
2019 Fixture Solutions

prepared food solutions

HOT FOODS  - COLD FOODS - MULTI-DECK "HOT" - SOUPS
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origins
• Specialty Fabricators

– History: humble beginnings

• Founded in 1995 by Edward Symbouras, President & CEO
• Initial Objective (formed to be the specialty fixture division

of Hill Phoenix)
• 1995-2011 primary business driver was the relationship

between
Hill/SpecFab.  Hill made a business decision to gain
ownership of  SpecFab which was unwilling to sell, so Hill
eventually acquired Barker which deemed to be a good fit for
their business model

• Since the origins of our company and the flexibility to gather
clients on our own, we built a large following of loyal clients
who recognize the value of working with a small, nimble,
high quality company to fulfill their merchandising needs.
This strong following allowed us to continue operation and
continue to grow.

*original plant

 Specialty Fabricators is centrally located in Wrightstown – New Jersey
*in between NYC & Philadelphia

• Our Staff
o Of our 40 full-time employees are long tenure professionals
o Plant Operation consists of: Exceptional Craftsman, High-

Quality Draftsmen & Engineers: Our 2 plants are 20,000 sq/ft
containing: receiving, high-tech metal shop, wood shop,
testing laboratory, team leaders that oversee their
department, highly skilled final assembly & quality assurance
personnel

o Office Personnel: consists of: Professional Employees with
a wealth of experience in Consulting, Accounting, Business
Management, Planning & Learning Development

• Both Plant & Office Personnel: Since our origins, the key
personnel has been with us since day one and has  this evolved to
many father/son, multi-generational professionals. We’re known 
for being a family based organization from the top down

• Our Culture: Clients come first!! Each client has special needs
and desires vary greatly and our ultimate goal is to deliver and
exceed on ALL their expectations
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recognitions & awards

• 2015 Progressive Grocer
– Best Conversion – ShopRite Burlington

*hot food lineup

*walk-around salad bar w/soup end
*olive bar merchandised
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recognitions & awards
• 2017 Food Trade News Profile

– Highlighting our
Organization

– Key Personal Highlighted
• Edward Symbouras, President & CEO
• Nicole Stewart, Operations Lead
• Joseph Stewart, National Sales
• Eddy Symbouras, Production Lead
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SALAD, OLIVE, 
SHRIMP & HOT FOOD 
BARS
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These Merchandisers are designed for use in stores where temperatures and humidity do not exceed 75°F and 
55% R.H. (We reserve the right to change or revise specifications and product design in connection with any 
feature of our products. Such changes do not entitle the buyer to corresponding changes, improvements, 
additions, or replacement of equipment Previously sold or shipped.) 

Features 
•Available in 3 thru 14 pan lengths.
•Forced air-over pan refrigeration.
•1 full pan width.
•Stainless steel tank liner.
•Customized exterior to fit store décor.
•Remote Unit
•Radial-top tempered glass food guard.
•Stainless steel food guard poles.
•Solid surface countertops.
•Custom color canopy top.
•1” or 3” cart guard bumper.
•Solar digital thermometer.
•Custom lengths, depths and features
available upon request.

•Also available as a Self-contained unit.

Applications: 
•Salad
•Olives

Options: 
•Self-contained model.
•“Euro” pedestal kick panel. (shown)
•3/8” tempered food guard shelf. (serv. side)
•Self-contained unit uses environmentally
friendly R448A refrigerant.
•Drain pan designed for quick removal
and easy cleaning.
•Stainless steel countertop.
•Remote Glycol Refrigerant.

SSB “Flat Front” Single Sided Salad Bar 
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These Merchandisers are designed for use in stores where temperatures and humidity do not exceed 75°F and 
55% R.H. (We reserve the right to change or revise specifications and product design in connection with any 
feature of our products. Such changes do not entitle the buyer to corresponding changes, improvements, 
additions, or replacement of equipment Previously sold or shipped.) 

