
Нестандартные сервировочные системы 
 

Технические характеристики 
 

По вопросам продаж и поддержки обращайтесь: 
 

Алматы (727)345-47-04 Иваново (4932)77-34-06 Магнитогорск (3519)55-03-13 Ростов-на-Дону (863)308-18-15 Тольятти (8482)63-91-07 

Ангарск (3955)60-70-56 Ижевск (3412)26-03-58 Москва (495)268-04-70 Рязань (4912)46-61-64 Томск (3822)98-41-53 

Архангельск (8182)63-90-72 Иркутск (395)279-98-46 Мурманск (8152)59-64-93 Самара (846)206-03-16 Тула (4872)33-79-87 

Астрахань (8512)99-46-04 Казань (843)206-01-48 Набережные Челны (8552)20-53-41 Санкт-Петербург (812)309-46-40 Тюмень (3452)66-21-18 

Барнаул (3852)73-04-60 Калининград (4012)72-03-81 Нижний Новгород (831)429-08-12 Саратов (845)249-38-78 Ульяновск (8422)24-23-59 

Белгород (4722)40-23-64 Калуга (4842)92-23-67 Новокузнецк (3843)20-46-81 Севастополь (8692)22-31-93 Улан-Удэ (3012)59-97-51 

Благовещенск (4162)22-76-07 Кемерово (3842)65-04-62 Ноябрьск (3496)41-32-12 Саранск (8342)22-96-24 Уфа (347)229-48-12 

Брянск (4832)59-03-52 Киров (8332)68-02-04 Новосибирск (383)227-86-73 Симферополь (3652)67-13-56 Хабаровск (4212)92-98-04 

Владивосток (423)249-28-31 Коломна (4966)23-41-49 Омск (3812)21-46-40 Смоленск (4812)29-41-54 Чебоксары (8352)28-53-07 

Владикавказ (8672)28-90-48 Кострома (4942)77-07-48 Орел (4862)44-53-42 Сочи (862)225-72-31 Челябинск (351)202-03-61 

Владимир (4922)49-43-18 Краснодар (861)203-40-90 Оренбург (3532)37-68-04 Ставрополь (8652)20-65-13 Череповец (8202)49-02-64 

Волгоград (844)278-03-48 Красноярск (391)204-63-61 Пенза (8412)22-31-16 Сургут (3462)77-98-35 Чита (3022)38-34-83 

Вологда (8172)26-41-59 Курск (4712)77-13-04 Петрозаводск (8142)55-98-37 Сыктывкар (8212)25-95-17 Якутск (4112)23-90-97 

Воронеж (473)204-51-73 Курган (3522)50-90-47 Псков (8112)59-10-37 Тамбов (4752)50-40-97 Ярославль (4852)69-52-93 

Екатеринбург (343)384-55-89 Липецк (4742)52-20-81 Пермь (342)205-81-47 Тверь (4822)63-31-35  

 
Россия +7(495)268-04-70 

 
Казахстан +7(727)345-47-04 

 
Беларусь +(375)257-127-884 

 
Узбекистан +998(71)205-18-59 

 
Киргизия +996(312)96-26-47 

 
эл.почта: vha@nt-rt.ru || cайт: https://vollrath.nt-rt.ru/ 

 

 

  

mailto:vha@nt-rt.ru
https://vollrath.nt-rt.ru/


Aspire to Inspire with Custom
Serving Systems
At Vollrath, we understand that each decision you make—from how you’ll brand your

equipment to which countertop color you prefer—is important. That’s why we begin by

listening to your goals, your budget, and your preferences. Our ability to collaborate

closely and openly with our customers is just one of the things that sets us apart.  A

second differentiator is the unmatched quality of our product. With Vollrath’s custom-

designed, cost-effective equipment, you can provide your customers with a professional

and unique culinary experience in any location and at a price point that’s right for you.

Vollrath offers a variety of serving lines to meet any of your foodservice needs, from our

6-Series to our more basic 2-Series. From coffee carts and food stations to serving lines,

create your custom solution today.



6-Series Front of House
FORMERLY KNOWN AS V-CLASS CUSTOM

The best of the best in front-of-house serving systems, our 6-Series
line is fully customizable with extensive material options, including
wood, stainless steel, laminate, and more. With endless possibilities
and top-quality construction, 6-Series systems are designed,
engineered, and manufactured to meet your specific requirements.



6-Series Back of House
CUSTOM MANUFACTURED

Create your ideal back-of-house solution with our 6-Series custom
serving systems and accessories. We offer made-to order prep
stations, sink stations, work tables, and more with varying material and
electrical specifications.



4-Series Front of House
FORMERLY KNOWN AS SIGNATURE SERVER

Our 4-Series modular designs offer many combinations of material,
equipment, and accessories without requiring the longer lead time of a
fully customizable option. For this reason, the 4-Series is a great
option for businesses looking to add a unique touch at a more
affordable price point.



4-Series Back of House
ASSORTED CUSTOMIZABLE OPTIONS

Our 4-series back-of-house worktables bring durability to the
commercial kitchen. You can choose from multiple pre-designed
configurations with a handful of customizable features, such as
shelving or enclosed cabinets, for the ideal back-of-house setup.



2-Series Front of House
FORMERLY KNOWN AS AFFORDABLE PORTABLE

The 2-Series system is designed for the budget-conscious
organization. What is lacking in customization is made up for in
functionality—with the 2-Series you can choose with confidence that
your hot, cold, or utility station will deliver.



2-Series Back of House
FORMERLY KNOWN AS SERVEWELL

Our 2-Series Serving Systems optimize your back-of-house food
preparation. Choose from hot and cold food tables. Available in
multiple configurations.



Delivery Centers
INNOVATION, DELIVERED

Bring order and efficiency to your food delivery operation with Vollrath
delivery work centers. These innovative workspaces can be
customized to your specific needs with adjustable shelving and a
range of storage options, providing a proficient back of the house
workspace that keeps your delivery business running smoothly and
your customers happy.



DISCONTINUED

76-inch induction buffet table with
dark cherry finish
The induction buffet table by Vollrath is beautiful, functional and convenient. This sleek, 

sturdy table features four cutting-edge Mirage® commercial drop-in induction warmer 

ranges (Vollrath® item number 5950145), mounted under the counter for a polished, 

seamless look. The easy-to-use individual controls on the front of the table allow you to 

select one of five temperature settings for each station, so you can serve a variety of food 

items at different temperatures all at once. The dark cherry finish and smooth ceramic top 



pair perfectly to create a stunning presentation your guests will love.

Features four Vollrath Mirage
commercial drop-in induction warmer
ranges (Vollrath item number
5950145), mounted under the counter
for a streamlined appearance

Five temperature settings allow you to
serve a variety of foods, at di�erent
temperatures, at once

Front-facing individual controls are
easy to use

Dark cherry �nish creates a rich,
elegant appearance

Ceramic countertop is smooth and
sleek

Solid maple construction is
exceptionally sturdy

30-inch table width provides plenty of
space for large induction chafers, as
well as plates and serving ware

Please note this is a made-to-order
item. These items require additional
time for ful�llment. Made-to-order
items cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for
details

PRODUCT SPECIFICATIONS



Model Information

UPC 029419764891

Unit Dimensions

Overall Dimensions (IN) 76 x 30 x 34

(W) Width (IN) 76

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

(MPD) Maximum Pan Bottom Diameter (IN) 14

Overall Dimensions (CM) 193 x 76.2 x 86.4

(W) Width (CM) 193

(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

(MPD) Maximum Pan Bottom Diameter (CM) 35.6

Size 76

Electrical

Amps 15

Cord Length (IN) 72

Cord Length (CM) 183

Plug NEMA 5-20P

Voltage 120

Watts 1800

Construction

Product Function Hot Food Holding

Case Lot Measurement



Case Lot 1

Case Width 38.75

Case Height 49

Case Length 97

Case Lot Cube (ft.) 106.58

Case Lot Weight (lbs.) 779.0



4-Series Hot Food Base with Touch-

Temp® Panel

High density glass fiber insulation.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes



18 or 16 gauge 300 series stainless
steel counters and wells

300 series stainless steel tray slides
and plate rests

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

18 gauge 300 series steel work surface

Touch-Temp electronic control

Optional dial controls

Manifold hot well drains are standard

Optional 14 gauge work surface
available

Energy efficient 625W elements

Drain hose on operator side of base

NSF listed

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 30

(W) Width (IN) 74

(W2) Secondary Width (IN) 11.875

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 8.5

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 30.2

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5



(H) Height (CM) 76

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 21.6

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0

PRODUCT ACCESSORIES

Name Item #

Stationary Legs 36921

Storage Module 36938

Storage Module 36939

Bag in Box 36985



Name Item #

Bag in Box 36986

Plate Rest 37514

Tray Slide 37524

Cutting Board 37553

Cutting Board 37563

End Shelf 37570

LEG SUB-ASSY 4" ADJ - SET OF 4 2897451-2

LEG SUB-ASSY 6" ADJ - SET OF 4 2897452-2

Tray Slide 9882005



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in american natural

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564425

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 79.49

Case Lot Weight (lbs.) 277.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

HEATING ELEMENT-120V 525 WATT 26509-1



Name Part #

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

POWER CORD - 120V NEMA 5-20P 26616-1

INFINITE CONTROL KNOB 26638-3



60-inch 120-volt four-well 2-Series

hot-food station with cherry

woodgrain solid base and cafeteria-
style breath guard

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well has a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The cherry woodgrain base creates an eye-catching appearance, and the 

cafeteria-style breath guard features a reliable design that offers exceptional protection and 

a sleek presentation.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Cherry woodgrain base creates an eye-
catching appearance

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669509

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24



(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30



Case Height 40

Case Length 65

Case Lot Cube (ft.) 55.54

Case Lot Weight (lbs.) 239.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

CASTER - 4"PLATE 21778-1



46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in walnut woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669356

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 41

Case Height 67

Case Length 50

Case Lot Cube (ft.) 79.49

Case Lot Weight (lbs.) 277.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993



Name Item #

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

INFINITE CONTROL KNOB 26638-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564616

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.54

Case Lot Weight (lbs.) 239.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564432

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 79.49

Case Lot Weight (lbs.) 277.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

HEATING ELEMENT-120V 525 WATT 26509-1



Name Part #

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

POWER CORD - 120V NEMA 5-20P 26616-1

INFINITE CONTROL KNOB 26638-3



46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in cherry woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669370

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 41

Case Height 67

Case Length 50

Case Lot Cube (ft.) 79.49

Case Lot Weight (lbs.) 277.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

INFINITE CONTROL KNOB 26638-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in american natural

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564609

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.54

Case Lot Weight (lbs.) 239.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



60-inch 2-Series Affordable

Portable™ Cold Food Station with

solid base in granite

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669738

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 55

Case Length 65

Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 120-volt four-well 2-Series

non-refrigerated cold-food station

with walnut woodgrain solid base
and cafeteria-style breath guard

The 2-Series non-refrigerated cold-food station by Vollrath adds convenience and versatility 

to your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation, which helps maintain cold serving temperatures. The cafeteria-style breath guard 

features a reliable design that offers exceptional protection and a sleek presentation. The 

walnut woodgrain base creates a classic appearance, and a 1-inch drain makes cleanup 

easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Foamed-in-place polyurethane
insulation maintains temperatures

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Walnut woodgrain base creates a
classic appearance

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669721

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4



(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 55

Case Length 65

Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



46-inch 2-Series Affordable

Portable™ Cold Food Station with

solid base in black

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669592

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 36

Case Height 56

Case Length 51

Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



4-Series Hot Food Base with Touch-

Temp® Panel

High density glass fiber insulation.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes



18 or 16 gauge 300 series stainless
steel counters and wells

300 series stainless steel tray slides
and plate rests

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

18 gauge 300 series steel work surface

Touch-Temp electronic control

Optional dial controls

Manifold hot well drains are standard

Optional 14 gauge work surface
available

Energy efficient 625W elements

Drain hose on operator side of base

NSF listed

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 30

(W) Width (IN) 46

(W2) Secondary Width (IN) 11.875

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 8.5

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 30.2

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5



(H) Height (CM) 76

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 21.6

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT ACCESSORIES

Name Item #

Stationary Legs 36921

Storage Module 36930

Storage Module 36931

Bag in Box 36981



Name Item #

Bag in Box 36982

Plate Rest 37512

Tray Slide 37522

Cutting Board 37551

End Shelf 37570

LEG SUB-ASSY 4" ADJ - SET OF 4 2897451-2

LEG SUB-ASSY 6" ADJ - SET OF 4 2897452-2

Tray Slide 9882003



46-inch 2-Series Affordable

Portable™ Cold Food Station with

solid base in brushed aluminum

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564746

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 36

Case Height 56

Case Length 51

Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



Name Part #

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 2-Series Affordable

Portable™ Cold Food Station with

solid base in walnut woodgrain

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669608

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 36

Case Height 56

Case Length 51

Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



Name Part #

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2-Series Affordable

Portable™ Cold Food Station with

solid base in black

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669714

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 55

Case Length 66

Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 120-volt four-well 2-Series

non-refrigerated cold-food station

with cherry woodgrain solid base
and buffet-style breath guard

The 2-Series non-refrigerated cold-food station by Vollrath adds convenience and versatility 

to your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation, which helps maintain cold serving temperatures. The buffet-style breath guard 

offers superior protection against contaminants while still ensuring easy access to food 

items. The cherry woodgrain base creates an eye-catching appearance, and a 1-inch drain 

makes cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Foamed-in-place polyurethane
insulation maintains temperatures

Buffet-style breath guard protects food
while still allowing easy access

Cherry woodgrain base creates an eye-
catching appearance

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669745

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4



(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 55

Case Length 65

Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 2-Series Affordable

Portable™ Cold Food Station with

solid base in brushed aluminum

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564838

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 55

Case Length 65

Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



46-inch 2-Series Affordable

Portable™ Cold Food Station with

solid base in cherry woodgrain

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669622

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 36

Case Height 56

Case Length 51

Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



Name Part #

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 2-Series Affordable

Portable™ Cold Food Station with

solid base in granite

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669615

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 36

Case Height 56

Case Length 51

Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



Name Part #

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2 Series Affordable

Portable™ Utility Station with open

storage in black

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419670161

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 57

Case Length 72

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Cold Food Station with

solid base in white

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564852

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60



Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



60-inch 2 Series Affordable

Portable™ Utility Station with open

storage in white

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564371

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 53.5

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



4-Series Hot Food Base with Touch-

Temp® Panel

High density glass fiber insulation.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes



18 or 16 gauge 300 series stainless
steel counters and wells

300 series stainless steel tray slides
and plate rests

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

18 gauge 300 series steel work surface

Touch-Temp electronic control

Optional dial controls

Manifold hot well drains are standard

Optional 14 gauge work surface
available

Energy efficient 625W elements

Drain hose on operator side of base

NSF listed

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 27

(W) Width (IN) 74

(W2) Secondary Width (IN) 11.875

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 8.5

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 30.2

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5



(H) Height (CM) 69

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 21.6

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0

PRODUCT ACCESSORIES

Name Item #

Stationary Legs 36921

Storage Module 36938

Storage Module 36939

Bag in Box 36985



Name Item #

Bag in Box 36986

Plate Rest 37514

Tray Slide 37524

Cutting Board 37553

Cutting Board 37563

End Shelf 37570

LEG SUB-ASSY 4" ADJ - SET OF 4 2897451-2

LEG SUB-ASSY 6" ADJ - SET OF 4 2897452-2

Tray Slide 9882005



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Cold Food Station with

solid base in american natural

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564753

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60



Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Cold Food Station with

solid base in white

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564760

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60



Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



46-inch 2-Series Affordable

Portable™ Utility Station with open

storage in black

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669875

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51.5

Case Length 51.5

Case Lot Cube (ft.) 46.0

Case Lot Weight (lbs.) 171

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 2-Series Affordable

Portable™ Utility Station with open

storage in brushed aluminum

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564296

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 21.25

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Cold Food Station with

solid base in american natural

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564845

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60



Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

60-inch 2 Series Affordable

Portable™ Utility Station with open

storage in american natural

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564364

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Utility Station with open

storage in american natural

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564302

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 21.25

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



60-inch 2 Series Affordable

Portable™ Utility Station with open

storage in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419670192

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 66

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



46-inch 2-Series Affordable

Portable™ utility station with solid

base in granite

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337590

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ Utility Station with open

storage in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669882

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



4-Series Hot Food Base with Touch-

Temp® Panel

High density glass fiber insulation.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes



18 or 16 gauge 300 series stainless
steel counters and wells

300 series stainless steel tray slides
and plate rests

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

18 gauge 300 series steel work surface

Touch-Temp electronic control

Optional dial controls

Manifold hot well drains are standard

Optional 14 gauge work surface
available

Energy efficient 625W elements

Drain hose on operator side of base

NSF listed

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 27

(W) Width (IN) 60

(W2) Secondary Width (IN) 11.875

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 8.5

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 30.2

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5



(H) Height (CM) 69

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 21.6

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 64

Case Lot Cube (ft.) 99.26

Case Lot Weight (lbs.) 595.0

PRODUCT ACCESSORIES

Name Item #

Stationary Legs 36921

Storage Module 36936

Storage Module 36937

Bag in Box 36984



Name Item #

Plate Rest 37513

Tray Slide 37523

Cutting Board 37552

Cutting Board 37562

End Shelf 37570

LEG SUB-ASSY 4" ADJ - SET OF 4 2897451-2

LEG SUB-ASSY 6" ADJ - SET OF 4 2897452-2

Tray Slide 9882004



46-inch 2-Series Affordable

Portable™ Utility Station with open

storage in white

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564319

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 21.25

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2 Series Affordable

Portable™ Utility Station with open

storage in brushed aluminum

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564357

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 53.5

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



46-inch 2-Series Affordable

Portable™ Utility Station with open

storage in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669905

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2 Series Affordable

Portable™ Utility Station with open

storage in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419670178

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 53.5

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 2 Series Affordable

Portable™ Utility Station with open

storage in granite

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419670185

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 53.5

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



46-inch 2-Series Affordable

Portable™ Utility Station with open

storage in granite

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669899

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 21.25

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 2-Series Affordable

Portable™ utility station with storage

base and door in white

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562926

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ utility station with storage

base and door in granite

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337736

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ utility station with solid

base in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051502

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 163.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



46-inch 2-Series Affordable

Portable™ utility station with open

storage in brushed aluminum

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562841

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



4-Series Hot Food Base with Touch-

Temp® Panel

High density glass fiber insulation.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes



18 or 16 gauge 300 series stainless
steel counters and wells

300 series stainless steel tray slides
and plate rests

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

18 gauge 300 series steel work surface

Touch-Temp electronic control

Optional dial controls

Manifold hot well drains are standard

Optional 14 gauge work surface
available

Energy efficient 625W elements

Drain hose on operator side of base

NSF listed

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419175161

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 34

(W) Width (IN) 46

(W2) Secondary Width (IN) 11.875

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 8.5

Caster Size (IN) 4

(W) Width (CM) 117



(W2) Secondary Width (CM) 30.2

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 21.6

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT ACCESSORIES

Name Item #

Stationary Legs 36921



Name Item #

Storage Module 36930

Storage Module 36931

Bag in Box 36981

Bag in Box 36982

Plate Rest 37512

Tray Slide 37522

Cutting Board 37551

Cutting Board 37561-2

End Shelf 37570

45-inch 3-well double-sided buffet breath guard 89286

Standard Contemporary Breath Guards for Stainless Steel Countertops 98637

LEG SUB-ASSY 4" ADJ - SET OF 4 2897451-2

LEG SUB-ASSY 6" ADJ - SET OF 4 2897452-2

Tray Slide 9882003

47-inch Standard Contemporary Breath Guards CB98637



46-inch 2-Series Affordable

Portable™ utility station with storage

base and door in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051489

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 34.66

Case Lot Weight (lbs.) 170.0

PRODUCT PARTS

Name Part #

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1



60-inch 2-Series Affordable

Portable™ utility station with storage

base and door in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336425

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



46-inch 2-Series Affordable

Portable™ utility station with open

storage in black

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337651

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

250-watt red infrared bulb for Cayenne® heat lamps 72241

250-watt white infrared bulb for Cayenne® heat lamps 72242



PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ utility station with open

storage in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051533

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 300.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ utility station with solid

base in black

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336258

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



46-inch 2-Series Affordable

Portable™ utility station with open

storage in granite

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419335688

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1



46-inch 2-Series Affordable

Portable™ utility station with solid

base in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051441

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.29

Case Lot Weight (lbs.) 168.0

PRODUCT PARTS

Name Part #

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1



46-inch 2-Series Affordable

Portable™ utility station with solid

base in black

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337583

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

250-watt red infrared bulb for Cayenne® heat lamps 72241

250-watt white infrared bulb for Cayenne® heat lamps 72242



PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ utility station with solid

base in brushed aluminum

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562964

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ utility station with solid

base in white

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562957

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Construction

Color White

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



4-Series Hot Food Base with Touch-

Temp® Panel

High density glass fiber insulation.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes



18 or 16 gauge 300 series stainless
steel counters and wells

300 series stainless steel tray slides
and plate rests

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

18 gauge 300 series steel work surface

Touch-Temp electronic control

Optional dial controls

Manifold hot well drains are standard

Optional 14 gauge work surface
available

Energy efficient 625W elements

Drain hose on operator side of base

NSF listed

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419468065

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 34

(W) Width (IN) 60

(W2) Secondary Width (IN) 11.875

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 8.5

Caster Size (IN) 4

(W) Width (CM) 152



(W2) Secondary Width (CM) 30.2

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 21.6

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 75

Case Length 64

Case Lot Cube (ft.) 99.26

Case Lot Weight (lbs.) 380.0

PRODUCT ACCESSORIES

Name Item #

Stationary Legs 36921



Name Item #

Storage Module 36936

Storage Module 36937

Bag in Box 36984

Plate Rest 37513

Tray Slide 37523

Cutting Board 37552

Cutting Board 37562

End Shelf 37570

LEG SUB-ASSY 4" ADJ - SET OF 4 2897451-2

LEG SUB-ASSY 6" ADJ - SET OF 4 2897452-2

Tray Slide 9882004



60-inch 2-Series Affordable

Portable™ utility station with storage

base and door in granite

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336401

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



46-inch 2-Series Affordable

Portable™ utility station with storage

base and door in white

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562896

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Construction

Color White

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS

Name Part #

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2



Name Part #

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1



46-inch 2-Series Affordable

Portable™ utility station with storage

base and door in black

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337729

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 59

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

250-watt red infrared bulb for Cayenne® heat lamps 72241

250-watt white infrared bulb for Cayenne® heat lamps 72242



PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ utility station with storage

base and door in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419335770

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1



46-inch 2-Series Affordable

Portable™ utility station with open

storage in white

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562834

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Construction

Color White

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1



60-inch 2-Series Affordable

Portable™ utility station with storage

base and door in brushed aluminum

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563084

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ utility station with storage

base and door in white

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563107

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ utility station with open

storage in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337682

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ utility station with storage

base and door in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051557

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 323.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ utility station with open

storage in brushed aluminum

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562995

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



4-Series Hot Food Base with Touch-

Temp® Panel

High density glass fiber insulation.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes



18 or 16 gauge 300 series stainless
steel counters and wells

300 series stainless steel tray slides
and plate rests

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

18 gauge 300 series steel work surface

Touch-Temp electronic control

Optional dial controls

Manifold hot well drains are standard

Optional 14 gauge work surface
available

Energy efficient 625W elements

Drain hose on operator side of base

NSF listed

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419175208

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 34

(W) Width (IN) 74

(W2) Secondary Width (IN) 11.875

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 8.5

Caster Size (IN) 4

(W) Width (CM) 188



(W2) Secondary Width (CM) 30.2

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 21.6

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 500.0

PRODUCT ACCESSORIES

Name Item #

Stationary Legs 36921



Name Item #

Storage Module 36938

Storage Module 36939

Bag in Box 36985

Bag in Box 36986

Plate Rest 37509

Plate Rest 37510

Plate Rest 37514

Tray Slide 37519

Tray Slide 37520

Tray Slide 37524

Cutting Board 37553

Cutting Board 37563

End Shelf 37570

LEG SUB-ASSY 4" ADJ - SET OF 4 2897451-2

LEG SUB-ASSY 6" ADJ - SET OF 4 2897452-2

Tray Slide 9882005

Tray Slide 9882007

Tray Slide 9882008



46-inch 2-Series Affordable

Portable™ utility station with storage

base and door in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051496

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 284.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ utility station with storage

base and door in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337750

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ utility station with open

storage in granite

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336999

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ utility station with storage

base and door in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337088

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ utility station with solid

base in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337613

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ utility station with open

storage in white

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562865

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ utility station with storage

base and door in brushed aluminum

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562902

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ utility station with solid

base in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051458

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 76.0

Case Lot Weight (lbs.) 266.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 120-volt 2-Series utility

station with black base, storage

compartment and buffet-style
breath guard

The 2-Series utility station by Vollrath is a mobile, versatile serving solution. The seamless 

work surface is made of 20-gauge 300-Series stainless steel for impressive durability and 

longevity. The base of the unit features a scratch-resistant vinyl-clad carbon steel exterior 

that resists signs of wear to maintain its like-new appearance. Buffet-style breath guard 



offers superior protection against contaminants while still ensuring easy access to food 

items. The black base creates a sleek appearance and features a storage compartment with 

a door that keeps everything safe and secure. Strong casters promise smooth maneuvering 

and can be locked during use.

Mobile, versatile serving solution

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Black base features a storage
compartment with a door to keep
everything safe and secure

Buffet-style breath guard protects food
while still allowing easy access

Casters ensure smooth maneuvering
and can be locked during use

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336395

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9



Size 60-inches

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



60-inch 2-Series Affordable

Portable™ utility station with solid

base in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336944

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



4-Series Hot Food Base with Touch-

Temp® Panel

High density glass fiber insulation.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes



18 or 16 gauge 300 series stainless
steel counters and wells

300 series stainless steel tray slides
and plate rests

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

18 gauge 300 series steel work surface

Touch-Temp electronic control

Optional dial controls

Manifold hot well drains are standard

Optional 14 gauge work surface
available

Energy efficient 625W elements

Drain hose on operator side of base

NSF listed

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419582938

Unit Dimensions

Overall Dimensions (IN) 88 x 28 x 34

(W) Width (IN) 88

(W2) Secondary Width (IN) 11.875

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 8.5

Caster Size (IN) 4

(W) Width (CM) 224



(W2) Secondary Width (CM) 30.2

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 21.6

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 90

Case Lot Cube (ft.) 139.58

Case Lot Weight (lbs.) 838.0

PRODUCT ACCESSORIES

Name Item #

Stationary Legs 36921



Name Item #

Storage Module 36940

Storage Module 36941

Tray Slide 37519

Tray Slide 37520

End Shelf 37570

88-inch Classic Economy Buffet Breath Guard 6 Well or 6 Pan 98607

Bag in Box 98790

Plate Rest 98829

Tray Slide 98831

Cutting Board 98851

Cutting Board 98852

LEG SUB-ASSY 4" ADJ - SET OF 4 2897451-2

LEG SUB-ASSY 6" ADJ - SET OF 4 2897452-2

88-inch Access® Non-Adjustable Breath Guard 6 Well or 6 Pan 9860206

88-inch Single-Shelf Classic Cafeteria Breath Guard 6 Well or 6 Pan 9861006

88-inch Double-Shelf Classic Cafeteria Breath Guard 6 Well or 6 Pan 9861707

Tray Slide 9882006

Tray Slide 9882007

Tray Slide 9882008

88-inch NSF2 Classic Economy Buffet Breath Guard 6 Well or 6 Pan N98607

88-inch Access® Non-Adjustable Breath Guard 6 Well or 6 Pan N9860206

88-inch Single-Shelf NSF2 Classic Cafeteria Breath Guard with Acrylic End

Panels 6 Well or 6 Pan

N9861006



46-inch 2-Series Affordable

Portable™ utility station with open

storage in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419335701

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1



60-inch 2-Series Affordable

Portable™ utility station with storage

base and door in black

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337057

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ utility station with open

storage in white

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563015

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Construction

Color White

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



60-inch 2-Series Affordable

Portable™ utility station with solid

base in granite

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336265

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



60-inch 120-volt 2-Series utility

station with cherry woodgrain base,

open storage compartment and
buffet-style breath guard

The 2-Series utility station by Vollrath is a mobile, versatile serving solution. The seamless 

work surface is made of 20-gauge 300-Series stainless steel for impressive durability and 

longevity. The base of the unit features a scratch-resistant vinyl-clad carbon steel exterior 

that resists signs of wear to maintain its like-new appearance. Buffet-style breath guard 



offers superior protection against contaminants while still ensuring easy access to food 

items. The cherry woodgrain base creates an eye-catching appearance, and the open 

design offers a convenient storage area. Strong casters promise smooth maneuvering and 

can be locked during use.

Mobile, versatile serving solution

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Cherry woodgrain base features an
open storage compartment

Buffet-style breath guard protects food
while still allowing easy access

Casters ensure smooth maneuvering
and can be locked during use

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336357

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9



Size 60-inches

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



60-inch 2-Series Affordable

Portable™ utility station with open

storage in brushed aluminum

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563022

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ utility station with solid

base in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419335633

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1



46-inch 2-Series Affordable

Portable™ utility station with open

storage in brushed aluminum

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562810

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals



Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1



46-inch 2-Series Affordable

Portable™ utility station with open

storage in granite

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337668

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in american
natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561479

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT PARTS

Name Part #

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

PLEXI-END CAFETERIA NSF 23523-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

KIT TXV ORIF 1 351929-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

FILTER DRIER DCL 032 351333-1



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

16 GA. POWER CORD - 120V 26550-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



4-Series Hot Food Base with Touch-

Temp® Panel

High density glass fiber insulation.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes



18 or 16 gauge 300 series stainless
steel counters and wells

300 series stainless steel tray slides
and plate rests

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

18 gauge 300 series steel work surface

Touch-Temp electronic control

Optional dial controls

Manifold hot well drains are standard

Optional 14 gauge work surface
available

Energy efficient 625W elements

Drain hose on operator side of base

NSF listed

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419050307

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 30

(W) Width (IN) 60

(W2) Secondary Width (IN) 11.875

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 8.5

Caster Size (IN) 4

(W) Width (CM) 152



(W2) Secondary Width (CM) 30.2

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 21.6

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 64

Case Lot Cube (ft.) 99.26

Case Lot Weight (lbs.) 595.0

PRODUCT ACCESSORIES

Name Item #

Stationary Legs 36921



Name Item #

Storage Module 36936

Storage Module 36937

Bag in Box 36984

Plate Rest 37513

Tray Slide 37523

Cutting Board 37552

Cutting Board 37562

End Shelf 37570

LEG SUB-ASSY 4" ADJ - SET OF 4 2897451-2

LEG SUB-ASSY 6" ADJ - SET OF 4 2897452-2

Tray Slide 9882004



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in brushed aluminum

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561615

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3



Name Part #

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with opent storage in
american natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561592

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 210.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

THERMOSTAT RANCO O10-1416-000 26892-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

RECEPTACLE-125V 15A SINGLE 26549-3

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



Name Part #

16 GA. POWER CORD - 120V 26550-1

CLAMP-HOSE 7/8" OD TUBING 26883-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in american natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561622

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

THERMOSTAT RANCO O10-1416-000 26892-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

RECEPTACLE-125V 15A SINGLE 26549-3

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



Name Part #

16 GA. POWER CORD - 120V 26550-1

CLAMP-HOSE 7/8" OD TUBING 26883-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with opent storage in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug



NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561608

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction



Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 210.0

PRODUCT PARTS

Name Part #

FILTER DRIER DCL 032 351333-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT TXV ORIF 4 351930-2

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

RECEPTACLE-125V 15A SINGLE 26549-3

MOTOR-FAN 6W115SHORT 351897-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

KIT ELEC PARTS AFE12C4E-IAA 351931-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with opent storage in
brushed aluminum

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561585

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43

Case Height 67

Case Length 63.5

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 210.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2



Name Part #

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in american natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R513A, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561417

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

KIT TXV ORIF 4 351930-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

FILTER DRIER DCL 032 351333-1

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT ELEC PARTS AFE12C4E-IAA 351931-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

RECEPTACLE-125V 15A SINGLE 26549-3



Name Part #

MOTOR-FAN 6W115SHORT 351897-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A SINGLE POL 24787-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



46-inch 2-Series Affordable

Portable™ utility station with open

storage in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051472

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 276.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R513A, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561424

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

KIT TXV ORIF 4 351930-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

FILTER DRIER DCL 032 351333-1

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT ELEC PARTS AFE12C4E-IAA 351931-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

RECEPTACLE-125V 15A SINGLE 26549-3



Name Part #

MOTOR-FAN 6W115SHORT 351897-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A SINGLE POL 24787-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in american natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561233

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

FILTER DRIER DCL 032 351333-1

ACRYLLIC END PANELS 2671801-1

RECEPTACLE-125V 15A SINGLE 26549-3

KIT ELEC PARTS AFF07C1E-IAA 351893-2



Name Part #

MOTOR-FAN 6W115SHORT 351897-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

KIT TXV ORIF 1 351929-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in
american natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561509

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 45.16

Case Lot Weight (lbs.) 200.0

PRODUCT PARTS

Name Part #

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

PLEXI-END CAFETERIA NSF 23523-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

KIT TXV ORIF 1 351929-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

FILTER DRIER DCL 032 351333-1



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

16 GA. POWER CORD - 120V 26550-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



4-Series Hot Food Base with Touch-

Temp® Panel

High density glass fiber insulation.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes



18 or 16 gauge 300 series stainless
steel counters and wells

300 series stainless steel tray slides
and plate rests

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

18 gauge 300 series steel work surface

Touch-Temp electronic control

Optional dial controls

Manifold hot well drains are standard

Optional 14 gauge work surface
available

Energy efficient 625W elements

Drain hose on operator side of base

NSF listed

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 27

(W) Width (IN) 46

(W2) Secondary Width (IN) 11.875

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 8.5

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 30.2

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5



(H) Height (CM) 69

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 21.6

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT ACCESSORIES

Name Item #

Stationary Legs 36921

Storage Module 36930

Storage Module 36931

Bag in Box 36981



Name Item #

Bag in Box 36982

Plate Rest 37512

Tray Slide 37522

Cutting Board 37551

Cutting Board 37561-2

End Shelf 37570

LEG SUB-ASSY 4" ADJ - SET OF 4 2897451-2

LEG SUB-ASSY 6" ADJ - SET OF 4 2897452-2

Tray Slide 9882003



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in american natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561264

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 293.0

PRODUCT PARTS

Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FILTER DRIER DCL 032 351333-1

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

RECEPTACLE-125V 15A SINGLE 26549-3



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

KIT TXV ORIF 1 351929-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug



NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561486

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction



Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT PARTS

Name Part #

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

PLEXI-END CAFETERIA NSF 23523-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

KIT TXV ORIF 1 351929-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

FILTER DRIER DCL 032 351333-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

16 GA. POWER CORD - 120V 26550-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R513A, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561455

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P



Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

KIT TXV ORIF 4 351930-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

FILTER DRIER DCL 032 351333-1

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT ELEC PARTS AFE12C4E-IAA 351931-2



Name Part #

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

MOTOR-FAN 6W115SHORT 351897-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

16 GA. POWER CORD - 120V 26550-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug



NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561189

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction



Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

FILTER DRIER DCL 032 351333-1

ACRYLLIC END PANELS 2671801-1

RECEPTACLE-125V 15A SINGLE 26549-3

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

KIT TXV ORIF 1 351929-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561240

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

FILTER DRIER DCL 032 351333-1

ACRYLLIC END PANELS 2671801-1

RECEPTACLE-125V 15A SINGLE 26549-3

KIT ELEC PARTS AFF07C1E-IAA 351893-2



Name Part #

MOTOR-FAN 6W115SHORT 351897-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

KIT TXV ORIF 1 351929-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in american natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R513A, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561448

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P



Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 67.25

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

KIT TXV ORIF 4 351930-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1



Name Part #

FILTER DRIER DCL 032 351333-1

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT ELEC PARTS AFE12C4E-IAA 351931-2

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

MOTOR-FAN 6W115SHORT 351897-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

16 GA. POWER CORD - 120V 26550-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in american
natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R513A, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561295

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

KIT TXV ORIF 4 351930-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

FILTER DRIER DCL 032 351333-1

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT ELEC PARTS AFE12C4E-IAA 351931-2



Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

RECEPTACLE-125V 15A SINGLE 26549-3

MOTOR-FAN 6W115SHORT 351897-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A SINGLE POL 24787-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in american
natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561561

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS

Name Part #

FILTER DRIER DCL 032 351333-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT TXV ORIF 4 351930-2

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

RECEPTACLE-125V 15A SINGLE 26549-3

MOTOR-FAN 6W115SHORT 351897-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3



Name Part #

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

KIT ELEC PARTS AFE12C4E-IAA 351931-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

Uses R513A, a non-flammable low
Global Warming Potential (GWP)
refrigerant



1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561394

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P

Voltage 120



Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

KIT TXV ORIF 4 351930-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

FILTER DRIER DCL 032 351333-1

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT ELEC PARTS AFE12C4E-IAA 351931-2

RECEPTACLE-125V 15A SINGLE 26549-3



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

MOTOR-FAN 6W115SHORT 351897-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

16 GA. POWER CORD - 120V 26550-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in
american natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R513A, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561387

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P



Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

KIT TXV ORIF 4 351930-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

FILTER DRIER DCL 032 351333-1

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT ELEC PARTS AFE12C4E-IAA 351931-2



Name Part #

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

MOTOR-FAN 6W115SHORT 351897-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

16 GA. POWER CORD - 120V 26550-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

76-inch induction buffet table with
dark cherry finish
The induction buffet table is beautiful, functional and convenient by Vollrath. This sleek, 

sturdy table features four cutting-edge Mirage® commercial drop-in induction warmer 

ranges (Vollrath® item number 5950145), mounted under the counter for a polished, 

seamless look. The easy-to-use individual controls on the front of the table allow you to 

select one of five temperature settings for each station, so you can serve a variety of food 

items at different temperatures all at once. The dark cherry finish and smooth ceramic top 



pair perfectly to create a stunning presentation your guests will love.

Features four Vollrath Mirage
commercial drop-in induction warmer
ranges (item number 5950145),
mounted under the counter for a
streamlined appearance

Five temperature settings allow you to
serve a variety of foods, at di�erent
temperatures, at once

Front-facing individual controls are
easy to use

Dark cherry �nish creates a rich,
elegant appearance

Ceramic countertop is smooth and
sleek

Solid maple construction is
exceptionally sturdy

30-inch table width provides plenty of
space for large induction chafers, as
well as plates and serving ware

Please note this is a made-to-order
item. These items require additional
time for ful�llment. Made-to-order
items cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for
details

PRODUCT SPECIFICATIONS



Model Information

UPC 029419764877

Unit Dimensions

Overall Dimensions (IN) 76 x 30 x 34

(W) Width (IN) 76

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

(MPD) Maximum Pan Bottom Diameter (IN) 14

Overall Dimensions (CM) 193 x 76.2 x 86.4

(W) Width (CM) 193

(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

(MPD) Maximum Pan Bottom Diameter (CM) 35.6

Size 76

Electrical

Amps 15

Cord Length (IN) 72

Cord Length (CM) 183

Plug NEMA 5-20P

Voltage 120

Watts 1800

Construction

Product Function Hot Food Holding

Case Lot Measurement



Case Lot 1

Case Width 38

Case Height 54

Case Length 97

Case Lot Cube (ft.) 115.19

Case Lot Weight (lbs.) 850.0



4-Series NSF7 Cold Station

NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit



NSF7 listed: Hold food temperatures
between 33°F and 41°F (0.6°C and 5°C)

Recessed display well is 3" (7.6 cm)
below the work surface

Refrigeration coils surround sides of
recess and display wells

Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Display depth: 6 5/8" (16.8 cm)

1 1/2" (3.2 cm) drain standard

8 foot power cord standard

R134A refrigerant

Storage not available

PRODUCT SPECIFICATIONS

Unit Dimensions

(W) Width (IN) 46

(W2) Secondary Width (IN) 37.625

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 95.5

(H) Height (CM) 86.4

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 3.8-4.4

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/5

Plug NEMA 5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 2800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in
american natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561202

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FILTER DRIER DCL 032 351333-1

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

RECEPTACLE-125V 15A SINGLE 26549-3



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

KIT TXV ORIF 1 351929-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in
american natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561172

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

FILTER DRIER DCL 032 351333-1

ACRYLLIC END PANELS 2671801-1

RECEPTACLE-125V 15A SINGLE 26549-3

KIT ELEC PARTS AFF07C1E-IAA 351893-2



Name Part #

MOTOR-FAN 6W115SHORT 351897-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

KIT TXV ORIF 1 351929-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561547

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

PRODUCT PARTS

Name Part #

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

PLEXI-END CAFETERIA NSF 23523-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

KIT TXV ORIF 1 351929-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

FILTER DRIER DCL 032 351333-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

16 GA. POWER CORD - 120V 26550-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in american
natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561141

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FILTER DRIER DCL 032 351333-1

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

RECEPTACLE-125V 15A SINGLE 26549-3



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

KIT TXV ORIF 1 351929-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

Uses R513A, a non-flammable low
Global Warming Potential (GWP)
refrigerant



1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561363

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

KIT TXV ORIF 4 351930-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

FILTER DRIER DCL 032 351333-1

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT ELEC PARTS AFE12C4E-IAA 351931-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

RECEPTACLE-125V 15A SINGLE 26549-3

MOTOR-FAN 6W115SHORT 351897-1



Name Part #

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A SINGLE POL 24787-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in
american natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R513A, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561356

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

KIT TXV ORIF 4 351930-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

FILTER DRIER DCL 032 351333-1

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT ELEC PARTS AFE12C4E-IAA 351931-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

RECEPTACLE-125V 15A SINGLE 26549-3



Name Part #

MOTOR-FAN 6W115SHORT 351897-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A SINGLE POL 24787-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug



NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561516

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction



Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 45.16

Case Lot Weight (lbs.) 200.0

PRODUCT PARTS

Name Part #

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

PLEXI-END CAFETERIA NSF 23523-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

KIT TXV ORIF 1 351929-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

FILTER DRIER DCL 032 351333-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

16 GA. POWER CORD - 120V 26550-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in walnut woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813537

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561271

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 293.0

PRODUCT PARTS

Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FILTER DRIER DCL 032 351333-1

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

RECEPTACLE-125V 15A SINGLE 26549-3



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

KIT TXV ORIF 1 351929-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in american
natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R513A, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561325

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P



Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

KIT TXV ORIF 4 351930-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1



Name Part #

FILTER DRIER DCL 032 351333-1

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT ELEC PARTS AFE12C4E-IAA 351931-2

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

MOTOR-FAN 6W115SHORT 351897-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

16 GA. POWER CORD - 120V 26550-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

4-Series Milk Station

NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

Double wall construction

Foamed-in-place polyurethane
insulation

Optional 14 gauge work surface
available

Double wall sliding doors

Self-leveling dispenser with deep
molded trays

Self dispensers designed for plastic
trays, not crates. Trays included.

Case/Carton capacity does not use
self-dispensers

Note: Signature Server equipment
orders cannot be cancelled or
returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 34

(W) Width (IN) 60

(D) Depth (IN) 28

(H) Height (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 71.1

(H) Height (CM) 86.4

Construction

Component Type Rectangular Base

Case Lot Measurement



Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug



NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561158

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120

Construction



Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FILTER DRIER DCL 032 351333-1

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3



Name Part #

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

KIT TXV ORIF 1 351929-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug



NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561578

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction



Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS

Name Part #

FILTER DRIER DCL 032 351333-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT TXV ORIF 4 351930-2

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

RECEPTACLE-125V 15A SINGLE 26549-3

MOTOR-FAN 6W115SHORT 351897-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

KIT ELEC PARTS AFE12C4E-IAA 351931-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561639

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

FILTER DRIER DCL 032 351333-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT TXV ORIF 4 351930-2

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

RECEPTACLE-125V 15A SINGLE 26549-3

MOTOR-FAN 6W115SHORT 351897-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3



Name Part #

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

KIT ELEC PARTS AFE12C4E-IAA 351931-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

Uses R513A, a non-flammable low
Global Warming Potential (GWP)
refrigerant



1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561301

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

KIT TXV ORIF 4 351930-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

FILTER DRIER DCL 032 351333-1

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT ELEC PARTS AFE12C4E-IAA 351931-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2



Name Part #

60" BG AFF DLX NSF2 NW 2912606-2

RECEPTACLE-125V 15A SINGLE 26549-3

MOTOR-FAN 6W115SHORT 351897-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A SINGLE POL 24787-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug



NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561127

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction



Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

FILTER DRIER DCL 032 351333-1

ACRYLLIC END PANELS 2671801-1

RECEPTACLE-125V 15A SINGLE 26549-3

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

KIT TXV ORIF 1 351929-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug



NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561219

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120

Construction



Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FILTER DRIER DCL 032 351333-1

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3



Name Part #

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

KIT TXV ORIF 1 351929-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in white

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

Uses R513A, a non-flammable low
Global Warming Potential (GWP)
refrigerant



1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561332

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P

Voltage 120



Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

KIT TXV ORIF 4 351930-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

FILTER DRIER DCL 032 351333-1



Name Part #

R513A COND UNIT 1/3 HP W/EUC 351644-1

KIT ELEC PARTS AFE12C4E-IAA 351931-2

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

MOTOR-FAN 6W115SHORT 351897-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

16 GA. POWER CORD - 120V 26550-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

walnut woodgrain base, open
storage compartment and cafeteria-

style breath guards



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The cafeteria-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The walnut woodgrain base creates a classic appearance, and the 

open design offers a convenient storage area.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Open base offers a convenient storage
area

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813728

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49



(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1



Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 45.16

Case Lot Weight (lbs.) 200.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

brushed aluminum base and
cafeteria-style breath guard

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The cafeteria-style breath 

guard features a reliable design that offers exceptional protection and a sleek presentation. 

The brushed aluminum base creates a polished appearance, and a 1-inch drain makes 

cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Brushed aluminum base creates a
polished appearance

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561554

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49



(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5



Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in cherry
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813124

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



DISCONTINUED

4-Series Milk Station

NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

Double wall construction

Foamed-in-place polyurethane
insulation

Optional 14 gauge work surface
available

Double wall sliding doors

Self-leveling dispenser with deep
molded trays

Self dispensers designed for plastic
trays, not crates. Trays included.

Case/Carton capacity does not use
self-dispensers

Note: Signature Server equipment
orders cannot be cancelled or
returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 34

(W) Width (IN) 74

(D) Depth (IN) 28

(H) Height (IN) 34

(W) Width (CM) 188

(D) Depth (CM) 71.1

(H) Height (CM) 86.4

Construction

Component Type Rectangular Base

Case Lot Measurement



Case Lot 1

Case Width 40

Case Height 67

Case Length 77

Case Lot Cube (ft.) 119.42

Case Lot Weight (lbs.) 608.0



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in cherry
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R513A, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813513

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in cherry woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813704

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2



Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in granite

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug



NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813155

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction



Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

16 GA. POWER CORD 120V 17085-1

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3



Name Part #

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in
brushed aluminum

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561196

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



Name Part #

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in walnut woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813575

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

base in granite and cafeteria-style
breath guards

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The cafeteria-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The base features a granite look that creates an upscale appearance, 

and a 1-inch drain makes cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813322

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49



(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50



Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with opent storage in cherry
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813667

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 210.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2



Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in walnut
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813452

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in cherry
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813162

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

16 GA. POWER CORD 120V 17085-1



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in american natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561530

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

PRODUCT PARTS

Name Part #

KIT ELEC PARTS AFF07C1E-IAA 351893-2

MOTOR-FAN 6W115SHORT 351897-1

PLEXI-END CAFETERIA NSF 23523-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

KIT TXV ORIF 1 351929-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

FILTER DRIER DCL 032 351333-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

16 GA. POWER CORD - 120V 26550-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



4-Series NSF7 Cold Station

NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit



NSF7 listed: Hold food temperatures
between 33°F and 41°F (0.6°C and 5°C)

Recessed display well is 3" (7.6 cm)
below the work surface

Refrigeration coils surround sides of
recess and display wells

Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Display depth: 6 5/8" (16.8 cm)

1 1/2" (3.2 cm) drain standard

8 foot power cord standard

R134A refrigerant

Storage not available

PRODUCT SPECIFICATIONS

Model Information

UPC 029419275069

Unit Dimensions

(W) Width (IN) 60

(W2) Secondary Width (IN) 50.375

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 127.9

(H) Height (CM) 86.4

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical



Amps 7.8-8.6

Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/5

Plug NEMA 5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 2800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 587.0



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in walnut woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813681

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2



Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in
brushed aluminum

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561349

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in walnut woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813278

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 293.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in brushed aluminum

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561226

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3



Name Part #

16 GA. POWER CORD 120V 17085-1

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in granite

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813582

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in granite

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug



NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813117

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120

Construction



Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3



Name Part #

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in american
natural

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561110

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

FILTER DRIER DCL 032 351333-1

ACRYLLIC END PANELS 2671801-1

RECEPTACLE-125V 15A SINGLE 26549-3

KIT ELEC PARTS AFF07C1E-IAA 351893-2



Name Part #

MOTOR-FAN 6W115SHORT 351897-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

R513A COND UNIT 1/5 HP W/EUC 351332-1

SWITCH-120/277V 15A SINGLE POL 24787-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

KIT TXV ORIF 1 351929-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH PLATE FOR 1 TOGGLE SW. 24786-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

KIT, PRES. TRANSDUCER W/CABLE 353055-2

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in granite

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation



Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813506

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1



Name Part #

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in cherry woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813308

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 293.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

black base, open storage
compartment and cafeteria-style

breath guards



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The cafeteria-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The black base creates a sleek appearance, and the open design 

offers a convenient storage area.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Open base offers a convenient storage
area

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813636

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49



(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1



Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 210.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



4-Series NSF7 Cold Station

NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit



NSF7 listed: Hold food temperatures
between 33°F and 41°F (0.6°C and 5°C)

Recessed display well is 3" (7.6 cm)
below the work surface

Refrigeration coils surround sides of
recess and display wells

Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Display depth: 6 5/8" (16.8 cm)

1 1/2" (3.2 cm) drain standard

8 foot power cord standard

R134A refrigerant

Storage not available

PRODUCT SPECIFICATIONS

Unit Dimensions

(W) Width (IN) 74

(W2) Secondary Width (IN) 63.125

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 16.3

(H) Height (CM) 86.4

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-8.8

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA 5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40.5

Case Height 67.25

Case Length 77.25

Case Lot Cube (ft.) 121.76

Case Lot Weight (lbs.) 488.0



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in granite

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation



Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813469

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3



Name Part #

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in granite

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug



NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813216

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120

Construction



Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3



Name Part #

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in cherry
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813438

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in brushed aluminum

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561523

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3



Name Part #

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in cherry woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813599

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with opent storage in walnut
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813643

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 210.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2



Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in granite

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation



Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813421

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1



Name Part #

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

brushed aluminum base, open
storage compartment and buffet-

style breath guard



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The brushed aluminum base creates a polished appearance, and the open 

design offers a convenient storage area.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Brushed aluminum base features an
open storage compartment

Buffet-style breath guard protects food
while still allowing easy access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561165

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59



(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1



Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

16 GA. POWER CORD 120V 17085-1

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1



Name Part #

STRAIN RELIEF - FOR 3/8 CORD 26543-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in walnut woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813247

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

16 GA. POWER CORD 120V 17085-1



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in walnut
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813209

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



4-Series NSF7 Cold Station

NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit



NSF7 listed: Hold food temperatures
between 33°F and 41°F (0.6°C and 5°C)

Recessed display well is 3" (7.6 cm)
below the work surface

Refrigeration coils surround sides of
recess and display wells

Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Display depth: 6 5/8" (16.8 cm)

1 1/2" (3.2 cm) drain standard

8 foot power cord standard

R134A refrigerant

Storage not available

PRODUCT SPECIFICATIONS

Unit Dimensions

(W) Width (IN) 74

(W2) Secondary Width (IN) 63.125

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 16.3

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-8.8

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA 5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40.5

Case Height 67.25

Case Length 77.25

Case Lot Cube (ft.) 121.76

Case Lot Weight (lbs.) 730.0



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in brushed aluminum

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561431

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 67.25

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

black base, storage compartment
and cafeteria-style breath guards

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The cafeteria-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The black base creates a sleek appearance and features a storage 

compartment with doors that keep everything safe and secure.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Base features a storage compartment
with doors to keep everything safe and
secure

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813674

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49



(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5



Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

granite-style base, storage
compartment and buffet-style

breath guard



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The granite-style base creates an upscale appearance and features a storage 

compartment with a door that keeps everything safe and secure.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Granite-style base features a storage
compartment with a door to keep
everything safe and secure

Buffet-style breath guard protects food
while still allowing easy access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813773

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49



(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1



Case Width 44

Case Height 68

Case Length 50

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in brushed
aluminum

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561462

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in black

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813285

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 293.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in cherry
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813476

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

black base, open storage
compartment, lighting and buffet-

style breath guards



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The buffet-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The black base creates a sleek appearance, and the open design 

offers a convenient storage area, while incandescent lighting showcases your food items 

with a dramatic effect.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Open base offers a convenient storage
area

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813193



Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement



Case Lot 1

Case Width 44

Case Height 65

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

granite-style base, storage
compartment, lighting and buffet-

style breath guard



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The granite-style base creates an upscale appearance and features a storage 

compartment with a door that keeps everything safe and secure. Incandescent lighting 

showcases your food items with a dramatic effect.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Granite-style base features a storage
compartment with a door to keep
everything safe and secure

Buffet-style breath guard protects food
while still allowing easy access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813292



Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement



Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 293.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in cherry woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813780

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3



Name Part #

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

granite-style base, open storage
compartment and cafeteria-style

breath guard



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The cafeteria-style breath 

guard features a reliable design that offers exceptional protection and a sleek presentation. 

The granite-style base creates an upscale appearance, and the open design offers a 

convenient storage area.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Granite-style base features an open
storage compartment

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813735

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49



(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1



Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 45.16

Case Lot Weight (lbs.) 200.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



4-Series NSF7 Cold Station

NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit



NSF7 listed: Hold food temperatures
between 33°F and 41°F (0.6°C and 5°C)

Recessed display well is 3" (7.6 cm)
below the work surface

Refrigeration coils surround sides of
recess and display wells

Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Display depth: 6 5/8" (16.8 cm)

1 1/2" (3.2 cm) drain standard

8 foot power cord standard

R134A refrigerant

Storage not available

PRODUCT SPECIFICATIONS

Unit Dimensions

(W) Width (IN) 46

(W2) Secondary Width (IN) 37.625

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 95.5

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 3.8-4.4

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/5

Plug NEMA 5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 2800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

black base, lighting and buffet-style
breath guards

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The buffet-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The black base creates a sleek appearance, and incandescent lighting 

showcases your food items with a dramatic effect.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813094

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59



(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50



Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3



Name Part #

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in
brushed aluminum

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561493

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 86.57

Case Lot Weight (lbs.) 340

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in
brushed aluminum

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561370

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in cherry
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813742

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 45.16

Case Lot Weight (lbs.) 200.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

cherry woodgrain base, storage
compartment and buffet-style

breath guard



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The cherry woodgrain base creates an eye-catching appearance and features a 

storage compartment with a door that keeps everything safe and secure.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Cherry woodgrain base features a
storage compartment with a door to
keep everything safe and secure

Buffet-style breath guard protects food
while still allowing easy access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813551

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59



(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1



Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



Name Part #

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in brushed aluminum

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561257

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 293.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



Name Part #

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

walnut woodgrain base and
cafeteria-style breath guard

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The cafeteria-style breath 

guard features a reliable design that offers exceptional protection and a sleek presentation. 

The walnut woodgrain base creates a classic appearance, and a 1-inch drain makes cleanup 

easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Walnut woodgrain base creates a
classic appearance

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813605

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49



(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5



Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

brushed-aluminum base, storage
compartment and buffet-style

breath guards



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The buffet-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The brushed-aluminum base creates a smooth, clean appearance and 

features a storage compartment with doors that keep everything safe and secure.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Base features a storage compartment
with doors to keep everything safe and
secure

Buffet-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561400

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59



(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1



Case Width 43.5

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



Name Part #

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in cherry
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813223

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 50

Case Height 67

Case Length 43

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in cherry woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813261

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

16 GA. POWER CORD 120V 17085-1



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



4-Series NSF7 Cold Station

NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit



NSF7 listed: Hold food temperatures
between 33°F and 41°F (0.6°C and 5°C)

Recessed display well is 3" (7.6 cm)
below the work surface

Refrigeration coils surround sides of
recess and display wells

Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Display depth: 6 5/8" (16.8 cm)

1 1/2" (3.2 cm) drain standard

8 foot power cord standard

R134A refrigerant

Storage not available

PRODUCT SPECIFICATIONS

Unit Dimensions

(W) Width (IN) 60

(W2) Secondary Width (IN) 50.375

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 127.9

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-8.6

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/5

Plug NEMA 5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 2800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in walnut
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813148

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

16 GA. POWER CORD 120V 17085-1



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

base in granite and cafeteria-style
breath guards

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The cafeteria-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The base features a granite look that creates an upscale appearance, 

and a 1-inch drain makes cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813612

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5



Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS



Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in cherry
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813339

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

base in granite and buffet-style
breath guards

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The buffet-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The base features a granite look that creates an upscale appearance, 

and a 1-inch drain makes cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Buffet-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813070

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59



(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50



Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

16 GA. POWER CORD 120V 17085-1

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

base in granite, storage
compartment and buffet-style

breath guards



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The buffet-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The base features a granite look that creates an upscale appearance 

and features a storage compartment with doors that keep everything safe and secure.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Base features a storage compartment
with doors to keep everything safe and
secure

Buffet-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813544

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59



(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1



Case Width 43.5

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



Name Part #

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in brushed
aluminum

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561134

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



Name Part #

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in cherry
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813087

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

16 GA. POWER CORD 120V 17085-1



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in cherry
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813391

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with open storage in black

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation



Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813483

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1



Name Part #

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in walnut
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813100

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 4.1

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

16 GA. POWER CORD - 120V 26550-1



4-Series NSF7 Cold Station

NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit



NSF7 listed: Hold food temperatures
between 33°F and 41°F (0.6°C and 5°C)

Recessed display well is 3" (7.6 cm)
below the work surface

Refrigeration coils surround sides of
recess and display wells

Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Display depth: 6 5/8" (16.8 cm)

1 1/2" (3.2 cm) drain standard

8 foot power cord standard

R134A refrigerant

Storage not available

PRODUCT SPECIFICATIONS

Model Information

UPC 029419583874

Unit Dimensions

(W) Width (IN) 88

(W2) Secondary Width (IN) 75.875

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 224

(W2) Secondary Width (CM) 192.7

(H) Height (CM) 86.4

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical



Amps 7.8-8.8

Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/3

Plug NEMA 5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 39

Case Height 78

Case Length 95

Case Lot Cube (ft.) 140.95

Case Lot Weight (lbs.) 818.0



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

black base, open storage
compartment and cafeteria-style

breath guard



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The cafeteria-style breath 

guard features a reliable design that offers exceptional protection. The black base creates a 

sleek appearance, and the open design offers a convenient storage area.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Black base features an open storage
compartment

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813711

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46



(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 44



Case Height 65

Case Length 50

Case Lot Cube (ft.) 45.16

Case Lot Weight (lbs.) 200.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

walnut woodgrain base, open
storage compartment, lighting and

buffet-style breath guard



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The walnut woodgrain base creates a classic appearance, and the open design 

offers a convenient storage area. Incandescent lighting showcases your food items with a 

dramatic effect.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Walnut woodgrain base features an
open storage compartment

Buffet-style breath guard protects food
while still allowing easy access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813490

Unit Dimensions



Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement



Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in walnut woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813766

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3



Name Part #

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in granite

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813254

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

16 GA. POWER CORD 120V 17085-1



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in walnut
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813315

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

black base, open storage
compartment and buffet-style

breath guard



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The black base creates a sleek appearance, and the open design offers a 

convenient storage area.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Black base features an open storage
compartment

Buffet-style breath guard protects food
while still allowing easy access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813131

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59



(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1



Case Width 44

Case Height 65

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

16 GA. POWER CORD 120V 17085-1

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1



Name Part #

STRAIN RELIEF - FOR 3/8 CORD 26543-3



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

walnut woodgrain base and buffet-
style breath guard

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The walnut woodgrain base creates a classic appearance, and a 1-inch drain 

makes cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Buffet-style breath guard protects food
while still allowing easy access

Walnut woodgrain base creates a
classic appearance

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813063

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59



(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50



Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

16 GA. POWER CORD 120V 17085-1

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

black base, storage compartment
and buffet-style breath guards

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The buffet-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The black base creates a sleek appearance and features a storage 

compartment with doors that keep everything safe and secure.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Base features a storage compartment
with doors to keep everything safe and
secure

Buffet-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813520

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59



(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5



Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

base in granite, open storage
compartment and cafeteria-style

breath guards



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The cafeteria-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The base features a granite look that creates an upscale appearance, 

and the open design offers a convenient storage area.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Open base offers a convenient storage
area

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813650

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49



(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1



Case Width 43

Case Height 67

Case Length 63.5

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 210.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in granite

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface

Foamed in-place polyurethane foam
insulation



Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813384

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3



Name Part #

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



88-inch 4-Series utility station

Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Optional storage available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 28 x 34

(W) Width (IN) 88

(D) Depth (IN) 28

(H) Height (IN) 34

(W) Width (CM) 223.5

(D) Depth (CM) 71.1

(H) Height (CM) 86.4

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 41

Case Height 67



Case Length 91

Case Lot Cube (ft.) 144.66

Case Lot Weight (lbs.) 868.0



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

black base and buffet-style breath
guards

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The buffet-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The black base creates a sleek appearance, and a 1-inch drain makes 

cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Buffet-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419810697

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59



(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5



Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

black base and cafeteria-style
breath guards

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The cafeteria-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The black base creates a sleek appearance, and a 1-inch drain makes 

cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419810703

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49



(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5



Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

brushed aluminum base, lighting
and buffet-style breath guard

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The brushed aluminum base creates a polished appearance, a 1-inch drain 

makes cleanup easy, and incandescent lighting showcases your food items with a dramatic 

effect.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Buffet-style breath guard protects food
while still allowing easy access

Brushed aluminum base creates a
polished appearance

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561318

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60



(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44



Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1



Name Part #

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

brushed aluminum base and buffet-
style breath guard

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The brushed aluminum base creates a polished appearance, and a 1-inch drain 

makes cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Buffet-style breath guard protects food
while still allowing easy access

Brushed aluminum base creates a
polished appearance

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561288

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59



(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 63



Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in granite

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813698

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2



Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in black

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813759

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3



Name Part #

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

black base and buffet-style breath
guards

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The buffet-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The black base creates a sleek appearance, and a 1-inch drain makes 

cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Buffet-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419810673

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59



(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50



Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

16 GA. POWER CORD 120V 17085-1

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with storage base and door
in black

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813230

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

16 GA. POWER CORD 120V 17085-1



Name Part #

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

black base, storage compartment,
lighting and buffet-style breath

guards



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The buffet-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The black base creates a sleek appearance and features a storage 

compartment with doors that keep everything safe and secure. Incandescent lighting 

showcases your food items with a dramatic effect.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Base features a storage compartment
with doors to keep everything safe and
secure

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813568



Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement



Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 2-Series Affordable

Portable™ Cold Food Station with

open storage in black

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669639

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 51.5

Case Lot Cube (ft.) 45.16

Case Lot Weight (lbs.) 200.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



DISCONTINUED

76-inch 3-hob Induction Buffet
Table with Clear Maple Finish
Elegant veneers and solid surface counters with cutting-edge Mirage® induction drop-in 

warmers combine for an elegant yet functional buffet table. Use with Vollrath's classic 

Intrigue™ induction chafers for the ultimate presentation.



Solid maple construction, 5 standard
stain colors: Clear Maple, Standard
Walnut, Dark Cherry, Medium Oak,
Dark Red Mahogany

Available in 60" lengths with 3
induction hob stations, or 76" with 4
induction hob stations

Available with wood laminate or solid
surface tops that provide clean, sleek
presentation

Generous 30" table width provides
plenty of space for large capacity
induction chafers as well as a dinner
plate rest area

Features Vollrath's cutting-edge
Mirage® Commercial Drop-In
Induction Warmers (item # 5950145),
mounted undercounter for seamless
look, 5 - level controls on front face of
table

Durable ceramic glass imprinted
counter - elegant black granite - with
matching wood trim

Overall Height: 34" or 36" with or
without casters

Con�gure your own custom tables
using model numbers 75522, 75523,
75524, 75525 in Autoquotes.

Made to Order - Allow 6 weeks lead
time

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

Items 75524 and 75525 do not
include induction bu�et warmers.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419764853

Unit Dimensions

Overall Dimensions (IN) 76 x 30 x 34

(W) Width (IN) 76

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

(MPD) Maximum Pan Bottom Diameter (IN) 14

Overall Dimensions (CM) 193 x 76.2 x 86.4

(W) Width (CM) 193

(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

(MPD) Maximum Pan Bottom Diameter (CM) 35.6

Size 76

Electrical

Amps 15

Cord Length (IN) 72

Cord Length (CM) 183

Plug NEMA 5-20P

Voltage 120

Watts 1800

Construction

Product Function Hot Food Holding



Case Lot Measurement

Case Lot 1

Case Width 38.75

Case Height 54

Case Length 97.25



4-Series Universal Corner Station

NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit



16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Use as inside or outside corner

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

(H) Height (IN) 34

(H) Height (CM) 86.4

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 64

Case Lot Cube (ft.) 99.26

Case Lot Weight (lbs.) 595.0



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

walnut woodgrain base and buffet-
style breath guard

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The walnut woodgrain base creates a classic appearance, and a 1-inch drain 

makes cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Buffet-style breath guard protects food
while still allowing easy access

Walnut woodgrain base creates a
classic appearance

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813377

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59



(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5



Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

black base, lighting and buffet-style
breath guard

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The black base creates a sleek appearance, a 1-inch drain makes cleanup easy, 

and incandescent lighting showcases your food items with a dramatic effect.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Buffet-style breath guard protects food
while still allowing easy access

Black base creates a sleek appearance

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813407

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5



(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50



Case Length 65.5

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



46-inch 120-volt three-well 2-Series

refrigerated cold-food station with

black base and cafeteria-style
breath guard

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The cafeteria-style breath 

guard features a reliable design that offers exceptional protection . The black base creates a 

sleek appearance, and a 1-inch drain makes cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Black base creates a sleek appearance

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419810680

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49



(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50



Case Lot Cube (ft.) 51.24

Case Lot Weight (lbs.) 149.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

16 GA. POWER CORD - 120V 26550-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

cherry woodgrain base and
cafeteria-style breath guard

The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation and is refrigerated with R290, a nonflammable low global warming potential (GWP) 

refrigerant, making it easy to maintain cold serving temperatures. The cafeteria-style breath 

guard features a reliable design that offers exceptional protection and a sleek presentation. 

