
Form#P 04 DISPLAY THIS CARD ON PRINCIPAL FRONTAGE OF WORK 
CITY OF PORTLAND 

Please Read 

A certificate of occupancy must be 
procured by owner before this build
ing or part thereof is occupied. 

Permit Number: 080147 

p'ting this permit shall comply with all 
ances of the City of Portland regulating 

ctures, and of the application on file in 

eTIONApplication And 
Notes, If Any, 

Attached 

PENALTY FOR REMOVING 

Apply to Public Works for street line 
and grade if nature of work requires 
such information. 

AT ~H'-I<:::Ii'::El-iH-----------

provided that the person or person 
of the provisions of the Statutes of 
the construction, maintenance and 
this department. 

OTHER REQUIRED APPROVALS 

Fire Dept. ~"""'----=~.---'~~~ _ 

Health Dept. _ 

Appeal Board _ 

Other ---=--_---:-: _ 
Department Name 

This Is to certify that_~.......l-J"~~~~~~ 



CBL:Issue Date: Permit No:City of Portland, Maine - Building or Use Permit Application 
038 F008001 08-0147389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 

Phone:
 

468 FORE ST
 

Owner Name: Owner Address: Location of Construction: 

DICTAR ASSOCIATES II PO BOX 3572 

Business Name: Phone 

Aero Heating and Ventilating 

Contractor Name: Contractor Address: 

2077612092
 

Lessee/Buyer's Name
 

378 Presumpscot Portland 
Permit Type: 

Hood Systems, Commerical 

Past Use: 

Phone: 

Proposed Use: Permit Fee:
 

Commercial - Portland Harbor Hotel
 $80.00 
Hotel - Installing hood, exhaust 
Commercial - Portland Harbor 

FIRE DEPT: 
duct, & fan -equipment provided by 

D Deniedothers 

Proposed Project Description: 

Portland Harbor Hotel - Installing hood, exhaust duct, & fan - equipment Signature:("
 

provided by others
 PEDESTRIAN AC 

CEO District: Cost of Work: 

Approved 

~ Signature: 

VITIES DISTRICT (P. ,.D 

Action: D Approved D Approved w/Conditions D Denied 

Signature: Date: 

Permit Taken By: Date Applied For: Zoning Approval 
ldobson 02/21/2008
 

Special Zone or Reviews
 Zoning Appeal H~'iC Presen-ation
I.	 This permit application does not preclude the
 

Applicant(s) from meeting applicable State and
 [I:tNot in District or Landmark 

Federal Rules. 
D VarianceD Shoreland 

D Does Not Require Review 

septic or electrical work. 
2. Building permits do not include plumbing,	 D Miscellaneous 

D Requires Review 

within six (6) months of the date of issuance. 
False information may invalidate a building D Interpretation 

3. Building permits are void if work is not started	 D Conditional Use 

D Approved 
permit and stop all work.. 

Approved D Approved w/Conditions 

Denied D Denied 

Date: 

CERTIFICATION 

I hereby certify that I am the owner of record of the named property, or that the proposed work is authorized by the owner ofrecord and that 
I have been authorized by the owner to make this application as his authorized agent and I agree to conform to all applicable laws of this 
jurisdiction. In addition, if a permit for work described in the application is issued, I certify that the code official's authorized representative 
shall have the authority to enter all areas covered by such permit at any reasonable hour to enforce the provision of the code(s) applicable to 
such permit. 

SIGNATURE OF APPLICANT	 ADDRESS DATE PHONE 

RESPONSIBLE PERSON IN CHARGE Of WORK, TITLE	 DATE PHONE 



Permit No: Date Applied For: CBL:City of Portland, Maine - Building or Use Permit 
08-0147 02/2112008 038 F008001 389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 

Location of Construction: Owner Name: Owner Address: Phone: 

468 FORE ST DICTAR ASSOCIATES II POBOX 3572 
Business Name: Contractor Name: Contractor Address: Phone 

Aero Heating and Ventilating 378 Presumpscot Portland (207) 761-2092 
Lessee/Buyer's Name 

Proposed Use: 

Phone: 

I 
Commercial - Portland Harbor Hotel - Installing hood, exhaust duct, 
& fan -equipment provided by others 

Permit Type:
 

Hood Systems, Commerical
 

Proposed Project Description:
 

Portland Harbor Hotel- Installing hood, exhaust duct, & fan 

equipment provided by others
 

Dept: 

Note: 

Zoning Status: Approved with Conditions Reviewer: Marge Schmuckal Approval Date: 02/2112008 

Ok to Issue: ~ 

1) All previous conditions on the entire project still apply. 

