
New
NPS Stainless Steel Tabletops
Built for Culinary Excellence

Introducing a Durable
& Elegant Table Series

Enhance your workspace with our 
new stainless steel work surfaces, 
designed specifically for culinary 
and collaborative environments. 
These tabletops are perfect for 
kitchens, culinary classrooms, and 
any space where durability, hygiene, 
and style are key.

www.nationalpublicseating.com



NPS Stainless Steel Tabletops Unique Specs

Why Stainless Steel?�

Easy to Clean
With a smooth, non-porous surface, 
stainless steel is easy to wipe down, 

making it perfect for high-traffic 
areas or environments that require 

regular sanitation.

Modern Look
The polished finish and reflective surface 

of stainless steel add a contemporary, 
high-end touch to any space.

Black or grey frame options to choose
from, matching your preference.

Durable and Long-Lasting
Stainless steel is resistant to rust, 

corrosion, and staining, ensuring the 
tabletop stays looking great and 

functional for years.

Heat Resistant
Stainless steel can withstand
high temperatures making it

ideal for kitchen or dining areas.

10
ten year
warranty

DESIGNED, ENGINEERED
& ASSEMBLED IN THE

WITH GLOBAL MATERIALS

U. S. A.

Exceeds 500lbs.
Static Weight

Capacity

products meet
or exceed applicable

ANSI/BIFMA standards

Reinforced Stability:
All Tables with Stainless Steel

Tabletops Include Gussets

Fixed Height LegsHeight Adjustable Legs
21.25" - 36.25"
Additional height with
tabletop thickness

28.5" 
Additional height with
tabletop thickness

Tabletop Edge Styles

SAFETY RETURN
Code: STRET

STRAIGHT EDGE
Code: ST

Particleboard
Core

Straight Edge

Stainless Steel
Top

Particleboard
Core

Safety Return

Stainless Steel
Top

SURFACE SPECIFICATIONS

• Heavy-Duty 16GA Thickness
• Grade 304: High Nickel Content Type 300 Stainless Steel, #4 Polish

• 1/4" Radius on All Top Edges & Vertical Corners
• 1-3/8" Thick Particle Board Underlayment with Melamine Backing



NPS Stainless Steel Tabletops Models

www.nationalpublicseating.com

HDTx-2436ST
HDTx-2448ST
HDTx-2460ST
HDTx-2472ST
HDTx-2484ST
HDTx-2496ST
HDTx-3036ST
HDTx-3048ST
HDTx-3060ST
HDTx-3072ST

Model #

24”x36”
24”x48”
24”x60”
24”x72”
24”x84”
24”x96”
30”x36”
30”x48”
30”x60”
30”x72”

Size

HDTx-3084ST
HDTx-3096ST
HDTx-3636ST
HDTx-3648ST
HDTx-3660ST
HDTx-3672ST
HDTx-3684ST
HDTx-3696ST
HDTx-4248ST
HDTx-4260ST

Model # Size

30”x84”
30”x96”
36”x36”
36”x48”
36”x60”
36”x72”
36”x84”
36”x96”
42”x48”
42”x60”

HDTx-4272ST
HDTx-4284ST
HDTx-4296ST
HDTx-4848ST
HDTx-4860ST
HDTx-4872ST
HDTx-4884ST
HDTx-4896ST

Model # Size

42”x72”
42”x84”
42”x96”
48”x48”
48”x60”
48”x72”
48”x84”
48”x96”

Frame Options Models Replace (x) for Frame#

Frame# Description

3 Height Adjustable, 
Textured Black

7 Fixed Height Legs, 
Textured Black

8 Height Adjustable, 
Soft Grey

9 Fixed Height Legs, 
Soft Grey

HDTx-2436STRET
HDTx-2448STRET
HDTx-2460STRET
HDTx-2472STRET
HDTx-2484STRET
HDTx-2496STRET
HDTx-3036STRET
HDTx-3048STRET
HDTx-3060STRET
HDTx-3072STRET

