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Standard Features 
• Angled well design.  
• Stainless steel superstructure. 
• Stainless steel interior. 
• Forced air over/under refrigeration.  
• Tempered glass sneeze guard. 
• 3500K fluorescent lights. 
• Exterior standard grade plastic 

laminate (matte finish). 
• Bottom dry storage. 
• 1 1/2 in. drain lines 

Options 
 Self-contained refrigeration  
 Remote refrigeration (R404a) 

 Remote refrigeration 
temperature control package 

 Refrigerated bottom storage 
 Custom countertop  
 12 x 20 in (305 x 508 mm) heated 
wells with individual temperature 
controls 

 Heated soup wells with 
temperature controls 

 Stainless steel and tempered glass 
sneeze guard with lighting 

 LED lighting 
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 Custom finishes 
 Under-ledge decorative lighting 
 Additional drop-in equipment 
 1-year labor warranty 
 5-year compressor warranty 
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Custom single-sided salad bar 
Model GPRED. 

Salad bar single-side custom

bars are the result of Refcon’s 
unmatched experience building 
refrigerated and heated cases for 
practically any food display 
environment.   

The single sided design features 
an angled display for easier customer 
access and better presentation. 
Tempered glass sneeze guards are 
designed with fewer structural 
members for a “lighter” unobtrusive 
look that focuses on the food. Tough 
tubular framing along with stainless 
steel interior surfaces and 
superstructure are standard. Bar 
lengths, ends and corners are 
custom-designed to your layout 
specifications. 

But that’s only the beginning. 
Refcon offers a wide range of 
countertop materials with custom 
cutouts, heated food and soup wells, 
and elegant under-ledge lighting that 
can make your salad bar the star of 
your customers’ dining experience.  

General Information 
Refcon single-sided salad bars are 

designed to keep chilled foods 
appetizing and to complement or 
enhance the décor of your 
foodservice establishment. 

Superior materials, design and 
workmanship in these custom salad 

Designed to operate in air conditioned space maintained at 75°F (24°C) and 55% relative humidity. Continuing product improvement may subject specifications to change without notice.  
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MODEL    GPRED Salad bar single-side custom 

Stainless steel toe  

3/8 in (16 mm) tempered glass 

1/4 in (6.5 mm) tempered glass 
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Laboratory certifications 
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Hotel pan (by others.) 

Varies 

39 in 
(991 mm) 34 in 

(864 mm) 

Dry or refrigerated 
bottom storage 

6 in (152 mm)

28 in (711 mm) 

Dimensions  
Length: Will vary 
Depth: 28 in (711 mm) 
Height (counter front): 34 in (864 mm) 
Height (counter back): 39 in (991 mm) 

Refrigeration: Forced air over/under 

Crated Weight (will vary) 

Electrical (will vary) 

 

Please specify exterior finish: 

NOTE: Floor drain required. 


