
Modular serving counters  
designed for everyday K-12 foodservice.

DuraServe™ delivers dependable performance, flexible configurations, 
and long-lasting construction for busy school cafeterias.



A Serving Line Built to Work – Every Day.
Hot Wells
• Even, consistent heat across every pan.
• Dry operation — no water to fill or drain.

Heated Shelf
• Gentle, even surface heat for pizza,  
   sandwiches, and grab-and-go items.
• Clean, modern black glass presentation.
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Consistency & Modularity
• Unified platform: the same depth and  
  coordinated heights across all counters.
• Build a complete serving line or start with  
  a single counter.
• Easy to mix-and-match Hot, Cold, Heated  
  Shelf, Cold Shelf, and Cashier units.

Wide range of options & 
colors available. Scan for 
more information.

• Fully welded stainless steel cabinet  
   for long-term durability.
• Solid, institutional grade build  
  designed for everyday school service.
• Smooth, easy-to-clean surfaces.

Finishes & Tops
• Multiple top surfaces: stainless,  
   solid surface, or quartz. 
• Choice of stainless, laminate,  
   or premium wood grain finishes.



A Serving Line Built to Work – Every Day.

Customization
• School colors, graphics,  
   and branding available.
• Additional customization  
   available on request.

Cold Wells 
• Keeps milk, fruits, salads, and cold entrées safely chilled.
• Reliable coldwall performance for daily use.

Mobility 
• Four (4) swivel casters with locks  
   make cleaning and setup easy.
• Move, reconfigure, or service your  
   line with minimal effort.

Cold Shelf
• Perfect for packaged snacks, 	  
   smoothies, and bottled beverages.
• Flush, modern merchandising surface.

Guards
• Multiple guard styles  
   for self-serve or full-serve lines.

Lighting & Heating
• Bright, clear LED lighting for  
   appealing food presentation.
• Over-food heating for  
   temperature consistency.



3D Rendering
3D configurations and 
renderings available  
upon request.

DuraServe™ is a 
modular serving 
counter platform 

designed for the daily demands of K-12 cafeterias.
Each unit is built on a durable, easy-to-clean 
stainless steel foundation with flexible options 
for hot, cold, and ambient service. Mix and match 
counters to create a serving line that supports 
your menu, your space, and your students.

Hot Food Counter
Even, consistent heat for entrées and sides.

Cold Food Counter
Safe, reliable chilling for fruits, salads, and milk.

Heated Shelf
Gentle surface heat for grab-and-go favorites.

Cold Shelf
Flush refrigerated display for  

beverages & packaged snacks.

Cashier / Utility Counter
Organized, durable point-of-sale  

and support station.
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Choose the configuration that fits your school’s serving needs.
Additional customization available.

Visit nationwidefab.com or 
contact your rep for a consultation.

Start planning your serving line.

Our Story
Established in 1996, Nationwide Fab has grown from a two-
employee startup into a renowned name known for exceptional 
products and top-notch customer service. 

Utilizing state-of-the-art equipment, Nationwide Fabrication has 
earned an unmatched reputation in the food service equipment 
industry. 

In 2024, Nationwide Fab was acquired by Cambro® Manufacturing. 
Cambro is a global leader in foodservice solutions, dedicated to 
delivering high-quality, durable products that enhance food safety, 
efficiency, and storage.

Customizable Counters to Complement Any Configuration, Style or Design


