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Who we are

It’s all part of the Comcater commitment to providing 
quality products & service to each & every client.

For over 38 years, Comcater has been providing 

commercial kitchen equipment solutions to 

major fast food chains, restaurants, cafes, hotels, 

pubs, clubs, sporting venues and supermarkets 

around Australia. We also work with Government 

and Healthcare institutions in providing HACCP 

compliant kitchen solutions.

Home to the world’s leading commercial kitchen 

brands and best in class products, our range is selected 

on innovation, quality, performance, reliability, value 

and always with the customer in mind. 

With more chefs on our team than any other 

equipment supplier, Comcater draws upon the 

diverse talents and expert knowledge of our 

entire team to provide customers with a highly 

professional and personalised service. 

It’s all part of the Comcater commitment to 

providing quality products and service to each 

and every client. Working with Australia’s finest 

dealerships and designers and offering the best 

equipment to suit your needs, Comcater is behind 

your next great menu.

A b o u t  U s

Australia’s choice for innovative food service equipment solutions; our industry’s best partner and employer; 

delivering the world’s best value products and services.

O u r  V i s i on

To be the premier supplier of commercial food service equipment and related services in Australia.

O u r  M i s s i on



What we do

L e a d i n g  G l ob a l  B r a n d s 

We focus on the diverse needs of our customers and look to emerging trends and sustainable solutions to 

bring you the world’s finest range of best in class products renowned for their quality, performance 

and affordability. 

S ol u t i on  P r o v i d e r

Solutions that focus on productivity, quality and cost savings.

Through innovative equipment, dedicated industry experts and an array of training opportunities, Comcater 

strives to provide you with the tools you need to save on cost and time without sacrificing quality and taste. 

O u r  P e op l e

Comcater understands the importance of giving customers the right advice, so the team is carefully selected 

for their knowledge and experience in the hospitality and catering industry. 

Employing over 140 staff nationally, Comcater’s team of experts include qualified chefs, equipment specialists 

and experienced service technicians who all work to provide direct support to Comcater’s dealer network as 

well as our customers Australia wide.

2 4 / 7  S e r v i c e  S u p p ort

Comcater employs a large team of dedicated service technicians with immediate 24/7 

access and support to original manufacturer equipment and parts. All technicians 

undertake regular manufacturer and in-house training to ensure your problem is solved 

as quickly and pain free as possible.

P l a n n e d  M a i n t e n a n c e

Comcater offers a planned maintenance program that will help you save by ensuring 

your equipment runs efficiently, remains reliable and reduces downtime. Most importantly, 

planned maintenance may extend the running life of your equipment which can help 

you maximise your return on investment.

From our qualified technicians, you will receive a professional, customer focused service, 

offering the right advice and solution.

Only genuine OEM parts are supplied ensuring your equipment remains in line with 

approved specifications.

Ask us about our planned maintenance program available on most commercial kitchen 

equipment. We can arrange ongoing maintenance options at intervals to suit your needs, 

with no disruption to your business production.

•C

OMCATER
•S
E

R
V

IC

E   24/7  P

A
R

T
S



C u s t o m i s e d 
K i t c h e n  De s i g n

Comcater’s major projects team works closely with 

customers, consultants, architects and kitchen 

designers to assist with the right layout and equipment 

to suit each individual kitchen requirement (no matter how big or small your kitchen may be!). 

Providing an assessment on the available space and initial concepts, the Comcater team assists customers 

to generate a return on their investment while maximising efficiency and productivity. 

R AT I O N A L
C o ok i n g L i v e
Experience the technology 

that gives you perfect cooking 

support and does exactly what 

you want 

What you can expect:

> Taste the quality.

> Test the user-friendliness.

>  See the versatility and 

performance for yourself.

>  Compare notes with colleagues 

and get tips from the 

RATIONAL master chefs.

