Designed for style

ESIGNING the interior of Salgo’s new showroom was a chal-
lenging brief for architects Playoust & Churcher.

With limited wall space, the design needed to showcase a wide
range of over 10,000 products of varying shapes and sizes.

“As the main building was still under construction at the time,
Playoust Churcher Architects was able to design and position the
main stair which links the showroom to the first floor office com-
ponent,” said architect Brett Churcher.

“Acting as a focal point, the angled main stair contains the recep-
tion seating area and sales desks underneath. Plus, additional meet-
ing rooms have been provided for project development work.”

Mr Churcher said Playoust Churcher worked closely with Salgo
to determine their detailed requirements and discuss their product
ranges on display — as they do with all clients when designing any
showroom fitouts, shop refurbishments, or office space planning.

“Due to the limited wall space in Salgo’s new showroom, we cus-
tom-designed a display gondola system, based on a module which
can be adapted and enlarged to cater for additional product lines.

“As each product varies in shape, size and weight, the gondolas
had to be flexible enough to adapt to all these requirements.”

Fixed walls were placed in the showroom to display product and
manage and efficient flow through the room. The use of vibrant
colors on some walls also gives a dramatic effect.

Upstairs, Playoust Churcher designed office space including
workstations, boardroom, kitchen and tea room.

“Playoust Churcher Architects’ involvement from project incep-
tion through to completion ensured the initial design concept was
realised,” said Mr Churcher. “Close liaison with the fitout contrac-
tor meant the project was completed successfully.”
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Order control

IVE great service with PVC docket holders to ensure
orders are managed efficiently.

Diners and guests will not inconvenienced with slow or for-
gotten orders with these Australian made docket holders, also
known as non-clip check holders.

Exclusive to Trenton International Hotel and Restaurant
Supplies, they are visually prominent and accessible and are
supplied with self-tapping screws as well as optional adhesive
or magnetic backing.
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OBAND’S superior technology and out-
standing design in kitchen equipment are a
distinctive feature of Salgo’s new showroom.
A trademark of Australian-owned Woodson
Australia Pty Ltd, Roband products are manufac-
tured in Sydney with the latest CAD/CAM and

computerised machinery.

With 40 years of manufacturing experience,

Roband products offer reliability, func-
tionality and value for money.

Choose from their range of bains
marie, boiling water units, chafing dish-
es, fryers, hot plates, mixers, food
warmers, salamanders, steamers, toast-
ers and more.

No cafe or restaurant serving light
meals should be without at least one
Roband High Speed Grill Toasters.

The range includes the grooved plate
TX3 or smooth plate TX4 that can toast
six sandwiches in 60 seconds, plus the
20T that can toast eight sandwiches at
once.

These toasters will also cook steak,
fish, hamburgers and schnitzels rapidly
and without turning, while sealing in
the flavor your customers love.

TX3 and TX4 feature stainless steel
construction with cast aluminium cook-
ing plates, thermostat control and a

removable grease
box. Plus there is a
self adjusting height for differen

Meanwhile the 20T has g
cooking plates for fast and e
thermostat control and adjustat

The High Speed Grill Toaster
Roband range are available nov

Tasty Toasties with Roband’s TX4 High 5
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