The cherry woodgrain base creates an eye-catching appearance, and a 1-inch drain makes 

cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low global
warming potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Cherry woodgrain base creates an eye-
catching appearance

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813629

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49



(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5



Case Lot Cube (ft.) 63.02

Case Lot Weight (lbs.) 167.0

PRODUCT PARTS

Name Part #

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

16 GA. POWER CORD 120V 17085-1

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

DRAIN DOOR ASSY - SIGNATURE 2705550-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

RECEPTACLE-125V 15A SINGLE 26549-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



60-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in walnut
woodgrain

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

Uses R290, a non-flammable low
Global Warming Potential (GWP)
refrigerant

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813414

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 9

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

ACRYLLIC END PANELS 2671801-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



60-inch 120-volt four-well 2-Series

refrigerated cold-food station with

black base, open storage
compartment and buffet-style

breath guards



The 2-Series refrigerated cold-food station by Vollrath adds convenience and versatility to 

your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation and is refrigerated with R290, a nonflammable low Global Warming Potential 

(GWP) refrigerant, making it easy to maintain cold serving temperatures. The buffet-style 

acrylic breath guards offer superior protection against contaminants while still ensuring easy 

access to food items. The black base creates a sleek appearance and the open design 

offers a convenient storage area.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Uses R290, a nonflammable low Global
Warming Potential (GWP) refrigerant

Foamed-in-place polyurethane
insulation maintains temperatures

Open base offers a convenient storage
area

Buffet-style acrylic breath guards
protect food while still allowing easy
access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419813445

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59



(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 7.8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1



Case Width 39.75

Case Height 66.75

Case Length 62.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

60" BG AFF DLX NSF2 NW 2912606-2

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

16 GA. POWER CORD - 120V 26550-1

16 GA. POWER CORD 120V 17085-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CONNECTOR 2 WIRE WAGO 221-412 4350810-1



Name Part #

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3



46-inch 2-Series Affordable

Portable™ Refrigerated Cold Food

Station with solid base in brushed
aluminum

Standard mechanically refrigerated cold well

Standard mechanically refrigerated
cold well

18 gauge stainless steel work surface



Foamed in-place polyurethane foam
insulation

1" (2.54 cm) drain

120V, NEMA 5-15P plug

NSF 2 breath guard

New cafeteria breath guard style now
available

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561103

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 3.5

Hz 60

Plug 5-15P

Voltage 120



Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Refrigerant R513A

Product Function Refrigerated Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 68

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3



Name Part #

16 GA. POWER CORD 120V 17085-1

CASTER - 4"PLATE 21778-1

RECEPTACLE-125V 15A SINGLE 26549-3

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CONNECTOR 2 WIRE WAGO 221-412 4350810-1

DRAIN HOSE-5/8"ID CLEAR VINYL 26730-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in american natural

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564067

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD - 120V 26550-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ Cold Food Station with

open storage in brushed aluminum

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564869

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 51

Case Length 72

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 2-Series Affordable

Portable™ Cold Food Station with

open storage in black

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669752

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 66

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 210.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



46-inch 4-Series utility station

Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Optional storage available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 27

(W) Width (IN) 46

(D) Depth (IN) 28

(H) Height (IN) 27

(W) Width (CM) 116.8

(D) Depth (CM) 71.1

(H) Height (CM) 68.6

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67



Case Length 34

Case Lot Cube (ft.) 99.26

Case Lot Weight (lbs.) 595.0



46-inch 2-Series Affordable

Portable™ Cold Food Station with

open storage in brushed aluminum

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564777

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 56

Case Length 51.5

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2-Series Affordable

Portable™ Cold Food Station with

open storage in cherry woodgrain

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669783

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51.25

Case Length 65.75

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



46-inch 2-Series Affordable

Portable™ Cold Food Station with

open storage in walnut woodgrain

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669646

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 51.5

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2-Series Affordable

Portable™ Cold Food Station with

open storage in walnut woodgrain

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669769

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.75

Case Height 51

Case Length 66

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



46-inch 2-Series Affordable

Portable™ Cold Food Station with

open storage in cherry woodgrain

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669660

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 51.5

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2-Series Affordable

Portable™ Cold Food Station with

open storage in granite

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669776

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.75

Case Height 51

Case Length 66

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



46-inch 2-Series Affordable

Portable™ Cold Food Station with

open storage in granite

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669653

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 56

Case Length 51.5

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in american natural

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564210

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2



Name Part #

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base in
american natural

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563916

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 176.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base in
american natural

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564098

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1



4-Series Universal Corner Station

NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit



16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Use as inside or outside corner

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

(H) Height (IN) 30

(H) Height (CM) 76.2

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 60

Case Lot Cube (ft.) 99.26

Case Lot Weight (lbs.) 595.0



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base in
white

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563923

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 176.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
white

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564166

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in white

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564258

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base and
lights in american natural

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563947

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD - 120V 26550-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base in
white

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564104

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base and
lights in white

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564135

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base and
lights in white

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563954

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD - 120V 26550-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
white

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564197

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
american natural

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563978

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in american natural

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564036

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



4-Series Universal Corner Station

NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit



16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Use as inside or outside corner

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

(H) Height (IN) 27

(H) Height (CM) 68.6

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 60

Case Lot Cube (ft.) 99.26

Case Lot Weight (lbs.) 595.0



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in white

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564074

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD - 120V 26550-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base and
lights in american natural

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564128

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in white

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564043

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
american natural

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564180

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
american natural

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564005

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD - 120V 26550-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Non-Refrigerated Non-

Refrigerated Cold Food Station with
open storage in white

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563985

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in american natural

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564241

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in granite

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336845

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
american natural

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564159

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
brushed aluminum

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563992

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 4-Series utility station

Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Optional storage available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 27

(W) Width (IN) 46

(D) Depth (IN) 28

(H) Height (IN) 27

(W) Width (CM) 116.8

(D) Depth (CM) 71.1

(H) Height (CM) 68.6

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67



Case Length 54

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
white

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564012

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

TUBE - SUPPORT AFFORDABLE 2751701-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

16 GA. POWER CORD - 120V 26550-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base and
lights in walnut woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051755

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 315.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SCREW #6-32 SLOT RND HD ZINC 26572-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in cherry woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419338177

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
cherry woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336135

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1



Name Part #

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in white

46" or 60" available with buffet or cafeteria style breath guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564227

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge Carbon Steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

TUBE - SUPPORT AFFORDABLE 2751701-2



Name Part #

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

ACRYLLIC END PANELS 2671801-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in brushed aluminum

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564029

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1



Name Part #

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base in
cherry woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336050

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 176.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1



Name Part #

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in walnut woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051731

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 293.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 120-volt four-well 2-Series

non-refrigerated cold-food station

with black base, storage
compartment and buffet-style

breath guard



The 2-Series non-refrigerated cold-food station by Vollrath adds convenience and versatility 

to your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation, which helps maintain cold serving temperatures. The buffet-style breath guard 

offers superior protection against contaminants while still ensuring easy access to food 

items. The black base creates a sleek appearance and features a storage compartment with 

a door that keeps everything safe and secure. A 1-inch drain ensures quick and easy 

cleanup.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Foamed-in-place polyurethane
insulation maintains temperatures

Black base features a storage
compartment with a door to keep
everything safe and secure

Buffet-style breath guard protects food
while still allowing easy access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336838

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59



(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25



Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in cherry woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336210

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1



Name Part #

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



74-inch 4-Series utility station

Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Optional storage available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 34

(W) Width (IN) 74

(D) Depth (IN) 28

(H) Height (IN) 34

(W) Width (CM) 188

(D) Depth (CM) 71.1

(H) Height (CM) 86.4

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67



Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 395.0



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
brushed aluminum

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563961

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1



Name Part #

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
black

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337125

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

LAMPHOLDER MEDIUM BASE E26 21370-3

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

16 GA. POWER CORD - 120V 26550-1

SWITCH TOGGLE LIGHTED 23718-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
brushed aluminum

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564142

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in walnut woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051793

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 338.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

LAMPHOLDER MEDIUM BASE E26 21370-3

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

16 GA. POWER CORD - 120V 26550-1

SWITCH TOGGLE LIGHTED 23718-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 120-volt four-well 2-Series

non-refrigerated cold-food station

with cherry woodgrain base,
storage compartment and buffet-

style breath guard



The 2-Series non-refrigerated cold-food station by Vollrath adds convenience and versatility 

to your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation, which helps maintain cold serving temperatures. The buffet-style breath guard 

offers superior protection against contaminants while still ensuring easy access to food 

items. The cherry woodgrain base creates an eye-catching appearance and features a 

storage compartment with a door that keeps everything safe and secure. A 1-inch drain 

ensures quick and easy cleanup.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Foamed-in-place polyurethane
insulation maintains temperatures

Cherry woodgrain base features a
storage compartment with a door to
keep everything safe and secure

Buffet-style breath guard protects food
while still allowing easy access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336869

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59



(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25



Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in black

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337194

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

LAMPHOLDER MEDIUM BASE E26 21370-3

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

16 GA. POWER CORD - 120V 26550-1

SWITCH TOGGLE LIGHTED 23718-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
granite

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419338085

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base and
lights in cherry woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337507

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SCREW #6-32 SLOT RND HD ZINC 26572-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in walnut woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051724

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 204.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1



Name Part #

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
cherry woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419338108

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 4-Series utility station

Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Optional storage available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 30

(W) Width (IN) 60

(D) Depth (IN) 28

(H) Height (IN) 30

(W) Width (CM) 152.4

(D) Depth (CM) 71.1

(H) Height (CM) 76.2

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67



Case Length 64

Case Lot Cube (ft.) 99.26

Case Lot Weight (lbs.) 595.0



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in granite

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337200

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

LAMPHOLDER MEDIUM BASE E26 21370-3

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

16 GA. POWER CORD - 120V 26550-1

SWITCH TOGGLE LIGHTED 23718-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base and
lights in brushed aluminum

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564111

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SCREW #6-32 SLOT RND HD ZINC 26572-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
granite

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336111

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1



Name Part #

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



46-inch 120-volt three-well 2-Series

non-refrigerated cold-food station

with black base, storage
compartment and buffet-style

breath guard



The 2-Series non-refrigerated cold-food station by Vollrath adds convenience and versatility 

to your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation, which helps maintain cold serving temperatures. The buffet-style breath guard 

offers superior protection against contaminants while still ensuring easy access to food 

items. The black base creates a sleek appearance and features a storage compartment with 

a door that keeps everything safe and secure. A 1-inch drain ensures quick and easy 

cleanup.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Foamed-in-place polyurethane
insulation maintains temperatures

Black base features a storage
compartment with a door to keep
everything safe and secure

Buffet-style breath guard protects food
while still allowing easy access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336180

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59



(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25



Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base and
lights in brushed aluminum

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563930

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in cherry woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337224

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

LAMPHOLDER MEDIUM BASE E26 21370-3

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

16 GA. POWER CORD - 120V 26550-1

SWITCH TOGGLE LIGHTED 23718-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 120-volt four-well 2-Series

non-refrigerated cold-food station

with granite-style solid base,
lighting, and buffet-style breath

guard



The 2-Series non-refrigerated cold-food station by Vollrath adds convenience and versatility 

to your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each of the non-refrigerated wells 

features polyurethane foam insulation to help maintain cold temperatures, and a 1-inch drain 

makes cleanup easy. The buffet-style breath guard offers superior protection against 

contaminants while still ensuring easy access to food items. The granite-style base creates 

an upscale appearance, and incandescent lighting showcases your food items with a 

dramatic effect.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Foamed-in-place polyurethane
insulation maintains cold temperatures

Buffet-style breath guard protects food
while still allowing easy access

Granite-style base creates an upscale
appearance

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337484

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59



(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44



Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SCREW #6-32 SLOT RND HD ZINC 26572-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in granite

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419338153

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
granite

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337132

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

LAMPHOLDER MEDIUM BASE E26 21370-3

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

16 GA. POWER CORD - 120V 26550-1

SWITCH TOGGLE LIGHTED 23718-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
walnut woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051779

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 334.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

LAMPHOLDER MEDIUM BASE E26 21370-3

ACRYLLIC END PANELS 2671801-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

16 GA. POWER CORD - 120V 26550-1

SWITCH TOGGLE LIGHTED 23718-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



74-inch 4-Series utility station

Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Optional storage available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 30

(W) Width (IN) 74

(D) Depth (IN) 28

(H) Height (IN) 30

(W) Width (CM) 188

(D) Depth (CM) 71.1

(H) Height (CM) 76.2

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67



Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
black

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336104

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946



PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base and
lights in walnut woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051694

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 275.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base and
lights in cherry woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419338030

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
black

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419338078

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

250-watt red infrared bulb for Cayenne® heat lamps 72241



Name Item #

250-watt white infrared bulb for Cayenne® heat lamps 72242

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

ACRYLLIC END PANELS 2671801-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 120-volt four-well 2-Series

non-refrigerated cold-food station

with black solid base and buffet-
style breath guard

The 2-Series non-refrigerated cold-food station by Vollrath adds convenience and versatility 

to your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation, which helps maintain cold serving temperatures. The buffet-style breath guard 

offers superior protection against contaminants while still ensuring easy access to food 

items. The black base creates a sleek appearance, and a 1-inch drain makes cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Foamed-in-place polyurethane
insulation maintains temperatures

Buffet-style breath guard protects food
while still allowing easy access

Black base creates a sleek appearance

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336692

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3



(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS



Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3



46-inch 120-volt three-well 2-Series

non-refrigerated cold-food station

with black solid base and buffet-
style breath guard

The 2-Series non-refrigerated cold-food station by Vollrath adds convenience and versatility 

to your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation, which helps maintain cold serving temperatures. The buffet-style breath guard 

offers superior protection against contaminants while still ensuring easy access to food 

items. The black base creates a sleek appearance, and a 1-inch drain makes cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Foamed-in-place polyurethane
insulation maintains temperatures

Buffet-style breath guard protects food
while still allowing easy access

Black base creates a sleek appearance

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336029

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3



(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 46.48

Case Lot Weight (lbs.) 176.0

PRODUCT ACCESSORIES



Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



60-inch 120-volt four-well 2-Series

non-refrigerated cold-food station

with black base, open storage
compartment and buffet-style

breath guard



The 2-Series non-refrigerated cold-food station by Vollrath adds convenience and versatility 

to your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation, which helps maintain cold serving temperatures. The buffet-style breath guard 

offers superior protection against contaminants while still ensuring easy access to food 

items. The black base creates a sleek appearance, and the open design provides a 

convenient storage area. A 1-inch drain ensures quick and easy cleanup.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Foamed-in-place polyurethane
insulation maintains temperatures

Black base features an open storage
compartment

Buffet-style breath guard protects food
while still allowing easy access

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336760

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60



(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50



Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564494

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



Name Part #

POWER CORD - 120V NEMA 5-20P 26616-1

INFINITE CONTROL KNOB 26638-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base in
walnut woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051748

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 170.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3



60-inch 120-volt four-well 2-Series

non-refrigerated cold-food station

with granite-style solid base and
buffet-style breath guard

The 2-Series non-refrigerated cold-food station by Vollrath adds convenience and versatility 

to your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 



insulation, which helps maintain cold serving temperatures. The buffet-style breath guard 

offers superior protection against contaminants while still ensuring easy access to food 

items. The granite-style base creates an upscale appearance, and a 1-inch drain makes 

cleanup easy.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Foamed-in-place polyurethane
insulation maintains temperatures

Buffet-style breath guard protects food
while still allowing easy access

Granite-style base creates an upscale
appearance

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336708

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4



(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0



PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3



46-inch 4-Series utility station

Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Optional storage available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 30

(W) Width (IN) 46

(D) Depth (IN) 28

(H) Height (IN) 30

(W) Width (CM) 116.8

(D) Depth (CM) 71.1

(H) Height (CM) 76.2

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 42



Case Length 40

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 233.0



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in brushed aluminum

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564203

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in american natural

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564661

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
granite

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336777

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base and
lights in black

The 2-Series cold-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each of the nonrefrigerated wells feature polyurethane 



foam insulation to help maintain cold temperatures, and a 1-inch drain makes cleanup easy. 

The buffet-style acrylic breath guards offer superior protection against contaminants while 

still ensuring easy access to food items. The black base creates a sleek appearance, and 

incandescent lighting showcases your food items with a dramatic effect.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Foamed-in-place polyurethane
insulation maintains cold temperatures

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337477

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59



(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71



Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

LAMPHOLDER MEDIUM BASE E26 21370-3

16 GA. POWER CORD - 120V 26550-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

SCREW #6-32 SLOT RND HD ZINC 26572-3

SNAP BUSHING HEYCO SB-500-6 21528-3

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



60-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with solid base in
brushed aluminum

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564081

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 332.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

60" BG AFF DLX NSF2 NW 2912606-2



Name Part #

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

ACRYLLIC END PANELS 2671801-1

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with storage base and
door in granite

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336197

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1



Name Part #

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



46-inch 2-Series Affordable

Portable™ Non-Refrigerated Cold

Food Station with open storage in
walnut woodgrain

46" or 60" available with buffet or cafeteria style breath guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051700

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 200.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

ACRYLLIC END PANELS 2671801-1



Name Part #

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

TUBE - SUPPORT AFFORDABLE 2751701-2

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563374

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

INFINITE CONTROL KNOB 26638-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563190

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PLEXI-END AFFORDABLE PORT. 26718-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1



Name Part #

PLEXI-46" AFFORDABLE PORTABLE 26742-1

SNAP BUSHING HEYCO SB-500-6 21528-3

120V-INFINITE CONTROL SWITCH 24788-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

INFINITE CONTROL KNOB 26638-3

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in american natural

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563718

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1



Name Part #

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

PLEXI-END AFFORDABLE PORT. 26718-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



46-inch 4-Series utility station

Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Optional storage available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 34

(W) Width (IN) 46

(D) Depth (IN) 28

(H) Height (IN) 34

(W) Width (CM) 116.8

(D) Depth (CM) 71.1

(H) Height (CM) 86.4

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67



Case Length 49

Case Lot Cube (ft.) 76.0

Case Lot Weight (lbs.) 292.0



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in american natural

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564487

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3



Name Part #

POWER CORD - 120V NEMA 5-20P 26616-1

INFINITE CONTROL KNOB 26638-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563800

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

HEATING ELEMENT-120V 525 WATT 26509-1

INFINITE CONTROL KNOB 26638-3

120V-INFINITE CONTROL SWITCH 24788-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in american
natural

Each well supplied with 525-watt element with infinite setting controls.



Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563428

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3



(H) Height (CM) 149.9

Size 46-Inch

Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

PLEXI-END AFFORDABLE PORT. 26718-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

SNAP BUSHING HEYCO SB-500-6 21528-3

120V-INFINITE CONTROL SWITCH 24788-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

INFINITE CONTROL KNOB 26638-3

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in american
natural

Each well supplied with 525-watt element with infinite setting controls.



Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563855

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3



(H) Height (CM) 149.9

Size 60-Inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

PLEXI-END AFFORDABLE PORT. 26718-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563251

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PLUG-1" SQUARE BLACK 22963-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

INFINITE CONTROL KNOB 26638-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI-END AFFORDABLE PORT. 26718-1

POWER CORD - 120V NEMA 5-20P 26616-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563138

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

INFINITE CONTROL KNOB 26638-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in american
natural

Each well supplied with 525-watt element with infinite setting controls.



Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563367

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3



(H) Height (CM) 149.9

Size 46-Inch

Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

INFINITE CONTROL KNOB 26638-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563435

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PLEXI-END AFFORDABLE PORT. 26718-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1



Name Part #

PLEXI-46" AFFORDABLE PORTABLE 26742-1

SNAP BUSHING HEYCO SB-500-6 21528-3

120V-INFINITE CONTROL SWITCH 24788-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

INFINITE CONTROL KNOB 26638-3

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in american natural

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563121

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

INFINITE CONTROL KNOB 26638-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563732

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

NUT W/WASHER #10-24 ZINC PLT 21574-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

HEATING ELEMENT-120V 525 WATT 26509-1

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

76-inch 3-hob Induction Buffet
Table with Standard Walnut Finish
Elegant veneers and solid surface counters with cutting-edge Mirage® induction drop-in 

warmers combine for an elegant yet functional buffet table. Use with Vollrath's classic 

Intrigue™ induction chafers for the ultimate presentation.



Solid maple construction, 5 standard
stain colors: Clear Maple, Standard
Walnut, Dark Cherry, Medium Oak,
Dark Red Mahogany

Available in 60" lengths with 3
induction hob stations, or 76" with 4
induction hob stations

Available with wood laminate or solid
surface tops that provide clean, sleek
presentation

Generous 30" table width provides
plenty of space for large capacity
induction chafers as well as a dinner
plate rest area

Features Vollrath's cutting-edge
Mirage® Commercial Drop-In
Induction Warmers (item # 5950145),
mounted undercounter for seamless
look, 5 - level controls on front face of
table

Durable ceramic glass imprinted
counter - elegant black granite - with
matching wood trim

Overall Height: 34" or 36" with or
without casters

Con�gure your own custom tables
using model numbers 75522, 75523,
75524, 75525 in Autoquotes.

Made to Order - Allow 6 weeks lead
time

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

Items 75524 and 75525 do not
include induction bu�et warmers.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419764860

Unit Dimensions

Overall Dimensions (IN) 76 x 30 x 34

(W) Width (IN) 76

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

(MPD) Maximum Pan Bottom Diameter (IN) 14

Overall Dimensions (CM) 193 x 76.2 x 86.4

(W) Width (CM) 193

(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

(MPD) Maximum Pan Bottom Diameter (CM) 35.6

Size 76

Electrical

Amps 15

Cord Length (IN) 72

Cord Length (CM) 183

Plug NEMA 5-20P

Voltage 120

Watts 1800

Construction

Product Function Hot Food Holding



Case Lot Measurement

Case Lot 1

Case Width 38.75

Case Height 54

Case Length 97.25

Case Lot Cube (ft.) 117.76

Case Lot Weight (lbs.) 800.0



28-inch 4-Series utility station

Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Optional storage available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Model Information

UPC 029419978090

Unit Dimensions

Overall Dimensions (IN) 28 x 28 x 30

(W) Width (IN) 28

(D) Depth (IN) 28

(H) Height (IN) 30

(W) Width (CM) 71.1

(D) Depth (CM) 71.1

(H) Height (CM) 76.2

Construction

Component Type Rectangular Base

Case Lot Measurement



Case Lot 1

Case Width 40

Case Height 42

Case Length 40

Case Lot Cube (ft.) 38.89

Case Lot Weight (lbs.) 233.0



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in american natural

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563619

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

HEATING ELEMENT-120V 525 WATT 26509-1

INFINITE CONTROL KNOB 26638-3

120V-INFINITE CONTROL SWITCH 24788-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in american natural

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563244

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PLUG-1" SQUARE BLACK 22963-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

INFINITE CONTROL KNOB 26638-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI-END AFFORDABLE PORT. 26718-1

POWER CORD - 120V NEMA 5-20P 26616-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in american natural

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563480

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.5

Size 60-Inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

HEATING ELEMENT-120V 525 WATT 26509-1

INFINITE CONTROL KNOB 26638-3

120V-INFINITE CONTROL SWITCH 24788-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563862

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

NUT W/WASHER #10-24 ZINC PLT 21574-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

HEATING ELEMENT-120V 525 WATT 26509-1

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563633

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

HEATING ELEMENT-120V 525 WATT 26509-1

INFINITE CONTROL KNOB 26638-3

120V-INFINITE CONTROL SWITCH 24788-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563497

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.5

Size 60-Inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

HEATING ELEMENT-120V 525 WATT 26509-1

INFINITE CONTROL KNOB 26638-3

120V-INFINITE CONTROL SWITCH 24788-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564678

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-Inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3



Name Part #

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



60-inch 120-volt four-well 2-Series

hot-food station with cherry

woodgrain base, storage
compartment, lighting and buffet-

style breath guards



The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-

density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The buffet-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items. The cherry woodgrain base 

creates an eye-catching appearance and features a storage compartment with doors that 

keep everything safe and secure. Incandescent lighting showcases your food items with a 

dramatic effect.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Base features a storage compartment
with doors to keep everything safe and
secure

Each well features a 525-watt element
for powerful heating

Infinite controls for precise temperature
settings

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337439



Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet



Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

NUT W/WASHER #10-24 ZINC PLT 21574-3

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in brushed aluminum

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563534

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical



Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 587.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

PLEXI-60" AFFORDABLE PORTABLE 26743-1

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in granite

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337415

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical



Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

NUT W/WASHER #10-24 ZINC PLT 21574-3

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



74-inch 4-Series utility station

Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Optional storage available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 27

(W) Width (IN) 74

(D) Depth (IN) 28

(H) Height (IN) 27

(W) Width (CM) 188

(D) Depth (CM) 71.1

(H) Height (CM) 68.6

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67



Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0



46-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in cherry woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419335916

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

HEATING ELEMENT-120V 525 WATT 26509-1



Name Part #

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PLUG-1" SQUARE BLACK 22963-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

INFINITE CONTROL KNOB 26638-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI-END AFFORDABLE PORT. 26718-1

POWER CORD - 120V NEMA 5-20P 26616-1



46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in walnut woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051564

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

POWER CORD - 120V NEMA 5-20P 26616-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

INFINITE CONTROL KNOB 26638-3



60-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in granite

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337279

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 587.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

NUT W/WASHER #10-24 ZINC PLT 21574-3

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in black

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337866

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993



Name Item #

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

NUT W/WASHER #10-24 ZINC PLT 21574-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

SNAP BUSHING HEYCO SB-500-6 21528-3

INFINITE CONTROL KNOB 26638-3

SCREW #6-32 SLOT RND HD ZINC 26572-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PLEXI-END AFFORDABLE PORT. 26718-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3



46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in walnut
woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051618

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 316.0

PRODUCT PARTS



Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

NUT W/WASHER #10-24 ZINC PLT 21574-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

SNAP BUSHING HEYCO SB-500-6 21528-3

INFINITE CONTROL KNOB 26638-3

SCREW #6-32 SLOT RND HD ZINC 26572-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PLEXI-END AFFORDABLE PORT. 26718-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in american
natural

Each well supplied with 525-watt element with infinite setting controls.



Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563794

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3



(H) Height (CM) 149.9

Size 60-Inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

PLUG-1" SQUARE BLACK 22963-3



Name Part #

PLEXI-END AFFORDABLE PORT. 26718-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

HEATING ELEMENT-120V 525 WATT 26509-1

INFINITE CONTROL KNOB 26638-3

120V-INFINITE CONTROL SWITCH 24788-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



60-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in brushed aluminum

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563695

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical



Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

PLEXI-60" AFFORDABLE PORTABLE 26743-1

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in brushed aluminum

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563114

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

POWER CORD - 120V NEMA 5-20P 26616-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

INFINITE CONTROL KNOB 26638-3



60-inch 120-volt four-well 2-Series

hot-food station with black base,

open storage compartment, lighting
and buffet-style breath guards

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The buffet-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items. The black base creates a sleek 

appearance, and the open design offers a convenient storage area. Incandescent lighting 

showcases your food items with a dramatic effect.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 525-watt element
for powerful heating

Infinite controls for precise temperature
settings

Open base offers a convenient storage
area

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337330

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60



(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1



Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

NUT W/WASHER #10-24 ZINC PLT 21574-3

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in cherry woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336562

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical



Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



28-inch 4-Series utility station

Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Optional storage available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 28 x 28 x 27

(W) Width (IN) 28

(D) Depth (IN) 28

(H) Height (IN) 27

(W) Width (CM) 71.1

(D) Depth (CM) 71.1

(H) Height (CM) 68.6

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 42



Case Length 40

Case Lot Cube (ft.) 38.89

Case Lot Weight (lbs.) 233.0



60-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in walnut
woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051670

Unit Dimensions

Overall Dimensions (IN) 30 x 39.5 x 59

(W) Width (IN) 30

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 393.0

PRODUCT PARTS



Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

NUT W/WASHER #10-24 ZINC PLT 21574-3

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in granite

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337347

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical



Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

NUT W/WASHER #10-24 ZINC PLT 21574-3

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in granite

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337804

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

NUT W/WASHER #10-24 ZINC PLT 21574-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

SNAP BUSHING HEYCO SB-500-6 21528-3

INFINITE CONTROL KNOB 26638-3

SCREW #6-32 SLOT RND HD ZINC 26572-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PLEXI-END AFFORDABLE PORT. 26718-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3



46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in cherry woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419335848

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 59

Case Height 40

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

POWER CORD - 120V NEMA 5-20P 26616-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

INFINITE CONTROL KNOB 26638-3



60-inch 120-volt four-well 2-Series

hot-food station with walnut

woodgrain base, open storage
compartment and buffet-style

breath guard



The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-

density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The buffet-style breath guard offers superior protection against contaminants 

while still ensuring easy access to food items. The walnut woodgrain base creates a classic 

appearance, and the open design provides a convenient storage area.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Walnut woodgrain base features an
open storage compartment

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Buffet-style breath guard protects food
while still allowing easy access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051649

Unit Dimensions



Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement



Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 220.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in american natural

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563183

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PLEXI-END AFFORDABLE PORT. 26718-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1



Name Part #

PLEXI-46" AFFORDABLE PORTABLE 26742-1

SNAP BUSHING HEYCO SB-500-6 21528-3

120V-INFINITE CONTROL SWITCH 24788-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

INFINITE CONTROL KNOB 26638-3

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



60-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in walnut woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051656

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical



Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 389.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

NUT W/WASHER #10-24 ZINC PLT 21574-3

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in granite

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337873

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

NUT W/WASHER #10-24 ZINC PLT 21574-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

SNAP BUSHING HEYCO SB-500-6 21528-3

INFINITE CONTROL KNOB 26638-3

SCREW #6-32 SLOT RND HD ZINC 26572-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PLEXI-END AFFORDABLE PORT. 26718-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3



46-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in brushed aluminum

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563237

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

HEATING ELEMENT-120V 525 WATT 26509-1



Name Part #

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PLUG-1" SQUARE BLACK 22963-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

INFINITE CONTROL KNOB 26638-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI-END AFFORDABLE PORT. 26718-1

POWER CORD - 120V NEMA 5-20P 26616-1



46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in brushed aluminum

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563176

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

INFINITE CONTROL KNOB 26638-3



28-inch 4-Series utility station

Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Optional storage available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 28 x 28 x 34

(W) Width (IN) 28

(D) Depth (IN) 28

(H) Height (IN) 34

(W) Width (CM) 71.1

(D) Depth (CM) 71.1

(H) Height (CM) 86.4

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 41



Case Length 42.5

Case Lot Cube (ft.) 38.89

Case Lot Weight (lbs.) 233.0



60-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in brushed
aluminum

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563848

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS



Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

PLEXI-60" AFFORDABLE PORTABLE 26743-1

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in cherry woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337828

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical



Amps 17.5

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29

Case Height 40

Case Length 51

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

NUT W/WASHER #10-24 ZINC PLT 21574-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

SNAP BUSHING HEYCO SB-500-6 21528-3

INFINITE CONTROL KNOB 26638-3

SCREW #6-32 SLOT RND HD ZINC 26572-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PLEXI-END AFFORDABLE PORT. 26718-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3



60-inch 120-volt four-well 2-Series

hot-food station with granite-style

base, open storage compartment
and buffet-style breath guard

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The buffet-style breath guard offers superior protection against contaminants 

while still ensuring easy access to food items. The granite-style base creates an upscale 

appearance, and the open design provides a convenient storage area.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Granite-style base features an open
storage compartment

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Buffet-style breath guard protects food
while still allowing easy access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336548

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5



(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25



Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in cherry
woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337965

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS



Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

NUT W/WASHER #10-24 ZINC PLT 21574-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

SNAP BUSHING HEYCO SB-500-6 21528-3

INFINITE CONTROL KNOB 26638-3

SCREW #6-32 SLOT RND HD ZINC 26572-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PLEXI-END AFFORDABLE PORT. 26718-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3



46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in brushed
aluminum

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563350

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS



Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

POWER CORD - 120V NEMA 5-20P 26616-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

INFINITE CONTROL KNOB 26638-3



60-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in cherry woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337293

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

NUT W/WASHER #10-24 ZINC PLT 21574-3

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in walnut
woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051601

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 192.0

PRODUCT PARTS



Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

POWER CORD - 120V NEMA 5-20P 26616-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

INFINITE CONTROL KNOB 26638-3



46-inch 2-Series Affordable

Portable™ Hot Food Station with

open storage in cherry woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337897

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

NUT W/WASHER #10-24 ZINC PLT 21574-3

PLEXI-END AFFORDABLE PORT. 26718-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

SNAP BUSHING HEYCO SB-500-6 21528-3

INFINITE CONTROL KNOB 26638-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 120-volt four-well 2-Series

hot-food station with granite-style

solid base and buffet-style breath
guard

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well has a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The granite-style base creates an upscale appearance, and the buffet-style 

breath guard offers superior protection against contaminants while still ensuring easy access 

to food items.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Granite-style base creates an upscale
appearance

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Buffet-style breath guard protects food
while still allowing easy access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336470

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5



(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.5

Size 60-inches

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25



Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



46-inch 120-volt three-well 2-Series

hot-food station with black solid

base and buffet-style breath guard

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well has a powerful 525-watt element, and high-

density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 



temperatures. The buffet-style breath guard offers superior protection against contaminants 

while still ensuring easy access to food items, and the black base creates a sleek 

appearance.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Black base creates a sleek appearance

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Buffet-style breath guard protects food
while still allowing easy access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419335817

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8



(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51



Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

POWER CORD - 120V NEMA 5-20P 26616-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

INFINITE CONTROL KNOB 26638-3



60-inch 4-Series utility station

Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior finish or choose from hundreds
of laminate finishes

Corner trim in stainless steel



Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available

Optional storage available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab for
more details

PRODUCT SPECIFICATIONS

Model Information

UPC 029419230402

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 34

(W) Width (IN) 60

(D) Depth (IN) 28

(H) Height (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 71.1

(H) Height (CM) 86.4

Construction

Component Type Rectangular Base

Case Lot Measurement



Case Lot 1

Case Width 40

Case Height 68.5

Case Length 64

Case Lot Cube (ft.) 99.26

Case Lot Weight (lbs.) 595.0



60-inch 120-volt four-well 2-Series

hot-food station with black solid

base and buffet-style breath guard

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well is supplied with a powerful 525-watt element, 

and high-density glass fiber insulation traps heat for impressive efficiency. Infinite controls 



allow precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The buffet-style acrylic breath guard offers superior protection against 

contaminants while still ensuring easy access to food items.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features 525-watt element
for powerful heating

Infinite controls for precise temperature
settings

Buffet-style acrylic breath guard
protects food while still allowing easy
access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336463

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3



(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44



Case Lot Weight (lbs.) 330.0

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



60-inch 120-volt four-well 2-Series

hot-food station with black base,

open storage compartment and
buffet-style breath guards

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The buffet-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items. The black base creates a sleek 

appearance, and the open design offers a convenient storage area.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 525-watt element
for powerful heating

Infinite controls for precise temperature
settings

Open base offers a convenient storage
area

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336531

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5



(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25



Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



60-inch 120-volt four-well 2-Series

hot-food station with walnut

woodgrain solid base and buffet-
style breath guard

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well has a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The walnut woodgrain base creates a classic appearance, and the buffet-style 

breath guard offers superior protection against contaminants while still ensuring easy access 

to food items.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Walnut woodgrain base creates a
classic appearance

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Buffet-style breath guard protects food
while still allowing easy access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419051625

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5



(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29



Case Height 41

Case Length 66

Case Lot Cube (ft.) 56.72

Case Lot Weight (lbs.) 249.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



46-inch 120-volt three-well 2-Series

hot-food station with black base,

open storage compartment and
buffet-style breath guard

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The buffet-style breath guard offers superior protection against contaminants 

while still ensuring easy access to food items. The black base creates a sleek appearance, 

and the open design provides a convenient storage area.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Black base creates a sleek appearance

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Open base offers a convenient storage
area

Buffet-style breath guard protects food
while still allowing easy access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419335886

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46



(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1



Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

POWER CORD - 120V NEMA 5-20P 26616-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

INFINITE CONTROL KNOB 26638-3



60-inch 120-volt four-well 2-Series

hot-food station with black base,

lighting and buffet-style breath
guards

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The buffet-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items. The black base creates a sleek 

appearance, and incandescent lighting showcases your food items with a dramatic effect.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 525-watt element
for powerful heating

Infinite controls for precise temperature
settings

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337262

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5



(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40



Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

NUT W/WASHER #10-24 ZINC PLT 21574-3

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

LAMPHOLDER MEDIUM BASE E26 21370-3



Name Part #

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



60-inch 120-volt four-well 2-Series

hot-food station with brushed

aluminum solid base and buffet-
style breath guard

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well has a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The brushed aluminum base creates a polished appearance, and the buffet-

style breath guard offers superior protection against contaminants while still ensuring easy 

access to food items.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Brushed aluminum base creates a
polished appearance

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Buffet-style breath guard protects food
while still allowing easy access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563473

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5



(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.5

Size 60-Inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25



Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



60-inch 120-volt four-well 2-Series

hot-food station with black base,

storage compartment and buffet-
style breath guards

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The buffet-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items. The black base creates a sleek 

appearance and features a storage compartment with doors that keep everything safe and 

secure.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Base features a storage compartment
with doors to keep everything safe and
secure

Each well features a 525-watt element
for powerful heating

Infinite controls for precise temperature
settings

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336609

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60



(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1



Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



60-inch 120-volt four-well 2-Series

hot-food station with cherry

woodgrain base, storage
compartment and buffet-style

breath guard



The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-

density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The buffet-style breath guard offers superior protection against contaminants 

while still ensuring easy access to food items. The cherry woodgrain base creates an eye-

catching appearance and features a storage compartment with a door that keeps everything 

safe and secure.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Cherry woodgrain base features a
storage compartment with a door to
keep everything safe and secure

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Buffet-style breath guard protects food
while still allowing easy access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336630



Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet



Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



DISCONTINUED

60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base in american natural

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562018

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.75

Case Height 67

Case Length 63

Case Lot Cube (ft.) 103.37

Case Lot Weight (lbs.) 516.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3



Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PKG 60" AFF DLX BUF 4195061-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CAST HEATER 480W 120V 44200-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

POWER CORD - 120V NEMA 5-20P 26616-1

KNOB CONTROL 23423-1



Name Part #

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



60-inch 120-volt four-well 2-Series

hot-food station with brushed-

aluminum base, storage
compartment and buffet-style

breath guards



The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-

density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The buffet-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items. The brushed-aluminum base 

creates a smooth, clean appearance and features a storage compartment with doors that 

keep everything safe and secure.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Base features a storage compartment
with doors to keep everything safe and
secure

Each well features a 525-watt element
for powerful heating

Infinite controls for precise temperature
settings

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080563787

Unit Dimensions



Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement



Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



4-Series 32-inch Rectangular Utility

Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 32 x 32 x 34

(W) Width (IN) 32

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 81

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



46-inch 120-volt three-well 2-Series

hot-food station with granite-style

solid base and buffet-style breath
guard

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well has a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The granite-style base creates an upscale appearance, and the buffet-style 

breath guard offers superior protection against contaminants while still ensuring easy access 

to food items.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Granite-style base creates an upscale
appearance

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Buffet-style breath guard protects food
while still allowing easy access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419335824

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5



(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25



Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

POWER CORD - 120V NEMA 5-20P 26616-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

INFINITE CONTROL KNOB 26638-3



46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in granite

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419335961

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 46-Inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PLEXI-46" AFFORDABLE PORTABLE 26742-1

PILOT LIGHT - RED 125V 23065-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

POWER CORD - 120V NEMA 5-20P 26616-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

INFINITE CONTROL KNOB 26638-3



60-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in granite

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419336616

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical



Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

PLUG-1" SQUARE BLACK 22963-3

PLEXI-END AFFORDABLE PORT. 26718-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



DISCONTINUED

60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage in white

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562148

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color White

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

PKG 60" AFF DLX BUF 4195061-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CAST HEATER 480W 120V 44200-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

POWER CORD - 120V NEMA 5-20P 26616-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with open storage in white

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562445

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(H) Height (CM) 124.5

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color White

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 83.7

Case Lot Weight (lbs.) 303

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3



Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1



60-inch 120-volt four-well 2-Series

hot-food station with black base,

storage compartment, lighting and
buffet-style breath guard

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The buffet-style breath guard offers superior protection against contaminants 

while still ensuring easy access to food items. The black base creates a sleek appearance 

and features a storage compartment with a door that keeps everything safe and secure. 

Incandescent lighting showcases your food items with a dramatic effect.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Black base features a storage
compartment with a door to keep
everything safe and secure

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Buffet-style breath guard protects food
while still allowing easy access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419337408

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59



(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-Inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement



Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

NUT W/WASHER #10-24 ZINC PLT 21574-3

PLEXI-END AFFORDABLE PORT. 26718-1

SNAP BUSHING HEYCO SB-500-6 21528-3

POWER CORD 125V NEMA 5-50P 26618-1

INFINITE CONTROL KNOB 26638-3

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

CASTER - 4"PLATE 21778-1

SWITCH-120/277V 15A SINGLE POL 24787-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-60" AFFORDABLE PORTABLE 26743-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with open storage in american
natural

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard



Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562438

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 59

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 60.9

(H) Height (CM) 149.9

Size 46-inches



Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 83.7

Case Lot Weight (lbs.) 303

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2



Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

16 GA. POWER CORD - 120V 26550-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with storage base and door in white

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562681

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical



Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color White

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 54.94

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

POWER CORD - 120V NEMA 5-20P 26616-1

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1



DISCONTINUED

46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base and door in
american natural

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561899

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2



Name Part #

ACRYLLIC END PANELS 2671801-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

TUBE - SUPPORT AFFORDABLE 2751701-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

POP RIVET .125 DIA 23686-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

THERMOSTAT- 34" CAPILLARY 17124-1

16 GA. POWER CORD - 120V 26550-1

CAST HEATER 480W 120V 44200-1



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage and lights in
granite

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811519

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



4-Series 48-inch Rectangular 3 Well

Hot Food Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 48 x 32 x 34

(W) Width (IN) 48

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 122

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



46-inch 120-volt three-well 2-Series

deluxe hot-food station with black

base, open storage compartment,
lighting and buffet-style breath

guards



The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features high-efficiency in-water heating 

elements and is sealed, so no spillage pans are required. Thermostatic controls ensure 

accurate heating for impressive results, and high-density glass fiber insulation traps heat for 

increased efficiency. The buffet-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items. The black base creates a sleek 

appearance, and the open design offers a convenient storage area. Incandescent lighting 

showcases your food items with a dramatic effect.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Open base offers a convenient storage
area

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information



UPC 029419812073

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe



Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2



Name Part #

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage in brushed
aluminum

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562124

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.75

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



DISCONTINUED

46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage and lights in
american natural

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561837

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2



Name Part #

ACRYLLIC END PANELS 2671801-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

TUBE - SUPPORT AFFORDABLE 2751701-2

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

SNAP BUSHING HEYCO SB-500-6 21528-3



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage and lights in
cherry woodgrain

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811526

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 64

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base and lights in granite

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)



Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812059

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12

Hz 60



Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3



Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



Name Part #

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



60-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with open storage in brushed
aluminum

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562605

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical



Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.75

Case Height 51.5

Case Length 65.75

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

CASTER - 4"PLATE 21778-1



Name Part #

HIGH LIMIT THERMOSTAT 125C 25438-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base, door and lights
in granite

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812134

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage and lights in
cherry woodgrain

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811526

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 64

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base, door and lights
in granite

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812134

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



46-inch 120-volt three-well 2-Series

deluxe hot-food station with black

base, open storage compartment,
lighting and buffet-style breath

guards



The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features high-efficiency in-water heating 

elements and is sealed, so no spillage pans are required. Thermostatic controls ensure 

accurate heating for impressive results, and high-density glass fiber insulation traps heat for 

increased efficiency. The buffet-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items. The black base creates a sleek 

appearance, and the open design offers a convenient storage area. Incandescent lighting 

showcases your food items with a dramatic effect.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Open base offers a convenient storage
area

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information



UPC 029419812073

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe



Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2



Name Part #

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



4-Series 48-inch Rectangular Utility

Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 48 x 32 x 34

(W) Width (IN) 48

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 122

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage and lights in
granite

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811519

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



DISCONTINUED

46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage and lights in
american natural

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561837

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2



Name Part #

ACRYLLIC END PANELS 2671801-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

TUBE - SUPPORT AFFORDABLE 2751701-2

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

SNAP BUSHING HEYCO SB-500-6 21528-3



DISCONTINUED

46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base and door in
american natural

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561899

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color American Natural

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2



Name Part #

ACRYLLIC END PANELS 2671801-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

TUBE - SUPPORT AFFORDABLE 2751701-2

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

POP RIVET .125 DIA 23686-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

THERMOSTAT- 34" CAPILLARY 17124-1

16 GA. POWER CORD - 120V 26550-1

CAST HEATER 480W 120V 44200-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with storage base and door in white

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562681

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical



Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color White

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 54.94

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

POWER CORD - 120V NEMA 5-20P 26616-1

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1



60-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with open storage in brushed
aluminum

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562605

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical



Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.75

Case Height 51.5

Case Length 65.75

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

CASTER - 4"PLATE 21778-1



Name Part #

HIGH LIMIT THERMOSTAT 125C 25438-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base and lights in granite

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)



Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812059

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12

Hz 60



Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3



Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3



Name Part #

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage in brushed
aluminum

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562124

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.75

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base and lights in granite

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)



Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811472

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.75

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 587.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



60-inch 120-volt four-well 2-Series

deluxe hot-food station with base in

granite, open storage compartment
and buffet-style breath guards

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features high-efficiency in-water heating 



elements and is sealed, so no spillage pans are required. Thermostatic controls ensure 

accurate heating for impressive results, and high-density glass fiber insulation traps heat for 

increased efficiency. The buffet-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items. The base features a granite look 

that creates an upscale appearance, and the open design offers a convenient storage area.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Open base offers a convenient storage
area

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811243

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60



(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1



Case Width 43.75

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base in cherry woodgrain

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)



Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811212

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.75

Case Length 62.75

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



4-Series 90-inch Rectangular Frost

Top Food Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 90 x 32 x 34

(W) Width (IN) 90

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 229

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



46-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with open storage in cherry
woodgrain

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812714

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 45.16

Case Lot Weight (lbs.) 186.0

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

KNOB CONTROL 23423-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with open storage in cherry
woodgrain

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811670

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical



Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.75

Case Height 51.5

Case Length 65.75

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

CASTER - 4"PLATE 21778-1



Name Part #

HIGH LIMIT THERMOSTAT 125C 25438-1



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage in cherry
woodgrain

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811250

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.75

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



60-inch 120-volt four-well 2-Series

deluxe hot-food station with

granite-style base and buffet-style
breath guard

The 2-Series deluxe hot-food station by Vollrath adds convenience and versatility to your 

buffet, cafeteria or other serving area. The seamless stainless steel work surface is durable 

and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of 

wear to maintain its like-new appearance. Each well features a 480-watt high-efficiency in-



water heating element for powerful, reliable heat. The wells are sealed, so no spillage pans 

are required. Thermostatic controls ensure accurate heating for impressive results, and high-

density glass fiber insulation traps heat for increased efficiency. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items, and the granite-style base creates an upscale appearance.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Buffet-style breath guard protects food
while still allowing easy access

Granite-style base creates an upscale
appearance

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419810345

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60



(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement



Case Lot 1

Case Width 43.75

Case Height 67

Case Length 63

Case Lot Cube (ft.) 103.37

Case Lot Weight (lbs.) 516.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1



Name Part #

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



46-inch 120-volt three-well 2-Series

deluxe hot-food station with black

base, lighting and buffet-style
breath guard

The 2-Series deluxe hot-food station by Vollrath adds convenience and versatility to your 

buffet, cafeteria or other serving area. The seamless stainless steel work surface is durable 

and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of 

wear to maintain its like-new appearance. Each well features a 480-watt high-efficiency in-



water heating element for powerful, reliable heat. The wells are sealed, so no spillage pans 

are required. Thermostatic controls ensure accurate heating for impressive results, and high-

density glass fiber insulation traps heat for increased efficiency. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The black base creates a sleek appearance, and incandescent lighting 

showcases your food items with a dramatic effect.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Buffet-style breath guard protects food
while still allowing easy access

Black base creates a sleek appearance

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419807505

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59



(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement



Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2



Name Part #

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage in walnut
woodgrain

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811236

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.75

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 220.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage and lights in
brushed aluminum

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561820

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage in walnut
woodgrain

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812233

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1



Name Part #

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3



Name Part #

CAST HEATER 480W 120V 44200-1

THERMOSTAT- 34" CAPILLARY 17124-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage in granite

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)



Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812240

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12

Hz 60



Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

HOSE CLAMP 26681-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1



Name Part #

THERMOSTAT- 34" CAPILLARY 17124-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base and door in
cherry woodgrain

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812295

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1



Name Part #

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3



Name Part #

CAST HEATER 480W 120V 44200-1

THERMOSTAT- 34" CAPILLARY 17124-1



4-Series 32-inch Rectangular

Corner Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 32 x 32 x 34

(W) Width (IN) 32

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 81

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage and lights in
cherry woodgrain

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812103

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base and lights in cherry
woodgrain

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811489

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.75

Case Length 62.75

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS



Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3



Name Part #

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base, door and lights
in brushed aluminum

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562308

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 63

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



46-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with storage base and door in
granite

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812745

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1



Name Part #

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

KNOB CONTROL 23423-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base, door and lights
in cherry woodgrain

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811564

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 63

Case Length 67

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base, door and lights
in cherry woodgrain

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812141

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



46-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with solid base in cherry woodgrain

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)



Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812677

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 79.49

Case Lot Weight (lbs.) 277.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3



Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

KNOB CONTROL 23423-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base, door and lights
in brushed aluminum

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561943

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



60-inch 120-volt four-well 2-Series

deluxe hot-food station with walnut

woodgrain base, storage
compartment and buffet-style

breath guard



The 2-Series deluxe hot-food station by Vollrath adds convenience and versatility to your 

buffet, cafeteria or other serving area. The seamless stainless steel work surface is durable 

and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of 

wear to maintain its like-new appearance. Each well features a 480-watt high-efficiency in-

water heating element for powerful, reliable heat. The wells are sealed, so no spillage pans 

are required. Thermostatic controls ensure accurate heating for impressive results, and high-

density glass fiber insulation traps heat for increased efficiency. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The walnut woodgrain base creates a classic appearance and features a storage 

compartment with a door that keeps everything safe and secure.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Walnut woodgrain base features a
storage compartment with a door to
keep everything safe and secure

Buffet-style breath guard protects food
while still allowing easy access

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811427



Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet



Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 63

Case Length 67

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 225.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1



Name Part #

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



46-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with storage base and door in
brushed aluminum

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562483

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1



Name Part #

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

KNOB CONTROL 23423-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



DISCONTINUED

60-inch 3-hob Induction Buffet
Table with Standard Walnut Finish
Elegant veneers and solid surface counters with cutting-edge Mirage® induction drop-in 

warmers combine for an elegant yet functional buffet table. Use with Vollrath's classic 

Intrigue™ induction chafers for the ultimate presentation.



Solid maple construction, 5 standard
stain colors: Clear Maple, Standard
Walnut, Dark Cherry, Medium Oak,
Dark Red Mahogany

Available in 60" lengths with 3
induction hob stations, or 76" with 4
induction hob stations

Available with wood laminate or solid
surface tops that provide clean, sleek
presentation

Generous 30" table width provides
plenty of space for large capacity
induction chafers as well as a dinner
plate rest area

Features Vollrath's cutting-edge
Mirage® Commercial Drop-In
Induction Warmers (item # 5950145),
mounted undercounter for seamless
look, 5 - level controls on front face of
table

Durable ceramic glass imprinted
counter - elegant black granite - with
matching wood trim

Overall Height: 34" or 36" with or
without casters

Con�gure your own custom tables
using model numbers 75522, 75523,
75524, 75525 in Autoquotes.

Made to Order - Allow 6 weeks lead
time

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

Items 75524 and 75525 do not
include induction bu�et warmers.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419764440

Unit Dimensions

Overall Dimensions (IN) 60 x 30 x 34

(W) Width (IN) 60

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

(MPD) Maximum Pan Bottom Diameter (IN) 14

Overall Dimensions (CM) 152.4 x 76.2 x 86.4

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

(MPD) Maximum Pan Bottom Diameter (CM) 35.6

Size 60

Electrical

Amps 11.25

Cord Length (IN) 72

Cord Length (CM) 183

Plug NEMA 5-20P

Voltage 120

Watts 1350

Construction

Product Function Hot Food Holding



Case Lot Measurement

Case Lot 1

Case Width 38

Case Height 54

Case Length 97

Case Lot Cube (ft.) 115.19

Case Lot Weight (lbs.) 900.0



4-Series 62-inch Rectangular 4 Well

Bain Marie Hot Food Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 62 x 32 x 34

(W) Width (IN) 62

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 157

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base in granite

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)



Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419807482

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12

Hz 60



Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

HOSE CLAMP 26681-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1



Name Part #

THERMOSTAT- 34" CAPILLARY 17124-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage and lights in
walnut woodgrain

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812080

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 309.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base, door and lights
in granite

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811557

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 63

Case Length 67

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



46-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with solid base in walnut woodgrain

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)



Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812653

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 79.49

Case Lot Weight (lbs.) 277.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3



Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

KNOB CONTROL 23423-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with storage base and door in
walnut woodgrain

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811687

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical



Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 63

Case Length 67

Case Lot Cube (ft.) 54.94

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

CASTER - 4"PLATE 21778-1



Name Part #

HIGH LIMIT THERMOSTAT 125C 25438-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base, door and lights
in walnut woodgrain

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812127

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 316.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



60-inch 120-volt four-well 2-Series

deluxe hot-food station with base in

granite and cafeteria-style breath
guards

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features high-efficiency in-water heating 



elements and is sealed, so no spillage pans are required. Thermostatic controls ensure 

accurate heating for impressive results, and high-density glass fiber insulation traps heat for 

increased efficiency. The cafeteria-style acrylic breath guards offer superior protection 

against contaminants while still ensuring easy access to food items, and the base features a 

granite look that creates an upscale appearance.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811625

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24



(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1



Case Width 30

Case Height 51.25

Case Length 65.75

Case Lot Cube (ft.) 55.54

Case Lot Weight (lbs.) 239.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



Name Part #

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base in walnut woodgrain

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)



Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811205

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 67.25

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 210.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



60-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with storage base and door in
cherry woodgrain

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811700

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical



Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 63

Case Length 67

Case Lot Cube (ft.) 54.94

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

CASTER - 4"PLATE 21778-1



Name Part #

HIGH LIMIT THERMOSTAT 125C 25438-1



46-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with storage base and door in
walnut woodgrain

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812738

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1



Name Part #

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

KNOB CONTROL 23423-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



4-Series Rectangular 4 Pan

Standard Refrigerated Food Station

Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 



complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 62 x 32 x 34

(W) Width (IN) 62

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 157

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical



Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



60-inch 120-volt four-well 2-Series

deluxe hot-food station with walnut

woodgrain base, lighting and buffet-
style breath guard

The 2-Series deluxe hot-food station by Vollrath adds convenience and versatility to your 

buffet, cafeteria or other serving area. The seamless stainless steel work surface is durable 

and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of 

wear to maintain its like-new appearance. Each well features a 480-watt high-efficiency in-



water heating element for powerful, reliable heat. The wells are sealed, so no spillage pans 

are required. Thermostatic controls ensure accurate heating for impressive results, and high-

density glass fiber insulation traps heat for increased efficiency. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The walnut woodgrain base creates a classic appearance, and incandescent 

lighting showcases your food items with a dramatic effect.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Buffet-style breath guard protects food
while still allowing easy access

Walnut woodgrain base creates a
classic appearance Incandescent
lighting assembly showcases food with
dramatic effect — bulbs not included

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811465

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59



(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical

Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Performance 5-15P

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet



Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 67.25

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1



Name Part #

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage and lights in
granite

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812097

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage in cherry
woodgrain

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812257

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1



Name Part #

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3



Name Part #

CAST HEATER 480W 120V 44200-1

THERMOSTAT- 34" CAPILLARY 17124-1



60-inch 120-volt four-well 2-Series

deluxe hot-food station with walnut

woodgrain base, open storage
compartment and cafeteria-style

breath guards



The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features high-efficiency in-water heating 

elements and is sealed, so no spillage pans are required. Thermostatic controls ensure 

accurate heating for impressive results, and high-density glass fiber insulation traps heat for 

increased efficiency. The cafeteria-style acrylic breath guards offer superior protection 

against contaminants while still ensuring easy access to food items. The walnut woodgrain 

base creates a classic appearance, and the open design offers a convenient storage area.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Open base offers a convenient storage
area

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811656

Unit Dimensions



Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel



Case Lot Measurement

Case Lot 1

Case Width 29.75

Case Height 51.5

Case Length 65.75

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

KNOB CONTROL 23423-1



Name Part #

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1



60-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with storage base and door in
granite

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811694

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical



Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 63

Case Length 67

Case Lot Cube (ft.) 54.94

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

CASTER - 4"PLATE 21778-1



Name Part #

HIGH LIMIT THERMOSTAT 125C 25438-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base and lights in black

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)



Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419817696

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12

Hz 60



Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

CORD-14/4 SJO-90 DEG C 300V 26597-3

SWITCH TOGGLE LIGHTED 23540-1



Name Part #

HI LIMIT ASSEMBLY 44407-2

HEATER CAST 600/800W 208/240V 44277-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

ACRYLLIC END PANELS 2671801-1

PLUG-125/250V 20A NEMA 14-20P 26606-1

KNOB CONTROL 23423-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1



Name Part #

THERMOSTAT- 34" CAPILLARY 17124-1

PILOT LIGHT BLUE 250V 2327901-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

LAMPHOLDER MEDIUM BASE E26 21370-3



60-inch 120-volt four-well 2-Series

deluxe hot-food station with cherry

woodgrain base and cafeteria-style
breath guard

The 2-Series deluxe hot-food station by Vollrath adds convenience and versatility to your 

buffet, cafeteria or other serving area. The seamless stainless steel work surface is durable 

and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of 

wear to maintain its like-new appearance. Each well features a 480-watt high-efficiency in-



water heating element for powerful, reliable heat. The wells are sealed, so no spillage pans 

are required. Thermostatic controls ensure accurate heating for impressive results, and high-

density glass fiber insulation traps heat for increased efficiency. The cafeteria-style breath 

guard features a reliable design that offers exceptional protection and a sleek presentation, 

and the cherry woodgrain base looks eye-catching in any serving area.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Cherry woodgrain base creates an eye-
catching appearance

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811632

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60



(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement



Case Lot 1

Case Width 30

Case Height 51.25

Case Length 65.75

Case Lot Cube (ft.) 55.54

Case Lot Weight (lbs.) 239.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1



Name Part #

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1



46-inch 120-volt three-well 2-Series

deluxe hot-food station with cherry

woodgrain base and buffet-style
breath guard

The 2-Series deluxe hot-food station by Vollrath adds convenience and versatility to your 

buffet, cafeteria or other serving area. The seamless stainless steel work surface is durable 

and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of 

wear to maintain its like-new appearance. Each well features a 480-watt high-efficiency in-



water heating element for powerful, reliable heat. The wells are sealed, so no spillage pans 

are required. Thermostatic controls ensure accurate heating for impressive results, and high-

density glass fiber insulation traps heat for increased efficiency. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items, and the cherry woodgrain base creates an eye-catching appearance.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
powerful, reliable heat

Thermostatic controls ensure accurate
heating

Buffet-style breath guard protects food
while still allowing easy access

Cherry woodgrain base creates an eye-
catching appearance

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

  Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419807499

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46



(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1



Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1



Name Part #

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT- 34" CAPILLARY 17124-1



46-inch 120-volt three-well 2-Series

deluxe hot-food station with

granite-style base, open storage
compartment and cafeteria-style

breath guard



The 2-Series deluxe hot-food station by Vollrath adds convenience and versatility to your 

buffet, cafeteria or other serving area. The seamless stainless steel work surface is durable 

and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of 

wear to maintain its like-new appearance. Each well features a 480-watt high-efficiency in-

water heating element for powerful, reliable heat. The wells are sealed, so no spillage pans 

are required. Thermostatic controls ensure accurate heating for impressive results, and high-

density glass fiber insulation traps heat for increased efficiency. The cafeteria-style breath 

guard features a reliable design that offers exceptional protection and a sleek presentation. 

