
Heated wells 12” x 20” x 6” 7 qt. (6.6 L) soup warmer
holds temperatures at
the recommended 140° F. 
(60° C). Includes the
stainless steel soup 
container and lid.

Independent heat controls

Two drawers include 
eutectic pans to keep
items chilled for 
extended periods.

Two storage drawers
hold dry goods, 
supplies and 
serving utensils.

Model #6750 
features a storage area with 

3 ea. sets of adjustable universal ledges. 

• Dry heat wells feature individual temperature control to hold 
each dish at its proper safe temperature 

• Even concentration of heat and insulated wells maintain serving
temperatures

• Stainless steel construction increases durability, and is easy to 
clean and sanitize
• 4 ea. 5” all swivel casters, 2 with brakes, for easy maneuverability

• Heat wells fit standard roasting pans*
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Measurements in ( ) denote metric millimeters, unless otherwise specified. *Full size pans not included. **Height from floor. Unit weight: Model 6745 - 328 lb. (149) and Model 6750 - 425 lb  (193). Lake-Glide® Casters: 5"
(127) 4 swivel, all swivel, 2 w/brake.

serve-all™ mobile Food stations | STAINLESS STEEL

Model Storage Description
Heated Wells
Description

Overall Size
Case Weight 
Lbs (Kg)

Case Cube 
Cu. Ft. (m3W L H**

6745 2 ea. eutectic chilled drawers
2 ea. utility drawers

2 ea. 12" x 20" 
(305 x 508) 
1 ea. soup

34-1/2"
(876

51-1/4"
1302

37"
940) 350 (159) 67.3 (2.7)

6750
2 ea eutectic chilled drawers

2 ea. utility drawers
1 ea. open compartment

3 ea. 12" x 20" 
(305 x 508)
1 ea. soup

34-1/2"
(876

62-1/4"
1575

37"
940) 485 (220) 67.3 (2.7)

eleCtriCal sPeCiFiCations
model 6745 220v 50a 2000W

model 6750 220v 50a 2750W

Optional sneeze guard with 
a convenient serving shelf.

Optional 3 rail tray slide folds
down for transport and storage.

Freight Class: 125
ships in: 10 days or less!

Serve both hot and chilled food items in one mobile unit for ultimate flexibility.

Model #6745 

FACTORY INSTALLED OPTIONS (MODEL 6745):
• 3 ea. hot wells 12" x 20" (305 x 508). No soup well. (30 amp circuit)
• 2 ea. hot wells 12" x 20" (305 x 508) w/drain. (208/220 V, 20 amp circuit)
• 3 ea. hot wells 12" x 20" (305 x 508) w/drain. No soup well. (208/220 V, 30 amp circuit)
• 1 ea. induction cooktop stove, 2 ea. hot well. (208/220 V, 20 amp circuit
• 4 ea. chilled storage drawers including eutectic full size pans, 12" x 20" (305 x 508), no utility storage  
• 1 ea. sneeze guard with serving shelf
• 3-rail fold-down tray slide

FACTORY INSTALLED OPTIONS (MODEL 6750):
• 4 ea. hot wells 12" x 20" (305 x 508). No soup well. (30 amp circuit)
• 3 ea. hot wells 12" x 20" (305 x 508) w/drain. (208/220 V, 20 amp circuit)
• 4 ea. hot wells 12" x 20" (305 x 508) w/drain. No soup well. (208/220 V, 30 amp circuit)
• 1 ea. induction cooktop, 2 ea. hot wells (208/220 V, 20 amp circuit)
• 4 ea. chilled storage drawers including eutectic full size pans, 12" x 20" (305 x 508), no utility storage
• 1 ea. sneeze guard with serving shelf,
• 3-rail fold-down tray slide

_______________________________
eLakesideFoodservice.com/modifiable

Modifiable
to meet your exact needs 

MADE IN THE USA
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