
Sustainable Buffet Options
Designed for Flexibility

REIMAGINING BUFFETS
Designed to be the perfect drop-in alternative to gels and wicks, EcoBurner overcomes

all issues associated with heating chafing dishes by traditional methods. 



Sustainable buffet options
designed for flexibility.
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When I first saw the EcoBurners, I said, 
now here’s a solution to an industry 
problem. I highly recommend using 

EcoBurners because they are efficient, 
they cut down on landfill waste, they are 
better for our environment, and they are 

very safe and easy to use.

- Ralph C. Feraco, CEC, AAC
Kensington Golf & Country Club, Florida

Together towards a more 
sustainable future.
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None of us will forget the last few years as the covid pandemic disrupted almost every aspect of life 
but especially played havoc on the hospitality industry worldwide. Thankfully travel restrictions 
are lifting in most areas, and a return to widespread tourism seems to be on the horizon, so we can 
hopefully look forward to a brighter future in our industry.

Before anyone ever heard of Covid 19, EcoBurner was already influencing changes to buffets around 
the world. As consumer attitudes towards sustainability rise rapidly, more and more hotel managers 
seek systems that reduce their environmental impact to meet that consumer demand. EcoBurner 
offers exactly that – premium buffet presentation options that use less CARBON, zero WASTE and 
zero WATER.

Our mission is to eliminate water usage and replace single-use gel and wick pots that are often used 
to heat buffets worldwide. We believe they have no place in the modern hospitality setting as they 
can be dangerous to handle, toxic to the environment, and create vast amounts of unnecessary 
waste. We also want to make it easier for chefs to create premium displays of buffets. Our goal is 
to improve buffet presentation in hotel and banqueting facilities while significantly lowering the 
impact on our environment.

The Canadian EcoBurner team is headquartered in Montreal, Quebec, Canada. We work with a 
vast network of distributors around the world so that hotels Canada-wide can benefit from the 
EcoBurner system.

Enjoy tastier food, a safer
environment & more.
SAFER. GREENER. CLEANER.
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The refillable burner is simply placed either 
below any of our EcoServes or below any existing 
chafing dishes to create consistent heat that is 
better for the environment and safer to use
Our fuel cans contain five full refills, allowing up 
to 38 hours of burn time per can.

EcoBurner is non-toxic, requires no PPE, and is 
fully approved for use in the vicinity of food. Our 
MSDS sheet carries much fewer warnings than 
any gel or wick product.

As EcoBurner fuel burns in the EcoBurner, it 
produces minimal Carbon Monoxide making it 
a safer choice for heating buffets near staff and 
guests.

Want to be known as
the best in buffet?
THE ECOBURNER IS AT THE HEART OF EVERYTHING WE DO.

LESS CARBON
75% less carbon emissions as 
independently certified by Carbon
Footprint Ltd.

ELIMINATES WATER
An average chafing dish uses at least two 
liters of water per service. EcoServe requires 
none. Save massive amounts of water.

ZERO WASTE
Refillable, so no fuel is wasted. Our fuel 
cans are recyclable. Vast amounts of waste 
are prevented from going to landfill.

COOL TO TOUCH
Patented safety devices within the EcoBurner 
mean it never gets too hot to handle.
Help prevent burns.

AUTOMATIC SHUT-OFF
Accidents happen, but if the EcoBurner is 
knocked over, it instantly switches off, 
preventing any risk of fire from spreading.

NO OPEN CHEMICALS
Gel and wicks are made up of poisonous 
chemicals to ingest and should never be used 
near food. This is not the case with EcoBurner.
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Go for a much fresher look! EcoServe is a safe, flexible, and eco-friendly alternative to induction 
units that chefs, banquet managers, and staff are falling in love with around the globe. Boosting all 
the benefits that EcoBurner offers, EcoServe products were designed to be presented in the most 
elegant ways using top-quality, durable, and sustainable materials.

EcoServe requires no cabling and is easily transported. Buffets can be set up at any location 
according to venue style and occupancy levels.

