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Important information

Before starting to make decisions regarding the building of the bar, an approved 
layout of the IMC stainless steel bar equipment must be available.

�� The bar must be a self supporting structure incorporating a service void, for service connections to be made. 

�� The underside of the bar top must be a minimum of 1060mm high

�� To allow access to all services decor panels on the front of the bar need, if possible, to be removable 

�� The bar top should be between 400mm and 500mm wide.

�� Back bar servery counter top to be the same height as the front bar top.

�� The bar incorporates the required number of hand wash sinks.

�� The bar complies with DDA (Disability Discrimination Act) requirements.

�� If a glass washer is included within the bar area, consider the safe storage of chemicals.

B A R  -  d e s i g n  g u i d e

This guide is to establish best practice in how to construct 
a bar to interface with IMC stainless steel bar systems, top 
loading bottle coolers and glass frosters.

To achieve the best solution the following critical dimensions, 
design features and legal requirements must be followed:
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Plain Bridge Infills can be
custom-made to any length
(up to 1000mm)

30o

15 o

25o

20o

Standard 90o Corner Worktops
are available with or without
inset Hand Wash Basin Internal or External Corner Infills

can be made to suit any angle

It is important to check the architects services drawing to ensure that the services (pythons, plumbing, 
drainage and electrics etc) enter the bar area in the correct position in relation to the bar layout and the 
�nal connection positions.

Consideration must also be given to any columns or other breaks in the bar that could affect the straight 
running of the services.
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Service Spine

Fix service spine supports:

The service spine of the bar will support the bar top and the bar 
front, but will also carry all the services to the required positions 
along the bar.  There are really two options, either use the IMC 
bar supports or construct them from wood. 
(See diagram)

Stage 1:

Spacing of the bar supports is dependent upon the materials 
being used for the bar top and front panels.  The heavier the 
material the closer together the supports need to be positioned, 
IMC recommend spacing between 600 mm and 1000 mm, 
using appropriate �xings.

Stage 2:

A sub structure needs to be constructed and �xed to the front of 
the bar supports to hold the décor panels.

Stage 3:

Once positioned and �xed, a skirting board needs to be �xed to 
bottom inside section to allow for non-slip safety �ooring to be 
�xed.
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Any break or change of direction of the bar will require a 
bar support at the end and another to start the bar again, 
for example at a �ap & gate, DDA section or at a column.

Maximum overhang of the bar top should not exceed 
110mm from the end of the bar support to the edge of the 
bar top for Bartender (See Fig 2 & 3) and 80mm for F2.
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Fig 3 (worktop  overhang) 

Fig 2 (Bartender worktop overhang)

Stage 4:

Bar tops constructed from materials such as granite, natural stone and 
marble require a water resistant timber sub-structure �tted on top of 
the bar supports.
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Fig 3 (F2 and Bartender over hang using timber and bar support frames)
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First �x services

Install �rst �x services for the following, into the service void within 
the bar supports:

�X Plumbing (drainage, hot and cold water feeds)
�X Pythons (draught and soft drinks)
�X Electrical
�X Data (PDQ, telephone, tills, alarms)

Also install services required in the back bar servery areas:

�X Electrical
�X Data cables
�X Plumbing

Flooring

Lay appropriate non-slip safety �ooring.
Ensure that the �oor is connected to the skirting board at the bottom 
inside section of the bar supports.

Back bar servery areas

Construct the back bar servery and upper back bar.
Ensure that the back bar servery bar height is the same as the 
front bar servery.

Second �x services

Position and T off the following services referring to the IMC stainless 
steel bar system layout drawing for positions of sinks, T offs and tills 
etc:

�X Water supply to position for taps, ice machines, glass washers 
and drainage for sinks, drainer tops, ice chest, glass washers.

�X Electrical for tills, power sockets, PDQ’s, alarms, ice machines, 
glass washer, refrigeration etc.

�X Beer and soft drinks pythons.

Also install services required in the back bar servery areas, for 
example refrigeration, coffee machine.

Upper service panel

Fix upper service panel on to bar supports, if possible this need’s to 
be black so as to remain hidden.  This will be used to �x the power 
sockets and other electrical services.
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Final �x services 

Fix the following services and connect (if applicable) ready for plug 
and go of electrical equipment.
Also pull the pythons through the upper panel in the relevant 
position, again refer to bar system layout drawings to ensure correct 
positioning.

�X Power sockets
�X Data sockets
�X Telephone sockets
�X Alarm

Install IMC stainless steel bar system

Install refrigeration in front and back bar servery areas

Fix bar top

Fix bar top to front and back bar servery areas.  
Connect pythons to beer fonts, taps and post mix systems.

Final �x/connections

Connect all services to the front bar area, plumbing hot and cold 
water drainage for ice chest, drainer tops and sinks etc

Fit front décor panels to front bar and plinth to front 
bar. Complete back bar and upper back bar

Remove protective covering from equipment and clean 
with hot water

B A R  -  d e s i g n  g u i d e
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Imperial Machine Company Limited
Unit 1 Abbey Road
Wrexham Industrial Estate
Wrexham
LL13 9RF
United Kingdom

4CM/BDG/0107 Specifications are subject to change without notice.

Additional Products

Mistral bottle coolers offer a stylish and 
complementary addition to the Bartender and 
F2 bar systems.

For more information please call our 
sales team.

Freshness and Experience

Established in 1906, IMC is now a leading manufacturer 
of bar and catering equipment. Our experience is coupled 
with a reputation for quality and customer service, and an 
acknowledged flair for innovation and fresh thinking. 

Complete Solutions

Our flexible manufacturing resources and expertise, 
and the comprehensive nature of our Bartender 
system, enables us to offer custom modifications 
to many of our standard units.  Please contact our 
sales team to discuss your requirements.
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