The granite-style base creates an upscale appearance, and the open design provides a 

convenient storage area.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Granite-style base features an open
storage compartment

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812707



Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage



Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 45.16

Case Lot Weight (lbs.) 186.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

KNOB CONTROL 23423-1



Name Part #

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base and door in
walnut woodgrain

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812271

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 192.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1



Name Part #

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3



Name Part #

CAST HEATER 480W 120V 44200-1

THERMOSTAT- 34" CAPILLARY 17124-1



4-Series 76-inch Rectangular Utility

Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 90 x 32 x 34

(W) Width (IN) 90

(D) Depth (IN) 32

(H) Height (IN) 34

(W) Width (CM) 228.6

(D) Depth (CM) 81.3

(H) Height (CM) 86.3

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1



Case Width 0

Case Height 0

Case Length 0



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base and door in
cherry woodgrain

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811441

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 63

Case Length 67

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



46-inch 120-volt three-well 2-Series

deluxe hot-food station with black

base, storage compartment and
cafeteria-style breath guard

The 2-Series deluxe hot-food station by Vollrath adds convenience and versatility to your 

buffet, cafeteria or other serving area. The seamless stainless steel work surface is durable 

and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of 

wear to maintain its like-new appearance. Each well features a 480-watt high-efficiency in-



water heating element for powerful, reliable heat. The wells are sealed, so no spillage pans 

are required. Thermostatic controls ensure accurate heating for impressive results, and high-

density glass fiber insulation traps heat for increased efficiency. The cafeteria-style breath 

guard features a reliable design that offers exceptional protection. The black base creates a 

sleek appearance and features a storage compartment with a door that keeps everything 

safe and secure.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Black base features a storage
compartment with a door to keep
everything safe and secure

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812721

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49



(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Black

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement



Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

KNOB CONTROL 23423-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

POP RIVET .125 DIA 23686-3



Name Part #

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with open storage in brushed
aluminum

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562421

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 60.9

(H) Height (CM) 124.5

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 83.7

Case Lot Weight (lbs.) 303

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

KNOB CONTROL 23423-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage and lights in
black

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811496

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base and door in
brushed aluminum

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562247

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 63

Case Length 65.5

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



46-inch 120-volt three-well 2-Series

deluxe hot-food station with

brushed-aluminum base, open
storage compartment and buffet-

style breath guards



The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features high-efficiency in-water heating 

elements and is sealed, so no spillage pans are required. Thermostatic controls ensure 

accurate heating for impressive results, and high-density glass fiber insulation traps heat for 

increased efficiency. The buffet-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items. The brushed-aluminum base 

creates a smooth, clean appearance, and the open design offers a convenient storage area.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Open base offers a convenient storage
area

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561769

Unit Dimensions



Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement



Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1



Name Part #

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT- 34" CAPILLARY 17124-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base and door in
brushed aluminum

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561882

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1



Name Part #

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3



Name Part #

CAST HEATER 480W 120V 44200-1

THERMOSTAT- 34" CAPILLARY 17124-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base and lights in cherry
woodgrain

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812066

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

SCREW THREAD ROLLING 10-32 17014-3



Name Part #

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

POP RIVET .125 DIA 23686-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

LAMPHOLDER MEDIUM BASE E26 21370-3



46-inch 120-volt three-well 2-Series

deluxe hot-food station with

brushed aluminum base and
cafeteria-style breath guard

The 2-Series deluxe hot-food station by Vollrath adds convenience and versatility to your 

buffet, cafeteria or other serving area. The seamless stainless steel work surface is durable 

and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of 

wear to maintain its like-new appearance. Each well features a 480-watt high-efficiency in-



water heating element for powerful, reliable heat. The wells are sealed, so no spillage pans 

are required. Thermostatic controls ensure accurate heating for impressive results, and high-

density glass fiber insulation traps heat for increased efficiency. The cafeteria-style breath 

guard features a reliable design that offers exceptional protection and a sleek presentation, 

and the brushed aluminum base creates a polished appearance.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
powerful, reliable heat

Thermostatic controls ensure accurate
heating

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Brushed aluminum base creates a
polished appearance

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562360

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46



(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement



Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 79.49

Case Lot Weight (lbs.) 277.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

KNOB CONTROL 23423-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1



Name Part #

STRAIN RELIEF - FOR 3/8 CORD 26543-3

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage and lights in
brushed aluminum

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562186

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



4-Series 72-inch Rectangular 5 Pan

Standard Refrigerated Food Station

Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 



complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 76 x 32 x 34

(W) Width (IN) 76

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 193

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical



Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



46-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with solid base in granite

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)



Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812660

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 79.49

Case Lot Weight (lbs.) 277.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3



Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

KNOB CONTROL 23423-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 120-volt four-well 2-Series

deluxe hot-food station with black

base, open storage compartment,
lighting and buffet-style breath

guard



The 2-Series deluxe hot-food station by Vollrath adds convenience and versatility to your 

buffet, cafeteria or other serving area. The seamless stainless steel work surface is durable 

and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of 

wear to maintain its like-new appearance. Each well features a 480-watt high-efficiency in-

water heating element for powerful, reliable heat. The wells are sealed, so no spillage pans 

are required. Thermostatic controls ensure accurate heating for impressive results, and high-

density glass fiber insulation traps heat for increased efficiency. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The black base creates a sleek appearance, and the open design provides a 

convenient storage area. Incandescent lighting showcases your food items with a dramatic 

effect.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Black base features an open storage
compartment

Buffet-style breath guard protects food
while still allowing easy access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information



UPC 029419811502

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe



Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 389.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1



Name Part #

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base and lights in walnut
woodgrain

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419807512

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



60-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with storage base and door in
brushed aluminum

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562667

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical



Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 56

Case Length 72

Case Lot Cube (ft.) 54.94

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

CASTER - 4"PLATE 21778-1



Name Part #

HIGH LIMIT THERMOSTAT 125C 25438-1



46-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with storage base and door in
cherry woodgrain

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812752

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical



Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1



Name Part #

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

KNOB CONTROL 23423-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT HIGH LIMIT 17950-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base and lights in
brushed aluminum

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080562063

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Size 60-inches

Electrical



Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.75

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 587.0

PRODUCT PARTS



Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3



Name Part #

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



60-inch 2-Series Affordable

Portable™ Hot Food Station Deluxe

with solid base in walnut woodgrain

Affordable Portable™ Hot Food Station Deluxe with Cafeteria Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)



Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811618

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51.25

Case Length 65.75

Case Lot Cube (ft.) 55.54

Case Lot Weight (lbs.) 239.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3



Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1



60-inch 120-volt four-well 2-Series

deluxe hot-food station with base in

granite, open storage compartment
and cafeteria-style breath guards

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features high-efficiency in-water heating 



elements and is sealed, so no spillage pans are required. Thermostatic controls ensure 

accurate heating for impressive results, and high-density glass fiber insulation traps heat for 

increased efficiency. The cafeteria-style acrylic breath guards offer superior protection 

against contaminants while still ensuring easy access to food items. The base features a 

granite look that creates an upscale appearance, and the open design offers a convenient 

storage area.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Open base offers a convenient storage
area

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811663

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49



(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement



Case Lot 1

Case Width 29.75

Case Height 51.5

Case Length 65.75

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLEXI-END CAFETERIA NSF 23523-1

SILICONE D-HEATER GASKET 178681-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

HOSE CLAMP 26681-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1



Name Part #

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

POP RIVET .125 DIA 23686-3

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

CASTER - 4"PLATE 21778-1

HIGH LIMIT THERMOSTAT 125C 25438-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base and door in
granite

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812288

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1



Name Part #

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3



Name Part #

CAST HEATER 480W 120V 44200-1

THERMOSTAT- 34" CAPILLARY 17124-1



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with open storage in black

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains

Thermostatically controlled
temperature

Unit depth: 24" (61 cm)



Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811229

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16

Hz 60



Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 44

Case Height 67

Case Length 63

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3



Name Part #

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CAST HEATER 480W 120V 44200-1



Name Part #

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



4-Series 90-inch Rectangular 6 Pan

Non-Refrigerated Cold Food Station

Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 



complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 90 x 32 x 34

(W) Width (IN) 90

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 229

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical



Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base and lights in
brushed aluminum

Upgraded Thermoset well with high efficiency 480W in-water heating element

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561707

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH-120/277V 15A DOUBLE POL 24805-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ACRYLLIC END PANELS 2671801-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

DRAIN ADAPTOR - MOLDED 25958-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

THERMOSTAT- 34" CAPILLARY 17124-1



Name Part #

SCREW #6-32 SLOT RND HD ZINC 26572-3

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SNAP BUSHING HEYCO SB-500-6 21528-3

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3



60-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with storage base and door in
granite

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811434

Unit Dimensions

Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16



Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Granite

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 63

Case Length 67

Case Lot Cube (ft.) 55.44

Case Lot Weight (lbs.) 330.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1



Name Part #

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

POWER CORD - 120V NEMA 5-20P 26616-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1



Name Part #

CAST HEATER 480W 120V 44200-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

THERMOSTAT- 34" CAPILLARY 17124-1



46-inch 120-volt 2-Series Affordable

Portable™ Deluxe Hot Food Station

with solid base in brushed
aluminum

Affordable Portable™ Hot Food Station Deluxe with Buffet Breath Guard

Upgraded Thermoset well with high
efficiency 480W in-water heating
element

Sealed well - no spillage pans required

Manifolded drains



Thermostatically controlled
temperature

Unit depth: 24" (61 cm)

Standard models come with buffet
breath guards

NSF 2 breath guard

Cafeteria breath guard with acrylic
panel available

120V, 208-240V, 600-800W versions
available * +

* For 208-240V without lights add 2 to
the model number

+ For 120/208-240V units with lights
add 4 to the model number

See spec sheet for cord/plug
specifications

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080561646

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59

(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12



Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Brushed Aluminum

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Solid Base

Breath Guard - Type Buffet

Case Lot Measurement

Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1



Name Part #

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3



Name Part #

CAST HEATER 480W 120V 44200-1

THERMOSTAT- 34" CAPILLARY 17124-1



46-inch 120-volt three-well 2-Series

deluxe hot-food station with black

base, storage compartment, lighting
and buffet-style breath guards

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features high-efficiency in-water heating 



elements and is sealed, so no spillage pans are required. Thermostatic controls ensure 

accurate heating for impressive results, and high-density glass fiber insulation traps heat for 

increased efficiency. The buffet-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items. The black base creates a sleek 

appearance and features a storage compartment with doors that keep everything safe and 

secure, while incandescent lighting showcases your food items with dramatic effect.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Base features a storage compartment
with doors to keep everything safe and
secure

Buffet-style acrylic breath guards
protect food while still allowing easy
access

Incandescent lighting assembly
showcases food with dramatic effect —
bulbs not included

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419811533

Unit Dimensions



Overall Dimensions (IN) 60 x 39.5 x 59

(W) Width (IN) 60

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 152.4

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 16

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 480

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 4

Product Function Hot Food Station Deluxe

Serving System - Base Style Storage with Door

Breath Guard - Type Buffet

Case Lot Measurement



Case Lot 1

Case Width 43.5

Case Height 63

Case Length 67

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 586.0

PRODUCT PARTS

Name Part #

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

60" BG AFF DLX NSF2 NW 2912606-2

SWITCH-120/277V 15A DOUBLE POL 24805-1

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

PKG 60" AFF DLX BUF 4195061-2

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1



Name Part #

CASTER 4" SWIVEL BRAKE AFFD 26185-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SNAP BUSHING HEYCO SB-500-6 21528-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

PLEXI TOP PANEL AFF DLX NSF2 2674202-1

NUT KEPS #6-32 17019-3

PLEXI SIDE PANEL AFF DLX NSF2 2671803-1

CAST HEATER 480W 120V 44200-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

LAMPHOLDER MEDIUM BASE E26 21370-3

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW #6-32 SLOT RND HD ZINC 26572-3

POWER CORD 125V NEMA 5-50P 26618-1



46-inch 120-volt three-well 2-Series

deluxe hot-food station with black

base, open storage compartment
and buffet-style breath guard

The 2-Series deluxe hot-food station by Vollrath adds convenience and versatility to your 

buffet, cafeteria or other serving area. The seamless stainless steel work surface is durable 

and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of 

wear to maintain its like-new appearance. Each well features a 480-watt high-efficiency in-



water heating element for powerful, reliable heat. The wells are sealed, so no spillage pans 

are required. Thermostatic controls ensure accurate heating for impressive results, and high-

density glass fiber insulation traps heat for increased efficiency. The buffet-style breath 

guard offers superior protection against contaminants while still ensuring easy access to 

food items. The black base creates a sleek appearance, and the open design provides a 

convenient storage area.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 480-watt high-
efficiency in-water heating element for
impressive heat

Thermostatic controls ensure accurate
heating

Black base features an open storage
compartment

Buffet-style breath guard protects food
while still allowing easy access

Sealed wells mean no spillage pans are
required

Manifold drains allow quick, convenient
cleaning

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419812226

Unit Dimensions

Overall Dimensions (IN) 46 x 39.5 x 59



(W) Width (IN) 46

(D) Depth (IN) 39.5

(H) Height (IN) 59

(W) Width (CM) 116.8

(D) Depth (CM) 100.3

(H) Height (CM) 149.9

Electrical

Amps 12

Hz 60

Plug 5-15P

Voltage 120

Watts per Well 480

Construction

Color Black

Construction Material 20-gauge Carbon Steel

Control Type Dial Controls

Drain Type Manifold Drain

Material Type Metals

Number of Wells 3

Product Function Hot Food Station Deluxe

Serving System - Base Style Open Storage

Breath Guard - Type Buffet

Case Lot Measurement



Case Lot 1

Case Width 43.5

Case Height 66.5

Case Length 50

Case Lot Cube (ft.) 43.16

Case Lot Weight (lbs.) 258.0

PRODUCT PARTS

Name Part #

PLUG-1 X 1/2" RECT BLACK 46032-1

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

HOSE CLAMP 26681-1

TEE BARBED 5/8" NYLN 150 PSI 2913102-1

SCREW THREAD ROLLING 10-32 17014-3

DRAIN DOOR ASSY - SIGNATURE 2705550-2

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

ACRYLLIC END PANELS 2671801-1

PLEXI 46" AFF DLX TOP NWNSF 2674201-1

CASTER - 4"PLATE 21778-1

TUBE - SUPPORT AFFORDABLE 2751701-2

DRAIN HOSE-5/8"ID HOT WELLS 26907-3

ADAPTOR-1/2" NPT X 1/2 HOSE 26723-3

POP RIVET .125 DIA 23686-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1



Name Part #

PLEXI 46" AFF DLX SIDE NWNSF 2671802-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

16 GA. POWER CORD - 120V 26550-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

THERMOSTAT- 34" CAPILLARY 17124-1



;

2-SERIES BACK OF HOUSE PRODUCTS

2-Series Back of House
Vollrath’s 2-series back-of-house serving systems — formerly known as ServeWell® —

optimize your back-of-house food preparation. Choose from hot and cold food tables.

Available in multiple configurations.

ServeWell® Accessories ServeWell® Buffet Breath Guards

ServeWell® Cold Food Tables ServeWell® Hot Food Stations



208- to 240-volt 2400- to 3200-

watt four-well Servewell® stainless

steel hot-food table

Featuring powerful heating and an innovative design, the Servewell hot-food table by 

Vollrath adds value to any buffet or serving area. The table and legs are made of strong 

stainless steel, while the wells are constructed of self-insulating thermoset fiber-reinforced 

resin to offer maximum energy efficiency. The dome heating elements use up to 25 percent 

less energy by concentrating that energy in the wells, while the capillary tube thermostat 

supplies power only when itʼs needed to reduce operational costs. Thermostatic controls 



ensure accurate heating and adjust automatically for water temperature and food volume 

changes to reduce food waste. A low-water indicator light keeps you informed, and the wide 

no-drip lips on the wells keep the surface dry. Built-in features like a cutting board, a side 

shelf, control guards and a long bottom-mounted power cord ensure a convenient, safe and 

streamlined user experience.

Designed to hold and serve hot food at
perfect serving temperatures

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

8-inch-wide, ⅜-inch-thick cutting board

7 ½-inch-wide plate shelf

Bottom-exit 10-foot power cord and
plug

600 to 800 watts per well, 2400 to
3200 watts total



PRODUCT SPECIFICATIONS

Model Information

UPC 029419411313

Unit Dimensions

Overall Dimensions (IN) 61.25 x 32 x 34

(W) Width (IN) 61.25

(D) Depth (IN) 32

(H) Height (IN) 34

(W) Width (CM) 155.6

(D) Depth (CM) 81.3

(H) Height (CM) 86.4



Electrical

Voltage 208-240

Watts 2400-3200

Case Lot Measurement

Case Lot 1

Case Width 36

Case Height 16.75

Case Length 79.25

Case Lot Cube (ft.) 27.65

Case Lot Weight (lbs.) 185.0

PRODUCT ACCESSORIES

Name Item #

61 ¼-inch Servewell® stainless steel double-deck overshelf 38034

61 ¼-inch Servewell® stainless steel single-deck overshelf 38044

61 ¼-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38054

61 ¼-inch buffet-style breath guard for Servewell® table 38064

61 ¼-inch stainless steel plate rest for Servewell® table 38094

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2



Name Part #

KNOB CONTROL 23423-1

HEATER CAST 600/800W 208/240V 44277-1

SCREW THREAD ROLLING 10-32 17014-3

POP RIVET .125 DIA 23686-3

PLATE/CUTTING SHELF 4-WELL SW 2873801-2

LEG - UPRIGHT POST 28702-2

CUTTING BOARD (60") 23431-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

POWER CORD 120" 6-20P X ROJ5" 25268-1

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

HIGH LIMIT THERMOSTAT 125C 25438-1

BRACKET/CASTER 28707-2

PILOT LIGHT BLUE 250V 2327901-1

PEG LEG - ADJUSTABLE 23425-1



208- to 240-volt 1200- to 1600-watt

two-well Servewell® stainless steel

hot-food table

Featuring powerful heating and an innovative design, the Servewell hot-food table by 

Vollrath adds value to any buffet or serving area. The table and legs are made of strong 

stainless steel, while the wells are constructed of self-insulating thermoset fiber-reinforced 

resin to offer maximum energy efficiency. The dome heating elements use up to 25 percent 

less energy by concentrating that energy in the wells, while the capillary tube thermostat 

supplies power only when itʼs needed to reduce operational costs. Thermostatic controls 



ensure accurate heating and adjust automatically for water temperature and food volume 

changes to reduce food waste. A low-water indicator light keeps you informed, and the wide 

no-drip lips on the wells keep the surface dry. Built-in features like a cutting board, a side 

shelf, control guards and a long bottom-mounted power cord ensure a convenient, safe and 

streamlined user experience.

Designed to hold and serve hot food at
perfect serving temperatures

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

8-inch-wide, ⅜-inch-thick cutting board

7 ½-inch-wide plate shelf

Bottom-exit 10-foot power cord and
plug

600 to 800 watts per well, 1200 to
1600 watts total

PRODUCT SPECIFICATIONS

Model Information

UPC 029419411290

Unit Dimensions



Overall Dimensions (IN) 32 x 32 x 34

(W) Width (IN) 32

(D) Depth (IN) 32

(H) Height (IN) 34

(W) Width (CM) 81.3

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Electrical

Voltage 208-240

Case Lot Measurement

Case Lot 1

Case Width 36.5

Case Height 16.625

Case Length 50

Case Lot Cube (ft.) 17.56

Case Lot Weight (lbs.) 120.0

PRODUCT ACCESSORIES

Name Item #

32-inch Servewell® stainless steel double-deck overshelf 38032

32-inch Servewell® stainless steel overshelf 38042

Single Deck Cafeteria Guard with Acrylic Panel for 2 Well or 2 Pan Hot or Cold

Food Tables

38052

32-inch ServeWell® Buffet Breath Guard 38062

ServeWell® Accessories - Plate Rest 38092



Name Item #

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

HEATER CAST 600/800W 208/240V 44277-1

SCREW THREAD ROLLING 10-32 17014-3

KNOB CONTROL 23423-1

LEG - UPRIGHT POST 28702-2

POP RIVET .125 DIA 23686-3

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

THERMOSTAT HIGH LIMIT 17950-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

POWER CORD 124" 6-15P X ROJ4" 25269-1

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

SILICONE D-HEATER GASKET 178681-1

HIGH LIMIT THERMOSTAT 125C 25438-1

BRACKET/CASTER 28707-2

NUT KEPS #6-32 17019-3

CUTTING BOARD (31") 23428-1



Name Part #

PILOT LIGHT BLUE 250V 2327901-1

PEG LEG - ADJUSTABLE 23425-1



208- to 240-volt 3000- to 4000-
watt five-well Servewell® SL

streamlined stainless steel hot-food

table

Featuring a design thatʼs even sleeker than the original, the Servewell SL streamlined hot-

food table by Vollrath is more powerful, efficient and innovative than ever. The table and legs 

are made of strong stainless steel, while the wells are constructed of self-insulating 

thermoset fiber-reinforced resin to offer maximum energy efficiency. The dome heating 

elements use up to 25 percent less energy by concentrating that energy in the wells, while 



the capillary tube thermostat supplies power only when itʼs needed to reduce operational 

costs. Thermostatic controls ensure accurate heating and adjust automatically for water 

temperature and food volume changes to reduce food waste. A low-water indicator light 

keeps you informed, and the wide no-drip lips on the wells keep the surface dry. The 

streamlined design is exceptionally sleek and saves valuable space without compromising 

quality.

Designed to hold and serve hot food at
perfect serving temperatures

Streamlined design is narrower than
standard Servewell models and creates
an exceptionally sleek appearance

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

Bottom-exit 10-foot power cord and
plug

600 to 800 watts per well, 3000 to
4000 watts total

Ships knocked down

PRODUCT SPECIFICATIONS

Model Information

UPC 029419743957

Unit Dimensions



Overall Dimensions (IN) 76 x 29.5 x 34

(W) Width (IN) 76

(D) Depth (IN) 29.5

(H) Height (IN) 34

(W) Width (CM) 193

(D) Depth (CM) 74.9

(H) Height (CM) 86.4

Electrical

Amps 16.7

Hz 60

Plug NEMA 6 - 30P

Voltage 208-240

Watts 3000-4000

Watts per Well 600 - 800

Case Lot Measurement

Case Lot 1

Case Width 35.5

Case Height 19.5

Case Length 79

Case Lot Cube (ft.) 31.65

Case Lot Weight (lbs.) 225.0

PRODUCT ACCESSORIES

Name Item #

76-inch Servewell® stainless steel double-deck overshelf 38035



Name Item #

76-inch Servewell® stainless steel overshelf 38045

76-inch Servewell® stainless steel single-deck overshelf with cafeteria-style

breath guard

38055

76-inch buffet-style breath guard for Servewell® table 38065

76-inch stainless steel plate rest for Servewell® table 38095

4-inch caster set for Servewell® table 38099

ServeWell® SL Poly Cutting Boards 2343201

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

KNOB CONTROL 23423-1

HEATER CAST 600/800W 208/240V 44277-1

SCREW THREAD ROLLING 10-32 17014-3

POP RIVET .125 DIA 23686-3

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

LEG - UPRIGHT POST 28702-2

HIGH LIMIT THERMOSTAT 125C 25438-1

BRACKET/CASTER 28707-2

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3



Name Part #

BRACKET - PLATE REST SW2 2871101-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

PILOT LIGHT BLUE 250V 2327901-1

PEG LEG - ADJUSTABLE 23425-1



120-volt 3500-watt five-well

Servewell® SL streamlined stainless

steel hot-food table

Featuring a design thatʼs even sleeker than the original, the Servewell SL streamlined hot-

food table by Vollrath is more powerful, efficient and innovative than ever. The table and legs 

are made of strong stainless steel, while the wells are constructed of self-insulating 

thermoset fiber-reinforced resin to offer maximum energy efficiency. The dome heating 

elements use up to 25 percent less energy by concentrating that energy in the wells, while 

the capillary tube thermostat supplies power only when itʼs needed to reduce operational 



costs. Thermostatic controls ensure accurate heating and adjust automatically for water 

temperature and food volume changes to reduce food waste. A low-water indicator light 

keeps you informed, and the wide no-drip lips on the wells keep the surface dry. The 

streamlined design is exceptionally sleek and saves valuable space without compromising 

quality.

Designed to hold and serve hot food at
perfect serving temperatures

Streamlined design is narrower than
standard Servewell models and creates
an exceptionally sleek appearance

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

Bottom-exit 10-foot power cord and
plug

700 watts per well, 3500 watts total

Ships knocked down

PRODUCT SPECIFICATIONS

Model Information

UPC 029419743926

Unit Dimensions

Overall Dimensions (IN) 76 x 29.5 x 34



(W) Width (IN) 76

(D) Depth (IN) 29.5

(H) Height (IN) 34

(W) Width (CM) 193

(D) Depth (CM) 74.9

(H) Height (CM) 86.4

Electrical

Amps 29.2

Hz 60

Plug NEMA 5 - 50P

Voltage 120

Watts 3500

Watts per Well 700

Case Lot Measurement

Case Lot 1

Case Width 35.5

Case Height 19.5

Case Length 79

Case Lot Cube (ft.) 31.65

Case Lot Weight (lbs.) 225.0

PRODUCT ACCESSORIES

Name Item #

76-inch Servewell® stainless steel double-deck overshelf 38035

76-inch Servewell® stainless steel overshelf 38045



Name Item #

76-inch Servewell® stainless steel single-deck overshelf with cafeteria-style

breath guard

38055

76-inch buffet-style breath guard for Servewell® table 38065

76-inch stainless steel plate rest for Servewell® table 38095

4-inch caster set for Servewell® table 38099

ServeWell® SL Poly Cutting Boards 2343201

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

KNOB CONTROL 23423-1

SCREW THREAD ROLLING 10-32 17014-3

POP RIVET .125 DIA 23686-3

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

LEG - UPRIGHT POST 28702-2

CAST HEATER 700W 120V 44204-1

HIGH LIMIT THERMOSTAT 125C 25438-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

BRACKET - PLATE REST SW2 2871101-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3



Name Part #

RELAY POWER 25357-1

PILOT LIGHT - BLUE 125V 1755901-1

BRACKET/CASTER 28707-2

NUT KEPS #6-32 17019-3

PEG LEG - ADJUSTABLE 23425-1

POWER CORD 125V NEMA 5-50P 26618-1

0DFK: 8-32 SQUARE MACHINE NUT 26242-3



4-Series 48-inch Rectangular 3 Pan

Non-Refrigerated Cold Food Station

Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 



complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419560219

Unit Dimensions

Overall Dimensions (IN) 48 x 32 x 34

(W) Width (IN) 48

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 122

(D) Depth (CM) 81.3

(H) Height (CM) 86.4



Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



208- to 240-volt 1800- to 2400-watt
three-well Servewell® SL

streamlined stainless steel hot-food

table

Featuring a design thatʼs even sleeker than the original, the Servewell SL streamlined hot-

food table by Vollrath is more powerful, efficient and innovative than ever. The table and legs 

are made of strong stainless steel, while the wells are constructed of self-insulating 

thermoset fiber-reinforced resin to offer maximum energy efficiency. The dome heating 

elements use up to 25 percent less energy by concentrating that energy in the wells, while 



the capillary thermostat supplies power only when itʼs needed to reduce operational costs. 

Thermostatic controls ensure accurate heating and adjust automatically for water 

temperature and food volume changes to reduce food waste. A low-water indicator light 

keeps you informed, and the wide no-drip lips on the wells keep the surface dry. The 

streamlined design is exceptionally sleek and saves valuable space without compromising 

quality.

Designed to hold and serve hot food at
perfect serving temperatures

Streamlined design is narrower than
standard Servewell models and creates
an exceptionally sleek appearance

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary thermostat supplies power
only when it is needed for maximum
efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

Bottom-exit 10-foot power cord and
plug

600 to 800 watts per well, 1800 to
2400 watts total

Shipped knocked down

PRODUCT SPECIFICATIONS

Model Information

UPC 029419743933

Unit Dimensions



Overall Dimensions (IN) 46 x 29.5 x 34

(W) Width (IN) 46

(D) Depth (IN) 29.5

(H) Height (IN) 34

(W) Width (CM) 116.8

(D) Depth (CM) 74.9

(H) Height (CM) 86.4

Electrical

Amps 10

Hz 60

Plug NEMA 6 - 15P

Voltage 208-240

Watts 1800-2400

Watts per Well 600 - 800

Case Lot Measurement

Case Lot 1

Case Width 35.5

Case Height 20

Case Length 50

Case Lot Cube (ft.) 20.54

Case Lot Weight (lbs.) 125.0

PRODUCT ACCESSORIES

Name Item #

46-inch Servewell® stainless steel double-deck overshelf 38033



Name Item #

46-inch Servewell® stainless steel overshelf 38043

46-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38053

46-inch buffet-style breath guard for Servewell® table 38063

46-inch stainless steel plate rest for Servewell® table 38093

4-inch caster set for Servewell® table 38099

46 1/2-inch polyethylene cutting board for Servewell® streamlined hot-food

table

2342901

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

KNOB CONTROL 23423-1

HEATER CAST 600/800W 208/240V 44277-1

SCREW THREAD ROLLING 10-32 17014-3

POP RIVET .125 DIA 23686-3

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

BOTTOM-SUPPORT 46" 28714-2

THERMOSTAT HIGH LIMIT 17950-1

POWER CORD 124" 6-15P X ROJ4" 25269-1

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

BRACKET - PLATE REST SW2 2871101-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3



Name Part #

LEG - UPRIGHT POST 28702-2

HIGH LIMIT THERMOSTAT 125C 25438-1

BRACKET/CASTER 28707-2

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

NUT KEPS #6-32 17019-3

PILOT LIGHT BLUE 250V 2327901-1

PEG LEG - ADJUSTABLE 23425-1



120-volt 2400-watt five-well
Servewell® SL streamlined stainless

steel hot-food table

Featuring a design thatʼs even sleeker than the original, the Servewell SL streamlined hot-

food table by Vollrath is more powerful, efficient and innovative than ever. The table and legs 

are made of strong stainless steel, while the wells are constructed of self-insulating 

thermoset fiber-reinforced resin to offer maximum energy efficiency. The dome heating 

elements use up to 25 percent less energy by concentrating that energy in the wells, while 

the capillary thermostat supplies power only when itʼs needed to reduce operational costs. 

Thermostatic controls ensure accurate heating and adjust automatically for water 



temperature and food volume changes to reduce food waste. A low-water indicator light 

keeps you informed, and the wide no-drip lips on the wells keep the surface dry. The 

streamlined design is exceptionally sleek and saves valuable space without compromising 

quality.

Designed to hold and serve hot food at
perfect serving temperatures

Streamlined design is narrower than
standard Servewell models and creates
an exceptionally sleek appearance

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary thermostat supplies power
only when it is needed for maximum
efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

Bottom-exit 10-foot power cord and
plug

480 watts per well, 2400 watts total

Shipped knocked down

PRODUCT SPECIFICATIONS

Model Information

UPC 029419743896

Unit Dimensions

Overall Dimensions (IN) 76 x 29.5 x 34

(W) Width (IN) 76



(D) Depth (IN) 29.5

(H) Height (IN) 34

(W) Width (CM) 193

(D) Depth (CM) 74.9

(H) Height (CM) 86.4

Electrical

Amps 20

Hz 60

Plug NEMA 5 - 30P

Voltage 120

Watts 2400

Watts per Well 480

Case Lot Measurement

Case Lot 1

Case Width 35.5

Case Height 19.5

Case Length 79

Case Lot Cube (ft.) 31.65

Case Lot Weight (lbs.) 225.0

PRODUCT ACCESSORIES

Name Item #

76-inch Servewell® stainless steel double-deck overshelf 38035

76-inch Servewell® stainless steel overshelf 38045



Name Item #

76-inch Servewell® stainless steel single-deck overshelf with cafeteria-style

breath guard

38055

76-inch buffet-style breath guard for Servewell® table 38065

76-inch stainless steel plate rest for Servewell® table 38095

4-inch caster set for Servewell® table 38099

ServeWell® SL Poly Cutting Boards 2343201

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

SCREW THREAD ROLLING 10-32 17014-3

POP RIVET .125 DIA 23686-3

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

BRACKET - PLATE REST SW2 2871101-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

LEG - UPRIGHT POST 28702-2

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1



Name Part #

PEG LEG - ADJUSTABLE 23425-1

CAST HEATER 480W 120V 44200-1

BRACKET/CASTER 28707-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1



120-volt 2800-watt four-well
Servewell® SL streamlined stainless

steel hot-food table

Featuring a design thatʼs even sleeker than the original, the Servewell SL streamlined hot-

food table by Vollrath is more powerful, efficient and innovative than ever. The table and legs 

are made of strong stainless steel, while the wells are constructed of self-insulating 

thermoset fiber-reinforced resin to offer maximum energy efficiency. The dome heating 

elements use up to 25 percent less energy by concentrating that energy in the wells, while 

the capillary thermostat supplies power only when itʼs needed to reduce operational costs. 

Thermostatic controls ensure accurate heating and adjust automatically for water 



temperature and food volume changes to reduce food waste. A low-water indicator light 

keeps you informed, and the wide no-drip lips on the wells keep the surface dry. The 

streamlined design is exceptionally sleek and saves valuable space without compromising 

quality.

Designed to hold and serve hot food at
perfect serving temperatures

Streamlined design is narrower than
standard Servewell models and creates
an exceptionally sleek appearance

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary thermostat supplies power
only when it is needed for maximum
efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

Bottom-exit 10-foot power cord and
plug

700 watts per well, 2800 watts total

Shipped knocked down

PRODUCT SPECIFICATIONS

Model Information

UPC 029419743919

Unit Dimensions

Overall Dimensions (IN) 61.25 x 29.5 x 34

(W) Width (IN) 61.25



(D) Depth (IN) 29.5

(H) Height (IN) 34

(W) Width (CM) 155.6

(D) Depth (CM) 74.9

(H) Height (CM) 86.4

Electrical

Amps 23.3

Hz 60

Plug NEMA 5 - 30P

Voltage 120

Watts 2800

Watts per Well 700

Case Lot Measurement

Case Lot 1

Case Width 35.5

Case Height 19.5

Case Length 79

Case Lot Cube (ft.) 31.65

Case Lot Weight (lbs.) 200.0

PRODUCT ACCESSORIES

Name Item #

61 ¼-inch Servewell® stainless steel double-deck overshelf 38034

61 ¼-inch Servewell® stainless steel single-deck overshelf 38044



Name Item #

61 ¼-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38054

61 ¼-inch buffet-style breath guard for Servewell® table 38064

61 ¼-inch stainless steel plate rest for Servewell® table 38094

4-inch caster set for Servewell® table 38099

61 1/4-inch polyethylene cutting board for Servewell® streamlined hot-food table 2343101

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

KNOB CONTROL 23423-1

SCREW THREAD ROLLING 10-32 17014-3

POP RIVET .125 DIA 23686-3

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

LEG - UPRIGHT POST 28702-2

CAST HEATER 700W 120V 44204-1

HIGH LIMIT THERMOSTAT 125C 25438-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

BRACKET - PLATE REST SW2 2871101-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3



Name Part #

RELAY POWER 25357-1

NUT KEPS #6-32 17019-3

PILOT LIGHT - BLUE 125V 1755901-1

BRACKET/CASTER 28707-2

PEG LEG - ADJUSTABLE 23425-1

0DFK: 8-32 SQUARE MACHINE NUT 26242-3



208- to 240-volt 3000- to 4000-

watt five-well Servewell® stainless

steel hot-food table

Featuring powerful heating and an innovative design, the Servewell hot-food table by 

Vollrath adds value to any buffet or serving area. The table and legs are made of strong 

stainless steel, while the wells are constructed of self-insulating thermoset fiber-reinforced 

resin to offer maximum energy efficiency. The dome heating elements use up to 25 percent 

less energy by concentrating that energy in the wells, while the capillary tube thermostat 

supplies power only when itʼs needed to reduce operational costs. Thermostatic controls 



ensure accurate heating and adjust automatically for water temperature and food volume 

changes to reduce food waste. A low-water indicator light keeps you informed, and the wide 

no-drip lips on the wells keep the surface dry. Built-in features like a cutting board, a side 

shelf, control guards and a long bottom-mounted power cord ensure a convenient, safe and 

streamlined user experience.

Designed to hold and serve hot food at
perfect serving temperatures

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

8-inch-wide, ⅜-inch-thick cutting board

7 ½-inch-wide plate shelf

Bottom-exit 10-foot power cord and
plug

600 to 800 watts per well, 3000 to
4000 watts total

PRODUCT SPECIFICATIONS

Model Information

UPC 029419411320

Unit Dimensions



Overall Dimensions (IN) 76 x 32 x 34

(W) Width (IN) 76

(D) Depth (IN) 32

(H) Height (IN) 34

(W) Width (CM) 193

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Electrical

Voltage 208-240

Case Lot Measurement

Case Lot 1

Case Width 36

Case Height 16.625

Case Length 79.25

Case Lot Cube (ft.) 27.44

Case Lot Weight (lbs.) 215.0

PRODUCT ACCESSORIES

Name Item #

76-inch Servewell® stainless steel double-deck overshelf 38035

76-inch Servewell® stainless steel overshelf 38045

76-inch Servewell® stainless steel single-deck overshelf with cafeteria-style

breath guard

38055

76-inch buffet-style breath guard for Servewell® table 38065

76-inch stainless steel plate rest for Servewell® table 38095



Name Item #

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

CUTTING BOARD (75") 23432-1

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

HEATER CAST 600/800W 208/240V 44277-1

SCREW THREAD ROLLING 10-32 17014-3

HIGH LIMIT THERMOSTAT 125C 25438-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

LEG - UPRIGHT POST 28702-2

POP RIVET .125 DIA 23686-3

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

KNOBGUARD PER BLUEPRINT LISTED 17749-1

BRACKET/CASTER 28707-2

PILOT LIGHT BLUE 250V 2327901-1



Name Part #

PEG LEG - ADJUSTABLE 23425-1



120-volt 1400-watt two-well

Servewell® stainless steel hot-food

table

Featuring powerful heating and an innovative design, the Servewell hot-food table by 

Vollrath adds value to any buffet or serving area. The table and legs are made of strong 

stainless steel, while the wells are constructed of self-insulating thermoset fiber-reinforced 

resin to offer maximum energy efficiency. The dome heating elements use up to 25 percent 

less energy by concentrating that energy in the wells, while the capillary tube thermostat 

supplies power only when itʼs needed to reduce operational costs. Thermostatic controls 



ensure accurate heating and adjust automatically for water temperature and food volume 

changes to reduce food waste. A low-water indicator light keeps you informed, and the wide 

no-drip lips on the wells keep the surface dry. Built-in features like a cutting board, a side 

shelf, control guards and a long bottom-mounted power cord ensure a convenient, safe and 

streamlined user experience.

Designed to hold and serve hot food at
perfect serving temperatures

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

8-inch-wide, ⅜-inch-thick cutting board

7 ½-inch-wide plate shelf

Bottom-exit 10-foot power cord and
plug

700 watts per well, 1400 watts total

PRODUCT SPECIFICATIONS

Model Information

UPC 029419246786

Unit Dimensions



Overall Dimensions (IN) 32 x 32 x 34

(W) Width (IN) 32

(D) Depth (IN) 32

(H) Height (IN) 34

(W) Width (CM) 81.3

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Electrical

Voltage 120

Case Lot Measurement

Case Lot 1

Case Width 35.75

Case Height 20

Case Length 50

Case Lot Cube (ft.) 14.9

Case Lot Weight (lbs.) 107.0

PRODUCT ACCESSORIES

Name Item #

32-inch Servewell® stainless steel double-deck overshelf 38032

32-inch Servewell® stainless steel overshelf 38042

Single Deck Cafeteria Guard with Acrylic Panel for 2 Well or 2 Pan Hot or Cold

Food Tables

38052

32-inch ServeWell® Buffet Breath Guard 38062

ServeWell® Accessories - Plate Rest 38092



Name Item #

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

KNOB CONTROL 23423-1

SCREW THREAD ROLLING 10-32 17014-3

POP RIVET .125 DIA 23686-3

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

LEG - UPRIGHT POST 28702-2

CAST HEATER 700W 120V 44204-1

HIGH LIMIT THERMOSTAT 125C 25438-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

PILOT LIGHT - BLUE 125V 1755901-1

BRACKET/CASTER 28707-2

CUTTING BOARD (31") 23428-1

POWER CORD 128" 5-15P X ROJ8" 25271-1

PEG LEG - ADJUSTABLE 23425-1



Name Part #

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3



120-volt 1440-watt three-well

Servewell® stainless steel hot-food

table

Featuring powerful heating and an innovative design, the Servewell hot-food table by 

Vollrath adds value to any buffet or serving area. The table and legs are made of strong 

stainless steel, while the wells are constructed of self-insulating thermoset fiber-reinforced 

resin to offer maximum energy efficiency. The dome heating elements use up to 25 percent 

less energy by concentrating that energy in the wells, while the capillary tube thermostat 

supplies power only when itʼs needed to reduce operational costs. Thermostatic controls 



ensure accurate heating and adjust automatically for water temperature and food volume 

changes to reduce food waste. A low-water indicator light keeps you informed, and the wide 

no-drip lips on the wells keep the surface dry. Built-in features like a cutting board, a side 

shelf, control guards and a long bottom-mounted power cord ensure a convenient, safe and 

streamlined user experience.

Designed to hold and serve hot food at
perfect serving temperatures

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

8-inch-wide, ⅜-inch-thick cutting board

7 ½-inch-wide plate shelf

Bottom-exit 10-foot power cord and
plug

480 watts per well, 1440 watts total

PRODUCT SPECIFICATIONS

Model Information

UPC 029419212361

Unit Dimensions



Overall Dimensions (IN) 46 x 32 x 34

(W) Width (IN) 46

(D) Depth (IN) 32

(H) Height (IN) 34

(W) Width (CM) 116.8

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Electrical

Voltage 120

Case Lot Measurement

Case Lot 1

Case Width 35.75

Case Height 19.5

Case Length 50

Case Lot Cube (ft.) 20.17

Case Lot Weight (lbs.) 140.0

PRODUCT ACCESSORIES

Name Item #

46-inch Servewell® stainless steel double-deck overshelf 38033

46-inch Servewell® stainless steel overshelf 38043

46-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38053

46-inch buffet-style breath guard for Servewell® table 38063

46-inch stainless steel plate rest for Servewell® table 38093



Name Item #

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

KNOB CONTROL 23423-1

SCREW THREAD ROLLING 10-32 17014-3

CUTTING BOARD (46") 23429-1

POP RIVET .125 DIA 23686-3

BOTTOM-SUPPORT 46" 28714-2

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

LEG - UPRIGHT POST 28702-2

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

CAST HEATER 480W 120V 44200-1

POWER CORD 128" 5-15P X ROJ8" 25271-1



Name Part #

PEG LEG - ADJUSTABLE 23425-1

KNOBGUARD PER BLUEPRINT LISTED 17749-1

BRACKET/CASTER 28707-2

PLATE/CUTTING SHELF 3-WELL SW 2871201-2



120-volt 1920-watt four-well

Servewell® SL streamlined stainless

steel hot-food table

Featuring a design thatʼs even sleeker than the original, the Servewell SL streamlined hot-

food table by Vollrath is more powerful, efficient and innovative than ever. The table and legs 

are made of strong stainless steel, while the wells are constructed of self-insulating 

thermoset fiber-reinforced resin to offer maximum energy efficiency. The dome heating 

elements use up to 25 percent less energy by concentrating that energy in the wells, while 

the capillary thermostat supplies power only when itʼs needed to reduce operational costs. 



Thermostatic controls ensure accurate heating and adjust automatically for water 

temperature and food volume changes to reduce food waste. A low-water indicator light 

keeps you informed, and the wide no-drip lips on the wells keep the surface dry. The 

streamlined design is exceptionally sleek and saves valuable space without compromising 

quality.

Designed to hold and serve hot food at
perfect serving temperatures

Streamlined design is narrower than
standard Servewell models and creates
an exceptionally sleek appearance

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary thermostat supplies power
only when it is needed for maximum
efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

Bottom-exit 10-foot power cord and
plug

480 watts per well, 1920 watts total

Shipped knocked down

PRODUCT SPECIFICATIONS

Model Information

UPC 029419743889

Unit Dimensions

Overall Dimensions (IN) 60.69 x 29.5 x 34



(W) Width (IN) 61.25

(D) Depth (IN) 29.5

(H) Height (IN) 34

(W) Width (CM) 155.6

(D) Depth (CM) 74.9

(H) Height (CM) 86.4

Electrical

Amps 16

Hz 60

Plug NEMA 5 - 20P

Voltage 120

Watts 1920

Watts per Well 480

Case Lot Measurement

Case Lot 1

Case Width 35.5

Case Height 19.5

Case Length 79

Case Lot Cube (ft.) 31.65

Case Lot Weight (lbs.) 200.0

PRODUCT ACCESSORIES

Name Item #

61 ¼-inch Servewell® stainless steel double-deck overshelf 38034

61 ¼-inch Servewell® stainless steel single-deck overshelf 38044



Name Item #

61 ¼-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38054

61 ¼-inch buffet-style breath guard for Servewell® table 38064

61 ¼-inch stainless steel plate rest for Servewell® table 38094

4-inch caster set for Servewell® table 38099

61 1/4-inch polyethylene cutting board for Servewell® streamlined hot-food table 2343101

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

KNOB CONTROL 23423-1

SCREW THREAD ROLLING 10-32 17014-3

POP RIVET .125 DIA 23686-3

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

POWER CORD 126" 5-20P X ROJ6" 25267-1

LEG - UPRIGHT POST 28702-2

HIGH LIMIT THERMOSTAT 125C 25438-1

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

BRACKET - PLATE REST SW2 2871101-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3



Name Part #

NUT KEPS #6-32 17019-3

PEG LEG - ADJUSTABLE 23425-1

CAST HEATER 480W 120V 44200-1

PILOT LIGHT - BLUE 125V 1755901-1

BRACKET/CASTER 28707-2



120-volt 1920-watt four-well

Servewell® stainless steel hot-food

table

Featuring powerful heating and an innovative design, the Servewell hot-food table by 

Vollrath adds value to any buffet or serving area. The table and legs are made of strong 

stainless steel, while the wells are constructed of self-insulating thermoset fiber-reinforced 

resin to offer maximum energy efficiency. The dome heating elements use up to 25 percent 

less energy by concentrating that energy in the wells, while the capillary tube thermostat 

supplies power only when itʼs needed to reduce operational costs. Thermostatic controls 



ensure accurate heating and adjust automatically for water temperature and food volume 

changes to reduce food waste. A low-water indicator light keeps you informed, and the wide 

no-drip lips on the wells keep the surface dry. Built-in features like a cutting board, a side 

shelf, control guards and a long bottom-mounted power cord ensure a convenient, safe and 

streamlined user experience.

Designed to hold and serve hot food at
perfect serving temperatures

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

8-inch-wide, ⅜-inch-thick cutting board

7 ½-inch-wide plate shelf

Bottom-exit 10-foot power cord and
plug

480 watts per well, 1920 watts total



PRODUCT SPECIFICATIONS

Model Information

UPC 029419212545

Unit Dimensions

Overall Dimensions (IN) 61.25 x 32 x 34

(W) Width (IN) 61.25

(D) Depth (IN) 32

(H) Height (IN) 34

(W) Width (CM) 155.6

(D) Depth (CM) 81.3

(H) Height (CM) 86.4



Electrical

Voltage 120

Watts 1920

Case Lot Measurement

Case Lot 1

Case Width 36

Case Height 17

Case Length 78

Case Lot Cube (ft.) 27.63

Case Lot Weight (lbs.) 176.0

PRODUCT ACCESSORIES

Name Item #

61 ¼-inch Servewell® stainless steel double-deck overshelf 38034

61 ¼-inch Servewell® stainless steel single-deck overshelf 38044

61 ¼-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38054

61 ¼-inch buffet-style breath guard for Servewell® table 38064

61 ¼-inch stainless steel plate rest for Servewell® table 38094

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

POWER CORD 126" 5-20P X ROJ6" 25267-1

PLATE/CUTTING SHELF 4-WELL SW 2873801-2



Name Part #

LEG - UPRIGHT POST 28702-2

SCREW THREAD ROLLING 10-32 17014-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

CUTTING BOARD (60") 23431-1

SILICONE D-HEATER GASKET 178681-1

POP RIVET .125 DIA 23686-3

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

PILOT LIGHT - BLUE 125V 1755901-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

BRACKET/CASTER 28707-2

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PEG LEG - ADJUSTABLE 23425-1



120-volt 2100-watt three-well

Servewell® stainless steel hot-food

table

Featuring powerful heating and an innovative design, the Servewell hot-food table by 

Vollrath adds value to any buffet or serving area. The table and legs are made of strong 

stainless steel, while the wells are constructed of self-insulating thermoset fiber-reinforced 

resin to offer maximum energy efficiency. The dome heating elements use up to 25 percent 

less energy by concentrating that energy in the wells, while the capillary tube thermostat 

supplies power only when itʼs needed to reduce operational costs. Thermostatic controls 



ensure accurate heating and adjust automatically for water temperature and food volume 

changes to reduce food waste. A low-water indicator light keeps you informed, and the wide 

no-drip lips on the wells keep the surface dry. Built-in features like a cutting board, a side 

shelf, control guards and a long bottom-mounted power cord ensure a convenient, safe and 

streamlined user experience.

Designed to hold and serve hot food at
perfect serving temperatures

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

8-inch-wide, ⅜-inch-thick cutting board

7 ½-inch-wide plate shelf

Bottom-exit 10-foot power cord and
plug

700 watts per well, 2100 watts total

PRODUCT SPECIFICATIONS

Model Information

UPC 029419246793

Unit Dimensions



Overall Dimensions (IN) 46 x 32 x 34

(W) Width (IN) 46

(D) Depth (IN) 32

(H) Height (IN) 34

(W) Width (CM) 116.8

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Electrical

Voltage 120

Weight

Weight (LB) 165

Case Lot Measurement

Case Lot 1

Case Width 35.5

Case Height 20

Case Length 50

Case Lot Cube (ft.) 20.17

Case Lot Weight (lbs.) 140.0

PRODUCT ACCESSORIES

Name Item #

46-inch Servewell® stainless steel double-deck overshelf 38033

46-inch Servewell® stainless steel overshelf 38043



Name Item #

46-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38053

46-inch buffet-style breath guard for Servewell® table 38063

46-inch stainless steel plate rest for Servewell® table 38093

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

LEG - UPRIGHT POST 28702-2

CUTTING BOARD (46") 23429-1

POP RIVET .125 DIA 23686-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

KNOB CONTROL 23423-1

SCREW THREAD ROLLING 10-32 17014-3

SILICONE D-HEATER GASKET 178681-1

CAST HEATER 700W 120V 44204-1

BOTTOM-SUPPORT 46" 28714-2

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1



Name Part #

BRACKET/CASTER 28707-2

PEG LEG - ADJUSTABLE 23425-1

KNOBGUARD PER BLUEPRINT LISTED 17749-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

PLATE/CUTTING SHELF 3-WELL SW 2871201-2



208- to 240-volt 1800- to 2400-watt

three-well Servewell® stainless

steel hot-food table

Featuring powerful heating and an innovative design, the Servewell hot-food table by 

Vollrath adds value to any buffet or serving area. The table and legs are made of strong 

stainless steel, while the wells are constructed of self-insulating thermoset fiber-reinforced 

resin to offer maximum energy efficiency. The dome heating elements use up to 25 percent 

less energy by concentrating that energy in the wells, while the capillary tube thermostat 

supplies power only when itʼs needed to reduce operational costs. Thermostatic controls 



ensure accurate heating and adjust automatically for water temperature and food volume 

changes to reduce food waste. A low-water indicator light keeps you informed, and the wide 

no-drip lips on the wells keep the surface dry. Built-in features like a cutting board, a side 

shelf, control guards and a long bottom-mounted power cord ensure a convenient, safe and 

streamlined user experience.

Designed to hold and serve hot food at
perfect serving temperatures

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

8-inch-wide, ⅜-inch-thick cutting board

7 ½-inch-wide plate shelf

Bottom-exit 10-foot power cord and
plug

600 to 800 watts per well, 1800 to
2400 watts total

PRODUCT SPECIFICATIONS

Model Information

UPC 029419411306

Unit Dimensions



Overall Dimensions (IN) 46 x 32 x 34

(W) Width (IN) 46

(D) Depth (IN) 32

(H) Height (IN) 34

(W) Width (CM) 116.8

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Electrical

Voltage 208-240

Case Lot Measurement

Case Lot 1

Case Width 36.5

Case Height 16.625

Case Length 50

Case Lot Cube (ft.) 17.56

Case Lot Weight (lbs.) 140.0

PRODUCT ACCESSORIES

Name Item #

46-inch Servewell® stainless steel double-deck overshelf 38033

46-inch Servewell® stainless steel overshelf 38043

46-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38053

46-inch buffet-style breath guard for Servewell® table 38063

46-inch stainless steel plate rest for Servewell® table 38093



Name Item #

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

LEG - UPRIGHT POST 28702-2

CUTTING BOARD (46") 23429-1

POP RIVET .125 DIA 23686-3

HEATER CAST 600/800W 208/240V 44277-1

SCREW THREAD ROLLING 10-32 17014-3

KNOB CONTROL 23423-1

BOTTOM-SUPPORT 46" 28714-2

THERMOSTAT HIGH LIMIT 17950-1

POWER CORD 124" 6-15P X ROJ4" 25269-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

PILOT LIGHT BLUE 250V 2327901-1

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

HIGH LIMIT THERMOSTAT 125C 25438-1

BRACKET/CASTER 28707-2



Name Part #

PLATE/CUTTING SHELF 3-WELL SW 2871201-2

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

PEG LEG - ADJUSTABLE 23425-1



4-Series 76-inch Rectangular 5 Pan

Non-Refrigerated Cold Food Station

Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 



complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 76 x 32 x 34

(W) Width (IN) 76

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 193

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical



Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



120-volt 3500-watt five-well

Servewell® stainless steel hot-food

table

Featuring powerful heating and an innovative design, the Servewell hot-food table by 

Vollrath adds value to any buffet or serving area. The table and legs are made of strong 

stainless steel, while the wells are constructed of self-insulating thermoset fiber-reinforced 

resin to offer maximum energy efficiency. The dome heating elements use up to 25 percent 

less energy by concentrating that energy in the wells, while the capillary tube thermostat 

supplies power only when itʼs needed to reduce operational costs. Thermostatic controls 



ensure accurate heating and adjust automatically for water temperature and food volume 

changes to reduce food waste. A low-water indicator light keeps you informed, and the wide 

no-drip lips on the wells keep the surface dry. Built-in features like a cutting board, a side 

shelf, control guards and a long bottom-mounted power cord ensure a convenient, safe and 

streamlined user experience.

Designed to hold and serve hot food at
perfect serving temperatures

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

8-inch-wide, ⅜-inch-thick cutting board

7 ½-inch-wide plate shelf

Bottom-exit 10-foot power cord and
plug

700 watts per well, 3500 watts total

PRODUCT SPECIFICATIONS

Model Information

UPC 029419249794

Unit Dimensions



Overall Dimensions (IN) 76 x 32 x 34

(W) Width (IN) 76

(D) Depth (IN) 32

(H) Height (IN) 34

(W) Width (CM) 193

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Electrical

Voltage 120

Case Lot Measurement

Case Lot 1

Case Width 36

Case Height 16.625

Case Length 79.25

Case Lot Cube (ft.) 27.45

Case Lot Weight (lbs.) 201.0

PRODUCT ACCESSORIES

Name Item #

76-inch Servewell® stainless steel double-deck overshelf 38035

76-inch Servewell® stainless steel overshelf 38045

76-inch Servewell® stainless steel single-deck overshelf with cafeteria-style

breath guard

38055

76-inch buffet-style breath guard for Servewell® table 38065

76-inch stainless steel plate rest for Servewell® table 38095



Name Item #

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

DRAIN ADAPTOR - MOLDED 25958-1

LEG - UPRIGHT POST 28702-2

CAST HEATER 700W 120V 44204-1

HIGH LIMIT THERMOSTAT 125C 25438-1

SCREW THREAD ROLLING 10-32 17014-3

CUTTING BOARD (75") 23432-1

KNOB CONTROL 23423-1

SILICONE D-HEATER GASKET 178681-1

POP RIVET .125 DIA 23686-3

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

RELAY POWER 25357-1

NUT KEPS #6-32 17019-3

THERMOSTAT- 34" CAPILLARY 17124-1

PEG LEG - ADJUSTABLE 23425-1



Name Part #

0DFK: 8-32 SQUARE MACHINE NUT 26242-3

POWER CORD 125V NEMA 5-50P 26618-1

PILOT LIGHT - BLUE 125V 1755901-1

BRACKET/CASTER 28707-2



120-volt 2800-watt four-well

Servewell® stainless steel hot-food

table

Featuring powerful heating and an innovative design, the Servewell hot-food table by 

Vollrath adds value to any buffet or serving area. The table and legs are made of strong 

stainless steel, while the wells are constructed of self-insulating thermoset fiber-reinforced 

resin to offer maximum energy efficiency. The dome heating elements use up to 25 percent 

less energy by concentrating that energy in the wells, while the capillary tube thermostat 

supplies power only when itʼs needed to reduce operational costs. Thermostatic controls 



ensure accurate heating and adjust automatically for water temperature and food volume 

changes to reduce food waste. A low-water indicator light keeps you informed, and the wide 

no-drip lips on the wells keep the surface dry. Built-in features like a cutting board, a side 

shelf, control guards and a long bottom-mounted power cord ensure a convenient, safe and 

streamlined user experience.

Designed to hold and serve hot food at
perfect serving temperatures

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

8-inch-wide, ⅜-inch-thick cutting board

7 ½-inch-wide plate shelf

Bottom-exit 10-foot power cord and
plug

700 watts per well, 2800 watts total



PRODUCT SPECIFICATIONS

Model Information

UPC 029419249770

Unit Dimensions

Overall Dimensions (IN) 61.25 x 32 x 34

(W) Width (IN) 61.25

(D) Depth (IN) 32

(H) Height (IN) 34

(W) Width (CM) 155.6

(D) Depth (CM) 81.3

(H) Height (CM) 86.4



Electrical

Voltage 120

Watts 2800

Case Lot Measurement

Case Lot 1

Case Width 36

Case Height 17

Case Length 78

Case Lot Cube (ft.) 24.38

Case Lot Weight (lbs.) 171.0

PRODUCT ACCESSORIES

Name Item #

61 ¼-inch Servewell® stainless steel double-deck overshelf 38034

61 ¼-inch Servewell® stainless steel single-deck overshelf 38044

61 ¼-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38054

61 ¼-inch buffet-style breath guard for Servewell® table 38064

61 ¼-inch stainless steel plate rest for Servewell® table 38094

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2



Name Part #

SILICONE D-HEATER GASKET 178681-1

PLATE/CUTTING SHELF 4-WELL SW 2873801-2

LEG - UPRIGHT POST 28702-2

POP RIVET .125 DIA 23686-3

SCREW THREAD ROLLING 10-32 17014-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

CUTTING BOARD (60") 23431-1

CAST HEATER 700W 120V 44204-1

HIGH LIMIT THERMOSTAT 125C 25438-1

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

RELAY POWER 25357-1

NUT KEPS #6-32 17019-3

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

PEG LEG - ADJUSTABLE 23425-1

0DFK: 8-32 SQUARE MACHINE NUT 26242-3

PILOT LIGHT - BLUE 125V 1755901-1

BRACKET/CASTER 28707-2



120-volt 2400-watt five-well

Servewell® stainless steel hot-food

table

Featuring powerful heating and an innovative design, the Servewell hot-food table by 

Vollrath adds value to any buffet or serving area. The table and legs are made of strong 

stainless steel, while the wells are constructed of self-insulating thermoset fiber-reinforced 

resin to offer maximum energy efficiency. The dome heating elements use up to 25 percent 

less energy by concentrating that energy in the wells, while the capillary tube thermostat 

supplies power only when itʼs needed to reduce operational costs. Thermostatic controls 



ensure accurate heating and adjust automatically for water temperature and food volume 

changes to reduce food waste. A low-water indicator light keeps you informed, and the wide 

no-drip lips on the wells keep the surface dry. Built-in features like a cutting board, a side 

shelf, control guards and a long bottom-mounted power cord ensure a convenient, safe and 

streamlined user experience.

Designed to hold and serve hot food at
perfect serving temperatures

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

8-inch-wide, ⅜-inch-thick cutting board

7 ½-inch-wide plate shelf

Bottom-exit 10-foot power cord and
plug

480 watts per well, 2400 watts total

PRODUCT SPECIFICATIONS

Model Information

UPC 029419212552

Unit Dimensions



Overall Dimensions (IN) 76 x 32 x 34

(W) Width (IN) 76

(D) Depth (IN) 32

(H) Height (IN) 34

(W) Width (CM) 193

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Electrical

Voltage 120

Case Lot Measurement

Case Lot 1

Case Width 36

Case Height 17

Case Length 78

Case Lot Cube (ft.) 27.63

Case Lot Weight (lbs.) 199.0

PRODUCT ACCESSORIES

Name Item #

76-inch Servewell® stainless steel double-deck overshelf 38035

76-inch Servewell® stainless steel overshelf 38045

76-inch Servewell® stainless steel single-deck overshelf with cafeteria-style

breath guard

38055

76-inch buffet-style breath guard for Servewell® table 38065

76-inch stainless steel plate rest for Servewell® table 38095



Name Item #

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

CUTTING BOARD (75") 23432-1

LEG - UPRIGHT POST 28702-2

POP RIVET .125 DIA 23686-3

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

KNOB CONTROL 23423-1

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

SILICONE D-HEATER GASKET 178681-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

SCREW THREAD ROLLING 10-32 17014-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

CAST HEATER 480W 120V 44200-1

PEG LEG - ADJUSTABLE 23425-1

BRACKET/CASTER 28707-2



Name Part #

KNOBGUARD PER BLUEPRINT LISTED 17749-1



120-volt 1440-watt three-well

Servewell® SL streamlined stainless

steel hot-food table

Featuring a design thatʼs even sleeker than the original, the Servewell SL streamlined hot-

food table by Vollrath is more powerful, efficient and innovative than ever. The table and legs 

are made of strong stainless steel, while the wells are constructed of self-insulating 

thermoset fiber-reinforced resin to offer maximum energy efficiency. The dome heating 

elements use up to 25 percent less energy by concentrating that energy in the wells, while 

the capillary tube thermostat supplies power only when itʼs needed to reduce operational 



costs. Thermostatic controls ensure accurate heating and adjust automatically for water 

temperature and food volume changes to reduce food waste. A low-water indicator light 

keeps you informed, and the wide no-drip lips on the wells keep the surface dry. The 

streamlined design is exceptionally sleek and saves valuable space without compromising 

quality.

Designed to hold and serve hot food at
perfect serving temperatures

Streamlined design is narrower than
standard Servewell models and creates
an exceptionally sleek appearance

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

Bottom-exit 10-foot power cord and
plug

480 watts per well, 1440 watts total

Ships knocked down

PRODUCT SPECIFICATIONS

Model Information

UPC 029419743872

Unit Dimensions

Overall Dimensions (IN) 46 x 29.5 x 34



(W) Width (IN) 46

(D) Depth (IN) 29.5

(H) Height (IN) 34

(W) Width (CM) 116.8

(D) Depth (CM) 74.9

(H) Height (CM) 86.4

Electrical

Amps 12

Hz 60

Plug NEMA 5 - 15P

Voltage 120

Watts 1440

Watts per Well 480

Case Lot Measurement

Case Lot 1

Case Width 33.75

Case Height 17

Case Length 47.75

Case Lot Cube (ft.) 20.54

Case Lot Weight (lbs.) 125.0

PRODUCT ACCESSORIES

Name Item #

46-inch Servewell® stainless steel double-deck overshelf 38033

46-inch Servewell® stainless steel overshelf 38043



Name Item #

46-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38053

46-inch buffet-style breath guard for Servewell® table 38063

46-inch stainless steel plate rest for Servewell® table 38093

4-inch caster set for Servewell® table 38099

46 1/2-inch polyethylene cutting board for Servewell® streamlined hot-food

table

2342901

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

SILICONE D-HEATER GASKET 178681-1

SCREW THREAD ROLLING 10-32 17014-3

KNOB CONTROL 23423-1

BOTTOM-SUPPORT 46" 28714-2

LEG - UPRIGHT POST 28702-2

POP RIVET .125 DIA 23686-3

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

THERMOSTAT HIGH LIMIT 17950-1

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

BRACKET/CASTER 28707-2

BRACKET - PLATE REST SW2 2871101-2



Name Part #

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

POWER CORD 128" 5-15P X ROJ8" 25271-1

PEG LEG - ADJUSTABLE 23425-1

CAST HEATER 480W 120V 44200-1



120-volt 960-watt two-well

Servewell® stainless steel hot-food

table

Featuring powerful heating and an innovative design, the Servewell hot-food table by 

Vollrath adds value to any buffet or serving area. The table and legs are made of strong 

stainless steel, while the wells are constructed of self-insulating thermoset fiber-reinforced 

resin to offer maximum energy efficiency. The dome heating elements use up to 25 percent 

less energy by concentrating that energy in the wells, while the capillary tube thermostat 

supplies power only when itʼs needed to reduce operational costs. Thermostatic controls 



ensure accurate heating and adjust automatically for water temperature and food volume 

changes to reduce food waste. A low-water indicator light keeps you informed, and the wide 

no-drip lips on the wells keep the surface dry. Built-in features like a cutting board, a side 

shelf, control guards and a long bottom-mounted power cord ensure a convenient, safe and 

streamlined user experience.

Designed to hold and serve hot food at
perfect serving temperatures

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

8-inch-wide, ⅜-inch-thick cutting board

7 ½-inch-wide plate shelf

Bottom-exit 10-foot power cord and
plug

480 watts per well, 960 watts total

PRODUCT SPECIFICATIONS

Model Information

UPC 029419212538

Unit Dimensions



Overall Dimensions (IN) 32 x 32 x 34

(W) Width (IN) 32

(D) Depth (IN) 32

(H) Height (IN) 34

(W) Width (CM) 81.3

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Electrical

Voltage 120

Case Lot Measurement

Case Lot 1

Case Width 35.75

Case Height 19.5

Case Length 50

Case Lot Cube (ft.) 20.4

Case Lot Weight (lbs.) 105.0

PRODUCT ACCESSORIES

Name Item #

32-inch Servewell® stainless steel double-deck overshelf 38032

32-inch Servewell® stainless steel overshelf 38042

Single Deck Cafeteria Guard with Acrylic Panel for 2 Well or 2 Pan Hot or Cold

Food Tables

38052

32-inch ServeWell® Buffet Breath Guard 38062

ServeWell® Accessories - Plate Rest 38092



Name Item #

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

KNOB CONTROL 23423-1

SCREW THREAD ROLLING 10-32 17014-3

POP RIVET .125 DIA 23686-3

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

LEG - UPRIGHT POST 28702-2

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

SILICONE D-HEATER GASKET 178681-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

HIGH LIMIT THERMOSTAT 125C 25438-1

PILOT LIGHT - BLUE 125V 1755901-1

BRACKET/CASTER 28707-2

CAST HEATER 480W 120V 44200-1

CUTTING BOARD (31") 23428-1



Name Part #

POWER CORD 128" 5-15P X ROJ8" 25271-1

PEG LEG - ADJUSTABLE 23425-1



120-volt 2100-watt three-well

Servewell® SL streamlined stainless

steel hot-food table

Featuring a design thatʼs even sleeker than the original, the Servewell SL streamlined hot-

food table by Vollrath is more powerful, efficient and innovative than ever. The table and legs 

are made of strong stainless steel, while the wells are constructed of self-insulating 

thermoset fiber-reinforced resin to offer maximum energy efficiency. The dome heating 

elements use up to 25 percent less energy by concentrating that energy in the wells, while 

the capillary thermostat supplies power only when itʼs needed to reduce operational costs. 



Thermostatic controls ensure accurate heating and adjust automatically for water 

temperature and food volume changes to reduce food waste. A low-water indicator light 

keeps you informed, and the wide no-drip lips on the wells keep the surface dry. The 

streamlined design is exceptionally sleek and saves valuable space without compromising 

quality.

Designed to hold and serve hot food at
perfect serving temperatures

Streamlined design is narrower than
standard Servewell models and creates
an exceptionally sleek appearance

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary thermostat supplies power
only when it is needed for maximum
efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

Bottom-exit 10-foot power cord and
plug

700 watts per well, 2100 watts total

Shipped knocked down

PRODUCT SPECIFICATIONS

Model Information

UPC 029419743902

Unit Dimensions

Overall Dimensions (IN) 46 x 29.5 x 34



(W) Width (IN) 46

(D) Depth (IN) 29.5

(H) Height (IN) 34

(W) Width (CM) 116.8

(D) Depth (CM) 74.9

(H) Height (CM) 86.4

Electrical

Amps 17.5

Hz 60

Plug NEMA 5 - 30P

Voltage 120

Watts 2100

Watts per Well 700

Case Lot Measurement

Case Lot 1

Case Width 35.5

Case Height 20

Case Length 50

Case Lot Cube (ft.) 20.54

Case Lot Weight (lbs.) 128.0

PRODUCT ACCESSORIES

Name Item #

46-inch Servewell® stainless steel double-deck overshelf 38033

46-inch Servewell® stainless steel overshelf 38043



Name Item #

46-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38053

46-inch buffet-style breath guard for Servewell® table 38063

46-inch stainless steel plate rest for Servewell® table 38093

4-inch caster set for Servewell® table 38099

46 1/2-inch polyethylene cutting board for Servewell® streamlined hot-food

table

2342901

PRODUCT PARTS

Name Part #

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

KNOB CONTROL 23423-1

SCREW THREAD ROLLING 10-32 17014-3

POP RIVET .125 DIA 23686-3

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

SILICONE D-HEATER GASKET 178681-1

CAST HEATER 700W 120V 44204-1

HIGH LIMIT THERMOSTAT 125C 25438-1

LEG - UPRIGHT POST 28702-2

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

BOTTOM-SUPPORT 46" 28714-2

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

BRACKET - PLATE REST SW2 2871101-2



Name Part #

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

PEG LEG - ADJUSTABLE 23425-1

PILOT LIGHT - BLUE 125V 1755901-1

BRACKET/CASTER 28707-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1



32-inch Servewell® stainless steel

overshelf

The Servewell overshelf by Vollrath is a valuable addition to your Servewell stainless steel 

food table. It sits steadily on top of your table, maximizing vertical space, and creates a 

reliable shelf for plates, display items, signage and more. The durable stainless steel 

construction is strong and sturdy, and the sleek design attaches to your table with ease for a 

quick, convenient transformation.

Creates an ideal surface for plates,
display items, signage and more

Stainless steel is durable and long-
lasting



Vertical design adds shelving without
taking up excess space

Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214235

Unit Dimensions

Overall Dimensions (IN) 32 x 10 x 13

(W) Width (IN) 32

(D) Depth (IN) 10

(H) Height (IN) 13

(W) Width (CM) 81.3

(D) Depth (CM) 25.4

(H) Height (CM) 33

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 11.25

Case Length 33.25

Case Lot Cube (ft.) 2.92



DISCONTINUED

ServeWell® Cold Food Tables

Made in U.S.A. NSF Certified.

Stainless steel body, shelf and legs

Stainless steel 6" deep (15.2 cm) ice
well with drain

Accommodates full and fractional size
steam table pans

NOTE: Item made to order, cannot be
cancelled or returned.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419213634

Unit Dimensions

Overall Dimensions (IN) 76 x 27 x 34

(W) Width (IN) 76

(D) Depth (IN) 27

(H) Height (IN) 34

(W) Width (CM) 193

(D) Depth (CM) 68.6

(H) Height (CM) 86.4

Case Lot Measurement

Case Lot 1

Case Width 33.75

Case Height 17

Case Length 77

Case Lot Cube (ft.) 25.57

Case Lot Weight (lbs.) 150.0

PRODUCT ACCESSORIES

Name Item #

76-inch Servewell® stainless steel double-deck overshelf 38035

76-inch Servewell® stainless steel overshelf 38045

76-inch Servewell® stainless steel single-deck overshelf with cafeteria-style

breath guard

38055



Name Item #

76-inch buffet-style breath guard for Servewell® table 38065

76-inch stainless steel plate rest for Servewell® table 38095

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

LEG - UPRIGHT POST 28702-2

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

END PANEL 28706-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

BRACKET/CASTER 28707-2

PEG LEG - ADJUSTABLE 23425-1



76-inch buffet-style breath guard for
Servewell® table

Sleek, sturdy and safe, this buffet-style breath guard protects your food with style. Designed 

specifically for your Servewell food table, this breath guard features break-resistant 

plexiglass that offers effective protection from contaminants while still ensuring easy access 

to all your delicious food items. The corrosion-resistant stainless steel uprights are durable 

and their square, tubular shape adds strength and stability. The sleek design attaches to 

your table with ease for a quick, convenient transformation.

