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SIMPLY 
USE ECOBURNER INSTEAD

OF SINGLE-USE GELS OR
WICKS FOR A SAFER,

CLEANER AND GREENER
BUFFET SYSTEM!

Indoor & Outdoor use 
Hot for 7 hours

Windproof
Keeps the food crisp and evenly hot

without water.
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EcoBurner is a refillable burner that’s placed under
chafing dishes to provide portable heat for buffet food. 

The EcoBurner is refilled with EcoBurner fuel after
service so that every drop of fuel is used or saved for the

next service. Each can of EcoBurner fuel gives up to 36
hours of burn time.

EcoBurner Fuel 
#9009

EcoBurner
#8999
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E C O S E R V E  C L A S S I C

Rectangle - GN 1/1
#5020P
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Deep porcelain dish
#5400

Shallow porcelain dish
#5209

Divided porcelain dish
#5401

Pearl Black Neofusion
porcelain dish 

#5402

D I S H E S  T O  C O M P L I M E N T  T H E  
E C O S E R V E  C L A S S I C  R E C T A N G L E  -  G N  1 / 1
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E C O S E R V E  C L A S S I C

Square - GN 2/3
#5028P
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Pearl Black Neofusion
porcelain dish - Square

#5406

White Porcelain Dish -
Square #5404

D I S H E S  T O  C O M P L I M E N T  T H E  
E C O S E R V E  C L A S S I C  S Q U A R E  G N  2 / 3
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E C O S E R V E  C L A S S I C

Round
#5024P
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 Pearl Black Neofusion
Porcelain Dish - Round

#5407 

White porcelain dish -
Round 
#5405

D I S H E S  T O  C O M P L I M E N T  T H E  
E C O S E R V E  C L A S S I C  R O U N D  
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E C O S E R V E  G N 1 / 1  
-  R E C T A N G L E
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S T A C K A B L E

W A T E R L E S S  C H A F E R S



Powder-coated black #5320

Gold PVD #5317

Copper PVD #5318C

Powder-coated white #5313

Polished stainless steel #5316

Brushed  stainless steel #5314

Reinforced Glass Lid #5311

E C O S E R V E  G N  1 / 1  -  R E C T A N G L E
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Pearl Black Neofusion
porcelain dish 

#5402

Divided porcelain dish
#5401

Shallow porcelain dish
#5209

D I S H E S  T O  C O M P L I M E N T  T H E
E C O S E R V E  G N  1 / 1  R E C T A N G L E
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Deep porcelain dish
#5400

Single-Serve Square
Dish #5326
Lid #5329

D I S H E S  T O  C O M P L I M E N T  T H E
E C O S E R V E  G N  1 / 1  -  R E C T A N G L E

Single-Serve Small
Dish #5324
Lid #5327

Single-Serve Large
Dish #5325
Lid #5328
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E C O S E R V E  R O U N D
Powder-coated White | Sm #5006 | lrg #5007

Powder-coated Black | Sm #5004 | lrg #5005

Brushed  Stainless Steel | Sm #5008 | lrg #5009

Polished  Stainless Steel | Sm #5016 | lrg #5015

Gold  PVD | Sm #5013 | lrg #5014

Copper  PVD | Sm #5011C | lrg #5012C
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W A T E R L E S S  C H A F E R S



Arctic Grey
Small #5211 
 Large #5210

D I S H E S  T O  C O M P L I M E N T  E C O S E R V E  R O U N D

Black Moonscape 
Small #5219
 Large #5218

Round Glass Lid | sm #5301 | lrg #5302
Pot Lid/ spoon rack #5300
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EcoServe COOL PACK | lrg
#5305

Easily switch from HOT to
COLD service

using EcoBurners 
to heat or Cool Packs to chill

E C O S E R V E  R O U N D  C O O L  P A C K
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EcoServe GN COOL
PACK #5322

E C O S E R V E  G N  R E C T A N G L E  C O O L  P A C K

Easily switch from HOT to
COLD service

using EcoBurners 
to heat or Cool Packs to chill
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E C O P A N

Ecopan #5330

Use existing food
pan

Drop in NEW
EcoPan

Use existing
Chafer

Remove the water pan from
existing chafers and replace
it with an EcoPan to create a
WATERLESS Buffet!
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EcoBurner Fuel 
#9009

EcoBurner
#8999
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CHEF WILLIAM
PFEIFFER 

Executive Chef &
Beekeeper, FLIK
Hospitality Group 

“With a traditional gel or
wick, you get one single
heat source that wants to
heat whatever is directly
above it, but with
EcoBurner, you get an
adjustable radiant heat
with no burn spots ”

T E S T I M O N I A L

WATCH THE
VIDEO



EXEC CHEF
JAMES BARRET

Hyatt Regency
Baltimore Inner
Harbor 

“We’re saving about $500
a month...switching to this
over sterno, the safety
factor, huge, ease-of-use,
huge... just everything
about it is really just so
much easier than using
the can of sterno. I really
endorse this product”

T E S T I M O N I A L

WATCH THE
VIDEO



Thank You!
Looking forward to partnering with you to bring you the

most sustainable buffet equipment available.

Telephone: +353 51 353806

info@ecoburner.com

www.ecoburner.com

www.ecoburner.com/catalogue

Thank you!

Looking forward to partnering with you to bring you the most 
sustainable buffet equipment available.

Safer. Greener. Cleaner.
Visit us at: ecoburnercanada.ca

The Cross Company
Your Canadian Supplier of Sustainable Buffet Solutions
Contact us: info@thecrosscompany.ca


