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02/19/16 PERMIT SET

03/09/16 CITY & FIRE COMMENTS

PROJECT DESCRIPTION

PROJECT CONSISTS OF RENOVATIONS TO AN EXISTING

RESTAURANT FOR A NEW RESTAURANT TENANT. TENANT

PROPOSES A NEW EXTERIOR COOLER ON THE SOUTH SIDE WITH A

CONNECTING DOOR TO THE EXISTING KITCHEN AND A NEW

SCREEN WALL.

CODE DATA

O'FALLON - BUILDING (636) 278-2244

2009 INTERNATIONAL BUILDING CODE (IBC)

2009 INTERNATIONAL MECHANICAL CODE (IMC)

2008 NATIONAL ELECTRICAL CODE (NEC)

2009 INTERNATIONAL PLUMBING CODE (IPC)

2007 NFPA - SPRINKLERS

COTTLEVILLE FIRE DISTRICT (636) 447-6655

2009 INTERNATIONAL FIRE CODE

ZONING DISTRICT

C-2

USE GROUP

A-2 RESTAURANT (IBC 303)

CONSTRUCTION TYPE (EXISTING, NO CHANGE)

IIB (IBC TABLE 601) NON-COMBUSTIBLE

FIRE SUPPRESSION SYSTEM: NON SPRINKLERED

OCCUPANT LOAD (TABLE 1004.1.1)

TOTAL RESTAURANT:  5,000 SQFT EXISTING & PROPOSED (NO

CHANGE)

    DINING AREA (15 NSF PER PERSON): 1,456 SQFT

    BAR AREA (15 NSF PER PERSON): 1,530 SQFT

    KITCHEN AREA (200 GSF PER PERSON): 1,037 SQFT

TOTAL BUILDING OCCUPANTS = 215

    DINING =  98 NET/ 114 ACTUAL SEATS

    BAR AREA = 102 NET / 87 ACTUAL SEATS

    KITCHEN = 6 OCCUPANTS

    STAFF = 8 OCCUPANTS

TOTAL PATIO OCCUPANTS = 52 SEATS

TRAVEL DISTANCE (1016.1)

A (NOT SPRINKLERED) = 200 FT

PARKING REQUIREMENTS:  (NO CHANGE)

122 SPACES (EXISTING)

4 DESIGNATED AS HANDICAP (EXISTING)

MIN. STALL DIMENSION = 9'-0" x 19' - 0"

SHEET INDEX

NUMBER TITLE

A0 COVER SHEET

CIVIL SITE PLAN

A1.0 DEMOLITION PLAN

A2.0 FLOOR PLAN & DETAILS

A3.0 PLAN FLOOR FINISHES & DETAILS

A4.0 REFLECTED CEILING PLAN & DETAILS

A5.0 EXTERIOR BUILDING ELEVATIONS

A5.1 EXTERIOR BUILDING ELEVATIONS

A6.0 INTERIOR ELEVATIONS

A7.0 SCHEDULES & DETAILS

A8.0 DETAILS

EQUIPMENT PLANS

FS1 GENERAL NOTES

FS2 MECHANICAL EQUIPMENT PLAN

FS3 FLOOR PLAN

FS4 REFLECTED CEILING PLAN

FS5 EXTERIOR ELEVATIONS

FS6 EXTERIOR ELEVATIONS

DRAWING SYMBOLS LEGEND

SYMBOL DESCRIPTION

BUILDING SECTION

SECTION DETAIL

PLAN OR DETAIL CALLOUT

ELEVATION

LEVEL REFERENCE

SPOT ELEVATION

ROOM TAG

PARTITION TYPE

DOOR TAG

CEILING HEIGHT

COLUMN DESIGNATION

EXISTING PARTITION TO BE DEMOLISHED

EXISTING PARTITION TO REMAIN

NEW PARTITION

NEW / RELOCATED DOOR

EXISTING DOOR, FRAME & HARDWARE TO

REMAIN

REMOVE EXISTING DOOR, FRAME &

HARDWARE

REVISION TAG

WA L N U T G R I L L

1

A0.0

 LIFE SAFETY PLAN

Scale: 3/32"=1'-0"

70 SEATS

44 SEATS

87 SEATS

6 OCC.

BUILDING OCCUPANT LOAD

BAR / DINING AREAS = 201 OCCUPANTS

KITCHEN = 6 OCCUPANTS

STAFF = 8 OCCUPANTS

TOTAL BUILDING OCCUPANTS = 215
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1

A1.0

 DEMOLITION FLOOR PLAN

Scale: 1/4"=1'-0"

DEMOLITION KEYED NOTES:

DEMOLISH PARTITION

REMOVE DOOR, FRAME TO REMAIN.

REMOVE DOOR AND FRAME.

REMOVE EQUIPMENT (BY OTHERS) & CAP UTILITIES AS REQUIRED.

RELINQUISH REMOVED EQUIPMENT TO OWNER.

REMOVE FLOOR FINISH TO SLAB & PREP FOR NEW FINISH.

REMOVE SUSPENDED CEILING IN THIS AREA. REMOVE LIGHTING, WIRING &

MISC. RIGGING, AND PREPARE FOR PAINTING.

REMOVE WALL COVERING

REMOVE BUILT-IN SEATING/ FURNITURE.

REMOVE BAR.

REMOVE LIGHTING & PREPARE FOR NEW.

REMOVE PORTION OF SLAB/ CURB/ PAVING & PREPARE FOR NEW SLAB &

WALL FOUNDATION.

REMOVE WOOD WINDOW & FRAME TO ROUGH OPENING, PREPARE FOR

NEW ALUMINUM STOREFRONT WINDOWS.

REMOVE CANOPY

REMOVE FIREPLACE & HEARTH, REMOVE CHIMNEY FLUE TO STRUCTURE

ABOVE, INSULATE AND CAP TOP & BOTTOM.

FLOORING & CEILING TO REMAIN, THIS AREA.

REMOVE FLOOR & WALL FINISHES, LIGHTING FIXTURES, COUNTERTOPS,

SINKS, MIRRORS, SOAP & PAPER DISPENSERS, AND PARTITIONS.

EXISTING MOP SINK

REMOVE GATES & HARDWARE FOR RELOCATION.

REPLACE FABRIC COVER ON EXISTING AWNING PER OWNER.
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1

A2.0

FLOOR PLAN

Scale: 1/4"=1'-0"

 KEYED NOTES:

ALL FURNITURE SUPPLIED & INSTALLED BY OWNER.

MILLWORK PACKAGE SUPPLIED  & INSTALLED BY G.C.

WAITING BENCH TO BE SUPPLIED & INSTALLED BY OWNER.

VENTILATION HOOD. SEE MECHANICAL DRAWINGS, SUPPLIED AND

INSTALLED BY NATIONS FOOD SERVICE

G.C. TO PROVIDE AND INSTALL S.S. CORNER GUARD (16 GA) OVER FRP.

GUARD TO EXTEND FROM TOP OF BASE TO 8'-0" A.F.F. OR BULKHEAD

ABOVE. SEE DETAIL 3 THIS SHEET.

G.C. TO PROVIDE AND INSTALL S.S. END CAP (16 GA.) OVER FRP. CAP TO

EXTEND FROM TOP OF BASE TO 8'-0" A.F.F. OR BULKHEAD ABOVE. SEE

DETAIL 2 THIS SHEET.

STAINLESS STEEL CLOSURE PLATE (16 GA.) FROM FLOOR TO CEILING OR

BOTTOM OF BULKHEAD. (SUPPLIED & INSTALLED BY NATIONS FOOD

SERVICE.)

HALF HEIGHT PARTITION WALL BY G.C.

BEVERAGE CONDUIT LINES BY G.C. SEE EQUIPMENT AND PLUMBING

DRAWINGS. G.C. TO COORDINATE LOCATION OF BEVERAGE CONDUIT WITH

ALL OTHER ELEMENTS OF BEVERAGE AREAS (CABINET OR TABLE BASE/

LEGS/ CASTERS, SANITARY DRAIN, CARBONATOR PUMP, DOMESTIC

WATER ROUGH-INS, BACK FLOOR PREVENTORS, ETC.)