1 ---" --  --  - ----

Dept: Building 

Note: 

Status: Approved with Conditions Reviewer: Jeanine Bourke Approval Date: 03/13/2008 

Ok to Issue: ~ 

1)	 No openings allowed within 10' of the exhaust or exiting openings must be inoperable. 

2)	 A noncombustible, smooth, nonabsorbant and easily cleanable material must be installed a minimum of 18" in all directions from 
the hood. 

3)	 The Hood shall be installed per IMC 2003 and NFPA 96 
This pennit is approved based on the plans submitted for reductions in the cleaances based on the application of a UL approved fire 
wrap or equivalent assembly per code. 

----- --"---------------- - ------------- ------- -------- ------------ --------- ------ -- ---------------- --- ----------.------- --._--------._----

Dept: Fire Status: Approved with Conditions Reviewer: Capt Greg Cass Approval Date: 03112/2008 

Note: Called Pete Collard 2/21/08 for shaft details. Ok to Issue: ~ 

1) The two hr required shaft is not detailed on plan submitted. 
To be reviewed in field. 



_______ 

Location/Address of Construction:
 

Total Square Footage of Proposed Structure/Area I Square Footage of Lot
 

Tax Assessor's Chart, Block & Lot Applicant *must be owner, Lessee or Buyer* 

Chart# Block# Lot# 
NamerOIl.iLAlJh U~IlbcJL HoteL3S i= ~ 
Address ytv8 h;/Zb Sf "' 
City, State & Zip ft>J[JwD ME, ~ 

Lessee/DBA (If Applicable) Owner (if different from Applicant)
 

Name ~~
 

Address
 C of 0 Fee: $ ._ 

City, State & Zip 
Total Fee: $ - ......8..-'-......0...........

I " / , 

Current legal use (i,e, single family) ..J-X') PI(l-e ~ W1i.A h,f) ..
 
If vacant, what was the previous use? _' _
 
Proposed Specific use: _
 
Is property part of a subdivision? _ If yes, please name _ 

Project description: 

~G02O l-tJ;U {)Jrl..-L Be; J-NSTYfU--:Pf.-/G, -rff&- HooD ~ l?f.. Jt!4t1 S1 DUcr~ FAN 

£QU:lPl/v1ts,,-rr 1Jt70L1TD~D f3 l1 OTi-IeR.S 
Contractor's name: Jt~Ro H et V =r:i-LC.,. 

Address: 376 ~UMPC-<CJT 5.1:. 
City, State & Zip J=(,PTCAbJb J M~ oL!J----:.O---=:·'3=-- Telephone: 207-7f.tJ,l-2cA~-
Who should we contact when the permit is read~ (!.l!)~ Telephone: -SA~lE 

Mailing address: ~E ~S B'e~)G 

Cost Of "'0 
Work: $ {p ()tX). " 

I 

,,'-';-, i ; Please submit all of the information outlined on the applicable Checklist. Failure to 
j ,'--.I 

do so will result in the automatic denial ofyour permit. '. 

n order to be sure the City fully understands the full scope of the project, the Planning ano Development Department \, 
m~y request additional ~for~atio~ prior to the i~suance of a permit For further informatib\1 or tc\ download <ff>?fes1~~ 
this form and other applicatlons ViSit the Inspectlons Division on-lme at www,portlandmaillc.gov, or stil"p bY\f~\\ns~eccions \ 

