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Konyhatechnoldgiai és  belséépite-
szeti megoldasokat kinalunk minden
vendéglatdipari szegmens szamara, le-
gyen szo egy kellemes kavézorol vagy
egy tdbb ezer adagos kdézponti konyha-
Uzemrdl, akar févallalkozasi formaban:
az engedélyezési tervek elkészitésétdl a
technoldgiai szerelésen at a szervizig.
Partnereink vallarol igyekszink mar az
elsé percben levenni az dsszes terhet,
pontosan azért, hogy ne az épitési/ter-
vezeési munkalatokkal legyenek elfoglal-
va, hanem addig is fejleszthessék vallal-
kozasukat.

A felhasznaldébarat, ergondmiailag gon-
dosan kitaldlt projektjeink tervezésekor
€s megvalositasakor szem elbtt tartjuk
az energiaoptimalizalas, munkavallaloi
hatékonysag, termelési idd, helyigény,
fenntarthatdsag, pénzigyi tervezeés kér-
déseit is, mivel hisszik, hogy az On Uz-
leti vallalkozasanak sikere nagymeérték-
ben flgghet t6lUnk és a mi elképzelése-
inktdl is.

Or our company offers kitchen and
interior design solutions for all catering
sectors, whether it is a cozy café or a
central kitchen plant that can produce
thousands of dishes, even in the form of
a general contract: from the preparation
of the licensing plans through the
technological assembly to the service
work.

We are trying to remove all the burdens
from our partners in the first minute,
precisely so that they are not busy with
building/design work, but to develop
their business instead.

When designing and implementing our
user-friendly, ergonomically carefully
designed projects, we keep in mind
the issues of energy optimization,
employee efficiency, production time,
space requirements, sustainability, and
financial planning as well, because we
believe that the success of your business
may depend largely on us and our ideas.






A Tervezés A KonyhA A Belséépitészet A Kivitelezés A SzerviZ

The design The kitchen The interior design The construction The service



Tartalom #¥
Content

Hungarikum Hotel****Superior
Felix Agva

A Fogado

RUMOUR by Racz Jend
Scruton kaveézo - MCC
Rakdczi varkastély

Twinz Coffee & Kitchen
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Tipus:
hotel

Feladat:

belsbépitészeti tervezés és kivitelezes,
konyha-, mosoda- és bartechnoldgiai
berendezéesek szallitasa és telepitése

Berendezések:

e Olis Diamante 70 f6zd&sziget

e Liebherr és Sagi hutéberendezések

 Retigo Blue Vision kombiparoldk és
DeliMaster pékségi stutdk

 Rational iVario multifunkcios készulek

e Meiko M-iClean és UPster
mosogatoberendezések

e FV130.2 edénymosogato gep

e Vianen AirPlenum aktiv elszivd
almenyezet UV-C szekunder szUrdvel

e Livecookintable frontcooking rendszer

 Egyedi tervezésuy és gyartasu
rozsdamentes acél butorzat és
barpultok

Type:
main kitchen and bars

Task:
delivery and commissioning of kitchen and

bar technology, food distribution equipment

Equipment:

e Olis Diamante 70 cooking island

e Liebherr and Sagi refrigeration
eguipment

e Retigo Blue Vision combi steamers and
DeliMaster bakery ovens

e Rational iVario multifunctional cooking
eguipment

e Meiko M-iClean dish- and glasswashers

 Vianen active Airplenum with UV-C
secondary grease filters, fresh air feeding

 Taylor made counters and stanless steel
works, barcounters

e Livecookintable with induction-based

arill, cooling and heating elements, AirWall

mobile extraction system
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Quality Is teamwork
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Tipus:
latvanykonyha

Feladat:

latvanykonyha és aktiv elszivd
almennyezet tervezése, berendezések
szallitasa és telepitése

