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Make your Fresh Prepared Food offerings 

a self -service profit center with our 

IHFB Series Island Hot Food Bar! 

Scroll down to learn more about our 

ever -expanding designs and innovations

Startwitha basicfootprintðyouselect

the size,we will designa hot food bar

based upon our innovative heat

transfer system that GUARANTEES

temperaturemaintenance,and keeps

your food looking fresh and inviting.

Our base model includes infinite &

individual controls on top of bottom

heat of each well, built in container

shelf in the body to maximize

merchandisingin your floor spaceand

tubularsneezeguarddesignwith flip up

glassfor easeof cleaningandloading.

Upgrade the base model with

optionssuch as an end hot food

display with container and

condimentstation, our exclusive

òNo-Visible-Means-Of-Supportó

Sneezeguard, which offers

optimalvisibilityandconvenience

ð the glass stays up in the

positionin whichyouletgo.

This sneezeguard includes

scratch resistanttemperedglass

with polishededgeson the ends,

topandsneezeshield.

Atlantic Food Bars
Hot & Cold Food Equipment Specialists

888-MEAL-SOLUTIONS (888-632-5765)
info@atlanticfoodbars.com        www.atlanticfoodbars.com



Standard Features
Å Infinite & individual controls on top and bottom heat of 

each well keeps food fresh and health departments happy 

Å Heavy 14-gauge 304 stainless steel countertop

Å Brilliant interior lighting enhances food display

Å Wet or dry operation

Å Accepts 2ò, 4ò or 6ò deep pans

Å No-visible-means-of-support sneezeguard design is fully 

polished edge tempered glass with torsion hardware on 

angled side glass ïstays in place when you let go at any 

angle ïconvenient and safe

Å Clear center and end draft control panels 

Å Convenient shelf in body offers organized space for food 

containers, utensils and cross merchandising 

opportunities for snack foods

Å The industryôs easiest to clean, all stainless-steel hot food 

wells have drains for ease of cleaning

Options ïsee images on following pages
Ç Available in narrow footprint ïsingle pan rail 

accessible from both sides

Ç Soupôs On end (includes 3 wells, 3 cup dispensers, 

lid & cracker bin, stainless steel inserts, lids & 

ladles) 

Ç Stepped refrigerated end - adds 30" to length of case 

Ç Refrigerated food wells in the location(s) of your 

choice  

Ç Autofill wells

Ç Magnetic induction wells

Ç Hot packaged food deck in any size, shape and 

location 

Ç Refrigerated slanted end pan rail

Ç Solid surface countertop 

Ç Granite Countertop 

Ç Laminated steel body in color or woodgrain to match 

your store décor

Ç Powder coated steel body in any color to match your 

store décor, or other cases

Ç Recessed base on lower hot food bar body

Ç End container shelf - adds to length of case ïin any 

shape and size

Ç Electric feed through top of case

Å Built-in sign track for neat, organized product labeling ïeliminates shoppersô confusion

Å Pan layout is flexible and maximizes merchandising per square foot

Å Body is #4 satin finish stainless steel 

Å Heavy duty protective bumper wraps all 4 sides, in color of your choice 

IHFB Series 
Island Hot Food Bar

Atlantic Food Bars
Hot & Cold Food Equipment Specialists

888-MEAL-SOLUTIONS (888-632-5765)
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Atlantic Food Bars IHFB Series Island Hot Food Bars are covered by our INDUSTRYôS LONGEST 

WARRANTY ï1 year parts and labor. Warranty does not cover glass breakage or light bulbs, or abuse / 

misuse by operator. It is our companyôs policy and mission to continually improve our products, consequently, 

Atlantic Food Bars reserves the rights to change materials and specifications without notice.

IHFB Series 
Island Hot Food Bar

IP Code
O.A. Dimensions

Lò x Wò x Hò

Capacity

12 x 20 pan 

openings

Voltage

IHFB5063 4ô-2ò x 63ò x 53 İò6 120/208

IHFB6363 5ô-6ò x 63ò x 53 İò8 120/208

IHFB7663 6ô-4ò x 63ò x 53 İò10 120/208

IHFB9463 7ô-10ò x 63ò x 53 İò12 120/208

IHFB10663 8ô-10ò x 63ò x 53 İò14 120/208

IHFB11863 9ô-10ò x 63ò x 53 İò16 120/208

IHFB13363 11ô-1ò x 63ò x 53 İò18 120/208

IHFB14663 12ô-2ò x 63ò x 53 İò 20 120/208

IHFB15863 13ô-2ò x 63ò x 53 İò22 120/208

IHFB17063 14ô-2ò x 63ò x 53 İò 24 120/208

IHFB18463 15ô-4ò x 63ò x 53 İò 26 120/208

Atlantic Food Bars
Hot & Cold Food Equipment Specialists

888-MEAL-SOLUTIONS (888-632-5765)
info@atlanticfoodbars.com        www.atlanticfoodbars.com

LIC.млусо мнΩ Iƻǘ CƻƻŘ .ŀǊ {Ƙƻǿƴ
with End Soup Wells

NOTE : We build this 
case in any length to 
accommodate your 

choice of components 
and layout ςǳǇ ǘƻ нпΩ 
long in a single unit

See Popular Sizes in Table Below
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Photos show some of the extensive options 

and accessories - create the perfect 

merchandiser for your food service operation!
WET/DRY, AUTOFILL OR INDUCTION

WELLS

Run your hot wells with or without water. Basedupon

considerationsfor cost,maintenanceandeaseof use,we

will buildto meetyourneedsandspecifications.