Division office, room 315 City Hall or call 874-8703. '\ \' 
, \ 

I hereby certify that I am the Owner of record of the named property, or that the owner of record auth6J:izes the proposed work and 
that I have been authorized by the owner to make this application as his/her authorized agent I agree to confo~m to all applicable 
laws of this jurisdiction. In addition, if a permit for work described in this application is issued, I certify that the Code Official's 
authorized representa' -hall have the authority to enter all areas covered by this permit at any reasonable hour to enforce the 
provisions of the co es a plicable to this permit 

This is not a permit; you may not commence 

Signature: 



Strengthening a Remarkable City, Building a Community for Life. l/}ww.portlandmaine.gov 

Lee Urban - Director of Planning and Development 
Jeanie Bourke - Inspection Division Services Director 

Kitchen Exhaust System Checklist and code Provisions 

Dear Applicant, 

The following is a checklist to assist you in filing for a permit for a Kitchen 
Exhaust system. The applicable Mechanical Code provisions have also been attached. 
Please complete this and submit job specific construction documents that demonstrate 
compliance with the attached information. 

Type of System: 

TypeI __~__ TypeII _ 

Type I systems are systems that vent fryers, grills, broilers, ovens or woks.
 
Type II systems are systems that vent steamers and other non grease producing appliances.
 

Type of Materials: 

Is the hood Stainless steel or other type of steel?Scuf'}~§>' St..eej If Other, what 

Type? _ 

Is the duct work Stainless steel or other type of steel? IfOther, 

what type? _ 

Thickness of the steel for the hood /g~yc= S'.S. 
-----<-""""""'-.........='"?'-"~-_...:...-_--------

/L- ~~ c..S,Thickness of the duct for the hood ------.:.......;;...;:.::::;.=:=---=-----'-------- 

Type of Hood and Duct Supports 

dNrlB ~~ -io !ZLx:JF ~(c-ir~ 

Type of seams and Joints _.wu......2.~"'_'[,o::...:.<:Q l?'__7'""'__> _..... ....




~~e~~~~~_~~~~~ _ 

Hood Clearance reduction to Combustibles design /specs: 

}jot' "7Zf~m
• 

Duct Clearance reduction to Combustibles design /specs: 

t£ r?LeTl=~U~ Cb~T;-- De tCf L< ~t' 
Vibration Isolation System: 

~of ~CQ1~ 
Air Velocity within the duct system _----:...:::leco~..----;.PEM---l....:..____!..._ _ 

Grease accumulation prevention system: 

~13~A.5i?~ fu 
Cleanouts}..\Gt lZ6QLJ-az-BD 

Grease Duct enclosure 

Exhaust Termination Roof v/ Wall _
 

Fire Suppression System &P7IL/~'-A.:rlZc M~_ AHoll? rSS -/\-10'2 (13«/OTIIfiC)
 

Exhaust fan mounting and clearance from the roof / wall or Combustibles:
 

'I<o~F {;.,.., ;::..s7~ /Jrbt!J(JE ~ bpf'rb'r\- Cl Fe' mK WM-L-


Exhaust fan distance from property lines "Ij_o_o......;.Pt_--r_......:.7_·_- _
 

Exhaust fan distance from other vents or openings &uti: /12 pc .
 

Exhaust fan distance from adjacent buildings ---+f..u:(?{)""'--+-Pf....L..:-.----1..1:_'_- _
 

Exhaust fan height above adjoining grade _~~=-_~__- _-f_- _
 

Hood Specs 

Style of Hood lUML- fhOLlI.J~ t!tA;"'C'E¥ 
Type of Filter 5..~,. gp-~
 

Height of filter above nearest cooking surface __~=--..;....'~_.:......A_--c:-_. _
 

Capacity of hood CFM _rJ.-kxo~__. _
 
Make up Air system description and capacity
 

MODt(l-A-(2 5nJ~"K '1Xt.f2.Ec:T 'F..+DLE b H6!tre==12- (8V DTH£f2~) 
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~l.JVM"f7~VV~ 
HOTEL SUPPLY CO.,INC. 