Features 
•Available in 3 thru 14 pan lengths.
•Forced air-over pan refrigeration.
•1 full pan width.
•Stainless steel tank liner.
•Customized exterior to fit store décor.
•Remote Unit
•Lift-up tempered glass food guard.
•Stainless steel canopy structure.
•LED canopy lighting (2-rows).
•Solid surface countertops.
•Custom color canopy top.
•Container shelf.
•1” and 3” cart guard bumper.
•Solar digital thermometer.
•Custom lengths, depths and features
available upon request.

•Also available as a Self-contained unit.

Applications: 
•Salad
•Olives

Options: 
•Self-contained model.
•Self-contained unit uses environmentally
friendly R448A refrigerant.

•Drain pan designed for quick removal and
easy cleaning.

•Stainless steel countertop.
•Stainless steel or solid surface canopy top.
•Remote Glycol Refrigerant.

SSB Single Sided Salad Bar 
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These Merchandisers are designed for use in stores where temperatures and humidity do not exceed 75°F and 
55% R.H. (We reserve the right to change or revise specifications and product design in connection with any 
feature of our products. Such changes do not entitle the buyer to corresponding changes, improvements, 
additions, or replacement of equipment Previously sold or shipped.) 

Applications: 
•Salad
•Olives
•Shrimp
•Wings

Features
•Available in 3, 4, 5, 6 pan lengths.
•Forced air-over pan refrigeration.
•1 full pan width.
•Stainless steel tank liner.
•Customized exterior to fit store décor.
•Self-contained unit uses environmentally
friendly R448A refrigerant.
•Lift-up tempered glass food guard.
•Stainless steel canopy structure.
•LED canopy lighting (2-rows).
•Stainless steel countertops.
•Stainless steel canopy top.
•Container shelves on both sides.
•Drain pan designed for quick removal and easy
cleaning.
•Clean out valve for easy evacuation of wash
water. (S/C models only.)
•3” cart guard bumper.
•Solar digital thermometer.
•Locking heavy duty castors.
•115V / 20A dedicated 6’ cord w/plug.
•Custom lengths, depths and features available
upon request.
•Also available as a Remote unit.

Options:
•Remote model
•Remote Glycol refrigerant
•Solid surface countertop
•Solid surface canopy top
•4” stainless steel legs
•1 ½ pan width.
•Contour end panels

WSB Self-Contained Mobile Shrimp Bar
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These Merchandisers are designed for use in stores where temperatures and humidity do not exceed 75°F and 
55% R.H. (We reserve the right to change or revise specifications and product design in connection with any 
feature of our products. Such changes do not entitle the buyer to corresponding changes, improvements, 
additions, or replacement of equipment Previously sold or shipped.) 

Features 

Applications: 
•Salad
•Olives

•Available in 3 thru 14 pan lengths.
•Forced air-over pan refrigeration.
•1 & 1 1/2 full pan width.
•Stainless steel tank liner.
•Customized exterior to fit store décor.
•Remote Unit
•Lift-up tempered glass food guard.
•Stainless steel canopy structure.
•LED canopy lighting (2-rows).
•Solid surface countertops.
•Custom color canopy top.
•Container shelf both sides.
•1” and 3” cart guard bumper.
•Solar digital thermometer.
•Custom lengths, depths and features
available upon request.

Options:
•Self-contained model.
•Remote Glycol refrigerant
•Angled or flat pans
•Self-contained unit uses environmentally
friendly R448A refrigerant.
•Drain pan designed for quick removal and
easy cleaning.
•Clean out valve for easy evacuation of wash
water. (S/C models only.)
•Stainless steel countertop.
•Stainless steel or solid surface canopy top.
•Flat front
•Utility end
•Soup end
•Refrigerated end pans

WSB-1 Walk-Around Salad Bar 
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These Merchandisers are designed for use in stores where temperatures and humidity do not exceed 75°F and 
55% R.H. (We reserve the right to change or revise specifications and product design in connection with any 
feature of our products. Such changes do not entitle the buyer to corresponding changes, improvements, 
additions, or replacement of equipment Previously sold or shipped.) 