F R I M A
C o ok i n g L I V E
Discover a revolutionary cooking 

appliance that will help you save 

time, space and money!

A FREE no obligation 

presentation that will open your 

eyes to the future of cooking.

Utilising the FRIMA VarioCooking 

Center MULTIFICIENCY®, be 

inspired as our master chefs boil, 

fry, deep-fry and showcase sous-

vide cooking.

E x p r e s s 
C a f e  S ol u t i on s
Experience an Express Cafe 

Solutions event to see how smart 

equipment choices can expand 

your cafe menu to increase 

customer transaction spend and 

profitability.

Spend an hour and you’ll see how 

easy it is to produce a wide range 

of meals quickly and consistently 

using equipment that only 

requires a relatively small 

footprint to produce big results.

Our Dealer Network

Our Australia wide authorised dealer network provides expert advice on the entire Comcater range. Our dealers 

receive regular training by Comcater in all facets relating to our products, their capabilities and applications. 

De m on s t r at i on  K i t c h e n s  &  S h o w r o o m s

We believe that the proof is in the pudding. That’s why we have established several demonstration kitchens 

where we encourage our customers to try out our product range prior to committing to an equipment purchase. 

Our demonstration kitchens provide the perfect opportunity for customers to see how our products work 

first hand. We will arrange the raw ingredients, test the menu item and then demonstrate how to achieve the 

desired result. Comcater demonstration kitchens are conveniently located at our offices in Melbourne, Sydney, 

Perth and Brisbane. Many of our dealers also have demonstration kitchens to offer the same support.





Comcater is the leading importer of commercial kitchen and catering equipment in Australia with an impressive 

portfolio of some of the foodservice industry’s most recognised and acclaimed brands.

We are innovative in our approach, seeking out brands that will suit the diverse and evolving needs of Australian 

commercial kitchens. We only consider brands of the highest quality, with careful consideration placed on the 

brand’s history, philosophy, product offering, ethics and environmental practices.

Our brands must match our exacting standards for innovation. For this reason, our brands stand the test of 

time and have grown and established themselves to be iconic in the Australian and international marketplace.

C o m c at e r

Brands



Since RATIONAL invented the Combi-Steamer in 1976, they have been driven by 

the ambition to provide all chefs and cooks in the world with the best tools for 

hot food preparation. In pursuing this, RATIONAL has concentrated on developing 

solutions that combine efficiency and simplicity, supporting both creativity and 

variety with the guarantee of consistent quality.

RATIONAL are not only the company for chefs; with over 250 master chefs 

employed by RATIONAL globally they are also the chefs company. RATIONAL 

researches the finest of details associated with cooking to find the most efficient 

way to prepare excellent quality food - thus making RATIONAL the technology 

and market leader in the combi oven marketplace.

RATIONAL offer the choice between the SelfCookingCenter® and the CombiMaster® 

Plus, both coming in seven different sizes and available in both electric and 

gas models.

SelfCookingCenter®

The SelfCookingCenter® with 5 Senses – more than a conventional combi-steamer. 

It senses, recognises, thinks with you, learns and even communicates with you. 

A cooking assistant who stands by your side. 

iCookingControl® –  
Simplicity through cooking intelligence

Select food, determine desired result – done! iCookingControl will prepare your 

food exactly as you specify, every time. It doesn’t matter who is using the appliance. 

It recognises the size and condition of the products as well as the loaded quantity. 

It thinks ahead and constantly reprogrammes and automatically adapts the ideal 

cooking path to your desired result.

HiDensityControl® -  Precision for top quality

Highly sensitive sensors detect and recognise the current conditions in the cooking 

cabinet every second. HiDensityControl® adapts the energy level precisely to the 

food requirements and evenly and efficiently distributes the heat throughout the 

cooking cabinet. The result is healthy top quality food on every single rack with 

minimal consumption of resources.

iLevelControl – Clever mixed loads

With iLevelControl, you can prepare different food at the same time. iLevelControl 

will show you on the display which dishes can be cooked together. This increases 

productivity and saves time, money, space and energy. Depending on the load 

size, quantity and duration of door openings, it adjusts the cooking time to the 

relevant food in the best possible way. This means nothing can be overcooked 

and the result is always consistent.

