
Which Buffet Warmer 
is Right for You? 

You’re on the right track — hot, temperature-safe food is a must-have for any foodservice operation. 
But finding a buffet warming solution that allows you to deliver on this basic necessity comes with 
a lot of choices. Narrow down your options with our handy decision map. Just answer the questions 
below, locate your best-fit solution, and then click on the image for additional details!

Didn’t find the foodservice equipment solution you were looking for?  
Visit hatcocorp.com/equipment to check out our full product library. 

Do you want your buffet warmer built into a permanent countertop location?

What’s most important to you? 

Menu and daypart flexibilityLook/feel Hard-coated aluminum or 
stainless steel warmer top

Simulated stone 
warmer top

Glass-ceramic 
warmer top

Hard-coated  
aluminum

Hard-coated aluminum Round

 Hot/Cold Built-In  
Flush Top Shelf

Glo-Ray® Built-In 
Rectangular Recessed Top 

Aluminum Heated Shelf

Glo-Ray®  
Buffet Warmer

Glo-Ray®  
Designer Warmer

Glo-Ray®  
Mini-Merchandiser

 Glo-Ray® Portable 
Foodwarmer Base

Glo-Ray®  
Portable Heated Shelf

Glo-Ray® Designer  
Portable Heated Shelf

Portable Rectangular 
Heated Base Glass Shelf

Glo-Ray® Portable  
Round Heated Shelf

Glo-Ray® Built-In 
Rectangular Flush Top 

Aluminum Heated Shelf

Glo-Ray® Built-In 
Rectangular Heated 

Simulated Stone Shelf

 Maskerade™ Undercounter 
Induction Warmer

Palletti® 
Drop-In Induction 

Warmer

Built-In 
Rectangular 
Heated Base 
Glass Shelf

Glo-Ray® Portable  
Round Heated  

Simulated Stone Shelf

Simulated stone Rectangle

Hot/Cold Simulated  
Stone Shelf

Glo-Ray® Portable  
Rectangular Heated  

Simulated Stone Shelf

Simulated stone Glass-ceramic I don’t want to see  
the warmer top

Which material do you prefer for  
the top warming surface? 

Which shape best  
supports your menu? 

Which material do you prefer for the top warming surface?

Want overhead heat built into your warmer?

Choose your look: Induction delivers 85-95% 
of the energy it produces 

to the food, so there’s  
very little waste. 

Want the most energy  
efficient option?

Get an “invisible” look with 
an undermounted solution

The perfect  
decor-friendly option

Choose a recessed 
or flush top:

All good, it’s 
still efficient.

Induction all 
the way!
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Choose your look: Choose your look:

Want the absolute most energy efficient option?

What look and feel do you prefer? 
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Not sure about overhead heat?
Overhead heat is typically a good idea with hot buffets. Select a warmer with built-in 
overhead heat — or add your own strip heaters or decorative lamps. 
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