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 COMMERCIAL CHARCOAL
TANDOOR OVENS

FEATURES
• Supplied ready to use with Skewers & Accessories
• Authentic River Clay pot made in India
• Double insulated with layers of clay, ceramic, 

steel and stainless steel to minimise heat loss
• Double body Monocoque chassis design
• Designed for maximum heat retention
• The outer body remains cooler to touch due to 

multiple layers of insulation
• High quality Stainless Steel Exterior & Cover
• Stainless Steel Bowl, Lid & Handle
• Heavy duty wheels with lockable castors for     

easy placement & mobility

Golden Tandoors Range of Charcoal Tandoor Ovens are 
manufactured in the most authentic manner to enable the 
restaurant chef to deliver Authentic Indian Style Cuisine.

The unique �avour of Charcoal in conjunction with the 
traditional Indian River Clay pot delivers an unmistakeable 
depth of �avour that has to be tasted to be believed. 

With models to suited from large banquet and catering 
venues, to �ne dining restaurants, down to small takeaway 
outlets, there is a Golden Tandoors Oven for every application.
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 COMMERCIAL CHARCOAL
TANDOOR OVENS

Model
Number

Recommendation
(Capacity/Seats) Fuel Source Double Body +

Double Insulation Comments

Width Depth Height Mouth Product Product + Pkg

GT-925 120 Plus Guests 920 1010 1010 450 450 500 Charcoal High Production Service Environments 

GT-810 70 Plus Guests 810 920 940 380 300 350 Charcoal Best Size for Standard Restaurants

GT-710 40 Plus Guests 710 810 860 330 250 300 Charcoal Ideal for Small Restaurants & Takeaway

GT-610 30 Plus Guests 610 710 810 300 180 220 Charcoal Suited to Small Takeaway & Catering

Dimensions (mm) Weight (Kg)

Heat Resistant Handle on 
Mouth Cover

Stainless Steel
Basting Bowl

Stainless Steel
Towel Hanger

Lockable Heavy 
Duty Wheels

GT-810 GT-925


