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— CITY OF PORTLAND
Application And - = . CTI ON
Notes, If Any, .
Attached Permit Number: 080147

This is to certify that

has permission to hipment provided by others

038 _F008001

epting this permit shall comply with all
ances of the City of Portland regulating
ctures, and of the application on file in

AT 468 EQORE ST
provided that the person or persons
of the provisions of the Statutes of
the construction, maintenance and
this department.

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

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

OTHER REQUIRED APPROVALS
Fire Dept. N6 AR
Health Dept.
Appeal Board
Other

2
>/13 /CEP
Department Name / Director - Building & Inspection Sfrvices /

PENALTY FOR REMOVING CARD




City of Portland, Maine - Building or Use Permit Application | PermitNe: Issue Date: CBL:
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 08-0147 038 F008001
Location of Construction: Owner Name: Owner Address: Phone:
468 FORE ST DICTAR ASSOCIATES 11 PO BOX 3572
Business Name: Contractor Name: Contractor Address: Phone
Aero Heating and Ventilating 378 Presumpscot Portland 2077612092

Lessee/Buyer's Name

Phone:

Permit Type:
Hood Systems, Commerical

8%

Past Use:
Commercial - Portland Harbor Hotel

Proposed Use

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

Permit Fee:

$80.00

Cost of Work:
$6,000.00 1

CEO District:

FIRE DEPT:

<
B/Approved

[ ] Denied

Proposed Project Description:

provided by others

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

Signature: C_’; e d(é?,%

INSPECTION:

Use Groupkza?’/
DML~ 2005 Tyt

Tyg'mjjl’

.y 5// 34

PEDESTRIAN ACHVITIES DISTRICT (P.A.D, )

Action: [ ] Approved [ ] Approved w/Conditions | | Denied
Signature: Date:
Permit Taken By: Date Applied For: ZOllillg Approval
ldobson 02/21/2008
1. This permit application does not preclu de the Special Zone or Reviews Zoning Appeal Histefic Preservation
Applicant(s) from meeting applicable State and [ ] Shoreland [ ] Variance Not in District or Landmark
Federal Rules.
2. Building permits do not include plumbing, [] Wetland [] Miscellaneous [] Does Not Require Review

septic or electrical work.

3. Building permits are void if work is not started
within six (6) months of the date of issuance.
False information may invalidate a building

permit and stop all work..

D Slte lan
NN

C

[ ] Flood Zine ,\J()ku

L] Subdmslg( L,-y\')

Maj [ ] Minor | | MM

S

D Conditional Use

A

- [ ] Interpretation

I

Approved

Denied

0

[ ] Requires Review
[_] Approved
] Approved w/Conditions

[ ] Denied

Date:

bl =%
/

e ——_ T

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 of record 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

S

such permit.
SIGNATURE OF APPLICANT ADDRESS DATE PHONE
RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE DATE PHONE




City of Portland, Maine - Building or Use Permit Permit No: Date Applied For: | CBL:
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 08-0147 | 02/21/2008 038 F008001
Location of Construction: Owner Name: Owner Address: Phone:
468 FORE ST DICTAR ASSOCIATES 11 PO BOX 3572
Business Name: Contractor Name: Contractor Address: Phone

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

Hood Systems, Commerical

Proposed Use: Proposed Project Description:

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

‘lrl)i);val Date: 02/21/2008
Ok to Issue: v

Dept: Zoning Status: AppEed with Conditions  Reviewer: Marge Schmuckal )

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

~ Status: Approved with Conditions  Reviewer: Jeanine Bourke ~ Approval Date:  03/13/2008
Ok to Issue:

‘Dept: Building
Note:
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 permit 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.

~ Status: Approved with Conditions  Reviewer: Capt Greg Cass Approval Date:  03/12/2008
OK to Issue:

Dept: Fire

Note: Called Pete Collard 2/21/08 for shaft details.

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




Location/Address of Construction: 6/[06 /CO Pe St g ”Z-7LA Ub M é O 4 / 0 /

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

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

Name ?0/1‘( n H [ p
8 F 8 Address Li(_,,gmélzéugbm Hotel. ol \W“'fgd BiSy
City, State & Zip %T?J“[AND‘ ME . ! L~ @
Lessee/DBA (If Applicable) Owner (if different from Applicant) Cost Of 00
Neme g Work: §_ o 000.
Address CofOFee:§_

City, State & Zip Total Fee: § ‘8_6__

A B W 4 !
Current legal use (ie. single family) m Fle.. & HaApd) -
If vacant, what was the previous use?
Proposed Specific use:
Is property part of a subdivision? If yes, please name
Project description:

Qerzo H4U WTte BE INSTRWPNG THE HOOD < EARAUST DUcT = FAN

EQUIPTMENT PrrovrDED BY JOTHERS
Contractor's name; A EROC He< 7 KT,

Address: <370 PRESUMPECHTT. <17

. 5
Cit, State & Zip_{2ol2TCpD Me oY {03 Telephone: 207~ Tl -204.
Who should we contact when the permit is readmg CoOLLARD Telephone: SAMLE