Features 

Applications: 
•Salad
•Olives

•Available in 3 thru 14 pan lengths.
•Forced air-over pan refrigeration.
•2 full pan width.
•Stainless steel tank liner.
•Customized exterior to fit store décor.
•Remote Unit
•Lift-up tempered glass food guard.
•Stainless steel canopy structure.
•LED canopy lighting (4-rows).
•Solid surface countertops.
•Custom color canopy top.
•Container shelf both sides.
•1” and 3” cart guard bumper.
•Solar digital thermometer.
•Custom lengths, depths and features
available upon request.
•Also available as a Self-contained unit.
Options:
•Self-contained model.
•Remote Glycol refrigerant
•Angled or flat pans
•Self-contained unit uses environmentally
friendly R448 refrigerant.
•Drain pan designed for quick removal and
easy cleaning.
•Stainless steel countertop.
•Stainless steel or solid surface canopy top.
•Flat front
•Utility end
•Soup end
•Hot wells
•Heated shelves
•Refrigerated end pans

WSB-2 Walk-Around Salad Bar 
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These Merchandisers are designed for use in stores where temperatures and humidity do not exceed 75°F and 
55% R.H. (We reserve the right to change or revise specifications and product design in connection with any 
feature of our products. Such changes do not entitle the buyer to corresponding changes, improvements, 
additions, or replacement of equipment Previously sold or shipped.) 

Features 

Applications: 
•Hot Food

•Available in 3 thru 14 pan lengths.
•1 full pan width.
•Customized exterior to fit store décor.
•Lift-up tempered glass food guard.
•Stainless steel canopy structure.
•Overhead heat.
•Solid surface countertops.
•Custom color canopy top.
•Container shelf.
•1” and 3” cart guard bumper.
•Electronic Ballasts
• Custom lengths, depths and features

Options:
•Stainless steel countertop.
•Stainless steel or solid surface canopy top.
•Solid Flat Front
•Container Shelving
•Overhead heat lamps.
•Heated shelf top.
•Soup Wells
•Rear Sliding Doors.
•Dry Rear Storage.
•Controls on front or rear of case.

SHB Single-Sided Hot Food Bar 
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These Merchandisers are designed for use in stores where temperatures and humidity do not exceed 75°F and 
55% R.H. (We reserve the right to change or revise specifications and product design in connection with any 
feature of our products. Such changes do not entitle the buyer to corresponding changes, improvements, 
additions, or replacement of equipment Previously sold or shipped.) 

Applications: 
•Soup
•Hot Food

Features
•Customized exterior to fit store decor.
•Choose from 4qt., 7qt. or 11qt. soup wells
•Induction or Thermostat soup wells
•Stainless steel canopy structure
•Solid surface counter-tops
•1” and 3” cart guard bumper
•Electronic Ballasts
•Custom lengths, depths and features

Options:
• Stainless steel counter-top.
• Custom color, solid surface or

stainless steel canopy top.
• Lift-up tempered glass food guard
• Overhead heat lamps.
• Dry rear storage.
• Controls on front or rear of case.

Custom designed to meet your specific needs: 

•Computer 3D Solid Modeled.
•Computer controlled parts production.
•The possibilities are endless!

Customized Soup Bar Merchandisers 
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These Merchandisers are designed for use in stores where temperatures and humidity do not exceed 75°F and 
55% R.H. (We reserve the right to change or revise specifications and product design in connection with any 
feature of our products. Such changes do not entitle the buyer to corresponding changes, improvements, 
additions, or replacement of equipment Previously sold or shipped.) 

Features 

Applications: 
•Hot Food

•3 pan length
•1 full pan width.
•Customized Exterior to fit store Décor.
•Lift-Up Tempered Glass Food Guard.
•Stainless Steel Canopy Structure.
•Overhead Heat.
•Solid Surface Countertops.
•Custom Color Canopy top.
•Container Shelf.
•1” and 3” cart guard bumper.
•Custom lengths, depths and features

Options:
•Available in 4, 5 & 6 pan lengths
•Stainless Steel Countertop.
•Stainless Steel or Solid Surface Canopy Top.
•Solid Flat Front
•Overhead Heat Lamps.
•Controls on front or rear of case.

WHB Hot Wing Bar & Chicken/Rib Warmers
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