1x6  TRIM BOARD TO BE INSTALLED THROUGHOUT OPEN CEILING AREAS

AT 10'-0" (OR TOP OF STOREFRONT). WALL FINISH, DUCT & HANGERS

ABOVE THIS LINE TO BE PAINTED OUT BLACK.

PROVIDE 1" MIN. OF SPACE BETWEEN EXTERIOR WALL AND COOLER.

VERIFY ALL DIMENSIONS & SPECS. WITH K.E.C. PROVIDED CUT SHEETS.

G.C. TO VERIFY WALK-IN MANUFACTURER INSULATION REQUIREMENTS

PRIOR TO POURING EXTERIOR SLAB. FINISHED SLAB TO BE LEVEL WITH

INTERIOR SLAB. SLAB TO BE RECESSED 4-1/2". SEE K.E.C DRAWINGS FOR

DETAIL.

METAL BASE ATTACHMENT AT WALK-IN COOLER BOTH INSIDE AND AT

DOOR AREA WITHIN NEW EXTERIOR WALL  OPENING. SUPPLIED BY

MANUFACTURER & INSTALLED BY K.E.C.

OFFICE AREA TO INCLUDE THE FOLLOWING: ROUGH-INS FOR PHONE,

SECURITY, MODEM, AND P.O.S SYSTEM, SOUND SYSTEM (BY OTHERS) TO

BE LOCATED IN OFFICE WITH VOLUME CONTROLS LOCATED PER OWNER'S

DIRECTION.

ALL SPECIAL SYSTEM BY OWNER:     1) SEE ELECTRICAL SHEETS.    2) 2'-0"

x CUSTOM LENGTH PLASTIC LAMINATE DESK TOP CREATED TO WALL WITH

(2) 2" DIA. GROMMETS.

LOCATION FOR OWNER SUPPLIED FLAT PANEL LCD TV. TO BE MOUNTED

TO FACE OF WALL WITH OWNER SUPPLIED BRACKET. G.C. TO INSTALL

EQUIPMENT AND BLOCKING AS RECOMMENDED BY MANUFACTURER.

POS SYSTEM EQUIPMENT, NETWORK DATA CABLING, VIDEO HARDWARE,

MONITOR DISPLAYS, ETC. AND ALL INSTALLATION BY OWNER'S VENDOR.

G.C. TO PROVIDE BLOCKING WHERE REQUIRED - COORDINATE

INSTALLATION AND LOCATIONS WITH OWNER AND VENDOR.

ELECTRICAL EQUIPMENT.

PLUMBING EQUIPMENT.

FIRE EXTINGUISHER LOCATION. DINING ROOM LOCATIONS TO BE

DISCUSSED, FINAL DETERMINATION BY LOCAL AUTHORITY.

SINGLE PANE GLASS TO BE INSTALLED IN OPENING - SPEC, SIZE AND

HEIGHT A.F.F. TO BE PROVIDED BY OWNER.

NEW CONCRETE FILLED PIPE BOLLARD.

REWORK EXISTING FENCE TO ADD EGRESS GATE.

EXISTING LADDER TO ROOF HATCH

NEW ALUMINUM & INSULATED GLASS WINDOW

NEW ALUMINIUM & INSULATED GLASS SPANDREL

NEW FLOOR DRAIN BY PLUMBING.

2

A2.0

 DETAIL @ S.S. CORNER

3"=1'-0"

3

A2.0

 DETAIL @ S.S. END CAP

3"=1'-0"

FLOOR PLAN GENERAL NOTES:

A

G.C. TO REPLACE REMOVED CONCRETE SLAB AFTER UNDERGROUND

WORK IS COMPLETED. PROVIDE 4" THICK CONC. SLAB WITH ONE LAYER OF

6x6/ W1.4 WWM, 10 MIL. VAPOR BARRIER, 6" COMPACTED GRANULAR

SUB-BASE, 12'-0" MAX. CONTROL JOINT SPACING.

B

PROVIDE 5/8" CEMENT BACKING BOARD ON ALL NEW OR REBUILT KITCHEN,

RESTROOM AND OFFICE WALLS FROM FLOOR TO 2'-0" A.F.F.

C

PROVIDE 5/8" PLYWOOD BACKING BOARD ON ALL NEW OR REBUILT

KITCHEN AND OFFICE WALLS (2'-0" A.F.F. TO CEILING)

D

OCCUPANCY LOAD SIGN SUPPLIED & INSTALLED BY G.C.

E

G.C. SHALL SUPPLY & INSTALL RECESSED FIRE EXTINGUISHERS AS

REQUIRED BY LOCAL CODES. FINAL LOCATIONS T.B.D. BY FIRE MARSHALL.

F

ALL WALL LOCATIONS AND THICKNESSES NOTED ARE FROM FACE OF

DRYWALL TO FACE OF DRYWALL (OR FACE OF PLYWOOD TO FACE OF

PLYWOOD).

G

ELECTRICAL EQUIPMENT BY G.C. - SEE ELECTRICAL DRAWINGS

H

PLUMBING EQUIPMENT BY G.C.G - SEE PLUMBING DRAWINGS

J

G.C. TO PROVIDE WATER RESISTANT GYPSUM BOARD IN ALL WET

LOCATIONS.

K

G.C. TO PATCH/REPAIR AS NECESSARY ALL DRYWALL INDICATED TO

REMAIN.

L

MECHANICAL SUB-CONTRACTOR TO BID ALL EXPOSED DUCTWORK TO BE

PRIMED. G.C. TO APPLY PAINT TO DUCT & ALL EXPOSED HANGERS.

M

EXISTING KITCHEN WALLS EXTENDED TO DECK, TYPICAL.

N

G.C. TO BUDGET FOR FULL EXTERIOR PAINTING.

O

PENETRATIONS OF FIRESTOP OR DRAFTSTOP SHALL BE SEALED TIGHT

P

ICE, SODA, COFFEE, TEA MACHINES OR ANY APPLIANCE THAT CONNECTS

DIRECTLY TO THE WATER LINE SHALL BE PROVIDED WITH PROTECTION

AGAINST BACKFLOW WITH A DOUBLE CHECK VALVE.
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1

A3.0

 PLAN FLOOR FINISHES

Scale: 1/4"=1'-0"

FLOOR PLAN FINISHES NOTES:

G.C. TO DEMO ALL CARPET IN THIS AREA & INSTALL LVT IN ACCORDANCE

WITH MANUFACTURERS SPECIFICATIONS.

G.C. TO DEMO ALL CARPET IN THIS AREA, GRIND FLOOR & APPLY SG. FINAL

SURFACE COLOR SELECTION & SURFACE COURSE FINISH SELECTED BY

OWNER.

G.C. TO DEMO ALL TILE IN THIS AREA & INSTALL CT ON FLOOR AND UP TO

4'-0" ON WALL, 3x12 BULLNOSE CAPS, AND SCHLUTER STAINLESS STEEL

COVE, IN ACCORDANCE TO MANUFACTURERS SPECIFICATIONS.

EXISTING FLOOR/FINISHES TO REMAIN IN THIS AREA.

PATIO BAR SURFACE IS GT1 WITH DOUBLE ROUNDOVER. SUPPLIED BY

OWNER & INSTALLED BY G.C. PER MANUFACTURERS SPECIFICATIONS.

PATIO BAR FACADE IS CT2, SUPPLIED & INSTALLED BY GC PER

MANUFACTURER SPECIFICATIONS.

BAR SURFACE IS GT2 WITH DOUBLE 4" S/S DRINK RAIL. SUPPLIED BY

OWNER & INSTALLED BY G.C. PER MANUFACTURERS SPECIFICATIONS.

BAR FACADE IS PL1, SUPPLIED & INSTALLED BY GC PER MANUFACTURES

SPECIFICATIONS.

ROOM SCHEDULE

ROOM

NO. ROOM NAME

NORTH

WALL

FINISH

EAST

WALL

FINISH

SOUTH

WALL

FINISH

WEST

WALL

FINISH

FLOOR

FINISH

CEILING

TYPE/FIN.

