
M E E T  O U R 
I N F I N I T I 
S E R I E S .



All manufacturers claim their equipment is 

durable and reliable. We could say the same 

things too, but we’ve found that a hands-on 

approach with attention to detail is what makes 

us different—and it’s how we can help you take 

your serving line to the next level with  

our world-class INFINITI series. 

The Atlas difference:

•  We’re committed to hands-on manufacturing,  

so our products will always live up to the name  

that operators have relied on for 50+ years

•  We never compromise on the details— 

you get what you pay for, so our premium  

products perform perfectly

•  We provide genuine customer service by  

helping you make the best equipment choice  

and always standing behind our products

H I , W E ' R E  AT L A S . I N F I N I T E  P O S S I B I L I T I E S .

INFINITI is the counter concept that provides an 

unprecedented level of simplicity, elegance and 

flexibility to servery design. From front panel 

configurations to exterior finishes and state-of-the- 

art food guard options, the Atlas INFINITI concept  

is limited only by your imagination.

Combine Atlas Metal’s renowned reputation for quality 

and dependability with the creative possibilities 

of INFINITI and you are assured not only of true 

craftsmanship and durability, but distinctive solutions 

for your food serving needs.

HOT FOOD COUNTER
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FROST TOP COUNTER

FOOD PREPARATION COUNTER HOT FOOD COUNTER  

WITH RADIUS TOP

Stainless steel, solid surface materials, granite and 

more—the list of counter top materials is infinite. Your 

choices are limited only by your imagination. From the 

architect and designer who have a creative concept to 

the consultant who writes the project specifications, you 

can rely on Atlas Metal to build it and build it to last.

The INFINITI counter concept, combined with the many 

Atlas accessories, provides you with the flexibility and 

versatility to help you design a unique serving counter 

system from the ground up.

C O U N T L E S S 
C O U N T E R  TO P 
O P T I O N S .

SALAD & SOUP COUNTER REFRIGERATED COUNTER

INFINITI COUNTER
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The choice in finishes, exteriors and counter profiles, along 

with the innovative contemporary look of INFINITI, give you 

endless opportunities to enhance and showcase your food 

presentation counter design and food stations.

A multitude of shapes, a rainbow of colors and an endless 

variety of textures are at your command. Choose anything 

from a rich wood veneer to a contemporary metal finish.  

The possibilities are endless.

E X T E R I O R  FAC A D E S .  
E N D L E S S  
O P P O RT U N I T I E S .

The Atlas INFINITI concept provides you with attractive 

servery designs that allow you to select counter top 

options, counter profiles and exterior facades.  

In addition, you can select quality food guards  

through a variety of partners in a range of designs  

and configurations.

A  PA RT N E R S H I P 
O F  S T Y L E  A N D 
Q UA L I T Y.

REFRIGERATED COUNTERTRANSITION COUNTER HOT FOOD COUNTER

RADIUS ICE COLD COUNTER

HEATED SHELF COUNTER

ISLAND UTILITY COUNTER
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Atlas instills quality manufacturing and engineering into 

every design project. By using the INFINITI concept you 

will be able to easily modify the counter height, width, 

exterior décor and profile that will meet your precise 

design requirements.

Detailed drawings and high tech fabrication result in end 

products that match your expectations. Additionally, 

our nationwide team of representatives ensures a local 

presence in your marketplace and a person who can 

meet directly with you to help with your designs and 

finalize your equipment process.

When you combine your creativity with Atlas quality  

and expertise you get unmatched serving systems  

for your every need.

•  Top-To be made in one-piece 16 gauge s/s all-welded  

construction. Mechanical field joints supplied per shop  

drawing detail. Heavier gauge s/s is available upon request.

•  Body Frame-To be constructed of s/s (¼" x ¼") tubing,  

all-welded construction, on s/s legs.

•  Panels-16 gauge s/s all-welded construction, covered  

with plastic laminate, customer choice.

•   Under shelf-16 gauge s/s all-welded removable.

•  Apron-16 gauge s/s all welded.

•  Counter height is 34" to meet ADA requirements.

•  Full front and end panels

•  Full front panel with recessed s/s kick plate

•  Sloped front panel with 42" wide s/s top, recessed kick plate

Additional INFINITI Options 

•  Granite top

•  Corian top

•  Plastic laminate exterior (customer’s choice)

•  Wood veneer exterior

•  Special solid surface materials

•  Rounded ends

•  Recessed plate shelf

• Full front and end panels

I N F I N I T E LY  
S U P E R I O R  
C O U N T E R S .

G E N E R A L  
S P E C I F I C AT I O N S .

C O U N T E R  
P RO F I L E S  
I N C L U D E :



Once you narrow down the infinite possibilities, 

the results are spectacular. Front panel materials, 

exterior finishes and state-of-the-art food guard 

options are limited only by your imagination.

It’s the perfect servery design with action stations 

that are easily accessible to visually merchandise 

selection and increase food appeal so it is not the 

fixture that is the message, but the food.

T H E  B I G  
P I C T U R E .
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The clean lines and attention to detail INFINITI offers  

allow you the freedom to focus on developing the  

project specifications while providing great flexibility  

and functionality for your clients.

If you’re looking for long-term flexibility and a new  

way to increase traffic flow and reduce customer  

congestion, look to INFINITI. 

A  WO R L D
O F  F L E X I B I L I T Y.
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Catering for the U.S. Military is an involved process  

that requires strict standards, optimal designs and  

unique specifications. Atlas has been reaching and  

setting these standards for over 50 years by making  

quality products that last. 

Let us explain the INFINITI concept to you in detail.  

Give us the opportunity to review, engineer and  

even design any type of serving counter for your  

next project. Contact us today.

Atlas Metals Industries, Inc. 

305.625.2451  |  800.762.7565 

www.atlasfoodserv.com

There’s more than one way to build a counter.  

Within specification guidelines Atlas can figure  

out how to accomplish the same end result and  

design that might be even more cost-effective  

than your drawings.

A  L A S T I N G  
PA RT N E R S H I P.We don’t call it the INFINITI line for nothing. It’s because your  

opportunities for customization are unlimited. Choose your  

functions. Choose your design. Choose your accessories. 

Build a unique serving counter system from the ground up.

Here’s just a taste of the ways we can help you bring your  

serving line vision to life:

Design Elements

• Decorative front panels

• Lighting

• Customizable counter profiles

• Solid surface tops

Additional Features

• Recessed plate shelves

•  Tray slides, work shelves, etc.,  

for solid surface or stainless steel

• Decorative backsplashes

• Bottom and intermediate shelves

• Optional hinged or sliding doors

Food Guards

•  Food guards available from  

a variety of manufacturers

• Lights to showcase food

• Heat strips

E X P L O R E  T H E  
P O S S I B I L I T I E S .

RECESSED PLATE SHELVES

DECORATIVE FRONT PANELS

TRAY SLIDES

LIGHTING

FOOD GUARDS



Atlas Metal Industries, Inc.

Subsidiary of Mercury Corporation

1135 N.W. 159th Drive  

Miami, Florida 33169

Tel 305.625.2451  

Toll Free 800.762.7565  

Fax 305.623.0475

www.atlasfoodserv.com


