

and custom banquet furniture. 

The first to introduce 

countertop and hidden 

induction to the U.S., Spring 

USA is trusted by industry 

professionals worldwide.

Scan To 
Learn More

EQUIPEX, established in 

1996, delivers high-quality, 

innovative, and value-driven 

solutions to the foodservice 

industry with a commitment 

to professional, personalized 

service. Our products lead 

trends in cooking, holding, 

and food display, addressing 

market challenges effectively.

Scan To 
Learn More

Since 1947, ROLLER GRILL 

INTERNATIONAL has led 

Europe in small foodservice 

equipment, offering a wide 

range of products, including 

toasters, ovens, fryers, 

heated and refrigerated 

displays, grills, griddles, 

crepe machines, waffle irons, 

rotisseries, and more.

Scan To 
Learn More

Through a range of induction 

solutions, Adventys 

offers portable, practical 

and specially designed 

professional induction for, 

restaurants, caterers and 

hotels.

Scan To 
Learn More

Founded in 2001, Versa-

Gard®, a Spring USA brand, 

is the leader in superior food 

shields that showcase and 

merchandise food. Versa-

Gard® is the industry leader in 

innovation of NSF-compliant 

and custom-designed food 

shields. It holds 17 patents for 

its convertible and modular 

systems.

Scan To 
Learn More



Download the full
Spring USA Catalog.
Scan the QR code with your phone 

camera to request your copy.

Spring USA, a global leader in the food service equipment industry, was first to introduce 

countertop induction, induction cookware, and functional banquet furniture to the United 

States. Known for their innovation and design of reliable, durable and beautiful products, 

Spring USA specializes in induction cooking & warming equipment, buffetware, mobile cooking 

stations, and custom-built tables with hidden induction and cooling elements. Chosen by 

industry professionals worldwide, Spring USA’s commitment to quality is unwavering and 

unmatched. Spring USA is the exclusive distributor of Skyra products in North America.

LEARN MORE, VISIT US: WWW.SPRINGUSA.COM
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