RATIONAL AUSTRALIA PTY LTD
Subsidiary of Comcater Pty Ltd.

O u r  P r od u c t s :

Combi Ovens



Efficient CareControl - 
Intelligent automated cleaning

Efficient CareControl is the unique automatic cleaning system that detects dirt 

and limescale and removes them at the touch of a button. The function adapts to 

your requirements and proposes the best clean at a given time. The result: sparkling, 

hygienic cleanliness, saving you time and preserving the environment whilst 

protecting your wallet.

COMBIMASTER® PLUS

Cooking demands precision from both the chef and his tools. The CombiMaster® 

Plus is precise in every respect: it provides sophisticated technology to support 

each chef’s individual craftsmanship.

It is rugged, easy to operate and offers enticing functions that ensure the highest 

possible food quality every time: crispy crusts, succulent roasts, intense aromas, 

attractive colours and retained vitamins and minerals. This is guaranteed by the 

precision-controlled cooking cabinet inside each CombiMaster® Plus.

The CombiMaster® Plus replaces up to 50% of all conventional cooking appliances, 

allowing you to grill, bake, roast, braise, steam, stew, poach and much, much more.

Whether you prepare thirty or several thousand meals per day, there is a 

CombiMaster® Plus in the right size for any kitchen requirement. With the launch 

of the new CombiMaster® Plus XS and a range of clever installation solutions, 

owning the world’s leading combi oven just got easier. 

The intelligent cooking performance of the CombiMaster® Plus is matched with 

intelligent self cleaning capabilities, ensuring your combi reaches its maximum 

lifespan. It’s easy to use overnight cleaning function also adds big benefits to your 

business, allowing for less kitchen downtime.

The entirely newly developed control technology ensures that the food is supplied 

with exactly the amount of energy that it can actually absorb, meaning a significant 

reduction in energy costs. 

RATIONAL CookingLive® 

Experience the world’s first intelligent cooking system that senses, recognises, 

thinks ahead, learn from its users and communicates with chefs by stopping by a 

RATIONAL CookingLive and seeing the unparalleled performance of the 

SelfCookingCenter®. 

With some of Australia’s leading chefs taking you through the technical features, 

benefits, and new innovations this unit has to offer, you will be blown away by how 

much can be achieved with this one kitchen addition. 

RATIONAL AUSTRALIA PTY LTD
Subsidiary of Comcater Pty Ltd.

Combi Ovens
O u r  P r od u c t s :



FRIMA AUSTRALIA PTY LTD
Subsidiary of Comcater Pty Ltd.

The FRIMA VarioCooking Center MULTIFICIENCY® offers the maximum benefits 

to people who cook food in large-scale and commercial kitchens. For decades in 

Europe, the FRIMA brand has stood for superior technology in cooking appliances 

used in commercial kitchens. 

Today, the idea of producing top quality food time and time again, simply and 

efficiently, has reached a new dimension. The FRIMA VarioCooking Center 

MULTIFICIENCY® combines the benefits and features of a tilting pan, boiler, oven 

and deep fryer in one compact and convenient unit. With innovative automatic 

and manual settings, FRIMA allows you to cook four times faster, save 10% on 

food, 30% of your kitchen space, 70% on water, 40% on energy plus extensive 

savings on time and labour.

With a push of a button, you simply select the type of food to be cooked and 

the desired result and the VarioCooking Center MULTIFICIENCY® will take care 

of the rest, detecting the size and amount of food and adjusting the cooking 

conditions to suit. 

