ARCHITECTURE & INTERIOR DE/1GN
P.O. BOX 6179 FALMOUTH MAIAE 04105
207.871.5900 www.granthays.com
CODE ANALYSIS JEAL
NFPA 101 Life Safety Code - 2015 Edition
Occupancy Classification: Assembly (2,200 sf)
Kitchen: 663 sf
Bar/Servers: 140 sf Al -
Dining: 1,152 sf 3-6 | _l
Hazard Classification: Ordinary Hazard ) FOOD SERVICE |
Construction Type: Type Il (O00) oy EQUIPMENT L J
Occupant Loads: 140 SF Bar/Servers @ 200 sf/occupant = | occupant 9] BY OWNER | |
663 SF Kitchen @ 200 sf/occupant = 4 occupants | s J
1,152 Dinng @ 15 sfloccupant = 77 occupants , —
Total Cacueted Loac: 62 Orcupants _ = L N\ EXSTING NFPA SUPFRESSION EXISTING
Bullding Uses Assembly 160 | 100 y I_ - - - — —/ - WALK—' N
“(x)” denotes If bullding 15 fully sprinkled \ @ EX|5T| N G COO LER
Max. Allowable Travel Distance: 200' (250" A2 KITCH EN (NO WORK)
Max. Allowable Common Path: 20/75' ] B _
Max. Dead End Corridor Length: 20' L H— REVV[ON/
Vi Norioer of Resred Exts > NEW SUSHI 5O Skt f
Minimum Separation of exits: 0.5 diagonal' (0.33) O SERVING COUNTER D@d (EX|5T|NG MECHANICAL ’l
Minimum Egress Door Width: SIQ @ C PLATFORM ABOVE)
Minimum Headroom: 7'-6” at occupied areas C ® (E) _— — — — — — %ﬂi
Exit Lighting: R d —
Fmergency Lighting: Requred N EXISTING SUSH| DISHWASHING
Fire Alarm System: Required ‘_— DN Dl N I NG AREA DECORATIVE CABINET :(\J EQU”DMENT ||
Fire Sprinkler System: Required (mixed occupancy) (N UP T— ENCLOSURE AT ELECTRICAL —6 BY OWNER
Portable Fire Extinguishers: Required (I EX'ST' N G (RAMP) | 20" FTC = ‘ | /] UP ——
Exit Devices/Panic Hardware Required M EST / 5TA| R A @ ( - ) AN PANELS - SEE a [(‘) EXISTI NG
. — = /
Commercial Kitchen: NFPA Exhaust/Suppression Hood Required per Section \'_ (E) \ NO WORK V(E) ®) (E) 2 2 ] | w
509 IFC ¢ Chaptar 5 IMC 0 P | ) <D — a>o DW | & \\ PREP AREA PROJECT NAME
1 PANELS
L —_ —— (NO WORK)
2015 International Bullding Code @ DN | p—
“(x)”  denotes if building 15 fully sprinkled = EXISTING DISPLAY | | EXISTI N P (E) 9
Use Group Classification: Assembly - Use Group A-2: 2,200 sf < DN E'X|5T G EX|5T| NG @ e ﬁ
Kitchen - 663 sf HOST DN _> A / \/ EV STAl R | |T o
Bar/Servers - 140 sf ]: —_— = ST”\IG BE\/ERAGE —_—
O
Dining - 1,152 sf Q (NO WORK) (NO WORK) I—EME ARE?\—I (NO WORK) |_|_|
Construction: Type 3B - Non-Combustible, Combustible, Unprotected >< 5! | DN <
Occupant Loads: Dining @ 15 sfloccupant = 77 occupants | (NO WOKK) | (E) —
Kitchen @ 200 sfloccupant = 4 occupants I \/ 4D 4
Bar/Servers @ 200 sfloccupant = | occupants 2 Z
Total calculated load: 62 occupants -
Building Limitations POS BERVER %
Construction Type: 3B Unprotected —
Maximum Height: 3 story / 75" @ A-2 fl
Maximum Area / Floor: 28,500 sf @ A-2 u
e EXISTING DINING BOOTHS ’ O >
ire Resistance Ratings || || |_
Load Bearing Exterior Walls: None (NO WORK) ’
Roof Construction: None ’ \ O
Fire Separation of Uses: 2 hours (| hour) —
Minimum Number of Exits: 2 %C EXISTI NG DI N | N G < 4 D_
Maximum Dead-End Corridor Length: 20 (NO WORK) (E) | = O
Maximum Common Travel Path: 75" EXISTl N G DI N l NG (E) P (E) —
Maximum Travel Distance: 200' (250 A ~ l_
Minimum Corridor Width: 44” (NO WORK) @ EXIST' N C7 4
Minimum Ceiling Height: 7'-6” e EXIT >
Fire Alarm System: Required O WOR O I I
Fire Sprinkler System: Required ‘ L ‘ L ‘ L ’ L M’Z E
Portable Fire Extinguishers: Required ] ~ E L|_|
Exit Lighting Required
Emergency Lighting Required ! ! | IF | . . ,_. . u u u
Commercial Kitchen See NFPA Requirements — — — — i
Building Live Loads — L|_|
Dining/Kitchen: 100 psf
Lobbies: 100 psf , w
Corridors: &0 psf D <
Interior Finishes (Minimums) A-2 4
Exit Enclosures A I I II:
S : MILK STREET Y
wl
End of Analysis %
JHEET
Fl RST FLOO R P LAN PATCH EXISTING HARD CEILING (@ | 2'-O"
SCALE: /4" = |'-Q" A.F.F.) AFTER MECHANICAL WORK IS
/4 FLAN COMPLETED. PAINT ALL EXPOSED PIPES #
NORTH CEILING PER OWNER.
2. MODIFY EXISTING NFPA |3 FIRE SUPPRESSION oY
SPRINKLER SYSTEM AS REQUIRED. SPRINKLER <
N FPA EGEN D SYSTEM MODIFICATIONS SHALL BE REVIEWED O
L AND APPROVED BY THE STATE OF MAINE FIRE 4
MARSHAL AS WELL AS THE LOCAL AUTHORITY LY O |
SYMBOL DESCRIFTION HAVING JURISDICTION. THE SPRINKLER —
CONTRACTOR SHALL BEAR SOLE u | r\
EXIT LIGHT RESPONSIBILITY FOR THE DESIGN AND ”
INSTALLATION OF THE SYSTEM FOR
OCCUPANCY.
A ABC FIRE EXTINGUISHER w/ BRACKET
PARTITION LEGEND 3. MODIFY EXISTING FIRE ALARM SYSTEM AS
QD EMERGENCY LIGHT REQUIRED FOR COMPLIANCE WITH NFPA 101
TA LIFE SAFETY CODE. COORDINATE WITH
P TAT G DETAIL SPRINKLER SYSTEM. VERIFY LOCATION OF
FIRE ALARM PULL STATION ALARM AND NOTIFICATION PANELS WITH THE
7\ AUTHORITY HAVING JURISDICTION.
HORN / STROBE - CEILING % N,
C 4. REPAINT ENTIRE EXISTING SUSHI DINING AREA. DATE
l% 5. SEE AD-| FOR EXISTING DIMENSIONS.
) EXISTING A2/ JCALE
1/4"=10"
DRAWN
MFH / mgk
JOB ANO.
JHEET
A"‘ ]
COPYRIGHT
REPRODUCTIOAN OR REU/E OF THY
DOCUMEAT WITHOUT WRITTEAN
PERMI//ION FROM GRANT HAY./
A/ /SOCIATES I/ PROHIBITED.
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