Berendezések:

e Amecod BlackLine egyedi tervezésu
f6zbszigetek

 Retigo Blue Vision B 623 kombiparolok

e Berner beépithetd indukcids fé6zdélapok
es olajsutd

 Vianen AirPlenum aktiv elszivo
almennyezet

* Meiko M-iClean HM mosogatdogep

 Egyedi tervezésU és gyartasu
rozsdamentes acél pultrendszer

Type:
show kitchen

Task:

design, delivery and commissioning of
kitchen technology and active exhaustion
ceiling

Equipment:

e Amecod BlackLine taylor-made cooking
blocks

e Retigo Blue Vision 623 combi steamers

* Polaris and custom made refrigeration

e Meiko M-iClean HM dishwashers

e Vianen active airplenum with fresh air
feeding

 Taylor made counters and stainless steel
works
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Ha beszelsz rola, akkor alom,
ha vizualizalod, akkor lehetoseg,
de ha tervezed, akkor valosag

Tony Robbins
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Type:
restaurant and inn

Task:

interior design, delivery and
commissioning of kitchen and bar
technology equipment and furniture

Equipment:

e Olis 700 and 900 gas stove

 Retigo Blue Vision combi steamer

e Meiko M-iClean HM and UM
dishwashers

e Sagi fridges and refrigerated bases

e Liebherr refrigerators

e Hoshizaki ice cube machines

e Custom made stainless steel works and
barcounters

e FAMEG furniture

 Custom made stainless steel counters
and barcounters

 Custom made stainless steel works and
hoods

 Unigue graphic design










If you wish to be out
front, then act as iIf
you were behind







Type:
open kitchen and bar

Task:
designing of kitchen and bar technology,
shipment and implementation of equipment

Equipment:

 Retigo Blue Vision B 611b combi oven

e Chefmaster refrigerated bases and
standing refrigerators

e Bertha charcoal oven

e Garland built-in induction and grill hobs

 Vianen Vianergy |l canopies

e Manitowoc and Hoshizaki ice machines

* Meiko M-iClean HM, UM és US
dishwashers

e Custom designed and manufactured
stainless steel counter system
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A terv nelkili cél

. csak vagy

Antoine de Saint Exupéry






Type:
cafe,

community spaces

Task:
interior design of cafes and communal
spaces - delivery of restaurant furniture

Equipment:
e Satelliet hospitality furnitures
e custom carpentry furniture
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Mindset is everything @






Tipus:
foz6konyha és bar

Feladat:

konyha- és bartechnoldgia tervezése,

berendezések szallitasa és telepitése

Berendezések:

e Retigo Blue Vision kombiparold

e Sagi hutdszekrények és hatott
munkaasztalok

e Rational iVario 2-XS multifunkcios
f6z6- és sutd berendezés

e Olis Diamante 70 f6zbsziget

e Meiko M-iClean HM és UM
mosogatogépek

e Hoshizaki jéggép

 Egyedi tervezésU és gyartasu
rozsdamentes acél butorzat

Type:
kitchen and bar

Task:
design, shipment and installation of kitchen
and bar technology equipment

Equipment:

e Retigo Blue Vision combi oven

e Sagi refrigerators and refrigerated
workbenches

e Rational iVario 2-XS multifunctional
cooking and baking station

e Olis Diamante 70 Cookline

e Meiko M-iClean HM and UM dishwashers

e Hoshizaki ice machine

e custom designed and manufactured
stainless steel furniture
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Focus on the outcome not
on the obstacle
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Type:
Cafe, deli

Task:

Interior design and kitchen technology
design and implementation, complete
construction

Equipment:

e Emainox

e Meiko

 Retigo

 Vianen

e Liebherr

e Sagi

* custom satinless steel counters

e custom carpentry furniture and counter
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A.MeCoD Zrt.

M +361920 06 50
© office@amecod.hu
www.amecod.hu

a.mecod

© 2022 A.MeCoD Zrt.
A kiadvany teljes tartalmara minden joc