The patented VarioBoost™ heating system will speed up the cooking. process 

by unprecedented amounts. The pan reaches 200°C in just 90 seconds and 

maintains the heat, even when it is filled with lots of cold food. With its patented 

base FrimaTherm™, the unit is ready for use incredibly quickly and cools down 

again just as fast. 

The VarioCooking Center MULTIFICIENCY® unit‘s variable power reserve increases 

the searing capacity by more than 40% compared to conventional bratt pans. 

This means the meat juices do not seep out, which ensures better food quality 

and bigger yields. 

Thanks to the VarioCooking Control®, heat is gently transferred to the product to 

be cooked, ensuring desserts don’t burn and milk doesn’t boil over.

Whether you run an a la carte restaurant or a large production kitchen, the 

VarioCooking Center MULTIFICIENCY® can offer time and money savings to your 

entire kitchen operation. 

FRIMA CookingLIVE® 

Experience LIVE, under the instruction of an experienced FRIMA master chef, the 

fascinating variety of cooking methods, excellent food quality, ease of use and 

just how much easier work can be with the VarioCooking Center MULTIFICIENCY®. 

The program includes boiling, frying, deep-frying, sous-vide cooking and much 

more. The results will inspire you!

Free, held in a demonstration kitchen near you and there is no obligation to buy.

O u r  P r od u c t s :

Multifunctional 
appliances



Garland sets the benchmark for excellence and powerful performance with an 

unsurpassed line of top performing, durable and quality cooking ranges. 

Designed with proven, premium quality components, the Garland range is built 

to last, withstanding even the harshest kitchen conditions. Garland’s innovative 

product range extends to include oven ranges, target tops, salamanders and 

broilers, available in both gas and electric options. 

With over 140 years of experience, it is little wonder that today’s chef specifies 

Garland by name. With extra heavy duty, heavy duty and electric options, you can 

count on Garland to handle even the busiest venue with ease.

Designed for the modern kitchen that is always on show, the Mareno range offers 

the perfect blend of sophisticated European design and powerful performance 

to provide the ultimate cooking experience.

Italian designed and manufactured, Mareno has been a supplier of choice to the 

world’s most revered restaurants and catering establishments for over 70 years. 

The range extends from gas and electric oven ranges to target tops, induction 

ranges, deep fryers, grills, pasta cookers, bain-maries, bratt pans and cabinets.

The range offers total flexibility with its ergonomic design and modular dimensions 

enabling chefs to obtain the maximum performance out of every product. With 

the addition of cantilever options, cleaning becomes a breeze, with the elimination 

of legs and plinths. 

Innovative and truly stylish, Mareno is the only choice for the open kitchen 

needs of today.

The core element of many commercial kitchens, a quality gas cooking range can 

transform not only your menu, but your entire kitchen operation. Versatile in 

combining strength and durability with ease of use and functionality, Trueheat 

was founded with the vision to provide all Australian commercial kitchens access 

to quality cooking ranges at affordable prices. 

Featuring powerful 24mj open burners, Trueheat delivers consistent performance 

and efficient heat transfer for pan-work, boiling and simmering. The cast iron 

enamelled burners and trivets provide durability and strength, built to withstand 

even the most demanding kitchens. 

From oven ranges to grills, barbecues and salamanders, Trueheat is modular in 

design allowing you to mix and match your equipment based on your specific needs. 

With a model to suit most applications and budgets, the Trueheat range of all-

purpose cooking ranges will appeal to both chefs and business managers alike.

O u r  P r od u c t s :

Cooking R anges



Consistently voted Best in Class for their innovative design, Cleveland’s range of 

steam cooking equipment is designed to meet the needs of the most demanding 

foodservice operations, ensuring minimum kitchen space for maximum output. 

Cleveland’s steam cooking technology uses gentle uniform cooking; the food is 

cooked quickly and evenly without sticking, burning or scorching. Accurate 

temperature controls eliminate staff costs as there is no need to stand over to 

monitor the cooking process.