Designed to guard your food against
contaminants

Break-resistant plexiglass guard panels
are made to last

Corrosion-resistant stainless steel
uprights are durable and easy to clean

Square tubular design adds strength
and stability



Center brace helps maintain shape and
prevent sagging over time

For use with Servewell tables that
feature four guide holes one each end

Shipped knocked down, easy to
assemble

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419603817



Unit Dimensions

Overall Dimensions (IN) 76 x 35.375 x 23.5

(W) Width (IN) 76

(D) Depth (IN) 35.37

(H) Height (IN) 23.5

(W) Width (CM) 193

(D) Depth (CM) 89.8

(H) Height (CM) 59.7

Case Lot Measurement

Case Lot 1

Case Width 3

Case Height 25

Case Length 29

Case Lot Cube (ft.) 7.03

Case Lot Weight (lbs.) 53.94

PRODUCT PARTS

Name Part #

UPRIGHT ASSEMBLY-NON-ELEC 28259-2

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PLEXI-END ECON.BUFFET 26663-1

PLEXI - 75" ECON.BUFFET 2923505-1

PLEXI - 75" TOP ECON.BUFFET 2923405-1



DISCONTINUED

ServeWell® Cold Food Tables

Made in U.S.A. NSF Certified.

Stainless steel body, shelf and legs

Stainless steel 6" deep (15.2 cm) ice
well with drain

Accommodates full and fractional size
steam table pans

NOTE: Item made to order, cannot be
cancelled or returned.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419213627

Unit Dimensions

Overall Dimensions (IN) 32 x 27 x 34

(W) Width (IN) 32

(D) Depth (IN) 27

(H) Height (IN) 34

(W) Width (CM) 81.3

(D) Depth (CM) 68.6

(H) Height (CM) 86.4

Case Lot Measurement

Case Lot 1

Case Width 35

Case Height 20

Case Length 50

Case Lot Cube (ft.) 15.85

Case Lot Weight (lbs.) 88.5

PRODUCT ACCESSORIES

Name Item #

32-inch Servewell® stainless steel double-deck overshelf 38032

32-inch Servewell® stainless steel overshelf 38042

Single Deck Cafeteria Guard with Acrylic Panel for 2 Well or 2 Pan Hot or Cold

Food Tables

38052



Name Item #

32-inch ServeWell® Buffet Breath Guard 38062

ServeWell® Accessories - Plate Rest 38092

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

LEG - UPRIGHT POST 28702-2

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

END PANEL 28706-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

BRACKET/CASTER 28707-2

PEG LEG - ADJUSTABLE 23425-1



4-Series 76-inch Rectangular

Beverage Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 76 x 32 x 34

(W) Width (IN) 76

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 193

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



32-inch ServeWell® Buffet Breath

Guard

This ServeWell® buffet breath guard is made with clear, crack resistant Plexiglass and the 

stainless steel uprights and center brace provide excellent support and durability. This allows 

your customers and staff to have easy access to food, while creating a barrier against 

airborne contaminants.

NSF certified - meets food sanitation
requirements

For use only on ServeWell tables with
four guide holes on each end for
breath guard attachment



Plexiglass breath guard panels are
resistant to breaking

Square tubular construction for
durability

304 stainless steel uprights - corrosion
resistant and easy to clean

Center brace helps eliminate sagging
over life of unit

Shipped knocked down with
instructions to minimize freight costs

Available in 2, 3, 4, and 5 well/pan
lengths for use with ServeWell Hot and
Cold Food Tables

For units only with 4 guide holes per
side

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419603787



Unit Dimensions

Overall Dimensions (IN) 32 x 35.375 x 23.5

(W) Width (IN) 32

(D) Depth (IN) 35.37

(H) Height (IN) 23.5

(W) Width (CM) 81.3

(D) Depth (CM) 89.8

(H) Height (CM) 59.7

Case Lot Measurement

Case Lot 1

Case Width 3

Case Height 25

Case Length 29

Case Lot Cube (ft.) 3.56

Case Lot Weight (lbs.) 30.98

PRODUCT PARTS

Name Part #

UPRIGHT ASSEMBLY-NON-ELEC 28259-2

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PLEXI - 31" ECON.BUFFET 2923502-1

PLEXI - 31" TOP ECON.BUFFET 2923402-1

PLEXI-END ECON.BUFFET 26663-1



46-inch buffet-style breath guard for

Servewell® table

Sleek, sturdy and safe, the buffet-style breath guard protects your food with style. Designed 

specifically for your Servewell food table, this breath guard features break-resistant 

plexiglass that offers effective protection from contaminants while still ensuring easy access 

to all your delicious food items. The corrosion-resistant stainless steel uprights are durable, 

and their square, tubular shape adds strength and stability. The sleek design attaches to 

your table with ease for a quick, convenient transformation.



Designed to guard your food against
contaminants

Break-resistant plexiglass guard panels
are made to last

Corrosion-resistant stainless steel
uprights are durable and easy to clean

Square tubular design adds strength
and stability

Center brace helps maintain shape and
prevents sagging over time

For use with Servewell tables that
feature four guide holes on each end

Shipped knocked down, easy to
assemble

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419603794

Unit Dimensions

Overall Dimensions (IN) 46 x 35.375 x 23.5

(W) Width (IN) 46

(D) Depth (IN) 35.37

(H) Height (IN) 23.5

(W) Width (CM) 116.8

(D) Depth (CM) 89.8

(H) Height (CM) 59.7

Case Lot Measurement

Case Lot 1

Case Width 3

Case Height 25

Case Length 29

Case Lot Cube (ft.) 4.89

Case Lot Weight (lbs.) 40.42

PRODUCT PARTS

Name Part #

PLEXI - 47" TOP ECON.BUFFET 2923403-1

UPRIGHT ASSEMBLY-NON-ELEC 28259-2

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3



Name Part #

PLEXI - 47" ECON.BUFFET 2923503-1

PLEXI-END ECON.BUFFET 26663-1



208- to 240-volt 2400- to 3200-
watt four-well Servewell® SL

streamlined stainless steel hot-food

table

Featuring a design thatʼs even sleeker than the original, the Servewell SL streamlined hot-

food table by Vollrath is more powerful, efficient and innovative than ever. The table and legs 

are made of strong stainless steel, while the wells are constructed of self-insulating 

thermoset fiber-reinforced resin to offer maximum energy efficiency. The dome heating 

elements use up to 25 percent less energy by concentrating that energy in the wells, while 



the capillary tube thermostat supplies power only when itʼs needed to reduce operational 

costs. Thermostatic controls ensure accurate heating and adjust automatically for water 

temperature and food volume changes to reduce food waste. A low-water indicator light 

keeps you informed, and the wide no-drip lips on the wells keep the surface dry. The 

streamlined design is exceptionally sleek and saves valuable space without compromising 

quality.

Designed to hold and serve hot food at
perfect serving temperatures

Streamlined design is narrower than
standard Servewell models and creates
an exceptionally sleek appearance

20-gauge stainless steel table and 16-
gauge stainless steel legs are durable
and long-lasting

Self-insulating thermoset fiber-
reinforced resin wells offer maximum
energy efficiency

Wells will not rust or pit

Dome heating elements use up to 25
percent less energy and concentrate
energy in wells

Capillary tube thermostat supplies
power only when it is needed for
maximum efficiency

Thermostatic controls ensure accurate
heating and adjust automatically for
water temperature and food volume
changes to reduce waste

Low-water indicator light keeps you
informed and eliminates guesswork

Wide no-drip lip on wells keeps table
surface dry

Guards on controls and power switch
prevent accidental adjustments

Recommended for use with full- or
fractional-size pans at least 4 inches
deep

Bottom-exit 10-foot power cord and
plug

600 to 800 watts per well, 2400 to
3200 watts total

Ships knocked down

PRODUCT SPECIFICATIONS

Model Information

UPC 029419743940

Unit Dimensions



Overall Dimensions (IN) 61.25 x 29.5 x 34

(W) Width (IN) 61.25

(D) Depth (IN) 29.5

(H) Height (IN) 34

(W) Width (CM) 155.6

(D) Depth (CM) 74.9

(H) Height (CM) 86.4

Electrical

Amps 13.3

Hz 60

Plug NEMA 6 - 20P

Voltage 208-240

Watts 2400-3200

Watts per Well 600 - 800

Case Lot Measurement

Case Lot 1

Case Width 35.5

Case Height 19.5

Case Length 79

Case Lot Cube (ft.) 31.65

Case Lot Weight (lbs.) 195.0

PRODUCT ACCESSORIES

Name Item #

61 ¼-inch Servewell® stainless steel double-deck overshelf 38034



Name Item #

61 ¼-inch Servewell® stainless steel single-deck overshelf 38044

61 ¼-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38054

61 ¼-inch buffet-style breath guard for Servewell® table 38064

61 ¼-inch stainless steel plate rest for Servewell® table 38094

4-inch caster set for Servewell® table 38099

61 1/4-inch polyethylene cutting board for Servewell® streamlined hot-food table 2343101

PRODUCT PARTS

Name Part #

HEATER CAST 600/800W 208/240V 44277-1

SCREW THREAD ROLLING 10-32 17014-3

POP RIVET .125 DIA 23686-3

SWITCH TOGGLE LIGHTED 23540-1

HI LIMIT ASSEMBLY 44407-2

KNOB CONTROL 23423-1

LEG - UPRIGHT POST 28702-2

DRAIN ADAPTOR - MOLDED 25958-1

THERMOSTAT- 34" CAPILLARY 17124-1

POWER CORD 120" 6-20P X ROJ5" 25268-1

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

BRACKET - PLATE REST SW2 2871101-2

THERMOSTAT HIGH LIMIT 17950-1

END PANEL 28706-2

KNOBGUARD PER BLUEPRINT LISTED 17749-1

SILICONE D-HEATER GASKET 178681-1



Name Part #

HIGH LIMIT THERMOSTAT 125C 25438-1

BRACKET/CASTER 28707-2

STRAIN RELIEF - FOR 3/8 CORD 26543-3

NUT KEPS #6-32 17019-3

PILOT LIGHT BLUE 250V 2327901-1

PEG LEG - ADJUSTABLE 23425-1



DISCONTINUED

ServeWell® Cold Food Tables

Made in U.S.A. NSF Certified.

Stainless steel body, shelf and legs

Stainless steel 6" deep (15.2 cm) ice
well with drain

Accommodates full and fractional size
steam table pans

NOTE: Item made to order, cannot be
cancelled or returned.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419212521

Unit Dimensions

Overall Dimensions (IN) 61.25 x 27 x 34

(W) Width (IN) 61.25

(D) Depth (IN) 27

(H) Height (IN) 34

(W) Width (CM) 155.6

(D) Depth (CM) 68.6

(H) Height (CM) 86.4

Case Lot Measurement

Case Lot 1

Case Width 33.75

Case Height 17

Case Length 77

Case Lot Cube (ft.) 25.57

Case Lot Weight (lbs.) 131.0

PRODUCT ACCESSORIES

Name Item #

61 ¼-inch Servewell® stainless steel double-deck overshelf 38034

61 ¼-inch Servewell® stainless steel single-deck overshelf 38044

61 ¼-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38054



Name Item #

61 ¼-inch buffet-style breath guard for Servewell® table 38064

61 ¼-inch stainless steel plate rest for Servewell® table 38094

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

LEG - UPRIGHT POST 28702-2

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

END PANEL 28706-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

BRACKET/CASTER 28707-2

PEG LEG - ADJUSTABLE 23425-1



61 ¼-inch buffet-style breath guard

for Servewell® table

Sleek, sturdy and safe, this buffet-style breath guard protects your food with style. Designed 

specifically for your Servewell food table, this breath guard features break-resistant 

plexiglass that offers effective protection from contaminants while still ensuring easy access 

to all your delicious food items. The corrosion-resistant stainless steel uprights are durable 

and their square, tubular shape adds strength and stability. The sleek design attaches to 

your table with ease for a quick, convenient transformation.

Designed to guard your food against
contaminants

Break-resistant plexiglass guard panels
are made to last



Corrosion-resistant stainless steel
uprights are durable and easy to clean

Square tubular design adds strength
and stability

Center brace helps maintain shape and
prevent sagging over time

For use with Servewell tables that
feature four guide holes one each end

Shipped knocked down, easy to
assemble

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information



UPC 029419603800

Unit Dimensions

Overall Dimensions (IN) 61.25 x 35.375 x 23.5

(W) Width (IN) 61.25

(D) Depth (IN) 35.37

(H) Height (IN) 23.5

(W) Width (CM) 155.6

(D) Depth (CM) 89.8

(H) Height (CM) 59.7

Case Lot Measurement

Case Lot 1

Case Width 3

Case Height 25

Case Length 29

Case Lot Cube (ft.) 6.07

Case Lot Weight (lbs.) 47.3

PRODUCT PARTS

Name Part #

PLEXI - 61" TOP ECON.BUFFET 2923404-1

PLEXI - 61" ECON.BUFFET 2923504-1

UPRIGHT ASSEMBLY-NON-ELEC 28259-2

NUT - ACORN 10-24 X 3/8 NICKEL 22831-3

PLEXI-END ECON.BUFFET 26663-1



DISCONTINUED

ServeWell® Cold Food Tables

Made in U.S.A. NSF Certified.

Stainless steel body, shelf and legs

Stainless steel 6" deep (15.2 cm) ice
well with drain

Accommodates full and fractional size
steam table pans

NOTE: Item made to order, cannot be
cancelled or returned.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419213511

Unit Dimensions

Overall Dimensions (IN) 46 x 27 x 34

(W) Width (IN) 46

(D) Depth (IN) 27

(H) Height (IN) 34

(W) Width (CM) 116.8

(D) Depth (CM) 68.6

(H) Height (CM) 86.3

Case Lot Measurement

Case Lot 1

Case Width 33.75

Case Height 17

Case Length 47.75

Case Lot Cube (ft.) 15.85

Case Lot Weight (lbs.) 102.0

PRODUCT ACCESSORIES

Name Item #

46-inch Servewell® stainless steel double-deck overshelf 38033

46-inch Servewell® stainless steel overshelf 38043

46-inch Servewell® stainless steel single-deck overshelf with acrylic panel

cafeteria guard

38053



Name Item #

46-inch buffet-style breath guard for Servewell® table 38063

46-inch stainless steel plate rest for Servewell® table 38093

4-inch caster set for Servewell® table 38099

4-inch ADA height caster set for Servewell® tables 3809934

PRODUCT PARTS

Name Part #

LEG - UPRIGHT POST 28702-2

BOTTOM-SUPPORT 46" 28714-2

NUT HEAVY JAM 1/2-13 ZINC PLD 23434-3

END PANEL 28706-2

FITTING-DRAIN 1 1/4" X 6" 21450-3

BRACKET/CASTER 28707-2

PEG LEG - ADJUSTABLE 23425-1



4-inch ADA height caster set for

Servewell® tables

Turn your Servewell table into a mobile station with the caster set by Vollrath. Thanks to four 

4-inch swivel casters, this set will allow you to maneuver your table wherever itʼs needed 

most. And, two casters feature brakes, so you can lock your table in place once youʼve 

reached your destination and prevent unwanted movement for steady, reliable serving.

Turns your Servewell table into a
mobile station

Set includes four 4-inch ADA height
casters, two with brakes



Swivel caster design ensures easy
maneuvering

Brakes prevent unwanted movement

Made in the USA

NSF-certified

PRODUCT SPECIFICATIONS

Model Information

UPC 029419933396

Unit Dimensions

(W) Width (IN) 0

(H) Height (IN) 0

Weight

Weight (LB) 10.15

Case Lot Measurement

Case Width 7.5

Case Height 7.58

Case Length 7.38

Case Lot Cube (ft.) 0.24

Case Lot Weight (lbs.) 10.15

PRODUCT PARTS

Name Part #

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



ServeWell® Accessories - Plate Rest

Made in U.S.A. NSF Certified.

NOTE: Item made to order, cannot be

cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214310



Unit Dimensions

Overall Dimensions (IN) 32 x 8 x 1

(W) Width (IN) 32

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 81.3

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 8

Case Length 47.875

Case Lot Cube (ft.) 2.99

Case Lot Weight (lbs.) 11.24



76-inch polyethylene cutting board

with mounting kit for Servewell®

table

This cutting board by Vollrath increases versatility and speeds your serving line. Designed 

specifically for your Servewell food table, this cutting board is made of strong polyethylene, 

which is ideal for commercial use and doesn't dull your knives. The smooth design is easy to 

clean, and the mounting kit ensures quick, convenient installation.



Allows you to prep and serve from your
Servewell food table

Polyethylene construction is ideal for
commercial use and doesn't dull your
knives

Smooth design is easy to clean

Mounting kit ensures quick, convenient
installation

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214389

Unit Dimensions

Overall Dimensions (IN) 76 x 8 x 1

(W) Width (IN) 76

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 193

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 8



Case Length 77.5

Case Lot Cube (ft.) 4.84

Case Lot Weight (lbs.) 29.0

PRODUCT PARTS

Name Part #

BRACKET LEFT-CUTTING BOARD 28792-2

BRACKET RIGHT-CUTTING BOARD 28791-2



32-inch Servewell® stainless steel

double-deck overshelf

The Servewell double-deck overshelf by Vollrath is a valuable addition to your Servewell 

stainless steel food table. It sits steadily on top of your table, maximizing vertical space, and 

creates two shelves for plates, display items, signage and more. The durable stainless steel 

construction is strong and sturdy, and the sleek design attaches to your table with ease for a 

quick, convenient transformation.

Creates an ideal surface for plates,
display items, signage and more

Stainless steel is durable and long-
lasting



Vertical design adds shelving without
taking up excess space

Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419682096

Unit Dimensions

Overall Dimensions (IN) 32 x 10 x 26

(W) Width (IN) 32

(D) Depth (IN) 10

(H) Height (IN) 26

(W) Width (CM) 81.3

(D) Depth (CM) 25.4

(H) Height (CM) 66

Case Lot Measurement

Case Lot 1

Case Width 11.25

Case Height 13.5

Case Length 34

Case Lot Cube (ft.) 5.98



4-Series 62-inch Rectangular 4 Pan

Non-Refrigerated Cold Food Station

Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 



complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 62 x 32 x 34

(W) Width (IN) 62

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 157

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical



Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



ServeWell® SL Poly Cutting Boards

Optional 1" thick polyethylene cutting board available

Optional 1" thick polyethylene cutting
board available

PRODUCT SPECIFICATIONS

Model Information



UPC 029419765768

Unit Dimensions

Overall Dimensions (IN) 76 x 6.25 x 1

(W) Width (IN) 76

(D) Depth (IN) 6.25

(H) Height (IN) 0.375

(W) Width (CM) 193

(D) Depth (CM) 15.9

(H) Height (CM) 0.953

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 1

Case Length 16.5



61 ¼-inch polyethylene cutting

board with mounting kit for

Servewell® table

This cutting board by Vollrath increases versatility and speeds your serving line. Designed 

specifically for your Servewell food table, this cutting board is made of strong polyethylene, 

which is ideal for commercial use and doesn't dull your knives. The smooth design is easy to 

clean, and the mounting kit ensures quick, convenient installation.



Allows you to prep and serve from your
Servewell food table

Polyethylene construction is ideal for
commercial use and doesn't dull your
knives

Smooth design is easy to clean

Mounting kit ensures quick, convenient
installation

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214372

Unit Dimensions

Overall Dimensions (IN) 61.25 x 8 x 1

(W) Width (IN) 61.25

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 155.6

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 8



Case Length 77.525

Case Lot Cube (ft.) 4.85

Case Lot Weight (lbs.) 24.0

PRODUCT PARTS

Name Part #

BRACKET LEFT-CUTTING BOARD 28792-2

CUTTING BOARD - 60.656" 23442-1

BRACKET RIGHT-CUTTING BOARD 28791-2



Single Deck Cafeteria Guard with

Acrylic Panel for 2 Well or 2 Pan Hot

or Cold Food Tables

This single deck cafeteria guard features a clear acrylic front panel, which creates a barrier 

against airborne contaminants between your customers and cafeteria serving staff. It 

attaches easily to any Vollrath 2 well hot food table or 2 pan cold food table and adds an 

additional level to serve or display plated menu items. This single deck cafeteria guard with 

acrylic panel is made of durable stainless steel.

Stainless steel construction

Adds flexibility and versatility

Clear panel provides visibility while
adding protective barrier between
patrons and staff

Fits a 2 Well or 2 Pan Hot or Cold Food
Tables



PRODUCT SPECIFICATIONS

Model Information

UPC 029419214273

Unit Dimensions

Overall Dimensions (IN) 32 x 10 x 13

(W) Width (IN) 32

(D) Depth (IN) 10

(H) Height (IN) 13

(W) Width (CM) 81.3

(D) Depth (CM) 25.4

(H) Height (CM) 33

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 11.25

Case Length 33.75

Case Lot Cube (ft.) 2.97

Case Lot Weight (lbs.) 14.95

PRODUCT PARTS

Name Part #

PLEXIGLASS 30.666" X 11.25" 23437-1



46-inch Servewell® stainless steel

double-deck overshelf

The Servewell double-deck overshelf by Vollrath is a valuable addition to your Servewell 

stainless steel food table. It sits steadily on top of your table, maximizing vertical space, and 

creates two shelves for plates, display items, signage and more. The durable stainless steel 

construction is strong and sturdy, and the sleek design attaches to your table with ease for a 

quick, convenient transformation.

Creates an ideal surface for plates,
display items, signage and more

Stainless steel is durable and long-
lasting



Vertical design adds shelving without
taking up excess space

Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419682102

Unit Dimensions

Overall Dimensions (IN) 46 x 10 x 26

(W) Width (IN) 46

(D) Depth (IN) 10

(H) Height (IN) 26

(W) Width (CM) 116.8

(D) Depth (CM) 25.4

(H) Height (CM) 66

Case Lot Measurement

Case Lot 1

Case Width 11

Case Height 13.5

Case Length 47.25

Case Lot Cube (ft.) 8.12



ServeWell® Accessories -Optional

Operator Side Poly Cutting Board

with Mounting Kit

Polyethylene.

NOTE: Item made to order, cannot be
cancelled or returned.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419214358

Unit Dimensions

Overall Dimensions (IN) 32 x 8 x 1

(W) Width (IN) 32

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 81.3

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 11.25

Case Length 32.875

Case Lot Cube (ft.) 2.89

Case Lot Weight (lbs.) 13.2

PRODUCT PARTS

Name Part #

BRACKET LEFT-CUTTING BOARD 28792-2

BRACKET RIGHT-CUTTING BOARD 28791-2



46-inch polyethylene cutting board

with mounting kit for Servewell®

table

This cutting board by Vollrath increases versatility and speeds your serving line. Designed 

specifically for your Servewell food table, this cutting board is made of strong polyethylene, 

which is ideal for commercial use and doesn't dull your knives. The smooth design is easy to 

clean, and the mounting kit ensures quick, convenient installation.



Allows you to prep and serve from your
Servewell food table

Polyethylene construction is ideal for
commercial use and doesn't dull your
knives

Smooth design is easy to clean

Mounting kit ensures quick, convenient
installation

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214365

Unit Dimensions

Overall Dimensions (IN) 46 x 8 x 1

(W) Width (IN) 46

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 116.8

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 8



Case Length 47.875

Case Lot Cube (ft.) 2.99

Case Lot Weight (lbs.) 17.78

PRODUCT PARTS

Name Part #

BRACKET LEFT-CUTTING BOARD 28792-2

CUTTING BOARD - POLY 46" 26667-1

BRACKET RIGHT-CUTTING BOARD 28791-2



61 1/4-inch polyethylene cutting

board for Servewell® streamlined

hot-food table

Designed to boost versatility and convenience, this cutting board by Vollrath is a valuable 

addition to your Servewell® hot-food table. It’s made of strong polyethylene, which is ideal 

for commercial use and doesn’t dull your knives. The smooth design is easy to clean.

Adds versatility and convenience to
your Servewell hot-food table

Polyethylene construction is ideal for
commercial use and doesn't dull your
knives



Smooth design is easy to clean Measures 61 1/4 x 6 1/4 x 1 inches

PRODUCT SPECIFICATIONS

Model Information

UPC 029419765751

Unit Dimensions

Overall Dimensions (IN) 61.25 x 6.25 x 1

(W) Width (IN) 61.25

(D) Depth (IN) 6.25

(H) Height (IN) 1

(W) Width (CM) 155.6

(D) Depth (CM) 15.9

(H) Height (CM) 2.5

Case Lot Measurement

Case Lot 1

Case Width 14

Case Height 0.5

Case Length 62



61 ¼-inch Servewell® stainless steel

single-deck overshelf with acrylic

panel cafeteria guard

The Servewell single-deck overshelf by Vollrath is a valuable addition to your Servewell 

stainless steel food table. It sits steadily on top of your table, maximizing vertical space, and 

creates the perfect shelf for plates, display items, signage and more. The durable stainless 

steel construction is strong and sturdy, and the acrylic panel allows excellent visibility while 

guarding your food items from contamination. The sleek design attaches to your table with 

ease for a quick, convenient transformation.

Creates an ideal surface for plates,
display items, signage and more

Stainless steel is durable and long-
lasting

Acrylic panel allows excellent visibility
while guarding food from
contamination



Vertical design adds shelving without
taking up excess space

Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214297

Unit Dimensions

Overall Dimensions (IN) 61.25 x 10 x 13

(W) Width (IN) 61.25

(D) Depth (IN) 10

(H) Height (IN) 13

(W) Width (CM) 155.6

(D) Depth (CM) 25.4

(H) Height (CM) 33

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 11.125

Case Length 61.125

Case Lot Cube (ft.) 5.31



Case Lot Weight (lbs.) 23.91

PRODUCT PARTS

Name Part #

PLEXIGLASS 59.903 X 11.25" 23439-1



46-inch Servewell® stainless steel

overshelf

The Servewell overshelf by Vollrath is a valuable addition to your Servewell stainless steel 

food table. It sits steadily on top of your table, maximizing vertical space, and creates a 

reliable shelf for plates, display items, signage and more. The durable stainless steel 

construction is strong and sturdy, and the sleek design attaches to your table with ease for a 

quick, convenient transformation.

Creates an ideal surface for plates,
display items, signage and more

Stainless steel is durable and long-
lasting



Vertical design adds shelving without
taking up excess space

Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214242

Unit Dimensions

Overall Dimensions (IN) 46 x 10 x 13

(W) Width (IN) 46

(D) Depth (IN) 10

(H) Height (IN) 13

(W) Width (CM) 116.8

(D) Depth (CM) 25.4

(H) Height (CM) 33

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 11.25

Case Length 47.875

Case Lot Cube (ft.) 4.21



76-inch Servewell® stainless steel

single-deck overshelf with cafeteria-

style breath guard

The Servewell single-deck overshelf by Vollrath is a valuable addition to your Servewell 

stainless steel food table. It sits steadily on top of your table, maximizing vertical space, and 

creates the perfect shelf for plates, display items, signage and more. The durable stainless 

steel construction is strong and sturdy, and the acrylic panel breath guard allows excellent 

visibility while guarding your food items from contamination. The sleek design attaches to 

your table with ease for a quick, convenient transformation.



Creates an ideal surface for plates,
display items, signage and more

Stainless steel is durable and long-
lasting

Acrylic panel breath guard allows
excellent visibility while guarding food
from contamination

Vertical design adds shelving without
taking up excess space

Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214303

Unit Dimensions

Overall Dimensions (IN) 76 x 10 x 13

(W) Width (IN) 76

(D) Depth (IN) 10

(H) Height (IN) 13

(W) Width (CM) 193

(D) Depth (CM) 25.4

(H) Height (CM) 33

Case Lot Measurement

Case Lot 1



Case Width 13.5

Case Height 11.5

Case Length 77.5

Case Lot Cube (ft.) 6.96

Case Lot Weight (lbs.) 27.2

PRODUCT PARTS

Name Part #

PLEXIGLASS 74.562" X 11.25" 23440-1



4-Series 62-inch Rectangular 4 Well

Hot Food Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 62 x 32 x 34

(W) Width (IN) 62

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 157

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



76-inch stainless steel plate rest for

Servewell® table

Create extra counter space at your Servewell table with the plate rest by Vollrath. This 

durable stainless steel plate rest is long-lasting and offers a sturdy surface to set plates on 

during serving, reducing the risk of falling or dropping. The sleek design attaches to your 

table with ease for a quick, convenient transformation, making it a valuable addition to any 

serving line.

Creates extra counter space for plates
during serving

Stainless steel is durable and long-
lasting



Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214341

Unit Dimensions

Overall Dimensions (IN) 76 x 8 x 1

(W) Width (IN) 76

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 193

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 11.5

Case Length 77.5

Case Lot Cube (ft.) 6.96



46-inch Servewell® stainless steel

single-deck overshelf with acrylic

panel cafeteria guard

The Servewell single-deck overshelf by Vollrath is a valuable addition to your Servewell 

stainless steel food table. It sits steadily on top of your table, maximizing vertical space, and 

creates the perfect shelf for plates, display items, signage and more. The durable stainless 

steel construction is strong and sturdy, and the acrylic panel allows excellent visibility while 

guarding your food items from contamination. The sleek design attaches to your table with 

ease for a quick, convenient transformation.



Creates an ideal surface for plates,
display items, signage and more

Stainless steel is durable and long-
lasting

Acrylic panel allows excellent visibility
while guarding food from
contamination

Vertical design adds shelving without
taking up excess space

Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214280

Unit Dimensions

Overall Dimensions (IN) 46 x 10 x 13

(W) Width (IN) 46

(D) Depth (IN) 10

(H) Height (IN) 13

(W) Width (CM) 116.8

(D) Depth (CM) 25.4

(H) Height (CM) 33

Case Lot Measurement

Case Lot 1



Case Width 11.25

Case Height 13.5

Case Length 47.875

Case Lot Cube (ft.) 4.21

Case Lot Weight (lbs.) 18.0

PRODUCT PARTS

Name Part #

PLEXIGLASS 45.247" X 11.25" 23438-1



61 ¼-inch Servewell® stainless steel

single-deck overshelf

The Servewell single-deck overshelf by Vollrath is a valuable addition to your Servewell 

stainless steel food table. It sits steadily on top of your table, maximizing vertical space, and 

creates the perfect shelf for plates, display items, signage and more. The durable stainless 

steel construction is strong and sturdy, and the sleek design attaches to your table with ease 

for a quick, convenient transformation.

Creates an ideal surface for plates,
display items, signage and more

Stainless steel is durable and long-
lasting



Vertical design adds shelving without
taking up excess space

Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214259

Unit Dimensions

Overall Dimensions (IN) 61.25 x 10 x 13

(W) Width (IN) 61.25

(D) Depth (IN) 10

(H) Height (IN) 13

(W) Width (CM) 155.6

(D) Depth (CM) 25.4

(H) Height (CM) 33

Case Lot Measurement

Case Lot 1

Case Width 13

Case Height 11.25

Case Length 77.375

Case Lot Cube (ft.) 7.71



4-inch caster set for Servewell®

table

Turn your Servewell table into a mobile station with the caster set by Vollrath. Thanks to four 

4-inch swivel casters, this set will allow you to maneuver your table wherever itʼs needed 

most. And, two casters feature brakes, so you can lock your table in place once youʼve 

reached your destination and prevent unwanted movement for steady, reliable serving.

Turns your Servewell table into a
mobile station

Set includes four 4-inch casters, two
with brakes



Swivel caster design ensures easy
maneuvering

Brakes prevent unwanted movement

Made in the USA

NSF-certified

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214396

Unit Dimensions

(W) Width (IN) 3.62

(H) Height (IN) 7

Case Lot Measurement

Case Width 7.75

Case Height 8

Case Length 10

Case Lot Cube (ft.) 0.36

Case Lot Weight (lbs.) 10.86

PRODUCT PARTS

Name Part #

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1



76-inch Servewell® stainless steel

overshelf

The Servewell overshelf by Vollrath is a valuable addition to your Servewell stainless steel 

food table. It sits steadily on top of your table, maximizing vertical space, and creates a 

reliable shelf for plates, display items, signage and more. The durable stainless steel 

construction is strong and sturdy, and the sleek design attaches to your table with ease for a 

quick, convenient transformation.

Creates an ideal surface for plates,
display items, signage and more

Stainless steel is durable and long-
lasting



Vertical design adds shelving without
taking up excess space

Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214266

Unit Dimensions

Overall Dimensions (IN) 76 x 10 x 13

(W) Width (IN) 76

(D) Depth (IN) 10

(H) Height (IN) 13

(W) Width (CM) 193

(D) Depth (CM) 25.4

(H) Height (CM) 33

Case Lot Measurement

Case Lot 1

Case Width 13

Case Height 11.25

Case Length 77.375

Case Lot Cube (ft.) 7.71



61 ¼-inch stainless steel plate rest

for Servewell® table

Create extra counter space at your Servewell table with the plate rest by Vollrath. This 

durable stainless steel plate rest is long-lasting and offers a sturdy surface to set plates on 

during serving, reducing the risk of falling or dropping. The sleek design attaches to your 

table with ease for a quick, convenient transformation, making it a valuable addition to any 

serving line.

Creates extra counter space for plates
during serving

Stainless steel is durable and long-
lasting



Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214334

Unit Dimensions

Overall Dimensions (IN) 61.25 x 8 x 1

(W) Width (IN) 61.25

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 155.6

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 8

Case Length 77.525

Case Lot Cube (ft.) 4.85



76-inch Servewell® stainless steel

double-deck overshelf

The Servewell double-deck overshelf by Vollrath is a valuable addition to your Servewell 

stainless steel food table. It sits steadily on top of your table, maximizing vertical space, and 

creates two shelves for plates, display items, signage and more. The durable stainless steel 

construction is strong and sturdy, and the sleek design attaches to your table with ease for a 

quick, convenient transformation.

Creates an ideal surface for plates,
display items, signage and more

Stainless steel is durable and long-
lasting



Vertical design adds shelving without
taking up excess space

Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419682119

Unit Dimensions

Overall Dimensions (IN) 76 x 10 x 26

(W) Width (IN) 76

(D) Depth (IN) 10

(H) Height (IN) 26

(W) Width (CM) 193

(D) Depth (CM) 25.4

(H) Height (CM) 66

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 22

Case Length 77.5

Case Lot Cube (ft.) 13.32



61 ¼-inch Servewell® stainless steel

double-deck overshelf

The Servewell double-deck overshelf by Vollrath is a valuable addition to your Servewell 

stainless steel food table. It sits steadily on top of your table, maximizing vertical space, and 

creates two shelves for plates, display items, signage and more. The durable stainless steel 

construction is strong and sturdy, and the sleek design attaches to your table with ease for a 

quick, convenient transformation.

Creates an ideal surface for plates,
display items, signage and more

Stainless steel is durable and long-
lasting



Vertical design adds shelving without
taking up excess space

Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419682089

Unit Dimensions

Overall Dimensions (IN) 61.25 x 10 x 26

(W) Width (IN) 61.25

(D) Depth (IN) 10

(H) Height (IN) 26

(W) Width (CM) 155.6

(D) Depth (CM) 25.4

(H) Height (CM) 66

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 11

Case Length 62.5

Case Lot Cube (ft.) 5.37



46-inch stainless steel plate rest for

Servewell® table

Create extra counter space at your Servewell table with the plate rest by Vollrath. This 

durable stainless steel plate rest is long-lasting and offers a sturdy surface to set plates on 

during serving, reducing the risk of falling or dropping. The sleek design attaches to your 

table with ease for a quick, convenient transformation, making it a valuable addition to any 

serving line.

Creates extra counter space for plates
during serving

Stainless steel is durable and long-
lasting



Sleek design attaches to your
Servewell food table with ease

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419214327

Unit Dimensions

Overall Dimensions (IN) 46 x 8 x 1

(W) Width (IN) 46

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 116.8

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Case Lot Measurement

Case Lot 1

Case Width 13.5

Case Height 11.25

Case Length 47.875

Case Lot Cube (ft.) 4.21



46 1/2-inch polyethylene cutting

board for Servewell® streamlined

hot-food table

Designed to boost versatility and convenience, this cutting board by Vollrath is a valuable 

addition to your Servewell® hot-food table. It’s made of strong polyethylene, which is ideal 

for commercial use and doesn’t dull your knives. The smooth design is easy to clean.

Adds versatility and convenience to
your Servewell hot-food table

Polyethylene construction is ideal for
commercial use and doesn't dull your
knives



Smooth design is easy to clean Measures 46 1/2 x 6 1/4 x 1 inches

PRODUCT SPECIFICATIONS

Model Information

UPC 029419765744

Unit Dimensions

Overall Dimensions (IN) 46.5 x 6.25 x 1

(W) Width (IN) 46.5

(D) Depth (IN) 6.25

(H) Height (IN) 1

(W) Width (CM) 118.1

(D) Depth (CM) 15.9

(H) Height (CM) 2.5

Case Lot Measurement

Case Lot 1

Case Width 12.5

Case Height 1

Case Length 48

Case Lot Cube (ft.) 0.3472

Case Lot Weight (lbs.) 4.5



DISCONTINUED

60-inch 3-hob Induction Buffet
Table
Elegant veneers and solid surface counters with cutting-edge Mirage® induction drop-in 

warmers combine for an elegant yet functional buffet table. Use with Vollrath's classic 

Intrigue™ induction chafers for the ultimate presentation.



Solid maple construction, 5 standard
stain colors: Clear Maple, Standard
Walnut, Dark Cherry, Medium Oak,
Dark Red Mahogany

Available in 60" lengths with 3
induction hob stations, or 76" with 4
induction hob stations

Available with wood laminate or solid
surface tops that provide clean, sleek
presentation

Generous 30" table width provides
plenty of space for large capacity
induction chafers as well as a dinner
plate rest area

Features Vollrath's cutting-edge
Mirage® Commercial Drop-In
Induction Warmers (item # 5950145),
mounted undercounter for seamless
look, 5 - level controls on front face of
table

Durable ceramic glass imprinted
counter - elegant black granite - with
matching wood trim

Overall Height: 34" or 36" with or
without casters

Con�gure your own custom tables
using model numbers 75522, 75523,
75524, 75525 in Autoquotes.

Made to Order - Allow 6 weeks lead
time

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

Items 75524 and 75525 do not
include induction bu�et warmers.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419016693

Unit Dimensions

Overall Dimensions (IN) 60 x 30 x 34

(W) Width (IN) 60

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

Overall Dimensions (CM) 152.4 x 76.2 x 86.4

(W) Width (CM) 152.4



(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

Size 60

Construction

Product Function Hot Food Holding

Case Lot Measurement

Case Lot 1

Case Width 39

Case Height 54

Case Length 97



4-Series 48-inch Rectangular 3 Well

Bain Marie Hot Food Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 48 x 32 x 34

(W) Width (IN) 48

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 122

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 90-inch Rectangular 6 Pan

Standard Refrigerated Cold Food

Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 



complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 90 x 32 x 34

(W) Width (IN) 90

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 229

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical



Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series Rectangular Cashier

Station

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 32 x 32 x 34

(W) Width (IN) 32

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 81.3

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 90-inch Rectangular 6 Well

Bain Marie Hot Food Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 90 x 32 x 34

(W) Width (IN) 90

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 229

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 62-inch Rectangular Frost

Top Food Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 62 x 32 x 34

(W) Width (IN) 62

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 157

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 90-inch Rectangular 6 Pan

NSF7 Refrigerated Cold Food

Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 



complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419559725

Unit Dimensions

Overall Dimensions (IN) 90 x 32 x 34

(W) Width (IN) 90

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 229

(D) Depth (CM) 81.3

(H) Height (CM) 86.4



Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 48-inch Rectangular Frost

Top Food Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 48 x 32 x 34

(W) Width (IN) 48

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 122

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 90-inch Rectangular 6 Well

Hot Food Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 90 x 32 x 34

(W) Width (IN) 90

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 229

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 76-inch Rectangular 5 Well

Bain Marie Hot Food Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 76 x 32 x 34

(W) Width (IN) 76

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 193

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 76-inch Rectangular Frost

Top Food Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 76 x 32 x 34

(W) Width (IN) 76

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 193

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

60-inch 3-hob Induction Buffet
Table
Elegant veneers and solid surface counters with cutting-edge Mirage® induction drop-in 

warmers combine for an elegant yet functional buffet table. Use with Vollrath's classic 

Intrigue™ induction chafers for the ultimate presentation.



Solid maple construction, 5 standard
stain colors: Clear Maple, Standard
Walnut, Dark Cherry, Medium Oak,
Dark Red Mahogany

Available in 60" lengths with 3
induction hob stations, or 76" with 4
induction hob stations

Available with wood laminate or solid
surface tops that provide clean, sleek
presentation

Generous 30" table width provides
plenty of space for large capacity
induction chafers as well as a dinner
plate rest area

Features Vollrath's cutting-edge
Mirage® Commercial Drop-In
Induction Warmers (item # 5950145),
mounted undercounter for seamless
look, 5 - level controls on front face of
table

Durable ceramic glass imprinted
counter - elegant black granite - with
matching wood trim

Overall Height: 34" or 36" with or
without casters

Con�gure your own custom tables
using model numbers 75522, 75523,
75524, 75525 in Autoquotes.

Made to Order - Allow 6 weeks lead
time

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

Items 75524 and 75525 do not
include induction bu�et warmers.



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 30 x 34

(W) Width (IN) 60

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

(MPD) Maximum Pan Bottom Diameter (IN) 14

Overall Dimensions (CM) 152.4 x 76.2 x 86.4

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

(MPD) Maximum Pan Bottom Diameter (CM) 35.6

Size 60

Electrical

Amps 11.25

Cord Length (IN) 72

Cord Length (CM) 183

Plug NEMA 5-20P

Voltage 120

Watts 1350

Construction

Product Function Hot Food Holding

Case Lot Measurement

Case Lot 1

Case Width 39



Case Height 54

Case Length 97



4-Series 62-inch Rectangular

Beverage Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 62 x 32 x 34

(W) Width (IN) 62

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 157

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 76-inch Rectangular Utility

Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 76 x 32 x 34

(W) Width (IN) 76

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 193

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 76-inch Rectangular 5 pan

NSF7 Refrigerated Cold Food

Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 



complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 76 x 32 x 34

(W) Width (IN) 76

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 193

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical



Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 62-inch Rectangular Utility

Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 62 x 32 x 34

(W) Width (IN) 62

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 157

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 48-inch Rectangular 3 Pan

Standard Refrigerated Food Station

Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 



complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 48 x 32 x 34

(W) Width (IN) 48

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 122

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical



Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 76-inch Rectangular 5 Well

Hot Food Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 76 x 32 x 34

(W) Width (IN) 76

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 193

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 48-inch Rectangular 3 Pan

NSF7 Refrigerated Cold Food

Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 



complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419688050

Unit Dimensions

Overall Dimensions (IN) 48 x 32 x 34

(W) Width (IN) 48

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 122

(D) Depth (CM) 81.3

(H) Height (CM) 86.4



Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 62-inch Rectangular 4 Pan

NSF7 Refrigerated Cold Food

Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 



complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419689149

Unit Dimensions

Overall Dimensions (IN) 62 x 32 x 34

(W) Width (IN) 62

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 157

(D) Depth (CM) 81.3

(H) Height (CM) 86.4



Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series 48-inch Rectangular

Beverage Station Base

Add "curve" appeal to your food serving operation. New curved and rectangular bases are 

easy to design, specify and order. Choose from laminate and solid surface counters to create 

your own style or match any decor. Select our highest quality drop-ins and breath guards to 

complete your line up, along with accessories such as signage, menu board, plate rests and 

tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in thousands
of color and texture options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy efficient

Backed by Vollrath's one-year parts and
labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 48 x 32 x 34

(W) Width (IN) 48

(D) Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 122

(D) Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4



Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series Hot/Cold Food Station

Three 12" x 20" x 6 5/8" deep (30.5 x 50.8 x 16.8 cm) hot well openings and one 24 3/4" x 19 

3/8" x 8" deep (62.9 x 49.2 x 20.3 cm) cold pan opening (2 pan)

Three 12" x 20" x 6 5/8" deep (30.5 x
50.8 x 16.8 cm) hot well openings and
one 24 3/4" x 19 3/8" x 8" deep (62.9 x
49.2 x 20.3 cm) cold pan opening (2
pan)

18 gauge work surface

Optional 14 gauge work surface
available

Energy efficient 625W elements



Touch-Temp® electronic control

High-density fiberglass insulation
surrounds hot wells

Cold Pan: 1 1/2" (3.2 cm) drain standard

Foamed-in-place polyurethane
insulation surrounds cold well

R134A refrigerant

Separate drain hoses and valves on
operator side of base

NSF Certified, storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 34

(W) Width (IN) 74

(W2) Secondary Width (IN) 12

(W3) Additional Width (IN) 24.75

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 30.5

(W3) Additional Width (CM) 62.9

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.8



Caster Size (CM) 10

Electrical

Amps 7.8-22.3

Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-20P,NEMA5-30P,NEMA14-20P

Voltage 120-240

Watts 625

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0



DISCONTINUED

60-inch 3-hob Induction Buffet
Table with Dark Red Mahogany
Finish
Elegant veneers and solid surface counters with cutting-edge Mirage® induction drop-in 

warmers combine for an elegant yet functional buffet table. Use with Vollrath's classic 

Intrigue™ induction chafers for the ultimate presentation.



Solid maple construction, 5 standard
stain colors: Clear Maple, Standard
Walnut, Dark Cherry, Medium Oak,
Dark Red Mahogany

Available in 60" lengths with 3
induction hob stations, or 76" with 4
induction hob stations

Available with wood laminate or solid
surface tops that provide clean, sleek
presentation

Generous 30" table width provides
plenty of space for large capacity
induction chafers as well as a dinner
plate rest area

Features Vollrath's cutting-edge
Mirage® Commercial Drop-In
Induction Warmers (item # 5950145),
mounted undercounter for seamless
look, 5 - level controls on front face of
table

Durable ceramic glass imprinted
counter - elegant black granite - with
matching wood trim

Overall Height: 34" or 36" with or
without casters

Con�gure your own custom tables
using model numbers 75522, 75523,
75524, 75525 in Autoquotes.

Made to Order - Allow 6 weeks lead
time

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

Items 75524 and 75525 do not
include induction bu�et warmers.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419764846

Unit Dimensions

Overall Dimensions (IN) 60 x 30 x 34

(W) Width (IN) 60

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

(MPD) Maximum Pan Bottom Diameter (IN) 14

Overall Dimensions (CM) 152.4 x 76.2 x 86.4

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

(MPD) Maximum Pan Bottom Diameter (CM) 35.6

Size 60

Electrical

Amps 11.25

Cord Length (IN) 72

Cord Length (CM) 183

Plug NEMA 5-20P

Voltage 120

Watts 1350

Construction

Product Function Hot Food Holding



Case Lot Measurement

Case Lot 1

Case Width 38

Case Height 54

Case Length 97

Case Lot Cube (ft.) 115.19

Case Lot Weight (lbs.) 950.0



4-Series Hot/Cold Food Station

Three 12" x 20" x 6 5/8" deep (30.5 x 50.8 x 16.8 cm) hot well openings and one 24 3/4" x 19 

3/8" x 8" deep (62.9 x 49.2 x 20.3 cm) cold pan opening (2 pan)

Three 12" x 20" x 6 5/8" deep (30.5 x
50.8 x 16.8 cm) hot well openings and
one 24 3/4" x 19 3/8" x 8" deep (62.9 x
49.2 x 20.3 cm) cold pan opening (2
pan)

18 gauge work surface

Optional 14 gauge work surface
available

Energy efficient 625W elements



Touch-Temp® electronic control

High-density fiberglass insulation
surrounds hot wells

Cold Pan: 1 1/2" (3.2 cm) drain standard

Foamed-in-place polyurethane
insulation surrounds cold well

R134A refrigerant

Separate drain hoses and valves on
operator side of base

NSF Certified, storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 27

(W) Width (IN) 74

(W2) Secondary Width (IN) 12

(W3) Additional Width (IN) 24.75

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 30.5

(W3) Additional Width (CM) 62.9

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.8



Caster Size (CM) 10

Electrical

Amps 11.6-26.1

Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/5

Plug NEMA5-30P,NEMA5-50P,NEMA14-20P

Voltage 120-240

Watts 625

Construction

Compressor Capacity (Btu/hr) per Compressor 2800, 6400

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0



4-Series Hot/Cold Food Station

Three 12" x 20" x 6 5/8" deep (30.5 x 50.8 x 16.8 cm) hot well openings and one 24 3/4" x 19 

3/8" x 8" deep (62.9 x 49.2 x 20.3 cm) cold pan opening (2 pan)

Three 12" x 20" x 6 5/8" deep (30.5 x
50.8 x 16.8 cm) hot well openings and
one 24 3/4" x 19 3/8" x 8" deep (62.9 x
49.2 x 20.3 cm) cold pan opening (2
pan)

18 gauge work surface

Optional 14 gauge work surface
available

Energy efficient 625W elements



Touch-Temp® electronic control

High-density fiberglass insulation
surrounds hot wells

Cold Pan: 1 1/2" (3.2 cm) drain standard

Foamed-in-place polyurethane
insulation surrounds cold well

R134A refrigerant

Separate drain hoses and valves on
operator side of base

NSF Certified, storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 34

(W) Width (IN) 74

(W2) Secondary Width (IN) 12

(W3) Additional Width (IN) 24.75

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 30.5

(W3) Additional Width (CM) 62.9

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.8



Caster Size (CM) 10

Electrical

Amps 11.6-26.1

Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/5

Plug NEMA5-30P,NEMA5-50P,NEMA14-20P

Voltage 120-240

Watts 625

Construction

Compressor Capacity (Btu/hr) per Compressor 2800, 6400

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0



4-Series Hot/Cold Food Station

Three 12" x 20" x 6 5/8" deep (30.5 x 50.8 x 16.8 cm) hot well openings and one 24 3/4" x 19 

3/8" x 8" deep (62.9 x 49.2 x 20.3 cm) cold pan opening (2 pan)

Three 12" x 20" x 6 5/8" deep (30.5 x
50.8 x 16.8 cm) hot well openings and
one 24 3/4" x 19 3/8" x 8" deep (62.9 x
49.2 x 20.3 cm) cold pan opening (2
pan)

18 gauge work surface

Optional 14 gauge work surface
available

Energy efficient 625W elements



Touch-Temp® electronic control

High-density fiberglass insulation
surrounds hot wells

Cold Pan: 1 1/2" (3.2 cm) drain standard

Foamed-in-place polyurethane
insulation surrounds cold well

R134A refrigerant

Separate drain hoses and valves on
operator side of base

NSF Certified, storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419661091

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 30

(W) Width (IN) 74

(W2) Secondary Width (IN) 12

(W3) Additional Width (IN) 24.75

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 30.5

(W3) Additional Width (CM) 62.9

(D) Depth (CM) 71



(D2) Secondary Depth (CM) 50.5

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-22.3

Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-20P,NEMA5-30P,NEMA14-20P

Voltage 120-240

Watts 625

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0



4-Series Hot/Cold Food Station

Three 12" x 20" x 6 5/8" deep (30.5 x 50.8 x 16.8 cm) hot well openings and one 24 3/4" x 19 

3/8" x 8" deep (62.9 x 49.2 x 20.3 cm) cold pan opening (2 pan)

Three 12" x 20" x 6 5/8" deep (30.5 x
50.8 x 16.8 cm) hot well openings and
one 24 3/4" x 19 3/8" x 8" deep (62.9 x
49.2 x 20.3 cm) cold pan opening (2
pan)

18 gauge work surface

Optional 14 gauge work surface
available

Energy efficient 625W elements



Touch-Temp® electronic control

High-density fiberglass insulation
surrounds hot wells

Cold Pan: 1 1/2" (3.2 cm) drain standard

Foamed-in-place polyurethane
insulation surrounds cold well

R134A refrigerant

Separate drain hoses and valves on
operator side of base

NSF Certified, storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 30

(W) Width (IN) 74

(W2) Secondary Width (IN) 12

(W3) Additional Width (IN) 24.75

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 30.5

(W3) Additional Width (CM) 62.9

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8



Caster Size (CM) 10

Electrical

Amps 11.6-26.1

Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/5

Plug NEMA5-30P,NEMA5-50P,NEMA14-20P

Voltage 120-240

Watts 625

Construction

Compressor Capacity (Btu/hr) per Compressor 2800, 6400

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0



DISCONTINUED

4-Series Soup/Salad Cart

Vollrath's Soup and Salad Cart combines a Forced Air Cold Pan with two Mirage® Drop-in 

Induction Warmer/Rethermalizers in a customizable 4-Series base. Dual forced air flows 

across two sides for more even and consistent chilling. Induction warmers/rethermalizers run 

dry without a water bath, improve food quality and minimize food waste; while using a 

fraction of the energy.



14 gauge stainless steel corner
supports

18 gauge stainless steel framing

¾" removable decor panels on all sides

5" swivel locking casters (2 locking)

8 ft. power cord

Progressive or Traditional style Breath
Guard

Breath guard meets NSF 2
requirements

Breath guard has extruded aluminum
construction with standard baseplate
mounting to countertop

Breath guard has ¼" tempered glass
side panels

Breath guard has ¼" plexiglass end
panels

800 watt 3D induction coils heat food
evenly and efficiently

PRODUCT SPECIFICATIONS

Unit Dimensions

(L) Length (IN) 7'

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

PRODUCT ACCESSORIES

Name Item #

8 ½-inch stainless steel hinged cover with Kool-Touch® handle 47488

Stainless steel decorative ring for 7-quart Mirage® round drop-in 47491

7-quart induction-ready inset 88184



4-Series Hot/Cold Food Station

Three 12" x 20" x 6 5/8" deep (30.5 x 50.8 x 16.8 cm) hot well openings and one 24 3/4" x 19 

3/8" x 8" deep (62.9 x 49.2 x 20.3 cm) cold pan opening (2 pan)

Three 12" x 20" x 6 5/8" deep (30.5 x
50.8 x 16.8 cm) hot well openings and
one 24 3/4" x 19 3/8" x 8" deep (62.9 x
49.2 x 20.3 cm) cold pan opening (2
pan)

18 gauge work surface

Optional 14 gauge work surface
available

Energy efficient 625W elements



Touch-Temp® electronic control

High-density fiberglass insulation
surrounds hot wells

Cold Pan: 1 1/2" (3.2 cm) drain standard

Foamed-in-place polyurethane
insulation surrounds cold well

R134A refrigerant

Separate drain hoses and valves on
operator side of base

NSF Certified, storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 27

(W) Width (IN) 74

(W2) Secondary Width (IN) 12

(W3) Additional Width (IN) 24.75

(D) Depth (IN) 28

(D2) Secondary Depth (IN) 19.875

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 30.5

(W3) Additional Width (CM) 62.9

(D) Depth (CM) 71

(D2) Secondary Depth (CM) 50.5

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.8



Caster Size (CM) 10

Electrical

Amps 7.8-22.3

Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-20P,NEMA5-30P,NEMA14-20P

Voltage 120-240

Watts 625

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0



59-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 4-Pan/Well 4-Series Front-
of-House Serving System



Easy to use and incredibly reliable, the Vollrath 6-Series Velocity double-sided breath guard 

is a versatile addition to your serving area. Designed for your 4-pan/well 4-Series front-of-

house serving system, this durable breath guard is made of tempered glass panels and 

stainless steel tubing, promising years of reliable service. With eight pre-set positions, this 

breath guard offers both versatility and consistency, and the simple adjustment mechanism 

allows one person to make adjustments quickly and easily. The reliable design keeps your 

food safe and adds an elegant appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980997

Unit Dimensions

Overall Dimensions (IN) 59 x 18 x 21.375

(W) Width (IN) 59

(D) Depth (IN) 18



(H) Height (IN) 21.37

Inside Width (IN) 55

Center to Center Width (IN) 57

Center to Center Depth (IN) 17

(W) Width (CM) 149.9

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 139.7

Center to Center Width (CM) 144.8

Center to Center Depth (CM) 43.2

Construction

Number of Wells 4

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



73-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 5-

Pan/Well 4-Series Front-of-House
Serving System with 120-Volt Led

Light Strip



The Vollrath 6-Series Velocity double-sided breath guard provides exceptional visibility, 

durability and protection. Designed for your 5-pan/well 4-Series front-of-house serving 

system, this durable breath guard is made of tempered glass panels and stainless steel 

tubing, promising years of reliable service. With eight pre-set positions, this breath guard 

offers both versatility and consistency, and the simple adjustment mechanism allows one 

person to make adjustments quickly and easily. The LED light strip improves visibility while 

the reliable design keeps your food safe from contaminants and adds a sleek appearance to 

any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080981147

Unit Dimensions

Overall Dimensions (IN) 73 x 18 x 21.375

(W) Width (IN) 73



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 69

Center to Center Width (IN) 71

Center to Center Depth (IN) 17

(W) Width (CM) 185.4

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 175.3

Center to Center Width (CM) 180.3

Center to Center Depth (CM) 43.2

Electrical

Amps 0.2

Hz 60

Voltage 120

Watts 20

Construction

Number of Wells 5

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



73-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 5-

Pan/Well 4-Series Front-of-House
Serving System



The Vollrath 6-Series Velocity double-sided breath guard provides exceptional visibility, 

durability and protection. Designed for your 5-pan/well 4-Series front-of-house serving 

system, this durable breath guard is made of tempered glass panels and stainless steel 

tubing, promising years of reliable service. With eight pre-set positions, this breath guard 

offers both versatility and consistency, and the simple adjustment mechanism allows one 

person to make adjustments quickly and easily. The reliable design keeps your food safe 

and adds a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

PRODUCT SPECIFICATIONS

Model Information

UPC 671080981116

Unit Dimensions

Overall Dimensions (IN) 73 x 18 x 21.375

(W) Width (IN) 73

(D) Depth (IN) 18



(H) Height (IN) 21.37

Inside Width (IN) 69

Center to Center Width (IN) 71

Center to Center Depth (IN) 17

(W) Width (CM) 185.4

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 175.3

Center to Center Width (CM) 180.3

Center to Center Depth (CM) 43.2

Construction

Number of Wells 4

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



59-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 4-Pan/Well 4-Series Front-
of-House Serving System with 120-

Volt Led Light Strip



Easy to use and incredibly reliable, the Vollrath 6-Series Velocity double-sided breath guard 

is a versatile addition to your serving area. Designed for your 4-pan/well 4-Series front-of-

house serving system, this durable breath guard is made of tempered glass panels and 

stainless steel tubing, promising years of reliable service. With eight pre-set positions, this 

breath guard offers both versatility and consistency, and the simple adjustment mechanism 

allows one person to make adjustments quickly and easily. The LED light strip improves 

visibility while the reliable design keeps your food safe from contaminants and adds a sleek 

appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080981024

Unit Dimensions

Overall Dimensions (IN) 59 x 18 x 21.375

(W) Width (IN) 59



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 55

Center to Center Width (IN) 57

Center to Center Depth (IN) 17

(W) Width (CM) 149.9

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 139.7

Center to Center Width (CM) 144.8

Center to Center Depth (CM) 43.2

Electrical

Amps 0.1

Hz 60

Voltage 120

Watts 15

Construction

Number of Wells 4

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



DISCONTINUED

76-inch 4-hob Induction Buffet
Table
Elegant veneers and solid surface counters with cutting-edge Mirage® induction drop-in 

warmers combine for an elegant yet functional buffet table. Use with Vollrath's classic 

Intrigue™ induction chafers for the ultimate presentation.



Solid maple construction, 5 standard
stain colors: Clear Maple, Standard
Walnut, Dark Cherry, Medium Oak,
Dark Red Mahogany

Available in 60" lengths with 3
induction hob stations, or 76" with 4
induction hob stations

Available with wood laminate or solid
surface tops that provide clean, sleek
presentation

Generous 30" table width provides
plenty of space for large capacity
induction chafers as well as a dinner
plate rest area

Features Vollrath's cutting-edge
Mirage® Commercial Drop-In
Induction Warmers (item # 5950145),
mounted undercounter for seamless
look, 5 - level controls on front face of
table

Durable ceramic glass imprinted
counter - elegant black granite - with
matching wood trim

Overall Height: 34" or 36" with or
without casters

Con�gure your own custom tables
using model numbers 75522, 75523,
75524, 75525 in Autoquotes.

Made to Order - Allow 6 weeks lead
time

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

Items 75524 and 75525 do not
include induction bu�et warmers.

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 76 x 30 x 34

(W) Width (IN) 76

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

Overall Dimensions (CM) 193 x 76.2 x 86.4

(W) Width (CM) 193

(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

Size 76



Construction

Product Function Hot Food Holding

Case Lot Measurement

Case Lot 1

Case Width 38.75

Case Height 54

Case Length 97.25



45-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 3-

Pan/Well 4-Series Front-of-House
Serving System with 120-Volt Led

Light Strip



Prevent contamination while providing excellent visibility with the Vollrath 6-Series Velocity 

double-sided breath guard. Designed for your 3-pan/well 4-Series front-of-house serving 

system, this durable breath guard is made of tempered glass panels and stainless steel 

tubing, promising years of reliable service. With eight pre-set positions, this breath guard 

offers both versatility and consistency, and the simple adjustment mechanism allows one 

person to make adjustments quickly and easily. The LED light strip improves visibility while 

the reliable design keeps your food safe from contaminants and adds a sleek appearance to 

any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980904

Unit Dimensions

Overall Dimensions (IN) 45 x 18 x 21.375

(W) Width (IN) 45



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 41

Center to Center Width (IN) 43

Center to Center Depth (IN) 17

(W) Width (CM) 114.3

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 104.1

Center to Center Width (CM) 109.2

Center to Center Depth (CM) 43.2

Electrical

Amps 0.1

Hz 60

Voltage 120

Watts 15

Construction

Number of Wells 3

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



47-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 3-

Pan/Well Drop-Ins with 120-Volt
Heat Strip



Prevent contamination while providing excellent visibility with the Vollrath 6-Series Velocity 

double-sided breath guard. Designed for your 3-pan/well drop-ins, this durable breath guard 

is made of tempered glass panels and stainless steel tubing, promising years of reliable 

service. With eight pre-set positions, this breath guard offers both versatility and consistency, 

and the simple adjustment mechanism allows one person to make adjustments quickly and 

easily. The heat strip maintains serving temperatures while the reliable design keeps your 

food safe from contaminants and adds a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

Heat strip helps maintain serving
temperatures and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980287

Unit Dimensions

Overall Dimensions (IN) 47 x 18 x 21.375

(W) Width (IN) 47

(D) Depth (IN) 18



(H) Height (IN) 21.37

Inside Width (IN) 43

Center to Center Width (IN) 45

Center to Center Depth (IN) 17

(W) Width (CM) 119.4

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 109.2

Center to Center Width (CM) 114.3

Center to Center Depth (CM) 43.2

Electrical

Amps 6.9

Hz 60

Voltage 120

Watts 825

Construction

Number of Wells 3

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0



86 ¾-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 6-Pan/Well Drop-Ins

Provide excellent visibility while protecting your food from contaminants with the Vollrath 6-

Series Velocity double-sided breath guard. Designed for your 6-pan/well drop-ins, this 

durable breath guard is made of tempered glass panels and stainless steel tubing, promising 

years of reliable service. With eight pre-set positions, this breath guard offers both versatility 



and consistency, and the simple adjustment mechanism allows one person to make 

adjustments quickly and easily. The reliable design keeps your food safe and adds a sleek 

appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980638

Unit Dimensions

Overall Dimensions (IN) 86.75 x 18 x 21.375

(W) Width (IN) 86.75

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 82.75

Center to Center Width (IN) 84.75



Center to Center Depth (IN) 17

(W) Width (CM) 220.3

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 210.2

Center to Center Width (CM) 215.3

Center to Center Depth (CM) 43.2

Construction

Number of Wells 6

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



45-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 3-

Pan/Well 4-Series Front-of-House
Serving System



Prevent contamination while providing excellent visibility with the Vollrath 6-Series Velocity 

double-sided breath guard. Designed for your 3-pan/well 4-Series front-of-house serving 

system, this durable breath guard is made of tempered glass panels and stainless steel 

tubing, promising years of reliable service. With eight pre-set positions, this breath guard 

offers both versatility and consistency, and the simple adjustment mechanism allows one 

person to make adjustments quickly and easily. The reliable design keeps your food safe 

from contaminants and adds a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980874

Unit Dimensions

Overall Dimensions (IN) 45 x 18 x 21.375

(W) Width (IN) 45

(D) Depth (IN) 18



(H) Height (IN) 21.37

Inside Width (IN) 41

Center to Center Width (IN) 43

Center to Center Depth (IN) 17

(W) Width (CM) 114.3

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 104.1

Center to Center Width (CM) 109.2

Center to Center Depth (CM) 43.2

Construction

Number of Wells 3

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



87-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 6-

Pan/Well 4-Series Front-of-House
Serving System with 120-Volt Led

Light Strip



Provide excellent visibility while protecting your food from contaminants with the Vollrath 6-

Series Velocity double-sided breath guard. Designed for your 6-pan/well 4-Series front-of-

house serving system, this durable breath guard is made of tempered glass panels and 

stainless steel tubing, promising years of reliable service. With eight pre-set positions, this 

breath guard offers both versatility and consistency, and the simple adjustment mechanism 

allows one person to make adjustments quickly and easily. The LED light strip improves 

visibility while the reliable design keeps your food safe from contaminants and adds a sleek 

appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080981260

Unit Dimensions

Overall Dimensions (IN) 87 x 18 x 21.375

(W) Width (IN) 87



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 83

Center to Center Width (IN) 85

Center to Center Depth (IN) 17

(W) Width (CM) 221

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 210.8

Center to Center Width (CM) 215.9

Center to Center Depth (CM) 43.2

Electrical

Amps 0.2

Hz 60

Voltage 120

Watts 25

Construction

Number of Wells 6

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



34 ½-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 2-Pan/Well Drop-Ins with
120-Volt Led Light Strip



Offering superior protection and an elegant presentation, the Vollrath 6-Series Velocity 

double-sided breath guard is perfect for your 2-pan/well drop-ins. This breath guard is made 

of durable tempered glass panels and stainless steel tubing, promising years of reliable 

service. With eight pre-set positions, this breath guard offers both versatility and consistency, 

and the simple adjustment mechanism allows one person to make adjustments quickly and 

easily. The LED light strip improves visibility while the reliable design keeps your food safe 

from contaminants and adds a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980188

Unit Dimensions

Overall Dimensions (IN) 34.5 x 18 x 21.375

(W) Width (IN) 34.5

(D) Depth (IN) 18



(H) Height (IN) 21.37

Inside Width (IN) 30.5

Center to Center Width (IN) 32.5

Center to Center Depth (IN) 17

(W) Width (CM) 87.6

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 77.5

Center to Center Width (CM) 82.6

Center to Center Depth (CM) 43.2

Electrical

Amps 0.1

Hz 60

Voltage 120

Watts 10

Construction

Number of Wells 2

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0



73 ½-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 5-Pan/Well Drop-Ins with
120-Volt Led Light Strip



The Vollrath 6-Series Velocity double-sided breath guard provides exceptional visibility, 

durability and protection. Designed for your 5-pan/well drop-ins, this durable breath guard is 

made of tempered glass panels and stainless steel tubing, promising years of reliable 

service. With eight pre-set positions, this breath guard offers both versatility and consistency, 

and the simple adjustment mechanism allows one person to make adjustments quickly and 

easily. The LED light strip improves visibility while the reliable design keeps your food safe 

from contaminants and adds a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980546

Unit Dimensions

Overall Dimensions (IN) 73.5 x 18 x 21.375

(W) Width (IN) 73.5

(D) Depth (IN) 18



(H) Height (IN) 21.37

Inside Width (IN) 69.5

Center to Center Width (IN) 71.5

Center to Center Depth (IN) 17

(W) Width (CM) 186.7

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 176.5

Center to Center Width (CM) 181.6

Center to Center Depth (CM) 43.2

Electrical

Amps 0.2

Hz 60

Voltage 120

Watts 20

Construction

Number of Wells 5

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 31

Case Height 24



87-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 6-

Pan/Well 4-Series Front-of-House
Serving System with 120-Volt Heat

Strip with Led Lighting



Provide excellent visibility while protecting your food from contaminants with the Vollrath 6-

Series Velocity double-sided breath guard. Designed for your 6-pan/well 4-Series front-of-

house serving system, this durable breath guard is made of tempered glass panels and 

stainless steel tubing, promising years of reliable service. With eight pre-set positions, this 

breath guard offers both versatility and consistency, and the simple adjustment mechanism 

allows one person to make adjustments quickly and easily. The LED lights improve visibility, 

the heat strip helps maintain serving temperatures and the reliable design keeps your food 

safe from contaminants while adding a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility

Heat strip helps maintain serving
temperatures

Heat and light strips require hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080981253

Unit Dimensions



Overall Dimensions (IN) 87 x 18 x 21.375

(W) Width (IN) 87

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 83

Center to Center Width (IN) 85

Center to Center Depth (IN) 17

(W) Width (CM) 221

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 210.8

Center to Center Width (CM) 215.9

Center to Center Depth (CM) 43.2

Electrical

Amps 14

Hz 60

Voltage 120

Watts 1685

Construction

Number of Wells 6

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



31-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 2-

Pan/Well 4-Series Front-of-House
Serving System with 120-Volt Heat

Strip



Offering superior protection and an elegant presentation, the Vollrath 6-Series Velocity 

double-sided breath guard is perfect for your 2-pan/well 4-Series front-of-house serving 

system. This breath guard is made of durable tempered glass panels and stainless steel 

tubing, promising years of reliable service. With eight pre-set positions, this breath guard 

offers both versatility and consistency, and the simple adjustment mechanism allows one 

person to make adjustments quickly and easily. The heat strip maintains serving 

temperatures while the reliable design keeps your food safe from contaminants and adds a 

sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

Heat strip helps maintain serving
temperatures and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980768

Unit Dimensions

Overall Dimensions (IN) 31 x 18 x 21.375

(W) Width (IN) 31



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 27

Center to Center Width (IN) 29

Center to Center Depth (IN) 17

(W) Width (CM) 73.6

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 68.6

Center to Center Width (CM) 73.6

Center to Center Depth (CM) 43.2

Electrical

Amps 4.6

Hz 60

Voltage 120

Watts 550

Construction

Number of Wells 2

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



60 ¼-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 4-Pan/Well Drop-Ins with
120-Volt Heat Strip



Easy to use and incredibly reliable, the Vollrath 6-Series Velocity double-sided breath guard 

is a versatile addition to your serving area. Designed for your 4-pan/well drop-ins, this 

durable breath guard is made of tempered glass panels and stainless steel tubing, promising 

years of reliable service. With eight pre-set positions, this breath guard offers both versatility 

and consistency, and the simple adjustment mechanism allows one person to make 

adjustments quickly and easily. The heat strip maintains serving temperatures while the 

reliable design keeps your food safe from contaminants and adds a sleek appearance to any 

double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

Heat strip helps maintain serving
temperatures and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980409

Unit Dimensions

Overall Dimensions (IN) 60.25 x 18 x 21.375

(W) Width (IN) 60.25



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 56.25

Center to Center Width (IN) 58.25

Center to Center Depth (IN) 17

(W) Width (CM) 153

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 142.9

Center to Center Width (CM) 147.9

Center to Center Depth (CM) 43.2

Electrical

Amps 9.2

Hz 60

Voltage 120

Watts 1100

Construction

Number of Wells 4

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



DISCONTINUED

60-inch 3-hob Induction Buffet
Table with Dark Cherry Finish
Elegant veneers and solid surface counters with cutting-edge Mirage® induction drop-in 

warmers combine for an elegant yet functional buffet table. Use with Vollrath's classic 

Intrigue™ induction chafers for the ultimate presentation.



