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1 1 ] WALK=IN COOLER 15.0 120 1] x 2
2 1 | EVAPORATOR COIL, COOLER 0.8 208-230 | 1] X 3T : g
3 1 | COMPRESSOR, COOLER 75 /2 | 208-230 | 1] X i = Q
4| T [WALK-IN COOLER 50 20 |1]x (TR (T S
5 1 | EVAPORATOR COIL, COOLER 0.8 208-230 | 1] X 3% NI —
6__| 1 | COMPRESSOR, COOLER 75 172_| 208230 | 1| X s 4" v— S |
7 1 | WALK—IN COOLER 15.0 120 % & ol IR
8 1 | EVAPORATOR COIL, COOLER 0.8 208-230 | 1] X 38 I ) g
9 1 | COMPRESSOR, COOLER 75 /2| 208-230 | 1] X o |3
10| 1 | WALK=IN FREEZER 15.0 120 x R =N
n 1 | EVAPORATOR COIL, FREEZER 23 | 05 115 1 [x s o 8 |~
117 208-230 | 1] X S|~
12| 1 | COMPRESSOR, FREEZER 13.2 2-1/2] 208-230 | 3] X >“ - 1S
13 20| COOLER/FREEZER SHELVING nnnnn nnnan H Fg e\l
14 —| — SPARE NUMBER - {HHHHEUUUUUHHHHM{HHHHEUUUUUHHHHM LT_] < |
15| 6 | DRY STORAGE SHELVING —— %
16| 5| SHEET PAN RACK I O |
17 | 3 | ICE STORAGE BIN 3T @) A~
18| 3 | ICE MAKER 12.2 208 X[ 13/ /4 m w |
19| 5| HAND SINK /7 | /7 11-1/2 ol PN
20| 1 | EXHAUST HOOD 15.0 120 % <ﬂ 2 N
21 1 | STONE DECK OVEN W/PROOFER 12.0] 2.9 208 X /7 3T = | J
46.0] 16.6 208 HEH D7 N
5 A
22| 1 | MIXER, 80— QUART 12.0 3 208 3% o3 -g —
23| 1 | BAKER'S TABLE g= o) 15
24| 4 | INGREDIENT BIN ) Q
25 | 1 | REFRIGERATOR, 1-SECTION 5.5 /2 |15 1 [x E X1
26| 1 | MIXER _STAND
28| 1 | DOUGH DIVIDER /ROUNDER 4.0 208 1 [x —— —~
29| 1 | MOBILE EQUIPMENT STAND 8CALE - I/8" = I'-@
30 | 1 | SHEETER, COUNTERTOP 4.0 120 1 [x Z -
31 —| = SPARE NUMBER — 5 E ~
32| 3 | DUNNAGE RACK
33| 4 | SECURITY CAGE L ol — %Lﬂ
34 | 10] FLOOR WASTE RECEPACLE 3.3 I-'2" CW, SEE DRAWING MI2I D = =
35| 1 [ MOP SINK 774 V24l FOR CONTINUATION 2N® a)
36| 2 | CHEMICAL STORAGE SHELVING 1 1 I-Y" HW, SEE DRAWING MI2I p A 2 Z.