STEPPED REFRIGERATED END

Adda beautifulPROFITCENTERto your hot food bar,with a

convenientgrab & go areafor high profit premiumdrinks,or

prepared salads for shopperõsconvenience or hearty

sandwichesanddeliciousdesserts.

REFRIGERATED MULTI -DECK END CAP

Forevenmoresalesopportunitiesandprofitablegrab& gosales,a

full height,full width4 levelrefrigerateddisplaycasewill increase

yoursalespersquarefoot,andPROFITSFOLLOW!

SOUP END MODULE

Soupbars BUILDPROFITS. We configurethem in countless

ways,with 4, 7- or 11-quartwarmingwells,for wet/dryuseor

optionalmagneticinductionwells. Our soup barsdonõtmiss

any detail with availablecup dispensers,napkindispensers,

storageareasfor croutons,crackersand seasonings. Display

areasfor add on impulsesales items like bakeryand snack

items. Askaboutaddinga coldareafor cheese,sourcreamfor

chili or for sellinggazpacho.

Atlantic Food Bars
Hot & Cold Food Equipment Specialists
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REFRIGERATED FOOD WELLS

ANYWHERE YOU WANT

Your customerswant variety, so give them what

they wantall in oneplace. Addingcold food wells,

asmanyasyouwant,whereveryouwantwill do this

andBUILDYOURSALESANDPROFITS!

HOT PACKAGED FOOD DECK ð

ANY SIZE

Availablecounterlevel hot decksallow you to

displayfoodin skilletsor otherattractivedisplay

pieces. You can also make this area a

convenientpackagedfood grab & go center.

SellMOREfoodandincreaseyourPROFITS.

MULTI -DECK HOT OR COLD 

GRAB & GO END CAP

Add1 level,2 levels,3 levelsor 4 levels. In profilesthatmatch

yoursaladbarandallowyou to build HUGEsalespersquare

footandHUGEPROFITS!

END HOT OR COLD FOOD BAR

Theendof a hot foodbaris agreatplaceto merchandisehotor

cold wings,by the pound,or anyethnicfoodmenu,anytheme

or maybe comfort foods. Your hot food bar can be a

PROFITABLEmealcenter.

Atlantic Food Bars
Hot & Cold Food Equipment Specialists
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STONE COUNTERTOPS

Thenextlevelof upgradein cosmeticappealis stoneðboth

naturalandmanufactured. Wecanmatchyour storedécor
andadjacentcases.

STAINLESS STEEL, POWDER COATED 

OR LAMINATED STEEL BODY ðANY 

COLOR

Selectyourbodyfinishðall stainless-steel,powdercoated

steelin anycolorof thespectrumor anylaminatecoloror

pattern or woodgrain. Match your store décor or do
somethingdaringwithanexplosiveburstof color.

SOLID SURFACE COUNTERTOPS

Ourstandardstainless-steelcountertopscanbe upgraded

to add color and patternsof countlesschoicesof solid
surfacefromtheindustryõsmajormanufacturers.

PREPARED FOOD SALES 

BY THE POUND 

Yourfood bardoesnõtneedto be ONLYa hot buffet.

Dedicatean end or an area on the food bar for

preparedCOLDchickenwingsor entreesor sides,by

the pound. This opens up a broaderspectrumof
appealto moreof yourshoppers.

Atlantic Food Bars
Hot & Cold Food Equipment Specialists
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NO -VISIBLE -MEANS -

OF-SUPPORT

SNEEZEGUARD

Your food deserves the most

visiblevenueto build impulsesales

and PROFITS! Our sneezeguard

design is barely visible, with

minimalstructure,clear glass top
panesandglasscornertransitions.

CUSTOM PAN RAIL 

CONFIGURATIONS

If yourspacehaslimitationsasto the

footprint, we are masters of

squeezing the most effective and

efficient food displayareapossible.

Buildsalespersquarefoot.

Atlantic Food Bars
Hot & Cold Food Equipment Specialists

888-MEAL-SOLUTIONS (888-632-5765)
info@atlanticfoodbars.com        www.atlanticfoodbars.com

LED LIGHTING PACKAGE

WITH RADIANT TOP HEAT

Analternativeto ourstandardscrewin safety

coatedheatlampbulbsis our lowprofileLED

Lighting Packagewith energyefficient and
longlifeLEDfixturesandradianttopheat