SUBMITTAL SHEET 

ITEM# 1 - EXHAUST HOOD WI PRE WIRE PACKAGE 

Captive-Aire Model 6024ND-2-PSP-F (1 REQUIRED) 

EXHAUST HOOD - 9FT 3" LONG EXHAUST-ONLY WALL CANOPY HOOD WITH FRONT 
PERFOATED SUPPLY PLENUM. 16 X 16 AND 16 X 20 SS BAFFLE FILTERS. 
INCANDESCENT LIGHT FIXTURES, 10 X 24 SUPPLY RISERS & ELECTRICAL SYSTEM. 
BUILT IN UTILITY CABINET ON LEFT END. 



~.. ~ 
~ HOTELSUPPlYCO.,INC. 

SUBMITIAL SHEET 

ITEM# 1.1 - EXHAUST FAN 

Captive-Aire Model NCA18FA (1 REQUIRED) 

EXHAUST FAN HANDLES 4500 CFM AND INCLUDES CURB 

... • 51::.~:':r." II ...,.. 

. ~ PQR1il~NIl:ttiB0RHeTEL 
~ • -.. ,,~,~ ·vr.-",. '".~, ...... 



_. 
: 10_' • 

SUBMITTAL SHEET 

ITEM# 1.3 - FIRE SUPPRESSION SYSTEM 2" MECHANICAL SHUT OFF VAL 

Captive-Aire Model ANSUL FSS-R-102 (1 REQUIRED) 

FIRE SUPPRESSION SYSTEM 2" MECHANICAL SHUT OFF VALVE 

-,

'.. :P.ag,e: 3-1 



,,~~
 
) HOTEL SUPPLY cO.,lNe. 

SUBMITTAL SHEET 

ITEM# 1.4 - SIS WALLS 

Custom Model (1 REQUIRED) 

304 SIS BEHIND COOKING EQUIPMENT 

)
 



- ---

711' :TYP. 

EQUIPMENT 
BY OTHERS 

, ,~= 

32llO 

;r.r~" 

HOOD OPTIONS 

EJ::'~ - '" ·~. ' n I
RIGfT DID STIIHIIlI'F 3' \AIot 

_1-0 

EXI1IIIUST fllDU4 

l2' '30' 

FAN INFORMATION 
rllM EXIWJS1"rHl- SII'PlT rAll -UNIT 
III 

rollN lNlT IIlllD. • 
IIlllD. ToIIG CF'Il- $.P. HI'. • IItLT fU BlOYER IDJSINIi ToIIG cr" 51'. HP. , VI1.T fU 

I NCN.lFA 
[F-I NCA18rA 0.75& 921 2.OClO 3 l!OB U 

i! Ae-».SOO-Gl:I 
--I 

G1l5 Ae-1I.5OO 3200 ~ llI!I 2.0lIO 3 l!OB 6,Q 

FAN OPTIONS 

';: I lJ'T1IlN~. - IIKcr) EffSlM8UG
I II - \;naN lox I 
2 II - 1Io_lzvd ~f't ~r Por "'2-1 I10uRlCl I 

I 
7~,- : k.~ ..

P", ~Jr..r-R.<;: 

III ToIIG 
SlJlTCI£S IllI:F'TlP 

~ 
rHlS lDITlllLLED 

PACJ(AIiE • IlX:ATIlIN STARlelS 
TTPE " I KP. MLILruIlX:ATIlIIl I ll.WlTITT 

I ES-I Jl1l1Ol12 UtlIty C..-, ~H vwty~L~tll~~' [xhou•• rt rr. E>cIw.uriI 3 Ie.oool-lu_II 

I SlIPPly 13 12.0001 208 / "" 

~ 

bd 
. --

96.110' I 96,1 

11:5.00 I '70.:10 J lMll I I 
2000' 16' ~/16' OoOO'llll>-------

PLAN VIEW - 16' 0.00" LONG 6024NQ-2-PSP-E 
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DETAIl - ANSUl fiRE SUPPRESSION SyST£N OTEN 11 3) 

NCAfA SERIES UPBLAST EXHAUST fANS (Ul7§2) illIL.I.Ll 

.f:Wl.llIUl 
- IUF IO.Nf[JJ rHlS 
- lIEn_AlIT IIDDEl 
- lA.762 
- AIICA SOUND AIlD AIR aJlTIFlED 
- VIRII«; F1lOIl IIITDR TO DlSClH£CT SVITCH VENTED