No other steam equipment manufacturer offers as many options, models and ways 

to delight diners with juicy, flavourful food prepared using the power of steam. 

With on-going investment in high quality construction, energy efficiency, reliability 

and easy to use controls, Cleveland continues to be the leading designer and 

manufacturer of steam cooking equipment worldwide.

Manufactured by Frymaster, Dean offers an affordable range of gas and electric 

deep fryers that are reliable and deliver the perfect solution for medium production 

sites and the budget conscious operator.

Dean tubular fryers achieve long and dependable life through the simplicity of 

design, durable stainless steel diffusers and rugged cast iron burners which 

minimise maintenance.

All fryers feature the exclusive Dean swirl-design baffle, which provides even heat 

distribution and increased energy efficiency. For perfect frying results, ease of 

use and affordability, you can’t go past Dean.

Whether you’re a fast food retailer or a five star restaurant, the humble hot chip 

is a core part of many Australian menus. The secret to creating the perfect chip 

is in the frying, and no brand produces better results than Frymaster.

Founded in 1935, Frymaster originates from the heartland of fried food, Louisiana 

USA. Today, Frymaster fryers are more used worldwide than any other brand. 

Designed for high performance frying with minimal maintenance, Frymaster is the 

fryer of choice for many fast food chains.

Frymaster fryers deliver high performance, oil saving and energy efficient frying. 

An exclusive centreline thermostat anticipates rapid rate temperature rise, reducing 

temperature overshoot and extending oil life while producing a more uniformly 

cooked product. 

Golden brown, crispy skinned, soft and fluffy - for results your customers can see 

and taste, you can’t go past a Frymaster.

Fryers & Kettles
O u r  P r od u c t s :



For over 30 years, Lincoln has been delivering faster, more consistent and more 

evenly cooked food than any other conveyor oven on the market. 

Lincoln’s FastBake™ technology is designed to increase capacity, save energy and 

cook two to four times faster than conventional ovens without sacrificing taste, 

quality and consistency. 

Featuring patent-pending airflow technology, heat is transferred more efficiently 

than any other air impingement oven, creating a much faster and better quality bake.

Alto-Shaam has been at the forefront of providing foodservice equipment solutions 

for over 50 years.

Alto-Shaam’s unique Halo Heat® technology is applied to the greatest extent 

possible in the complete line of Cook & Hold ovens, Smoker ovens, Drawer Warmers, 

Holding Cabinets, Banquet Carts, Hot Wells and Carving Stations. Halo Heat® 

surrounds the food you need to cook or hold with a constant, uniform ‘halo’ of 

radiant heat then slowly brings food to the peak of perfection. Halo Heat® cooking 

and holding retains more natural product moisture, provides less product waste 

and shrinkage, and offers greater customer product satisfaction in both product 

appearance and taste.

Powerful and versatile, Menumaster is a global market leader of commercial 

microwaves. Featuring light, medium and heavy duty microwaves to suit any 

kitchen, the comprehensive range has a solution to suit any kitchen regardless of 

size and budget.

Menumaster also offer speed ovens which combine the benefits of convection, 

microwave and infra-red ovens and are equipped with up to 3000 watts of power 

and 360 programmable menu options to deliver precise and even heat distribution 

for superior cooking results.

Built to last, Menumaster combines strength and durability for years of dependable 

use that you can count on.

Designed and built in Spain, Mibrasa offers users a charcoal oven (or closed charcoal 

grill) like no other. Made from the best quality steel and crafted with expert hands, 

Mibrasa is built to satisfy even the most demanding chef.

The technical specifications allow the user to accurately control the air flow through 

the grill, changing the intensity of the embers. This is an extremely efficient way 

of cooking and cuts down the amount of charcoal needed. Mibrasa ovens allow 

you to cook all types of foods retaining the natural flavours and bringing out 

a unique taste.