Model #

24”x36”
24”x48”
24”x60”
24”x72”
24”x84”
24”x96”
30”x36”
30”x48”
30”x60”
30”x72”

Size

HDTx-3084STRET
HDTx-3096STRET
HDTx-3636STRET
HDTx-3648STRET
HDTx-3660STRET
HDTx-3672STRET
HDTx-3684STRET
HDTx-3696STRET
HDTx-4248STRET
HDTx-4260STRET

Model # Size

30”x84”
30”x96”
36”x36”
36”x48”
36”x60”
36”x72”
36”x84”
36”x96”
42”x48”
42”x60”

HDTx-4272STRET
HDTx-4284STRET
HDTx-4296STRET
HDTx-4848STRET
HDTx-4860STRET
HDTx-4872STRET
HDTx-4884STRET
HDTx-4896STRET

Model # Size

42”x72”
42”x84”
42”x96”
48”x48”
48”x60”
48”x72”
48”x84”
48”x96”

Frame Options Models Replace (x) for Frame#

Frame# Description

3 Height Adjustable, 
Textured Black

7 Fixed Height Legs, 
Textured Black

8 Height Adjustable, 
Soft Grey

9 Fixed Height Legs, 
Soft Grey

SAFETY RETURN

STRAIGHT EDGE



Restoring and Polishing Your
NPS Stainless Steel Tabletop
It is recommended to use a
stainless steel cleaner
specifically designed to
polish and restore stainless
steel surfaces. Choose a
natural, food-safe formula
that is suitable for all stainless 
steel surfaces used in
food preparation.

Always clean and wipe in the direction of the 
polish lines to maintain its smooth finish and 
prevent scratches.

NPS Stainless Steel Tabletops Care Instructions

How to Clean and Maintain Your NPS Stainless Steel Tabletop

www.nationalpublicseating.com

Stainless steel resists corrosion due to a thin, invisible film created by its 12%-30% chromium content. However, if this film
is damaged or scratched, the steel can corrode. Factors like chlorides in cleaners, water, food particles, and salt can weaken
the film. Proper maintenance and cleaning are essential to preserve the film and ensure the equipment's durability.

WARNING

Cleaning Instructions�

RECOMMENDED CLEANSERS

DO NO USE

Bar Keepers Friend
Alkaline
Alkaline Chlorinated
Non-Chloride Containing Cleansers 

Abrasive Cleansers Containing Chlorides
or Quaternary Salts
(If you do not know the chloride content
of your cleanser, call the cleanser supplier.) 

RECOMMENDED TOOLS

DO NO USE

Clean Soft Towels
Clean Sponges
Plastic Scouring Pads 

Wire Brushes
Metal Scrapers
Steel Scouring Pads

Use the proper tools, clean water, and non-chloride cleaning solutions to clean dirty stainless steel surfaces. Avoid letting 
liquids, food particles, dirt, or any other debris sit on the stainless steel for extended periods. Refrain from using chlorine 
bleach, but if it is used, rinse thoroughly with water right away and dry the surface with a soft, clean towel. Always clean 
and wipe along the direction of the stainless steel's polish lines.

To remove surface corrosion, oil, or grease buildup, use a stainless steel care kit that includes a stainless steel cleaner,
a soft towel/Pad, and a stainless steel polish. Ensure the surface is free from dirt and debris, then follow these steps:

Removing Surface Corrosion, Oil, or Grease Build-up

1-

2-

3-

4-

5-

Wet the cleansing pad thoroughly and keep it moist during use.

Sprinkle Bar Keepers Friend cleanser onto the damp pad, then gently scrub
the stainless steel in the direction of the polish lines. Adjust the amount of
cleanser as needed until the corrosion, oil, or grease is fully removed.

If applying the cleanser directly to the stainless steel, ensure the surface
is wet before scrubbing with the pad.

Rinse the surface immediately with clean water, then dry it completely
using a soft, clean towel.

Finish by spraying the stainless steel polisher onto the surface to restore
its shine. Wipe along the polish lines with a soft towel for the best results.