Discover EcoServe!
Flexible & eco-friendly.
Elegantly designed with quality, durability, and sustainability in mind.

Discover EcoServe GN
A FLEXIBLE ALTERNATIVE TO CHAFING DISHES.

EcoServe GN allows chefs to showcase 
their creations for maximum impact.
Food is more presentable, fresh, and tastier 
as heat is appropriately & safely distributed 
thanks to the revolutionary EcoBurner.

CONVENIENT STORAGE
Space is often at a premium storing buffet 
equipment, so we’ve designed the EcoServe 
GN with folding legs. This allows them to 
be stacked neatly for easy space-saving 
storage when not in use.

Black White Rose Gold

Pollished Stainless Steel Brushed Stainless Steel Gold

Available in six different colours
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WATERLESS
No more wasted energy heating up water and no need to carry water to the buffet, making it 
safer for staff.

FASTER
Hot in less than 10 minutes means you’re set up and ready for guests quicker and 
changing food dishes is now a simple process of just replacing the serving dish.

SUSTAINABLE
No electricity not only means no dangerous cables but also gives chefs the flexibility 
to use more or less EcoServe units in any location they choose, allowing buffets to be 
redesigned to suit their needs and occupancy levels.

Discover EcoServe Round
CREATE UNIQUE & MEMORABLE GUEST
EXPERIENCES.

Everyone knows that we eat with our eyes. 
That’s why EcoServe Round was created. 
EcoServe GN & EcoServe Round allows you 
to present your fabulous food creations 
more stylishly! Improve the buffet 
atmosphere.

Available in five different colours and two 
sizes (Small & Large).

EcoServe Round features all the benefits of the GN but increases the 
choice for chefs to use different shapes and sizes to create unique
and memorable guest experiences. 

Black White Rose Gold Brushed Stainless Steel Gold
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Toughened Glass Lid
Hinge & fittings included

Designed with a unique, condensation elimination system whereby any 
condensate is quickly captured, returned to the heat source and evaporated 
before build-up. This prevents steam dripping back onto the food improving 
the quality but also giving guests a clear view of the delicious food on offer 
which adds immense value to the presentation of your buffet. 

EcoServe GN Accessories:
A WHOLE RANGE OF PRODUCTS & ACCESSORIES. 

Premium Non-Stick Aluminium Dish
3-layer reinforced LOTAN non-stick surface

Boasting superior thermal conductivity, exceptional durability and resistance 
to abrasion, this dish has a unique 3-layer reinforced LOTAN non-stick 
surface that can be used for frying, baking and serving making it ideal for use 
in kitchen to EcoServe buffet.

RAK Porcelain Dishes
3 different sizes/styles

RAK 6.5 cm Deep Porcelain Dish has a capacity of 8.9 litres/300 fl oz., RAK 
2 cm Shallow Porcelain Dish is more suited to displaying food such as 
canapes., RAK Split Dish has two parts so that different types of food can be 
displayed together. Large side has a capacity of 4300ml/145 fl oz. Smaller 
side is 1750ml/59 fl oz. (Split dish not pictured).

GN Cool Packs 
Comes in two pieces & fits securely onto an EcoServe GN

Simply freeze the Cool Pack in the freezer overnight and place on top of an 
EcoServe GN unit to allow you to serve chilled foods as part of the buffet. 
Having this flexibility to easily change the use of your EcoServe is ideal for 
adjusting the menu according to your needs without having to change your 
equipment entirely.

Single Serve Dishes
The ‘grab n go’ concept 

Guests can ‘grab n go’ without having to touch anything other than their 
own portion. We all know that buffet is the most economical way to feed a 
large group of people and our single-serve dishes mean that chefs can still 
pre-prepare large quantities of food, ready for consumption when guests 
arrive.
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EcoServe Round Accessories:
PERFECT FOR HOT OR COLD DISHES!