Ovens
O u r  P r od u c t s :



Blast Chillers 
& Ice M achines

Brema is the world’s most trusted and dependable brand of ice machines with a 

comprehensive range of machines for every application imaginable. 

Founded near Milan in 1985, Brema has grown to become a global leader in high 

quality ice making equipment, manufacturing over 50,000 units annually and 

exporting its machines to countless destinations worldwide. 

Behind the Brema success story is an unwavering commitment to the customer, 

providing ice making equipment that is uncompromising in quality and performance. 

The comprehensive range offers versatility with self-contained ice machines, 

modular ice machine heads and storage bins tailored for any volume and space 

specification.

From concept to the finished product, the Brema range has been manufactured 

for high performance in tough conditions, combining simple operation and ease 

of cleaning and maintenance.

Blast chilling and blast freezing are the best ways to extend the shelf life of food. 

With extensive experience in refrigeration, Tecnomac offers a comprehensive 

range of blast chillers and freezers to help you put the chill in cook-chill. 

The Tecnomac range will take the guess work out of food preparation, guaranteeing 

food safety and quality results whilst saving time and money. Production can be 

planned more efficiently, enabling meals to be produced ahead of time and in 

bulk. 

Food quality is protected and enhanced, with immediate blast chilling sealing in 

the fragrance and flavour, leaving the appearance of raw and cooked food 

unchanged. 

With great power, versatility and reliability, for generations thousands of food 

operators worldwide have trusted in Tecnomac to enhance food quality and 

production, while offering significant cost and labour savings.

O u r  P r od u c t s :



Vacuum Sealers 
& Blenders

Manufactured in Holland from the highest quality stainless steel and components, 

PureVac vacuum packaging machines offer businesses the convenience of portioning 

and preparing food in advance without sacrificing product quality. 

PureVac are the largest manufacturers of tabletop vacuum packaging units and 

can be found in some of the world’s most renowned establishments, including 

Heston’s Fat Duck Restaurant. With PureVac technology food quality is improved, 

with the superior sealing capabilities inside each unit preventing dehydration and 

enhancing aroma, taste and colour of the food.

Vacuum packaging with PureVac provides a safe and HACCP approved storage 

solution. The process also allows for bulk buying and storage of out-of-season 

produce, ensuring a well-rounded and cost effective menu. 

Heavy duty and durable, each unit features an extra strong double seal for a 

superior seal first time, every time. The unit is complete with Busch Vacuum pumps, 

the world leaders in vacuum pump technology. Simple controls, multiple functions 

and self-maintenance capabilities make PureVac the best choice in vacuum sealers.

For over 70 years, Vitamix has been the choice in blending equipment for kitchens 

worldwide. American made quality, Vitamix is a global leader offering the most 

advanced container and blade technology with a comprehensive range of food 

and beverage blending solutions suitable for all foodservice operations.

From chopping delicate ingredients to blending tough purées and smoothies, 

Vitamix products are designed to reduce prep-time, improve efficiency and expand 

menu offerings.

Built to last and incorporating heavy duty motors, Vitamix blenders are capable 

of cutting through any combination of ingredients swiftly and effortlessly. The 

range is also backed by a 3 years parts and 1 year labour warranty - proving Vitamix 

is the clear choice for commercial blending use.

O u r  P r od u c t s :



A family run business, Hupfer® has been manufacturing the highest performing 

food transport and handling equipment for over 140 years. Committed to exceeding 

the customers’ expectations, the Hupfer® range is designed and manufactured to 

be ergonomic, hygienic and durable, making foodservice operations more 

streamlined and efficient. 

Featuring an extensive range of transport trolleys, stacking equipment and 

food distribution conveyor systems, Hupfer® products are exported to over 

60 countries worldwide. 

Offering products that provide both a solution and add exceptional value, 

the Hupfer® range will enhance your entire foodservice operation.