Solid maple construction, 5 standard
stain colors: Clear Maple, Standard
Walnut, Dark Cherry, Medium Oak,
Dark Red Mahogany

Available in 60" lengths with 3
induction hob stations, or 76" with 4
induction hob stations

Available with wood laminate or solid
surface tops that provide clean, sleek
presentation

Generous 30" table width provides
plenty of space for large capacity
induction chafers as well as a dinner
plate rest area

Features Vollrath's cutting-edge
Mirage® Commercial Drop-In
Induction Warmers (item # 5950145),
mounted undercounter for seamless
look, 5 - level controls on front face of
table

Durable ceramic glass imprinted
counter - elegant black granite - with
matching wood trim

Overall Height: 34" or 36" with or
without casters

Con�gure your own custom tables
using model numbers 75522, 75523,
75524, 75525 in Autoquotes.

Made to Order - Allow 6 weeks lead
time

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

Items 75524 and 75525 do not
include induction bu�et warmers.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419764457

Unit Dimensions

Overall Dimensions (IN) 60 x 30 x 34

(W) Width (IN) 60

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

(MPD) Maximum Pan Bottom Diameter (IN) 14

Overall Dimensions (CM) 152.4 x 76.2 x 86.4

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

(MPD) Maximum Pan Bottom Diameter (CM) 35.6

Size 60

Electrical

Amps 11.25

Cord Length (IN) 72

Cord Length (CM) 183

Plug NEMA 5-20P

Voltage 120

Watts 1350

Construction

Product Function Hot Food Holding



Case Lot Measurement

Case Lot 1

Case Width 47

Case Height 44

Case Length 73



86 ¾-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 6-Pan/Well Drop-Ins with
120-Volt Led Light Strip



Provide excellent visibility while protecting your food from contaminants with the Vollrath 6-

Series Velocity double-sided breath guard. Designed for your 6-pan/well drop-ins, this 

durable breath guard is made of tempered glass panels and stainless steel tubing, promising 

years of reliable service. With eight pre-set positions, this breath guard offers both versatility 

and consistency, and the simple adjustment mechanism allows one person to make 

adjustments quickly and easily. The LED light strip improves visibility while the reliable 

design keeps your food safe from contaminants and adds a sleek appearance to any double-

sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980669

Unit Dimensions

Overall Dimensions (IN) 86.75 x 18 x 21.375

(W) Width (IN) 86.75



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 82.75

Center to Center Width (IN) 84.75

Center to Center Depth (IN) 17

(W) Width (CM) 220.3

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 210.2

Center to Center Width (CM) 215.3

Center to Center Depth (CM) 43.2

Electrical

Amps 0.2

Hz 60

Voltage 120

Watts 25

Construction

Number of Wells 6

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



60 ¼-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 4-Pan/Well Drop-Ins with
120-Volt Led Light Strip



Easy to use and incredibly reliable, the Vollrath 6-Series Velocity double-sided breath guard 

is a versatile addition to your serving area. Designed for your 4-pan/well drop-ins, this 

durable breath guard is made of tempered glass panels and stainless steel tubing, promising 

years of reliable service. With eight pre-set positions, this breath guard offers both versatility 

and consistency, and the simple adjustment mechanism allows one person to make 

adjustments quickly and easily. The LED light strip improves visibility while the reliable 

design keeps your food safe from contaminants and adds a sleek appearance to any double-

sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980423

Unit Dimensions

Overall Dimensions (IN) 60.25 x 18 x 21.375

(W) Width (IN) 60.25



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 56.25

Center to Center Width (IN) 58.25

Center to Center Depth (IN) 17

(W) Width (CM) 153

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 142.9

Center to Center Width (CM) 147.9

Center to Center Depth (CM) 43.2

Electrical

Amps 0.1

Hz 60

Voltage 120

Watts 15

Construction

Number of Wells 4

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



31-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 2-

Pan/Well 4-Series Front-of-House
Serving System



Offering superior protection and an elegant presentation, the Vollrath 6-Series Velocity 

double-sided breath guard is perfect for your 2-pan/well 4-Series front-of-house serving 

system. This breath guard is made of durable tempered glass panels and stainless steel 

tubing, promising years of reliable service. With eight pre-set positions, this breath guard 

offers both versatility and consistency, and the simple adjustment mechanism allows one 

person to make adjustments quickly and easily. The reliable design keeps your food safe 

from contaminants and adds a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980751

Unit Dimensions

Overall Dimensions (IN) 31 x 18 x 21.375

(W) Width (IN) 31

(D) Depth (IN) 18



(H) Height (IN) 21.37

Inside Width (IN) 27

Center to Center Width (IN) 29

Center to Center Depth (IN) 17

(W) Width (CM) 73.6

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 68.6

Center to Center Width (CM) 73.6

Center to Center Depth (CM) 43.2

Construction

Number of Wells 2

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



73-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 5-

Pan/Well 4-Series Front-of-House
Serving System with 120-Volt Heat

Strip



The Vollrath 6-Series Velocity double-sided breath guard provides exceptional visibility, 

durability and protection. Designed for your 5-pan/well 4-Series front-of-house serving 

system, this durable breath guard is made of tempered glass panels and stainless steel 

tubing, promising years of reliable service. With eight pre-set positions, this breath guard 

offers both versatility and consistency, and the simple adjustment mechanism allows one 

person to make adjustments quickly and easily. The heat strip maintains serving 

temperatures while the reliable design keeps your food safe from contaminants and adds a 

sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

Heat strip helps maintain serving
temperatures and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080981123

Unit Dimensions

Overall Dimensions (IN) 73 x 18 x 21.375

(W) Width (IN) 73



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 69

Center to Center Width (IN) 71

Center to Center Depth (IN) 17

(W) Width (CM) 185.4

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 175.3

Center to Center Width (CM) 180.3

Center to Center Depth (CM) 43.2

Electrical

Amps 11.5

Hz 60

Voltage 120

Watts 1380

Construction

Number of Wells 5

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



34 ½-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 2-Pan/Well Drop-Ins with
120-Volt Heat Strip with Led Lighting



Offering superior protection and an elegant presentation, the Vollrath 6-Series Velocity 

double-sided breath guard is perfect for your 2-pan/well drop-ins. This breath guard is made 

of durable tempered glass panels and stainless steel tubing, promising years of reliable 

service. With eight pre-set positions, this breath guard offers both versatility and consistency, 

and the simple adjustment mechanism allows one person to make adjustments quickly and 

easily. The LED lights improve visibility, the heat strip helps maintain serving temperatures 

and the reliable design keeps your food safe from contaminants while adding a sleek 

appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility

Heat strip helps maintain serving
temperatures

Heat and light strips require hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980171

Unit Dimensions



Overall Dimensions (IN) 34.5 x 18 x 21.375

(W) Width (IN) 34.5

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 30.5

Center to Center Width (IN) 32.5

Center to Center Depth (IN) 17

(W) Width (CM) 87.6

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 77.5

Center to Center Width (CM) 82.6

Center to Center Depth (CM) 43.2

Electrical

Amps 4.7

Hz 60

Voltage 120

Watts 560

Construction

Number of Wells 2

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



60 ¼-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 4-Pan/Well Drop-Ins

Easy to use and incredibly reliable, the Vollrath 6-Series Velocity double-sided breath guard 

is a versatile addition to your serving area. Designed for your 4-pan/well drop-ins, this 

durable breath guard is made of tempered glass panels and stainless steel tubing, promising 

years of reliable service. With eight pre-set positions, this breath guard offers both versatility 



and consistency, and the simple adjustment mechanism allows one person to make 

adjustments quickly and easily. The reliable design keeps your food safe from contaminants 

and adds a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980393

Unit Dimensions

Overall Dimensions (IN) 60.25 x 18 x 21.375

(W) Width (IN) 60.25

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 56.25

Center to Center Width (IN) 58.25



Center to Center Depth (IN) 17

(W) Width (CM) 153

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 142.9

Center to Center Width (CM) 147.9

Center to Center Depth (CM) 43.2

Construction

Number of Wells 4

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



87-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 6-

Pan/Well 4-Series Front-of-House
Serving System with 120-Volt Heat

Strip



Provide excellent visibility while protecting your food from contaminants with the Vollrath 6-

Series Velocity double-sided breath guard. Designed for your 6-pan/well 4-Series front-of-

house serving system, this durable breath guard is made of tempered glass panels and 

stainless steel tubing, promising years of reliable service. With eight pre-set positions, this 

breath guard offers both versatility and consistency, and the simple adjustment mechanism 

allows one person to make adjustments quickly and easily. The heat strip maintains serving 

temperatures while the reliable design keeps your food safe from contaminants and adds a 

sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

Heat strip helps maintain serving
temperatures and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080981246

Unit Dimensions

Overall Dimensions (IN) 87 x 18 x 21.375

(W) Width (IN) 87



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 83

Center to Center Width (IN) 85

Center to Center Depth (IN) 17

(W) Width (CM) 221

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 210.8

Center to Center Width (CM) 215.9

Center to Center Depth (CM) 43.2

Electrical

Amps 13.8

Hz 60

Voltage 120

Watts 1660

Construction

Number of Wells 6

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



31-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 2-

Pan/Well 4-Series Front-of-House
Serving System with 120-Volt Led

Light Strip



Offering superior protection and an elegant presentation, the Vollrath 6-Series Velocity 

double-sided breath guard is perfect for your 2-pan/well 4-Series front-of-house serving 

system. This breath guard is made of durable tempered glass panels and stainless steel 

tubing, promising years of reliable service. With eight pre-set positions, this breath guard 

offers both versatility and consistency, and the simple adjustment mechanism allows one 

person to make adjustments quickly and easily. The LED light strip improves visibility while 

the reliable design keeps your food safe from contaminants and adds a sleek appearance to 

any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980782

Unit Dimensions

Overall Dimensions (IN) 31 x 18 x 21.375

(W) Width (IN) 31



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 27

Center to Center Width (IN) 29

Center to Center Depth (IN) 17

(W) Width (CM) 73.6

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 68.6

Center to Center Width (CM) 73.6

Center to Center Depth (CM) 43.2

Electrical

Amps 0.1

Hz 60

Voltage 120

Watts 10

Construction

Number of Wells 2

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



31-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 2-

Pan/Well 4-Series Front-of-House
Serving System with 120-Volt Heat

Strip with Led Lighting



Offering superior protection and an elegant presentation, the Vollrath 6-Series Velocity 

double-sided breath guard is perfect for your 2-pan/well 4-Series front-of-house serving 

system. This breath guard is made of durable tempered glass panels and stainless steel 

tubing, promising years of reliable service. With eight pre-set positions, this breath guard 

offers both versatility and consistency, and the simple adjustment mechanism allows one 

person to make adjustments quickly and easily. The LED lights improve visibility, the heat 

strip helps maintain serving temperatures and the reliable design keeps your food safe from 

contaminants while adding a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility

Heat strip helps maintain serving
temperatures

Heat and light strips require hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980775

Unit Dimensions



Overall Dimensions (IN) 31 x 18 x 21.375

(W) Width (IN) 31

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 27

Center to Center Width (IN) 29

Center to Center Depth (IN) 17

(W) Width (CM) 73.6

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 68.6

Center to Center Width (CM) 73.6

Center to Center Depth (CM) 43.2

Electrical

Amps 4.7

Hz 60

Voltage 120

Watts 560

Construction

Number of Wells 2

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



73 ½-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 5-Pan/Well Drop-Ins with
120-Volt Heat Strip with Led Lighting



The Vollrath 6-Series Velocity double-sided breath guard provides exceptional visibility, 

durability and protection. Designed for your 5-pan/well drop-ins, this durable breath guard is 

made of tempered glass panels and stainless steel tubing, promising years of reliable 

service. With eight pre-set positions, this breath guard offers both versatility and consistency, 

and the simple adjustment mechanism allows one person to make adjustments quickly and 

easily. The LED lights improve visibility, the heat strip helps maintain serving temperatures 

and the reliable design keeps your food safe from contaminants while adding a sleek 

appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility

Heat strip helps maintain serving
temperatures

Heat and light strips require hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980539

Unit Dimensions



Overall Dimensions (IN) 73.5 x 18 x 21.375

(W) Width (IN) 73.5

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 69.5

Center to Center Width (IN) 71.5

Center to Center Depth (IN) 17

(W) Width (CM) 186.7

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 176.5

Center to Center Width (CM) 181.6

Center to Center Depth (CM) 43.2

Electrical

Amps 11.7

Hz 60

Voltage 120

Watts 1400

Construction

Number of Wells 5

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



6-Series Front of House
Vollrath’s 6-Series Custom Serving Systems — formerly known as V-Class Custom — take

style, innovation, and rugged durability to a whole new level. 6-Series serveries are

custom-built at our fabrication facilities in New York and Minnesota. With an extensive

array of capabilities and a vast portfolio of work for high-profile venues, Vollrath can help

bring your vision to life.

Choose Your Construction Material
From wood composite and solid wood to brushed stainless steel or architectural-grade

aluminum composite material, we’ll help you determine the best construction materials for your
budget, function, and durability needs.

Wood Composite Material (WCM)

WCM is the perfect material for simple
construction. Choose from over 25 standard colors
including solids and wood grains.

Solid Wood

Solid wood is a strong material that provides a
traditional appearance. Choose from four stain
options (plus clear): walnut, dark cherry, medium
oak, or dark red mahogany.



Stainless Steel

As an industry favorite, the stainless steel unibody
offers flexibility and ability to be formed while
maintaining a clean appearance.

Aluminum Composite Material (ACM)

Compatible with all décors and custom paint, ACM
provides ultimate flexibility in regard to design and
aesthetics.

Determine Decor Color and Texture
With an in�nite number of combinations of décor elements and material options from standard
laminates to faux textured �nishes and real wood, Vollrath can design and build a unit that is as

unique as your foodservice operation.

Laminate

Laminate is available from a variety of
manufacturers and in different color options.
Choose from solid or textured.

Paint

We use automotive-grade paint with a variety of
finishing techniques so that you can custom match
any color and style.



Vinyl

UV-protected vinyl offers the best flexibility in
design allowing you to extend your brand and mix
with other décor features.

Unique Decor

Choose from faux textured décor, custom metal
laminates, stained-wood décor elements, or mix
and match for a unique look.

Define Your Countertops
Get the look you want with a wide range of countertop materials designed to �t your durability
requirements and budget. Our industrial design team will help you through the tough decisions
to make sure your �nished project exceeds your expectations. Things we will consider: scratch

and stain resistance, heat resistance, porosity, repairability, and more.

Laminate

Choose from a variety of manufacturer and color
options. Laminate is applied to a 1½” substrate to
create a simple counter.

Stainless Steel

Available in a variety of gauges with several edge
detail options, stainless steel countertops are our
most durable option.



Acrylic Solid Surface

Choose from a variety of manufacturer and color
options. Our acrylic is ½” thick applied to a 1”
substrate with a variety of edge detail options.

Man-Made Quartz

Available in 2 cm and 3 cm thicknesses, choose
from hundreds of colors from a variety of
manufacturers like Formica, WilsonArt, Cambria,
and Caesarstone.

Select Your Equipment
Whether it’s your equipment or ours, we can install it—from beer coolers and display cases to

popcorn machines and soup warmers. And because we’re a single-source manufacturer, we can
help you �nd the equipment you can trust. Below is just some of the equipment we design and

manufacture.

Induction Warmers & Ranges

With options for light use/warming as well as
heavy-duty use, our drop-in induction ranges offer
precise dial control.

Hot, Cold & Combination Drop-Ins

Available in a wide range of container sizes and
shapes, our drop-ins maintain the freshness and
quality of the food.



Dispensing Solutions

Maximize limited space and keep operations tidy
with the LidSaver™ dispensers and a full line of
straw, condiment, tissue, napkin, and other
dispensers.

Induction Dry Well Drop-Ins

Induction dry well drop-ins heat food quickly and
keep it hot without water. There’s no filling,
refilling, or scaling. They start up immediately and
allow you to set a precise temperature or power
level.

Breath Guards
An artful combination of form, function, and food presentation, Vollrath’s line of breath guards
e�ectively provides a stylish barrier between the customer and the prepared food in order to

prevent potential contamination and maintain a healthy environment for both customers and the
foodservice sta�.

Choose A Style

We offer multiple styles for breath guards,
including traditional, progressive, contemporary,
and low-profile.

Determine Function & Length

Select your breath guard based on application and
configuration. We offer options like single-sided
buffet, double-sided buffet, cafeteria, and more.



Determine Your Color Palette

Choose from a wide assortment of colors including
brushed stainless steel, chrome, brass, anodized
aluminum, copper vein, silver hammertone, and
more.

Select Your Accessories

Optional accessories such as lights, Vollrath’s
Cayenne® heat strips, and heat strips with lights
create a unique buffet presentation.

Specify Electrical & Plumbing Needs
During the research and development stage, our team will determine your speci�c electrical and
plumbing needs to create a custom solution, whether it be for a mobile piece of equipment or a

�xed serving line.

Electrical

Our on-site electricians get you up and running
easily with UL-listed single-point connections
ranging from 15 to 100 AMP 3-phase service.

Plumbing

From self-contained handwashing stations and
coffee equipment to a single-point plumbing
connection, Vollrath will design a system fit for
your needs.



Establish Your Merchandising
No matter how you choose to enhance your serving system, we’ve got you covered. Our visual

design team has been trusted with upholding some of the biggest brands in retail, food and
beverage, and professional sports. We can work within your creative guidelines or help you

develop a new look for your business.

Vinyl Graphics

Using the most up-to-date software and graphic
design techniques, we can extend your brand onto
any of our serving systems.

Overhead Canopies

We offer lightweight, sturdy, and attractive canopy
design for signage, overhead branding, and
lighting.

Custom Menus

From stainless steel menu boards to high-
performance vinyl and the latest trends like digital
menus, we offer customized options for displaying
your menu.



;

Other Customizable Products

6-Series Downdraft Vent System with
Induction & Fire Suppression

Vollrath’s Downdraft Vent System with Induction &
Fire Suppression provides the venting and fire
protection needed to create the stage for front-of-
the-house cooking.

Induction Buffet Tables

The Vollrath® induction buffet tables are both
elegant and functional. These sturdy buffet tables
mount your Vollrath Mirage® induction warmers
under the counter for a polished, seamless look.



DISCONTINUED

60-inch 3-hob Induction Buffet
Table with Medium Oak Finish
Elegant veneers and solid surface counters with cutting-edge Mirage® induction drop-in 

warmers combine for an elegant yet functional buffet table. Use with Vollrath's classic 

Intrigue™ induction chafers for the ultimate presentation.



Solid maple construction, 5 standard
stain colors: Clear Maple, Standard
Walnut, Dark Cherry, Medium Oak,
Dark Red Mahogany

Available in 60" lengths with 3
induction hob stations, or 76" with 4
induction hob stations

Available with wood laminate or solid
surface tops that provide clean, sleek
presentation

Generous 30" table width provides
plenty of space for large capacity
induction chafers as well as a dinner
plate rest area

Features Vollrath's cutting-edge
Mirage® Commercial Drop-In
Induction Warmers (item # 5950145),
mounted undercounter for seamless
look, 5 - level controls on front face of
table

Durable ceramic glass imprinted
counter - elegant black granite - with
matching wood trim

Overall Height: 34" or 36" with or
without casters

Con�gure your own custom tables
using model numbers 75522, 75523,
75524, 75525 in Autoquotes.

Made to Order - Allow 6 weeks lead
time

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

Items 75524 and 75525 do not
include induction bu�et warmers.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419764839

Unit Dimensions

Overall Dimensions (IN) 60 x 30 x 34

(W) Width (IN) 60

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

(MPD) Maximum Pan Bottom Diameter (IN) 14

Overall Dimensions (CM) 152.4 x 76.2 x 86.4

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

(MPD) Maximum Pan Bottom Diameter (CM) 35.6

Size 60

Electrical

Amps 11.25

Cord Length (IN) 72

Cord Length (CM) 183

Plug NEMA 5-20P

Voltage 120

Watts 1350

Construction

Product Function Hot Food Holding



Case Lot Measurement

Case Lot 1

Case Width 39

Case Height 54

Case Length 97



59-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 4-Pan/Well 4-Series Front-
of-House Serving System with 120-

Volt Heat Strip



Easy to use and incredibly reliable, the Vollrath 6-Series Velocity double-sided breath guard 

is a versatile addition to your serving area. Designed for your 4-pan/well 4-Series front-of-

house serving system, this durable breath guard is made of tempered glass panels and 

stainless steel tubing, promising years of reliable service. With eight pre-set positions, this 

breath guard offers both versatility and consistency, and the simple adjustment mechanism 

allows one person to make adjustments quickly and easily. The heat strip maintains serving 

temperatures while the reliable design keeps your food safe from contaminants and adds a 

sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

Heat strip helps maintain serving
temperatures and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080981000

Unit Dimensions

Overall Dimensions (IN) 59 x 18 x 21.375

(W) Width (IN) 59



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 55

Center to Center Width (IN) 57

Center to Center Depth (IN) 17

(W) Width (CM) 149.9

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 139.7

Center to Center Width (CM) 144.8

Center to Center Depth (CM) 43.2

Electrical

Amps 9.2

Hz 60

Voltage 120

Watts 1100

Construction

Number of Wells 4

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



60 ¼-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 4-Pan/Well Drop-Ins with
120-Volt Heat Strip with Led Lighting



Easy to use and incredibly reliable, the Vollrath 6-Series Velocity double-sided breath guard 

is a versatile addition to your serving area. Designed for your 4-pan/well drop-ins, this 

durable breath guard is made of tempered glass panels and stainless steel tubing, promising 

years of reliable service. With eight pre-set positions, this breath guard offers both versatility 

and consistency, and the simple adjustment mechanism allows one person to make 

adjustments quickly and easily.  The LED lights improve visibility, the heat strip helps 

maintain serving temperatures and the reliable design keeps your food safe from 

contaminants while adding a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility

Heat strip helps maintain serving
temperatures

Heat and light strips require hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980416

Unit Dimensions



Overall Dimensions (IN) 60.25 x 18 x 21.375

(W) Width (IN) 60.25

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 56.25

Center to Center Width (IN) 58.25

Center to Center Depth (IN) 17

(W) Width (CM) 153

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 142.9

Center to Center Width (CM) 147.9

Center to Center Depth (CM) 43.2

Electrical

Amps 9.3

Hz 60

Voltage 120

Watts 1120

Construction

Number of Wells 4

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



45-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 3-

Pan/Well 4-Series Front-of-House
Serving System with 120-Volt Heat

Strip



Prevent contamination while providing excellent visibility with the Vollrath 6-Series Velocity 

double-sided breath guard. Designed for your 3-pan/well 4-Series front-of-house serving 

system, this durable breath guard is made of tempered glass panels and stainless steel 

tubing, promising years of reliable service. With eight pre-set positions, this breath guard 

offers both versatility and consistency, and the simple adjustment mechanism allows one 

person to make adjustments quickly and easily. The heat strip maintains serving 

temperatures while the reliable design keeps your food safe from contaminants and adds a 

sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

Heat strip helps maintain serving
temperatures and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980881

Unit Dimensions

Overall Dimensions (IN) 45 x 18 x 21.375

(W) Width (IN) 45



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 41

Center to Center Width (IN) 43

Center to Center Depth (IN) 17

(W) Width (CM) 114.3

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 104.1

Center to Center Width (CM) 109.2

Center to Center Depth (CM) 43.2

Electrical

Amps 6.9

Hz 60

Voltage 120

Watts 825

Construction

Number of Wells 3

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



87-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 6-

Pan/Well 4-Series Front-of-House
Serving System



Provide excellent visibility while protecting your food from contaminants with the Vollrath 6-

Series Velocity double-sided breath guard. Designed for your 6-pan/well 4-Series front-of-

house serving system, this durable breath guard is made of tempered glass panels and 

stainless steel tubing, promising years of reliable service. With eight pre-set positions, this 

breath guard offers both versatility and consistency, and the simple adjustment mechanism 

allows one person to make adjustments quickly and easily. The reliable design keeps your 

food safe and adds a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

PRODUCT SPECIFICATIONS

Model Information

UPC 671080981239

Unit Dimensions

Overall Dimensions (IN) 87 x 18 x 21.375

(W) Width (IN) 87

(D) Depth (IN) 18



(H) Height (IN) 21.37

Inside Width (IN) 83

Center to Center Width (IN) 85

Center to Center Depth (IN) 17

(W) Width (CM) 221

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 210.8

Center to Center Width (CM) 215.9

Center to Center Depth (CM) 43.2

Construction

Number of Wells 6

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



47-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 3-

Pan/Well Drop-Ins with 120-Volt
Heat Strip with Led Lighting



Prevent contamination while providing excellent visibility with the Vollrath 6-Series Velocity 

double-sided breath guard. Designed for your 3-pan/well drop-ins, this durable breath guard 

is made of tempered glass panels and stainless steel tubing, promising years of reliable 

service. With eight pre-set positions, this breath guard offers both versatility and consistency, 

and the simple adjustment mechanism allows one person to make adjustments quickly and 

easily. The LED lights improve visibility, the heat strip helps maintain serving temperatures 

and the reliable design keeps your food safe from contaminants while adding a sleek 

appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility

Heat strip helps maintain serving
temperatures

Heat and light strips require hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980294

Unit Dimensions



Overall Dimensions (IN) 47 x 18 x 21.375

(W) Width (IN) 47

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 43

Center to Center Width (IN) 45

Center to Center Depth (IN) 17

(W) Width (CM) 119.4

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 109.2

Center to Center Width (CM) 114.3

Center to Center Depth (CM) 43.2

Electrical

Amps 7

Hz 60

Voltage 120

Watts 840

Construction

Number of Wells 3

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



73 ½-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 5-Pan/Well Drop-Ins

The Vollrath 6-Series Velocity double-sided breath guard provides exceptional visibility, 

durability and protection. Designed for your 5-pan/well drop-ins, this durable breath guard is 

made of tempered glass panels and stainless steel tubing, promising years of reliable 

service. With eight pre-set positions, this breath guard offers both versatility and consistency, 



and the simple adjustment mechanism allows one person to make adjustments quickly and 

easily. The reliable design keeps your food safe and adds a sleek appearance to any double-

sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980515

Unit Dimensions

Overall Dimensions (IN) 73.5 x 18 x 21.375

(W) Width (IN) 73.5

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 69.5

Center to Center Width (IN) 71.5



Center to Center Depth (IN) 17

(W) Width (CM) 186.7

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 176.5

Center to Center Width (CM) 181.6

Center to Center Depth (CM) 43.2

Construction

Number of Wells 5

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



34 ½-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 2-Pan/Well Drop-Ins

Offering superior protection and an elegant presentation, the Vollrath 6-Series Velocity 

double-sided breath guard is perfect for your 2-pan/well drop-ins. This breath guard is made 

of durable tempered glass panels and stainless steel tubing, promising years of reliable 

service. With eight pre-set positions, this breath guard offers both versatility and consistency, 



and the simple adjustment mechanism allows one person to make adjustments quickly and 

easily. The reliable design keeps your food safe from contaminants and adds a sleek 

appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980157

Unit Dimensions

Overall Dimensions (IN) 34.5 x 18 x 21.375

(W) Width (IN) 34.5

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 30.5

Center to Center Width (IN) 32.5



Center to Center Depth (IN) 17

(W) Width (CM) 87.6

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 77.5

Center to Center Width (CM) 82.6

Center to Center Depth (CM) 43.2

Construction

Number of Wells 2

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



34 ½-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 2-Pan/Well Drop-Ins with
120-Volt Heat Strip



Offering superior protection and an elegant presentation, the Vollrath 6-Series Velocity 

double-sided breath guard is perfect for your 2-pan/well drop-ins. This breath guard is made 

of durable tempered glass panels and stainless steel tubing, promising years of reliable 

service. With eight pre-set positions, this breath guard offers both versatility and consistency, 

and the simple adjustment mechanism allows one person to make adjustments quickly and 

easily. The heat strip maintains serving temperatures while the reliable design keeps your 

food safe from contaminants and adds a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

Heat strip helps maintain serving
temperatures and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980164

Unit Dimensions

Overall Dimensions (IN) 34.5 x 18 x 21.375

(W) Width (IN) 34.5

(D) Depth (IN) 18



(H) Height (IN) 21.37

Inside Width (IN) 30.5

Center to Center Width (IN) 32.5

Center to Center Depth (IN) 17

(W) Width (CM) 87.6

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 77.5

Center to Center Width (CM) 82.6

Center to Center Depth (CM) 43.2

Electrical

Amps 4.6

Hz 60

Voltage 120

Watts 550

Construction

Number of Wells 2

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0



86 ¾-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 6-Pan/Well Drop-Ins with
120-Volt Heat Strip with Led Lighting



Provide excellent visibility while protecting your food from contaminants with the Vollrath 6-

Series Velocity double-sided breath guard. Designed for your 6-pan/well drop-ins, this 

durable breath guard is made of tempered glass panels and stainless steel tubing, promising 

years of reliable service. With eight pre-set positions, this breath guard offers both versatility 

and consistency, and the simple adjustment mechanism allows one person to make 

adjustments quickly and easily. The LED lights improve visibility, the heat strip helps maintain 

serving temperatures and the reliable design keeps your food safe from contaminants while 

adding a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility

Heat strip helps maintain serving
temperatures

Heat and light strips require hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980652

Unit Dimensions



Overall Dimensions (IN) 86.75 x 18 x 21.375

(W) Width (IN) 86.75

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 82.75

Center to Center Width (IN) 84.75

Center to Center Depth (IN) 17

(W) Width (CM) 220.3

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 210.2

Center to Center Width (CM) 215.3

Center to Center Depth (CM) 43.2

Electrical

Amps 14

Hz 60

Voltage 120

Watts 1685

Construction

Number of Wells 6

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



47-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 3-

Pan/Well Drop-Ins

Prevent contamination while providing excellent visibility with the Vollrath 6-Series Velocity 

double-sided breath guard. Designed for your 3-pan/well drop-ins, this durable breath guard 

is made of tempered glass panels and stainless steel tubing, promising years of reliable 

service. With eight pre-set positions, this breath guard offers both versatility and consistency, 



and the simple adjustment mechanism allows one person to make adjustments quickly and 

easily. The reliable design keeps your food safe from contaminants and adds a sleek 

appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980270

Unit Dimensions

Overall Dimensions (IN) 47 x 18 x 21.375

(W) Width (IN) 47

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 43

Center to Center Width (IN) 45



Center to Center Depth (IN) 17

(W) Width (CM) 119.4

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 109.2

Center to Center Width (CM) 114.3

Center to Center Depth (CM) 43.2

Construction

Number of Wells 3

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

60-inch 3-hob Induction Buffet
Table with Clear Maple Finish
Elegant veneers and solid surface counters with cutting-edge Mirage® induction drop-in 

warmers combine for an elegant yet functional buffet table. Use with Vollrath's classic 

Intrigue™ induction chafers for the ultimate presentation.



Solid maple construction, 5 standard
stain colors: Clear Maple, Standard
Walnut, Dark Cherry, Medium Oak,
Dark Red Mahogany

Available in 60" lengths with 3
induction hob stations, or 76" with 4
induction hob stations

Available with wood laminate or solid
surface tops that provide clean, sleek
presentation

Generous 30" table width provides
plenty of space for large capacity
induction chafers as well as a dinner
plate rest area

Features Vollrath's cutting-edge
Mirage® Commercial Drop-In
Induction Warmers (item # 5950145),
mounted undercounter for seamless
look, 5 - level controls on front face of
table

Durable ceramic glass imprinted
counter - elegant black granite - with
matching wood trim

Overall Height: 34" or 36" with or
without casters

Con�gure your own custom tables
using model numbers 75522, 75523,
75524, 75525 in Autoquotes.

Made to Order - Allow 6 weeks lead
time

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

Items 75524 and 75525 do not
include induction bu�et warmers.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419764433

Unit Dimensions

Overall Dimensions (IN) 60 x 30 x 34

(W) Width (IN) 60

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

(MPD) Maximum Pan Bottom Diameter (IN) 14

Overall Dimensions (CM) 152.4 x 76.2 x 186.4

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

(MPD) Maximum Pan Bottom Diameter (CM) 35.6

Size 60

Electrical

Amps 11.25

Cord Length (IN) 72

Cord Length (CM) 183

Plug NEMA 5-20P

Voltage 120

Watts 1350

Construction

Product Function Hot Food Holding



Case Lot Measurement

Case Lot 1

Case Width 39

Case Height 54

Case Length 97

Case Lot Cube (ft.) 118.22

Case Lot Weight (lbs.) 750.0



73-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 5-

Pan/Well 4-Series Front-of-House
Serving System with 120-Volt Heat

Strip with Led Lighting



The Vollrath 6-Series Velocity double-sided breath guard provides exceptional visibility, 

durability and protection. Designed for your 5-pan/well 4-Series front-of-house serving 

system, this durable breath guard is made of tempered glass panels and stainless steel 

tubing, promising years of reliable service. With eight pre-set positions, this breath guard 

offers both versatility and consistency, and the simple adjustment mechanism allows one 

person to make adjustments quickly and easily. The LED lights improve visibility, the heat 

strip helps maintain serving temperatures and the reliable design keeps your food safe from 

contaminants while adding a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility

Heat strip helps maintain serving
temperatures

Heat and light strips require hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080981130

Unit Dimensions



Overall Dimensions (IN) 73 x 18 x 21.375

(W) Width (IN) 73

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 69

Center to Center Width (IN) 71

Center to Center Depth (IN) 17

(W) Width (CM) 185.4

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 175.3

Center to Center Width (CM) 180.3

Center to Center Depth (CM) 43.2

Electrical

Amps 11.7

Hz 60

Voltage 120

Watts 1400

Construction

Number of Wells 5

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

59-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 4-Pan/Well 4-Series Front-



of-House Serving System with 120-

Volt Heat Strip with Led Lighting

Easy to use and incredibly reliable, the Vollrath 6-Series Velocity double-sided breath guard 

is a versatile addition to your serving area. Designed for your 4-pan/well 4-Series front-of-

house serving system, this durable breath guard is made of tempered glass panels and 

stainless steel tubing, promising years of reliable service. With eight pre-set positions, this 

breath guard offers both versatility and consistency, and the simple adjustment mechanism 

allows one person to make adjustments quickly and easily. The LED lights improve visibility, 

the heat strip helps maintain serving temperatures and the reliable design keeps your food 

safe from contaminants while adding a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility

Heat strip helps maintain serving
temperatures

Heat and light strips require hardwiring

PRODUCT SPECIFICATIONS

Model Information



UPC 671080981017

Unit Dimensions

Overall Dimensions (IN) 59 x 18 x 21.375

(W) Width (IN) 59

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 55

Center to Center Width (IN) 57

Center to Center Depth (IN) 17

(W) Width (CM) 149.9

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 139.7

Center to Center Width (CM) 144.8

Center to Center Depth (CM) 43.2

Electrical

Amps 9.3

Hz 60

Voltage 120

Watts 1120

Construction

Number of Wells 4

Installation Variety of Countertop Options

NSF Compliant Yes



Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



73 ½-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 5-Pan/Well Drop-Ins with
120-Volt Heat Strip



The Vollrath 6-Series Velocity double-sided breath guard provides exceptional visibility, 

durability and protection. Designed for your 5-pan/well drop-ins, this durable breath guard is 

made of tempered glass panels and stainless steel tubing, promising years of reliable 

service. With eight pre-set positions, this breath guard offers both versatility and consistency, 

and the simple adjustment mechanism allows one person to make adjustments quickly and 

easily. The heat strip maintains serving temperatures while the reliable design keeps your 

food safe from contaminants and adds a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

Heat strip helps maintain serving
temperatures and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980522

Unit Dimensions

Overall Dimensions (IN) 73.5 x 18 x 21.375

(W) Width (IN) 73.5

(D) Depth (IN) 18



(H) Height (IN) 21.37

Inside Width (IN) 69.5

Center to Center Width (IN) 71.5

Center to Center Depth (IN) 17

(W) Width (CM) 186.7

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 176.5

Center to Center Width (CM) 181.6

Center to Center Depth (CM) 43.2

Electrical

Amps 11.5

Hz 60

Voltage 120

Watts 1380

Construction

Number of Wells 5

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0



47-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 3-

Pan/Well Drop-Ins with 120-Volt Led
Light Strip



Prevent contamination while providing excellent visibility with the Vollrath 6-Series Velocity 

double-sided breath guard. Designed for your 3-pan/well drop-ins, this durable breath guard 

is made of tempered glass panels and stainless steel tubing, promising years of reliable 

service. With eight pre-set positions, this breath guard offers both versatility and consistency, 

and the simple adjustment mechanism allows one person to make adjustments quickly and 

easily. The LED light strip improves visibility while the reliable design keeps your food safe 

from contaminants and adds a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980300

Unit Dimensions

Overall Dimensions (IN) 47 x 18 x 21.375

(W) Width (IN) 47

(D) Depth (IN) 18



(H) Height (IN) 21.37

Inside Width (IN) 43

Center to Center Width (IN) 45

Center to Center Depth (IN) 17

(W) Width (CM) 119.4

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 109.2

Center to Center Width (CM) 114.3

Center to Center Depth (CM) 43.2

Electrical

Amps 0.1

Hz 60

Voltage 120

Watts 15

Construction

Number of Wells 3

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0

Case Height 0



86 ¾-inch 6-Series Velocity

Adjustable Double-Sided Breath

Guard for 6-Pan/Well Drop-Ins with
120-Volt Heat Strip



Provide excellent visibility while protecting your food from contaminants with the Vollrath 6-

Series Velocity double-sided breath guard. Designed for your 6-pan/well drop-ins, this 

durable breath guard is made of tempered glass panels and stainless steel tubing, promising 

years of reliable service. With eight pre-set positions, this breath guard offers both versatility 

and consistency, and the simple adjustment mechanism allows one person to make 

adjustments quickly and easily. The heat strip maintains serving temperatures while the 

reliable design keeps your food safe from contaminants and adds a sleek appearance to any 

double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

Heat strip helps maintain serving
temperatures and requires hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980645

Unit Dimensions

Overall Dimensions (IN) 86.75 x 18 x 21.375

(W) Width (IN) 86.75



(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 82.75

Center to Center Width (IN) 84.75

Center to Center Depth (IN) 17

(W) Width (CM) 220.3

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 210.2

Center to Center Width (CM) 215.3

Center to Center Depth (CM) 43.2

Electrical

Amps 13.8

Hz 60

Voltage 120

Watts 1660

Construction

Number of Wells 6

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Case Lot Measurement

Case Width 0



Case Height 0

Case Length 0



45-inch 6-Series Velocity Adjustable

Double-Sided Breath Guard for 3-

Pan/Well 4-Series Front-of-House
Serving System with 120-Volt Heat

Strip with Led Lighting



Prevent contamination while providing excellent visibility with the Vollrath 6-Series Velocity 

double-sided breath guard. Designed for your 3-pan/well 4-Series front-of-house serving 

system, this durable breath guard is made of tempered glass panels and stainless steel 

tubing, promising years of reliable service. With eight pre-set positions, this breath guard 

offers both versatility and consistency, and the simple adjustment mechanism allows one 

person to make adjustments quickly and easily. The LED lights improve visibility, the heat 

strip helps maintain serving temperatures and the reliable design keeps your food safe from 

contaminants while adding a sleek appearance to any double-sided buffet.

Simple push-button mechanism
enables single-person adjustment

Eight pre-set positions accommodate
NSF, full-serve, self-serve and cleaning
position and ensure consistent spacing
across multiple units

Visual indication shows when breath
guard is in NSF position and eliminates
need for measuring

Standard above-counter flange mount
(below-counter mount available)

Ships knocked down (assembled
shipment available)

Stainless steel construction means no
plastic parts to break and gives all
components a consistent aesthetic

11-gauge stainless steel tubing
eliminates the need for center support
that penetrates the counter/interferes
with service

Comes standard with 3/8-inch-thick
tempered glass panels (1/2-inch-thick
available)

Welded mitered joints increase
structural integrity

LED light strip improves product
visibility

Heat strip helps maintain serving
temperatures

Heat and light strips require hardwiring

PRODUCT SPECIFICATIONS

Model Information

UPC 671080980898

Unit Dimensions



Overall Dimensions (IN) 45 x 18 x 21.375

(W) Width (IN) 45

(D) Depth (IN) 18

(H) Height (IN) 21.37

Inside Width (IN) 41

Center to Center Width (IN) 43

Center to Center Depth (IN) 17

(W) Width (CM) 114.3

(D) Depth (CM) 45.7

(H) Height (CM) 54.4

Inside Width (CM) 104.1

Center to Center Width (CM) 109.2

Center to Center Depth (CM) 43.2

Electrical

Amps 7

Hz 60

Voltage 120

Watts 840

Construction

Number of Wells 3

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



28-inch NSF2 Access® Adjustable

Breath Guard

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

Optional height adjustment without
tools

9" to 15" (22.9 to 38.1 cm) serving
opening height adjustment



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 28 x 39.875 x 24.125

(W) Width (IN) 28

(D) Depth (IN) 39.87

(H) Height (IN) 24.12

(W) Width (CM) 71.1

(D) Depth (CM) 101.3

(H) Height (CM) 61.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 28

Case Height 24.12

Case Length 39.87



88-inch Access® Non-Adjustable

Breath Guard 6 Well or 6 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 88 x 39.875 x 24.125

(W) Width (IN) 88

(D) Depth (IN) 39.87

(H) Height (IN) 24.12

(W) Width (CM) 223.5

(D) Depth (CM) 101.3

(H) Height (CM) 61.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



46-inch Access® Non-Adjustable

Breath Guard 3 Well or 3 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 46 x 34.25 x 29.375

(W) Width (IN) 46

(D) Depth (IN) 34.25

(H) Height (IN) 29.37

(W) Width (CM) 116.8

(D) Depth (CM) 87

(H) Height (CM) 74.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 46

Case Height 29.37

Case Length 34.25



74-inch Access® Non-Adjustable

Breath Guard 5 Well or 5 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 74 x 39.875 x 24.125

(W) Width (IN) 74

(D) Depth (IN) 39.87

(H) Height (IN) 24.12

(W) Width (CM) 188

(D) Depth (CM) 101.3

(H) Height (CM) 61.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

76-inch 3-hob Induction Buffet
Table
Elegant veneers and solid surface counters with cutting-edge Mirage® induction drop-in 

warmers combine for an elegant yet functional buffet table. Use with Vollrath's classic 

Intrigue™ induction chafers for the ultimate presentation.



Solid maple construction, 5 standard
stain colors: Clear Maple, Standard
Walnut, Dark Cherry, Medium Oak,
Dark Red Mahogany

Available in 60" lengths with 3
induction hob stations, or 76" with 4
induction hob stations

Available with wood laminate or solid
surface tops that provide clean, sleek
presentation

Generous 30" table width provides
plenty of space for large capacity
induction chafers as well as a dinner
plate rest area

Features Vollrath's cutting-edge
Mirage® Commercial Drop-In
Induction Warmers (item # 5950145),
mounted undercounter for seamless
look, 5 - level controls on front face of
table

Durable ceramic glass imprinted
counter - elegant black granite - with
matching wood trim

Overall Height: 34" or 36" with or
without casters

Con�gure your own custom tables
using model numbers 75522, 75523,
75524, 75525 in Autoquotes.

Made to Order - Allow 6 weeks lead
time

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

Items 75524 and 75525 do not
include induction bu�et warmers.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419523320

Unit Dimensions

Overall Dimensions (IN) 76 x 30 x 34

(W) Width (IN) 76

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

(MPD) Maximum Pan Bottom Diameter (IN) 14

Overall Dimensions (CM) 193 x 76.2 x 186.4

(W) Width (CM) 193

(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

(MPD) Maximum Pan Bottom Diameter (CM) 35.6

Size 76

Electrical

Amps 15

Cord Length (IN) 72

Cord Length (CM) 183

Plug NEMA 5-20P

Voltage 120

Watts 1800

Construction

Product Function Hot Food Holding



Case Lot Measurement

Case Lot 1

Case Width 38.75

Case Height 54

Case Length 97.25



60-inch Access® Adjustable Breath

Guard 4 Well or 4 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

Optional height adjustment without
tools

9" to 15" (22.9 to 38.1 cm) serving
opening height adjustment



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 34.25 x 29.375

(W) Width (IN) 60

(D) Depth (IN) 34.25

(H) Height (IN) 29.37

(W) Width (CM) 152.4

(D) Depth (CM) 87

(H) Height (CM) 74.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 20

Case Height 29

Case Length 62



46-inch Access® Adjustable Breath

Guard 3 Well or 3 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

Optional height adjustment without
tools

9" to 15" (22.9 to 38.1 cm) serving
opening height adjustment



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 34.25 x 29.375

(W) Width (IN) 46

(D) Depth (IN) 34.25

(H) Height (IN) 29.37

(W) Width (CM) 116.8

(D) Depth (CM) 87

(H) Height (CM) 74.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 46

Case Height 29.37

Case Length 34.25



74-inch Access® Non-Adjustable

Breath Guard 5 Well or 5 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

PRODUCT SPECIFICATIONS

Model Information



UPC 029419627530

Unit Dimensions

Overall Dimensions (IN) 74 x 34.25 x 29.375

(W) Width (IN) 74

(D) Depth (IN) 34.25

(H) Height (IN) 29.37

(W) Width (CM) 188

(D) Depth (CM) 87

(H) Height (CM) 74.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 74

Case Height 29.37

Case Length 34.25



28-inch Access® Non-Adjustable

Breath Guard 2 Well or 2 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 28 x 39.875 x 24.125

(W) Width (IN) 28

(D) Depth (IN) 39.87

(H) Height (IN) 24.12

(W) Width (CM) 71.1

(D) Depth (CM) 101.3

(H) Height (CM) 61.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 28

Case Height 24.12

Case Length 39.87



60-inch Access® Non-Adjustable

Breath Guard 4 Well or 4 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 60 x 34.25 x 29.375

(W) Width (IN) 60

(D) Depth (IN) 34.25

(H) Height (IN) 29.37

(W) Width (CM) 152.4

(D) Depth (CM) 87

(H) Height (CM) 74.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 32

Case Height 20

Case Length 62



46-inch NSF2 Access® Adjustable

Breath Guard

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

Optional height adjustment without
tools

9" to 15" (22.9 to 38.1 cm) serving
opening height adjustment



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 39.875 x 24.125

(W) Width (IN) 46

(D) Depth (IN) 39.87

(H) Height (IN) 24.12

(W) Width (CM) 116.8

(D) Depth (CM) 101.3

(H) Height (CM) 61.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 46

Case Height 24.12

Case Length 39.87



74-inch Access® Adjustable Breath

Guard 5 Well or 5 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

Optional height adjustment without
tools

9" to 15" (22.9 to 38.1 cm) serving
opening height adjustment



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 34.25 x 29.375

(W) Width (IN) 74

(D) Depth (IN) 34.25

(H) Height (IN) 29.37

(W) Width (CM) 188

(D) Depth (CM) 87

(H) Height (CM) 74.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 74

Case Height 29.37

Case Length 34.25



74-inch NSF2 Access® Adjustable

Breath Guard

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

Optional height adjustment without
tools

9" to 15" (22.9 to 38.1 cm) serving
opening height adjustment



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 39.875 x 24.125

(W) Width (IN) 74

(D) Depth (IN) 39.87

(H) Height (IN) 24.12

(W) Width (CM) 188

(D) Depth (CM) 101.3

(H) Height (CM) 61.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 74

Case Height 24.12

Case Length 39.87



28-inch Access® Adjustable Breath

Guard 2 Well or 2 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

Optional height adjustment without
tools

9" to 15" (22.9 to 38.1 cm) serving
opening height adjustment



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 28 x 34.25 x 29.375

(W) Width (IN) 28

(D) Depth (IN) 34.25

(H) Height (IN) 29.37

(W) Width (CM) 71.1

(D) Depth (CM) 87

(H) Height (CM) 74.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 28

Case Height 29.37

Case Length 34.25



28-inch Access® Non-Adjustable

Breath Guard 2 Well or 2 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 28 x 34.25 x 29.375

(W) Width (IN) 28

(D) Depth (IN) 34.25

(H) Height (IN) 29.37

(W) Width (CM) 71.1

(D) Depth (CM) 87

(H) Height (CM) 74.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 28

Case Height 29.37

Case Length 34.25



6-Series Back of House
Vollrath’s line of durable 6-series serving systems brings rugged beauty to the

commercial kitchen. Chefs can customize their ideal back-of-house serving system,

choosing from hot food stations, cold food stations, prep stations, work counters, and sink

stations. Everything is fully customizable—choose your preferred configurations and

features.

Composed of Solid Stainless Steel
As an industry favorite, a heavy-gauge stainless steel construction o�ers �exibility, durability, and

long-term value while maintaining a clean appearance. Its major advantages include its high
corrosion resistance and its ability to withstand �re and heat. As they say, if you can’t take the

heat, get out of the kitchen!

Stainless Steel

As an industry favorite, the stainless steel unibody
offers flexibility and ability to be formed while
maintaining a clean appearance.



Determine Your Layout and Design
All of our back of house equipment is custom made to order. We o�er multiple sizes and

con�gurations in both our hot and cold food tables to meet any unique requirements.

Back of House Custom Fabrication

Vollrath’s back-of-house custom fabrication o�erings include anything a kitchen may need – from dish tables, prep

tables, work counters and shelves to sinks, vent ducts, condensate hoods, �oor troughs, wall cladding, and more. We

o�er extensive craftsmanship options that enable us to make all your projects come to life with details that not many

are capable to execute in-house. Think of integral corners, leg cutting and edge detailing, fully welded framework,

cross-bracing and under shelves, aprons to hide components like sinks, drop-ins and controls, and so much more.



;



60-inch Access® Non-Adjustable

Breath Guard 4 Well or 4 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 60 x 39.875 x 24.125

(W) Width (IN) 60

(D) Depth (IN) 39.87

(H) Height (IN) 24.12

(W) Width (CM) 152.4

(D) Depth (CM) 101.3

(H) Height (CM) 61.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 60

Case Height 24.12

Case Length 39.87



74-inch Classic Economy Buffet

Breath Guard 5 Well or 5 Pan

NSF Certified models available

18 gauge, 1" (2.5 cm) square tubular
stainless steel uprights

Stainless steel reinforcing center
bracket

1/4" (0.64 cm) acrylic breath guard
panels

NOTE: Item made to order, cannot be
cancelled or returned.



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 36.125 x 24.25

(W) Width (IN) 74

(D) Depth (IN) 36.12

(H) Height (IN) 24.25

(W) Width (CM) 188

(D) Depth (CM) 91.8

(H) Height (CM) 61.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Classic Economy

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 74

Case Height 24.25

Case Length 36.12



46-inch Access® Non-Adjustable

Breath Guard 3 Well or 3 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 46 x 39.875 x 24.125

(W) Width (IN) 46

(D) Depth (IN) 39.87

(H) Height (IN) 24.12

(W) Width (CM) 116.8

(D) Depth (CM) 101.3

(H) Height (CM) 61.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 46

Case Height 24.12

Case Length 39.87



60-inch NSF2 Access® Adjustable

Breath Guard

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

Optional height adjustment without
tools

9" to 15" (22.9 to 38.1 cm) serving
opening height adjustment



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 39.875 x 24.125

(W) Width (IN) 60

(D) Depth (IN) 39.87

(H) Height (IN) 24.12

(W) Width (CM) 152.4

(D) Depth (CM) 101.3

(H) Height (CM) 61.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 60

Case Height 24.12

Case Length 39.87



60-inch NSF2 Classic Economy

Buffet Breath Guard 4 Well or 4 Pan

NSF Certified models available

18 gauge, 1" (2.5 cm) square tubular
stainless steel uprights

Stainless steel reinforcing center
bracket

1/4" (0.64 cm) acrylic breath guard
panels

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 60 x 38.375 x 24.875

(W) Width (IN) 60

(D) Depth (IN) 38.37

(H) Height (IN) 24.87

(W) Width (CM) 152.4

(D) Depth (CM) 96.5

(H) Height (CM) 63.2

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Classic Economy

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 60

Case Height 24.87

Case Length 38.37



88-inch Access® Non-Adjustable

Breath Guard 6 Well or 6 Pan

Adjustable or non-adjustable models available

Stainless steel uprights and end caps

18 gauge carbon steel breath guard
wrapper

1/4" (.64 cm) acrylic breath guard
panels that flip up for easy cleaning

12" (30.5 cm) serving opening

Note: Signature Server equipment
orders cannot be cancelled or
returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 88 x 34.25 x 29.375

(W) Width (IN) 88

(D) Depth (IN) 34.25

(H) Height (IN) 29.37

(W) Width (CM) 223.5

(D) Depth (CM) 87

(H) Height (CM) 74.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Access Design

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



28-inch Classic Economy Buffet

Breath Guard 2 Well or 2 Pan

NSF Certified models available

18 gauge, 1" (2.5 cm) square tubular
stainless steel uprights

Stainless steel reinforcing center
bracket

1/4" (0.64 cm) acrylic breath guard
panels

NOTE: Item made to order, cannot be
cancelled or returned.



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 28 x 36.125 x 24.25

(W) Width (IN) 28

(D) Depth (IN) 36.12

(H) Height (IN) 24.25

(W) Width (CM) 71.1

(D) Depth (CM) 91.8

(H) Height (CM) 61.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Classic Economy

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 28

Case Height 24.25

Case Length 36.12



28-inch NSF2 Classic Economy

Buffet Breath Guard 2 Well or 2 Pan

NSF Certified models available

18 gauge, 1" (2.5 cm) square tubular
stainless steel uprights

Stainless steel reinforcing center
bracket

1/4" (0.64 cm) acrylic breath guard
panels

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 28 x 38.375 x 24.875

(W) Width (IN) 28

(D) Depth (IN) 38.37

(H) Height (IN) 24.87

(W) Width (CM) 71.1

(D) Depth (CM) 96.5

(H) Height (CM) 63.2

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Classic Economy

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 28

Case Height 24.87

Case Length 38.37



74-inch NSF2 Classic Economy

Buffet Breath Guard 5 Well or 5 Pan

NSF Certified models available

18 gauge, 1" (2.5 cm) square tubular
stainless steel uprights

Stainless steel reinforcing center
bracket

1/4" (0.64 cm) acrylic breath guard
panels

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 74 x 38.375 x 24.875

(W) Width (IN) 74

(D) Depth (IN) 38.37

(H) Height (IN) 24.87

(W) Width (CM) 188

(D) Depth (CM) 96.5

(H) Height (CM) 63.2

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Classic Economy

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 74

Case Height 24.87

Case Length 38.37



88-inch NSF2 Classic Economy

Buffet Breath Guard 6 Well or 6 Pan

NSF Certified models available

18 gauge, 1" (2.5 cm) square tubular
stainless steel uprights

Stainless steel reinforcing center
bracket

1/4" (0.64 cm) acrylic breath guard
panels

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 88 x 38.375 x 24.875

(W) Width (IN) 88

(D) Depth (IN) 38.37

(H) Height (IN) 24.87

(W) Width (CM) 223.5

(D) Depth (CM) 96.5

(H) Height (CM) 63.2

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Classic Economy

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



4-Series Front of House Serving
Systems
4-Series front-of-house serving systems — formerly known as Signature Server® — offer

modular designs that fit several sizes, shapes, and material options to add style and “curve”

appeal to your foodservice operation. While they are not completely customizable, they do

offer custom fabrication and some modification including storage, countertops with different

drop-in combinations, and fill faucets.

Choose Your Base Configuration
Modular designs are great solutions for any location that requires �exibility, including K-12, convention
centers, stadiums, hotels, B & I, and arenas. Choose from one of our curved, rectangular, or standard

stainless steel unibody bases.

Curved Base

Add a dramatic effect with a curved base. Perfect for
hot bars, cold bars, or utility stations.

Rectangular Base

The go-to option for any application, from hot and
cold bars to beverage counters, entree carts, cashier
stations, and more.



Determine Décor Color and Texture
With a wide selection of décor elements and material options from standard laminates to textured
�nishes and standard stainless steel, Vollrath can design and build a unit that is perfect for your

foodservice operation.

Laminate

Laminate is available from a variety of manufacturers
and in different color options. Choose from solid or
textured.

Vinyl

UV-protected vinyl offers the best flexibility in design
allowing you to extend your brand and mix with other
décor features.

Stainless Steel

All 4-Series base units come standard with 18-gauge
stainless steel countertops and black laminate bases.



Define Your Countertops
Get the look you want with a wide range of countertop materials designed to �t your durability

requirements and budget. Our industrial design team will help you through the tough decisions to
make sure your �nished project exceeds your expectations. Things we will consider: scratch and stain

resistance, heat resistance, porosity, repairability, and more.

Laminate

Choose from a variety of manufacturer and color
options. Laminate is applied to a 1½” substrate to
create a simple counter.

Stainless Steel

Available in a variety of gauges with several edge
detail options, stainless steel countertops are our
most durable option.

Acrylic Solid Surface

Choose from a variety of manufacturer and color
options. Our acrylic is ½” thick applied to a 1”
substrate with a variety of edge detail options.



Select Your Breath Guards
An artful combination of form, function, and food presentation, Vollrath’s line of breath guards

e�ectively provides a stylish barrier between the customer and the prepared food in order to prevent
potential contamination and maintain a healthy environment for both customers and the foodservice

sta�.

Double-Sided Buffet

¼" tempered glass, made for serving systems with
two access points and available in many lengths and
colors.

Single-Sided Buffet

¼" tempered glass, made for serving systems with
one access point and available in many lengths and
colors.

Vertical Cafeteria

A traditional breath guard, ¼” thick tempered glass
secured in thick fitting channel with 1-½ inch extruded
aluminum.



Specify Electrical & Plumbing Needs
During the research and development stage, our team will determine your speci�c electrical needs to

create a custom solution.

Electrical

Our on-site electricians get you up and running easily
with UL-listed single-point connections ranging from
15 to 100 AMP 3-phase service.

Add Your Accessories
Optional accessories such as storage modules, false bottoms, plate rests, and more create a unique

bu�et presentation.



Plate Rests

Plate rests add 7” of width to your serving system and
are removable without tools for easy transport.

Tray Slides

Tray slides add 12” of width to your serving system
and are removable without tools for easy transport.

Cutting Boards

Perfect for the chef working at the serving system, a
cutting board adds 8” of width and can easily fold
down when not in use.

End Shelves

End shelves are mounted to the end of your serving
system and easily fold down when not in use.

Other Customizable Products



;

4-Series Downdraft Vent System with
Induction & Fire Suppression

Waste Receptacles

Tray and Flatware Carts



46-inch Classic Economy Buffet

Breath Guard 3 Well or 3 Pan

NSF Certified models available

18 gauge, 1" (2.5 cm) square tubular
stainless steel uprights

Stainless steel reinforcing center
bracket

1/4" (0.64 cm) acrylic breath guard
panels

NOTE: Item made to order, cannot be
cancelled or returned.



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 36.125 x 24.25

(W) Width (IN) 46

(D) Depth (IN) 36.12

(H) Height (IN) 24.25

(W) Width (CM) 116.8

(D) Depth (CM) 91.8

(H) Height (CM) 61.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Classic Economy

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 41

Case Height 39

Case Length 51



60-inch Classic Economy Buffet

Breath Guard 4 Well or 4 Pan

NSF Certified models available

18 gauge, 1" (2.5 cm) square tubular
stainless steel uprights

Stainless steel reinforcing center
bracket

1/4" (0.64 cm) acrylic breath guard
panels

NOTE: Item made to order, cannot be
cancelled or returned.



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 36.125 x 24.25

(W) Width (IN) 60

(D) Depth (IN) 36.12

(H) Height (IN) 24.25

(W) Width (CM) 152.4

(D) Depth (CM) 91.8

(H) Height (CM) 61.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Classic Economy

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 41

Case Height 39

Case Length 65



88-inch Classic Economy Buffet

Breath Guard 6 Well or 6 Pan

NSF Certified models available

18 gauge, 1" (2.5 cm) square tubular
stainless steel uprights

Stainless steel reinforcing center
bracket

1/4" (0.64 cm) acrylic breath guard
panels

NOTE: Item made to order, cannot be
cancelled or returned.



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 36.125 x 24.25

(W) Width (IN) 88

(D) Depth (IN) 36.12

(H) Height (IN) 24.25

(W) Width (CM) 223.5

(D) Depth (CM) 91.8

(H) Height (CM) 61.6

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Classic Economy

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



46-inch NSF2 Classic Economy

Buffet Breath Guard 3 Well or 3 Pan

NSF Certified models available

18 gauge, 1" (2.5 cm) square tubular
stainless steel uprights

Stainless steel reinforcing center
bracket

1/4" (0.64 cm) acrylic breath guard
panels

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Unit Dimensions



Overall Dimensions (IN) 46 x 38.375 x 24.875

(W) Width (IN) 46

(D) Depth (IN) 38.37

(H) Height (IN) 24.87

(W) Width (CM) 116.8

(D) Depth (CM) 96.5

(H) Height (CM) 63.2

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Classic Economy

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

88-inch-wide Double-Sided Low

Profile Hinged Glass Buffet Breath

Guards 6-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.

Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food



Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080578750

Unit Dimensions

Overall Dimensions (IN) 88 x 42 x 20.34

(W) Width (IN) 88

(D) Depth (IN) 42

(H) Height (IN) 20.34

(W) Width (CM) 224

(D) Depth (CM) 106.7

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes



Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 91

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

WASHER FLAT 3/8" ZINC PLATED 2174401-3

HOLE PLUG 350342-1

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

GLASS TEMP-1/4X19.495X17.094 350219-1



DISCONTINUED

46-inch-wide Double-Sided Low

Profile Hinged Glass Buffet Breath

Guards 3-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.

Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food



Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080578682

Unit Dimensions

Overall Dimensions (IN) 46 x 42 x 20.34

(W) Width (IN) 46

(D) Depth (IN) 42

(H) Height (IN) 20.34

(W) Width (CM) 111.8

(D) Depth (CM) 106.7

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes



Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 52

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

WASHER FLAT 3/8" ZINC PLATED 2174401-3

HOLE PLUG 350342-1

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

GLASS TEMP-1/4X19.495X17.094 350219-1



DISCONTINUED

74-inch-wide Double-Sided Low

Profile Hinged Glass Buffet Breath

Guards 5-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.

Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food



Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080578743

Unit Dimensions

Overall Dimensions (IN) 74 x 42 x 20.34

(W) Width (IN) 74

(D) Depth (IN) 42

(H) Height (IN) 20.34

(W) Width (CM) 182.9

(D) Depth (CM) 106.7

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes



Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 77

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

WASHER FLAT 3/8" ZINC PLATED 2174401-3

HOLE PLUG 350342-1

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

GLASS TEMP-1/4X19.495X17.094 350219-1



DISCONTINUED

74-inch-wide Double-Sided Low

Profile Hinged Glass Buffet Breath

Guards 5-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.

Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food



Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080578705

Unit Dimensions

Overall Dimensions (IN) 74 x 42 x 20.34

(W) Width (IN) 74

(D) Depth (IN) 42

(H) Height (IN) 20.34

(W) Width (CM) 182.9

(D) Depth (CM) 106.7

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes



Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 78

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

GLASS TEMP-1/4X19.495X17.094 350219-1

HANGER BOLT 1/4-20 X 1.75" 350293-1

GLASS,TD 1/4X73-1/2X20 350209-1

HOLE PLUG 350342-1

SCREW, M5 .8 X 8MM SLOTTED 350294-1

UPRIGHT CAP 350281-2

GLASS,TD 1/4X73-1/4X10 350217-1

HANGER BOLT, 3/8-16 X 2.5" 350290-1

GASKET - 5 WELL 350242-1

TENSIONING HINGE 350276-1

HANGER BOLT, 3/8-16 X 1.5" 350289-1

SUPPORT BRACKET BREATH GUARD 350288-2

UPRIGHT CLEAR GLASS GASKET 350403-2

STANDOFF 350272-1



Name Part #

HOLE PLUG- 1/2" 350277-1

SET SCREW 1/4-20X1/2" SOCKT SS 25097-1

SLOTTED STANDOFFS 350273-1

HANGER BOLT, 1/4-20 X .75" 350292-1

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

WASHER FLAT 3/8" ZINC PLATED 2174401-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1



DISCONTINUED

46-inch-wide Double-Sided Low

Profile Hinged Glass Buffet Breath

Guards 3-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.

Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food



Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080578729

Unit Dimensions

(W) Width (IN) 46

(D) Depth (IN) 42

(W) Width (CM) 111.8

(D) Depth (CM) 106.7

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Low-Profile



Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 49

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

WASHER FLAT 3/8" ZINC PLATED 2174401-3

HOLE PLUG 350342-1

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

GLASS TEMP-1/4X19.495X17.094 350219-1



47-inch-wide Double-Sided NSF

Contemporary Buffet Breath Guard

3-Well/Pan

Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used over drop-ins and Signature Server® with non-

stainless steel contertops.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean and enhances the food
presentation

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼" (6.4 mm)
tempered glass

Available in brushed stainless steel,
brass or black

Mounts to stainless steel, solid surface
and laminate countertops

PRODUCT SPECIFICATIONS

Model Information

UPC 671080386683

Unit Dimensions

Overall Dimensions (IN) 47 x 42.23 x 23.532

(W) Width (IN) 47

(D) Depth (IN) 42.23

(H) Height (IN) 23.53

(W) Width (CM) 119.38

(D) Depth (CM) 107.26

(H) Height (CM) 59.77

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet



Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 40

Case Height 20

Case Length 48

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



4-Series 107-inch Curved Utility
Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options



Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 107 x 40 x 34

(W) Width (IN) 107

(D) Depth (IN) 40

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 272

(D) Depth (CM) 102

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240



Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

60-inch-wide Double-Sided Low

Profile Hinged Glass Buffet Breath

Guards 4-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.

Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food



Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080578736

Unit Dimensions

Overall Dimensions (IN) 60 x 42 x 20.34

(W) Width (IN) 60

(D) Depth (IN) 42

(H) Height (IN) 20.34

(W) Width (CM) 147.3

(D) Depth (CM) 106.7

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes



Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 63

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

WASHER FLAT 3/8" ZINC PLATED 2174401-3

HOLE PLUG 350342-1

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

GLASS TEMP-1/4X19.495X17.094 350219-1

GLASS TD 1/4X58-1/4X10 350214-1



DISCONTINUED

88-inch-wide Double-Sided Low

Profile Hinged Glass Buffet Breath

Guards 6-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.

Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food



Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080578712

Unit Dimensions

Overall Dimensions (IN) 88 x 42 x 20.34

(W) Width (IN) 88

(D) Depth (IN) 42

(H) Height (IN) 20.34

(W) Width (CM) 224

(D) Depth (CM) 106.7

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes



Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 91

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

WASHER FLAT 3/8" ZINC PLATED 2174401-3

HOLE PLUG 350342-1

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

GLASS TEMP-1/4X19.495X17.094 350219-1



DISCONTINUED

33-inch-wide Double-Sided Low

Profile Hinged Glass Buffet Breath

Guards 2-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.

Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food



Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080578675

Unit Dimensions

Overall Dimensions (IN) 33 x 42 x 20.34

(W) Width (IN) 33

(D) Depth (IN) 42

(H) Height (IN) 20.34

(W) Width (CM) 83.8

(D) Depth (CM) 106.7

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes



Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 38

Case Height 3

Case Length 40

PRODUCT PARTS

Name Part #

WASHER FLAT 3/8" ZINC PLATED 2174401-3

HOLE PLUG 350342-1

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

GLASS TEMP-1/4X19.495X17.094 350219-1



DISCONTINUED

60-inch-wide Double-Sided Low

Profile Hinged Glass Buffet Breath

Guards 4-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.

Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food



Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080578699

Unit Dimensions

Overall Dimensions (IN) 60 x 42 x 20.34

(W) Width (IN) 60

(D) Depth (IN) 42

(H) Height (IN) 20.34

(W) Width (CM) 147.3

(D) Depth (CM) 106.7

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes



Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 65

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

WASHER FLAT 3/8" ZINC PLATED 2174401-3

GLASS TEMP-1/4X19.495X17.094 350219-1

HANGER BOLT 1/4-20 X 1.75" 350293-1

SCREW, M5 .8 X 8MM SLOTTED 350294-1

GLASS,TD 1/4X60-1/4X10 350215-1

UPRIGHT CAP 350281-2

HANGER BOLT, 3/8-16 X 2.5" 350290-1

GLASS,TD 1/4X60-1/2X20 350207-1

TENSIONING HINGE 350276-1

HANGER BOLT, 3/8-16 X 1.5" 350289-1

SUPPORT BRACKET BREATH GUARD 350288-2



Name Part #

UPRIGHT CLEAR GLASS GASKET 350403-2

STANDOFF 350272-1

GASKET - 4 WELL 350240-1

HOLE PLUG- 1/2" 350277-1

HOLE PLUG 350342-1

SET SCREW 1/4-20X1/2" SOCKT SS 25097-1

SLOTTED STANDOFFS 350273-1

HANGER BOLT, 1/4-20 X .75" 350292-1



DISCONTINUED

34.5-inch-wide Double-Sided NSF

Progressive Style Buffet Breath

Guards with Top 2 Well or 2 Pan

Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Drop-ins and Signature Server® units With non-

ntainless steel countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass



NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391182

Unit Dimensions

Overall Dimensions (IN) 34.5 x 39.3125 x 23.6875

(W) Width (IN) 34.5

(D) Depth (IN) 39.31

(H) Height (IN) 23.68

(W) Width (CM) 87.63

(D) Depth (CM) 99.85

(H) Height (CM) 60.16

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



60.25-inch-wide Double-Sided NSF

Contemporary Buffet Breath Guard

4-Well/Pan

Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used over drop-ins and Signature Server® with non-

stainless steel contertops.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean and enhances the food
presentation

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼" (6.4 mm)
tempered glass

Available in brushed stainless steel,
brass or black

Mounts to stainless steel, solid surface
and laminate countertops

PRODUCT SPECIFICATIONS

Model Information

UPC 671080388649

Unit Dimensions

Overall Dimensions (IN) 60.25 x 42.23 x 23.532

(W) Width (IN) 60.25

(D) Depth (IN) 42.23

(H) Height (IN) 23.53

(W) Width (CM) 153.03

(D) Depth (CM) 107.26

(H) Height (CM) 59.77

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet



Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 40

Case Height 20

Case Length 49

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



73.5-inch-wide Double-Sided NSF

Contemporary Buffet Breath Guard

5-Well/Pan

Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used over drop-ins and Signature Server® with non-

stainless steel contertops.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean and enhances the food
presentation

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼" (6.4 mm)
tempered glass

Available in brushed stainless steel,
brass or black

Mounts to stainless steel, solid surface
and laminate countertops

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391335

Unit Dimensions

Overall Dimensions (IN) 73.5 x 42.23 x 23.532

(W) Width (IN) 73.5

(D) Depth (IN) 42.23

(H) Height (IN) 23.53

(W) Width (CM) 186.69

(D) Depth (CM) 107.26

(H) Height (CM) 59.77

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet



Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 25.5

Case Height 6

Case Length 73.5

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



27-inch-wide Double-Sided NSF

Contemporary Buffet Breath Guard

2-Well/Pan

Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used over drop-ins and Signature Server® with non-

stainless steel contertops.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean and enhances the food
presentation

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼" (6.4 mm)
tempered glass

Available in brushed stainless steel,
brass or black

Mounts to stainless steel, solid surface
and laminate countertops

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391328

Unit Dimensions

(W) Width (IN) 27

(H) Height (IN) 23.56

(W) Width (CM) 68.6

(H) Height (CM) 59.84

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 40

Case Height 16

Case Length 48

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



86.75-inch-wide Double-Sided NSF

Contemporary Buffet Breath Guard

6-Well/Pan

Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used over drop-ins and Signature Server® with non-

stainless steel contertops.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean and enhances the food
presentation

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼" (6.4 mm)
tempered glass

Available in brushed stainless steel,
brass or black

Mounts to stainless steel, solid surface
and laminate countertops

PRODUCT SPECIFICATIONS

Model Information

UPC 029419923502

Unit Dimensions

Overall Dimensions (IN) 86.75 x 42.23 x 23.532

(W) Width (IN) 86.75

(D) Depth (IN) 42.23

(H) Height (IN) 23.53

(W) Width (CM) 220.34

(D) Depth (CM) 107.26

(H) Height (CM) 59.77

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet



Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 40

Case Height 20

Case Length 49

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



DISCONTINUED

86.75-inch-wide Double-Sided NSF

Progressive Style Buffet Breath

Guards with Top 6 Well or 6 Pan

Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Drop-ins and Signature Server® units With non-

ntainless steel countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass



NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391212

Unit Dimensions

Overall Dimensions (IN) 86.75 x 39.3125 x 23.6875

(W) Width (IN) 86.75

(D) Depth (IN) 39.31

(H) Height (IN) 23.68

(W) Width (CM) 220.34

(D) Depth (CM) 99.85

(H) Height (CM) 60.16

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



4-Series 97-inch Curved Utility
Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options



Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 97 x 38 x 34

(W) Width (IN) 97

(D) Depth (IN) 38

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 246

(D) Depth (CM) 97

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240



Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

60.25-inch-wide Double-Sided NSF

Progressive Style Buffet Breath

Guards with Top 4 Well or 4 Pan

Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Drop-ins and Signature Server® units With non-

ntainless steel countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass



NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391199

Unit Dimensions

Overall Dimensions (IN) 60.25 x 39.3125 x 23.6875

(W) Width (IN) 60.25

(D) Depth (IN) 39.31

(H) Height (IN) 23.68

(W) Width (CM) 153.03

(D) Depth (CM) 99.85

(H) Height (CM) 60.16

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 42.75

Case Height 33.75

Case Length 78.5



DISCONTINUED

73.5-inch-wide Double-Sided NSF

Progressive Style Buffet Breath

Guards with Top 5 Well or 5 Pan

Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Drop-ins and Signature Server® units With non-

ntainless steel countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass



NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391205

Unit Dimensions

Overall Dimensions (IN) 73.5 x 39.3125 x 23.6875

(W) Width (IN) 73.5

(D) Depth (IN) 39.31

(H) Height (IN) 23.68

(W) Width (CM) 186.69

(D) Depth (CM) 99.85

(H) Height (CM) 60.16

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

47-inch-wide Double-Sided NSF

Progressive Style Buffet Breath

Guards with Top 3 Well or 3 Pan

Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Drop-ins and Signature Server® units With non-

ntainless steel countertops



End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080388755

Unit Dimensions

Overall Dimensions (IN) 47 x 39.3125 x 23.6875

(W) Width (IN) 47

(D) Depth (IN) 39.31

(H) Height (IN) 23.68

(W) Width (CM) 119.38

(D) Depth (CM) 99.85

(H) Height (CM) 60.16

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style



Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 42.75

Case Height 33.75

Case Length 78.5



DISCONTINUED

87-inch-wide Double-Sided with

Top NSF Progressive Style Buffet

Breath Guard for Stainless Steel
Countertops 6 Well or 6 Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® units with stainless steel 

countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080390826

Unit Dimensions

Overall Dimensions (IN) 87 x 39.3125 x 23.6875

(W) Width (IN) 87

(D) Depth (IN) 39.31

(H) Height (IN) 23.68

(W) Width (CM) 220.98

(D) Depth (CM) 99.85

(H) Height (CM) 60.16

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only



NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

73-inch-wide Double-Sided with Top

NSF Progressive Style Buffet Breath

Guard for Stainless Steel
Countertops 5 Well or 5 Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® units with stainless steel 

countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080390819

Unit Dimensions

Overall Dimensions (IN) 73 x 39.3125 x 23.6875

(W) Width (IN) 73

(D) Depth (IN) 39.31

(H) Height (IN) 23.68

(W) Width (CM) 185.42

(D) Depth (CM) 99.85

(H) Height (CM) 60.16

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only



NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

30-inch-wide Double-Sided with

Top NSF Progressive Style Buffet

Breath Guard for Stainless Steel
Countertops 2 Well or 2 Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® units with stainless steel 

countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 30 x 39.3125 x 23.6875

(W) Width (IN) 30

(D) Depth (IN) 39.31

(H) Height (IN) 23.68

(W) Width (CM) 76.2

(D) Depth (CM) 76.99

(H) Height (CM) 60.16

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style



Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



34.5-inch NSF Traditional Breath

Guards

Constructed of 1 1/2" (3.2 cm) extruded aluminum, Traditional Breath Guards are both light 

weight for easy installation and strong for long time use.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included

year warranty.

Foodsafe and meets sanitation
requirements.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419140978

Unit Dimensions

Overall Dimensions (IN) 34.5 x 39.5 x 23.75

(W) Width (IN) 34.5

(D) Depth (IN) 39.5

(H) Height (IN) 23.75

(W) Width (CM) 87.6

(D) Depth (CM) 100.3

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

NSF END PANELS, PLEX- TRAD 2S 822841-2



DISCONTINUED

45-inch-wide Double-Sided with

Top NSF Progressive Style Buffet

Breath Guard for Stainless Steel
Countertops 3 Well or 3 Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® units with stainless steel 

countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080390796

Unit Dimensions

Overall Dimensions (IN) 45 x 39.3125 x 23.6875

(W) Width (IN) 45

(D) Depth (IN) 39.31

(H) Height (IN) 23.68

(W) Width (CM) 114.3

(D) Depth (CM) 99.85

(H) Height (CM) 60.16

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only



NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

59-inch-wide Double-Sided with

Top NSF Progressive Style Buffet

Breath Guard for Stainless Steel
Countertops 4 Well or 4 Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® units with stainless steel 

countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080390802

Unit Dimensions

Overall Dimensions (IN) 59 x 39.3125 x 23.6875

(W) Width (IN) 59

(D) Depth (IN) 39.31

(H) Height (IN) 23.68

(W) Width (CM) 149.86

(D) Depth (CM) 99.85

(H) Height (CM) 60.16

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only



NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



40-inch NSF Traditional Style Breath

Guards for Stainless Steel

Countertops

NSF Traditional Style Breath Guards for Stainless Steel Countertops



PRODUCT SPECIFICATIONS

Model Information

UPC 671080391021

Unit Dimensions

(W) Width (IN) 40

(H) Height (IN) 23.75

(W) Width (CM) 100.3

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS



Name Part #

NSF END PANELS PLEX- TRAD 2S 822843-2



4-Series 76-inch Curved 5 Pan
NSF7 Refrigerated Cold Food
Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 107 x 40 x 34

(W) Width (IN) 107

(D) Depth (IN) 40

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 272

(D) Depth (CM) 102

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8



Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



40-inch NSF Traditional Breath

Guards

Constructed of 1 1/2" (3.2 cm) extruded aluminum, Traditional Breath Guards are both light 

weight for easy installation and strong for long time use.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.



Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included

year warranty.

Foodsafe and meets sanitation
requirements.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391410

Unit Dimensions

Overall Dimensions (IN) 40 x 47 x 23.75

(W) Width (IN) 40

(D) Depth (IN) 47

(H) Height (IN) 23.75

(W) Width (CM) 119.4

(D) Depth (CM) 100.3

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes



Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

NSF END PANELS, PLEX- TRAD 2S 822841-2



86.75-inch NSF Traditional Breath

Guards

Constructed of 1 1/2" (3.2 cm) extruded aluminum, Traditional Breath Guards are both light 

weight for easy installation and strong for long time use.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.



Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included

year warranty.

Foodsafe and meets sanitation
requirements.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080301501

Unit Dimensions

Overall Dimensions (IN) 86.75 x 39.5 x 23.75

(W) Width (IN) 86.75

(D) Depth (IN) 39.5

(H) Height (IN) 23.75

(W) Width (CM) 220.3

(D) Depth (CM) 100.3

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes



Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

NSF END PANELS PLEX- TRAD 2S 822843-2



60.25-inch NSF Traditional Breath

Guards

Constructed of 1 1/2" (3.2 cm) extruded aluminum, Traditional Breath Guards are both light 

weight for easy installation and strong for long time use.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.



Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included

year warranty.

Foodsafe and meets sanitation
requirements.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419137039

Unit Dimensions

Overall Dimensions (IN) 60.25 x 39.5 x 23.75

(W) Width (IN) 60.25

(D) Depth (IN) 39.5

(H) Height (IN) 23.75

(W) Width (CM) 153

(D) Depth (CM) 100.3

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes



Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

NSF END PANELS, PLEX- TRAD 2S 822841-2



73.5-inch NSF Traditional Breath

Guards

Constructed of 1 1/2" (3.2 cm) extruded aluminum, Traditional Breath Guards are both light 

weight for easy installation and strong for long time use.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.



Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included

year warranty.

Foodsafe and meets sanitation
requirements.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391427

Unit Dimensions

Overall Dimensions (IN) 73.5 x 39.5 x 23.75

(W) Width (IN) 73.5

(D) Depth (IN) 39.5

(H) Height (IN) 23.75

(W) Width (CM) 186.7

(D) Depth (CM) 100.3

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes



Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 41

Case Height 31

Case Length 81

PRODUCT PARTS

Name Part #

NSF END PANELS, PLEX- TRAD 2S 822841-2



46-inch NSF Traditional Style Breath

Guards for Stainless Steel

Countertops

NSF Traditional Style Breath Guards for Stainless Steel Countertops



PRODUCT SPECIFICATIONS

Model Information

UPC 671080390994

Unit Dimensions

Overall Dimensions (IN) 45 x 39.5 x 23.75

(W) Width (IN) 45

(D) Depth (IN) 39.5

(H) Height (IN) 23.75

(W) Width (CM) 114.3

(D) Depth (CM) 100.3

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



PRODUCT PARTS

Name Part #

NSF END PANELS PLEX- TRAD 2S 822843-2



73-inch NSF Traditional Style Breath

Guards for Stainless Steel

Countertops

NSF Traditional Style Breath Guards for Stainless Steel Countertops



PRODUCT SPECIFICATIONS

Model Information

UPC 671080391014

Unit Dimensions

Overall Dimensions (IN) 73 x 39.5 x 23.75

(W) Width (IN) 73

(D) Depth (IN) 39.5

(H) Height (IN) 23.75

(W) Width (CM) 185.4

(D) Depth (CM) 100.3

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



PRODUCT PARTS

Name Part #

NSF END PANELS PLEX- TRAD 2S 822843-2



59-inch NSF Traditional Style Breath

Guards for Stainless Steel

Countertops

NSF Traditional Style Breath Guards for Stainless Steel Countertops



PRODUCT SPECIFICATIONS

Model Information

UPC 671080391007

Unit Dimensions

Overall Dimensions (IN) 59 x 39.5 x 23.75

(W) Width (IN) 59

(D) Depth (IN) 39.5

(H) Height (IN) 23.75

(W) Width (CM) 149.9

(D) Depth (CM) 100.3

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



PRODUCT PARTS

Name Part #

NSF END PANELS PLEX- TRAD 2S 822843-2



DISCONTINUED

45-inch-wide Double-Sided 4-Series

NSF Contemporary Buffet Breath

Guards for Stainless Steel
Countertops 3 Well or 3 Pan



Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used with Signature Server® with stainless steel 

countertops.

NOTE: Item made to order, cannot be
cancelled or returned.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼"(6.4 mm)
tempered glass

PRODUCT SPECIFICATIONS

Model Information

UPC 029419996476

Unit Dimensions

Overall Dimensions (IN) 45 x 38.23 x 23.532

(W) Width (IN) 45

(D) Depth (IN) 38.23



(H) Height (IN) 23.53

(W) Width (CM) 114.3

(D) Depth (CM) 97.1

(H) Height (CM) 59.77

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



DISCONTINUED

73-inch-wide Double-Sided 4-Series

NSF Contemporary Buffet Breath

Guards for Stainless Steel
Countertops 5 Well or 5 Pan



Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used with Signature Server® with stainless steel 

countertops.

NOTE: Item made to order, cannot be
cancelled or returned.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼"(6.4 mm)
tempered glass

PRODUCT SPECIFICATIONS

Model Information

UPC 671080343273

Unit Dimensions

Overall Dimensions (IN) 73 x 38.23 x 23.532

(W) Width (IN) 73

(D) Depth (IN) 38.23



(H) Height (IN) 23.53

(W) Width (CM) 185.42

(D) Depth (CM) 97.1

(H) Height (CM) 59.77

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



DISCONTINUED

Double-Sided 4-Series NSF

Contemporary Buffet Breath Guards

for Stainless Steel Countertops 2
Well or 2 Pan



Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used with Signature Server® with stainless steel 

countertops.

NOTE: Item made to order, cannot be
cancelled or returned.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼"(6.4 mm)
tempered glass

PRODUCT SPECIFICATIONS

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes



Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



4-Series 72-inch Curved 5 Pan
Refrigerated Cold Food Station
Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 107 x 40 x 34

(W) Width (IN) 107

(D) Depth (IN) 40

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 272

(D) Depth (CM) 102

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8



Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

87-inch-wide Double-Sided 4-Series

NSF Contemporary Buffet Breath

Guards for Stainless Steel
Countertops 6 Well or 6 Pan



Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used with Signature Server® with stainless steel 

countertops.

NOTE: Item made to order, cannot be
cancelled or returned.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼"(6.4 mm)
tempered glass

PRODUCT SPECIFICATIONS

Model Information

UPC 029419931354

Unit Dimensions

Overall Dimensions (IN) 87 x 38.23 x 23.532

(W) Width (IN) 87

(D) Depth (IN) 38.23



(H) Height (IN) 23.53

(W) Width (CM) 220.98

(D) Depth (CM) 97.1

(H) Height (CM) 59.77

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



73.5-inch Standard Contemporary

Breath Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

3/8" (9.5 mm) tempered glass with
polished ends protects food

Standard 2 through 6 well
configurations fit most popular drop-in
models - custom sizes also available

Available in brushed standard Gray
Hammer, brass, or black finishes



Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel, solid surface,
and laminate counter tops

Food safe and meets sanitation
requirements

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650378

Unit Dimensions

Overall Dimensions (IN) 73.5 x 36 x 23.75

(W) Width (IN) 73.5

(D) Depth (IN) 36

(H) Height (IN) 23.75

(W) Width (CM) 186.7

(D) Depth (CM) 91.4

(H) Height (CM) 60.3

Construction



Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 39

Case Height 19

Case Length 48

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



86.75-inch Standard Contemporary

Breath Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

3/8" (9.5 mm) tempered glass with
polished ends protects food

Standard 2 through 6 well
configurations fit most popular drop-in
models - custom sizes also available

Available in brushed standard Gray
Hammer, brass, or black finishes



Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel, solid surface,
and laminate counter tops

Food safe and meets sanitation
requirements

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650385

Unit Dimensions

Overall Dimensions (IN) 86.75 x 36 x 23.75

(W) Width (IN) 86.75

(D) Depth (IN) 36

(H) Height (IN) 23.75

(W) Width (CM) 220.3

(D) Depth (CM) 91.4

(H) Height (CM) 60.3

Construction



Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 48

Case Height 19

Case Length 40

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



DISCONTINUED

59-inch-wide Double-Sided 4-
Series NSF Contemporary Buffet

Breath Guards for Stainless Steel
Countertops 4 Well or 4 Pan



Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used with Signature Server® with stainless steel 

countertops.

NOTE: Item made to order, cannot be
cancelled or returned.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼"(6.4 mm)
tempered glass

PRODUCT SPECIFICATIONS

Model Information

UPC 029419931347

Unit Dimensions

Overall Dimensions (IN) 59 x 38.23 x 23.532

(W) Width (IN) 59

(D) Depth (IN) 38.23



(H) Height (IN) 23.53

(W) Width (CM) 149.86

(D) Depth (CM) 97.1

(H) Height (CM) 59.77

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



34.5-inch Standard Contemporary

Breath Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

3/8" (9.5 mm) tempered glass with
polished ends protects food

Standard 2 through 6 well
configurations fit most popular drop-in
models - custom sizes also available

Available in brushed standard Gray
Hammer, brass, or black finishes



Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel, solid surface,
and laminate counter tops

Food safe and meets sanitation
requirements

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650347

Unit Dimensions

Overall Dimensions (IN) 34.5 x 36 x 23.75

(W) Width (IN) 34.5

(D) Depth (IN) 36

(H) Height (IN) 23.75

(W) Width (CM) 87.6

(D) Depth (CM) 91.4

(H) Height (CM) 60.3

Construction



Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



28-inch Standard Contemporary

Breath Guards for Stainless Steel

Countertops

These breath guards can be used with Signature Server® with stainless steel contertops. For 

more information and detailed dimensions, please reference our spec sheets

NOTE: Item made to order, cannot be
cancelled or returned.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation



3/8" (9.5 mm) tempered glass with
polished ends protects food

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419630455

Unit Dimensions

Overall Dimensions (IN) 27 x 23.692 x 36.816

(W) Width (IN) 27

(D) Depth (IN) 23.69

(H) Height (IN) 36.81

(W) Width (CM) 68.58

(D) Depth (CM) 60.17

(H) Height (CM) 93.51

Construction



Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



DISCONTINUED

Standard Contemporary Breath

Guards for Stainless Steel

Countertops

These breath guards can be used with Signature Server® with stainless steel contertops. For 

more information and detailed dimensions, please reference our spec sheets

NOTE: Item made to order, cannot be
cancelled or returned.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

3/8" (9.5 mm) tempered glass with
polished ends protects food

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419622993

Unit Dimensions

Overall Dimensions (IN) 59 x 36.816 x 23.692

(W) Width (IN) 59

(D) Depth (IN) 36.81

(H) Height (IN) 23.69

(W) Width (CM) 149.86

(D) Depth (CM) 93.51

(H) Height (CM) 60.17

Construction



Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



47-inch Standard Contemporary

Breath Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

3/8" (9.5 mm) tempered glass with
polished ends protects food

Standard 2 through 6 well
configurations fit most popular drop-in
models - custom sizes also available

Available in brushed standard Gray
Hammer, brass, or black finishes



Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel, solid surface,
and laminate counter tops

Food safe and meets sanitation
requirements

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650354

Unit Dimensions

Overall Dimensions (IN) 47 x 36 x 23.75

(W) Width (IN) 47

(D) Depth (IN) 36

(H) Height (IN) 23.75

(W) Width (CM) 119.4

(D) Depth (CM) 91.4

(H) Height (CM) 60.3

Construction



Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



60.25-inch standard contemporary

double-sided buffet-style breath

guard for four-well 4-Series unit, V-

class base, or drop-in well with non-
stainless steel countertop



The contemporary double-sided buffet-style breath guard by Vollrath offers superior safety 

and a sleek, streamlined appearance that enhances your presentation. The 1-inch tubular 

stainless steel frame is durable and long-lasting, while the 3/8-inch tempered glass with 

polished ends protects your food items from dust, germs and other contaminants. It’s food-

safe and meets sanitation requirements, offering incredible peace of mind. This breath guard 

can be mounted to any four-well Signature Server® unit, V-class base, or drop-in wells with 

non-stainless steel countertops. It's shipped knocked down to reduce transportation costs, 

and the included instructions and mounting materials ensure easy assembly and installation.

1-inch stainless steel tubular frame is
sleek, durable and long-lasting

3/8-inch tempered glass with polished
ends protects food from dust, germs
and other contaminants

Food-safe and meets sanitation
requirements for peace of mind

Ships knocked down to reduce
transportation costs

Assembly and mounting materials and
instructions are included for easy
installation

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650361

Unit Dimensions

Overall Dimensions (IN) 60.25 x 36 x 23.75

(W) Width (IN) 60.25

(D) Depth (IN) 36

(H) Height (IN) 23.75

(W) Width (CM) 153



(D) Depth (CM) 91.4

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 15

Case Height 3.5

Case Length 63

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



DISCONTINUED

Standard Progressive Style Breath

Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.



End frames constructed of 3/8" (1 cm)
water-jet cut aluminum with extruded
aliminum glass frames. Progressive
Style breath guards are both light
weight for easy installation and strong
for long-term use

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in standard Gray Hammer
Semi-Gloss or 9 stylish powder-coated
colors

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Mounts to stainless steel, solid surface,
and laminate counter tops

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Progressive Style Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712007

Unit Dimensions

Overall Dimensions (IN) 73.5 x 34.5 x 21.125

(W) Width (IN) 73.5

(D) Depth (IN) 34.5

(H) Height (IN) 21.12



(W) Width (CM) 186.7

(D) Depth (CM) 87.6

(H) Height (CM) 53.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 39.18

Case Height 27

Case Length 76.75



4-Series 108-inch Curved Frost Top
Food Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options



Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 107 x 40 x 34

(W) Width (IN) 107

(D) Depth (IN) 40

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 272

(D) Depth (CM) 102

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240



Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

Standard Contemporary Breath

Guards for Stainless Steel

Countertops

These breath guards can be used with Signature Server® with stainless steel contertops. For 

more information and detailed dimensions, please reference our spec sheets

NOTE: Item made to order, cannot be
cancelled or returned.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

3/8" (9.5 mm) tempered glass with
polished ends protects food

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419622573

Unit Dimensions

Overall Dimensions (IN) 45 x 36.816 x 23.692

(W) Width (IN) 45

(D) Depth (IN) 36.81

(H) Height (IN) 23.69

(W) Width (CM) 114.3

(D) Depth (CM) 93.51

(H) Height (CM) 60.17

Construction



Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



DISCONTINUED

Standard Contemporary Breath

Guards for Stainless Steel

Countertops

These breath guards can be used with Signature Server® with stainless steel contertops. For 

more information and detailed dimensions, please reference our spec sheets

NOTE: Item made to order, cannot be
cancelled or returned.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

3/8" (9.5 mm) tempered glass with
polished ends protects food

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419623006

Unit Dimensions

Overall Dimensions (IN) 73 x 36.816 x 23.692

(W) Width (IN) 73

(D) Depth (IN) 36.81

(H) Height (IN) 23.69

(W) Width (CM) 185.42

(D) Depth (CM) 93.51

(H) Height (CM) 60.17

Construction



Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 30

Case Height 17

Case Length 89

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1

GLASS TD 3/8X69-1/4X18 2500309-1

GLASS TD 3/8X69-1/4X12-3/4 2500304-1



DISCONTINUED

Standard Progressive Style Breath

Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.



End frames constructed of 3/8" (1 cm)
water-jet cut aluminum with extruded
aliminum glass frames. Progressive
Style breath guards are both light
weight for easy installation and strong
for long-term use

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in standard Gray Hammer
Semi-Gloss or 9 stylish powder-coated
colors

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Mounts to stainless steel, solid surface,
and laminate counter tops

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Progressive Style Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712014

Unit Dimensions

Overall Dimensions (IN) 86.75 x 34.5 x 21.125

(W) Width (IN) 86.75

(D) Depth (IN) 34.5

(H) Height (IN) 21.12



(W) Width (CM) 220.3

(D) Depth (CM) 87.6

(H) Height (CM) 53.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 39.5

Case Height 32

Case Length 91



DISCONTINUED

Standard Contemporary Breath

Guards for Stainless Steel

Countertops

These breath guards can be used with Signature Server® with stainless steel contertops. For 

more information and detailed dimensions, please reference our spec sheets

NOTE: Item made to order, cannot be
cancelled or returned.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

3/8" (9.5 mm) tempered glass with
polished ends protects food

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419622580

Unit Dimensions

Overall Dimensions (IN) 87 x 23.692 x 36.816

(W) Width (IN) 87

(D) Depth (IN) 23.69

(H) Height (IN) 36.81

(W) Width (CM) 220.98

(D) Depth (CM) 60.17

(H) Height (CM) 93.51

Construction



Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



DISCONTINUED

Standard Progressive Style Breath

Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.



End frames constructed of 3/8" (1 cm)
water-jet cut aluminum with extruded
aliminum glass frames. Progressive
Style breath guards are both light
weight for easy installation and strong
for long-term use

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in standard Gray Hammer
Semi-Gloss or 9 stylish powder-coated
colors

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Mounts to stainless steel, solid surface,
and laminate counter tops

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Progressive Style Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419711970

Unit Dimensions

Overall Dimensions (IN) 34.5 x 34.5 x 21.125

(W) Width (IN) 34.5

(D) Depth (IN) 34.5

(H) Height (IN) 21.12



(W) Width (CM) 87.6

(D) Depth (CM) 87.6

(H) Height (CM) 53.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

Standard Progressive Style Breath

Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.



End frames constructed of 3/8" (1 cm)
water-jet cut aluminum with extruded
aliminum glass frames. Progressive
Style breath guards are both light
weight for easy installation and strong
for long-term use

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in standard Gray Hammer
Semi-Gloss or 9 stylish powder-coated
colors

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Mounts to stainless steel, solid surface,
and laminate counter tops

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Progressive Style Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419711994

Unit Dimensions

Overall Dimensions (IN) 60.25 x 34.5 x 21.125

(W) Width (IN) 60.25

(D) Depth (IN) 34.5

(H) Height (IN) 21.12



(W) Width (CM) 153

(D) Depth (CM) 87.6

(H) Height (CM) 53.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 40

Case Height 32

Case Length 66



DISCONTINUED

Standard Progressive Style Breath

Guards for Stainless Steel

Countertops

Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® with stainless steel 

countertops



End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712205

Unit Dimensions

(W) Width (IN) 45

(H) Height (IN) 22.12

(W) Width (CM) 114.3

(H) Height (CM) 56.19

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 48.5

Case Height 32.5

Case Length 48.5



DISCONTINUED

Standard Progressive Style Breath

Guards for Stainless Steel

Countertops

Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® with stainless steel 

countertops



End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712236

Unit Dimensions

(W) Width (IN) 87

(H) Height (IN) 22.12

(W) Width (CM) 220.98

(H) Height (CM) 56.19

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 40

Case Height 32

Case Length 90.5



DISCONTINUED

Standard Progressive Style Breath

Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.



End frames constructed of 3/8" (1 cm)
water-jet cut aluminum with extruded
aliminum glass frames. Progressive
Style breath guards are both light
weight for easy installation and strong
for long-term use

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in standard Gray Hammer
Semi-Gloss or 9 stylish powder-coated
colors

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Mounts to stainless steel, solid surface,
and laminate counter tops

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Progressive Style Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419711987

Unit Dimensions

Overall Dimensions (IN) 47 x 34.5 x 21.125

(W) Width (IN) 47

(D) Depth (IN) 34.5

(H) Height (IN) 21.12



(W) Width (CM) 119.4

(D) Depth (CM) 87.6

(H) Height (CM) 53.7

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 38.18

Case Height 26

Case Length 50.25



86.75-inch Standard Traditional

Style Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650804

Unit Dimensions

Overall Dimensions (IN) 86.75 x 35.25 x 23.75

(W) Width (IN) 86.75

(D) Depth (IN) 35.25

(H) Height (IN) 23.75

(W) Width (CM) 220.3

(D) Depth (CM) 89.5

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 32.5

Case Length 0



6-Series downdraft vent system
with induction and fire suppression
includes 18-inch high food guard
and 2 hob operator station
Vollrath’s Downdraft Vent System with Induction & Fire Suppression provides the venting 

and fire protection needed to create the stage for front-of-the-house cooking. The 

Downdraft Vent System with Induction & Fire Suppression is available with one or two 

induction ranges, and in either Vollrath’s 6-Series Custom base or 4-Series base.



Integrated �re suppression with �re
containment food guard

UL710B certi�ed downdraft venting
system

Food guard meets requirements of
NSF2

Food guard uses 6mm tempered
glass

Operator side access panel

5" swivel locking casters with
adjustable legs

6 ft. power cord

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 47 x 34 x 51.55

(W) Width (IN) 47

(D) Depth (IN) 34

(H) Height (IN) 51.55

(W) Width (CM) 119.38

(D) Depth (CM) 86.36

(H) Height (CM) 130.93

Electrical

Amps 21

Plug NEMA 5-30P

Voltage 120

Construction

Component Type Downdraft Vent Module

Case Lot Measurement

Case Lot 1



4-Series 62-inch Curved 4 Pan
Standard Refrigerated Food
Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 97 x 38 x 34

(W) Width (IN) 97

(D) Depth (IN) 38

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 246

(D) Depth (CM) 97

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8



Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

Standard Progressive Style Breath

Guards for Stainless Steel

Countertops

Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® with stainless steel 

countertops



End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712212

Unit Dimensions

(W) Width (IN) 59

(H) Height (IN) 22.12

(W) Width (CM) 149.86

(H) Height (CM) 56.19

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



34.5-inch Standard Traditional Style
Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650767

Unit Dimensions

Overall Dimensions (IN) 34.5 x 35.25 x 23.75

(W) Width (IN) 34.5

(D) Depth (IN) 35.25

(H) Height (IN) 23.75

(W) Width (CM) 87.6

(D) Depth (CM) 89.5

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 39

Case Height 32

Case Length 38



73.5-inch Standard Traditional Style
Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650798

Unit Dimensions

Overall Dimensions (IN) 73.5 x 35.25 x 23.75

(W) Width (IN) 73.5

(D) Depth (IN) 35.25

(H) Height (IN) 23.75

(W) Width (CM) 186.7

(D) Depth (CM) 89.5

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

Standard Progressive Style Breath

Guards for Stainless Steel

Countertops

Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® with stainless steel 

countertops



End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712229

Unit Dimensions

(W) Width (IN) 73

(H) Height (IN) 22.12

(W) Width (CM) 185.42

(H) Height (CM) 56.19

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



59-inch 4-well double-sided buffet

breath guard

Constructed of 1½" (3.2 cm) extruded aluminum, Traditional breath guards are both light 

weight for easy installation and strong for long-term use

Constructed of 1½" (3.2 cm) extruded
aluminum, Traditional breath guards
are both light weight for easy
installation and strong for long-term
use

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Available in natural aluminum finish or
9 stylish powder-coated colors

Mounts to stainless steel counter tops



PRODUCT SPECIFICATIONS

Model Information

UPC 029419652365

Unit Dimensions

(W) Width (IN) 59

(D) Depth (IN) 23.75

(H) Height (IN) 35.25

(W) Width (CM) 149.86

(D) Depth (CM) 60.33

(H) Height (CM) 89.54

Construction

Construction Material Aluminum

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 39

Case Height 32

Case Length 64



PRODUCT PARTS

Name Part #

GLASS TEMP-1/4X17-1/16X56-1/16 186477-1



45-inch 3-well double-sided buffet

breath guard

Constructed of 1½" (3.2 cm) extruded aluminum, Traditional breath guards are both light 

weight for easy installation and strong for long-term use

Constructed of 1½" (3.2 cm) extruded
aluminum, Traditional breath guards
are both light weight for easy
installation and strong for long-term
use

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Available in natural aluminum finish or
9 stylish powder-coated colors

Mounts to stainless steel counter tops



PRODUCT SPECIFICATIONS

Model Information

UPC 029419652358

Unit Dimensions

(W) Width (IN) 45

(D) Depth (IN) 23.75

(H) Height (IN) 35.25

(W) Width (CM) 114.3

(D) Depth (CM) 60.33

(H) Height (CM) 89.54

Construction

Construction Material Aluminum

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



87-inch 6-well double-sided buffet

breath guard

Constructed of 1½" (3.2 cm) extruded aluminum, Traditional breath guards are both light 

weight for easy installation and strong for long-term use

Constructed of 1½" (3.2 cm) extruded
aluminum, Traditional breath guards
are both light weight for easy
installation and strong for long-term
use

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Available in natural aluminum finish or
9 stylish powder-coated colors

Mounts to stainless steel counter tops



PRODUCT SPECIFICATIONS

Model Information

UPC 029419652389

Unit Dimensions

(W) Width (IN) 87

(D) Depth (IN) 23.75

(H) Height (IN) 35.25

(W) Width (CM) 221

(D) Depth (CM) 60.33

(H) Height (CM) 89.54

Construction

Construction Material Aluminum

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



73-inch standard traditional double-

sided buffet-style breath guard for

five-well 4-Series unit, V-class base,
or drop-in well with stainless steel

countertop

Offering the best of both worlds, the traditional double-sided buffet-style breath guard by 

Vollrath is lightweight for easy installation and strong for long-term use. It’s constructed of 1 

1/2-inch extruded aluminum and features 1/4-inch tempered glass that’s secured in a tight-

fitting channel for a continuous, clean line from the framework to the glass. The sleek design 



offers exceptional protection from dust, germs and other contaminants. This breath guard 

can be mounted to any five-well Signature Server® unit, V-class base, or drop-in wells with 

stainless steel countertops.

1 1/2-inch extruded aluminum is
lightweight for easy installation and
strong for long-term use

1/4-inch tempered glass is secured in a
tight-fitting channel for a continuous,
clean line from the framework to the
glass

Sleek design offers exceptional
protection from dust, germs and other
contaminants

Important: Specify 14-gauge stainless
steel countertops and discuss
mounting with Vollrath representative
before ordering

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419652372

Unit Dimensions

(W) Width (IN) 73

(D) Depth (IN) 23.75

(H) Height (IN) 35.25

(W) Width (CM) 185.42

(D) Depth (CM) 60.33

(H) Height (CM) 89.54

Construction

Component Type Breath Guard Choice



Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Double-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

44-inch-wide Single-Sided Low

Profile Hinged Glass Buffet Breath

Guards with Top Shelf 3-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.



Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food

Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080659800

Unit Dimensions

Overall Dimensions (IN) 44 x 42 x 20.34

(W) Width (IN) 44

(D) Depth (IN) 42

(H) Height (IN) 20.34

(W) Width (CM) 111.8

(D) Depth (CM) 106.7

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice



Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 49

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

1/4" SINGLE SIDED END GLASS 350587-1

HOLE PLUG 350342-1

GLASS TEMP-1/4X19.495X17.094 350219-1

SCREW, M5 .8 X 8MM SLOTTED 350294-1

UPRIGHT CAP 350281-2

HANGER BOLT, 3/8-16 X 2.5" 350290-1

GLASS,TD 1/4X44-1/2X20 350204-1

TENSIONING HINGE 350276-1

HANGER BOLT 1/4-20 X 1.75" 350293-1

SET SCREW 1/4-20X1/2" SOCKT SS 25097-1



Name Part #

GLASS,TD 1/4X44-1/4X10 350212-1

SLOTTED STANDOFFS 350273-1

HANGER BOLT, 3/8-16 X 1.5" 350289-1

SUPPORT BRACKET BREATH GUARD 350288-2

UPRIGHT CLEAR GLASS GASKET 350403-2

STANDOFF 350272-1

HOLE PLUG- 1/2" 350277-1

HANGER BOLT, 1/4-20 X .75" 350292-1

GASKET 46" 350237-1

WASHER FLAT 3/8" ZINC PLATED 2174401-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1



DISCONTINUED

87-inch-wide Single-Sided Low

Profile Hinged Glass Buffet Breath

Guards with Top Shelf 6-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.



Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food

Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080659831

Unit Dimensions

Overall Dimensions (IN) 87 x 34.5 x 20.34

(W) Width (IN) 87

(D) Depth (IN) 34.5

(H) Height (IN) 20.34

(W) Width (CM) 224

(D) Depth (CM) 50.8

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice



Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 91

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

WASHER FLAT 3/8" ZINC PLATED 2174401-3

GLASS TEMP-1/4X19.495X17.094 350219-1

SCREW, M5 .8 X 8MM SLOTTED 350294-1

UPRIGHT CAP 350281-2

HANGER BOLT, 3/8-16 X 2.5" 350290-1

GASKET - 88" 350243-1

TENSIONING HINGE 350276-1

GLASS,TD 1/4X86-1/4X10 350218-1

HANGER BOLT 1/4-20 X 1.75" 350293-1



Name Part #

SET SCREW 1/4-20X1/2" SOCKT SS 25097-1

SLOTTED STANDOFFS 350273-1

HANGER BOLT, 3/8-16 X 1.5" 350289-1

SUPPORT BRACKET BREATH GUARD 350288-2

UPRIGHT CLEAR GLASS GASKET 350403-2

STANDOFF 350272-1

HOLE PLUG 350342-1

1/4" SINGLE SIDED END GLASS 350587-1

HANGER BOLT, 1/4-20 X .75" 350292-1

GLASS,TD 1/4X86-1/2X20 350210-1

HOLE PLUG- 1/2" 350277-1



4-Series 76-inch Curved 5 Pan
Bain Marie Hot Food Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options



Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 107 x 40 x 34

(W) Width (IN) 107

(D) Depth (IN) 40

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 272

(D) Depth (CM) 102

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240



Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

72-inch-wide Single-Sided Low

Profile Hinged Glass Buffet Breath

Guards with Top Shelf 5-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.



Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food

Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080659824

Unit Dimensions

Overall Dimensions (IN) 72 x 34.5 x 20.34

(W) Width (IN) 72

(D) Depth (IN) 34.5

(H) Height (IN) 20.34

(W) Width (CM) 182.9

(D) Depth (CM) 50.8

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice



Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 77

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

1/4" SINGLE SIDED END GLASS 350587-1

SCREW, M5 .8 X 8MM SLOTTED 350294-1

UPRIGHT CAP 350281-2

HANGER BOLT, 3/8-16 X 2.5" 350290-1

TENSIONING HINGE 350276-1

WASHER FLAT 3/8" ZINC PLATED 2174401-3

HANGER BOLT 1/4-20 X 1.75" 350293-1

GLASS,TD 1/4X72-1/2X20 350208-1

HANGER BOLT, 3/8-16 X 1.5" 350289-1

SUPPORT BRACKET BREATH GUARD 350288-2



Name Part #

GLASS,TD 1/4X72-1/4X10 350216-1

UPRIGHT CLEAR GLASS GASKET 350403-2

GASKET 74" 350241-1

SET SCREW 1/4-20X1/2" SOCKT SS 25097-1

SLOTTED STANDOFFS 350273-1

HANGER BOLT, 1/4-20 X .75" 350292-1

STANDOFF 350272-1

HOLE PLUG- 1/2" 350277-1

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

HOLE PLUG 350342-1

GLASS TEMP-1/4X19.495X17.094 350219-1



DISCONTINUED

47-inch-wide Single-Sided Low

Profile Hinged Glass Buffet Breath

Guards with Top Shelf 3-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.



Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food

Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080659756

Unit Dimensions

Overall Dimensions (IN) 47 x 34.5 x 20.34

(W) Width (IN) 47

(D) Depth (IN) 34.5

(H) Height (IN) 20.34

(W) Width (CM) 119.4

(D) Depth (CM) 50.8

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice



Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 52

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

SCREW, M5 .8 X 8MM SLOTTED 350294-1

1/4" SINGLE SIDED END GLASS 350587-1

HANGER BOLT 1/4-20 X 1.75" 350293-1

SET SCREW 1/4-20X1/2" SOCKT SS 25097-1

SLOTTED STANDOFFS 350273-1

GLASS,TD 1/4X47-1/2X20 350205-1

GASKET - 3 WELL 350238-1

UPRIGHT CAP 350281-2

HANGER BOLT, 3/8-16 X 2.5" 350290-1

GLASS,TD 1/4X47-1/4X10 350213-1



Name Part #

TENSIONING HINGE 350276-1

HANGER BOLT, 3/8-16 X 1.5" 350289-1

SUPPORT BRACKET BREATH GUARD 350288-2

HANGER BOLT, 1/4-20 X .75" 350292-1

WASHER FLAT 3/8" ZINC PLATED 2174401-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

HOLE PLUG 350342-1

GLASS TEMP-1/4X19.495X17.094 350219-1

UPRIGHT CLEAR GLASS GASKET 350403-2

STANDOFF 350272-1

HOLE PLUG- 1/2" 350277-1



DISCONTINUED

73-inch-wide Single-Sided Low

Profile Hinged Glass Buffet Breath

Guards with Top Shelf 5-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.



Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food

Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080659770

Unit Dimensions

Overall Dimensions (IN) 73 x 34.5 x 20.34

(W) Width (IN) 73

(D) Depth (IN) 34.5

(H) Height (IN) 20.34

(W) Width (CM) 185.4

(D) Depth (CM) 50.8

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice



Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 78

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

1/4" SINGLE SIDED END GLASS 350587-1

WASHER FLAT 3/8" ZINC PLATED 2174401-3

GLASS TEMP-1/4X19.495X17.094 350219-1

SCREW, M5 .8 X 8MM SLOTTED 350294-1

UPRIGHT CAP 350281-2

GLASS,TD 1/4X73-1/4X10 350217-1

HANGER BOLT, 3/8-16 X 2.5" 350290-1

GASKET - 5 WELL 350242-1

TENSIONING HINGE 350276-1

HANGER BOLT, 3/8-16 X 1.5" 350289-1



Name Part #

SUPPORT BRACKET BREATH GUARD 350288-2

UPRIGHT CLEAR GLASS GASKET 350403-2

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

HANGER BOLT 1/4-20 X 1.75" 350293-1

GLASS,TD 1/4X73-1/2X20 350209-1

SET SCREW 1/4-20X1/2" SOCKT SS 25097-1

SLOTTED STANDOFFS 350273-1

HANGER BOLT, 1/4-20 X .75" 350292-1

STANDOFF 350272-1

HOLE PLUG- 1/2" 350277-1

HOLE PLUG 350342-1



73.5-inch-wide Single-Sided NSF

Contemporary Buffet Breath Guard

5-Well/Pan

Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used over drop-ins and Signature Server® with non-

stainless steel contertops.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean and enhances the food
presentation

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼" (6.4 mm)
tempered glass

Available in brushed stainless steel,
brass or black

Mounts to stainless steel, solid surface
and laminate countertops

PRODUCT SPECIFICATIONS

Model Information

UPC 029419921416

Unit Dimensions

(W) Width (IN) 73.5

(H) Height (IN) 23.54

(W) Width (CM) 186.69

(H) Height (CM) 59.79

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 14.25

Case Height 15

Case Length 69.75

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



DISCONTINUED

60-inch-wide Single-Sided Low

Profile Hinged Glass Buffet Breath

Guards with Top Shelf 4-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.



Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food

Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080659763

Unit Dimensions

Overall Dimensions (IN) 60 x 34.5 x 20.34

(W) Width (IN) 60

(D) Depth (IN) 34.5

(H) Height (IN) 20.34

(W) Width (CM) 152.4

(D) Depth (CM) 50.8

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice



Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 65

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

HOLE PLUG 350342-1

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

WASHER FLAT 3/8" ZINC PLATED 2174401-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

SCREW, M5 .8 X 8MM SLOTTED 350294-1

GLASS,TD 1/4X60-1/4X10 350215-1

UPRIGHT CAP 350281-2

HANGER BOLT, 3/8-16 X 2.5" 350290-1

GLASS,TD 1/4X60-1/2X20 350207-1

TENSIONING HINGE 350276-1

HANGER BOLT, 3/8-16 X 1.5" 350289-1



Name Part #

SUPPORT BRACKET BREATH GUARD 350288-2

UPRIGHT CLEAR GLASS GASKET 350403-2

GLASS TEMP-1/4X19.495X17.094 350219-1

HANGER BOLT 1/4-20 X 1.75" 350293-1

SET SCREW 1/4-20X1/2" SOCKT SS 25097-1

STANDOFF 350272-1

GASKET - 4 WELL 350240-1

HOLE PLUG- 1/2" 350277-1

1/4" SINGLE SIDED END GLASS 350587-1

SLOTTED STANDOFFS 350273-1

HANGER BOLT, 1/4-20 X .75" 350292-1



DISCONTINUED

58-inch-wide Single-Sided Low

Profile Hinged Glass Buffet Breath

Guards with Top Shelf 4-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.



Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food

Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080659817

Unit Dimensions

Overall Dimensions (IN) 58 x 34.5 x 20.34

(W) Width (IN) 58

(D) Depth (IN) 34.5

(H) Height (IN) 20.34

(W) Width (CM) 147.3

(D) Depth (CM) 50.8

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice



Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 63

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

HOLE PLUG 350342-1

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

HANGER BOLT 1/4-20 X 1.75" 350293-1

SET SCREW 1/4-20X1/2" SOCKT SS 25097-1

SLOTTED STANDOFFS 350273-1

HANGER BOLT, 1/4-20 X .75" 350292-1

GLASS,TD 1/4X58-1/2X20 350206-1

GLASS TD 1/4X58-1/4X10 350214-1

1/4" SINGLE SIDED END GLASS 350587-1

SCREW, M5 .8 X 8MM SLOTTED 350294-1

UPRIGHT CAP 350281-2

HANGER BOLT, 3/8-16 X 2.5" 350290-1



Name Part #

TENSIONING HINGE 350276-1

HANGER BOLT, 3/8-16 X 1.5" 350289-1

GASKET 60" 350239-1

SUPPORT BRACKET BREATH GUARD 350288-2

UPRIGHT CLEAR GLASS GASKET 350403-2

STANDOFF 350272-1

HOLE PLUG- 1/2" 350277-1

WASHER FLAT 3/8" ZINC PLATED 2174401-3

GLASS TEMP-1/4X19.495X17.094 350219-1

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3



DISCONTINUED

87-inch-wide Single-Sided Low

Profile Hinged Glass Buffet Breath

Guards with Top Shelf 6-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.



Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food

Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080659787

Unit Dimensions

Overall Dimensions (IN) 87 x 34.5 x 20.34

(W) Width (IN) 87

(D) Depth (IN) 34.5

(H) Height (IN) 20.34

(W) Width (CM) 220.9

(D) Depth (CM) 50.8

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice



Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 91

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

WASHER FLAT 3/8" ZINC PLATED 2174401-3

GLASS TEMP-1/4X19.495X17.094 350219-1

SCREW, M5 .8 X 8MM SLOTTED 350294-1

UPRIGHT CAP 350281-2

HANGER BOLT, 3/8-16 X 2.5" 350290-1

GASKET - 88" 350243-1

TENSIONING HINGE 350276-1

GLASS,TD 1/4X86-1/4X10 350218-1

HANGER BOLT 1/4-20 X 1.75" 350293-1



Name Part #

SET SCREW 1/4-20X1/2" SOCKT SS 25097-1

SLOTTED STANDOFFS 350273-1

HANGER BOLT, 3/8-16 X 1.5" 350289-1

SUPPORT BRACKET BREATH GUARD 350288-2

UPRIGHT CLEAR GLASS GASKET 350403-2

STANDOFF 350272-1

HOLE PLUG 350342-1

1/4" SINGLE SIDED END GLASS 350587-1

HANGER BOLT, 1/4-20 X .75" 350292-1

GLASS,TD 1/4X86-1/2X20 350210-1

HOLE PLUG- 1/2" 350277-1



DISCONTINUED

33-inch-wide Single-Sided Low

Profile Hinged Glass Buffet Breath

Guards with Top Shelf 2-Well/Pan

Allow for easy cleaning and access to product, without compromising food protection.



Each panel is constructed of ¼”
tempered glass to ensure superior
durability as well as clear view of the
food

A welded top frame assembly gives
these breath guards a lower profile and
creates a more open viewing area
toward the food

Available on Signature Server® and V-
Class Custom Units

Mount clean to the counter without the
need for a large flange

Extruded aluminum upright supports
include a built-in wiring chase to
accommodate lighting and heat
options

Glass panels are installed on a multi-
position hinge that allow glass to pivot
up and down or hold securely at any
position

A single person can lift and lower glass
panels without multiple adjustment
points like a typical adjustable breath
guard

LED lighting options are available

PRODUCT SPECIFICATIONS

Model Information

UPC 671080659794

Unit Dimensions

Overall Dimensions (IN) 33 x 34.5 x 20.34

(W) Width (IN) 33

(D) Depth (IN) 34.5

(H) Height (IN) 20.34

(W) Width (CM) 83.8

(D) Depth (CM) 50.8

(H) Height (CM) 51.7

Construction

Component Type Breath Guard Choice



Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Low-Profile

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 38

Case Height 13

Case Length 40

PRODUCT PARTS

Name Part #

1/4-20 NYLOCK JAM LOCKNUT 25266-3

NUT-LOCK 3/8-16 ZINC 26884-3

SCREW, M5 .8 X 8MM SLOTTED 350294-1

WASHER FLAT 3/8" ZINC PLATED 2174401-3

1/4" SINGLE SIDED END GLASS 350587-1

HANGER BOLT 1/4-20 X 1.75" 350293-1

UPRIGHT CAP 350281-2

HANGER BOLT, 3/8-16 X 2.5" 350290-1

GLASS,TD 1/4X33-1/2X20 350203-1

TENSIONING HINGE 350276-1

HANGER BOLT, 3/8-16 X 1.5" 350289-1

GLASS,TD 1/4X33-1/4X10 350211-1



Name Part #

SUPPORT BRACKET BREATH GUARD 350288-2

UPRIGHT CLEAR GLASS GASKET 350403-2

SET SCREW 1/4-20X1/2" SOCKT SS 25097-1

SLOTTED STANDOFFS 350273-1

HANGER BOLT, 1/4-20 X .75" 350292-1

HOLE PLUG 350342-1

GLASS TEMP-1/4X19.495X17.094 350219-1

1/4-20 X 5/16 18-8 SL RD HD M/ 351117-1

STANDOFF 350272-1

GASKET - 2 WELL 350236-1

HOLE PLUG- 1/2" 350277-1



47-inch-wide Single-Sided NSF

Contemporary Buffet Breath Guard

3-Well/Pan

Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used over drop-ins and Signature Server® with non-

stainless steel contertops.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean and enhances the food
presentation

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼" (6.4 mm)
tempered glass

Available in brushed stainless steel,
brass or black

Mounts to stainless steel, solid surface
and laminate countertops

PRODUCT SPECIFICATIONS

Model Information

UPC 671080315768

Unit Dimensions

(W) Width (IN) 47

(H) Height (IN) 23.54

(W) Width (CM) 119.38

(H) Height (CM) 59.79

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 14.25

Case Height 1.5

Case Length 69.75

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



60.25-inch-wide Single-Sided NSF

Contemporary Buffet Breath Guard

4-Well/Pan

Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used over drop-ins and Signature Server® with non-

stainless steel contertops.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean and enhances the food
presentation

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼" (6.4 mm)
tempered glass

Available in brushed stainless steel,
brass or black

Mounts to stainless steel, solid surface
and laminate countertops

PRODUCT SPECIFICATIONS

Model Information

UPC 029419946082

Unit Dimensions

(W) Width (IN) 60.25

(H) Height (IN) 23.54

(W) Width (CM) 153.03

(H) Height (CM) 59.79

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



4-Series 62-inch Curved 4 Pan
NSF7 Refrigerated Cold Food
Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 97 x 38 x 34

(W) Width (IN) 97

(D) Depth (IN) 38

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 246

(D) Depth (CM) 97

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8



Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



34.5-inch-wide Single-Sided NSF

Contemporary Buffet Breath Guard

2-Well/Pan

Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used over drop-ins and Signature Server® with non-

stainless steel contertops.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean and enhances the food
presentation

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼" (6.4 mm)
tempered glass

Available in brushed stainless steel,
brass or black

Mounts to stainless steel, solid surface
and laminate countertops

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391342

Unit Dimensions

(W) Width (IN) 34.5

(H) Height (IN) 23.54

(W) Width (CM) 87.63

(H) Height (CM) 59.79

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



86.75-inch-wide Single-Sided NSF

Contemporary Buffet Breath Guard

6-Well/Pan

Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used over drop-ins and Signature Server® with non-

stainless steel contertops.



1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean and enhances the food
presentation

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼" (6.4 mm)
tempered glass

Available in brushed stainless steel,
brass or black

Mounts to stainless steel, solid surface
and laminate countertops

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391359

Unit Dimensions

(W) Width (IN) 86.75

(H) Height (IN) 23.54

(W) Width (CM) 220.34

(H) Height (CM) 59.79

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



DISCONTINUED

86.75-inch-wide Single-Sided NSF

Progressive Style Buffet Breath

Guards with Top Shelf 6 Well or 6
Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Drop-ins and Signature Server® units With non-

ntainless steel countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 029419957149

Unit Dimensions

Overall Dimensions (IN) 86.75 x 22.75 x 23.0625

(W) Width (IN) 86.75

(D) Depth (IN) 22.75

(H) Height (IN) 23.06

(W) Width (CM) 220.34

(D) Depth (CM) 57.78

(H) Height (CM) 58.57

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 20.5

Case Height 29

Case Length 94



DISCONTINUED

87-inch-wide Single-Sided NSF

Progressive Style Buffet Breath

Guard for Stainless Steel
Countertops 6 Well or 6 Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® units with stainless steel 

countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080390901

Unit Dimensions

Overall Dimensions (IN) 87 x 22.75 x 23.0625

(W) Width (IN) 87

(D) Depth (IN) 22.75

(H) Height (IN) 23.06

(W) Width (CM) 220.98

(D) Depth (CM) 57.78

(H) Height (CM) 58.57

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

73.5-inch-wide Single-Sided NSF

Progressive Style Buffet Breath

Guards with Top Shelf 5 Well or 5
Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Drop-ins and Signature Server® units With non-

ntainless steel countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 029419957101

Unit Dimensions

Overall Dimensions (IN) 73.5 x 22.75 x 23.0625

(W) Width (IN) 73.5

(D) Depth (IN) 22.75

(H) Height (IN) 23.06

(W) Width (CM) 186.69

(D) Depth (CM) 57.78

(H) Height (CM) 58.57

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 40

Case Height 28

Case Length 81



DISCONTINUED

34.5-inch-wide Single-Sided NSF

Progressive Style Buffet Breath

Guards with Top Shelf 2 Well or 2
Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Drop-ins and Signature Server® units With non-

ntainless steel countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391250

Unit Dimensions

Overall Dimensions (IN) 34.5 x 22.75 x 23.0625

(W) Width (IN) 34.5

(D) Depth (IN) 22.75

(H) Height (IN) 23.06

(W) Width (CM) 87.63

(D) Depth (CM) 57.78

(H) Height (CM) 58.57

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

60.25-inch-wide Single-Sided NSF

Progressive Style Buffet Breath

Guards with Top Shelf 4 Well or 4
Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Drop-ins and Signature Server® units With non-

ntainless steel countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391267

Unit Dimensions

Overall Dimensions (IN) 60.25 x 22.75 x 23.0625

(W) Width (IN) 60.25

(D) Depth (IN) 22.75

(H) Height (IN) 23.06

(W) Width (CM) 153.03

(D) Depth (CM) 57.78

(H) Height (CM) 58.57

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 39.5

Case Height 32

Case Length 65



DISCONTINUED

47-inch-wide Single-Sided NSF

Progressive Style Buffet Breath

Guards with Top Shelf 3 Well or 3
Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Drop-ins and Signature Server® units With non-

ntainless steel countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391502

Unit Dimensions

Overall Dimensions (IN) 47 x 22.75 x 23.0625

(W) Width (IN) 47

(D) Depth (IN) 22.75

(H) Height (IN) 23.06

(W) Width (CM) 119.38

(D) Depth (CM) 57.78

(H) Height (CM) 58.57

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



34.5-inch NSF Traditional Breath

Guards

Constructed of 1 1/2" (3.2 cm) extruded aluminum, Traditional Breath Guards are both light 

weight for easy installation and strong for long time use.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included

year warranty.

