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programmes.
= Mania] cooking wi ing mades: C 3N°C
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260°C.
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different cooking needs.
* Intemal temperature controlied cooking with a probe. (optional)
« CLIMA, automatic measurement and control system for humidity
levels in the cooking chamber.

OPERATION

- Blectronic Touch sensitive control panel.

- High-visibiity aiphanumeric display.
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« Programmatle automatic pre-heating.
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Offor: Radisson Blu Hotal-04_04 Offer Date: 120602013
Zone: KITCHEN
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6 2w 260 W ©
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= Generic Terms Of Sale
296,00 0.00 0,00 0.00 0,00 732 0.00 0,00
Governing Terms: M mmunmm«uuamml-m e 1ema and condtions Merein Tnese
© VEGETABLE PREPARATION o T oo st a3 S f P o G R GEATISC I 8 LR, Sk
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3.800,60 110,80 17828 078 126 078 0.00 0,00 3¥ EUVER O CONTAIl PURCHASE ORDER CR ANY OR INETRUNENT
o N1 ERR S RAT Terms of Sale R SRR
5,082 44035 035 or3 32 o o 040 and AN prices are fim unless ctherwise agreed to in wriing. We reservs the rght lo change the prices anc
DRESSING Condizioni di Vendita 3 w;_n:-u-u;: kil M-y v Wit 1 My, o, ol oo . By
4350 49.00 0.00 081 000 0.00 000 o SO Y Y % grosis bl il donind
01 12h
©OLD ROONS Verkaufsbedingungen vt In aidbin
854,00 1.000,00 0,00 8,82 280 0,00 0,00 Buyer whose accoan! is overdue for & parod o
‘nore than EO days o whe has an unsafstaciony credi! or paymant racard. We may sisd refuse b sel to 2ny
Conditions de vente B A e R
a00 oo 32892 000 165,00 000 000
I C d d t and Shipment: ‘Ne wil m-m'ﬂymblﬁﬂh)’duaﬂmu sarsices hareundsr in ascordance with the
dohvery cate, provided Bat wo ascap ro kabsty br a1y kewor of for geveral spacal
[ 15000 1056 16,03 30,85 18.00 000 SRCKIOhaS CENERTS et caragee iang et o sckgs b dabver. AB elemens soos ol b 3 by Burer and ¥
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BIAS 1T "
Summerypoge S—— A
2van. a1 han U pors of oign o the e 3 AiBin e Gy of destision, Uson B ShpTIENt O
e pCouc ¥am our Taciky, b) e Of aigin o' he SNIPMEN § IKE WINN Ne COUr o
Dogmc di rlepllogo Total Electrical Power kW 254,32 Sestrason,Upon 90 S F o RGRET o it of oty h cotanmor ey g
Total Gas Power: kw 134,00 Cisclaime: of Express  The prodacs shall be oseed by the int/. NO OTHEFR EX?RESS OR IMPLIEC
Zuscmmenfossungsselte anc Imglied a: NARANTY 13 ACE AITH RESPECT 1D THE PRODJCTS. VI IXPRESSLY EXCLU0ES THE IMFLEE
Product Totals: € 70.277,56 NARRANTIES OF NERCHANTABLITY AND OF F THESS FOR A PARTICLLAR PJRPOSE Ay model or
amol fmsted ¢ Buer i ol labaiie o o ool oo ard ot o coods and e nc:
Poge récapitulative Total Additional Costs: € 951331 bl glind et bpdr gl bl gy L
warranty.
Hoja resumen OfferTotal: €  88.790,87
VAT 18 % € 15.982,36 Thark yrus sery m o i s for any furher nfamation
WUrorosas 'ra61mua Final Total: 104.773,22
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Création des commandes

Invoice Creation

Generacién de ordenes

Creazione fatture
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[apuilid Tel. +350434-)80801
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NEW YORK. ® sur 1o
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N Code Wodst. Owecription W ay Uk Price Oiveount Tow friow Owivery Dute AL LN sAwAl IAY
RORT TE204 AVBIENT UNTVITTH 2 RAWERS 40ME MR | € 1m0 € reom
2 [3) wiew TEAPT AMBIENT CORNER UNIT 1 HINGED DOOR. N 1 € 22800 € 22800
100004 SHIPPING NETHOD SHIPPING TERMS
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. dea Desciption o ay
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s umw GPEY ANBENT UNIT 40k |
1 (8) s WCIACAIODO OPEN JASEIC.ISDETOGKHOXSON  NR | € 2zmm € 28w
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bt L] 10220 COLORODM 203)203 342°C JURT IN UNT - 1
'_.J amz ETST  SOLID TOP42 SURNER N 1 € 129,00 € Jenn
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Creazione ordini © o cousiAIDroCTRLTEGRM woxien W 1
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Auftragsgenerierung MK SOEED INERARED PANI GRILL R4 .

$ 8 % 8 88§ 8% % 8 8 33
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&INVOICING
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Da. 970AZ0 14
CELVERYDATE  PAYNENT TERM

osomzcd Ban trarste
UnitPrice. Toal Prize

280,00 230,00

943,00 1943500

om00 221,00

808,00 304,00

789,00 751,00

520,00 5200

22000 2200.00

a29,00 287,00

78000 821,00

23200 2390200

24900 249,00

703,00 708,00

cusom € TG00

Discum € 1162,00

SaleaTax € 200

Total € 7030300
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& SERVICE
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APPOINTMENT :
[DATE - 310172015 it
Technician : Jom Red
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DESIGN

- DWG and RFA file format - Manufacturers’ libraries with images, technical and
- Architectural module commercial information
- 2D/3D and BIM Manufacturers’ libraries - Customizable price calculation
- Special equipment configurators: shelving systems, - Terms of sale management

self-service systems, hoods, cold rooms, drain covers - Offer translation in different languages
- Parametric neutral §/S equipment: tables, cupboards, - Multi-currency

drawers, shelves, etc - Additional costs per entire quotation or by product
- Bespoke items: bar counters, tailor-made stoves, worktops - Costs and gain analysis
- Areas and Equipment identification - Multi-layout (offer, tender, BOQ)
- MEP: Mechanical, electrical, plumbing installation layouts - Export quotation in different format: PDF, Word, Excel
- 3D exhaust air and intake system - Saving product in personal library
- Print layout tools: 2D and 3D views, elevations, camera - Quotation revisions

viewports and technical legend - Order generation from quotation
- Automatic management of Rendering, Materials and Lights - Delivery note production
- Automatic synchronization between drawing and quotation - Invoice generation from quotation

- Prices and power consumptions real time calculation
- Drawing translation in different languages

- Revisions and alternative drawings

- Saving product in personal library
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SERVICE PUBLISH

- Equipment inventory management - Technical and commercial data management
- Breakdown assistance and time-based maintenance - Sub-descriptions technology
management - Product/Accessories association
- Technicians’ calendar - Product/Components association
- Activity reports - Public prices management
- Breakdown analysis - Creation of pricelists and technical sheets
- Warehouse management with customized layout
- Spare parts management - Library quality analysis
- Maintenance quotations and contracts - Export data for different purposes

- Equipment maintenance sheets - Possible link with ERP systems
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