
PANTRY/EQUIPMENT
6 Assorted pots – large to small
7 Assorted fry pans
6 Assorted baking trays
Blender
Food processor
2 large stainless steel water jugs
4 stainless steel serving trays
Food processor
40 assorted wine glasses
1 dozen small water glasses
1 dozen large water glasses
1 dozen assorted glasses
10 assorted crockery bowls
Approx. 20 of each of the following:

● Breakfast bowls
● Medium soup bowls
● Large soup bowls
● Small side plates
● Medium dinner plates
● Large dinner plates

30 coffee cups and saucers
3 coffee plungers
1 tea pot
22 large stainless steel knives
22 large stainless steel forks
1 small stainless steel knife
3 small stainless steel forks
24 assorted steak knives
24 tablespoons
22 teaspoons
Assorted kitchen knives, tongs, whisks, soup ladles, knife sharpeners, colanders, salad

bowls jugs

KITCHEN
Fridge Freezer Double Door
Commercial stove with six gas hobs, one oven and oven warmer
Commercial dishwasher
Commercial double deep sink with swan sprayer
Two 2.6m stainless steel prep benches
Microwave
Bar fridge in all upstairs rooms
6 seater kitchen table and 6 chairs
Four slice toaster
Toasted sandwich maker (in pantry)



2 Nespresso coffee machines
Kettle

FURNITURE
4 x Large leather couches
1.8m round glass table

DINING ROOM
1.8m round marble table with 6 dining chairs
12 seater wooden table (heavy, cannot be moved)
800x2100mm server

LAUNDRY
Iron and ironing board

OUTSIDE
Large Woodfired oven
BBQ
Outside table and 2 bench seats
11 outside chairs
6 gas heaters (gas bottles $50 per heater)

GAZEBO
Outside glass front double door catering fridge
One table
6 small café square tables (some maybe in shed)

CELLAR
10 ice buckets
5 wine coolers
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