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Overview

Product Care

Drainage Information

Bartender stainless steel bar workstations give you an exciting opportunity to develop 
dynamic, versatile and exciting underbar systems.

All Bartender units and accessories are built to the highest standards, are simple to 
specify and install, and can be easily reconfigured.

The worktops and shelves must be cleaned with a damp soft cloth only.  PLEASE DO 
NOT USE CLEANING MATERIALS CONTAINING ABRASIVES OR BLEACHES.

In the event of heavy soiling, a mild liquid detergent can be used. 

Waste Connection

Where applicable, units have 11/4/4/  inch waste outlets. The waste outlets from the drainers 4 inch waste outlets. The waste outlets from the drainers 4

and ice chests carry very little water and can therefore be run in pairs. Alternatively, one 
drainer/ice chest waste outlet can be connected to the waste outlet from a sink unit.

NOTE: Two 11/4/4/  inch waste pipes can be connected into one common 4 inch waste pipes can be connected into one common 4 11/4/4/  inch pipe only 4 inch pipe only 4

when the flow of water down one is minimal. If not, they must be connected into a pipe 
that is at least 11/2/2/  inch; e.g. two adjacent sink units.2 inch; e.g. two adjacent sink units.2

Water Connection

Bartender taps have standard 3/3/34/4/  inch hot and cold connections. Where possible, fit a 4 inch hot and cold connections. Where possible, fit a 4

stopcock to each tap.

NOTE: Use PTFE tape on all connections.  
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Designing with Bartender

Bartenderʼs wide range of modules and accessories offer unlimited options of bar layout to 
create a solution that meets all your needs. Units are available in up to 5 different widths, 
giving you the flexibility to design or specify the best bar possible.

Infills

Even curved and angled bars present no problems. Standard corner worktops and 
custom-made infills allow a continuous bar of virtually any shape to be easily installed.

For bar projects where custom infills are required, it is recommended that these be 
ordered once the standard units have been installed. On-site measurement of the 
required lengths and angles will ensure an accurate fit and give you the best results.

A full list of Bartender Infills, including part numbers, can be found on page 14.

Bar Supports

Optional bar supports are also available. These welded steel frames support the bar top 
and front while leaving the under-bar space clear for the Bartender units, and creating a 
void for running services (beer pythons, water pipes, drainage, etc).
Bar Supports are 1060mm high as standard. Other heights are available upon request.

Bar Supports requirements
For 40mm thick timber bar tops:   1 per 1000mm of bar top
For thicker timber tops, grantite, marble, etc:  1 per 600mm of bar top
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Key Dimensions:
(All measurements are shown in mm)
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Ordering Bartender

Bartender units are supplied with one leg frame only, as adjacent units share one leg 
frame between them.
You will need to order extra leg frames:
• At the end of each straight run of Bartender
• Where a bridge or infill is introduced into a run

Standard leg frames are 150mm and provide an overall height of 950mm (850mm to 
worktop). 50mm and 100mm leg frames are also available. Please state on your order 
if required. 

Single and Double Pole Legs should be ordered to support infills or bridging sections 
at the end of runs.
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Ice Chest BZ53/040 
 BZ53/060  BZ53/060 
 BZ53/080 BZ53/080
 BZ53/ BZ53/100

Supplied Supplied complete with removable dividers, drain trays and 11/4/4/ "
waste trapwaste trap.

Ice Ice Chest with covers BZ54/040 
 BZ54/060  BZ54/060 
 BZ54/080 BZ54/080

BZ54/100

As BZ53, but with two-piece sliding covers.As BZ53, but with two-piece sliding covers.

Shelf UnitShelf Unit BZ15/040
 BZ15/050 BZ15/050
 BZ15/060  BZ15/060 

BZ15/080
 BZ15/ BZ15/100

Capacity of up to 200 pint (60cl) glasses per Capacity of up to 200 pint (60cl) glasses per metre.  (Stainless steel shelves)(Stainless steel shelves)

Shelf UnitShelf Unit BZ37/040
 BZ37/050 BZ37/050
 BZ37/060  BZ37/060 
 BZ37/080 BZ37/080
 BZ37/ BZ37/100

Capacity of up to 200 pint (60cl) glasses per Capacity of up to 200 pint (60cl) glasses per metre.  (Wire shelves on 
support framessupport frames)support frames)support frames

Shelf Shelf Drainer BZ25/040ainer BZ25/040ainer
 BZ25/060  BZ25/060 
 BZ25/080 BZ25/080
 BZ25/ BZ25/100

As BZ15, but with a pressed drainer top. Supplied with As BZ15, but with a pressed drainer top. Supplied with 11/4/4/ " waste trap." waste trap.4" waste trap.4
(Stainless steel shelves)(Stainless steel shelves)

Shelf Shelf Drainer BZ38/040Drainer BZ38/040Drainer
 BZ38/060  BZ38/060 
 BZ38/080 BZ38/080
 BZ38/ BZ38/100

As BZ37, but with a pressed drainer top. Supplied with As BZ37, but with a pressed drainer top. Supplied with 11/4/4/ " waste trap." waste trap.4" waste trap.4
(Wire shelves on support frames(Wire shelves on support frames)(Wire shelves on support frames)(Wire shelves on support frames