Premium Non-Stick Aluminium Dish
Available in small & large in Arctic Grey (pictured) or Black Moonscape

Unique in design, the base of the dish is designed to dock securely with the 
EcoServe that ensures maximum heat transfer and minimal movement. The 
coating used is one of the most premium non-stick high quality coatings 
available and it offers exceptional durability and resistance to abrasion so is 
ideal for use in commercial kitchens where a more robust choice is preferred.

RAK Porcelain Round Dishes
Available in small & large

RAK Porcelain are known in hotels around the world for their robust table-
top solutions that enhance lifestyle dining experiences. Our RAK Round 
dishes dock securely into EcoServe Round.

Round Cool Packs
Available only for EcoServe Round large

Simply freeze the Cool Pack in the freezer overnight and replace the heat 
pan on the EcoServe Round with the frozen Cool Pack to easily switch your 
EcoServe to cold service. Having this flexibility to easily change the use 
of your EcoServe is ideal for adjusting the menu according to your needs. 
Perfect for veggies, sushi, desserts & more!  

Spoon & Lid Holder
Accommodates EcoServe Round small & large lids

Provide a place for those serving or for guests to place spoons when not in 
use. EcoServe Round lids may also rest here when food is to be uncovered.

Stainless steel.

Round Glass Lid
Available in small & large

Designed to fit all round dishes so that you can mix your cookware for 
different styles and benefit from using the same-sized lids. They can be 
bought individually with the handle attached or in packs of 10 with the 
handle included but not attached.
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Accessories not shown include the EcoBurner 
lighter and fuel kit. We’re consistently innovating, so 

keep in touch via our website and social media! 



• Flexible locations
• If low occupancy, may use fewer EcoServe units
• No electricity or outlets needed
• No electric cables required
• Chefs can design their own layout 
• Low purchase costs
• No design or installation costs
• Minimal repair & maintenance costs

Induction vs. EcoServe:
FLEXIBILITY IS KEY. A SAFER ENVIRONMENT FOR ALL.

Flexibility is a key factor when designing buffets, especially in today’s hospitality climate, where 
occupancy rates can vary dramatically. The planning stage of a new hotel or buffet is the best time to 
design how any buffet will appear and function smoothly. It is at this time that induction buffets are 
often installed at significant cost but with no flexibility for changes that occur in the future. 

That is why it is hugely beneficial to consider EcoServe at this stage. It is completely modular and 
can be adjusted according to any chef’s unique style, buffet location, or hotel occupancy rate. 

There are many other benefits to choosing EcoServe over induction, so we have compared both.

Let us compare:

• Fixed position 
• If low occupancy, empty induction plates
• Requires electricity & power outlets
• Electric cables can cause trip hazards
• Chefs can’t design buffet layout
• High  purchase costs
• High design & installation costs
• High repair & maintenance costs
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75% less carbon 
emissions as 

independently 
certified by Carbon 

Footprint Ltd.

Product used for typical 3-hour catering event Total Emissions (gCO2e)

A word on sustainability:
COMMITTED TO LIMITING NEGATIVE IMPACTS ON THE ENVIRONMENT. 

Replacing gel or wick chafing fuel with EcoBurner is a simple step any hotel can take to reduce 
carbon, eliminate water usage, and cut waste to landfills. Gels and wicks are usually only ever used 
once, making them single-use items that go straight to landfills with leftover chemicals remaining 
inside. This isn’t acceptable for the environment, and we have a sustainable alternative that uses 
less carbon and can eliminate the need for single-use gel and wicks.

A reminder: EcoBurner is non-toxic, requires no PPE, and is fully approved for use in the vicinity 
of food. Our material safety data sheet (MSDS) carries much fewer warnings than any gel or wick 
product.

As EcoBurner fuel burns in the EcoBurner, it produces minimal Carbon Monoxide making it a safer 
choice for heating buffets near staff and guests.

Reduce
your
carbon
footprint.

One EcoBurner fuel can =
at least 18 (2-hour) chafing fuel pots.

Industry Standard (ethanol) 723

Industry Standard (methanol) 520

Industry Standard (DEG) 466

Induction Heater 1449

EcoBurner 159
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“Since we started using EcoBurners instead of gel pots, I feel it is a safer working environment for 
our staff, and we are delighted with our contribution towards the reduction of carbon emissions.”

