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◆ body is all-welded type 304 stainless 
steel construction

◆ ice bins are deep-drawn, seamless design

◆ units are modular, providing for custom
configurations using standard components

◆ 5˝ backsplash

◆ 4 models to choose from

1800 series

Cocktail Units

B3CT-18 cocktail unit with 
optional speed rail shown
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model width x length weight
number in. mm lbs. kg.
B2CT-18 18˝ x 24˝ 457 x 610 58 26.3
B3CT-18 18˝ x 36˝ 457 x 914 70 31.8

◆  All units are modular
◆  20 gauge type 304 stainless steel body 

(front and ends)
◆  Insulated deep-drawn seamless design ice bins are

available in 60-lb. ice capacity (24˝ models) and 
75-lb. capacity (36˝ models)

◆  Bottom and back panels are galvanized 
steel construction

◆  5˝ backsplash
◆  Highly polished finish

◆  Six bottle capacity
◆  Welded crossbraced galvanized legs
◆  11⁄2˝ drain 
◆  B3 models are NSF approved
◆  Cold plates – aluminum casting with 7 stainless steel

beverage grade tubing circuits. Cold plates are
mounted flush with interior bottom of bowl for easy
cleaning and maximum efficiency. Drain is 11⁄2˝ and
located in center of cold plate. 1⁄4˝ O.D. tubing 
beverage connection provided.

model width x length weight
number in. mm lbs. kg.
B2CT-18-7 18˝ x 24˝ 457 x 610 88 39.9
B3CT-18-7 18˝ x 36˝ 457 x 914 100 45.4
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