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WHO IS INFINITY?

» Manufacturer of premium underbar, refrigeration and food
service equipment

= Qver four decades of experience in the Industry
= Family owned and operated
» Largest manufacturer of bar equipment west of the Mississippi

= Member of the North American Association of Food Equipment
Manufacturers (NAFEM)

= Member of Foodservice Consultants Society International (FCSI)
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NEW AND IMPROVED MIXOLOGY LINE

= All 18 gauge type
304 stainless steel

= Attractive high
polished bullnose
edge to front

= One piece
seamless top and
backsplash




NEW AND IMPROVED MIXOLOGY LINE

Cold Rail Option for Remote or Self-Contained Three Tier Sliding Cover
(with or without Bottle Well Holder and Condiment Tray (Provides 2/3 more open workspace) Rinser, dipper well, strainer
refrigeration) basket and premium faucet

(on all models with

Optional Soda fabricated dump sink)

gun holder
(included with
cold plate
model)
Cutting board with
trash chute

Refrigerated units

supplied with Self contained or remote
compressor freezer or refrigerator to house
compartment ice or condiments
(self contained Speed Rail Ice Chest with Storage drawers

or remote) three ice dividers



FEATURED UNDERBAR EQUIPMENT

All stainless steel interior & exterior

Standard or Customized
NSF2 Listed

Cabinet Base Pass Thru Ice Chest 1 Compartment Sink



FEATURED REFRIGERATED EQUIPMENT

= All stainless steel interior
and exterior

= Standard or customized
= NSF7 and UL Listed

Bottle Cooler

30” Prep Counter with Drawers 19” Low Height with Drawers 32” & 37" High Backbar with Drawers



FEATURED FOOD SERVICE EQUIPMENT

All stainless steel construction
NSF2 Listed

= One piece tops

Oyster Stations

Hank Sinks Ice Bins



NEW AND IMPROVED
PATENT PENDING COLD RAIL SYSTEM

= Cool air is circulated creating a
whirlwind below the pans which
results in constant, even
temperature throughout the rail,
even with the lid open all day

= Dual temp

=  All Stainless steel interior
& exterior

= NSF7 and UL approved

= Customizable

"‘ ‘ Shown with 2 mega drawers which fit
v 3 full size pans per drawer



Experience
the
Difference




UNDERBAR EQUIPMENT - STANDARD




CONSTRUCTION

Easy to clean sinks

with 916" radlus = All 18 Gauge Type
304 Stainless

Steel

One piece top
and backsplash
Attractive high
polished front bullnose

= No Plastics,

Screws, Rivets,

All Heliarc welding for Stainless steel

sanitation and strength keyhole studs SpOt Welds, Bolts
welded to body .
for solidity or Galvanized
Steel
Body iomcﬂ:telfy Easily removable
constru o 18 gauge 304 stainless i
18 gauge 304 steel speed rails A Reﬂ ned LOOk

stainless steel

Accomplished By
Using a Mixture of
Handcrafting and

\ Injected polyurethane foam insulation Legs constructed of State-of—th e Art
Heavy duty stainless 16 gauge 304 stainless
steel gussets welded to steel with stainless steel Machi nery

14 gauge 304 support channels adjustable bullet feet



FLEXIBILITY

No need for a field fabricator. In this example,
we have standard underbar & backbars with
custom fillers and drainboard cabinets.

CUSTOM

CUSTOM

CUSTOM




DURABILITY

INSTALLED IN 1985
Embassy Suites — Encinitas, CA




SERVICE

Personal and direct contact with the factory
Flexibility in design to meet your needs
Competitive lead times

Knowledgeable staff

Assistance with consulting, design and drawings



COMPARISON CHART

STANDARD BAR EQUIPMENT CONSTRUCTION INFINITY COMPANY-P COMPANY-G COMPANY-K
FRONT EDGE / BULLNOSE - 18 Gauge 304 #4F Stainless Steel with Attractive High Polished edge (= NO \[0) NO
DRAINBOARDS AND TOPS - 18 Gauge 304 #4F Stainless Steel YES NO NO NO

DRAINBOARD CORRUGATION - 18 Gauge 304 #4F Stainless Steel

Constant 45 "VWVV" Formed 3/38" High YES NO NO NO
DRAINBOARD UNDER BRACING - 16 Gauge 304 #4F Stainless Steel, 4" Wide Channels YES NO NO NO
BACKSPLASH 8" High - 18 Gauge 304 #4F Stainless Steel YES NO NO NO
ENDS, BACK AND BOTTOM - 18 Gauge 304 #4F Stainless Steel YES NO \[©) NO
FRONT APRON - 18 Gauge 304 #4F Stainless Steel YES NO \[©) NO
LEG - 'U' CHANNELS - 14 Gauge 304 #4F Stainless Steel, 5" Wide YES NO NO NO
IC.;IZSgSe;’AﬂDSt%IZﬂ_SuﬁeBRACING - 16 Gauge 1-5/8" Stainless Steel Tube with S/S Foot Cross Bracing 16 YES NO YES NO
LEG GUSSETS - Heavy Duty Stainless Gussets Heli-Arc Welded to Leg Channels YES NO NO NO
ICE CHEST EXTERIOR ENDS, BACK AND BOTTOM - 18 Gauge 304 #4F Stainless Steel YES NO NO \[O]
ICE CHEST INTERIOR - 18 Gauge 304 #4F Stainless Steel, 13" Net Deep Welded YES NO NO NO

INSULATION - Polyurethane Shot-In-Place YES NO YES NO



COMPARISON CHART

STANDARD BAR EQUIPMENT CONSTRUCTION INFINITY COMPANY-P COMPANY-G COMPANY-K
SPEED RAILS - 18 Gauge 304 #4F Stainless Steel, Heli-Arc Welded YES NO NO NO

SINK BOWLS - 18 Gauge 304 #4F Stainless Steel, 10" x 14" x 10" Deep 1-1/2" Radius, Even Wall
Thickness, Heli-Arc Welded YES NO NO NO

ICE CHEST CAPACITY (‘S’ Series 20-1/2”Deep)
24’=81Ibs. » 30"= 101 Ibs. « 36" = 122 Ibs. YES NO NO NO
42" =144 Ibs. + 48" = 166 Ibs.

100% Heli-ARC Welded Construction for Strength and Longevity YES NO NO NO
MECHANICAL FASTNERS - Pop Rivets, Screws, Spot Welding, Etc... NO YES YES YES
SOLDERED JOINTS NO YES NO YES
GALVANIZED STEEL NO YES YES =S
PLASTIC COMPONENTS NO YES YES YES
CUSTOM UNITS YES NO NO NO

The comparison chart listed above is based on specification sheets available on manufactures websites. Comparison based on standard equipment lines.
Not liable for inaccurate information due to changes made by manufactures.
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Thank You for your valuable time.
Any Questions?

www.infinitystainless.com



