."' Indla

Company News

Press Release

The Perfect Refrigerated Vehicle To Maintain Your High Catering Service
Standards

hicles by Russell Owen on June 7th 2010 and filled under Technology

For those looking to buy vehicles that will help them add more cutting edges to their catering
business, a&nbsp;refrigerated vehicle&nbsp;is the solution. High performance freezer vans and
fridge vans are now available in a wide range of sizes to help you deliver fresh supplies to your
clients every time. Vast years of experience in the refrigeration industry have helped the
manufacturers of these vehicles understand the needs of their clients perfectly, which help them
deliver a vehicle that is sure to meet your exact requirements.&nbsp;

Ample availability of stocks at any given point ensures that those who are looking to buy a vehicle
are not disappointed. Whether you need a fleet of vans to support your rapidly expanding
business or just a replacement for an outdated overworked model, make sure that you contact the
right manufacturer to get the perfect refrigerated van at a highly competitive rate.

&nbsp;Excellent working relationship with major commercial vehicle makers helps the company
deliver high-quality refrigerated vehicle at unbelievably low prices. Special promotion deals
offered by the makers from time to time help the company pass on the benefit to their customers.
Each order is treated on an individual basis to give the customer a price that is in congruence with
the type of refrigerated vans needed by them. If you prefer to have used vehicles, a whole range
of them are available to meet your daily business needs. Whether you need a freezer van or a
chiller van, you can select the one that suits your needs from the available stocks. If you need a
particular type of vehicle, then the company can source it for you within a matter of days.&nbsp;

Different types of catering business have diverse requirements. The team of experienced
engineers can help you meet any requirement that you need to improve your services. All the
vans are built using the latest technology in insulation and refrigeration systems to maintain high
standards of manufacturing. For lunch time delivery vehicles, you can use the shelving system so
that the customers can view all products in one go. Partition walls can be fitted for those vehicles
transporting two different products at the same time. If you want frozen and chilled sections in the
same van, temperature-controlled fans can do the job for you. If you need vehicles for catering
services in wedding parties, only one compartment can be refrigerated so that the ambient space
can be used for cutlery, plates, spoons, and other such items.&nbsp;

Other arrangements include overnight standby system, allowing you to load the vehicle the night
before the event. A hanging meat railing system can be provided for suppliers of meat to hotels
and restaurants. There is a &lsquo;conversion only&rsquo; service also, where any van can be
converted into a refrigerated vehicle as per your requirements. You can incorporate expert
suggestions from qualified engineers to create a customized catering van that can meet all your
business requirements.

To know more about getting the best&nbsp;refrigerated vehicle&nbsp;for your catering business,
visit the given link. &nbsp; http://www.glaciervehicles.co.uk
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