Foodsafe and meets sanitation
requirements.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080329826

Unit Dimensions

Overall Dimensions (IN) 34.5 x 22.375 x 23.75

(W) Width (IN) 34.5

(D) Depth (IN) 22.37

(H) Height (IN) 23.75

(W) Width (CM) 87.6

(D) Depth (CM) 59.4

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

NSF END PANELS, PLEX- TRAD FS 822845-2



DISCONTINUED

30-inch-wide Single-Sided NSF

Progressive Style Buffet Breath

Guard for Stainless Steel
Countertops 2 Well or 2 Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® units with stainless steel 

countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 30 x 22.75 x 23.0625

(W) Width (IN) 30

(D) Depth (IN) 22.75

(H) Height (IN) 23.06

(W) Width (CM) 76.2

(D) Depth (CM) 57.78

(H) Height (CM) 58.57

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style



Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



4-Series 48-inch Curved 3 Well
Hot Food Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options



Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 81 x 36 x 34

(W) Width (IN) 81

(D) Depth (IN) 36

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 206

(D) Depth (CM) 91

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240



Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

73-inch-wide Single-Sided NSF

Progressive Style Buffet Breath

Guard for Stainless Steel
Countertops 5 Well or 5 Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® units with stainless steel 

countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080390895

Unit Dimensions

Overall Dimensions (IN) 73 x 22.75 x 23.0625

(W) Width (IN) 73

(D) Depth (IN) 22.75

(H) Height (IN) 23.06

(W) Width (CM) 185.42

(D) Depth (CM) 57.78

(H) Height (CM) 58.57

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

45-inch-wide Single-Sided NSF

Progressive Style Buffet Breath

Guard for Stainless Steel
Countertops 3 Well or 3 Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® units with stainless steel 

countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080390871

Unit Dimensions

Overall Dimensions (IN) 45 x 22.75 x 23.0625

(W) Width (IN) 45

(D) Depth (IN) 22.75

(H) Height (IN) 23.06

(W) Width (CM) 114.3

(D) Depth (CM) 57.78

(H) Height (CM) 58.57

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

59-inch-wide Single-Sided NSF

Progressive Style Buffet Breath

Guard for Stainless Steel
Countertops 4 Well or 4 Pan



Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® units with stainless steel 

countertops

End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

NSF rated models feature extended
glass side panels and ¼" (6.4 mm)
acrylic end panels

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 671080390888

Unit Dimensions

Overall Dimensions (IN) 59 x 22.75 x 23.0625

(W) Width (IN) 59

(D) Depth (IN) 22.75

(H) Height (IN) 23.06

(W) Width (CM) 149.86

(D) Depth (CM) 57.78

(H) Height (CM) 58.57

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



86.75-inch NSF Traditional Breath

Guards

Constructed of 1 1/2" (3.2 cm) extruded aluminum, Traditional Breath Guards are both light 

weight for easy installation and strong for long time use.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included

year warranty.

Foodsafe and meets sanitation
requirements.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391458

Unit Dimensions

Overall Dimensions (IN) 86.75 x 22.375 x 23.75

(W) Width (IN) 86.75

(D) Depth (IN) 22.37

(H) Height (IN) 23.75

(W) Width (CM) 220.3

(D) Depth (CM) 59.4

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

NSF END PANELS, PLEX- TRAD FS 822845-2



60.25-inch NSF Traditional Breath

Guards

Constructed of 1 1/2" (3.2 cm) extruded aluminum, Traditional Breath Guards are both light 

weight for easy installation and strong for long time use.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included

year warranty.

Foodsafe and meets sanitation
requirements.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080358703

Unit Dimensions

Overall Dimensions (IN) 60.25 x 22.375 x 23.75

(W) Width (IN) 60.25

(D) Depth (IN) 22.37

(H) Height (IN) 23.75

(W) Width (CM) 153

(D) Depth (CM) 59.4

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 20.5

Case Height 27

Case Length 64.75

PRODUCT PARTS

Name Part #

NSF END PANELS, PLEX- TRAD FS 822845-2



73.5-inch NSF Traditional Breath

Guards

Constructed of 1 1/2" (3.2 cm) extruded aluminum, Traditional Breath Guards are both light 

weight for easy installation and strong for long time use.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included

year warranty.

Foodsafe and meets sanitation
requirements.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080351308

Unit Dimensions

Overall Dimensions (IN) 73.5 x 22.375 x 23.75

(W) Width (IN) 73.5

(D) Depth (IN) 22.37

(H) Height (IN) 23.75

(W) Width (CM) 186.7

(D) Depth (CM) 59.4

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

NSF END PANELS, PLEX- TRAD FS 822845-2



60-inch NSF Traditional Style Breath

Guards for Stainless Steel

Countertops

NSF Traditional Style Breath Guards for Stainless Steel Countertops

PRODUCT SPECIFICATIONS

Model Information

UPC 029419935901



Unit Dimensions

Overall Dimensions (IN) 59 x 29.875 x 23.75

(W) Width (IN) 59

(D) Depth (IN) 29.87

(H) Height (IN) 23.75

(W) Width (CM) 149.9

(D) Depth (CM) 75.9

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

NSF END PANELS PLEX- TRAD 1S 822839-2



47-inch NSF Traditional Breath

Guards

Constructed of 1 1/2" (3.2 cm) extruded aluminum, Traditional Breath Guards are both light 

weight for easy installation and strong for long time use.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included

year warranty.

Foodsafe and meets sanitation
requirements.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080328911

Unit Dimensions

Overall Dimensions (IN) 47 x 22.375 x 23.75

(W) Width (IN) 47

(D) Depth (IN) 22.37

(H) Height (IN) 23.75

(W) Width (CM) 119.4

(D) Depth (CM) 59.4

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

NSF END PANELS, PLEX- TRAD FS 822845-2



87-inch traditional NSF-style breath

guard for six-well 4-Series unit or

drop-in well with stainless steel
countertop

The traditional NSF-style breath guard by Vollrath offers superior safety and a classic 

presentation. The 1 1/2-inch extruded aluminum frame is strong and lightweight, while the 

3/8-inch tempered glass is secured in a tight-fitting channel for a continuous, clean line from 

the framework to the glass. The traditional NSF-certified design does an excellent job 

protecting your food items from dust, germs and other contaminants, so it offers incredible 

peace of mind. This breath guard can be mounted to any six-well Signature Server® unit or 

drop-in wells with stainless steel countertops.



1 1/2-inch extruded aluminum is strong
and lightweight

1/4-inch tempered glass is secured in a
tight-fitting channel for a continuous,
clean line from the framework to the
glass

Traditional NSF-certified design offers
exceptional protection from dust,
germs and other contaminants

Important: Specify 14-gauge stainless
steel countertops and discuss
mounting with Vollrath representative
before ordering

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391090

Unit Dimensions

(W) Width (IN) 22.37

(H) Height (IN) 23.75

(W) Width (CM) 59.4

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes



Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

NSF END PANELS, PLEX- TRAD FS 822847-2



73-inch Single-Sided 4-Series NSF

Contemporary Buffet Breath Guards

for Stainless Steel Countertops 5
Well or 5 Pan

Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used with Signature Server® with stainless steel 

countertops.



NOTE: Item made to order, cannot be
cancelled or returned.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼"(6.4 mm)
tempered glass

PRODUCT SPECIFICATIONS

Model Information

UPC 029419963638

Unit Dimensions

(W) Width (IN) 73

(H) Height (IN) 23.54

(W) Width (CM) 185.42

(H) Height (CM) 59.79

Construction



Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



4-Series 97-inch Curved Frost Top
Food Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options



Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 97 x 38 x 34

(W) Width (IN) 97

(D) Depth (IN) 38

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 246

(D) Depth (CM) 97

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240



Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



73-inch traditional NSF-style breath

guard for five-well 4-Series unit or

drop-in well with stainless steel
countertop

The traditional NSF-style breath guard by Vollrath offers superior safety and a classic 

presentation. The 1 1/2-inch extruded aluminum frame is strong and lightweight, while the 

3/8-inch tempered glass is secured in a tight-fitting channel for a continuous, clean line from 

the framework to the glass. The traditional NSF-certified design does an excellent job 

protecting your food items from dust, germs and other contaminants, so it offers incredible 

peace of mind. This breath guard can be mounted to any five-well Signature Server® unit or 

drop-in wells with stainless steel countertops.



1 1/2-inch extruded aluminum is strong
and lightweight

1/4-inch tempered glass is secured in a
tight-fitting channel for a continuous,
clean line from the framework to the
glass

Traditional NSF-certified design offers
exceptional protection from dust,
germs and other contaminants

Important: Specify 14-gauge stainless
steel countertops and discuss
mounting with Vollrath representative
before ordering

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080391083

Unit Dimensions

Overall Dimensions (IN) 73 x 22.375 x 23.75

(W) Width (IN) 73

(D) Depth (IN) 22.37

(H) Height (IN) 23.75

(W) Width (CM) 185.4

(D) Depth (CM) 59.4

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes



Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

NSF END PANELS, PLEX- TRAD FS 822847-2



59-inch NSF Traditional Style Breath

Guards for Stainless Steel

Countertops

NSF Traditional Style Breath Guards for Stainless Steel Countertops

PRODUCT SPECIFICATIONS

Model Information



UPC 671080391076

Unit Dimensions

Overall Dimensions (IN) 59 x 22.375 x 23.75

(W) Width (IN) 59

(D) Depth (IN) 22.37

(H) Height (IN) 23.75

(W) Width (CM) 149.9

(D) Depth (CM) 59.4

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS



Name Part #

NSF END PANELS, PLEX- TRAD FS 822845-2



46-inch NSF Traditional Style Breath

Guards for Stainless Steel

Countertops

NSF Traditional Style Breath Guards for Stainless Steel Countertops

PRODUCT SPECIFICATIONS

Model Information



UPC 671080391069

Unit Dimensions

Overall Dimensions (IN) 45 x 22.375 x 23.75

(W) Width (IN) 45

(D) Depth (IN) 22.37

(H) Height (IN) 23.75

(W) Width (CM) 114.3

(D) Depth (CM) 59.4

(H) Height (CM) 60.3

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS



Name Part #

NSF END PANELS, PLEX- TRAD FS 822845-2



34.5-inch Standard Contemporary

Breath Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

3/8" (9.5 mm) tempered glass with
polished ends protects food



Standard 2 through 6 well
configurations fit most popular drop-in
models - custom sizes also available

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel, solid surface,
and laminate counter tops

Food safe and meets sanitation
requirements

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650248

Unit Dimensions

Overall Dimensions (IN) 34.5 x 9.75 x 23.75

(W) Width (IN) 34.5

(D) Depth (IN) 9.75

(H) Height (IN) 23.75

(W) Width (CM) 87.6

(D) Depth (CM) 24.8

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 12

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



60.25-inch Standard Contemporary

Breath Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

3/8" (9.5 mm) tempered glass with
polished ends protects food



Standard 2 through 6 well
configurations fit most popular drop-in
models - custom sizes also available

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel, solid surface,
and laminate counter tops

Food safe and meets sanitation
requirements

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650262

Unit Dimensions

Overall Dimensions (IN) 60.25 x 9.75 x 23.75

(W) Width (IN) 60.25

(D) Depth (IN) 9.75

(H) Height (IN) 23.75

(W) Width (CM) 153

(D) Depth (CM) 24.8

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 26

Case Height 8

Case Length 72

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



60-inch Single-Sided 4-Series NSF

Contemporary Buffet Breath Guards

for Stainless Steel Countertops 4
Well or 4 Pan

Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used with Signature Server® with stainless steel 

countertops.



NOTE: Item made to order, cannot be
cancelled or returned.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼"(6.4 mm)
tempered glass

PRODUCT SPECIFICATIONS

Model Information

UPC 029419963645

Unit Dimensions

(W) Width (IN) 59

(H) Height (IN) 23.54

(W) Width (CM) 149.86

(H) Height (CM) 59.79

Construction



Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



48-inch Standard Contemporary

Breath Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

3/8" (9.5 mm) tempered glass with
polished ends protects food



Standard 2 through 6 well
configurations fit most popular drop-in
models - custom sizes also available

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel, solid surface,
and laminate counter tops

Food safe and meets sanitation
requirements

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650255

Unit Dimensions

Overall Dimensions (IN) 48 x 9.75 x 23.75

(W) Width (IN) 48

(D) Depth (IN) 9.75

(H) Height (IN) 23.75

(W) Width (CM) 119.4

(D) Depth (CM) 24.8

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 15

Case Height 3.5

Case Length 49.75

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



DISCONTINUED

27-inch Single-Sided 4-Series NSF

Contemporary Buffet Breath Guards

for Stainless Steel Countertops 2
Well or 2 Pan



Contemporary breath guards are both light weight for easy installation and strong for long-

term use. These breath guards can be used with Signature Server® with stainless steel 

countertops.

NOTE: Item made to order, cannot be
cancelled or returned.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

Long-side panels are ³⁄₈" (9.5 mm)
tempered glass with polished ends and
extend farther than standard breath
guards to provide additional protection

Short-end panels are ¼"(6.4 mm)
tempered glass

PRODUCT SPECIFICATIONS

Unit Dimensions

(W) Width (IN) 27

(H) Height (IN) 23.54

(W) Width (CM) 68.58

(H) Height (CM) 59.79

Construction



Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant Yes

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Lot 1

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



87-inch Standard Contemporary

Breath Guards for Stainless Steel

Countertops

These breath guards can be used with Signature Server® with stainless steel contertops. For 

more information and detailed dimensions, please reference our spec sheets

NOTE: Item made to order, cannot be
cancelled or returned.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation



3/8" (9.5 mm) tempered glass with
polished ends protects food

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419616572

Unit Dimensions

(W) Width (IN) 87

(H) Height (IN) 23.6

(W) Width (CM) 220.98

(H) Height (CM) 59.94

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No



Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 15.25

Case Height 3.5

Case Length 43.5

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



86.75-inch Standard Contemporary

Breath Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

3/8" (9.5 mm) tempered glass with
polished ends protects food



Standard 2 through 6 well
configurations fit most popular drop-in
models - custom sizes also available

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel, solid surface,
and laminate counter tops

Food safe and meets sanitation
requirements

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650286

Unit Dimensions

Overall Dimensions (IN) 86.75 x 9.75 x 23.75

(W) Width (IN) 86.75

(D) Depth (IN) 9.75

(H) Height (IN) 23.75

(W) Width (CM) 220.3

(D) Depth (CM) 24.8

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 15

Case Height 2.5

Case Length 43

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



4-Series 81-inch Curved Utility
Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options



Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 81 x 36 x 34

(W) Width (IN) 81

(D) Depth (IN) 36

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 206

(D) Depth (CM) 91

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240



Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



73.5-inch Standard Contemporary

Breath Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation

3/8" (9.5 mm) tempered glass with
polished ends protects food



Standard 2 through 6 well
configurations fit most popular drop-in
models - custom sizes also available

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel, solid surface,
and laminate counter tops

Food safe and meets sanitation
requirements

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650279

Unit Dimensions

Overall Dimensions (IN) 73.5 x 9.75 x 23.75

(W) Width (IN) 73.5

(D) Depth (IN) 9.75

(H) Height (IN) 23.75

(W) Width (CM) 186.7

(D) Depth (CM) 24.8

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 19

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



45-inch Standard Contemporary

Breath Guards for Stainless Steel

Countertops

These breath guards can be used with Signature Server® with stainless steel contertops. For 

more information and detailed dimensions, please reference our spec sheets

NOTE: Item made to order, cannot be
cancelled or returned.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation



3/8" (9.5 mm) tempered glass with
polished ends protects food

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419622917

Unit Dimensions

(W) Width (IN) 45

(H) Height (IN) 23.6

(W) Width (CM) 114.3

(H) Height (CM) 59.94

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No



Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 15.25

Case Height 3.5

Case Length 43.5

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



73-inch standard contemporary

single-sided buffet-style breath

guard for five-well 4-Series unit, V-
class base, or drop-in well with

stainless steel countertop



The contemporary single-sided buffet-style breath guard by Vollrath offers superior safety 

and a sleek, streamlined appearance that enhances your presentation. The 1-inch tubular 

stainless steel frame is durable and long-lasting, while the 3/8-inch tempered glass with 

polished ends protects your food items from dust, germs and other contaminants. It’s food-

safe and meets sanitation requirements, offering incredible peace of mind. This breath guard 

can be mounted to any five-well Signature Server® unit, V-class base, or drop-in wells with 

stainless steel countertops. It's shipped knocked down to reduce transportation costs, and 

the included instructions and mounting materials ensure easy assembly and installation.

1-inch stainless steel tubular frame is
sleek, durable and long-lasting

3/8-inch tempered glass with polished
ends protects food from dust, germs
and other contaminants

Food-safe and meets sanitation
requirements for peace of mind

Ships knocked down to reduce
transportation costs

Assembly and mounting materials and
instructions are included for easy
installation

Important: Specify 14-gauge stainless
steel countertops and discuss
mounting with Vollrath representative
before ordering

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419622931

Unit Dimensions

(W) Width (IN) 73

(H) Height (IN) 23.6

(W) Width (CM) 185.42



(H) Height (CM) 59.94

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 15

Case Height 3.5

Case Length 72

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1

GLASS TD 3/8X69-1/4X12-3/4 2500304-1



DISCONTINUED

Standard Progressive Style Breath

Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.



End frames constructed of 3/8" (1 cm)
water-jet cut aluminum with extruded
aliminum glass frames. Progressive
Style breath guards are both light
weight for easy installation and strong
for long-term use

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in standard Gray Hammer
Semi-Gloss or 9 stylish powder-coated
colors

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Mounts to stainless steel, solid surface,
and laminate counter tops

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Progressive Style Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712083

Unit Dimensions

Overall Dimensions (IN) 47 x 14.875 x 22.375

(W) Width (IN) 47

(D) Depth (IN) 14.87

(H) Height (IN) 22.37



(W) Width (CM) 119.4

(D) Depth (CM) 37.8

(H) Height (CM) 56.8

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 20.5

Case Height 27

Case Length 51



28-inch Standard Contemporary

Breath Guards for Stainless Steel

Countertops

These breath guards can be used with Signature Server® with stainless steel contertops. For 

more information and detailed dimensions, please reference our spec sheets

NOTE: Item made to order, cannot be
cancelled or returned.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation



3/8" (9.5 mm) tempered glass with
polished ends protects food

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419630431

Unit Dimensions

(W) Width (IN) 27

(H) Height (IN) 23.6

(W) Width (CM) 68.58

(H) Height (CM) 59.94

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No



Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



60-inch Standard Contemporary

Breath Guards for Stainless Steel

Countertops

These breath guards can be used with Signature Server® with stainless steel contertops. For 

more information and detailed dimensions, please reference our spec sheets

NOTE: Item made to order, cannot be
cancelled or returned.

1" (2.5 cm) stainless steel tubular
construction is sleek, durable, easy to
clean, and enhances food presentation



3/8" (9.5 mm) tempered glass with
polished ends protects food

Available in brushed standard Gray
Hammer, brass, or black finishes

Accessories include florescent lights,
Cayenne Heat Strips, and Cayenne
Heat Strips with Lights. Electrical
appliances are UL and CUL listed

Shipped knocked down for lower
shipping costs

Easy to assemble and install -
instructions and mounting materials
included

Mounts to stainless steel counter tops

Important: Specify 14 gauge stainless
steel counter tops when using
Contemporary Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419622924

Unit Dimensions

(W) Width (IN) 59

(H) Height (IN) 23.6

(W) Width (CM) 149.86

(H) Height (CM) 59.94

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No



Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Contemporary Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 14.75

Case Height 3.5

Case Length 59

PRODUCT PARTS

Name Part #

5/16-24 X 5/16 NYLON-TIP 350435-1



DISCONTINUED

Standard Progressive Style Breath

Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.



End frames constructed of 3/8" (1 cm)
water-jet cut aluminum with extruded
aliminum glass frames. Progressive
Style breath guards are both light
weight for easy installation and strong
for long-term use

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in standard Gray Hammer
Semi-Gloss or 9 stylish powder-coated
colors

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Mounts to stainless steel, solid surface,
and laminate counter tops

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Progressive Style Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712113

Unit Dimensions

Overall Dimensions (IN) 86.75 x 17.875 x 22.375

(W) Width (IN) 86.75

(D) Depth (IN) 17.87

(H) Height (IN) 22.37



(W) Width (CM) 220.3

(D) Depth (CM) 37.8

(H) Height (CM) 56.8

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 39.5

Case Height 32

Case Length 90



DISCONTINUED

Standard Progressive Style Breath

Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.



End frames constructed of 3/8" (1 cm)
water-jet cut aluminum with extruded
aliminum glass frames. Progressive
Style breath guards are both light
weight for easy installation and strong
for long-term use

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in standard Gray Hammer
Semi-Gloss or 9 stylish powder-coated
colors

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Mounts to stainless steel, solid surface,
and laminate counter tops

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Progressive Style Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712106

Unit Dimensions

Overall Dimensions (IN) 73.5 x 14.875 x 22.375

(W) Width (IN) 73.5

(D) Depth (IN) 14.87

(H) Height (IN) 22.37



(W) Width (CM) 186.7

(D) Depth (CM) 37.8

(H) Height (CM) 56.8

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 20

Case Height 27.5

Case Length 84.75



DISCONTINUED

Standard Progressive Style Breath

Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.



End frames constructed of 3/8" (1 cm)
water-jet cut aluminum with extruded
aliminum glass frames. Progressive
Style breath guards are both light
weight for easy installation and strong
for long-term use

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in standard Gray Hammer
Semi-Gloss or 9 stylish powder-coated
colors

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Mounts to stainless steel, solid surface,
and laminate counter tops

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Progressive Style Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712076

Unit Dimensions

Overall Dimensions (IN) 34.5 x 14.875 x 22.375

(W) Width (IN) 34.5

(D) Depth (IN) 14.87

(H) Height (IN) 22.37



(W) Width (CM) 87.6

(D) Depth (CM) 37.8

(H) Height (CM) 56.8

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 46

Case Height 31.5

Case Length 39.5



DISCONTINUED

Standard Progressive Style Breath

Guards

These breath guards can be used with Signature Server® and V-class bases, as well as drop-

ins. They are available in Standard and NSF certified models. For more information and 

detailed dimensions, please reference our spec sheets.



End frames constructed of 3/8" (1 cm)
water-jet cut aluminum with extruded
aliminum glass frames. Progressive
Style breath guards are both light
weight for easy installation and strong
for long-term use

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.

Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in standard Gray Hammer
Semi-Gloss or 9 stylish powder-coated
colors

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Mounts to stainless steel, solid surface,
and laminate counter tops

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Progressive Style Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712090

Unit Dimensions

Overall Dimensions (IN) 60.25 x 17.875 x 22.375

(W) Width (IN) 60.25

(D) Depth (IN) 17.87

(H) Height (IN) 22.37



(W) Width (CM) 153

(D) Depth (CM) 37.8

(H) Height (CM) 56.8

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 27

Case Height 21

Case Length 64



4-Series 48-inch Curved 3 Well
Bain Marie Hot Food Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options



Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 81 x 36 x 34

(W) Width (IN) 81

(D) Depth (IN) 36

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 206

(D) Depth (CM) 91

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240



Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

Standard Progressive Style Breath

Guards for Stainless Steel

Countertops

Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® with stainless steel 

countertops



End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712328

Unit Dimensions

(W) Width (IN) 73

(H) Height (IN) 22.37

(W) Width (CM) 185.42

(H) Height (CM) 56.83

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 20.5

Case Height 26.5

Case Length 77



DISCONTINUED

Standard Progressive Style Breath

Guards for Stainless Steel

Countertops

Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® with stainless steel 

countertops



End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712335

Unit Dimensions

(W) Width (IN) 87

(H) Height (IN) 22.12

(W) Width (CM) 220.98

(H) Height (CM) 56.19

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



DISCONTINUED

Standard Progressive Style Breath

Guards for Stainless Steel

Countertops

Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® with stainless steel 

countertops



End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712304

Unit Dimensions

(W) Width (IN) 45

(H) Height (IN) 22.37

(W) Width (CM) 114.3

(H) Height (CM) 56.83

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



60.25-inch Standard Traditional

Style Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650620

Unit Dimensions

Overall Dimensions (IN) 60.25 x 10.375 x 23.75

(W) Width (IN) 60.25

(D) Depth (IN) 10.37

(H) Height (IN) 23.75

(W) Width (CM) 153

(D) Depth (CM) 26.4

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 20.5

Case Height 27

Case Length 68



60.25-inch Standard Traditional
Style Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650781

Unit Dimensions

Overall Dimensions (IN) 60.25 x 35.25 x 23.75

(W) Width (IN) 60.25

(D) Depth (IN) 35.25

(H) Height (IN) 23.75

(W) Width (CM) 153

(D) Depth (CM) 89.5

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 39.5

Case Height 32

Case Length 70



47-inch Standard Traditional Style

Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650613

Unit Dimensions

Overall Dimensions (IN) 47 x 10.375 x 23.75

(W) Width (IN) 47

(D) Depth (IN) 10.37

(H) Height (IN) 23.75

(W) Width (CM) 119.4

(D) Depth (CM) 26.4

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 20

Case Height 27

Case Length 55



DISCONTINUED

Standard Progressive Style Breath

Guards for Stainless Steel

Countertops

Progressive breath guards are both light weight for easy installation and strong for long-term 

use. These breath guards can be used with Signature Server® with stainless steel 

countertops



End frames constructed of ³⁄₈" (1 cm)
water-jet cut aluminum with extruded
aluminum glass frames

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Color choices include standard Gray
Hammer Semi-gloss or nine stylish
powder-coated color

PRODUCT SPECIFICATIONS

Model Information

UPC 029419712311

Unit Dimensions

(W) Width (IN) 59

(H) Height (IN) 22.37

(W) Width (CM) 149.86

(H) Height (CM) 56.83

Construction

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Progressive Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes



Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



47-inch Standard Traditional Style
Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650774

Unit Dimensions

Overall Dimensions (IN) 47 x 35.25 x 23.75

(W) Width (IN) 47

(D) Depth (IN) 35.25

(H) Height (IN) 23.75

(W) Width (CM) 119.4

(D) Depth (CM) 89.5

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 40

Case Height 32

Case Length 52



59-inch 4-well single-sided buffet

breath guard with top shelf

Constructed of 1½" (3.2 cm) extruded aluminum, Traditional breath guards are both light 

weight for easy installation and strong for long-term use

Constructed of 1½" (3.2 cm) extruded
aluminum, Traditional breath guards
are both light weight for easy
installation and strong for long-term
use

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Available in natural aluminum finish or
9 stylish powder-coated colors

Mounts to stainless steel counter tops



PRODUCT SPECIFICATIONS

Model Information

UPC 029419652266

Unit Dimensions

(W) Width (IN) 59

(D) Depth (IN) 27.19

(H) Height (IN) 22.5

(W) Width (CM) 149.86

(D) Depth (CM) 69.06

(H) Height (CM) 57.15

Construction

Construction Material Aluminum

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 37

Case Height 31

Case Length 71



86.75-inch Standard Traditional

Style Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650644

Unit Dimensions

Overall Dimensions (IN) 86.75 x 10.375 x 23.75

(W) Width (IN) 86.75

(D) Depth (IN) 10.37

(H) Height (IN) 23.75

(W) Width (CM) 220.3

(D) Depth (CM) 26.4

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 20.5

Case Height 26.5

Case Length 97



4-Series 62-inch Curved 4 Pan
Non-Refrigerated Cold Food
Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 97 x 38 x 34

(W) Width (IN) 97

(D) Depth (IN) 38

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 246

(D) Depth (CM) 97

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8



Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



45-inch 3-well single-sided buffet

breath guard with top shelf

Constructed of 1½" (3.2 cm) extruded aluminum, Traditional breath guards are both light 

weight for easy installation and strong for long-term use

Constructed of 1½" (3.2 cm) extruded
aluminum, Traditional breath guards
are both light weight for easy
installation and strong for long-term
use

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Available in natural aluminum finish or
9 stylish powder-coated colors

Mounts to stainless steel counter tops



PRODUCT SPECIFICATIONS

Model Information

UPC 029419652259

Unit Dimensions

(W) Width (IN) 45

(D) Depth (IN) 27.19

(H) Height (IN) 22.5

(W) Width (CM) 114.3

(D) Depth (CM) 69.06

(H) Height (CM) 57.15

Construction

Construction Material Aluminum

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



73.5-inch Standard Traditional Style

Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650637

Unit Dimensions

Overall Dimensions (IN) 73.5 x 10.375 x 23.75

(W) Width (IN) 73.5

(D) Depth (IN) 10.37

(H) Height (IN) 23.75

(W) Width (CM) 186.7

(D) Depth (CM) 26.4

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 21.5

Case Height 26.5

Case Length 82.5



34.5-inch Standard Traditional Style

Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650606

Unit Dimensions

Overall Dimensions (IN) 34.5 x 10.375 x 23.75

(W) Width (IN) 34.5

(D) Depth (IN) 10.37

(H) Height (IN) 23.75

(W) Width (CM) 87.6

(D) Depth (CM) 26.4

(H) Height (CM) 60.3



Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 39.5

Case Height 32

Case Length 40.5



87-inch 6-well single-sided buffet

breath guard

Constructed of 1½" (3.2 cm) extruded aluminum, Traditional breath guards are both light 

weight for easy installation and strong for long-term use

Constructed of 1½" (3.2 cm) extruded
aluminum, Traditional breath guards
are both light weight for easy
installation and strong for long-term
use

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Available in natural aluminum finish or
9 stylish powder-coated colors

Mounts to stainless steel counter tops



PRODUCT SPECIFICATIONS

Model Information

UPC 029419652280

Unit Dimensions

(W) Width (IN) 87

(D) Depth (IN) 10.38

(H) Height (IN) 23.75

(W) Width (CM) 221

(D) Depth (CM) 26.37

(H) Height (CM) 60.33

Construction

Construction Material Aluminum

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



34.5-inch Standard Traditional Style

Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650507

Unit Dimensions

(W) Width (IN) 34.5

(H) Height (IN) 22

(W) Width (CM) 87.6

(H) Height (CM) 55.9

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant No

Breath Guard Function Vertical Cafeteria

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 24

Case Height 5

Case Length 35



73-inch 5-well single-sided buffet

breath guard

Constructed of 1½" (3.2 cm) extruded aluminum, Traditional breath guards are both light 

weight for easy installation and strong for long-term use

Constructed of 1½" (3.2 cm) extruded
aluminum, Traditional breath guards
are both light weight for easy
installation and strong for long-term
use

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Available in natural aluminum finish or
9 stylish powder-coated colors

Mounts to stainless steel counter tops



PRODUCT SPECIFICATIONS

Model Information

UPC 029419652273

Unit Dimensions

(W) Width (IN) 73

(D) Depth (IN) 10.38

(H) Height (IN) 23.75

(W) Width (CM) 185.42

(D) Depth (CM) 26.37

(H) Height (CM) 60.33

Construction

Construction Material Aluminum

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Single-Sided Buffet

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 21

Case Height 29

Case Length 78



60.25-inch Standard Traditional

Style Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650521

Unit Dimensions

(W) Width (IN) 60.25

(H) Height (IN) 22

(W) Width (CM) 153

(H) Height (CM) 55.9

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant No

Breath Guard Function Vertical Cafeteria

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 27

Case Height 4.75

Case Length 24



48-inch Standard Traditional Style

Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650514

Unit Dimensions

(W) Width (IN) 47

(H) Height (IN) 22

(W) Width (CM) 119.4

(H) Height (CM) 55.9

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant No

Breath Guard Function Vertical Cafeteria

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



73-inch 5-well vertical cafeteria

breath guard

Constructed of 1½" (3.2 cm) extruded aluminum, Traditional breath guards are both light 

weight for easy installation and strong for long-term use

Constructed of 1½" (3.2 cm) extruded
aluminum, Traditional breath guards
are both light weight for easy
installation and strong for long-term
use

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Available in natural aluminum finish or
9 stylish powder-coated colors



Mounts to stainless steel counter tops

PRODUCT SPECIFICATIONS

Model Information

UPC 029419652174

Unit Dimensions

(W) Width (IN) 73

(H) Height (IN) 22

(W) Width (CM) 185.42

(H) Height (CM) 55.9

Construction

Construction Material Aluminum

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Vertical Cafeteria

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 24

Case Height 5



59-inch 4-well vertical cafeteria

breath guard

Constructed of 1½" (3.2 cm) extruded aluminum, Traditional breath guards are both light 

weight for easy installation and strong for long-term use

Constructed of 1½" (3.2 cm) extruded
aluminum, Traditional breath guards
are both light weight for easy
installation and strong for long-term
use

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Available in natural aluminum finish or
9 stylish powder-coated colors



Mounts to stainless steel counter tops

PRODUCT SPECIFICATIONS

Model Information

UPC 029419652167

Unit Dimensions

(W) Width (IN) 59

(H) Height (IN) 22

(W) Width (CM) 149.86

(H) Height (CM) 55.9

Construction

Construction Material Aluminum

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Vertical Cafeteria

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0



4-Series 62-inch Curved 4 Well
Hot Food Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options



Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 97 x 38 x 34

(W) Width (IN) 97

(D) Depth (IN) 38

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 246

(D) Depth (CM) 97

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240



Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



86.75-inch Standard Traditional

Style Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650545

Unit Dimensions

(W) Width (IN) 86.75

(H) Height (IN) 22

(W) Width (CM) 220.3

(H) Height (CM) 55.9

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant No

Breath Guard Function Vertical Cafeteria

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 25

Case Height 5

Case Length 31



45-inch 3-well vertical cafeteria

breath guard

Constructed of 1½" (3.2 cm) extruded aluminum, Traditional breath guards are both light 

weight for easy installation and strong for long-term use

Constructed of 1½" (3.2 cm) extruded
aluminum, Traditional breath guards
are both light weight for easy
installation and strong for long-term
use

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Available in natural aluminum finish or
9 stylish powder-coated colors



Mounts to stainless steel counter tops

PRODUCT SPECIFICATIONS

Model Information

UPC 029419652150

Unit Dimensions

(W) Width (IN) 45

(H) Height (IN) 22

(W) Width (CM) 114.3

(H) Height (CM) 55.9

Construction

Construction Material Aluminum

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Vertical Cafeteria

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0



73.5-inch Standard Traditional Style

Breath Guards

These breath guards can be used with Signature Server® with non-stainless steel 

countertops and V-Class bases, as well as drop-ins. For more information and detailed 

dimensions, please reference our spec sheets.

Constructed of 1 1/2" (3.2 cm) extruded
aluminum, Traditional Breath Guards
are both light weight for easy
installation and strong for long time
use.

1/4" (6.4 mm) tempered glass is
secured in a tight fitting channel,
creating a continuous, clean line from
framework to glass.



Standard sizes - 2 thru 6 well lengths fit
most popular drop-in models. Custom
sizes also available.

Available in natural aluminum or 6
stylish powder-coated colors.

Accessories include fluorescent lights,
incandescent lights, Cayenne® heat
strips and Cayenne® heat strips with
lights. Electrical appliances are UL and
CUL listed.

Shipped pre-assembled in a sturdy
crate.

Mounts to stainless steel, solid surface
and laminate countertops. Easy to
follow mounting instructions included.

1 year warranty.

Foodsafe and meets sanitation
requirements.

Important: Specify 14 gauge stainless
steel countertops when using
Traditional Breath Guards

*Information below is not complete. For
detailed specifications and step-by-
step ordering instructions, please see
PDF spec sheet attachment on
resources tab below

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419650538

Unit Dimensions

(W) Width (IN) 73.5

(H) Height (IN) 22

(W) Width (CM) 186.7

(H) Height (CM) 55.9

Construction

Component Type Breath Guard Choice

Installation Variety of Countertop Options



NSF Compliant No

Breath Guard Function Vertical Cafeteria

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 33

Case Height 4.75

Case Length 24



Plate Rest

NSF Certified.

300 series stainless steel

Overall Width: 7" (17.8 cm)

Locking tabs on ends

Removable without tools for easy
transport

Fold-down mounting kit

Adds 4" (10.17cm) to width of unit in
folded position



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 28 x 7 x 1

(W) Width (IN) 28

(D) Depth (IN) 7

(H) Height (IN) 1

(W) Width (CM) 71.1

(D) Depth (CM) 17.8

(H) Height (CM) 2.5

Construction

Component Type Plate Rests



Plate Rest

NSF Certified.

300 series stainless steel

Overall Width: 7" (17.8 cm)

Locking tabs on ends

Removable without tools for easy
transport

Fold-down mounting kit

Adds 4" (10.17cm) to width of unit in
folded position



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 7 x 1

(W) Width (IN) 60

(D) Depth (IN) 7

(H) Height (IN) 1

(W) Width (CM) 152.4

(D) Depth (CM) 17.8

(H) Height (CM) 2.5

Construction

Component Type Plate Rests



Plate Rest

NSF Certified.

300 series stainless steel

Overall Width: 7" (17.8 cm)

Locking tabs on ends

Removable without tools for easy
transport

Fold-down mounting kit

Adds 4" (10.17cm) to width of unit in
folded position



PRODUCT SPECIFICATIONS

Construction

Component Type Plate Rests

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 0.0

Case Lot Weight (lbs.) 3.0



87-inch 6-well vertical cafeteria

breath guard

Constructed of 1½" (3.2 cm) extruded aluminum, Traditional breath guards are both light 

weight for easy installation and strong for long-term use

Constructed of 1½" (3.2 cm) extruded
aluminum, Traditional breath guards
are both light weight for easy
installation and strong for long-term
use

¼" (6.4 mm) tempered glass is secured
in a tight-fitting channel, creating a
continuous, clean line from framework
to glass

Available in natural aluminum finish or
9 stylish powder-coated colors



Mounts to stainless steel counter tops

PRODUCT SPECIFICATIONS

Model Information

UPC 029419652181

Unit Dimensions

(W) Width (IN) 87

(H) Height (IN) 22

(W) Width (CM) 221

(H) Height (CM) 55.9

Construction

Construction Material Aluminum

Component Type Breath Guard Choice

Installation Stainless Steel Countertops Only

NSF Compliant No

Breath Guard Function Vertical Cafeteria

Breath Guard - Design Style Traditional Style

Pairs with 2-Series Front-of-House Yes

Pairs with 4-Series Front-of-House Yes

Case Lot Measurement

Case Width 0

Case Height 0



Plate Rest

NSF Certified.

300 series stainless steel

Overall Width: 7" (17.8 cm)

Locking tabs on ends

Removable without tools for easy
transport

Fold-down mounting kit

Adds 4" (10.17cm) to width of unit in
folded position



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 7 x 1

(W) Width (IN) 46

(D) Depth (IN) 7

(H) Height (IN) 1

(W) Width (CM) 116.8

(D) Depth (CM) 17.8

(H) Height (CM) 2.5

Construction

Component Type Plate Rests



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Model Information

UPC 671080548258

Unit Dimensions

Overall Dimensions (IN) 46 x 12 x 1

(W) Width (IN) 46

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 116.8

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides



Plate Rest

NSF Certified.

300 series stainless steel

Overall Width: 7" (17.8 cm)

Locking tabs on ends

Removable without tools for easy
transport

Fold-down mounting kit

Adds 4" (10.17cm) to width of unit in
folded position



PRODUCT SPECIFICATIONS

Construction

Component Type Plate Rests

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 0.0

Case Lot Weight (lbs.) 18.0



4-Series 48-inch Curved 3 Pan
Standard Refrigerated Cold Food
Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 81 x 36 x 34

(W) Width (IN) 81

(D) Depth (IN) 36

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 206

(D) Depth (CM) 91

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8



Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



Plate Rest

NSF Certified.

300 series stainless steel

Overall Width: 7" (17.8 cm)

Locking tabs on ends

Removable without tools for easy
transport

Fold-down mounting kit

Adds 4" (10.17cm) to width of unit in
folded position



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 7 x 1

(W) Width (IN) 88

(D) Depth (IN) 7

(H) Height (IN) 1

(W) Width (CM) 223.5

(D) Depth (CM) 17.8

(H) Height (CM) 2.5

Construction

Component Type Plate Rests



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Model Information

UPC 671080548296

Unit Dimensions

Overall Dimensions (IN) 60 x 12 x 1

(W) Width (IN) 60

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 152.4

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



Plate Rest

NSF Certified.

300 series stainless steel

Overall Width: 7" (17.8 cm)

Locking tabs on ends

Removable without tools for easy
transport

Fold-down mounting kit

Adds 4" (10.17cm) to width of unit in
folded position



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 7 x 1

(W) Width (IN) 74

(D) Depth (IN) 7

(H) Height (IN) 1

(W) Width (CM) 188

(D) Depth (CM) 17.8

(H) Height (CM) 2.5

Construction

Component Type Plate Rests



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 28 x 12 x 1

(W) Width (IN) 28

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 71.1

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides

Case Lot Measurement

Case Lot 1

Case Width 28

Case Height 1

Case Length 12



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Unit Dimensions

(D) Depth (IN) 12

(D) Depth (CM) 30.5

Construction

Component Type Tray Slides

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 12



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Construction

Component Type Tray Slides

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Model Information

UPC 671080548302

Unit Dimensions

Overall Dimensions (IN) 74 x 12 x 1

(W) Width (IN) 74

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 188

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Model Information

UPC 029419605262

Unit Dimensions

Overall Dimensions (IN) 74 x 12 x 1

(W) Width (IN) 74

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 188

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides

Case Lot Measurement

Case Lot 1

Case Width 74

Case Height 1

Case Length 12



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Model Information

UPC 671080548319

Unit Dimensions

Overall Dimensions (IN) 88 x 12 x 1

(W) Width (IN) 88

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 223.5

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides

Case Lot Measurement

Case Width 0

Case Height 0

Case Length 0



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 12 x 1

(W) Width (IN) 60

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 152.4

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides



6-Series downdraft vent system
with induction and fire suppression
includes 22-inch high food guard
and left side 1 hob operator station
Vollrath’s Downdraft Vent System with Induction & Fire Suppression provides the venting 

and fire protection needed to create the stage for front-of-the-house cooking. The 

Downdraft Vent System with Induction & Fire Suppression is available with one or two 

induction ranges, and in either Vollrath’s 6-Series Custom base or 4-Series base.



Integrated �re suppression with �re
containment food guard

UL710B certi�ed downdraft venting
system

Food guard meets requirements of
NSF2

Food guard uses 6mm tempered
glass

Operator side access panel

5" swivel locking casters with
adjustable legs

6 ft. power cord

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 47 x 34 x 55.55

(W) Width (IN) 47

(D) Depth (IN) 34

(H) Height (IN) 55.55

(W) Width (CM) 119.38

(D) Depth (CM) 86.36

(H) Height (CM) 141.09

Electrical

Amps 12

Plug NEMA 5-15P

Voltage 120

Construction

Component Type Downdraft Vent Module

Case Lot Measurement

Case Lot 1



4-Series 76-inch Curved 5 Well
Hot Food Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options



Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 107 x 40 x 34

(W) Width (IN) 107

(D) Depth (IN) 40

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 272

(D) Depth (CM) 102

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240



Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 12 x 1

(W) Width (IN) 88

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 223.5

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides

Case Lot Measurement

Case Lot 1

Case Width 88

Case Height 1

Case Length 12



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Model Information

UPC 029419625109

Unit Dimensions

Overall Dimensions (IN) 46 x 12 x 1

(W) Width (IN) 46

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 116.8

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides

Case Lot Measurement

Case Lot 1

Case Width 46

Case Height 1

Case Length 12



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Model Information

UPC 029419605255

Unit Dimensions

Overall Dimensions (IN) 60 x 12 x 1

(W) Width (IN) 60

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 152.4

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Unit Dimensions

(D) Depth (IN) 12

(D) Depth (CM) 30.5

Construction

Component Type Tray Slides



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 12 x 1

(W) Width (IN) 46

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 116.8

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 12 x 1

(W) Width (IN) 74

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 188

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Unit Dimensions

(D) Depth (IN) 12

(D) Depth (CM) 30.5

Construction

Component Type Tray Slides



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 12 x 1

(W) Width (IN) 88

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 223.5

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides



Cutting Board

NSF Certified.

Maple hardwood or polyethylene
construction

Fold-down mounting brackets

Adds 4" to width of unit in folded
position

Overall Width: 8" (20.3 cm)



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 8 x 1

(W) Width (IN) 60

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 152.4

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Construction

Component Type Cutting Boards



Cutting Board

NSF Certified.

Maple hardwood or polyethylene
construction

Fold-down mounting brackets

Adds 4" to width of unit in folded
position

Overall Width: 8" (20.3 cm)



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 8 x 1

(W) Width (IN) 74

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 188

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Construction

Component Type Cutting Boards



4-Series 76-inch Curved 5 Pan
Non-Refrigerated Cold Food
Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 107 x 40 x 34

(W) Width (IN) 107

(D) Depth (IN) 40

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 272

(D) Depth (CM) 102

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8



Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



Cutting Board

NSF Certified.

Maple hardwood or polyethylene
construction

Fold-down mounting brackets

Adds 4" to width of unit in folded
position

Overall Width: 8" (20.3 cm)



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 8 x 1

(W) Width (IN) 60

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 152.4

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Construction

Component Type Cutting Boards



Tray Slide

Also available for corner stations.

Stainless steel

Overall width: 12" (30.5 cm)

Tray surface width: 11 1/2" (29 cm)

Four inverted "V" ribs on surface

Removable for easy transport

Fold-down mounting kit

Interlocking brackets on ends

Adds 4" (10.16 cm) to width of unit in
folded position

V-rib tray slide also available in 14
gauge for lengths 46" to 88"



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 28 x 12 x 1

(W) Width (IN) 28

(D) Depth (IN) 12

(H) Height (IN) 1

(W) Width (CM) 71.1

(D) Depth (CM) 30.5

(H) Height (CM) 2.5

Construction

Component Type Tray Slides



Cutting Board

NSF Certified.

Maple hardwood or polyethylene
construction

Fold-down mounting brackets

Adds 4" to width of unit in folded
position

Overall Width: 8" (20.3 cm)



PRODUCT SPECIFICATIONS

Model Information

UPC 029419150823

Unit Dimensions

Overall Dimensions (IN) 46 x 8 x 1

(W) Width (IN) 46

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 116.8

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Construction

Component Type Cutting Boards

Case Lot Measurement

Case Width 7.75

Case Height 7.5

Case Length 46.5



Cutting Board

NSF Certified.

Maple hardwood or polyethylene
construction

Fold-down mounting brackets

Adds 4" to width of unit in folded
position

Overall Width: 8" (20.3 cm)



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 8 x 1

(W) Width (IN) 88

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 223.5

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Construction

Component Type Cutting Boards



Cutting Board

NSF Certified.

Maple hardwood or polyethylene
construction

Fold-down mounting brackets

Adds 4" to width of unit in folded
position

Overall Width: 8" (20.3 cm)



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 8 x 1

(W) Width (IN) 88

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 223.5

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Construction

Component Type Cutting Boards



End Shelf

NSF Certified.

300 series stainless steel

40 lb (18.2 kg) capacity

Fold-down mounting kit

Adds 4 1/2" (11.4 cm) to length of unit in
folded position

Not recommended for attachment to
entre cart, cashier station or 28" (7.1 cm)
utility station

Mounted on right end (when looking
from operator side)



PRODUCT SPECIFICATIONS

Unit Dimensions

(W) Width (IN) 18

(D) Depth (IN) 28

(W) Width (CM) 45.7

(D) Depth (CM) 71.1

Construction

Component Type End Shelves



Cutting Board

NSF Certified.

Maple hardwood or polyethylene
construction

Fold-down mounting brackets

Adds 4" to width of unit in folded
position

Overall Width: 8" (20.3 cm)



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 8 x 1

(W) Width (IN) 74

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 188

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Construction

Component Type Cutting Boards



Cutting Board

NSF Certified.

Maple hardwood or polyethylene
construction

Fold-down mounting brackets

Adds 4" to width of unit in folded
position

Overall Width: 8" (20.3 cm)



PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 8 x 1

(W) Width (IN) 46

(D) Depth (IN) 8

(H) Height (IN) 1

(W) Width (CM) 116.8

(D) Depth (CM) 20.3

(H) Height (CM) 2.5

Construction

Component Type Cutting Boards



4-Series downdraft vent system

with induction and fire suppression

includes 18-inch high food guard
and right side 1 hob operator station

Vollrath’s Downdraft Vent System with Induction & Fire Suppression provides the venting 

and fire protection needed to create the stage for front-of-the-house cooking. The 

Downdraft Vent System with Induction & Fire Suppression is available with one or two 

induction ranges, and in either Vollrath’s 6-Series Custom base or 4-Series base.



Integrated fire suppression with fire
containment food guard

UL710B certified downdraft venting
system

Food guard meets requirements of
NSF2

Food guard uses 6mm tempered glass

Operator side access panel

5" swivel locking casters with
adjustable legs

6 ft. power cord

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 47 x 34 x 52

(W) Width (IN) 47

(D) Depth (IN) 34

(H) Height (IN) 52

(W) Width (CM) 119.38

(D) Depth (CM) 86.36

(H) Height (CM) 132.08

Electrical

Amps 12

Plug NEMA 5-15P

Voltage 120

Construction

Component Type Downdraft Vent Module

Case Lot Measurement



4-Series downdraft vent system

with induction and fire suppression

includes 18-inch high food guard
and 2 hob operator station

Vollrath’s Downdraft Vent System with Induction & Fire Suppression provides the venting 

and fire protection needed to create the stage for front-of-the-house cooking. The 

Downdraft Vent System with Induction & Fire Suppression is available with one or two 

induction ranges, and in either Vollrath’s 6-Series Custom base or 4-Series base.



Integrated fire suppression with fire
containment food guard

UL710B certified downdraft venting
system

Food guard meets requirements of
NSF2

Food guard uses 6mm tempered glass

Operator side access panel

5" swivel locking casters with
adjustable legs

6 ft. power cord

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 47 x 34 x 52

(W) Width (IN) 47

(D) Depth (IN) 34

(H) Height (IN) 52

(W) Width (CM) 119.38

(D) Depth (CM) 86.36

(H) Height (CM) 132.08

Electrical

Amps 12

Plug NEMA 5-30P

Voltage 120

Construction

Component Type Downdraft Vent Module



4-Series 81-inch Curved Frost Top
Food Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options



Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 81 x 36 x 34

(W) Width (IN) 81

(D) Depth (IN) 36

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 206

(D) Depth (CM) 91

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240



Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



4-Series downdraft vent system

with induction and fire suppression

includes 22-inch high food guard
and 2 hob operator station

Vollrath’s Downdraft Vent System with Induction & Fire Suppression provides the venting 

and fire protection needed to create the stage for front-of-the-house cooking. The 

Downdraft Vent System with Induction & Fire Suppression is available with one or two 

induction ranges, and in either Vollrath’s 6-Series Custom base or 4-Series base.



Integrated fire suppression with fire
containment food guard

UL710B certified downdraft venting
system

Food guard meets requirements of
NSF2

Food guard uses 6mm tempered glass

Operator side access panel

5" swivel locking casters with
adjustable legs

6 ft. power cord

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 47 x 34 x 56

(W) Width (IN) 47

(D) Depth (IN) 34

(H) Height (IN) 56

(W) Width (CM) 119.38

(D) Depth (CM) 86.36

(H) Height (CM) 142.24

Electrical

Amps 12

Plug NEMA 5-30P

Voltage 120

Construction

Component Type Downdraft Vent Module



4-Series downdraft vent system

with induction and fire suppression

includes 22-inch high food guard
and left side 1 hob operator station

Vollrath’s Downdraft Vent System with Induction & Fire Suppression provides the venting 

and fire protection needed to create the stage for front-of-the-house cooking. The 

Downdraft Vent System with Induction & Fire Suppression is available with one or two 

induction ranges, and in either Vollrath’s 6-Series Custom base or 4-Series base.



Integrated fire suppression with fire
containment food guard

UL710B certified downdraft venting
system

Food guard meets requirements of
NSF2

Food guard uses 6mm tempered glass

Operator side access panel

5" swivel locking casters with
adjustable legs

6 ft. power cord

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 47 x 34 x 56

(W) Width (IN) 47

(D) Depth (IN) 34

(H) Height (IN) 56

(W) Width (CM) 119.38

(D) Depth (CM) 86.36

(H) Height (CM) 142.24

Electrical

Amps 12

Plug NEMA 5-15P

Voltage 120

Construction

Component Type Downdraft Vent Module



4-Series downdraft vent system

with induction and fire suppression

includes 22-inch high food guard
and right side 1 hob operator station

Vollrath’s Downdraft Vent System with Induction & Fire Suppression provides the venting 

and fire protection needed to create the stage for front-of-the-house cooking. The 

Downdraft Vent System with Induction & Fire Suppression is available with one or two 

induction ranges, and in either Vollrath’s 6-Series Custom base or 4-Series base.



Integrated fire suppression with fire
containment food guard

UL710B certified downdraft venting
system

Food guard meets requirements of
NSF2

Food guard uses 6mm tempered glass

Operator side access panel

5" swivel locking casters with
adjustable legs

6 ft. power cord

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 47 x 34 x 56

(W) Width (IN) 47

(D) Depth (IN) 34

(H) Height (IN) 56

(W) Width (CM) 119.38

(D) Depth (CM) 86.36

(H) Height (CM) 142.24

Electrical

Amps 12

Plug NEMA 5-15P

Voltage 120

Construction

Component Type Downdraft Vent Module



4-Series Tray and Flatware Cart

NSF Certified.

300 series stainless steel top shelf and
tray shelf

Standard with twelve perforated
cylinders

Corner base bumper standard

Heavy-duty 4" (10 cm) swivel casters
with brakes

Available with standard stainless or
choose from custom color

5 1/4" (13.3 cm) clearance between floor
and bottom of unit

Tray bottom dimension:. 22 1/2" x 33".
(57.2 x 83.8 cm)

Note: 4-Series equipment orders
cannot be cancelled or returned.



Color shown in image may differ from
options available for specific item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Model Information

UPC 029419052325

Unit Dimensions

Overall Dimensions (IN) 38 x 22.5 x 34

(W) Width (IN) 38

(D) Depth (IN) 22.5

(H) Height (IN) 34

(W) Width (CM) 96.5

(D) Depth (CM) 57.2

(H) Height (CM) 86.4

Construction

Component Type 4-Series Tray and Flatware Cart

Case Lot Measurement

Case Lot 1

Case Width 25.5

Case Height 36.5

Case Length 39.5



Case Lot Cube (ft.) 21.28

Case Lot Weight (lbs.) 81.0



4-Series downdraft vent system

with induction and fire suppression

includes 18-inch high food guard
and left side 1 hob operator station

Vollrath’s Downdraft Vent System with Induction & Fire Suppression provides the venting 

and fire protection needed to create the stage for front-of-the-house cooking. The 

Downdraft Vent System with Induction & Fire Suppression is available with one or two 

induction ranges, and in either Vollrath’s 6-Series Custom base or 4-Series base.



Integrated fire suppression with fire
containment food guard

UL710B certified downdraft venting
system

Food guard meets requirements of
NSF2

Food guard uses 6mm tempered glass

Operator side access panel

5" swivel locking casters with
adjustable legs

6 ft. power cord

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 47 x 34 x 52

(W) Width (IN) 47

(D) Depth (IN) 34

(H) Height (IN) 52

(W) Width (CM) 119.38

(D) Depth (CM) 86.36

(H) Height (CM) 132.08

Electrical

Amps 12

Plug NEMA 5-15P

Voltage 120

Construction

Component Type Downdraft Vent Module

Case Lot Measurement



4-Series Back-of-House
4-Series back-of-house stainless steel worktables offer pre-designed configurations that fit several

sizes, shapes, and material options to add flexibility to your foodservice operation. While they are not

completely customizable, they do offer custom fabrication and some modifications including

shelving, sinks, cabinets and backsplash.

Choose Your Base Con�guration
The �rst step in creating your perfect back of house work station is selecting the con�guration of your base.

Choose either an open base, enclosed base, or open base with sink.

Stainless Steel Open Base Work Station

An open base configuration allows for visibility and easy
access to items that are stowed beneath the work
surface.

Stainless Steel Open Base Work Station
with Sink

Want to be able to do some washing at your work
station? No problem. These configurations include a 10-
inch-deep single-back stainless steel welded sink that
can be placed in the left, right, or center position.

Stainless Steel Enclosed Base Work Station

An enclosed base work station is the ideal way to enjoy
additional storage while keeping your items out of sight
and out of harm’s way.



;

Choose the length and depth of the work
station

Now it’s time to consider size. Each unit is available in lengths, in 12-inch increments, between 36 and 144
inches. Choose from 24-, 30-, or 36-inch depths.

Selecting your Length

Available in lengths ranging from 36-inches to 144-inches
or even custom made lengths, these work stations can
be made to fit your space.

Selecting your Depth

Available in depths ranging from 24-, 30-, and 36-inches,
select the depth that is right for your working needs.

Choose the Countertop Gauge
Enjoy the durability and visual appeal of stainless steel with your choice of heavy-duty 14- or standard 16-

gauge countertop options.

14-Gauge

Durable 14-gauge heavy-duty stainless steel is as
durable as it is aesthetically pleasing.

16-Gauge

Added strength that maintains all of the beauty of
stainless steel.



48- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

48-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



144- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

144-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



60- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



60-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



36- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

36-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



4-Series 48-inch Curved 3 Pan
Non-Refrigerated Cold Food
Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 81 x 36 x 34

(W) Width (IN) 81

(D) Depth (IN) 36

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 206

(D) Depth (CM) 91

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8



Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



72- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



72-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



132- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

132-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



132- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

132-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



60- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

60-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



144- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

144-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



108- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

108-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



96- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



96-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



84- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

84-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



108- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

108-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



144- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

144-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



4-Series 62-inch Curved 4 Well
Bain Marie Hot Food Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.

Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options



Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 97 x 38 x 34

(W) Width (IN) 97

(D) Depth (IN) 38

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 246

(D) Depth (CM) 97

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240



Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



108- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



108-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



120- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

120-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



84- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

84-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



48- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



48-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



144- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

144-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



132- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

132-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



36- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

36-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



36- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

36-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



120- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

120-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



132- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



132-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



4-Series 48-inch Curved 3 Pan
NSF7 Refrigerated Cold Food
Station Base
Add "curve" appeal to your food serving operation. New curved and rectangular bases 

are easy to design, specify and order. Choose from laminate and solid surface counters to 

create your own style or match any decor. Select our highest quality drop-ins and breath 

guards to complete your line up, along with accessories such as signage, menu board, 

plate rests and tray slides.



Striking new curved and rectangular
base shapes

Functional and stylish Traditional,
Contemporary, or Progressive breath
guard options

Laminate and solid-surface counters,
plate rests, and tray slides in
thousands of color and texture
options

Choose from Vollrath's large selection
of hot, cold, frost top, and soup
Modular Drop-Ins - distinctive and
energy e�cient

Backed by Vollrath's one-year parts
and labor warranty

Choose from hundreds of available
counter colors in solid surface or
laminate

Create Your 4-Series Line-up in
AutoQuotes

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 81 x 36 x 34

(W) Width (IN) 81

(D) Depth (IN) 36

(D2) Secondary Depth (IN) 32

(H) Height (IN) 34

Caster Size (IN) 4

(W) Width (CM) 206

(D) Depth (CM) 91

(D2) Secondary Depth (CM) 81.3

(H) Height (CM) 86.4

Caster Size (CM) 10

Electrical

Cord Length (IN) 8



Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Curved Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



60- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



60-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



120- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

120-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



144- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

144-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



48- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



48-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



84- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

84-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



72- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

72-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



48- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

48-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



108- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

108-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



108- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



108-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



120- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

120-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



4-Series Bain Marie Hot Station
This 4-Series Bain Marie Serving System is the ideal choice when functionality and 

modular ease of use is your top priority. 4-Series Serving Equipment is an industry 

standard, with updated features to better serve the operator.

Corner trim in stainless steel

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Single dial control with thermostat
control



Optional 14 gauge work surface
available

300 series stainless steel work
surface

NSF4 listed

625W heating elements

Heavy-duty 4" (10 cm) swivel casters
with brakes

High-density �berglass insulation

Drain hose on operator side of base

Single drain

Note: 4-Series equipment orders
cannot be cancelled or returned.

8 foot power cord standard

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 28 x 30

(W) Width (IN) 88

(D) Depth (IN) 28

(H) Height (IN) 30

(W) Width (CM) 223.5

(D) Depth (CM) 71.1

(H) Height (CM) 76.2

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 88

Case Height 30

Case Length 28



48- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



48-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



72- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

72-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



144- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

144-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



36- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

36-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



96- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

96-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



96- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

96-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



36- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

36-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



120- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



120-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



84- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

84-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



108- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



108-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



4-Series Bain Marie Hot Station
This 4-Series Bain Marie Serving System is the ideal choice when functionality and 

modular ease of use is your top priority. 4-Series Serving Equipment is an industry 

standard, with updated features to better serve the operator.

Corner trim in stainless steel

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Single dial control with thermostat
control



Optional 14 gauge work surface
available

300 series stainless steel work
surface

NSF4 listed

625W heating elements

Heavy-duty 4" (10 cm) swivel casters
with brakes

High-density �berglass insulation

Drain hose on operator side of base

Single drain

Note: 4-Series equipment orders
cannot be cancelled or returned.

8 foot power cord standard

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 28 x 88

(W) Width (IN) 88

(W2) Secondary Width (IN) 75.75

(D) Depth (IN) 28

(H) Height (IN) 88

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 9.375

Caster Size (IN) 4

(W) Width (CM) 224

(W2) Secondary Width (CM) 192.4

(D) Depth (CM) 71

(H) Height (CM) 224

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 23.8

Caster Size (CM) 10



Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 88

Case Height 88

Case Length 28



72- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

72-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



84- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

84-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



48- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

48-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



132- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

132-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



132- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



132-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



144- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



144-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



108- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

108-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



48- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

48-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



144- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

144-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



120- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



120-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



4-Series Bain Marie Hot Station
This 4-Series Bain Marie Serving System is the ideal choice when functionality and 

modular ease of use is your top priority. 4-Series Serving Equipment is an industry 

standard, with updated features to better serve the operator.

Corner trim in stainless steel

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Single dial control with thermostat
control



Optional 14 gauge work surface
available

300 series stainless steel work
surface

NSF4 listed

625W heating elements

Heavy-duty 4" (10 cm) swivel casters
with brakes

High-density �berglass insulation

Drain hose on operator side of base

Single drain

Note: 4-Series equipment orders
cannot be cancelled or returned.

8 foot power cord standard

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 30

(W) Width (IN) 60

(W2) Secondary Width (IN) 50

(D) Depth (IN) 28

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 9.375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 127

(D) Depth (CM) 71

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 23.8

Caster Size (CM) 10



Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 60

Case Height 30

Case Length 28



48- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



48-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



108- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

108-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



132- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

132-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



84- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

84-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



36- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



36-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



132- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



132-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



72- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

72-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



132- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



132-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



72- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



72-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



72- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



72-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



4-Series Bain Marie Hot Station
This 4-Series Bain Marie Serving System is the ideal choice when functionality and 

modular ease of use is your top priority. 4-Series Serving Equipment is an industry 

standard, with updated features to better serve the operator.

Corner trim in stainless steel

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Single dial control with thermostat
control



Optional 14 gauge work surface
available

300 series stainless steel work
surface

NSF4 listed

625W heating elements

Heavy-duty 4" (10 cm) swivel casters
with brakes

High-density �berglass insulation

Drain hose on operator side of base

Single drain

Note: 4-Series equipment orders
cannot be cancelled or returned.

8 foot power cord standard

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 28 x 88

(W) Width (IN) 88

(W2) Secondary Width (IN) 75.75

(D) Depth (IN) 28

(H) Height (IN) 88

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 9.375

Caster Size (IN) 4

(W) Width (CM) 224

(W2) Secondary Width (CM) 192.4

(D) Depth (CM) 71

(H) Height (CM) 224

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 23.8

Caster Size (CM) 10



Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 88

Case Height 88

Case Length 28



132- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

132-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



60- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

60-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



96- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

96-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



84- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



84-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



120- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

120-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



36- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



36-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



60- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

60-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



96- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



96-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



84- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



84-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



84- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



84-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



6-Series downdraft vent system
with induction and fire suppression
includes 22-inch high food guard
and right side 1 hob operator
station
Vollrath’s Downdraft Vent System with Induction & Fire Suppression provides the venting 

and fire protection needed to create the stage for front-of-the-house cooking. The 



Downdraft Vent System with Induction & Fire Suppression is available with one or two 

induction ranges, and in either Vollrath’s 6-Series Custom base or 4-Series base.

Integrated �re suppression with �re
containment food guard

UL710B certi�ed downdraft venting
system

Food guard meets requirements of
NSF2

Food guard uses 6mm tempered
glass

Operator side access panel

5" swivel locking casters with
adjustable legs

6 ft. power cord

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 47 x 34 x 55.55

(W) Width (IN) 47

(D) Depth (IN) 34

(H) Height (IN) 55.55

(W) Width (CM) 119.38

(D) Depth (CM) 86.36

(H) Height (CM) 141.09

Electrical

Amps 12

Plug NEMA 5-15P

Voltage 120

Construction

Component Type Downdraft Vent Module

Case Lot Measurement

Case Lot 1



2-inch stainless steel riser for 4-
Series hot or cold stations
Signature Server® Bain Marie Hot Station

PRODUCT SPECIFICATIONS

Model Information



UPC 029419046300

Unit Dimensions

Overall Dimensions (IN) 88 x 28 x 88

(W) Width (IN) 88

(W2) Secondary Width (IN) 75.75

(D) Depth (IN) 28

(H) Height (IN) 88

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 9.375

Caster Size (IN) 4

(W) Width (CM) 224

(W2) Secondary Width (CM) 192.4

(D) Depth (CM) 71

(H) Height (CM) 224

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 23.8

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement



Case Width 13.5

Case Height 2.375

Case Length 22.5



108- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

108-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



60- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



60-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



84- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

84-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



36- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

36-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



96- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

96-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



84- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

84-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



60- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

60-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



72- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

72-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



144- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



144-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



132- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

132-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



4-Series Bain Marie Hot Station
This 4-Series Bain Marie Serving System is the ideal choice when functionality and 

modular ease of use is your top priority. 4-Series Serving Equipment is an industry 

standard, with updated features to better serve the operator.

Corner trim in stainless steel

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Single dial control with thermostat
control



Optional 14 gauge work surface
available

300 series stainless steel work
surface

NSF4 listed

625W heating elements

Heavy-duty 4" (10 cm) swivel casters
with brakes

High-density �berglass insulation

Drain hose on operator side of base

Single drain

Note: 4-Series equipment orders
cannot be cancelled or returned.

8 foot power cord standard

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 27

(W) Width (IN) 46

(W2) Secondary Width (IN) 37.5

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 9.375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 95.3

(D) Depth (CM) 71

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 23.8

Caster Size (CM) 10



Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 46

Case Height 27

Case Length 28



72- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

72-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



144- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

144-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



132- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

132-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



96- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

96-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



96- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

96-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



72- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

72-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



132- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

132-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



48- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

48-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



48- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

48-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



120- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



120-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



4-Series Bain Marie Hot Station
This 4-Series Bain Marie Serving System is the ideal choice when functionality and 

modular ease of use is your top priority. 4-Series Serving Equipment is an industry 

standard, with updated features to better serve the operator.

Corner trim in stainless steel

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Single dial control with thermostat
control



Optional 14 gauge work surface
available

300 series stainless steel work
surface

NSF4 listed

625W heating elements

Heavy-duty 4" (10 cm) swivel casters
with brakes

High-density �berglass insulation

Drain hose on operator side of base

Single drain

Note: 4-Series equipment orders
cannot be cancelled or returned.