BASE

MAT'L.

WINDOW

& DOOR

FRAMES

FINISH

DOORS

HM/WD

FINISH REMARKS

100 VESTIBULE P P P P SC P5 T2 AB SS

101 HOST AREA P3 P1 BT BT SC P5 T2 AB -

102 PATIO - - - - - - - - -

103 BAR/LOUNGE P1 P3 P1 P3 SC P5 T2 SS SS

104 BAR - - - - - - - - -

105 DINING ROOM P1 P2 P1 P2 VT P5 T2 SS SS

106 PRIVATE DINING P1 P4 P1 P4 VT P5 T2 SS SS

107 KITCHEN E E E E E E E E E

108 OFFICE E E E E E E E E E

109 AV ROOM/STOR. P1 P1 P1 P1 SC P5 T2 - SS

110 MEN'S TOILET CT1 CT1 CT1 CT1 CT1 - - - -

111 WOMEN'S TOILET CT1 CT1 CT1 CT1 CT1 - - - -

FINISH NOTES:

1.

GYPSUM PAINT PRIMER TO BE SHERWIN WILLIAMS® INTERIOR LATEX

PRIMER (OR EQUAL). ALL INTERIOR PAINTS TO BE SHERWIN WILLIAMS®

INTERIOR LATEX ENAMEL (OR EQUAL).

2.

ALL CEILING TILE IN FOOD PREP AND DISHWASHING AREAS TO COMPLY

WITH SECTION 6-101.11 OF THE FOOD CODE.

3 ALL AREAS OF THE ESTABLISHMENT SHALL HAVE A COVED BASE.

4

FLAME SPREAD AND SMOKE DEVELOPMENT RATINGS OF INTERIOR FINISH

MATERIALS SHALL COMPLY WITH CHAPTER 8 OF THE 2015 IBC.

5

FLAME SPREAD AND SMOKE DEVELOPMENT RATINGS OF THERMAL AND

SOUND-INSULATING MATERIALS SHALL COMPLY WITH SECTION 720 OF THE

2015 IBC.

ROOM FINISH LEGEND

MATERIAL COLOR DESCRIPTION

P1 PAINT EL GRECO BRONZE SHERWIN WILLIAMS 1364

P2 PAINT CHINESE RED SHERWIN WILLIAMS 0057

P3 PAINT DIGNIFIED BLUE SHERWIN WILLIAMS 6538

P4 PAINT AVOCADO GREEN SHERWIN WILLIAMS 2861

P5 PAINT BLACK SHERWIN WILLIAMS

SC SEALED CONCRETE - POLY W/ SAND GRIT

AB ANODIZED BRONZE - TRIM

SS STAINLESS STEEL - TRIM

BT TILE BLUE

INTERGLASS NIGHTFALL

25%-3x6 & 75%-1x!

T1 CHAIRRAIL TRIM BLACK

1x2 CAP W/ 1x5 BOARD,

PAINTED

T2 WOOD TRIM BLACK
1x5 PLATE, PAINTED

LVT VINYL TILE TELLURIDE 02540

SHAW UNCOMMON GROUND

LVT, 6" PLANK

CT1 CERAMIC TILE - ELEGANZA 12x24

CT2 CERAMIC TILE - ELEGANZA 20x20

PL1 LAMINATE TILE - MAPLE

GT1 GRANITE TOP BLACK 3CM BLACK UBA TUBA

GT2 GRANITE TOP BLUE 3CM UNIVERSAL BLUE

E EXISTING EXISTING EXISTING
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+-45+-45

+-45 +-45

+-45

+-45

8" MAX

8
"
 
M

A
X

8
"
 
M

A
X

8" MAX

NOTE:

ALL PENETRATIONS IN

SUSPENDED CEILING TO BE

OVERSIZED TO ALLOW 1" HORIZ

MOVEMENT IN ALL DIRECTIONS.

4'-0" O.C. MAX

ON MAIN RUNNER

ATTACHED WALL

A
T

T
A

C
H

E
D

 
W

A
L

L

UNATTACHED WALL

U
N

A
T

T
A

C
H

E
D

 
W

A
L

L

NOTE:

SECURE RUNNERS TO WALL

ANGLE WITH BERC CLIPS PER

MFR. INSTRUCTIONS FOR

ATTACHED AND UNATTACHED

WALL CONDITIONS

12 GA. VERT SUPPORT WIRES

@ MAIN AND CROSS RUNNERS

8"MAX FROM WALL

SECURE RUNNERS @ LEDGE

ANGLE WITH BERC CLIPS, TYP.

SEE DETAIL @ CEILING

 AREAS > 1,000 SF

12 GA. VERT SUPPORT

WIRES @ MAIN AND

CROSS RUNNERS 8"

MAX FROM WALL

SECURE MAIN & CROSS

RUNNER ALONG ATTACHED

WALLS WITH BERC CLIPS

OR POP RIVETS

1

SZ

BRACING DIAGRAM

N.T.S.

2

SZ

BRACING SECTION

N.T.S.

MAIN RUNNER

CROSS RUNNER

MAIN RUNNER

CROSS RUNNER

12 GA. OR HEAVIER HANGER

WIRES @ 12'-0" O.C. EACH WAY

METAL STUD VERTICAL HANGER

(RIGID VERT. COMPRESSION STRUT)

3

SZ

BRACING PLAN

N.T.S.

CEILING

VERIFY FIXTURE WITH

MANUFACTURER

LIGHT FIXTURE

MOUNTING BRACKET

CROSS TEE

LIGHT FIXTURE

CROSS TEE

NEW CEILING FINISH

T
O

 
S

T
R

U
C

T
U

R
E

4
"

S
E

E
 
R

C
P

SEE PLAN

NEW 3-5/8" 20 GA.

METAL STUD BRACES

@ 4'-0" O.C. @ 45°

ACT CEILING (TYP.)

METAL STUDS @ 24" O.C.

WITH TOP AND

BOTTOM RUNNERS

(1) LAYER 1/2" GYPSUM

BOARD ON EACH SIDE OF

STUD, FINISH WITH

DRYWALL METAL CASING

BEAD

SEISMIC NOTES:

1. HEAVY DUTY T-BAR GRID SYSTEM COMPLYING WITH 2002 ASCE 7 SECTION 9.6.2.6.2.2 AND ZONE 3-4

CISCA SHALL BE USED. (SEISMIC CATEGORY 'D')

2. ALL WIRE CONNECTIONS MINIMUM 3 TURNS IN 1-1/2" FOR 12 GA WIRE, 3 TURNS IN 3" FOR 9 GA WIRE,

TYPICAL.

3. BERC CLIPS TYPICAL @ EACH RUNNER CONNECTION TO PERIMETER TRACK.

4. INCLUDE SPACE BARS OR OTHER SUITABLE SYSTEM, SUCH AS POP RIVETS, TO KEEP PERIMETER

COMPONENTS FROM SPREADING APART.

5. RUNNER SYSTEM TO HAVE INTEGRAL CROSS/MAIN RUNNER CLIPS, IF NO INTEGRAL CLIPS PRESENT,

PROVIDE MANUF. STD. SEISMIC LOCKING CLIP OR PIN AT CROSS/MAIN RUNNER INTERSECTIONS.

6. APPROXIMATELY 45 DEGREE SPLAY WIRES TO ALL BE ATTACHED TO MAIN RUNNER.

7. BRACING TO OCCUR @ 12'-0" O.C. EACH WAY, STARTING MAX 6' FROM EACH WALL.

8. PROVIDE 12 GA. VERTICAL SUPPORT WIRES 4' O.C. ON MAIN RUNNER & MAX 8" FROM WALL ON MAIN

AND CROSS RUNNERS.

9. LIGHT FIXTURES TO BE ATTACHED TO CEILING GRID WITH AN ATTACHMENT CAPABLE OF CARRYING

100% OF THE WEIGHT. ADDITIONALLY, LIGHT FIXTURES UP TO 56 LBS REQUIRE (2) VERTICAL

SUPPORT WIRES. LIGHT FIXTURES HEAVIER THAN 56 LBS REQUIRE INDEPENDENT SUPPORT FROM

BLDG STRUCTURE ABOVE.