- Karolina Banska
Food & Beverage Manager at the Crowne Plaza, Dublin Airport



Convert your existing
equipment.
POWERED BY ECOBURNER.

Get all the safety and environmental benefits without investing in all new 
EcoServe units.

To go waterless, simply replace your water pans with EcoPan:

If you are not ready to invest in new equipment, you can easily convert your existing buffet 
equipment to be Powered by EcoBurner using either the EcoBoost or EcoPan.

EcoBoost reduces the fuel needed to keep food warm and enhances the windproofing benefits, so it 
is ideal for outdoor use in any catering situation.

Simply attach an EcoBoost MAX bracket to the bottom of any chafing dish so that it brings the 
EcoBurner closer to the dish and creates a windproof heat chamber that disperses the heat more 
effectively. 

12

EcoPan



Convert existing chafing
dishes to WATERLESS.
USE YOUR EXISTING FOOD PAN, DROP IN NEW ECOPAN.

Cross section showing how EcoBurner 
powers your chafing dish.

Only one 
EcoBurner
is needed for 
most
indoor buffet
set-ups.

Two 
EcoBurners are 
often needed for
outdoor use.

Instead of using water to transfer heat to food dishes, the 
EcoPan uses hotplate technology to ensure consistent heat is 
delivered without the need for water. The benefits of removing 
the need for water are immense.

• Staff no longer need to handle hot water, making it a safer work environment

• No steam or condensation results in better quality buffet food

• Energy is saved as no need to heat water 

• Time is saved from filling and transporting water 

• EcoPan heats up in less than 10 minutes, making it a quicker set-up

The EcoPan is available in a standard GN size.

Bottom of the EcoPan

Bottom of the EcoPan
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EcoServe gallery:
DESIGN YOUR BUFFET TO SUIT YOUR NEEDS.
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Eco-friendly equipment.
ECOBURNER IS DIFFERENT. 
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“Immediately once we put the EcoBurner products into use, our members gave us positive feedback 
on the clean and updated look of our buffet offerings and layouts. Since we started using this 
system, we have estimated that we have saved around three thousand sternos from going into 
landfills.”

- Matthew Darnall
Director of Food & Beverage Manager at St. Andrews Country Club, Boca Raton, Florida



Single serve options.
SAFER WAYS TO SERVE FOOD.

The coronavirus forced us to think about safer ways to serve food in a pandemic world, and we saw 
many innovative products fill our newsfeeds. Our response was to introduce single-serve dishes to work 
with our EcoServe GN so that guests can ‘grab n go’ without having to touch anything other than their 
portion. This unveiled further benefits that we think will stick around post-pandemic. 

We all know that a buffet is the most economical way to feed a large group of people, and our single-
serve dishes mean that chefs can still pre-prepare large quantities of food, ready for consumption when 
guests arrive. The ‘grab n go’ concept minimizes guests handling of food while allowing for much more 
portion control meaning less food waste and the continuation of a buffet as a food service method 
that is more efficient than ever.

PORTION CONTROL
Different size dishes allow for different amounts of food, such as 200g rice or 60g salmon. Guests are less 
likely to over-indulge as they’ll usually pick up single individual portions leading to less food waste 
overall.

FRESHER FOOD
Dishes can be replenished on a first-in, first-out basis meaning no more food left in the corners of dishes 
for too long.

NO CROSS-CONTAMINATION
No shared utensils reduce cross-contamination, and guests can be confident that no one else has 
touched their food.
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Cool Packs in action:
EVEN MORE FLEXIBILITY.

The Cool Pack is designed to make your EcoServe units even more flexible by allowing you to switch 
between hot and cold dishes when needed.

Simply freeze the EcoServe GN Cool Pack and/or EcoServe Round Cool Pack overnight before use and 
place it directly on the EcoServe unit to keep chilled dishes cool so you can now present salads, 
desserts, and more as part of your EcoServe buffet display.