8 foot power cord standard

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 34

(W) Width (IN) 60

(W2) Secondary Width (IN) 50

(D) Depth (IN) 28

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 9.375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 127

(D) Depth (CM) 71

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 23.8

Caster Size (CM) 10



Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 60

Case Height 34

Case Length 28



120- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



120-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



96- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

96-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



144- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

144-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



84- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

84-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



48- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

48-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



60- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

60-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



132- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

132-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



144- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

144-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



120- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

120-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



120- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



120-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



4-Series Bain Marie Hot Station
This 4-Series Bain Marie Serving System is the ideal choice when functionality and 

modular ease of use is your top priority. 4-Series Serving Equipment is an industry 

standard, with updated features to better serve the operator.

Corner trim in stainless steel

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Single dial control with thermostat
control



Optional 14 gauge work surface
available

300 series stainless steel work
surface

NSF4 listed

625W heating elements

Heavy-duty 4" (10 cm) swivel casters
with brakes

High-density �berglass insulation

Drain hose on operator side of base

Single drain

Note: 4-Series equipment orders
cannot be cancelled or returned.

8 foot power cord standard

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 27

(W) Width (IN) 74

(W2) Secondary Width (IN) 63

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 9.375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 160

(D) Depth (CM) 71

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 23.8

Caster Size (CM) 10



Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 74

Case Height 27

Case Length 28



48- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



48-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



144- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

144-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



60- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

60-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



36- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

36-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



132- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

132-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



72- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



72-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



120- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

120-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



60- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

60-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



48- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

48-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



132- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

132-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



4-Series Bain Marie Hot Station
This 4-Series Bain Marie Serving System is the ideal choice when functionality and 

modular ease of use is your top priority. 4-Series Serving Equipment is an industry 

standard, with updated features to better serve the operator.

Corner trim in stainless steel

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Single dial control with thermostat
control



Optional 14 gauge work surface
available

300 series stainless steel work
surface

NSF4 listed

625W heating elements

Heavy-duty 4" (10 cm) swivel casters
with brakes

High-density �berglass insulation

Drain hose on operator side of base

Single drain

Note: 4-Series equipment orders
cannot be cancelled or returned.

8 foot power cord standard

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Model Information

UPC 029419913343

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 27

(W) Width (IN) 60

(W2) Secondary Width (IN) 50

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 9.375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 127

(D) Depth (CM) 71

(H) Height (CM) 69



(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 23.8

Caster Size (CM) 10

Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 60

Case Height 27

Case Length 28

Case Lot Cube (ft.) 27.04

Case Lot Weight (lbs.) 189.0



132- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



132-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



60- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

60-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



60- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

60-inches long

24-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



84- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

84-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



120- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

120-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



108- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

108-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



132- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

132-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



96- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

96-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



120- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.

120-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model EBR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



36- x 24-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

36-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



4-Series Bain Marie Hot Station
This 4-Series Bain Marie Serving System is the ideal choice when functionality and 

modular ease of use is your top priority. 4-Series Serving Equipment is an industry 

standard, with updated features to better serve the operator.

Corner trim in stainless steel

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Single dial control with thermostat
control



Optional 14 gauge work surface
available

300 series stainless steel work
surface

NSF4 listed

625W heating elements

Heavy-duty 4" (10 cm) swivel casters
with brakes

High-density �berglass insulation

Drain hose on operator side of base

Single drain

Note: 4-Series equipment orders
cannot be cancelled or returned.

8 foot power cord standard

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 30

(W) Width (IN) 46

(W2) Secondary Width (IN) 37.5

(D) Depth (IN) 28

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 9.375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 95.3

(D) Depth (CM) 71

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 23.8

Caster Size (CM) 10



Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 46

Case Height 30

Case Length 28



36- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



36-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



60- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

60-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



60- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

60-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



72- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



72-inches long

30-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 16-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



72- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

72-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



132- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

132-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



108- x 36-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

108-inches long

36-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



96- x 36-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The enclosed base allows you to enjoy additional 

storage that keeps your items out of harm’s way.



96-inches long

36-inches deep

Enclosed base keeps items organized,
out of sight, and out of harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model EBF

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



144- x 24-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

144-inches long

24-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



108- x 30-inch 4-Series Back of

House Enclosed Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The 4-inch backsplash provides a more finished 



appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor and the enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

108-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model DBR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Enclosed Base



4-Series Bain Marie Hot Station
This 4-Series Bain Marie Serving System is the ideal choice when functionality and 

modular ease of use is your top priority. 4-Series Serving Equipment is an industry 

standard, with updated features to better serve the operator.

Corner trim in stainless steel

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Single dial control with thermostat
control



Optional 14 gauge work surface
available

300 series stainless steel work
surface

NSF4 listed

625W heating elements

Heavy-duty 4" (10 cm) swivel casters
with brakes

High-density �berglass insulation

Drain hose on operator side of base

Single drain

Note: 4-Series equipment orders
cannot be cancelled or returned.

8 foot power cord standard

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 34

(W) Width (IN) 74

(W2) Secondary Width (IN) 63

(D) Depth (IN) 28

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 9.375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 160

(D) Depth (CM) 71

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 23.8

Caster Size (CM) 10



Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 74

Case Height 34

Case Length 28



120- x 30-inch 4-Series Back of

House Enclosed Base 14-Gauge

Stainless Steel Work Table with
Doors

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The enclosed base with doors allows you to enjoy 

additional storage that keeps your items out of harm’s way.

120-inches long

30-inches deep

Enclosed base with doors keeps items
organized, out of sight, and out of
harm’s way

Constructed of 14-gauge stainless steel

Adjustable leveling legs help ensure a
solid work surface

PRODUCT SPECIFICATIONS

Model Information

Model DBF

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Enclosed Base



108- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

108-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



120- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

120-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

96-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



36- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

36-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



72- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

72-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



84- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

84-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

144-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

60-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



84- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

84-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Bain Marie Hot Station
This 4-Series Bain Marie Serving System is the ideal choice when functionality and 

modular ease of use is your top priority. 4-Series Serving Equipment is an industry 

standard, with updated features to better serve the operator.

Corner trim in stainless steel

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Single dial control with thermostat
control



Optional 14 gauge work surface
available

300 series stainless steel work
surface

NSF4 listed

625W heating elements

Heavy-duty 4" (10 cm) swivel casters
with brakes

High-density �berglass insulation

Drain hose on operator side of base

Single drain

Note: 4-Series equipment orders
cannot be cancelled or returned.

8 foot power cord standard

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 34

(W) Width (IN) 46

(W2) Secondary Width (IN) 37.5

(D) Depth (IN) 28

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 9.375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 95.3

(D) Depth (CM) 71

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 23.8

Caster Size (CM) 10



Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 46

Case Height 34

Case Length 28

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel perforated false bottom for 4-Series cold-food station 36914-2

Stationary Legs 36921

Storage Module 36930

Storage Module 36931

Bag in Box 36981

Bag in Box 36982

Plate Rest 37512

Tray Slide 37522

Cutting Board 37551

Cutting Board 37561-2

End Shelf 37570

Tray Slide 9882003



96- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

96-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



84- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

84-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

48-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



120- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

120-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

144-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

48-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



108- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

108-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



96- x 30-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

96-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



84- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

84-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



72- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

72-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



4-Series Bain Marie Hot Station
This 4-Series Bain Marie Serving System is the ideal choice when functionality and 

modular ease of use is your top priority. 4-Series Serving Equipment is an industry 

standard, with updated features to better serve the operator.

Corner trim in stainless steel

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Single dial control with thermostat
control



Optional 14 gauge work surface
available

300 series stainless steel work
surface

NSF4 listed

625W heating elements

Heavy-duty 4" (10 cm) swivel casters
with brakes

High-density �berglass insulation

Drain hose on operator side of base

Single drain

Note: 4-Series equipment orders
cannot be cancelled or returned.

8 foot power cord standard

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 30

(W) Width (IN) 74

(W2) Secondary Width (IN) 63

(D) Depth (IN) 28

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.25

(H3) Additional Height (IN) 9.375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 160

(D) Depth (CM) 71

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.3

(H3) Additional Height (CM) 23.8

Caster Size (CM) 10



Electrical

Cord Length (IN) 8

Cord Length (CM) 2.4

Voltage 120-240

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 74

Case Height 30

Case Length 28



108- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

108-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



72- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

72-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



84- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

84-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

96-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

60-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



132- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

132-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



48- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

48-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



36- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

36-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

48-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



48- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

48-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Beverage Counter
NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4 (13.3 cm) clearance between
�oor and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available



Drain and full length louvered drain
cover

Undercounter reinforcing channel

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 30

(W) Width (IN) 60

(D) Depth (IN) 28

(H) Height (IN) 30

(W) Width (CM) 152.4

(D) Depth (CM) 71.1

(H) Height (CM) 76.2

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 64

Case Lot Cube (ft.) 91.85

Case Lot Weight (lbs.) 551.0



72- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

72-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



36- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

36-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



144- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

144-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



36- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

36-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

144-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



144- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

144-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



132- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

132-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



108- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

108-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



108- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

108-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

96-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



6-Series downdraft vent system
with induction and fire suppression
includes 18-inch high food guard
and right side 1 hob operator
station
Vollrath’s Downdraft Vent System with Induction & Fire Suppression provides the venting 

and fire protection needed to create the stage for front-of-the-house cooking. The 



Downdraft Vent System with Induction & Fire Suppression is available with one or two 

induction ranges, and in either Vollrath’s 6-Series Custom base or 4-Series base.

Integrated �re suppression with �re
containment food guard

UL710B certi�ed downdraft venting
system

Food guard meets requirements of
NSF2

Food guard uses 6mm tempered
glass

Operator side access panel

5" swivel locking casters with
adjustable legs

6 ft. power cord

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 47 x 34 x 51.55

(W) Width (IN) 47

(D) Depth (IN) 34

(H) Height (IN) 51.55

(W) Width (CM) 119.38

(D) Depth (CM) 86.36

(H) Height (CM) 130.93

Electrical

Amps 12

Plug NEMA 5-15P

Voltage 120

Construction

Component Type Downdraft Vent Module

Case Lot Measurement

Case Lot 1



4-Series Beverage Counter
NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4 (13.3 cm) clearance between
�oor and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available



Drain and full length louvered drain
cover

Undercounter reinforcing channel

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 30

(W) Width (IN) 46

(D) Depth (IN) 28

(H) Height (IN) 30

(W) Width (CM) 116.8

(D) Depth (CM) 71.1

(H) Height (CM) 76.2

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0



108- x 36-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

108-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



72- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

72-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

144-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

60-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



84- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

84-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



120- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

120-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

60-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



108- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

108-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



132- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

132-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



132- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

132-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



4-Series Beverage Counter
NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4 (13.3 cm) clearance between
�oor and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available



Drain and full length louvered drain
cover

Undercounter reinforcing channel

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 30

(W) Width (IN) 74

(D) Depth (IN) 28

(H) Height (IN) 30

(W) Width (CM) 188

(D) Depth (CM) 71.1

(H) Height (CM) 76.2

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0



132- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

132-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

144-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



144- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

144-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



36- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

36-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



108- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

108-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

48-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

60-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



36- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

36-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



96- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

96-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



72- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

72-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Beverage Counter
NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4 (13.3 cm) clearance between
�oor and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available



Drain and full length louvered drain
cover

Undercounter reinforcing channel

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 34

(W) Width (IN) 60

(D) Depth (IN) 28

(H) Height (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 71.1

(H) Height (CM) 86.4

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 62

Case Length 64

Case Lot Cube (ft.) 91.85

Case Lot Weight (lbs.) 551.0



120- x 30-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

120-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



132- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

132-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



120- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

120-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



132- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

132-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



84- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

84-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

144-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



36- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

36-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



108- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

108-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



36- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

36-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



72- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

72-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Beverage Counter
NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4 (13.3 cm) clearance between
�oor and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available



Drain and full length louvered drain
cover

Undercounter reinforcing channel

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 34

(W) Width (IN) 74

(D) Depth (IN) 28

(H) Height (IN) 34

(W) Width (CM) 188

(D) Depth (CM) 71.1

(H) Height (CM) 86.4

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0



144- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

144-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



84- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

84-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



36- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

36-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

96-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



72- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

72-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



120- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

120-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

48-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



36- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

36-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



144- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

144-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



144- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

144-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



4-Series Beverage Counter
NSF Certified.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4 (13.3 cm) clearance between
�oor and bottom of unit

16 gauge 300 series stainless steel
work surface

Optional 14 gauge work surface
available



Drain and full length louvered drain
cover

Undercounter reinforcing channel

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 34

(W) Width (IN) 46

(D) Depth (IN) 28

(H) Height (IN) 34

(W) Width (CM) 116.8

(D) Depth (CM) 71.1

(H) Height (CM) 86.4

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 465.0



108- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

108-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



36- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

36-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



120- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

120-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



132- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

132-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

144-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

60-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



96- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

96-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



84- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

84-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



72- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

72-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



84- x 36-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

84-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Cashier Station
Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional stainless steel or laminate
�nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

16 gauge stainless steel work surface



Optional 14 gauge work surface
available

Operator side open

Stainless steel bottom shelf

Optional cash drawer

Optional cord cutout in work surface
with receptacle inside base

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Model Information

UPC 671080985381

Unit Dimensions

Overall Dimensions (IN) 28 x 28 x 34

(W) Width (IN) 28

(D) Depth (IN) 28

(H) Height (IN) 34

(W) Width (CM) 71.1

(D) Depth (CM) 71.1

(H) Height (CM) 86.4

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 31



Case Height 41

Case Length 42.5

Case Lot Cube (ft.) 31.63

Case Lot Weight (lbs.) 189.0

PRODUCT ACCESSORIES

Name Item #

Plate Rest 37511

Tray Slide 37521

Tray Slide 9882001



84- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

84-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

48-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



48- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

48-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



108- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

108-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



36- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

36-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



132- x 36-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

132-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



120- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

120-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



108- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

108-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

60-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



120- x 36-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

120-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 27

(W) Width (IN) 74

(W2) Secondary Width (IN) 63.125

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 160.3

(D) Depth (CM) 71

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1



Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 726.0



132- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

132-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



120- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

120-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



72- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

72-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

60-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



84- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

84-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



36- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

36-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



132- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

132-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

96-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



108- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

108-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

48-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 30

(W) Width (IN) 46

(W2) Secondary Width (IN) 37.625

(D) Depth (IN) 28

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 95.5

(D) Depth (CM) 71

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 3.8-4.1



Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/5

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 2800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 466.0



60- x 30-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

60-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

60-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



108- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

108-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



144- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

144-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



120- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

120-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

48-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

144-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



84- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

84-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



36- x 30-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

36-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



72- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

72-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Cold Food Station
The Vollrath Signature Server® non-refrigerated cold food station is constructed with a 

reinforced stainless steel unibody offering extra durability while being extremely 

lightweight.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit



8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard

Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Model Information

UPC 029419635467

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 34

(W) Width (IN) 60

(W2) Secondary Width (IN) 50.375

(D) Depth (IN) 28

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 127.9

(D) Depth (CM) 71

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.8



Caster Size (CM) 10

Electrical

Amps 0.5-1.3

Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-15P

Voltage 120

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 64

Case Lot Cube (ft.) 99.26

Case Lot Weight (lbs.) 595.0



36- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

36-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



132- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

132-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

96-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



132- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

132-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



144- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

144-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

60-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

48-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



36- x 36-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

36-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

60-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



120- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

120-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 34

(W) Width (IN) 74

(W2) Secondary Width (IN) 63.125

(D) Depth (IN) 28

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 160.3

(D) Depth (CM) 71

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1



Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 726.0



72- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

72-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



96- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

96-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



132- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

132-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

144-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



120- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

120-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



120- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

120-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



48- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

48-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

96-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



132- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

132-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

48-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



6-Series downdraft vent system
with induction and fire suppression
includes 22-inch high food guard
and 2 hob operator station
Vollrath’s Downdraft Vent System with Induction & Fire Suppression provides the venting 

and fire protection needed to create the stage for front-of-the-house cooking. The 

Downdraft Vent System with Induction & Fire Suppression is available with one or two 

induction ranges, and in either Vollrath’s 6-Series Custom base or 4-Series base.



Integrated �re suppression with �re
containment food guard

UL710B certi�ed downdraft venting
system

Food guard meets requirements of
NSF2

Food guard uses 6mm tempered
glass

Operator side access panel

5" swivel locking casters with
adjustable legs

6 ft. power cord

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 47 x 34 x 55.55

(W) Width (IN) 47

(D) Depth (IN) 34

(H) Height (IN) 55.55

(W) Width (CM) 119.38

(D) Depth (CM) 86.36

(H) Height (CM) 141.09

Electrical

Amps 21

Plug NEMA 5-30P

Voltage 120

Construction

Component Type Downdraft Vent Module

Case Lot Measurement

Case Lot 1



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 30

(W) Width (IN) 74

(W2) Secondary Width (IN) 63.125

(D) Depth (IN) 28

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 160.3

(D) Depth (CM) 71

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 0.5-2.0



Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-15P

Voltage 120

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0



108- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

108-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



96- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

96-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



108- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

108-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

60-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

48-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



84- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

84-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



84- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

84-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



72- x 30-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

72-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

48-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



144- x 30-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

144-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 28 x 88

(W) Width (IN) 88

(W2) Secondary Width (IN) 75.875

(D) Depth (IN) 28

(H) Height (IN) 88

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 224

(W2) Secondary Width (CM) 192.7

(D) Depth (CM) 71

(H) Height (CM) 224

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 0.6-2.0



Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-15P

Voltage 120

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 41

Case Height 67

Case Length 91

Case Lot Cube (ft.) 144.22

Case Lot Weight (lbs.) 866.0



120- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

120-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



132- x 30-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

132-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

60-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



84- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

84-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



132- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

132-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

60-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



120- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

120-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



36- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

36-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



84- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

84-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

96-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 30

(W) Width (IN) 74

(W2) Secondary Width (IN) 63.125

(D) Depth (IN) 28

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 160.3

(D) Depth (CM) 71

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1



Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 726.0



60- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

60-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

60-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



108- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

108-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

48-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



84- x 30-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

84-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



96- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

96-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



108- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

108-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

48-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



120- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

120-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

144-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 34

(W) Width (IN) 74

(W2) Secondary Width (IN) 63.125

(D) Depth (IN) 28

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 160.3

(D) Depth (CM) 71

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 0.5-2.0



Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-15P

Voltage 120

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0



120- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

120-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

60-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 16-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



84- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

84-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



120- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

120-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Center-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

60-inches long

30-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OC

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



72- x 36-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

72-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



108- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

108-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

48-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 48



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



96- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Left-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 



clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

96-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BL

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36



Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



144- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf and Center-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

144-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BC

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 27

(W) Width (IN) 46

(W2) Secondary Width (IN) 37.625

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 95.5

(D) Depth (CM) 71

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 3.8-4.1



Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/5

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 2800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 328.0



36- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

36-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



108- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with Left-
Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

108-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OL

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16



Special Feature None

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 14-Guage

Stainless Steel Work Table with
Bottom Shelf and Right-Aligned

Sink



Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for easy 

washing and rinsing. Constructed of stainless steel, this work table is strong and provides a 

clean appearance. The 4-inch backsplash provides a more finished appearance look and is 

easy to clean. An added bottom shelf provides additional storage while keeping your items 

off the floor.

96-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Constructed of 14-gauge stainless steel

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model BR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44



(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Right-Aligned Sink

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

enclosed base stainless steel work table from Vollrath. This unit provides a dedicated station 

for food prep and other back-of-house tasks. A 10-inch-deep stainless steel sink makes for 



easy washing and rinsing. Constructed of stainless steel, this work table is strong and 

provides a clean appearance. The 4-inch backsplash provides a more finished appearance 

and is easy to clean.

60-inches long

36-inches deep

10-inch-deep single-back stainless
steel welded sink for easy washing and
rinsing

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14



Special Feature None

Serving System - Base Style Open Base



36- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

36-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



Serving System - Base Style Open Base



36- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

36-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



DISCONTINUED

48- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

48-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions



(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



72- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

72-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

60-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



84- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

84-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



4-Series Cold Food Station
The Vollrath Signature Server® refrigerated cold food station is constructed with a 

reinforced stainless steel unibody offering extra durability while being extremely 

lightweight.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit



8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard

Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Model Information

UPC 029419175222

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 34

(W) Width (IN) 60

(W2) Secondary Width (IN) 50.375

(D) Depth (IN) 28

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 127.9

(D) Depth (CM) 71

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.8



Caster Size (CM) 10

Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/5

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 2800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 63

Case Lot Cube (ft.) 97.71

Case Lot Weight (lbs.) 587.0



132- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

132-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



132- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

132-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



132- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

132-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



72- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

72-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



DISCONTINUED

60- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

60-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions



(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



96- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

96-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



96- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

96-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 96



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



72- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

72-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 72



(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



144- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

144-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



120- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

120-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 34

(W) Width (IN) 46

(W2) Secondary Width (IN) 37.625

(D) Depth (IN) 28

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 95.5

(D) Depth (CM) 71

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 1.03-1.3



Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-15P

Voltage 120

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 68.5

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 466.0



120- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

120-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 120



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



120- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

120-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



96- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

96-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



72- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

72-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

96-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 96



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

48-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



120- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

120-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



108- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

108-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 108



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



60- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

60-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



144- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

144-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 27

(W) Width (IN) 46

(W2) Secondary Width (IN) 37.625

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 95.5

(D) Depth (CM) 71

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 1.03-1.3



Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-15P

Voltage 120

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 300.0



132- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

132-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



72- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

72-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



132- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

132-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



36- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

36-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



120- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

120-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



72- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

72-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



120- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

120-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



72- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

72-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



84- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

84-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



120- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

120-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 27

(W) Width (IN) 46

(W2) Secondary Width (IN) 37.625

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 95.5

(D) Depth (CM) 71

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 1.03-1.3



Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-15P

Voltage 120

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 300.0



120- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

120-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 120



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



72- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

72-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



36- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

36-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 36



(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

48-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



48- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

48-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



120- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

120-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



132- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

132-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



36- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

36-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



120- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

120-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 120



(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

48-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 34

(W) Width (IN) 46

(W2) Secondary Width (IN) 37.625

(D) Depth (IN) 28

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 95.5

(D) Depth (CM) 71

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 3.8-4.1



Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/5

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 2800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 377.0



108- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

108-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



36- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

36-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 36



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



36- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

36-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



120- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

120-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 120



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



108- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

108-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



84- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

84-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



72- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

72-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 72



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

96-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



144- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

144-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



120- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

120-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



6-Series downdraft vent system
with induction and fire suppression
includes 18-inch high food guard
and left side 1 hob operator station
Vollrath’s Downdraft Vent System with Induction & Fire Suppression provides the venting 

and fire protection needed to create the stage for front-of-the-house cooking. The 

Downdraft Vent System with Induction & Fire Suppression is available with one or two 

induction ranges, and in either Vollrath’s 6-Series Custom base or 4-Series base.



Integrated �re suppression with �re
containment food guard

UL710B certi�ed downdraft venting
system

Food guard meets requirements of
NSF2

Food guard uses 6mm tempered
glass

Operator side access panel

5" swivel locking casters with
adjustable legs

6 ft. power cord

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 47 x 34 x 51.55

(W) Width (IN) 47

(D) Depth (IN) 34

(H) Height (IN) 51.55

(W) Width (CM) 119.38

(D) Depth (CM) 86.36

(H) Height (CM) 130.93

Electrical

Amps 12

Plug NEMA 5-15P

Voltage 120

Construction

Component Type Downdraft Vent Module

Case Lot Measurement

Case Lot 1



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 27

(W) Width (IN) 74

(W2) Secondary Width (IN) 63.125

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 160.3

(D) Depth (CM) 71

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 0.5-2.0



Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-15P

Voltage 120

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 78

Case Lot Cube (ft.) 120.97

Case Lot Weight (lbs.) 725.0



36- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

36-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



84- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

84-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



108- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

108-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 108



(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



120- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

120-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



84- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

84-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



96- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

96-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

60-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



60- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

60-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 60



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



84- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

84-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



72- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

72-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 72



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 27

(W) Width (IN) 60

(W2) Secondary Width (IN) 50.375

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 127.9

(D) Depth (CM) 71

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 0.5-1.3



Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-15P

Voltage 120

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 64

Case Lot Cube (ft.) 99.26

Case Lot Weight (lbs.) 595.0



36- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

36-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



144- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

144-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 144



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



132- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

132-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 132



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



72- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

72-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

60-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 60



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



120- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

120-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

144-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

60-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 60



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

60-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



72- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

72-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Model Information

UPC 198594033808

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 30

(W) Width (IN) 60

(W2) Secondary Width (IN) 50.375

(D) Depth (IN) 28

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 127.9

(D) Depth (CM) 71

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10



Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/5

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 2800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 64

Case Lot Cube (ft.) 91.85

Case Lot Weight (lbs.) 551.0



132- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

132-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



36- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

36-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 36



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



96- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

96-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

96-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



132- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

132-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



144- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

144-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 144



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

48-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 48



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



96- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

96-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 96



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

60-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



96- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

96-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 27

(W) Width (IN) 60

(W2) Secondary Width (IN) 50.375

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 127.9

(D) Depth (CM) 71

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1



Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/5

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 2800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 64

Case Lot Cube (ft.) 91.85

Case Lot Weight (lbs.) 551.0



108- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

108-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



108- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

108-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



48- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

48-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



108- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

108-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



72- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

72-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



108- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

108-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



72- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

72-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



120- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

120-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

48-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



60- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

60-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 30

(W) Width (IN) 60

(W2) Secondary Width (IN) 50.375

(D) Depth (IN) 28

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 127.9

(D) Depth (CM) 71

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 0.5-1.3



Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-15P

Voltage 120

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 64

Case Lot Cube (ft.) 99.26

Case Lot Weight (lbs.) 595.0



132- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

132-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 132



(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

48-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



84- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

84-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



108- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

108-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



132- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

132-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



36- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

36-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



120- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

120-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



108- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

108-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



60- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

60-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 60



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



72- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

72-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 28 x 88

(W) Width (IN) 88

(W2) Secondary Width (IN) 75.875

(D) Depth (IN) 28

(H) Height (IN) 88

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 224

(W2) Secondary Width (CM) 192.7

(D) Depth (CM) 71

(H) Height (CM) 224

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1



Cord Length (IN) 8

Cord Length (CM) 2.4

hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 41

Case Height 67

Case Length 91

Case Lot Cube (ft.) 144.22

Case Lot Weight (lbs.) 866.0



84- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

84-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



120- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

120-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



72- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

72-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



96- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

96-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 96



(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



120- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

120-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



144- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

144-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



84- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

84-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



48- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

48-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 48



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

48-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



84- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

84-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



4-Series Cold Food Station
Refrigerated or non-refrigerated.

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate.

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

8" (20.3 cm) deep well

1 1/2" (3.2 cm) drain standard



Optional 14 gauge work surface
available

Foamed-in-place polyurethane
insulation

Drain hose and valve on operator side
of base

R290 refrigerant

Storage not available on 46" cold
pans

Non-refrigerated cold food stations
are NSF Certi�ed

Note: 4-Series equipment orders
cannot be cancelled or returned.

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 30

(W) Width (IN) 46

(W2) Secondary Width (IN) 37.625

(D) Depth (IN) 28

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 95.5

(D) Depth (CM) 71

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 1.03-1.3



Cord Length (IN) 8

Cord Length (CM) 2.4

Plug NEMA5-15P

Voltage 120

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 50

Case Lot Cube (ft.) 77.55

Case Lot Weight (lbs.) 300.0



132- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

132-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

144-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



132- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

132-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



84- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

84-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 84



(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



132- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

132-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

96-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



132- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

132-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



96- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

96-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



108- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

108-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



84- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

84-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



DISCONTINUED

4-Series Entree Cart
NSF Certified

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

6 5/8" (16.8 cm) deep well standard



Energy e�cient 625W elements

Complete with perforated rack, spiked
meat holder, poly cutting board, drip
pan, and au jus pan

In�nite control

NSF4 listed

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 28 x 28 x 34

(W) Width (IN) 28

(D) Depth (IN) 28

(H) Height (IN) 34

(W) Width (CM) 71.1

(D) Depth (CM) 71.1

(H) Height (CM) 86.4

Construction

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 42

Case Length 40

Case Lot Cube (ft.) 38.89

Case Lot Weight (lbs.) 275.0



48- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

48-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



36- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

36-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



132- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

132-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



120- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

120-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 120

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



120- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

120-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 120



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 304.8

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

96-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



36- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

36-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 36



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



48- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

48-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 48



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

60-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



144- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

144-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



4-Series Frost Top Station
Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

Display area �ts �ush with work
surface



Full frost pattern on display surface

1" (2.5 cm) wide drip trough with drain

R134A refrigerant

Storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 28 x 30

(W) Width (IN) 88

(W2) Secondary Width (IN) 88

(D) Depth (IN) 28

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 224

(W2) Secondary Width (CM) 224

(D) Depth (CM) 71

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



36- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

36-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



96- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

96-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



96- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

96-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

60-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

144-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



60- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

60-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

96-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 96



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



84- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

84-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

60-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 60



(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



84- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

84-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



4-Series Frost Top Station
Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

Display area �ts �ush with work
surface



Full frost pattern on display surface

1" (2.5 cm) wide drip trough with drain

R134A refrigerant

Storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 27

(W) Width (IN) 46

(W2) Secondary Width (IN) 46

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 117

(D) Depth (CM) 71

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



144- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

144-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



144- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

144-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



84- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

84-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 84



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



72- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

72-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



144- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

144-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 144



(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



108- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

108-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



132- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

132-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



108- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

108-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



108- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

108-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



144- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

144-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



DISCONTINUED

76-inch 3-hob Induction Buffet
Table with Medium Oak Finish
Elegant veneers and solid surface counters with cutting-edge Mirage® induction drop-in 

warmers combine for an elegant yet functional buffet table. Use with Vollrath's classic 

Intrigue™ induction chafers for the ultimate presentation.



Solid maple construction, 5 standard
stain colors: Clear Maple, Standard
Walnut, Dark Cherry, Medium Oak,
Dark Red Mahogany

Available in 60" lengths with 3
induction hob stations, or 76" with 4
induction hob stations

Available with wood laminate or solid
surface tops that provide clean, sleek
presentation

Generous 30" table width provides
plenty of space for large capacity
induction chafers as well as a dinner
plate rest area

Features Vollrath's cutting-edge
Mirage® Commercial Drop-In
Induction Warmers (item # 5950145),
mounted undercounter for seamless
look, 5 - level controls on front face of
table

Durable ceramic glass imprinted
counter - elegant black granite - with
matching wood trim

Overall Height: 34" or 36" with or
without casters

Con�gure your own custom tables
using model numbers 75522, 75523,
75524, 75525 in Autoquotes.

Made to Order - Allow 6 weeks lead
time

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

Items 75524 and 75525 do not
include induction bu�et warmers.



PRODUCT SPECIFICATIONS

Model Information

UPC 029419764884

Unit Dimensions

Overall Dimensions (IN) 76 x 30 x 34

(W) Width (IN) 76

(D) Depth (IN) 30

(H2) Secondary Height (IN) 12

(MPD) Maximum Pan Bottom Diameter (IN) 14

Overall Dimensions (CM) 193 x 76.2 x 86.4

(W) Width (CM) 193

(D) Depth (CM) 76.2

(H2) Secondary Height (CM) 30.5

(MPD) Maximum Pan Bottom Diameter (CM) 35.6

Size 76

Electrical

Amps 15

Cord Length (IN) 72

Cord Length (CM) 183

Plug NEMA 5-20P

Voltage 120

Watts 1800

Construction

Product Function Hot Food Holding



Case Lot Measurement

Case Lot 1

Case Width 38.75

Case Height 54

Case Length 97.25



4-Series Frost Top Station
Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

Display area �ts �ush with work
surface



Full frost pattern on display surface

1" (2.5 cm) wide drip trough with drain

R134A refrigerant

Storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 34

(W) Width (IN) 74

(W2) Secondary Width (IN) 74

(D) Depth (IN) 28

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 188

(D) Depth (CM) 71

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 77

Case Lot Cube (ft.) 119.42

Case Lot Weight (lbs.) 716.0



60- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

60-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



84- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

84-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 84



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

60-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



108- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

108-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 108



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



72- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

72-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 72



(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



132- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

132-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 132



(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



72- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

72-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



96- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

96-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



60- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

60-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



144- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

144-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 144



(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



4-Series Frost Top Station
Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

Display area �ts �ush with work
surface



Full frost pattern on display surface

1" (2.5 cm) wide drip trough with drain

R134A refrigerant

Storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 34

(W) Width (IN) 60

(W2) Secondary Width (IN) 60

(D) Depth (IN) 28

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 152

(D) Depth (CM) 71

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40.5

Case Height 67

Case Length 63

Case Lot Cube (ft.) 98.93

Case Lot Weight (lbs.) 594.0



144- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

144-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



144- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

144-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



144- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

144-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



60- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

60-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



132- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

132-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



84- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

84-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 84



(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



144- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance. The added bottom shelf provides additional 

storage while keeping your items off the floor

144-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

PRODUCT SPECIFICATIONS

Model Information

Model OBF

Unit Dimensions

(W) Width (IN) 144



(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Bottom Shelf

Serving System - Base Style Open Base



60- x 24-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

60-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 152.4

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature Includes Backsplash



72- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

72-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



84- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

84-inches long

24-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



4-Series Frost Top Station
Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

Display area �ts �ush with work
surface



Full frost pattern on display surface

1" (2.5 cm) wide drip trough with drain

R134A refrigerant

Storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 27

(W) Width (IN) 60

(W2) Secondary Width (IN) 60

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 152

(D) Depth (CM) 71

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40.5

Case Height 67

Case Length 63

Case Lot Cube (ft.) 98.93

Case Lot Weight (lbs.) 594.0



36- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

36-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



84- x 24-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

84-inches long 24-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 24

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 60.96

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



132- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

132-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature None

Serving System - Base Style Open Base



72- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

72-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 72

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 182.88

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



84- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

84-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 84

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 213.36

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

144-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



144- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

144-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



144- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

144-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 144

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 365.76

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



48- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

48-inches long 30-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



132- x 30-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

132-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 132

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 335.28

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



4-Series Frost Top Station
Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

Display area �ts �ush with work
surface



Full frost pattern on display surface

1" (2.5 cm) wide drip trough with drain

R134A refrigerant

Storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 60 x 28 x 30

(W) Width (IN) 60

(W2) Secondary Width (IN) 60

(D) Depth (IN) 28

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 152

(W2) Secondary Width (CM) 152

(D) Depth (CM) 71

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40.5

Case Height 67

Case Length 63

Case Lot Cube (ft.) 98.93

Case Lot Weight (lbs.) 594.0



48- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

48-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



36- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

36-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 36

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 91.44

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



48- x 30-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean.

48-inches long

30-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OOR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 30

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 76.2

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 16

Special Feature Includes Backsplash



108- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 

strong and provides a clean appearance.

108-inches long 36-inches deep



Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

PRODUCT SPECIFICATIONS

Model Information

Model OOF

Unit Dimensions

(W) Width (IN) 108

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 274.32

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction

Gauge 14

Special Feature None

Serving System - Base Style Open Base



48- x 36-inch 4-Series Back of

House Open Base 16-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

48-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 16-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 48

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 121.92

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 16

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



96- x 36-inch 4-Series Back of

House Open Base 14-Gauge

Stainless Steel Work Table with
Backsplash and Bottom Shelf

Bring durability and organization to your commercial kitchen with the 4-Series back of house 

open base stainless steel work table from Vollrath. This unit provides a dedicated station for 

food prep and other back-of-house tasks. Constructed of stainless steel, this work table is 



strong and provides a clean appearance. The 4-inch backsplash provides a more finished 

appearance and is easy to clean. An added bottom shelf provides additional storage while 

keeping your items off the floor.

96-inches long

36-inches deep

Open base provides easy access to the
storage area below the work station
and keeps items visible

Constructed of 14-gauge stainless steel

1-5/8” diameter legs with 1” adjustable
stainless bullet feet ensure a solid work
surface

Stainless steel bottom shelf provides
additional storage and keeps your
items off the floor

Four-inch stainless steel backsplash
provides a more finished appearance
and is easy to clean

PRODUCT SPECIFICATIONS

Model Information

Model OBR

Unit Dimensions

(W) Width (IN) 96

(D) Depth (IN) 36

(H) Height (IN) 40

(HB) Height of Body (IN) 34

(W) Width (CM) 243.84

(D) Depth (CM) 91.44

(H) Height (CM) 101.6

(HB) Height of Body (CM) 86.36

Construction



Gauge 14

Special Feature Includes Bottom Shelf and Backsplash

Serving System - Base Style Open Base



2 Series Front of House Serving
Systems: Affordable Portable™
Our 2-Series front-of-house serving lines — formerly known as Affordable Portable — offer

a great value in serving systems. We like to say that what the 2-Series lacks in

customization it makes up for in functionality. Whether you choose a hot, cold, or utility

station—or a combination of the three—you can trust that your serving system or serving

line will fulfill all needs.

Determine Your Station Function
Hot, cold or utility - choose the best option to meet your needs. All stations are built with a

stainless steel work surface and vinyl clad carbon steel base with a choice of cafeteria or bu�et
breath guards and options for lights, open storage, and closed storage.

Hot Station

Keep hot food the perfect temperature with our
deluxe or standard hot food station.

Cold Station

Chill fruit, veggies and more with our refridgerated
or standard cold food station.



Utility Station

Perfect for plated desserts, condiments, dressings,
and other standalone items.

Choose Your Color
Choose from seven stardard colors. Each seamlessly integrates into an environment - select

whatever best matches your brand, busniess, and overall look and feel.

Granite Walnut Woodgrain



Black Cherry Woodgrain

Brushed Aluminum

Select Your Breath Guards
An artful combination of form, function, and food presentation, Vollrath’s line of breath guards
e�ectively provides a stylish barrier between the customer and the prepared food in order to

prevent potential contamination and maintain a healthy environment for both customers and the
foodservice sta�.



Buffet

Traditional NSF-certified clear acrylic breath
guards for your standard buffet line.

Cafeteria

NSF-certified clear acrylic cafe breath guards offer
a single or double shelf.

Select Your Storage Function
Whether you’re a cashier needing to store valuables, a hot or cold service bar that needs

storage for extra supplies, or a cafeteria food service line where no storage is required, choose
the storage option that’s right for you.

No Storage

No need to store things? Keep it minimal with a no
storage option.

Open Storage

Open storage offers easy access to personal
items, supplies, and tools.

Storage with Door

Secure valuables, supplies, and more with storage
hidden by a sliding door.



;

Determine Your Electrical
Specifications

Determine how much electrical power will be required depending on whether your unit is a
deluxe hot or standard hot, with 3 or 4 wells, and with or without lights. Our units are available in

120V or 208-240V options.



46-inch 2-Series Affordable

Portable™ Utility Station with storage

base and door in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669929

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2 Series Affordable

Portable™ Utility Station with storage

base and door in white

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564401

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 53.5

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 2 Series Affordable

Portable™ Utility Station with storage

base and door in brushed aluminum

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564388

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 55

Case Length 66

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



4-Series Frost Top Station
Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

Display area �ts �ush with work
surface



Full frost pattern on display surface

1" (2.5 cm) wide drip trough with drain

R134A refrigerant

Storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 34

(W) Width (IN) 46

(W2) Secondary Width (IN) 46

(D) Depth (IN) 28

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 117

(D) Depth (CM) 71

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 49

Case Lot Cube (ft.) 76.0

Case Lot Weight (lbs.) 410.0



60-inch 2 Series Affordable

Portable™ Utility Station with storage

base and door in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419670239

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 53.5

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



46-inch 2-Series Affordable

Portable™ Utility Station with storage

base and door in black

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669912

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 55.5

Case Length 59.5

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 2-Series Affordable

Portable™ Utility Station with storage

base and door in white

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080574110

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 2-Series Affordable

Portable™ Utility Station with storage

base and door in granite

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669936

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2 Series Affordable

Portable™ Utility Station with storage

base and door in black

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419670208

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51.25

Case Length 66

Case Lot Cube (ft.) 58.7

Case Lot Weight (lbs.) 239

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 2 Series Affordable

Portable™ Utility Station with storage

base and door in granite

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419670222

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 53.5

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 2 Series Affordable

Portable™ Utility Station with storage

base and door in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419670215

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 53.5

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 120-volt four-well 2-Series

hot-food station with black base,

storage compartment and cafeteria-
style breath guards

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The cafeteria-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items. The black base creates a sleek 

appearance and features a storage compartment with doors that keep everything safe and 

secure.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 525-watt element
for powerful heating

Infinite controls for precise temperature
settings

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

Base features a storage compartment
with doors to keep everything safe and
secure

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669554

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60



(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Black

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1



Case Width 30

Case Height 51

Case Length 66

Case Lot Cube (ft.) 58.44

Case Lot Weight (lbs.) 275.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

CASTER - 4"PLATE 21778-1



46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in granite

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669448

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946



PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

INFINITE CONTROL KNOB 26638-3



46-inch 2-Series Affordable

Portable™ Utility Station with storage

base and door in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669943

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



4-Series Frost Top Station
Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

Display area �ts �ush with work
surface



Full frost pattern on display surface

1" (2.5 cm) wide drip trough with drain

R134A refrigerant

Storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 30

(W) Width (IN) 74

(W2) Secondary Width (IN) 74

(D) Depth (IN) 28

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 188

(D) Depth (CM) 71

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 77

Case Lot Cube (ft.) 119.42

Case Lot Weight (lbs.) 716.0



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Utility Station with storage

base and door in american natural

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080574134

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

60-inch 2 Series Affordable

Portable™ Utility Station with storage

base and door in american natural

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564395

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



46-inch 2-Series Affordable

Portable™ Utility Station with storage

base and door in brushed aluminum

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080574127

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in black

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669462

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Black

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29

Case Height 56

Case Length 51

Case Lot Cube (ft.) 47.93

Case Lot Weight (lbs.) 220.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993



Name Item #

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

INFINITE CONTROL KNOB 26638-3



60-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in walnut
woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669561

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29

Case Height 40

Case Length 65

Case Lot Cube (ft.) 54.94

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS



Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

CASTER - 4"PLATE 21778-1



46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in walnut
woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669431

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 51.5

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846



Name Item #

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

INFINITE CONTROL KNOB 26638-3



60-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in cherry
woodgrain

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669585

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29

Case Height 40

Case Length 65

Case Lot Cube (ft.) 54.94

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS



Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

CASTER - 4"PLATE 21778-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in american
natural

Each well supplied with 525-watt element with infinite setting controls.



Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564548

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61



(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 51

PRODUCT PARTS



Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

POWER CORD - 120V NEMA 5-20P 26616-1

INFINITE CONTROL KNOB 26638-3



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564739

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch



Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 54.94

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in white

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564555

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color White

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 51

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



Name Part #

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1

POWER CORD - 120V NEMA 5-20P 26616-1

INFINITE CONTROL KNOB 26638-3



4-Series Frost Top Station
Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

Display area �ts �ush with work
surface



Full frost pattern on display surface

1" (2.5 cm) wide drip trough with drain

R134A refrigerant

Storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 28 x 27

(W) Width (IN) 88

(W2) Secondary Width (IN) 88

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 224

(W2) Secondary Width (CM) 224

(D) Depth (CM) 71

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



46-inch 2-Series Affordable

Portable™ Cold Food Station with

storage base and door in walnut
woodgrain

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669684

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60



Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in granite

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669578

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical



Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29

Case Height 40

Case Length 65

Case Lot Cube (ft.) 54.94

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

CASTER - 4"PLATE 21778-1



60-inch 120-volt four-well 2-Series

hot-food station with brushed-

aluminum base, storage
compartment and cafeteria-style

breath guards



The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-

density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The cafeteria-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items. The brushed-aluminum base 

creates a smooth, clean appearance and features a storage compartment with doors that 

keep everything safe and secure.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 525-watt element
for powerful heating

Infinite controls for precise temperature
settings

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

Base features a storage compartment
with doors to keep everything safe and
secure

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564715



Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel



Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 56

Case Length 72

Case Lot Cube (ft.) 54.94

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

CASTER - 4"PLATE 21778-1



46-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in brushed
aluminum

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface



Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564531

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch



Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 51

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3



Name Part #

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

INFINITE CONTROL KNOB 26638-3



46-inch 2-Series Affordable

Portable™ Cold Food Station with

storage base and door in cherry
woodgrain

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669707

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60



Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Hot Food Station with

storage base and door in american
natural

Each well supplied with 525-watt element with infinite setting controls.



Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors

Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564722

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61



(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 54.94

Case Lot Weight (lbs.) 240.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



46-inch 120-volt three-well 2-Series

hot-food station with cherry

woodgrain base, storage
compartment and buffet-style

breath guard



The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-

density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The buffet-style breath guard offers superior protection against contaminants 

while still ensuring easy access to food items. The cherry woodgrain base creates an eye-

catching appearance and features a storage compartment with a door that keeps everything 

safe and secure.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Cherry woodgrain base features a
storage compartment with a door to
keep everything safe and secure

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Buffet-style breath guard protects food
while still allowing easy access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669455



Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel



Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

INFINITE CONTROL KNOB 26638-3



46-inch 120-volt three-well 2-Series

non-refrigerated cold-food station

with brushed aluminum solid base,
storage compartment and cafeteria-

style breath guard



The 2-Series non-refrigerated cold-food station by Vollrath adds convenience and versatility 

to your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation, which helps maintain cold serving temperatures. The cafeteria-style breath guard 

features a reliable design that offers exceptional protection and a sleek presentation. The 

brushed aluminum base creates a polished appearance and features a storage compartment 

with a door that keeps everything safe and secure. A 1-inch drain ensures quick and easy 

cleanup.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Foamed-in-place polyurethane
insulation maintains temperatures

Brushed aluminum base features a
storage compartment with a door to
keep everything safe and secure

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564807

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49



(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50



Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 2-Series Affordable

Portable™ Cold Food Station with

storage base and door in black

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669677

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 51

Case Lot Cube (ft.) 45.16

Case Lot Weight (lbs.) 235.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Cold Food Station with

storage base and door in white

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564821

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60



Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



4-Series Frost Top Station
Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

Display area �ts �ush with work
surface



Full frost pattern on display surface

1" (2.5 cm) wide drip trough with drain

R134A refrigerant

Storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 74 x 28 x 27

(W) Width (IN) 74

(W2) Secondary Width (IN) 74

(D) Depth (IN) 28

(H) Height (IN) 27

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 188

(W2) Secondary Width (CM) 188

(D) Depth (CM) 71

(H) Height (CM) 69

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 40

Case Height 67

Case Length 77

Case Lot Cube (ft.) 119.42

Case Lot Weight (lbs.) 716.0



60-inch 2-Series Affordable

Portable™ Cold Food Station with

storage base and door in cherry
woodgrain

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669820

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60



Plug 5-15P

Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.75

Case Height 51

Case Length 66

Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2



Name Part #

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 2-Series Affordable

Portable™ Cold Food Station with

storage base and door in walnut
woodgrain

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669806

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60



Plug 5-15P

Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.75

Case Height 51

Case Length 66

Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2



Name Part #

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 2-Series Affordable

Portable™ Cold Food Station with

storage base and door in brushed
aluminum

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564890

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60



Plug 5-15P

Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.75

Case Height 51

Case Length 66

Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2



Name Part #

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 2-Series Affordable

Portable™ Cold Food Station with

storage base and door in granite

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669813

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.75

Case Height 51

Case Length 66

Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Cold Food Station with

storage base and door in white

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564913

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60



Plug 5-15P

Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



46-inch 120-volt three-well 2-Series

non-refrigerated cold-food station

with granite-style base, storage
compartment and cafeteria-style

breath guard



The 2-Series non-refrigerated cold-food station by Vollrath adds convenience and versatility 

to your buffet, cafeteria or other serving area. The seamless stainless steel work surface is 

durable and long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists 

signs of wear to maintain its like-new appearance. Each well features polyurethane foam 

insulation, which helps maintain cold serving temperatures. The cafeteria-style breath guard 

features a reliable design that offers exceptional protection and a sleek presentation. The 

granite-style base creates an upscale appearance and features a storage compartment with 

a door that keeps everything safe and secure. A 1-inch drain ensures quick and easy 

cleanup.

Display and serve a variety of cold-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Foamed-in-place polyurethane
insulation maintains temperatures

Granite-style base features a storage
compartment with a door to keep
everything safe and secure

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

1-inch drain makes cleanup easy

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669691

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49



(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.25

Case Height 50



Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2-Series Affordable

Portable™ Cold Food Station with

storage base and door in black

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard

Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area



Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669790

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29.75

Case Height 51

Case Length 66

Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1



Name Part #

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 2 Series Affordable

Portable™ Utility Station with solid

base in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419670130

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 53.5

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



DISCONTINUED

60-inch 2-Series Affordable

Portable™ Cold Food Station with

storage base and door in american
natural

60" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564906

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical



Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Lot Cube (ft.) 57.95

Case Lot Weight (lbs.) 226.0

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

ADAPTOR-1 1/2 X 1 1/4 PVC 26632-3

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Cold Food Station with

storage base and door in american
natural

46" Affordable Portable™ Non-Refrigerated Cold Food Station with Cafeteria Breath Guard



Seamless one-piece 20 gauge 300
series stainless steel work surface

Optional stainless steel removable
plate rest offers a 7" (17.8 cm) wide,
stable area

Scratch resistant vinyl clad steel in rich
black finish (standard)

Storage base with doors available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Non-refrigerated 6" (15.2 cm) deep well

Foamed-in-place polyurethane foam
insulation

1" (2.54 cm) drain makes cleanup easy

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564814

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inches

Electrical



Hz 60

Plug 5-15P

Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 1

Product Function Cold Food Station

Serving System - Base Style Storage with Door

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

FITTING-DRAIN 1 1/4" X 6" 21450-3

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



4-Series Frost Top Station
Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

Display area �ts �ush with work
surface



Full frost pattern on display surface

1" (2.5 cm) wide drip trough with drain

R134A refrigerant

Storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 88 x 28 x 34

(W) Width (IN) 88

(W2) Secondary Width (IN) 88

(D) Depth (IN) 28

(H) Height (IN) 34

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 224

(W2) Secondary Width (CM) 224

(D) Depth (CM) 71

(H) Height (CM) 86

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 0

Case Height 0

Case Length 0



46-inch 2-Series Affordable

Portable™ Utility Station with solid

base in granite

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669851

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29

Case Height 51

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 2-Series Affordable

Portable™ Utility Station with solid

base in walnut woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669844

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29

Case Height 51

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 2-Series Affordable

Portable™ Utility Station with solid

base in brushed aluminum

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564265

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29

Case Height 51

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 2-Series Affordable

Portable™ Utility Station with solid

base in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669868

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 51

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2 Series Affordable

Portable™ Utility Station with solid

base in granite

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419670147

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Granite

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 53.5

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



46-inch 2-Series Affordable

Portable™ Utility Station with solid

base in white

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564289

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 29

Case Height 51

Case Length 51

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



60-inch 2 Series Affordable

Portable™ Utility Station with solid

base in brushed aluminum

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564326

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 53.5

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 2 Series Affordable

Portable™ Utility Station with solid

base in cherry woodgrain

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419670154

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Cherry Woodgrain

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 53.5

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



60-inch 120-volt four-well 2-Series

hot-food station with black base

and cafeteria-style breath guards

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-

density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 



temperatures. The cafeteria-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items, and the black base creates a 

sleek appearance.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 525-watt element
for powerful heating

Infinite controls for precise temperature
settings

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669479

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61



(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Black

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 56.5

Case Length 74

Case Lot Cube (ft.) 55.54



Case Lot Weight (lbs.) 239.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

CASTER - 4"PLATE 21778-1



60-inch 120-volt 2-Series utility

station with black solid base and

cafeteria-style breath guard

The 2-Series utility station by Vollrath is a mobile, versatile serving solution. The seamless 

work surface is made of 20-gauge 300-Series stainless steel for impressive durability and 

longevity. The base of the unit features a scratch-resistant vinyl-clad carbon steel exterior 

that resists signs of wear to maintain its like-new appearance, and the black color looks 



sleek in any establishment. Cafeteria-style breath guard features a reliable design that offers 

exceptional protection and a sleek presentation. Strong casters promise smooth 

maneuvering and can be locked during use.

Mobile, versatile serving solution

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

Black base looks sleek in any
establishment

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Casters ensure smooth maneuvering
and can be locked during use

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419670123

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5



Size 60-inches

Electrical

Amps 8

Hz 60

Plug 5-15P

Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30

Case Height 56.5

Case Length 66

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

60-inch polyethylene cutting board for 2-Series utility station 39860



Name Item #

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



4-Series Frost Top Station
Entire base constructed of corrosion resistant 18 gauge stainless steel with standard black 

laminate

Entire base constructed of corrosion
resistant 18 gauge stainless steel with
standard black laminate

Optional brushed stainless steel
exterior �nish or choose from
hundreds of laminate �nishes

Corner trim in stainless steel

Heavy-duty 4" (10 cm) swivel casters
with brakes

5 1/4" (13.3 cm) clearance between
�oor and bottom of unit

Display area �ts �ush with work
surface



Full frost pattern on display surface

1" (2.5 cm) wide drip trough with drain

R134A refrigerant

Storage not available

Note: 4-Series equipment orders
cannot be cancelled or returned.

Color shown in image may di�er from
options available for speci�c item

NEW! Choose from four standard
graphics options or build your own –
see Graphics PDF on Resources Tab
for more details

PRODUCT SPECIFICATIONS

Unit Dimensions

Overall Dimensions (IN) 46 x 28 x 30

(W) Width (IN) 46

(W2) Secondary Width (IN) 46

(D) Depth (IN) 28

(H) Height (IN) 30

(H2) Secondary Height (IN) 5.4375

Caster Size (IN) 4

(W) Width (CM) 117

(W2) Secondary Width (CM) 117

(D) Depth (CM) 71

(H) Height (CM) 76

(H2) Secondary Height (CM) 13.8

Caster Size (CM) 10

Electrical

Amps 7.8-9.1

Cord Length (IN) 8

Cord Length (CM) 2.4



hp 1/3

Plug NEMA5-15P

Voltage 120

Construction

Compressor Capacity (Btu/hr) per Compressor 4800

Component Type Rectangular Base

Case Lot Measurement

Case Lot 1

Case Width 41

Case Height 67

Case Length 50

Case Lot Cube (ft.) 79.49

Case Lot Weight (lbs.) 355.0



DISCONTINUED

46-inch 2-Series Affordable

Portable™ Utility Station with solid

base in american natural

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564272

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in brushed aluminum

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564418

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 41

Case Height 67

Case Length 50

Case Lot Cube (ft.) 79.49

Case Lot Weight (lbs.) 277.0

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1



Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

INFINITE CONTROL KNOB 26638-3



46-inch 2-Series Affordable

Portable™ Utility Station with solid

base in black

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669837

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 6

Hz 60

Plug 5-15P



Voltage 120

Construction

Color Black

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 34.75

Case Height 55.5

Case Length 52.5

Case Lot Cube (ft.) 43.16

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER - 4"PLATE 21778-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2



46-inch 120-volt three-well 2-Series

hot-food station with black base

and cafeteria-style breath guards

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well features a powerful 525-watt element, and high-

density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 



temperatures. The cafeteria-style acrylic breath guards offer superior protection against 

contaminants while still ensuring easy access to food items, and the black base creates a 

sleek appearance.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Each well features a 525-watt element
for powerful heating

Infinite controls for precise temperature
settings

Cafeteria-style acrylic breath guards
protect food while still allowing easy
access

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669349

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61



(H) Height (CM) 124.5

Size 46-inch

Electrical

Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Black

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 41

Case Height 67

Case Length 50

Case Lot Cube (ft.) 79.49



Case Lot Weight (lbs.) 277.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

INFINITE CONTROL KNOB 26638-3



DISCONTINUED

60-inch 2 Series Affordable

Portable™ Utility Station with solid

base in american natural

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564333

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color American Natural

Construction Material 20-gauge carbon steel

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1

CASTER 4"4-25-103-3 SWIVEL AFD 29838-1



60-inch 120-volt four-well 2-Series

hot-food station with brushed

aluminum solid base and cafeteria-
style breath guard

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well has a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The brushed aluminum base creates a polished appearance, and the 

cafeteria-style breath guard features a reliable design that offers exceptional protection and 

a sleek presentation.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Brushed aluminum base creates a
polished appearance

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564593

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24



(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Brushed Aluminum

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30



Case Height 40

Case Length 65

Case Lot Cube (ft.) 55.54

Case Lot Weight (lbs.) 239.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

CASTER - 4"PLATE 21778-1



60-inch 2 Series Affordable

Portable™ Utility Station with solid

base in white

Wide, solid reinforced  stainless steel work surface

Wide, solid reinforced stainless steel
work surface

One-piece top construction for easy
cleaning

Ideal for dispensers or large food
displays

Standard models come with buffet
breath guards



New cafeteria breath guard style now
available

208-240V options now available

Optional Bulbs not included

Scratch resistant vinyl clad steel in rich
black finish (standard)

Optional stainless steel plate rest offers
a wide, stable area - removable, non-
folding

NOTE: Item made to order, cannot be
cancelled or returned.

Color shown in image may differ from
options available for specific item

PRODUCT SPECIFICATIONS

Model Information

UPC 671080564340

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 8

Hz 60

Plug 5-15P



Voltage 120

Construction

Color White

Construction Material 20-gauge carbon steel

Material Type Metals

Number of Wells 0

Product Function Utility Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 31

Case Height 53.5

Case Length 72.5

PRODUCT ACCESSORIES

Name Item #

60-inch stainless steel plate rest with mounting kit for 2-Series utility station 38994

60-inch polyethylene cutting board for 2-Series utility station 39860

60-inch stainless steel tray slide for 2-Series utility station 39960

PRODUCT PARTS

Name Part #

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

PLEXI-END CAFETERIA NSF 23523-1



Name Part #

CASTER - 4"PLATE 21778-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PLEXI 60" AFF DLX/REF CAFE 2693421-1



46-inch 2-Series Affordable

Portable™ Hot Food Station with

solid base in granite

Each well supplied with 525-watt element with infinite setting controls.

Optional 300 series stainless steel
removable plate rest offers a 7" (17.8
cm) wide, stable area

Seamless one-piece 20 gauge 300
series stainless steel work surface

Scratch resistant vinyl clad carbon steel
in seven colors



Optional storage with doors - 23" (58.4
cm) deep available

Easy access, fully enclosed clear acrylic
breath guard - 12" (30.5cm) clearance

Optional factory installed UL listed 120
volt incandescent lighting assembly
showcases food in a dramatic light.
Bulbs not included

Each well supplied with 525-watt
element with infinite Set

High density glass fiber insulation

Spillage pans required - sold separately

Infinite control switches

Unit depth: 24" (61 cm)

Buffet style acrylic breath guard
standard

NSF2 Cafeteria style acrylic breath
guard option

208-240V now available - see spec
sheet

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669363

Unit Dimensions

Overall Dimensions (IN) 46 x 24 x 49

(W) Width (IN) 46

(D) Depth (IN) 24

(H) Height (IN) 49

(W) Width (CM) 116.8

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 46-inch

Electrical



Amps 13.1

Hz 60

Plug 5-20P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 3

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 41

Case Height 67

Case Length 50

Case Lot Cube (ft.) 79.49

Case Lot Weight (lbs.) 277.0

PRODUCT ACCESSORIES

Name Item #

46-inch stainless steel plate rest with mounting kit for 2-Series utility station 38993



Name Item #

Tray Slides and Cutting Boards for Affordable Portable 39846

46-inch stainless steel tray slide for 2-Series utility station 39946

PRODUCT PARTS

Name Part #

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

CASTER - 4"PLATE 21778-1

HEATING ELEMENT-120V 525 WATT 26509-1

PILOT LIGHT - RED 125V 23065-3

STRAIN RELIEF - FOR 3/8 CORD 26543-3

PLEXI-END CAFETERIA NSF 23523-1

CASTER 4" SWIVEL BRAKE AFFD 26185-1

POWER CORD - 120V NEMA 5-20P 26616-1

AFF DLX 46" SNG/DECK CAFE BG 2816351-2

INFINITE CONTROL KNOB 26638-3



60-inch 120-volt four-well 2-Series

hot-food station with walnut

woodgrain solid base and cafeteria-
style breath guard

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well has a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The walnut woodgrain base creates a classic appearance, and the cafeteria-

style breath guard features a reliable design that offers exceptional protection and a sleek 

presentation.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Walnut woodgrain base creates a
classic appearance

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669486

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24



(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inches

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Walnut Woodgrain

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30



Case Height 40

Case Length 65

Case Lot Cube (ft.) 55.54

Case Lot Weight (lbs.) 239.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

CASTER - 4"PLATE 21778-1



60-inch 120-volt four-well 2-Series

hot-food station with granite-style

solid base and cafeteria-style
breath guard

The 2-Series hot-food station by Vollrath adds convenience and versatility to your buffet, 

cafeteria or other serving area. The seamless stainless steel work surface is durable and 

long-lasting, and the scratch-resistant vinyl-clad carbon steel exterior resists signs of wear to 

maintain its like-new appearance. Each well has a powerful 525-watt element, and high-



density glass fiber insulation traps heat for impressive efficiency. Infinite controls allow 

precise temperature settings, helping you heat a variety of food items to ideal serving 

temperatures. The granite-style base creates an upscale appearance, and the cafeteria-style 

breath guard features a reliable design that offers exceptional protection and a sleek 

presentation.

Display and serve a variety of hot-food
items from a versatile, portable station

Scratch-resistant vinyl-clad carbon
steel exterior resists signs of wear

Seamless, one-piece 20-gauge 300-
Series stainless steel work surface is
durable and long-lasting

High-density glass fiber insulation traps
heat for maximum energy efficiency

Granite-style base creates an upscale
appearance

Each well features a 525-watt element
for powerful heating

Infinite controls allow for precise
temperature settings

Cafeteria-style breath guard offers
exceptional protection and a sleek
presentation

Spillage pans required, sold separately

Made in the USA

NSF-certified

Please note this is a made-to-order
item. These items require additional
time for fulfillment. Made-to-order items
cannot be changed, canceled or
returned and may be subject to a
minimum-order quantity. Contact your
Vollrath sales representative for details.

NOTE: Item made to order, cannot be
cancelled or returned.

PRODUCT SPECIFICATIONS

Model Information

UPC 029419669493

Unit Dimensions

Overall Dimensions (IN) 60 x 24 x 49

(W) Width (IN) 60

(D) Depth (IN) 24



(H) Height (IN) 49

(W) Width (CM) 152.4

(D) Depth (CM) 61

(H) Height (CM) 124.5

Size 60-inch

Electrical

Amps 17.5

Hz 60

Plug 5-30P

Voltage 120

Watts per Well 525

Construction

Color Granite

Construction Material 20-gauge carbon steel

Control Type Inifinite Controls

Material Type Metals

Number of Wells 4

Product Function Hot Food Station

Serving System - Base Style Solid Base

Breath Guard - Type Cafeteria with Acrylic Panel

Case Lot Measurement

Case Lot 1

Case Width 30



Case Height 40

Case Length 65

Case Lot Cube (ft.) 55.54

Case Lot Weight (lbs.) 239.0

PRODUCT PARTS

Name Part #

PLEXI-END CAFETERIA NSF 23523-1

AFF DLX 60" SNG/DECK CAFE BG 2836351-2

CASTER 4" SWIVEL BRAKE AFFD 26185-1

PILOT LIGHT - RED 125V 23065-3

PLEXI 60" AFF DLX/REF CAFE 2693421-1

STRAIN RELIEF - FOR 3/8 CORD 26543-3

120V-INFINITE CONTROL SWITCH 24788-1

#8-18 PHL MOD.TRUSS TEK SCW #2 23626-3

INFINITE CONTROL KNOB 26638-3

HEATING ELEMENT-120V 525 WATT 26509-1

CASTER - 4"PLATE 21778-1



 

По вопросам продаж и поддержки обращайтесь: 
 

Алматы (727)345-47-04 Иваново (4932)77-34-06 Магнитогорск (3519)55-03-13 Ростов-на-Дону (863)308-18-15 Тольятти (8482)63-91-07 

Ангарск (3955)60-70-56 Ижевск (3412)26-03-58 Москва (495)268-04-70 Рязань (4912)46-61-64 Томск (3822)98-41-53 

Архангельск (8182)63-90-72 Иркутск (395)279-98-46 Мурманск (8152)59-64-93 Самара (846)206-03-16 Тула (4872)33-79-87 

Астрахань (8512)99-46-04 Казань (843)206-01-48 Набережные Челны (8552)20-53-41 Санкт-Петербург (812)309-46-40 Тюмень (3452)66-21-18 

Барнаул (3852)73-04-60 Калининград (4012)72-03-81 Нижний Новгород (831)429-08-12 Саратов (845)249-38-78 Ульяновск (8422)24-23-59 

Белгород (4722)40-23-64 Калуга (4842)92-23-67 Новокузнецк (3843)20-46-81 Севастополь (8692)22-31-93 Улан-Удэ (3012)59-97-51 

Благовещенск (4162)22-76-07 Кемерово (3842)65-04-62 Ноябрьск (3496)41-32-12 Саранск (8342)22-96-24 Уфа (347)229-48-12 

Брянск (4832)59-03-52 Киров (8332)68-02-04 Новосибирск (383)227-86-73 Симферополь (3652)67-13-56 Хабаровск (4212)92-98-04 

Владивосток (423)249-28-31 Коломна (4966)23-41-49 Омск (3812)21-46-40 Смоленск (4812)29-41-54 Чебоксары (8352)28-53-07 

Владикавказ (8672)28-90-48 Кострома (4942)77-07-48 Орел (4862)44-53-42 Сочи (862)225-72-31 Челябинск (351)202-03-61 

Владимир (4922)49-43-18 Краснодар (861)203-40-90 Оренбург (3532)37-68-04 Ставрополь (8652)20-65-13 Череповец (8202)49-02-64 

Волгоград (844)278-03-48 Красноярск (391)204-63-61 Пенза (8412)22-31-16 Сургут (3462)77-98-35 Чита (3022)38-34-83 

Вологда (8172)26-41-59 Курск (4712)77-13-04 Петрозаводск (8142)55-98-37 Сыктывкар (8212)25-95-17 Якутск (4112)23-90-97 

Воронеж (473)204-51-73 Курган (3522)50-90-47 Псков (8112)59-10-37 Тамбов (4752)50-40-97 Ярославль (4852)69-52-93 

Екатеринбург (343)384-55-89 Липецк (4742)52-20-81 Пермь (342)205-81-47 Тверь (4822)63-31-35  

 
Россия +7(495)268-04-70 

 
Казахстан +7(727)345-47-04 

 
Беларусь +(375)257-127-884 

 
Узбекистан +998(71)205-18-59 

 
Киргизия +996(312)96-26-47 

 
эл.почта: vha@nt-rt.ru || cайт: https://vollrath.nt-rt.ru/ 
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