10. MECHANICAL AIR TERMINALS LESS THAN 20 LBS TO BE ATTACHED TO CEILING GRID.  AIR TERMINALS

BETWEEN 20 AND 56 LBS TO BE ATTACHED TO CEILING GRID AND HAVE (2) 12 GA. SUPPORT WIRES TO

STRUCTURE ABOVE.  AIR TERMINALS MORE THAN 56 LBS REQUIRE INDEPENDENT SUPPORT FROM

BLDG STRUCTURE ABOVE.

11. SUSPENDED CEILINGS EXCEEDING 2,500 S.F. SHALL HAVE A SEPARATION JOINT OR FULL HEIGHT

WALL SEPARATING SUSPENDED CEILING INTO AREAS LESS THAN 2,500 S.F.
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1

A4.0

 REFLECTED CEILING PLAN

1/8"=1'-0"

3

A4.0

 RECESSED FIXTURE

Scale: 3" = 1'-0"

2

A4.0

 BULKHEAD DETAIL

Scale: 1-1/2" = 1'-0"

4

A4.0

 SEISMIC BRACING DETAIL

Scale: NTS

 KEYED NOTES:

EXISTING A.C.T CEILING THROUGHOUT KITCHEN AND RESTROOMS.

(NOT USED)

G.C. TO DEMO CEILING IN THIS AREA. NEW CEILING TO REMAIN

OPEN & PAINT BLACK.

EXHAUST HOOD OVER EQUIPMENT. HOOD TO BE FURNISHED WITH

LIGHT. SEE HOOD SHOP DRAWINGS FOR MORE INFORMATION.

FLAT SCREEN TV'S SUPPLIED BY OWNER. BLOCKING & INSTALL BY

G.C. MOUNTING TO BE COORDINATED WITH MANUFACTURER.

POWER & DATA REQUIRED AT EACH LOCATION, TYPICAL.

WALL SCONCE LIGHT FIXTURE TO BE MOUNTED AT HEIGHT

INDICATED BY OWNER.

WALK-INS TO BE FURNISHED WITH LIGHT FIXTURE BY

MANUFACTURER (TYPE & LOCATIONS TBD.)

DIMMER SWITCH BANK.

PROVIDE AN ELEC. CIRCUIT FOR SIGNAGE TO THE BACK OF THE

WALL AT NEW FACADE. SIGNAGE PURCHASE AND INSTALL WILL BE

TENANT'S RESPONSIBILITY AND SHALL BE CONNECTED TO A

PHOTOCELL AND TIME CLOCK.

EXISTING AWNINGS TO REMAIN.

MAPLE TRELLIS PROVIDED BY OWNER, INSTALLED BY GC. MOUNT

AT 9'-0" A.F.F

NEW CANOPY, SEE ELEVATION.

REFLECTED CEILING PLAN NOTES:

-ALL NEW EXPOSED DUCT TO BE PRIMED.

-ALL EXPOSED DUCT, WIRING & PLUMBING TO BE PAINTED BY TERNATE

G.C.

-SEE THIS SHEET FOR SEISMIC CEILING DETAILS.

-EXTERIOR LIGHT FIXTURES PROVIDED BY OWNER AND INSTALLED BY G.C.

1.

LIGHT BULBS SHALL BE SHIELDED, COATED, OR OTHERWISE

SHATTER-RESISTANT IN AREAS WHERE THERE IS EXPOSED FOOD; CLEAN

EQUIPMENT, UTENSILS, AND LINENS; OR UNWRAPPED SINGLE-SERVICE

AND SINGLE-USE ARTICLES.

SHIELDED, COATED, OR OTHERWISE SHATTER-RESISTANT BULBS NEED

NOT BE USED IN AREAS USED ONLY FOR STORING FOOD IN UNOPENED

PACKAGES, IF:

     (A) THE INTEGRITY OF THE PACKAGES CANNOT BE AFFECTED BY

BROKEN GLASS FALLING ONTO THEM; AND

    (B) THE PACKAGES ARE CAPABLE OF BEING CLEANED OF DEBRIS FROM

BROKEN BULBS BEFORE THE PACKAGES ARE OPENED.

2.

THE LIGHT INTENSITY SHALL BE:

(A) AT LEAST 20 FOOT CANDLES (215 LUX) (LUX = LUMEN/ SQUARE METER)

AT A DISTANCE OF 75CM (30 INCHES) ABOVE THE FLOOR, IN WALK-IN

REFRIGERATION UNITS, DRY FOOD STORAGE AREAS, IN OTHER AREAS,

AND ROOMS DURING PERIODS OF CLEANING.

(B) AT LEAST 40 FOOT CANDLES (430 LUX):

    (1) AT A SURFACE WHERE FOOD IS PROVIDED FOR CONSUMER

SELF-SERVICE SUCH AS BUFFETS AND SALAD BARS OR WHERE FRESH

PRODUCE OR PACKAGE FOODS ARE SOLD OR OFFERED FOR

CONSUMPTION; AND

    (2) INSIDE EQUIPMENT SUCH AS REACH-IN AND UNDER-COUNTER

REFRIGERATORS; AND

    (3) AT A DISTANCE OF 30 INCHES ABOVE THE FLOOR IN AREAS USED

FOR HAND-WASHING, WAREWASHING, AND EQUIPMENT AND UTENSIL

STORAGE, AND IN TOILET ROOMS.

(C) AT LEAST 75 FOOT CANDLES (807 LUX) AT A SURFACE WHERE A FOOD

EMPLOYEE IS WORKING WITH FOOD OR WORKING WITH UTENSILS OR

EQUIPMENT SUCH AS KNIVES, SLICERS, GRINDERS, OR SAWS WHERE

EMPLOYEE SAFETY IS A FACTOR.

LIGHTING FIXTURE SCHEDULE

 SYMBOL

PLAN

MARK DESCRIPTION MFR. & MODEL #

VOL

T TYPE

LAMP

G.E. #

MOUNT

NOTES

WAT

T NO. LOCATION TYPE

A

STRING LIGHTS @

PATIO AREA

CELESTIAL STL-18 120

INCAND

.

- - -

EXTERIOR

CANOPY

SUSPEND

ED

-

B

DRUM PENDANT (BY

OWNER)

LBL LIGHTING

LF680LI-SC2D

120

INCAND

.

75 4 E26 CEILING SURFACE

MOUNT 7'-6" AT

PRIVATE DINING,  8'-0"

A.F.F. AT DINING, 10'-0"

AT HOST

C HOST PENDANT

LBL LIGHTING

HS539BUSC1B-MPT

24 ICAND. 50 1

BI-PIN

GY6.35

CEILING CEILING

MOUNT 40" ABOVE

HOST STAND

D

TRACK SYSTEM &

TRACK HEADS,

LENGTHS VARY - SEE

PLAN

WAC LIGHTING

H-LED202-30-BK,

HT4-BK, HT6-BK,

HT8-BK,

120 MR16 15 1 - CEILING TRACK

ACCESSORIES: HLE-BK,

HI-BK, HFLX-BK,

THL-HLE-2A-BK. TRACK

TO BE SUSPENDED @

SAME HEIGHT AS

CLOUDS. INSTALL BY

G.C.

