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FQUIPMENT  SCHEDU

) [EQUIPMENT _SCHEDULE

SEATING

TABLE AND CHAIRS 112
COUNTER 10

19

TOTAL 141

ITEM | QTY|  DESCRIPTION | |ITEM | QTY| - DESCRIPTION
1 2 | COCKTAIL UNIT 10| 2 | WOK RANGE —BY OWNER-
2 2 BLENDER STATION |1t | 1. RANGE, FOUR—BURNER
3 3 | DRAINBOARD, COCKTAIL STATION | (M2 | 1| EXHAUST VENTILATOR
4 1 | GLASSWASHER  "BY OWNER" | [m3 ] 1] SUCER STAND
5 1 | MUG FROSTER |14 | 1] SLICER
6 2 | BEER HEAD "FUTURE” [115 | 1 | WORK TABLE |
7 2 | SODA GUN "BY OTHERS” 16 | 1.1 1 COMPARTMENT SINK
8 —SPARE NUMBER-— 17 | — | . —SPARE NUMBER-—
9 1 | COFFEE BREWER _ "BY OTHERS | | M8 | 1 | WORK TABLE
10 1 ICE MAKER, CUBER —FUTURE-~ [ 119 . ] 1 | REFRIGERATED WORK TABLE
1 1 | CASH REGISTER TERMINAL "BY OWNER” 120 .| 1 | WORK TABLE
12 2 | BEVERAGE DISPENSER "BY VENDOR" [121 | 1 | EXHIBITION COUNTER
13 1 | REFRIGERATED WINE DISPLAY , [122° |- 3 | FISH TANKS "BY OWNER”
14 1 | BACK BAR —BY MILLWORK- 1 [ 123 | 1| PREP. SINKS
15 1 | GLASS DISPLAY SHELVES —BY GC-~ 124 | 1] WORK TABLE
16 1| T.V. "BY OWNER” o 124A | 1| 'WORK TABLE
17 1 | BOTTLE COOLER 1248 | 1 | WORK TABLE
/A -[18 1 | HAND SINK 125 | 1| TWO SECTION REACH—IN FREEZER
19 | - —~SPARE NUMBER- {126 ].-1 | THREE SECTION REACH—IN FREEZER
20 1 | BAR —BY MILLWORK— 127 | 1 | INSECT CONTROL FAN
21 - —~SPARE NUMBER- 128 ] 1 ] BEER COMPRESSOR REMOTE —BY OWNE!
22 —~ —SPARE NUMBER- {129 ] 1 | PRODUCE/FISH COOLER COMPRESSOR
23 - —SPARE NUMBER- 130 | 1 | FREEZER COMPRESSOR REMOTE —-BY OWNER
24 - —SPARE NUMBER- o ST |
25 —~ ~SPARE NUMBER-—
26 — —SPARE NUMBER- T
27 1 | COFFEE BREWER -BY VENDOR- . S , , ;
28 - —~SPARE NUMBER- : | DNITL |
29 - —SPARE NUMBER- g - ﬁCEZZ‘CEm SCHEDULE
30 — —SPARE_NUMBER-— _| |ITEM | QTY|  DESCRIPTION
31 - —~SPARE NUMBER- § S S EE——
/N\-[32 | 1 | GLASS DOOR REFRIGERATOR 200, | 134, CHAIRS. n—
3 — —SPARE NUMBER= 201 |18 | DINING TABLES 36"x36”
202 | 2 | DINING TABLES 30"X30
S 1 | WORK TABLE 203 | 4 | DINING TABLES 24" ¢
35 1 | TABLE MOUNTED SHELF | e e . e
T5 — —SPARE NUMBERS |204 |1 | DINING TABLES 72"X30
205 | 31 | TABLE BASES
37 - —SPARE NUMBER- A A | ;
206 | 4 | HIGH TABLE BASES
38 ~ —SPARE NUMBER- , e
39 1 | WAITRESS STATION W/ HAND SINK 207 |1 ] o‘_zio TABLE CUSTOM Size
\-[40 | 2 | RICE COOKER'S — BY OWNER= 208 | 6 | DINING TABLES 48 X30-
y ; ; 209 | 2 | DINING TABLES 24°X30
