
MODULAR F&B CONCEPT
A standardized table system with an easy "plug and play" of action devices

Change from live cooking, buffet to bar setups 
without any tools

CATERING COFFEE BARLIVE COOKING



KEY BENEFITS
• livecookintable® is Made in Germany

• Versatility to match any design and cuisine

• Flexibility to be used across any pro-
   perty inside or outside

• Durability and long lasting thanks to         
  quality materials

• Efficiency by concept, high power                   
   and workflow

• Mobility and compact storability

• Sustainability as made out of 
   recycled material

DEVICES from cooking to hot-holding, grill, chill, etc.

FURNITURE to complement
the setup

DESIGN the setup in many different ways

"Mix + Match" - Collection

TABLES
Stainless steel frames with exchangable table tops,
either open or cladded, on castors or as pop-up solution

Professional

Induction Hot + Chill Multipot Airwall Battery Cart

Moove Xcross

2-Zone Induction Hob Compressor Cooling and 
Electric Hot Holding

Cooking, grilling, frying, 
steaming etc. is possible with 
our award winning Multipot 

Mobile air 
purification sysem

Full buffet and live cooking
on mobile battery power 

THE SYSTEM


