
Designed to illuminate and display prepared hot foods at proper serving temperatures  
while retaining ideal texture, flavor, and moisture.
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The Vollrath bain-marie heated display case illuminates and displays 
prepared, preheated foods at proper serving temperatures. The 
double-wall stainless steel base reduces heat loss, keeping food 
moist and flavorful without overheating. Unique heating element 
allows the well to be used dry or wet, with an energy regulator dial 
for complete temperature control to maintain food safety and quality. 
Included adapter bars allow you to divide wells as needed, and 
cleaning is simplified with rear doors that simply lift out. Use as a 
countertop case or with included legs, and an optional self-serve kit is 
available separately.

Bain-Marie 
Heated Display Case

Features & Benefits

BMHDC-3

ITEM # MODEL # DESCRIPTION DIMENSIONS (W X D X H): IN (CM) VOLTAGE: AC WATTS AMPS PLUG

BMHDC-3 BMA8003 Heated Display Case 42.2 x 32 x 42.2 (107.2 x 81.3 x 107.2) 120 50-60 12 5-15P

Pair With Super Pan V® Steam Table Pans
Stunning, smart, and strong, the Super Pan V steam table pan fits seamlessly 
into the display case, accommodating full-size and fractional pans.

Accommodates a wide range of 
foods with both dry and wet heat 
functions to control temperature 
and humidity

BACK

Inside LED lighting highlights 
displayed food

Double-wall stainless steel base 
reduces heat loss

Install directly into a countertop 
or use the included 4-inch legs 

Rear sliding glass doors can 
be removed for easy access 

and cleaning

Accepts full-size and fractional 
pans up to 6 inches deep

Thermostatic control provides 
precise settings

Rear drainage valve and removable 
rear doors make cleaning quick 
and efficient