41 4 | 48" DOUBLE TIERED WALL SHELVES - :
42 1 | WATER TREATMENT UNIT , —
43 1 | ICE CUBER
43A | 1 | REMOTE COMPRESSOR R I S
s 1 | FLOOR DRAIN GRATE _ "BY OTHERS” ° NOTE: VERIFY LOCATION OF ALL CONDENSING UNITS,
MM “ mﬁmm mmm\o_m MMzmMMmmm — " CONTRACTORS TO VERIFY ALL REQUIRED UTILITES
47 _| 1| WATER FILLER & ICE STATION i e FOR OWNER, SUEPLIED EQUIPHENT.
48 1 RICE WARMER —BY OWNER-— | g R T P
49 1 BUILT—IN HAND SINK
50 1 | BEER COOLER — BY OWNER- : _
51 1 | PRODUCE/FISH COOLER —BY OWNER-. TR R R T P RURCIREIC PR OO o R et L
52 1 | FREEZER —-BY OWNER-— e R s 1/47=1-07
53 1 | BEER KEG RACK "FUTURE”" B o SR R SR
54 1 | BEER SYSTEM "FUTURE”
55 | 1lot] SHELVING
56 2 | RACK, UTILITY
57 | 1lot| SHELVING, WIRE
58 | 1lot| SHELVING, WIRE
59 1 | DUNNAGE RACK
- 60 1 | WORK TABLE
61 2 | BUS CARTS
-162 1 | WORK TABLE W/ HAND SINK
-163 2 | REFRIGERATAED WORKTOP
64 - —~SPARE NUMBER-
-[65 | 1 | WORK TABLE W/ HAND SINK
-1 66 1 | 2 WELL STEAM TABLE
67 1 | REFRIGERATED SANDWICH UNIT
-[&s = —SPARE NUMBER—
- 69 1 | WORK TABLE W/SINK |
70 1 | DUCK HANGING RACK & DRIP TABLE-BY OWNER-
71 1 | CHOPPING BLOCK "BY OWNER~ B
72 1 | FISH CUTTING TABLE W/ SINK
73 1 | SOILED DISH TABLE W/ DISPOSER
74 1 | DISHWASHER, CONVEYOR TYPE "BY O
75 1 | CLEAN DISHTABLE
76 1 | FAUCET, PRE-RINSE
77 1 | BOOSTER HEATER
78 2 | RACK SHELF
79 1 | SINK HEATER
80 1 | POT SINK
81 1 | WALL MOUNTED POT RACK
82 — —SPARE NUMBER-
83 1 | TWO DECK BAKE OVEN
84 1 | BAKERS TABLE
85 2 | BIN, INGREDIENT
86 1 | MIXER, 60—QUART |
87 1 | FIRE SUPPRESSION SYSTEM
88 2 | HAND SINK
89 - —SPARE NUMBER—
90 | LOT| STORAGE SHELVING
91 | LOT| STORAGE SHELVING
92 - —SPARE NUMBER-
93 - —SPARE NUMBER- T
94 1 | BAG—N—-BOX SHELF UNIT "BY OTHERS™
95 1 | SODA SYSTEM "BY OTHERS"
96 | LOT| DRY STORAGE SHELVING
97 - —~SPARE NUMBER-
98 - —SPARE NUMBER-
/N\-[99 2 | STOCK POT RANGES
100 1 | WORK TABLE
N\ - [ 101 - —~SPARE NUMBER-
102 1 | EXHAUST VENTILATOR
»: 103 | 1 | COOKER —BY OVWNER NORTH
- 104 - —~SPARE NUMBER-
105 1 | WOK RANGE
.mV.. 106 1 24" CHARBROILER -BY OWNER- ﬁ.h‘ O O TN @ h > Z
107 1 | HEAVY DUTY RANGE
108 1 | GRIDDLE TOP RANGE e )
108A | 1 | SALAMANDER BROILER, RANGE MOUNT 1/4" = 1'-0
109 3 | FRYER, DEEP FAT :
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REVISION

12—16—-99
1-24-00
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7—-10-00
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