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With a tradition of quality craftsmanship
and innovation, Boos Steel® offers
products that meet the demands of
today’s professional kitchens.

. Stainless Solutions
Our durable surfaces are designed to -
withstand heavy-duty use, enhance = We offer an expansive range of products, including worktables, modular

workflow, and consistently perform cabinets, dish tables, wood tops and compartment sinks, all designed to
in the busiest kitchens. From initial support the diverse needs of foodservice kitchens. With customizable
quote to final delivery, we take pride in capabilities, there’s a quality solution for every corner of your operation.

crafting stainless solutions tailored to

your unique needs.

Simplicity in Process

From concept to delivery, our team is committed to keeping
your project on track and stress-free. We aim to simplify the
complexities of stainless fabrication with a straightforward
quoting and project management process.

Expertise & Quality

Rooted in craftsmanship and hard work, Boos Steel offers lasting,
premium products built to withstand the most demanding kitchens.
We're dedicated to delivering quality you can count on, providing
reliable, durable performance in the busiest environments.

Flexibility & Customization

JOHN BOOS' 0 We understand that every kitchen is unique. We're here to help
&CO. — you find the best fit for your operational needs and aesthetic
vision, producing results that work as beautifully as they look.




We combine traditional craftsmanship with
modern innovation to support the success
of demanding commercial kitchens.

BUILT TO WORK AS
HARD AS YOU DO.

——

Worktables

The unsung heroes of your busy
kitchen, our worktables are designed
with premium materials to maximize
longevity under heavy-duty use.

Modular Cabinets

Interchangeable and customizable,
our modular cabinets provide a
variety of options to keep your
kitchen clean and organized.

Equipment & Machine Stands

Manufactured with an oversized
understructure to hold heavy
equipment in accessible positions,
reducing strain and enhancing
productivity. The raised edge makes
sure everything stays in place,
keeping your kitchen clean and safe.

Shelving & Racking

Free-standing or wall-mounted, for
front or back of house —we can

build any of our shelves and racks to
custom lengths and depths, so they fit
exactly where you need them to.

Compartment Sinks

Choose from an extensive line of
fabricated sink bowls that maintain
material thickness for consistent,
long-lasting performance. Easy to
clean and maintain, our sinks stand
up to all of your washing needs.
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Underbar Equipment

Made entirely from 18-gauge 300
series stainless steel, our underbar
equipment withstands fast-paced
bars and beverage stations. Flexible
designs allow for easy installation
and adaptation to any bar layout,
even post-setup.

Dish Tables

Engineered for heavy-duty use with
seamless welds and adjustable
legs for versatile installation.

Our engineers work with you to
accommodate your needs.

Bar & Restaurant Tops

Crafted from premium maple,
walnut, or cherry, and available in
custom sizes, our bar and restaurant
tops add timeless warmth, elegance
and a signature look to your space.

Custom Fabrication

Our sales and engineering teams work
with you to develop custom solutions
that fit your unique needs. From design
support to project management, we're
your single-source solution offering
limitless possibilities for your space.
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Request your custom quote today.
sales@johnboos.com | johnboos.com/boos-steel
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