Mailing address: SOAME hs, PEOUE

Please submit all of the information outlined on the applicable Checklist. Failute to - Ja
do so will result in the automatic denial of your permit. ,\

In order to be sure the City fully understands the full scope of the project, the Planning and Developrnent Department \\
may request additional information prior to the issuance of a permit. For further mforrnanop or t& download g:op\lesLS,@ \
this form and other applications visit the Inspections Division on-line at www.portlandmaine. gn or w‘xp byglﬁe Insp'ecuom X
Division office, room 315 City Hall or call 874-8703. ;

[ hereby certify that T am the Owner of record of the named property, or that the owner of record authéxizcs the proposed work and
that I have been authorized by the owner to make this application as his/hes authorized agent. [ agree to conform 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 representapg@@yhall have the authority to enter all areas covered by this permit at any reasonable hour to enforce the
provisions of the iﬁph’cable to this permit.

Signature: \ 7/ M Date: ﬂJZﬂ/ﬁ]

This is not a permit; you may not commence ANY work until the permit is issue



J"trengtbenm g a Remﬂr,ééble Ci ity, Buzla’zkg 4C okzhumty ﬁ)r sze . www. parlldna'mdznc 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:
Type I / Type I

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? St nless Stee,l If Other, what

Type?

Is the duct work Stainless steel or other type of steel? doﬂ/éwu .Sfee, / If Other,
what type?

Thickness of the steel for the hood /& Guegr S.S.
Thickness of the duct for the hood /e o= .S .

Type of Hood and Duct Supports
f/m? le Toow Lo froor Sthuclyme _wrTh 4 Theenoen o

Type of seams and Joints __ (¢ Jez o




Grease Gutters provided? }/é

Hood Clearance reduction to Combustibles design /specs:
Mot 1eoumers

Duct Clearance reduction to Combustibles design /specs:

M&ILA&L&&@%& Duce R Kp

Vibration Isolation System:

\Pis RegucizeD
Air Velocity within the duct system ___ {800 FPM

Grease accumulation prevention system:
é’lﬂeztsca -&(

Cleanouts \\l@f Ketuireo

Grease Duct enclosure ]

Exhaust Termination Roof / Wall

Fire Suppression System Coprivs - parze Mape, NS FS5-R-/02 (By 07/'136)

Exhaust fan mounting and clearance from the roof / wall or Combustibles:
'wa fari = 517 pbove 4> ;\p?my A7 Feorna Wrte

Exhaust fan distance from property lines /00 £ 7+ —

Exhaust fan distance from other vents or openings __ M.zx:  /p FE -

Exhaust fan distance from adjacent buildings oo . £ —

Exhaust fan height above adjoining grade LS FTT o —

Hood Specs
Style of Hood Wac WMowvten C?P»iuagg J BY o1 H'QZS)

Type of Filter 5. L, Splties
Height of filter above nearest cooking surface __ < 5.€ FZ .
Capacity of hood CFM __ 440000

Make up Air system description and capacity

Mobucar ZFhvoor Dapecr Freet gesaerz.  (BY OTHERS)
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Captive-Aare, . : ST 0T Model 6024ND-2-PSPF. 11T o ST R temi: 1

HOTEL SUPPLY CO. INC.
SUBMITTAL SHEET
ITEM# 1 - EXHAUST HOOD W/ 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.

. PORTLANDHARBORHOTEL ' " BuffaloHotel Supply- Amherst -~ "~ Page: 11



B o
s

Capfive-Aire. ' T ' Medel: 'NCA‘ISFA

ﬂ

SUBMITTAL SHEET
ITEM# 1.1 - EXHAUST FAN

Captive-Aire Model NCA18FA (1 REQUIRED)
EXHAUST FAN HANDLES 4500 CFM AND INCLUDES CURB

ﬁ}ﬂﬁloﬁotei Supply- Amherst " "

HOTEL SUPPLY CO, INC.

G

- Sty P



- Model: ANSUL PSSR-102

HOTEL SUBPLY CO.INC.

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

* PORTLAND HARBORHOTEL . . Buffalo Hotel Supply- Amberst

WO dtem# 33

Page:1.3-1



~Custom? 7.7 L SIS Ae s, PALIIREN R e (11 3V e

SUBMITTAL SHEET

ITEM# 1.4 - S/S WALLS
Custom Model (1 REQUIRED)
304 S/S BEHIND COOKING EQUIPMENT

~ PORTLAND HARBOR HOTEL - ‘BuffaloHotel Supply-Amherst: - . - - Page:144
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NOTES
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FIELD PIPE DROPS AS SO-D
SLEEVING, ELBOWS, TEES, NOZZLES SUPPLIED BY CAS
&MATE mzzu:s IF FL[]V PATTERN IS BLOCKED BY SHELVING,

