
In our effort to offer our customers a full range of products, the 
newest addition to the Cospolich family of marine equipment is 
project specific stainless steel fabrication items.  Once again, 
crafted with the highest attention to detail and quality.

The equipment is designed and constructed to meet the most 
stringent of standards for quality and durability.  Constructed of 
heavy gauge stainless steel, this equipment compliments the line 
of refrigerated and heated products presently being manufac-
tured by Cospolich.

Stainless steel worktops are normally constructed with marine 
edges.  When applicable, backsplashes of specified height are also 
included.  Standardly constructed of 16 gauge stainless steel, they 
are provided in materials as thick as 12 gauge.  All seams on the 
top are welded and polished smooth and clean.

Base cabinets can be furnished in a closed or open configuration, 
and can be constructed in the Cospolich Modular configuration, 
which enables items to be disassembled for access into spaces, 
and reassembled in position.

Beverage stands can be a combination of refrigerated and dry 
storage.  Tops will include drain trough with removable stainless 
steel grill.  Cospolich undercounter refrigerators or freezers are 
incorporated into the design of the unit.

Stainless steel foundations are available to aid in the installation 
process.

STAINLESS STEEL FABRICATION
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STAINLESS STEEL DISPLAY

“L” SHAPED SINK UNIT

“L” SHAPED WALL CABINET