With its comprehensive range of trolleys, mobile dispensers, heated and chilled 

meal delivery systems, Hupfer® can help to increase the efficiency of operational 

processes in any foodservice industry sector. As the founder and pioneer of kitchen 

logistics, Hupfer® achieves a complete process chain for handling of trays, plates, 

cutlery and baskets, ensuring satisfactory service to your customers at every 

stage. The workflow of kitchens and all operational steps are controlled to achieve 

better results in less time, leading to a significant increase in efficiency, a reduction 

in labour and a distinctly lower exposure to occupational health and safety risks.

A Hupfer® kitchen is an efficient, smart and organised kitchen.

Meal Delivery 
Solutions

O u r  P r od u c t s :



Cambro continues to be the leading global supplier of foodservice storage systems 

with a complete array of products that ensure food safety, improve labour savings, 

simplify inventory management and reduce food waste.

Cambro storage products are designed to support HACCP guidelines and offer 

a variety of options for every foodservice application. From the point of receiving 

produce to storing, prepping, holding and serving hot or cold menu items, Cambro 

has a solution to suit.

The Storesafe program was created to identify Cambro products that help 

operators meet food safety guidelines. Storesafe has become synonymous with 

products that reduce handling and points of contamination and are easy to clean, 

thereby helping operators to manage a HACCP compliant kitchen.

Cambro also manufacture the widest range of insulated transport equipment for 

the foodservice industry, with their comprehensive line of products backed by 

decades of proven durability and performance worldwide.

Cambro transport and warewash products provide an efficient store and transport 

system in a single hygienic rack. Camracks reduce breakages, increase safe 

handling and eliminates rewashing between service.

Our products are designed to minimise handling, save time and reduce the risk 

of foodborne illness.

Trays

Table Service

Food Presentation

Shelving Solutions

Food Storage

Mobile Vending

Food Holding & Transport

Healthcare

Warewash/Storage/Handling

Food Preparation

PRODUCT CATEGORIES

Food Storage &
Transport Solutions

O u r  P r od u c t s :



Warewashing
O u r  P r od u c t s :

When you add up the costs of water, power, chemicals and breakdowns, warewashers 

can be a huge operating expense for foodservice operators. At Comenda, all 

products from small undercounter glasswashers to 6,000 plate per hour hospital 

tunnel washers, are geared to reduce water usage resulting in less chemicals and 

power at the end of the day; just take the AC3 series which has the world’s lowest 

water usage by up to 50%. 

Comenda offers less impact on your wallet, and the environment without 

compromising the clean. Italian designed and manufactured, the Comenda range 

is steeped in quality right down to the smallest construction detail, ensuring 

maximum performance, hygiene and reliability. 

Comenda’s ECO2™ technology delivers remarkable savings in energy and water 

consumption and optimises chemical and detergent usage. ECO2™ delivers a faster 

return on your investment, reducing running costs and lowering the amount of 

contaminants released into the environment. 

Featuring over 200 warewashing solutions, Comenda gives you the option to 

choose from a large variety of units in three different price brackets to ensure you 

get the most bang for your buck. 

From glasswashers to utensil washers, pass-through dishwashers, under counter 

units, conveyor units and large automated continuous flow systems, Comenda 

has a model to suit every application and budget.



You wouldn’t buy a car without test driving it first, so why not test drive your kitchen equipment?

At Comcater, we encourage you to test our equipment before you make your purchase. Not only does it give you the 

confidence to invest, but our team of expert chefs will show you innovative features of the equipment that can greatly 

improve food quality and consistency whilst saving you time and money.

We not only welcome you to test your menu in one of our demonstration kitchens, but encourage you to attend one of 

our regularly scheduled live cooking programs to help give you greater insights into our equipment and the industry at 

large. Be amongst your peers whilst sitting back and letting our expertly trained team and international suppliers teach 

you tips and tricks that you can’t get anywhere else. 