E

EXISTING RECESSED

CAN LIGHT

N/A N/A N/A N/A N/A N/A CEILING CEILING -

NEW RECESSED CAN

LIGHT

CEILING CEILING

F

RECESSED

DOWNLIGHT @ BAR

AREA

WAC LIGHTING

HR-D423-WT

12 MR16 50 1 - BULKHEAD

RECESSE

D

ACCESSORIES:

HR-8402E; INSTALL BY

G.C. SEE DETAIL THIS

SHEET

G

EXISTING PENDANT @

BOOTHS

N/A N/A N/A N/A N/A N/A CEILING SURFACE

MAY NEED

RELOCATION IN ACT;

MOUNT 36" ABOVE

TABLE

H PATIO FAN - - - - - -

EXTERIOR

CANOPY

SURFACE -

J

ROPE LED LIGHTING

UNDER BARTOP

OWNER PROVIDED 12 LED 60 1 - - -

SEE PLAN FOR

LOCATION & LENGTHS

K 2x4 LED TROFFER

COOPER LIGHTING

2GR-LD1-43A-UNV-L840-

CD1-U

10 LED 48.9 3 - CEILING

RECESSE

D IN GRID

-

E

R

LIGHTING FIXTURE SCHEDULE (CON'T)

 SYMBOL

PLAN

MARK DESCRIPTION MFR. & MODEL #

VOL

T TYPE

LAMP

G.E. #

MOUNT

NOTES

WAT

T NO. LOCATION TYPE

L

WALK-IN FIXTURE BY

MFR.

- - - - - - - - -

WS

ENTRY WALL SCONCE

@ EXTERIOR

MATCH EXISTING N/A N/A N/A N/A N/A WALL SURFACE

J-BOX HT. TBD BY

OWNER

WSE

EXISTING EXTERIOR

WALL SCONCE

N/A N/A N/A N/A N/A N/A WALL SURFACE -

WSR

RELOCATED EXTERIOR

WALL SCONCE

N/A N/A N/A N/A N/A N/A WALL SURFACE

J-BOX HT. TBD BY

OWNER

WSB

EXTERIOR WALL

SCONCE WITH

BATTERY BACKUP

MATCH EXISTING N/A N/A N/A N/A N/A WALL SURFACE

EMERGENCY EGRESS

LIGHTING @ EXIT

DISCHARGE

EM EMERGENCY LIGHTING SURE-LITES CC-2 6

INCAND

.

5.4

1

- UNIV. UNIV. EXISTING

XEM

EXIT SIGN WITH

EMERGENCY LIGHTING

SURE-LITES 6T-6-WBK - - - - - UNIV. UNIV. EXISTING

X EXIT SIGN

SURE-LITES

CCXH-70-RWH-DH

12 LED 2.8 1 - UNIV. UNIV. EXISTING

B
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WALL SCONCE

MIRROR

PAPER TOWEL DISPENSER

AND ALL OTHER

ACCESSORIES TO BE

MOUNTED WITH CONTROLS

@ 44" MAX. AFF.

FAUCETS SHALL BE LEVER

OPERATED. PUSH-TYPE AND

SHALL BE OPERABLE W/ ONE

HAND AND NO GREATER

THAN 5 LB FORCE.

4
"

2
'
-
1

0
"

2'-0"

9
"6"

8"

6
"

2x4

PLASTIC LAMINATE

REMOVABLE PANEL

(LIFT OFF) LOCATE

FOR MAX. CLEARANCE

BELOW

UNISTRUT FRAMING

AND WALL CLEAT

3/4" EXTERIOR GRADE

PLYWOOD SUBSTRATE

QUARTZ COUNTER

TOP AND APRON

UNDER-MOUNT SINK

BACKSPLASH

1
'
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3
'
-
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3'-6"1'-0"
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9

"

3'-0"

1'-6"

NOTE:

ALL LOCAL ACCESSIBLE

GUIDELINES SHALL PREVAIL

TOILET PAPER DISPENSER

TO BE MIN. 19" AFF.

WATER CLOSETS TO BE

18" AFF. TO TOP OF

TOILET SEAT

GRAB BARS TO BE 1-1/2" DIA. W/

1-1/2" SPACE BETWEEN BAR AND

WALL. GRAB BARS SHALL NOT

ROTATE WITHIN FITTINGS. PROVIDE

2X WOOD BLOCKING.

GRAB BARS TO BE 1-1/2"

DIA. W/ 1-1/2" SPACE BTWN

BAR AND WALL. GRAB BARS

SHALL NOT ROTATE WITHIN

FITTINGS. PROVIDE 2X

WOOD BLOCKING.

GRAB BAR

TOILET PAPER

DISPENSER TO

BE MIN. 19" AFF.

1x2 CAP

1x5 APRON

1x5 BOARD,

PAINT BLACK
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ROOM FINISH LEGEND

MATERIAL COLOR DESCRIPTION

P1 PAINT EL GRECO BRONZE SHERWIN WILLIAMS 1364

P2 PAINT CHINESE RED SHERWIN WILLIAMS 0057

P3 PAINT DIGNIFIED BLUE SHERWIN WILLIAMS 6538

P4 PAINT AVOCADO GREEN SHERWIN WILLIAMS 2861

P5 PAINT BLACK SHERWIN WILLIAMS

SC SEALED CONCRETE - POLY W/ SAND GRIT

AB ANODIZED BRONZE - TRIM

SS STAINLESS STEEL - TRIM

BT TILE BLUE

INTERGLASS NIGHTFALL

25%-3x6 & 75%-1x!

T1 CHAIRRAIL TRIM BLACK

1x2 CAP W/ 1x5 BOARD,

PAINTED

T2 WOOD TRIM BLACK
1x5 PLATE, PAINTED

LVT VINYL TILE TELLURIDE 02540

SHAW UNCOMMON GROUND

LVT, 6" PLANK

CT1 CERAMIC TILE - ELEGANZA 12x24

CT2 CERAMIC TILE - ELEGANZA 20x20

PL1 LAMINATE TILE - MAPLE

GT1 GRANITE TOP BLACK 3CM BLACK UBA TUBA

GT2 GRANITE TOP BLUE 3CM UNIVERSAL BLUE

E EXISTING EXISTING EXISTING

 (T2) CEILING TRIM DETAIL

Scale: 1:2



TEMP.

GLASS

TEMP.

GLASS

TEMP.

GLASS

TEMP.

GLASS

TEMP.

GLASS

1
0
"

(SEE FINISH NOTES)

FOLDING

DOOR SYSTEM-

TYPE TBD

GLAZING

SYSTEM TO

BE INSULATED

A B C D

TEMP.

GLASS

2
"

2" 2"

HM2 HOLLOW

METAL

HM1 HOLLOW

METAL

5

8

"

2
"

1

2

"

5/8" GYPSUM

WALL BOARD

METAL

CHANNEL,

SEE PLAN

HOLLOW METAL

FRAME WITH

STOP

SEE PLAN

5

8

"

S
E

E
 
P

L
A

N

2"

1

2

"

HOLLOW METAL

FRAME WITH

STOP

(3) ANCHORS

PER JAMB

(2) METAL STUDS,

SEE PLAN

5/8" GYPSUM WALL

BOARD

RELOCATED GATES, REPAINT

AS REQUIRED

5" WELD-ON BARREL HINGE

(ITEM # 3HIB5 - CENTRAL

STEEL SUPPLY) QTY OF

3 EACH SIDE

6" CONCRETE FILLED STANDARD

STEELPIPE BOLLARD; PAINT

CANE BOLT

NOTE:

ALL METAL COMPONENTS SHALL

BE PRIMED & PAINTED BLACK.

6
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7
'
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8
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4
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3
"

2'-6" DIA.

MOUNDED CONCRETE TOP

FILL BOLLARD WITH 3000

PSI CONCRETE, PEA

GRAVEL MIX

EXISTING CONCRETE

SURFACE

3000 PSI POURED

CONCRETE FOUNDATION

SIZED AS SHOWN

GATE TUBE FRAME

HINGE; WELD TO

FRAME & STEEL POLE

SPACER

CONCRETE FILLED

PIPE

GATE TUBE FRAME

1.5" x 0.5" D

STEEL SPACER

HINGE

1

1

0

°

4
'
-
0

"
4

'
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0

"

3
"

1'-4" DIA.