g; ; m sT:EtFE WITH_SINKS /2" | 1/2 7 2 " R gEOER SIQXWNEAMTII%[' Z CZD <
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39 —-| - SPARE NUMBER — ? ! FOR CONTINUATION O M e ﬁ
0 9)] s
40| 1 | EXHAUST HOOD 15.0 120 % Lo @) a4
- : ® ® ® I-lg" cw =8 =
] 1 | COMBI=OVEN, ROLL=IN 167.0 208 3x| [3/4 2 ® @ 4" G SEE DRAUNG = E 3 8
3/ *% | S -BALANCE >
22| 1 | RANGE. 6-BURNER 1-174] 248 \ 12| FOR CONTINUA 10 1@ GPM an)
43| 1 | RANGE, FRENCH TOP _ I KB S — 7 o T (@) ~ =
44| 1 | COMBI—OVEN, DOUBLE 59.0 21.0 208 x| [3/4 7 2 X ‘ i b m
59.0] 21.0 208 x| K3/4 2" cw " |
34 |B| \ ’ 1 F
3/4" 1
25| 1 | EQUIPMENT STAND I
%6 | 1 | CHARBROILER 3/4 | 136 = — :
47| 1 | GRIDDLE 3/ 108 E It "
48| 1 | FRYER BATTERY W/FILTER DRAWER | 7.0 73 |15 1 [x T | 330 5 & 1 1
49 1 | WORK TABLE nnnn nonnn
5T+ TRk TABiE TR [T 3
51| —| - SPARE NUMBER — N . _% ¢
52| 1 | SHELVING UNIT g 3
55 | 1 | DISHTABLE, SOILED /7 | /7 -
54 1 | DISPOSER 3.3 2 208 3| x] /2 2" ROOF
55 | 1 | DISHWASHER, CONVEYOR—TYPE 59.7] 18.0 208 3 x /7 11-1/2 i =
56 | —] - SPARE NUMBER — 5
57 | 1 | DISHTABLE, CLEAN =5
58| 1 | SINK, 3—COMPARTMENT 77l V7l EXF ~
1/2° | 1/2 =
59 | 8 | CATERING STORAGE SHELVING HHHHH”HHHHEHWHHHHM 8
60 12| GLASS RACK DOLLY uuuuy = =2 — = )
61 6 | PLATE DOLLY ———— i 5|
62| 1 | BOOSTER HEATER 66.7] 24.0 208 3 x 3T 3T =2
63| -] — SPARE NUMBER — A
64 | -] — SPARE NUMBER — @ @ —
65 | 1 | WALK—IN BEER COOLER 15.0 120 % - &® &) & §
66| 1 | EVAPORATOR COIL, COOLER 1.4 208-230 | 1] X 3T o
67__| 1 | COMPRESSOR, COOLER 9.3 3/4_| 208-230 | 1] X PIPING TO SERVE BOTH ¥17 AND =1 =
68| 3 | COOLER SHELVING *19 (TYP FOUR (4) LOCATIONS) -% =
69 | 1 | KEG STACKER e~ =
70| 1 | BEER LINE CHILLER (BY OTHERS) 13.0 /3 | 120 1 [x 5
71| 4 | DRAFT BEER TOWER (BY OTHERS) /7 [ —
72| 2 | BEVERAGE COUNTER 15.0 120 xI /7 /7 -1/2
73| 2 | COFFEE BREWER (BY OTHERS) 25.6] 9.1 1207208 | 3] x| 1 3/8°
74 | 2 | COFFEE DISPENSER (BY OTHERS)
75| 2 | REFRIGERATOR, 2—SECTION 8.4 73 |15 1 [x Q
76| 4 | BACK BAR COOLER 6.5 /2 | 120 1 [x na)
77| 4 | UNDERBAR, HAND SINK 17z 1 /7 11-1/2 —~
78| 4 | UNDERBAR, DRY WASTE CHUTE SCALE - I/8" = I'-@"
79| 4 | UNDERBAR, BLENDER STATION 15.0 115 15N D7 7 1-1/2] O
80 | 4 | UNDERBAR, DRAINBOARD 1-1/2 z
81| 4 | UNDERBAR, SODA GUN HOLDER
T P e NOTE - PROVIDE ISOLATION VALVE AND %
83| 4 | UNDERBAR, COMBO ICE_BIN | R <
84 | 4 | UNDERBAR, DRAINBOARD /GLASS RACK 1-1/2] REGULATOR AT AL L GAS F | RED EQU | FDIVIENT
85 | 6 | IQUOR STORAGE SHELVING | -
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