ClIO- VEA1KJlPRlD' DISClH£CT 
- HIGH HUT lJPEJlATIDI 3lIO"I' <149"(;) 
- GREASE CLASSlnC...TDI TEmI«i 

__ 'lEN'ERATlIlE TEn 

ElOIAUST rHl _T lJ'£JlATE lDlTlIUIISlY 
VHlLE E»W.ISTDIG AIIl AT 3DOT U49"O 
UNTIL ALI. r Hl PARTS HAVE II[IICl£D
TIlEIllIIlL EQIJIUIIlIl"- _ \IITIG1T "'" 
DETERDlATINIi ErrECTS m lHE rAll Io/tIICH
\IlI.Ul CAUSE UllSArE lII'DlATIDI. ~3'Ft.NU: 
AIIGlIW. rLME-\I' TEn 
DOtMJST rllM IIJST lJ'£JlAlE ClJlT1IftIIIUSLY'JMIL£ E:lCHAUSTING __ GREASE VAPORS 

~ :;~~3~1lmu"'rT'k~&- ~\.~~ 
IWIACiED TO _ EXTENT '!HAT CB.UI CAUSE 
Hl LNSN'E ClINDmDN. 

GISASE _ ~ PITCHED Cl.IlIS NIr "'VAIl~1L.E<IF1R PITCID RlJFS. 
HINlDl rHl :ill' 
PITCI£D ClIO SPECIrY P1TCIfo 
!NSU.ATEJ) a..1 EXNFl£' 7/12 PITOi • 38' SLOPE 

HT 

IlJC'NlII( IET\lEEII 
CCIWJST RISER lIN IIlIDD

M" IIIlI rollN <IY OfllERS)=-- -- I~-:~~"~'__ CI.RJ lIIMEIlSDW.. ....T... 

I rAIl IlDDElI NT I w I B I c I r I ~ 
~ 

ClJRlJ 

ilCl ~ ITEM SIZE 

26.:100..., x !6.SOO'L x eo.OOO"H V...'.d -,d 
3LOD11'\1 x 79.DOO"I. x I!O.OOII'H -I • I c.rtl 

2 12 c.rIl 

IWlGlNG IIIG..£ 

~~r' 
3' STAIlllllf"r 

NOpULAR INpooR INUNE PIRECT fl 

23.5X DPEII 
STIIINLas STEEL 
PERrIlRATEJ) PoIlNEl 

tlI I DIM 'N' 

LIFTlKi LUG 

-E 

-CJ
DIIof'S' DIM~ ".~~L

ALL DlMENSIDNS ME IOIINAL AND GIVEN IN INCHES. 

IDA IIBb.-\/ii b,..\" 13I-§741iC%.1]; 1'-&111 

.II£U1 

~ 
- nElD PIP£: DROPS AS SHQIo/N

SlEEVlNG, £lBD..,S, TEES, AND NOZZLES SlPPLIED BY CAS 
- RELOCATE NOZZLES It FLO.., PATTERN IS BlOCKED BY SHELVING,

SALAMANDERS, ETC. 
- MAXIMUM '} ELBOVS IN SUPPLY LINE. 
- MINIMUM 72 INCHES Ot AGENT LINE tROM TANK TO tIRST t«JZZlE. 
- It APPlICABLE, PRE-PIPED CHARBROILER DRIFS ARE SHIPPED lOOSE. 
- tACTORY PIPING EXTeNDS A MAXIMUM or 6' ABOVE THE TOP Dr THE: HOOD. 

- APPLIANCE DIMENSIONS LISTED REPRESENT THE C[I]I(ING SLRrAC£ 
SIZE, t(JT THE OVERALL APPLIANCE SIZE. 

- THIS tIRE SYSTEM COMPLIES ';,lITH U.L. 300 REQUIREMENTS 

rACTCRY PIPING 

F1ELD PIPING 

1 



EXI5TIN6 HEAT PUMP - DtJC.TWORK 
TO BE RECONFIGURED AS SHOJ'+l. 
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KITCHEN HVAC PLAN 
SGALE:I/4" = 1'_0" 