PerfPerforated Worktop BZ69/040
 BZ69/060  BZ69/060 
 BZ69/080 BZ69/080
 BZ69/ BZ69/100

Product Product Code  Width

400mm
600mm
800mm
1000mm

400mm
600mm
800mm
1000mm

400mm
500mm
600mm
800mm
1000mm

400mm
500mm
600mm
800mm
1000mm

400mm
600mm
800mm
1000mm

400mm
600mm
800mm
1000mm

400mm
600mm
800mm
1000mm
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400mm
600mm
800mm
1000mm

600mm
800mm

1100mm

445mm
505mm
555mm

400mm
600mm
800mm

1000mm

600mm
800mm

1000mm

Beer StatBeer Station BZ34/060
 BZ34/080 BZ34/080

Drainer is 600mm above floor, to accomDrainer is 600mm above floor, to accommodate low level beer pumps.  
Supplied with Supplied with 11
Drainer is 600mm above floor, to accom

1
Drainer is 600mm above floor, to accom

/4/4/ " waste trap.4" waste trap.4

Glasswasher Glasswasher Station BZ63/110

Basket Rack with telescopic slidesBasket Rack with telescopic slides
ForFor 400mm wide basketsFor 400mm wide basketsFor  BZ23/045 
For 450mm wide basketsFor 450mm wide baskets BZ23/050 
For 500For 500mm wide baskets BZ23/055

HolHolds three 400, 450 or 500mm wide glasswasher baskets.

Singingle Sink BZ51/040 k BZ51/040 k
 BZ51/060  BZ51/060 
 BZ51/080 BZ51/080
 BZ51/ BZ51/100

Single SinSingle Sink with door option   BZ55/040
 BZ55 BZ55/060

BZ51/040 hasBZ51/040 has no drainer, other sizes have left hand drainer. All have mixer All have mixer 
tap and tap and 11/4/4/ " waste trap.  4" waste trap.  4 Optional door. Soap dispenser also available. also available.nser also available.nser

Double SinDouble Sink BZ52/060k BZ52/060k
 BZ52/080  BZ52/080 
 BZ52/ BZ52/100

BZ52/060, BZ52/080 have noBZ52/060, BZ52/080 have no drainer. BZ52/100 has left hand drainer. 
One mixer tapOne mixer tap set and a 11
BZ52/060, BZ52/080 have no

1
BZ52/060, BZ52/080 have no

/4/4/ " waste trap supplied.4" waste trap supplied.4

Perforated Worktop BZ69/040 BF
 BZ69/060 BF  BZ69/060 BF 
 BZ69/080 BF BZ69/080 BF
 BZ69/ BZ69/100 BF

(Re(Reinforced top to allow mounting of beer fonts)

Worktop UnitWorktop Unit BZ50/040
 BZ50/060  BZ50/060 
 BZ50/080 BZ50/080
 BZ50/ BZ50/100

Use instead of BZ15 shelf unit where speed rail, blender shelf or towel rail el rail 
is required.is required.

400mm
600mm
800mm

1000mm

Product Product Code  Width
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520mm

400mm

400mm
600mm
800mm
1000mm

400mm
600mm

Blender Station BZ62/040

As BZ51/040 siAs BZ51/040 single sink fitted with blender shelf.

Till Unit BZ67/055Till Unit BZ67/055

Waste Unit BZ60/040Waste Unit BZ60/040

Wheeled waste unit supplied with bin.Wheeled waste unit supplied with bin.

Storage CupboStorage Cupboard BZ61/040 
BZ61/060 
BZ61/080 
BZ61/100

One or two door lockable cupboard with three internal shelves 
and worktop.

Single Drawer Unit BZ66/040 
 BZ66/060

All drawers lockable individually.

Three Drawer Unit BZ64/040 
 BZ64/060

All drawers lockable individually.

Hand Wash Unit BZ50/031 
 BZ50/041

Supplied with mixer tap set and 11/4/4/ " waste trap. 4" waste trap. 4 Soap dispenser

also available.

300mm
400mm

400mm

400mm
600mm

Product Product Code  Width
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Leg Frame   BB02/208 150mm high
   BB02/108 100mm high
   BB02/008 50mm high

Units are supplied with one leg frame only, as adjg frame only, as adjg frame only acent units share one frame between them.  
Extra frames may be required:
- at the end of each straight run of Bartender
- where a bridge is introduced into a run

Plain Bridge BZ09/040
 BZ09/060
BZ09/080  
BZ09/100

Drainer Bridgerainer Bridgerainer  BZ08/040
BZ08/060
BZ08/080
BZ08/100

400mm
600mm
800mm
1000mm

400mm
600mm
800mm
1000mm

Bottle Bin
with trolley and bin  BB01/040
  BB01/060
with trolley, bin and plain bridge BZ35/040

BZ35/060
with trolley, bin and drainer bridge BZ36/040
  BZ36/060

Wheeled bottle skip, with stainless steel front panel. Generally combined 
with plain or drainer bridge.