MOUNDED CONCRETE TOP

4" DIA. STANDARD STEEL

PIPE BOLLARD; PAINT

FILL WITH NON-SHRINKING GROUT

AT 4'-0" ABOVE PAVEMENT &

4-0" BELOW PAVEMENT IMBEDDED

IN REINFORCED CONCRETE PIER

EXISTING CONCRETE

SURFACE

3000 PSI POURED

CONCRETE FOUNDATION

SIZED AS SHOWN
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2-1/2"

1
2
"

1
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"

12"x12"x2-1/2" WIDE STEEL ANGLE

WITH (2) 3/8" Ø EXP. BOLTS INTO

CONCRETE ANGLES @ 10'-0" OC

VERIFY FINISHES ON INTERIOR

ELEVATIONS

VERIFY FLOORING

CONDITIONS ON FLOOR

COVERING PLAN

5/8" PLYWOOD - BOTH SIDES

BY G.C.

3-5/8" METAL STUDS AT

16" O.C. BY G.C.

SEALANT

WALL CAP/ PASS-THRU

TOP BY G.C.

1'-8"

9" HOLD

3
'
-
7
"

SEE A3.0 FOR

FOR SPECIFIED

FLOOR FINISHES

BLACK FRP WALL

FINISH INSTALLED

OVER 5/8" PLYWOOD

ON EMPLOYEE SIDE OF

BAR DIE WALL

1x WOOD TRIM FOR WALL

FINISH ATTACHMENT TO

BAR DIE. FASTEN EVERY

16" O.C. ALL NAIL HOLES

ARE TO BE FILLED WITH

A STAINABLE FILLER

2x4 BAR DIE WALL FRAMING

@ 16" O.C. BY G.C. FRAMING

TO INCLUDE CHASE

PENETRATIONS FOR ELEC.,

HOT/COLD WATER LINES &

VENT PIPING

MAPLE LAMINATE FINISH

TO BE APPLIED OVER

5/8" PLYWOOD

COVE TO BE INSTALLED UP

FACE OF BAR DIE WALL

3"x 3"x 1/4" STEEL SUPPORT

ANGLE AS REQUIRED FOR BAR

TOP ATTACHMENT; PAINT

TO MATCH FRP

GRANITE COUNTERTOP

3CM UNIVERSAL BLUE

4"

1"x3" MAPLE APRON

3/4" PLYWOOD

ROPE LIGHTING MOUNTED

UNDER BAR

4" STAINLESS STEEL

DRINK RAIL, TUCKED

UNDER GRANITE
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P3 - PLUMBING

4
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NOTES:

1. G.C. TO USE WATERPROOF GYPSUM

BOARD @ ALL WET AREAS.

2. BRACE ALL WALLS WHICH DO NOT

EXTEND TO DECK. SEE DETAIL.

3. PENETRATIONS THRU RATED WALLS

SHALL BE EQUIPPED WITH SAME-RATED

FIRE DAMPERS

T
O

 
S

T
R

U
C

T
U

R
E

P6 - TO DECK

2 HR - UL# U403

CEILING

3-5/8" METAL STUD

@ 16" O.C. WITH TOP

& BOTTOM RUNNERS

3-1/2" BATT INSULATION

1/2' GYPSUM BOARD

EACH SIDE

FINISH FLOOR & COVE

BASE, SEE SCHEDULE

ALTERNATING METAL STUD

BRACES @ 48" O.C. @ 45° ANGLE,

ATTACH TO TOP RUNNER

CEILING (WHERE OCCURS)

3-1/2" BATT

INSULATION

3-5/8" METAL STUD @

16" O.C. WITH TOP &

BOTTOM RUNNERS

1/2" GYPSUM BOARD

EACH SIDE, TO DECK

ABOVE ON ONE SIDE

FINISH FLOOR & COVE

BASE, SEE SCHEDULE

CEILING

6" METAL STUDS @

16" O.C.

1/2" GYPSUM BOARD

ON EACH SIDE

FINISH FLOOR & COVE

BASE, SEE SCHEDULE

FINISH FLOOR & COVE

BASE, SEE SCHEDULE

1/2" GYPSUM BOARD

WITH F.R.P FINISH

3-5/8" METAL STUD @

24" O.C. WITH (2) TOP

& (1) BOTTOM RUNNER

DRYWALL METAL CASING

BEAD @ EACH CORNER

GYPSUM BOARD 1/2" (1) LAYER

ONE SIDE OF STUD TO 4" ABOVE

ACT CEILING & FINISH WITH

DRYWALL METAL CASING BEAD

EXISTING EXTERIOR WALL

1-1/2" METAL STUD @ 24" O.C.

WITH TOP & BOTTOM RUNNERS

1-1/2" BATT INSULATION WITH

VAPOR BARRIER

NOTES:

G.C. TO USE WATERPROOF

GYPSUM BOARD @ ALL

WET AREAS.

FIRE-RATED GYPSUM

COMPOUND OR FIRE CAULK

GYPSUM BOARD 5/8" TYPE

'X' (2) LAYER TO DECK ABOVE

3-1/2" SOUND ATTENUATION

BATT INSULATION

3-5/8" METAL STUD @ 24" O.C.

WITH TOP & BOTTOM RUNNERS

COVE BASE

SEALANT AND BACKER ROD

ALL SIDES AND EDGES

UNOCCUPIED OCCUPIED
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A7.0

 FRAME TYPES

Scale: NTS

1

A7.0

 DOOR TYPES

Scale: NTS

DOOR SCHEDULE

DOOR

NO.

NEW /

EXIST.

DOOR SIZE

DOOR

TYPE

DETAIL HEAD JAMB

HDWR

TYPE

REMARKS FINISH NOTES

101 NEW CUSTOM

SS\ TEMP

GLASS

B - - H1

RH FRAME/ LHR DOOR BY DAVIS-FETCH

CORP. OF PA.

INSTALLED & GLAZED BY

G.C.

102 NEW 1'-6" x 7'-0" x 1-3/4"

SC

WOOD

C 3A 3B H4

PROVIDED & INSTALLED BY

G.C.

103 EXIST. 3'-0" x 7'-0" x 1-3/4"

SC

WOOD

C 3A 3B H3 RE-USE & RE-HINGE EXISTING DOOR INSTALLED BY G.C.

104 EXIST. 3'-0" x 7'-0" x 1-3/4"

SC

WOOD

C 3A 3B H3 RE-USE & RE-HINGE EXISTING DOOR INSTALLED BY G.C.

105 NEW 3'-0" x 7'-0" x 1-3/4"

SC

WOOD

C 3A 3B H4

PROVIDED & INSTALLED BY

G.C.

106 NEW 3'-0" x 7'-0" x 1-3/4"

SC

WOOD

C - - H5 POCKET DOOR

PROVIDED & INSTALLED BY

G.C.

107 NEW 3'-0" x 7'-0" x 1-3/4"

ALUM.

TEMP

GLASS

A - - H1

PROVIDED & INSTALLED BY

G.C.

108 NEW 15'-0" x 7'-0"

ALUM.

TEMP

GLASS

D - - - FOLDING DOOR

PROVIDED & INSTALLED BY

G.C.

109 NEW 9'-0" x 7'-0"

ALUM.

TEMP

GLASS

D - - - FOLDING DOOR

PROVIDED & INSTALLED BY

G.C.

110 NEW 3'-0" x 7'-0" x 1-3/4"

ALUM.

TEMP

GLASS

A - - H1

PROVIDED & INSTALLED BY

G.C.

DOOR NOTES:

1.

DOOR HARDWARE TO COMPLY WITH 2009 INTERNATIONAL BUILDING CODE

SECTION 1008.1.8

2. VERIFY ALL DOOR AND CABINET HARDWARE WITH OWNER.

DOOR HARDWARE NOTES:

1.

GC TO FURNISH & INSTALL FALCON CYLINDER IN ALL PERIMETER DOORS.

ALL PERIMETER DOORS TO BE KEYED ALIKE. PROVIDE KEYWAY ON

EXTERIOR FACE.

2.

GC TO FURNISH & INSTALL FALCON CYLINDER IN ALL INTERIOR H.M.

DOORS. ALL INTERIOR DOORS TO BE KEYED ALIKE. PROVIDE KEYWAY ON

EXTERIOR FACE.

3.

GC TO FURNISH & INSTALL PADLOCK WITH 4" SHANK FOR WALK-IN COOLER

DOOR. PADLOCK TO BE KEYED ALIKE WITH INTERIOR DOORS.

