
The Answer To All Your Buffet Requirements

We added the latest induction cooking technology to the SICO Sophisticate table for a

mobile buffet station that is ready for action. The Sophisticate Plus gives you the flexibility

to configure with either warming units or cooking units to suit any buffet need. 

Mobility, Versatility, Style, and Durability in one Upscale Table!

S ICO SOPHISTICATE PLUS
MOBILE BUFFET STATION

www.sicoinc.com



Warranty – Comes with a 3-Year Warranty on the mechanism . 

Lifetime Warranty on welds. Induction units protected by a 1-Year Warranty. 

Mobile Dual-wheel Casters - Easily

roll table into and out of service for

any function. Non-marring, 4" (10cm)

caster wheels protect floors. 

NSF Certified Natural Stone

Composite Tabletop Surface. 

Superior scratch and stain resistant.

Cut directly on the table surface. 

Induction Units - These warming and

cooking units are more cost effective

and 35% more energy efficient than

gas or electrical range units.

Advanced Electronic Temperature

Controls - Controls are stream-

lined, attractive and easy-to-use. 

Oval Tubular Understructure - Adds

style and strength to the table. 

Powder-coat Finish - Durable 

understructure with elegant

baked-on surface. 
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The Americas

SICO AMERICA INC.

7525 Cahill Road

Minneapolis, MN  55439 USA

In U.S. Phone (800) 328-6138

Outside U.S. (952) 941-1700

Fax (952) 941-6688

e-mail: sales@sicoinc.com

Australasia & South Africa

SICO SOUTH PACIFIC
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Australia

Phone [61] (2) 4388-5100

Fax [61] (2) 4389-1341

e-mail: sales@sicosp.com.au

Europe

SICO EUROPE LTD.
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Phone [44] (1303) 234000

Fax [44] (1303) 234001

e-mail: sales@sico-europe.com

Spain & Portugal

SISTEMAS SICO, S.L.
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28050 Madrid, Spain

Phone [34] (91) 358-9076
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e-mail: sales@sico-europe.net

Asean Countries,

Korea & India

SICO ASIA PTE LTD.

1 Clementi Loop #06-01

Clementi West LogisPark

Singapore 119808

Phone (65) 6500-0800

Fax (65) 6500-0811

e-mail: sales@sicoasia.com

Japan 

SICO JAPAN

Izumishoji Bldg. 4F

2-6, Kojimachi 4-Chome Chiy-

oda-ku, Tokyo 102-0083 Japan

Phone  [81] (3) 3288-0145

Fax [81] (3) 3288-0146

e-mail:  sales@sico-japan.com

China

SICO-SST

An Qing Street, Area B

Tian Zhu Airport Ind. Zone

Shun Yi District

Beijing, 101312

Peoples Republic of China

Phone [86] (10) 6461 9573

Fax [86] (10) 6466 4815

e-mail: sales@sico-sst.com

Bianco Wintermute
(66)

Cristal Rose (61) Karra Oro (62) Sachi (64)Nero Galaxy (60)

STANDARD GRANITE TOP CHOICES

Hydraulic Dampers - Makes

folding the tabletop quick and

easy for nested storage. 

SICO SOPHISTICATE PLUS MOBILE BUFFET STATION

Double Cross Member Construction -

Adds strength & longevity. 

Can be configured with one, two, 
or three warming units per tabletop,
one or two cooking units per top, or
one cooking and one warming unit
per top.

A Revolution in Mobile Buffet Service

The SICO Sophisticate Plus is a dynamic departure from the old-fashioned folding leg table. 

It has long been recognized that the traditional folding leg table is not eco-friendly, nor attractive. It must be topped with an expensive, easily soiled, 

expensive, yet disposable linen and surrounded by a precariously attached linen skirt.

Since all properties have followed the same old concept, there has been very little difference between competitive properties in buffet presentation. 

Equally important, the cost of set-up greatly diminished potential profit for all.

Now, ring out the old and bring in the new, unique mobile Roll & Fold SICO Sophisticate Plus induction cooking and/or warming station!  

Why SICO Sophisticate Plus? 

No more dangerous hard to control fire: The Eco-friendly Sophisticate Plus has built-in induction cooking or warming units. 90% of every dollar 

spent on energy goes right into the pan!

No more costly white linens: NSF certified natural stone composite top surface is completely sealed, easy to clean, scratch and stain resistant. 

Top withstands hot items up to 500 degrees without scalding surface. 

No more costly excessive labor set up and take down: Wheel the SICO Sophisticate Plus in on 4" easy rolling, durable dual wheel casters and 

you are ready for your event. You will exceed the expectations of your customers and add profit.

No more resemblance to the competition: Perfect for all of your upscale events! Works anywhere where style is key, but performance matters. 

Satisfy your guests, increase future sales and gain profit.

Mobility, Versatility, Style, Durability & Environmentally Friendly in one Upscale Table!