400mm
600mm

Corner Top

90o angle splash back  BZ17/050

ToToT  link two runs of Bartender at the worktop level.

Corner Top

as above with wash hand basin BZ17/051

As BZ17/050 but fitted with BB63/001 wash hand basin.  Soap dispenser 
also available.

Corner Top

45o angle splash back  BZ17/052

For use where the bar structure is curved. Non-standard infills available.

560

56
0

560

56
0

560

56
0

Product Product Code Width
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Product Width (mm) Product Code

Single Pole Leg  BB02/211Single Pole Leg  BB02/211Single Pole Leg  BB02/211

SuSupports infill or bridging section at end of run.

Double Pole Leg  BB02/210Double Pole Leg  BB02/210Double Pole Leg  BB02/210

SuSupports infill or bridging section at end of run.

Painted Steel Bar Support  BB70/001 Painted Steel Bar Support  BB70/001 Painted Steel Bar Support  BB70/001 

1060mm high, standard. Other h1060mm high, standard. Other heights to order

Speed Rail   400 BB52   400 BB52/040
   600    600 BB52BB52/060    
   800    800 BB52BB52/080 
 1000  1000 BB52BB52/100

Used on ice Used on ice chests, sinks and worktops.

Add-on SAdd-on Speed Rail   400 BB57B57/040
   600 B   600 BB57B57/060 
   800 B   800 B   800 BB57B57B57B57B57/080 /080 /080 
 1000 B 1000 BB57B57/100

AAttached to front of BB52 to double capacity.

DDouble Speed Rail   400 BB6969/040
   600 B   600 BB6969/060 
   800 B   800 BB6969/080 
 1000 B 1000 BB6969/100

Speed Rail Lock   400 Bpeed Rail Lock   400 Bpeed Rail Lock B6868/040
   600 B   600 BB6868/060 
   800 B   800 BB6868/080 
 1000 B 1000 BB6868/100

Used Used on single and double speed rails.

Blender ShelfBlender Shelf
210mm deep   400 BB51/040
   600 B   600 BB51/060 
230230mm deep   400 BB51/043 
   600 B   600 BB51/063

Used onUsed on sinks, ice chest, corner units or worktops.
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Product Width (mm) Product Code

Towel Rail   400 BB50/040
   600 BB50/060 
   800 BB50/080 
 1000 BB50/100

Used on sinks, hand wash units, corner units, worktops and ice chests.

Condiment Set

2 x 1/9 x 65mm GN containers 350 BB53/035
3 x 1/9 x 65mm GN containers 525 BF67/052 

Hangs on splashback.

Wash Hand Basin 305mm ø BB63/001

Can be inset into worktops, plain bridges or custom made infills. Supplied with mixer tap set and 11/4/4/ " 4" 4
waste trap.

Bottle Opener  BB55/001

Can be fitted to ice chests, sinks or worktops.  Includes catcher.Can be fitted to ice chests, sinks or worktops.  Includes catcher.Can be fitted to ice chests, sinks or worktops.  Includes catcher

Single Trim  BB71/001

To be attached to the end unit in a run of Bartender.

Double Trim  BB71/002

To join two adjacent Bartender units in a straight run.

Corner Trim  BB71/003

To join two adjacent Bartender units at an angle.

Soap Dispenser  BB64/001

Pre-fitted on request.  For inserting into hand wash unit.  (Please specify location at time of order)

Fresh Water Dispenser  BB66/001

Decor Panel  BB56/001

Polished stainless steel decor panels provide a clean finish at the end of a run.
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Installation Instructions
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Installation Instructions
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x

x

x

x

x

x x

x
x

68o - 89o Corner Infill
(620mm < x < 790mm)

46o - 67o Corner Infill
(430mm < x < 620mm)

23o - 45o Corner Infill
(220mm < x < 430mm) 

BB17/022 S 

BB18/022 S

Internal

External

5o - 22o Corner Infill
(70mm < x < 220mm) 

Description Single Splashback Double Splashback Triple Splashback 

Description 

BB09/009 

50mm < x < 99mm 100mm < x < 199mm 200mm < x < 399mm 

Plain Bridge Infill 

xxx

Plain Bridge Infill 

400mm < x < 599mm 600mm < x < 799mm 800mm < x < 999mm 

xxx

BB17/045 S 

BB18/045 S

BB17/045 D 

BB18/045 D

BB17/067 S 

BB18/067 S

BB17/067 D 

BB18/067 D

BB17/067 T 

BB18/067 T

BB17/089 S 

BB18/089 S

BB17/089 D 

BB18/089 D

BB17/089 T 

BB18/089 T

BB09/019 BB09/039 

BB09/059 BB09/079 BB09/099 

Internal

External

Internal

External

Internal

External

Internal

External

Internal

External

Internal

External

Internal

External

Internal

External

Bartender Infills:
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Notes:



Harvey Road
Croxley Green 
Hertfordshire
WD3 3AX
United Kingdom

Tel: +44 (0)1923 718000  
Fax: +44 (0)1923 777273
Email: bartender@imco.co.uk  
www.imco.co.uk

IMC reserves the right to make changes without prior notification
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