Add a Cool Pack accessory to convert your EcoServe to keep foods 
chilled easily.
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We’re all around the globe!
ECOBURNER & ECOSERVE IN ACTION.

Shangri-La Hotel, SINGAPORE

SO Sofitel, Bangkok, THAILAND

Major International Ltd., UNITED KINGDOM

Major International Ltd., UNITED KINGDOM
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Chefs, banquet managers, and staff... 
are FALLING IN LOVE with the EcoBurner system and EcoServe products.

Finest Resorts, Cancun, MEXICO

Ocean Riviera Paradise , Riviera Maya, MEXICO

Meliá Hotel, Manchester, UNITED KINGDOM

Sheraton Hotel, Montreal, Quebec, CANADA
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The EcoBurner Carbon Savings Initiative is designed to recognize the hard work and dedication shown 
by properties within the hospitality industry who are making an effort to actively reduce their carbon 
emissions. These properties are committed to ensuring their operations are aware of the importance 
of making “greener” decisions, and all awarded have made the conscious swap to EcoBurners’ 
safer, cleaner and greener chafing fuel solution; helping them become more sustainable and make 
significant savings along the way. 

Carbon Saving Certificates!
REDUCING CARBON EMISSIONS CANADA-WIDE.
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Carbon reduction is a huge deal in the travel industry, and guests are happy to see systems that 
reduce carbon every step of their journeys. EcoBurner can help by reducing carbon emissions at the 
buffet by up to 78%.

We work with Carbon Footprint Ltd. to analyze and compare carbon emissions using EcoBurner fuel 
compared to gel and wick chafing fuels and induction buffets. The latest comparison study in December 
2020 showed that in a typical three-hour catering event, EcoBurner emitted just 159 gCO2e while 
ethanol gel was 723 gCO2e. This is a 78% decrease in carbon emissions if you switch to EcoBurner 
fuel instead of Ethanol. 

CERTIFICATES WE’VE AWARDED HOTELS WITH:

Kevin Cross presenting a certificate to the exceutive chef and staff at
Hotel Hitlon Mississauga Meadowvale:

Kevin Cross présente un certificat à Errol Ying, directeur des banquets 
au l’hôtel Westin Toronto Airport :

Pictured from left to right: Kevin Cross, CEO of EcoBurner Canada, Karim Fahmy, Director of Food & 
Beverage (Hilton MM), Robert Davey, Exectutive Chef (Hilton MM), Ciaran Doyle, CEO of EcoBurner 

Pictured from left to right: Kevin Cross, CEO of EcoBurner Canada, Errol Ying, Banquet Manager at the 
Westin Toronto Airport



Demonstrate your savings!
GET CERTIFIED!
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To receive a certificate of environmental savings gained from switching to the EcoBurner system, simply 
tell us how many cases of EcoBurner fuel you have used at your property so far. 

We will then verify your usage, calculate the savings and send you a certificate that you can display at 
your property to demonstrate savings.

Savings are based on switching from using gel pots with traditional chafing dishes to EcoServe, 
powered by EcoBurner.

WHY ARE CARBON SAVINGS IMPORTANT?

Since 1992, the levels of carbon emissions have grown by almost 62% causing scientists worldwide to 
warn of the dangers of this rapid increase on our environment. 2017’s Paris Agreement saw world leaders 
come together to put a plan in place to tackle climate change for the first time in history. Following 
this, the International Tourism Partnership (ISP) have revealed that the hospitality industry needs 
to reduce it’s carbon footprint by 90% by 2050 to keep in line with the recommendations of the 
Paris Agreement. Today it’s more important than ever for all industries to implement sustainable 
policies.

EcoBurner is actively rolling out this Carbon Savings initiative across locations in over 60 countries.
We are excited to continue the mission to help the hospitality world become a greener industry, 
one chafing dish at a time. 

Get yours

today!



EcoBurner Canada is headed by The Cross Company.
We are your exclusive Canadian distributor of the revolutionary EcoBurner. 

CONTACT
ecoburnercanada.ca

info@ecoburnercanada.ca


