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Adcraft Oblong Spillage Pan

Adcraft Oblong Spillage Pan, 21 Qt., in 
Stainless Steel (SPIL-21)

Keep appetizers and entrees hot and ready to serve 

with the Adcraft Oblong Spillage Pan. Simply fill 

the stainless steel spillage pan with hot water and 

place your food pan on top to keep food hot and 

ready to serve at your culinary events. The 21-quart 

capacity accommodates standard-size steam table 

pans. Stainless steel construction allows for heavy-

duty use at demanding eateries, buffets, hotels and 

catered events. The spillage pan for steam tables 

features a sleek design and tapered edges.

SPIL-21

Product Dimensions (inches / cm)
21" H x 13" W x 6.5" D
53.34cm H x 33.02 W x 16.51cm D

Product Weight (lb/kg)
2.8(lb)
1.26(kg)

Package Dimensions (inches/mm)

508.00 mm x 393.70 mm x 393.70 mm

•	 Fill with hot water and place your food pan on top to keep 
appetizers and entrees hot and ready to serve at your 
culinary events

•	 21-qt. capacity accommodates standard-size steam table 
pans

•	 Stainless steel construction allows for heavy-duty use at 
demanding eateries, buffets and catered events

•	 Sleek design and tapered edges enhance your serving 
productivity and décor

•	 Protects your steam table from water spillage
•	 Full-size, oblong shape
•	 Easy to transport
•	 Ideal for busy restaurants, hotels, catered events and more
•	 Can be easily stacked and stored
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