4. ALL HOLLOW METAL DOOR FRAMES ARE TO BE WELDED.

5.

G.C. TO FURNISH & INSTALL PANIC HARDWARE PER ALL APPLICABLE

REGULATIONS & CODES HAVING JURISDICTION.

6. DOOR STOPS AND BUMPERS TO BE INSTALLED BEHIND ALL DOORS.

7. ALL STOREFRONT & HARDWARE FINISHS TO BE DETERMINED BY OWNER.

DOOR HARDWARE SCHEDULE:

H1

ENTRY WITH LOCK

PUSH/ PULL ENTRY HARDWARE BY DOOR SUPPLIER, DEADLATCH WITH

EMERGENCY PADDLE & 10" MIN. SOLID BOTTOM RAIL, CLOSER AND

LIMITER. VERIFY LOCKSET WITH OWNER. PROVIDE LOCKS AND LATCHES IN

ACCORDANCE WITH SECTION 1010.1.9.3, ITEM 2 IN THE 201 IBC.

H1A

ENTRY WITHOUT LOCK

PUSH/ PULL ENTRY HARDWARE, NO LATCH, 10" MIN. SOLID BOTTOM RAIL,

KICK PLATE CLOSER AND LIMITER. VERIFY LOCKSET WITH OWNER.

H2

SERVICE DOOR

HARDWARE TO BE PROVIDED BY DOOR SUPPLIER, INCLUDING HINGES,

STOPS, PULL/ PUSH BARS, WEATHER STRIPPING AND THRESHOLD.

H2A

EGRESS DOOR

HARDWARE TO BE PROVIDED BY DOOR SUPPLIER, INCLUDING HINGES,

STOPS, PULL/ PUSH BARS, WEATHER STRIPPING AND THRESHOLD.

H3

RESTROOM (SINGLE USE)

1-1/2 PAIR HINGES, SCHLAGE "AL" SERIES LEVER TYPE HARDWARE,

PRIVACY LOCKSET, WALL STOP, KICKPLATE & CLOSER. VERIFY LOCKSET

WITH OWNER. ADA SIGNAGE AS REQUIRED AT MEN'S & WOMEN'S TOILETS.

H4

OFFICE/ PRIVACY DOOR

1-1/2 PAIR HINGES SCHLAGE "AL" SERIES LEVER TYPE HARDWARE WITH

OFFICE LOCKSET AND WALL STOP. VERIFY LOCK SET WITH OWNER

H5

PARTY ROOM (MULTI-USE) DOOR

POCKET DOOR/ VERIFY HARDWARE WITH OWNER

3A

A7.0

 HEAD DETAIL

Scale: 3" = 1'-0"

3B

A7.0

 JAMB DETAIL

Scale: 3" = 1'-0"

4A

A7.0
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1.   H.V.A.C. CONTRACTOR IS RESPONSIBLE TO INSTALL AND MAKE FINAL CONNECTIONS TO

    EXHAUST CANOPIES OR VENTILATORS.

2.   VENTILATION ROUGH-IN IS SHOWN FOR EQUIPMENT EXHAUST, ONLY. H.V.A.C. ENGINEERS TO

    PROVIDE FOR THE AIR DISTRIBUTION IN THE FOODSERVICE AREAS AS REQUIRED, UNLESS

    OTHERWISE NOTED.

3.   ANY OR ALL DUCT WORK AND FANS TO BE SUPPLIED BY GENERAL CONTRACTOR'S H.V.A.C. SUB

    IN ACCORDANCE WITH STATE AND LOCAL & IMC CODES AND NFPA #96. NONE OF THESE ITEMS

    ARE SUPPLIED BY HMAK, INC.

4.   H.V.A.C. CONTRACTOR TO FURNISH AND INSTALL ALL DUCT WORK, INSULATION, EXHAUST AND

    SUPPLY AIR FAN, INTERLOCKS, MOTOR STARTERS, DISCONNECT SWITCHES, FAN CONTROLS, ALL

    FINAL CONNECTIONS TO EXHAUST HOOD ASSEMBLIES AND/OR CONDENSATE HOODS, ALL

    COMPONENTS AND WORK UPSTREAM OF THE DUCT COLLAR(S) UNLESS OTHERWISE NOTED. ALL

    DUCT WORK FOR EXHAUST HOOD ASSEMBLIES AND CONDENSATE HOODS TO BE WATER-TIGHT

    AND PITCHED BACK TO THE HOOD (ALUMINUM DUCT WORK IS NOT ACCEPTABLE). EXHAUST

    DUCT JOINTS TO BE WELDED, GREASE-PROOF AND PITCHED BACK TO HOOD IN COMPLIANCE

    WITH ALL APPLICABLE CODES.

 1.   ALL ELECTRICAL OUTLETS AND CONNECTIONS SHOWN ON PLAN ARE FOR FOODSERVICE

    EQUIPMENT ONLY.

2.   ELECTRICAL CONTRACTOR SHALL VERIFY ALL INCOMING SERVICES, MAKE ALL EXTERNAL AND

    INTERNAL CONNECTIONS AND PROVIDE ALL SWITCHES, BREAKERS, PANEL BOARDS, CONDUITS,

    JUNCTION BOXES,, ETC. AS NECESSARY TO MAKE FOODSERVICE FUNCTIONAL.

3.   ELECTRICAL CONTRACTOR SHALL PROVIDE ALL JUNCTION BOXES, OUTLETS AND RECEPTACLES

    IN FIXTURES UNLESS OTHERWISE SPECIFIED. FIXTURE FABRICATOR TO LOCATE ALL

    RECEPTACLES AND/OR SWITCHES WHEN PART OF THE FIXTURE. INTERNAL WIRING TO BE

    PROVIDED AND INSTALLED BY THE ELECTRICAL CONTRACTOR.

4.   ELECTRICAL CONTRACTOR TO MAKE ALL INTER-CONNECTIONS FOR ALL FOODSERVICE

    EQUIPMENT REQUIRING A FIELD JOINT DUE TO LENGTH OR OTHER CONSTRAINTS. (THIS MAY

    INCLUDE BUT IS NOT LIMITED TO: EXHAUST VENTILATORS, CHEF'S COUNTERS, BUFFET

    COUNTERS, CONVEYORS, ETC.)

5.   ALL SYMBOLS NOTED 12" A.F.F., 24" A.F.F., ETC. ARE FROM FINISHED FLOOR TO CENTERLINE

    OF STUB-OUT HEIGHT AS INDICATED ON ELECTRICAL PLAN. ALL SYMBOLS NOTED AS A

    STUB-UP SHALL TERMINATE IN A JUNCTION BOX MOUNTED  HORIZONTAL TO THE FINISHED

    FLOOR. THE TOP OF THE JUNCTION BOX SHALL BE AT 5" A.F.F. AND SHALL BE FITTED WITH

    THE APPROPRIATE RECEPTACLE AND FACE PLATE.

6.   ELECTRICAL CONTRACTOR SHALL PROVIDE A 9' PIGTAIL FLEX CONDUIT AT ALL DIRECT

    CONNECT STUB OUTS. ELECTRICAL CONTRACTOR TO EXTEND AND CONNECT TO ALL EQUIPMENT

    AND/OR FIXTURES AS REQUIRED.

7.   ELECTRICAL CONTRACTOR TO CONNECT 120 VOLT CONTROL CIRCUIT FROM FIRE PROTECTION

    SYSTEM TO FAN CONTROL COIL. (REFER TO EXHAUST HOOD PLANS)

8.   ELECTRICAL CONTRACTOR TO PROVIDE A MINIMUM OF THREE WIRES ON ALL 208 VOLT

9.   ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL SERVICE ON ROOF FOR EXHAUST

    AND/OR MAKE-UP AIR SYSTEMS. ELECTRICAL CONTRACTOR TO VERIFY LOCATION. (REFER TO

    EXHAUST HOOD PLANS.)

10.   ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL UNDERBAR LIGHTING AND CONNECT

    BACKBAR DISPLAY LIGHTING.

