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EQUIPMENT SCHEDULE

FURNISHED INSTALLE ARCHITECT:
DESCRIPTION MANUFACTURER MODEL # BY: D BY: THOMAS A.
. [WAK N COOLER NORLAKE 60" X 80" X 8-3 | KES o EDSON. RA
WALK IN COOLER CONDENSER KOLPAK KES oC ,
9 FRYER UNIT FRYMASTER KES GC 1431 GREENWAY DRIVE
FRYER FILTER FRYMASTER KES oC SUTESID
3 |FRY BASKET RACK NEW AGE INDUSTRIAL 2010 KES oC :
4 |REFRIGERATED MERCHANDISER TRUE GDM—26 KES oC PHONE 972.870.1288
5 |DRINK MIXER HAMILTION BEACH HMD400 KES oC
6 |SS. WORK CABINET ADVANCE TABCO HK—SS—243 KES oC
7 [DIPPER WELL MASTERBILT A060—20400 KES oC
8 |ICE CREAM DISPLAY CASE MASTERBILT DD—26L KES oC
9 [TOPPING DISPENSER W/ REFRIGERATED BASE SILVER KING SKF2A KES oC
0 |PREP S JOHN B0OS 1PB24—1D30 KES oC —
PREP SINK FAUCET T&S BRASS & BRONZE WORKS |B—0231 KES oC |
FRENCH FRY CUTTER (WALL MOUNT 4'—6" ABOVE
1 |BACK SPLASH) OF SINIE BELOW — ADJACENT TO  |NEMCO N55450—1 KES o ELEVATION FRANCHISE VENTURES
DRAIN BOARD 4100 NORTH FAIRFAX DR. STE 730
12 |ELECTRIC GRIDDLE ACCUTEMP EGF2083A36 KES GC ;\gg'g'ggggﬂ 22203
13 |REFRIGERATED CHEF BASE TRUE TRCB-52 KES oC e ourger.co
" Sﬁr#gwucu TOP REFRIGERATOR (R & L ANDED | _ - U 12ME s "
15 |ELECTRIC CONVEYOR TOASTER STAR MFG. QC52—600HA KES oC
15A  [PANINI GRILL WARING COMMERCIAL WFG300 KES oC
16 |ONE COMP SINK ADVANCE TABCO FC—1—-1818—18RorL KES oC
PRE RINSE FAUCET T&S BRASS & BRONZE WORKS |B—0133 KES oC
7 [3.CoMP SNk ADVANCE TABCO FC—3—1818—18Rorl KES oC
3 COMP FAUCET (PRE-RINSE W/ ADD FAUCET) _ |T&S BRASS & BRONZE WORKS |B—0231 KES oC
HAND SINK (R, L OR RL INDICATES SPLASH GUARD
18 |LOCATION, IF EQ # ONLY: NO SPLASH GUARD |JOHN BOOS PBHS—W—1410-P KES o
INSTALLED)
19 |SOAP & TOWEL DISPENSER BY VENDOR VENDOR VENDOR oC
2 [WXER/GRIDER HOLLYMATIC 180A KES oC
MEAT DOLLY NEW AGE INDUSTRIAL 187 KES oC 11/18/2013
21 |ELECTRIC CONVECTION OVEN STAR MFG. CCOH—3 KES oC
22 |REACH IN FREEZER ASCEND WL=21F KES oC
23 |BUN PAN RACK NEW AGE INDUSTRIAL 1610 KES oC
24 |BUN STORAGE RACK VENDOR VENDOR VENDOR oC
25 |WALK IN COOLER SHELVING (SEE PLAN FOR SIZES) |METRO METRO SEAL 3 KES oC
26 |SS. WORK TABLE (24x24) JOHNBOOS FBLG2424 KES oC
26A|SS. WORK TABLE (30x24) JOHNBOOS FBLG3024 KES oC
268 |S.S. WORK TABLE (36x30) JOHNBOOS FBLG3630 KES oC
26C|S.S. WORK TABLE (18x24) JOHNBOOS KES oC (a4
27 |S.S. WORK TABLE (24x36) JOHN BOOS 516018 KES | L
27A_|S.S. WORK TABLE (24x48) JOHN BOOS 516019 KES <« |(D
278 [SS. WORK TABLE (24x60) JOHN BOOS $16020 KES < | A 9
28 |SS. WORK TABLE (30X36) JOHN BOOS $16024 KES oC =
28A|S.S. WORK TABLE (30X48) JOHN B0OS 516025 KES © | E
288 |S.S. WORK TABLE (30X60) JOHN BOOS 516026 KES < | S
29 |DUNNAGE RACK (20° x12" x 36") NEW AGE INDUSTRIAL 2004 KES oC a S
29h  |DUNNAGE RACK (20" x 12° x 48") NEW AGE INDUSTRIAL 2005 KES < |Z SuL S
298 |DUNNAGE RACK (20" x 12° x 60°) NEW AGE INDUSTRIAL 2006 KES oC = %O
30 |STORAGE SHELVING/DUNNAGE (24° x 36") METRO 2436NS KES oC O EE:
30A |STORAGE SHELVING/DUNNAGE (24” x 48") METRO 2448NS KES GC I: E S % =)
308 |STORAGE SHELVING/DUNNAGE (24" x 60°) METRO 2460NS KES oC S " ZZ
30C_|STORAGE SHELVING/DUNNAGE (18 x 547) METRO KES oC < 2 2 w 3
