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Three-Tier Chocolate Fountain
This three-tiered chocolate fountain features a heated base to keep chocolate melted. It is 

designed for continuous operation, providing a cascading chocolate effect for dipping treats.

Product Overview

Professional Three-Tier Chocolate Fountain
This three-tiered chocolate fountain features a high-quality stainless steel finish designed for durability and aesthetic appeal. It includes a 

specialized heated base that ensures chocolate remains perfectly melted and flows consistently throughout your event. Ideal for catering services 

and large parties, it provides a captivating cascading effect for dipping a variety of treats like fruits and pastries.

Design & Construction

Number of Tiers 3

Material Finish Stainless Steel

Performance

Core Features

1 Unit
Heated Base

Operation Mode

Continuous Operation • Heated Flow

Applications

Recommended Dipping Items

• Fresh Fruits

• Pastries

• Marshmallows

• Cookies

Ideal For Parties, Events, Catering Services
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