ETC.
MAXIMUM 9 E (BOWS IN SUPPLY
NIM 72 INCHES OF AGENT INE 'FROM TANK TO FIRST NOZZLE.
PPLICABLE, PRE—PXP[D CHARBROILER

HOOD INFORMATION
! . SUPPLY FLENM . N ﬁ"?.—’;}'"ﬂ]m v NCAFA SERIES UPBIAST EXHAUST FANS (UL762) IEM #1.1 -
1 6324 118 Mhon :,': I l I Vhers Expores | AN | W v m .
| - xsrmmr NobeL .
FILTERS) LIGHT (D T UTILITY CAWINETCS -
HID p— o, p— - p— o] L. | iﬁ‘ BB [ - mmr:‘;omgr;nmm MACORECT SVITCH VENTED a
1 [5S Baffle with Handles g ":: :; S |Screw In Compact Fluor | MO | Left |Anmut Ri02 L 2018 auuce |} to l Outaide | YES | 1004 - msu &t%mm%wy .
PERFORATED SUPPLY PLENUM(S) HOOD OPTIONS W MORKAL_TEMPERATLRE TEST ¢
RISERS RO pprn EXHAUST FAN MUST OPERATE CONTINUOUSLY
G| oS (LT VI G ] o [cru] sp. T BACKSPLASH 800D Hgh X 20700 Lang 304 §S wmﬁ“&kw / gtm"m '
T lreml B [ & | & [ [eo| [owlow — — %ﬁérﬁn%% .
12 | e 15%5] ozne RIGHT EMD STAMIOFF ¥ Wi _:ms:-wn VOALD CAUSE WS ¥ LANGE
FAN INFORMATION B
el FAN UNIT MODEL & EXHAUST EAN SUPHLY P ; rawﬁ%m Vartns bo \- R orEONG N
3 WODEL MG [ CPM | S rRem | WA [0 VLT | Fua {BLOVER] HOUSING | TAG | ofW | sP. | RPM | WP [ o [vaLT| FLA [ g 600°F ‘glelw mt'?ﬂm P DDENSIONS
' ncalera NCALSFA 400 [~ o7sof s21 {2000] 3 [ 208 | 60 ;r o6 A OEArE COTrTIN, | T COULD Calse ’
2 a2-n3m0- @S | a2-Dsoo 3200 | osoo | ez 2000 3 | 28 | 60 ' mn PITCIED CLRES WRE AVATLABLE + "
FAN OPTIONS CUBB 4SS, DDy SPECIFY PITCH '
AT oprion aty. - pescrd val P — sz l/'\/\/\]\ DOWATED CURB EXAWPLE: 7/12 PTTCH = 30" SLOPE -
- PETVEEN
: : - ::::;::mn Danper for AR-D Housing 1181 el SNV x BESO0L x PIDOCH 400012000 Ptch  Verrted  Hingesl %ﬁﬁut EXMAUST FANS DDENSIONAL DATA AND FAN 3:71 ="w CURS DIMENSIONAL DATA ®
FaowooeL] Wt | w 3 3 F R r | VEST FadMmEL| D 3 "
L KACES SWITCHES — FANS CONTROLLED neatera | 20 ase 38 78| e ea 2918 19 24 | 198 Noatera (26 12| 20 -
ND| TAG|PACKAGE ¥ LIOCATION T STARTTe | STARTERS OPTIN Tvoe T o Twr Trial
L les-1] s1111002 m".:“““:: LefFt Meym Left } #xt Exhaust in Fire Exhoust! 3 [P.000| 208 | &0 wal 24 e sz :
Supsly | 3 [2000| 208 | 60
1w Curd 26300V x 263001 x 20000°H  Vented Hnged b
2|e 2] s LW x TRONL x 2000H  Instated -
-
% 2272272227272/ 2222272272722 7277 .
Flan — S o ;
C Sk 7 e+ -
@® B s s : [ e ~
cobor o | vood 1 > STANDOFF ————]
E ("} {_J— O F 16/ :b
/ [ 247 N
fLecea poE e / Y 23.5% DPEN
E/ oo s o e S T, L
a NOTE: Additional hanging angies provided for hoods longer than 12 ft. 4 ?.J.g' \_m o j_
DIM ’B’
16ho .F_ < _F /
3
[ [e= — ‘ = Z/ 5w, & o % —y o 1 o
- / LIFTING LUG g
L Y i e % 7o Ty, o m[ —‘i:
200" 16° 000" Nom./16" 0,00 Lwe' / }_"'_ . J f E
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S
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GAS FIRED MAXKEZ-UP AIR UNIT(S)
FAN GAS

T | BrUe — e

2 23168 70 deg F | Notural

DROPS ARE SHIPPED LOOSE.

Ir
FACTDRY PIPING EXTENDS A MAXIMUM GF 6° ABOVE THE TOP OF THE HOOD,

APPLIANCE DIMENSIDNS LISTED REPRESENT THE COOKING SURFACE
SIZE, NOT THE OVERALL APPLIANCE SIZE,

THIS FIRE SYSTEM COMPLIES WITH UL. 300 REQUIREMENTS

FACTORY PIPING

FIELD PIPING
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EXISTING HEAT PUMP - DUC”‘ORK/
TO BE RECONFIGURED AS SHOWN.

KITCHEN HVAC PLAN

SCALE: /4" = |'-O"