RATIONAL CookingLive®

Experience the world’s first intelligent cooking system that senses, recognises, 

thinks ahead, learn from its users and communicates with chefs by stopping 

by a RATIONAL CookingLive and seeing the unparalleled performance of 

the SelfCookingCenter®. With some of Australia’s leading chefs taking you 

through the technical features, benefits, and new innovations this unit has 

to offer, you will be blown away by how much can be achieved with this 

one kitchen addition!

FRIMA CookingLIVE®

One of the hospitality industry’s newest kids on the block, the FRIMA 

VarioCooking Center MULTIFICIENCY® allows users to fry, deep fry, boil, 

braise, pressure cook & steam all in one unit! Experience FRIMA 

CookingLIVE and learn how this one piece of equipment will save you 

thousands of dollars from your bottom line. 

Express Café Solutions 

Express Cafe Solutions helps attendees discover clever commercial 

equipment solutions that will transform their cafe by increasing menu variety 

and productivity within a relatively small space. Express Cafe Solutions was 

awarded the 2014 Innovation of the Year by the Foodservice Suppliers 

Association and is a guaranteed crowd pleaser. 

Transform your kitchen
From best practice fry station management to cost effective ways to cook, 

hold and smoke the juiciest briskets, ribs and beyond, Comcater can help 

you impliment the latest kitchen solutions to help increase productivity, 

reduce cost whilst improve product quality and consistency.

Get In Touch Today

Talk to Comcater’s friendly team and get expert advice on how the right 

equipment can help improve quality, consistency, speed and efficiency to 

streamline your business – but most importantly boost your bottom line. 

Before You Buy
Te s t  D r i v e  Yo u r  K i tc he n



24 Hour Service Hotline

1800 810 161
Equipment Sales

1800 035 327

We reserve the right to change specifications appearing in the brochure without incurring any obligation for equipment previously or subsequently sold.

NATIONAL HEAD OFFICE

156 Swann Drive, 

Derrimut, VIC 3030

Phone: 03 8369 4600

Fax: 03 8369 4699

Email: sales@comcater.com.au

EQUIPMENT SALES

Phone: 1800 035 327

Fax: 1800 808 954

VIC/TAS SALES SHOWROOM & 

DEMONSTRATION KITCHEN

96-100 Tope Street, 

South Melbourne, VIC 3205

Phone: 03 8699 1200

Fax: 03 8699 1299

Email: sales@comcater.com.au

NSW/ACT SALES SHOWROOM & 

DEMONSTRATION KITCHEN

Unit 20/4 Avenue Of The Americas, 

Newington, NSW 2127

Phone: 02 8775 9500

Fax: 02 9648 4762

Email: nswsales@comcater.com.au

QLD/NT SALES SHOWROOM &  

DEMONSTRATION KITCHEN

1/62 Borthwick Avenue, 

Murarrie, QLD 4172

Phone: 07 3900 2700

Fax: 07 3399 5311

Email: qldsales@comcater.com.au

WA SALES SHOWROOM & 

DEMONSTRATION KITCHEN

16/7 Abrams Street,

Balcatta, WA 6021

Phone: 08 6217 0700

Fax: 08 6217 0799

Email: wasales@comcater.com.au

SA SALES

Phone: 0409 340 015

Email: sasales@comcater.com.au

EQUIPMENT SERVICING (24/7)

Phone: 1800 810 161

Fax: 03 8369 4696

Email: service@comcater.com.au

EQUIPMENT SPARE PARTS

Phone: 1300 739 996

Fax: 03 8369 4696

Email: spares@comcater.com.au

TECHNICAL PHONE SUPPORT

Phone: 1300 309 262

Fax: 03 8369 4696

Email: techsupport@comcater.com.au

www.comcater.com.au
FRIMA AUSTRALIA PTY LTD
Subsidiary of Comcater Pty Ltd.

RATIONAL AUSTRALIA PTY LTD
Subsidiary of Comcater Pty Ltd.


