HOT

NEW

PRODUCT

The Roxy Twin package is ideal for the medium sized business looking to turnover a range of different menu
items and turn tables quickly. The twin deck oven holds 54 rocks, with 27 on each deck. The rock decks are
independently heated so during quiet periods one deck only may be operated saving you money on energy.
WOW a great deal more customers with the Roxy Twin package. Get the edge over your competitor, increase
footfall, improved average spend, increased customer visits, reduced staff costs and profit from the more
affordable Black Rock Grill Roxy Range.
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Perfect for Steaks, Burgers, Seafood, Poultry, Fajitas, Ribs, Vegetarian
meals, exotic meats and much much more

54 rock capacity oven

Twin deck with each deck holding 27 rocks

Counter top unit — optional floor stand available

Thermostatic temperature control 0°Cc-450°C

Independent deck temperature controls which better facilitates
meats and seafood’s

12 Month Warranty

Electric

Includes:

CoCQCOC

54 Rocks (NSF certified food safe)

54 Porcelain platters GP10 style

54 Stainless under plates

Rock shovel for removing rocks

54 Table talkers

500 meal flags

100 disposable paper bibs

Box of sea salt flakes

Operating manual

Staff training DVD, manual & Risk assessments
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Available Accessories

=  Floor stand

Technical Specifications

Model Height(mm) / (inch) Width(mm) / (inch) Depth(mm) / (inch) Power(kW) Ampsat240V Weight(kg) / (Ibs)
ROXY TWIN 490 / 19.5 745 [ 29.5 695 / 27.5 8.7 37 —single phase 73 /161
Operating Temperature Design gross weight capability(kg) / (Ibs)
0°C-450°C 250/ 552
You can choose Black Rock Grill products with confidence. The Roxy range is

Sales Tel: +44 (0) 1256 359858 Fax: +44 (0)1256 811593 backed by the reassurance of a comprehensive worldwide one-year parts &

web: www.blackrockgrill.com labour warranty.

email: info@blackrockgrill.com Black Rock Grill Limited ﬁ
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