31 [SS. WALL MOUNTED SHELF (TOASTER) ADVANCE TABCO MS—24—48 KES T |> & = Fyx
32 |WALL MOUNTED WIRE SHELVING (SEE PLAN FOR SIZES) [METRO WDS—SERIES KES < |41 £z @ Oa
33 |SODA WATER FILTER AQUA PURE / 3M ICE260-S / SF18-S KES N S é =
35 [CONDIMENT TRAY VENDOR VENDOR VENDOR oC S B i
36 |TEA BREWER BUNN 36700.0013 KES o | Ll Q9 .
37 |TEA DISPENSER BUNN 03250.0005 KES oC
38 |KITCHEN TRASH CAN RUBBERMAID pany M 340760 & venpor oC
39 |PRINTER SHELF 2 RVER ENTERPRISES 7 PIZZA VENDOR oC
20 |TMER PRINCE CASTLE 740-T88H KES oC
41 |TICKET RAL SAN JAMAR 6536A KES oC
42 |SCALE ENLUND DS—10P KES oC
43 |SAFE BOELTER COMPANIES BSD2EE KES oC
MOP & BROOM RESTAURANT SPECIALTES __|SS6 KES oC
4 |FAUCET FOR MOP SINK %SRKERASS & BRONZE 15 n6e5-BSTR KES o
12x24 SS. WALL MOUNTED SHELF JOHN BOOS BHS1224 KES oC
45-99|0PEN
MILLWORK
100 _|POS COUNTER WISCONSIN BUILT MILLWORK VENDOR oC
101 |TAKE-OUT COUNTER WISCONSIN BUILT MILLWORK VENDOR oC
102 |BEVERAGE COUNTER WISCONSIN BUILT MILLWORK VENDOR oC
105 |[CASEWORK TRASH CAN WISCONSIN BUILT MILLWORK VENDOR oC DATE | DESGRPTION
104 [24x30 TABLE TOP ( T = HIGH TOP TABLE ) WISCONSIN BUILT VENDOR 6C 1o | PERITISSE
105 |30x48 TABLE TOP WISCONSIN BUILT VENDOR oC
106 |36” DIA TABLE TOP WISCONSIN BUILT
107 |24° DIA TABLE TOP ( T = HIGH TOP TABLE ) |WISCONSIN BUILT
108 |COUNTER TABLE (SEE PLAN FOR LENGTH) WISCONSIN BUILT
109 |FAMILY TABLE AND BENCHES WISCONSIN BUILT
110 |24” DIA PATIO TABLE TOP VENDOR oC
1M1 36" DIA PATIO TABLE TOP VENDOR o DATE DESCRIPTION
112 [TABLE BASE WISCONSIN BUILT TBD VENDOR oC
113 [CHAR MBA MARKETING GAR 225VS KES oC
114 |BAR STOOL MBA MARKETING GAR 2225VS
115 |PATIO CHAR MBA MARKETING
116 |WATING BENCH WISCONSIN BUILT VENDOR oC
117 |DESK BY OWNER BY OWNER OWNER oC
118 |HIGH CHAR
119
120 [SINGLE BOOTH SEAT WISCONSIN BUILT VENDOR oC
121 |DOUBLE BOOTH SEAT WISCONSIN BUILT VENDOR oC
MISCELLANEOUS
EXHAUST HOOD CAPTVE AIRE C%PJ'Q’E o
200 CAPTIVE SHEET TITLE:
ANSUL SYSTEM CAPTIVE AIRE pii o
201  [POTATO BIN, 43 GALLON CAMBRO IB44 L o« | SECOND FLOOR
202 |TOMATO SLICER NEMCO N55600—1 WAL « | EQUIPMENT PLAN
203 |PICKLE SLICER NEMCO N55200AN—4 s o |AND SCHEDULE
204 |TANKLESS WATER HEATER (SEE PLUMBING DRAWINGS) oC oC
205 |MOP SNK (24" x 24" oC oC
206 |C02 TANK BY VENDOR VENDOR VENDOR oC
207 |BAG IN BOX BY VENDOR VENDOR VENDOR 00| sueernunsen
208 |CARBONATOR BY VENDOR VENDOR VENDOR oC
209A |FREESTYLE SODA / ICE DISPENSER BY VENDOR VENDOR VENDOR oC
210 |SODA/ICE MACHINE ADAPTER BY VENDOR VENDOR VENDOR oC
211 |POS SYSTEM BY VENDOR VENDOR VENDOR oC K1 . 1
212 |POS PRINTER BY VENDOR VENDOR VENDOR oC
213 |CASH DRAWER BY VENDOR VENDOR VENDOR oC
214 |KITCHEN PRINTER BY VENDOR VENDOR VENDOR | VENDOR
215-299 |OPEN PROJECT NUMBER:

SECOND FLOOR EQUIPMENT PLAN

1/4"=1"-0"

**EQUIPMENT SCHEDULE IS PROVIDED BY KES. CONTRACTOR SHALL CONFIRM MAKE, MODEL, AND SIZE PRIOR TO ORDERING ANY EQUIPMENT. IF
ANY DISCREPANCIES EXIST IN SIZE, MAKE OR MODEL CONTRACTOR SHALL IMMEDIATELY NOTIGY THE OWNER AND ARCHITECT AND AWAIT FOR
DIRECTION.  SHOULD CONTRACTOR ORDER EQUIPMENT WITHOUT CONFIRMATION, CONTRACTOR DOES SO AT OWN RISK AND ANY ASSOCIATED COST.
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