11.   ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL STAINLESS STEEL FACE PLATES ON ALL

    RECEPTACLES AND SWITCHES IN THE FOODSERVICE AREAS PER CODES.

12.   ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL ALL GENERAL LIGHTING FIXTURES,

    DECORATIVE LIGHTING FIXTURES SUPPLIED  BY THE OWNER, E.C., AND/OR KITCHEN

    EQUIPMENT CONTRACTOR SHALL BE INSTALLED BY THE ELECTRICAL CONTRACTOR.

13.   ELECTRICAL CONTRACTOR SHALL PROVIDE CAPS AND CORDS FOR ALL ITEMS WHICH USE

    CONVENIENCE RECEPTACLES WHEN NOT SUPPLIED BY THE EQUIPMENT MANUFACTURER.

    ELECTRICAL CONTRACTOR TO SHORTEN ANY CORDS, IF NECESSARY, OR IF REQUESTED.

    KITCHEN EQUIPMENT CONTRACTOR SHALL COORDINATE.

14.   ELECTRICAL CONTRACTOR SHALL PROVIDE TWIST-LOCK TYPE RECEPTACLE ON ALL PENDANT

    CORDS THAT HANG FROM A CEILING JUNCTION BOX. KITCHEN EQUIPMENT CONTRACTOR SHALL

    PROVIDE TWIST-LOCK PLUGS ON ALL FOODSERVICE EQUIPMENT POWERED BY PENDANT CORDS,

    AS PROVIDED BY BY EQUIPMENT MANUFACTURER.

15.   ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL ALL CONDUIT FOR BEVERAGE LINES

    AS REQUIRED. CONDUIT BENDS SHALL BE A MINIMUM OF 24" RADIUS. (REFER TO SODA/BEER

    CONDUIT SECTION ON THIS SHEET.)

16.   BEVERAGE CONDUITS REQUIRE A PULL BOX OR PULL SLEEVE EVERY 75"-0" OR EVERY THIRD

    BEND, WHICHEVER COMES FIRST. ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL ALL

    PULL BOXES AND/OR PULL SLEEVES.

17.   ELECTRICAL CONTRACTOR SHALL PROVIDE NECESSARY MOTOR STARTERS, DISCONNECTS,

    DISCONNECT SWITCHES, MAGNETIC STARTERS AS REQUIRED UNLESS SPECIFICALLY

18.   ELECTRICAL CONTRACTOR SHALL PROVIDE ON/OFF SWITCH WITH MAGNETIC STARTER(S) FOR

    EXHAUST FAN AND/OR MAKE-UP AIR FAN, IF NOT PART OF EXHAUST HOOD SPECIFICATIONS.

19.   ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL A DEDICATED CIRCUIT WITH AN

    ISOLATED GROUND FOR ALL POINT OF SALE AND COMPUTER  EQUIPMENT. (SEE P.O.S. NOTES)

20.   ELECTRICAL CONTRACTOR SHALL INSTALL AND INTER-WIRE ALL LOOSE WALK-IN

    COOLER/FREEZER LIGHTS (AS REQUIRED). ALL CONDUIT SHALL RUN ON TOP EXTERIOR OF

    CEILING OF THE WALK-IN. ALL PENETRATIONS SHALL BE SEALED. FOR WALK-IN

    COOLER/FREEZERS INSTALLED ON THE EXTERIOR OF BUILDINGS, ALL PENETRATIONS SHALL

    BE THRU THE SIDES OF THE WALK-IN. DO NOT PENETRATE ROOF OR VINYL COVERING.

21.   ALL ELECTRICAL WORK SHALL COMPLY WITH ALL NATIONAL, STATE AND LOCAL CODES, U.L., ETC.

22.   ALL ELECTRICAL RECEPTACLES AND JUNCTION BOXES SHOWN ARE RATED IN ACCORDANCE

    WITH EQUIPMENT MANUFACTURER SPECIFICATIONS UNLESS OTHERWISE NOTED.

23.   ELECTRICAL CONTRACTOR TO FURNISH AND INSTALL ALL ELECTRICAL CONTACTORS AND OR

    SHUNT TRIP BREAKERS FOR ALL EQUIPMENT UNDER HOODS REQUIRING 100% SHUT-OFF AS PER

    ALL APPLICABLE CODES, NFPA #96, I.M.C., ETC.

24.   ELECTRICAL SERVICES ARE SHOWN FOR FOODSERVICE EQUIPMENT ONLY. ELECTRICAL

    SERVICE REQUIREMENTS FOR ROOM LIGHTING, FANS, CONVENIENCE OUTLETS, ETC. TO BE

    ADDITIONAL.

25.   WHERE CIRCUIT BREAKER PANEL IS INDICATED, THE MANUFACTURER WILL PROVIDE A

    SUITABLE SIZED AND MOUNTED PANEL IN EQUIPMENT. ELECTRICAL REQUIREMENTS WILL BE

    STUBBED TO PANEL AS REQUIRED.

26.   ALL DIMENSIONS SHOWN ARE FROM FINISHED WALLS UNLESS OTHERWISE NOTED.

27.   ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL FIRE SUPPRESSION STATION 4"

    OCTAGONAL BOX(S) AT 40" A.F.F. WITH 1/2" EMPTY CONDUIT IN WALL TO 6" ABOVE FINISHED
    CEILING. BOXES WITH SCREWS SET AT 2 AND 8 O'CLOCK.

28.   SEE P.O.S., PRINTERS, REGISTERS, COMPUTER AND INTERNET ACCESS LOCATIONS AS SHOWN.

    ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL ALL J-BOXES, INTER-CONNECTED

    CONDUIT RUNS AS REQUIRED.

29.   P.O.S., PRINTERS AND CASH DRAWERS TO BE PART OF A TOTAL ISOLATED GROUNDED LOOPED

    SYSTEM TERMINATING IN THE OFFICE COMPUTER SYSTEM. PROVIDE CONDUITS INTO OFFICE

    FROM ALL UNITS. VERIFY LOCATIONS WITH OWNER.

30.   ALL P.O.S. (POINT OF SALE), AND PRINTERS TO BE WALL MOUNTED. ELECTRICAL CONTRACTOR

    TO CONFIRM EXACT HEIGHT OF OUTLETS, ETC. WITH OWNER.

31.   SEE EXHAUST HOOD PLANS FOR ALL CONNECTIONS OF HOOD, ROOF TOP/IN-LINE FANS

    AND TEMPERED FRESH AIR MAKE-UP UNIT THRU THE CONTROL CENTER.

32.   ELECTRICAL CONTRACTOR TO WORK WITH H.V.A.C. CONTRACTOR ON CONNECTIONS REQUIRED,

    ROOF TOP UNITS, SEE ENGINEERS PLANS.

33.   ELECTRICAL CONTRACTOR TO PAY ATTENTION TO EXHAUST HOOD PLANS, DETAILS,

    SPECIFICATIONS, HEAT AND SMOKE SYSTEM. IT WILL REQUIRE A TEAM EFFORT WITH E.C., P.C.

    AND H.V.A.C. CONTRACTOR CO-OPERATING WITH EACH OTHER. EXHAUST HOOD PLANS OUTLINE

    THE RESPONSIBILITIES OF THE SUBS, ETC  ANY QUESTIONS, CALL THE HOOD MANUFACTURER.

34.   ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL ANY ADDITIONAL OUTLETS REQUIRED BY CODE.

35.   ELECTRICAL CONTRACTOR TO REFER TO ENGINEERS'S PLANS FOR OUTSIDE RECEPTACLES.

    OTHERWISE PROVIDE.
    SPECIFIED UNDER THE FOOD SERVICE EQUIPMENT. E.C. TO CONTACT HMAK TO CLARIFY,

CIRCUITS

1.   THIS DRAWING IS TO BE USED AS A GUIDE FOR ELECTRICAL, PLUMBING AND

    VENTILATION ROUGH-INS. EACH CONTRACTOR SHALL BE RESPONSIBLE FOR HIS

    WORK TO BE INSTALLED IN ACCORDANCE WITH ALL FEDERAL, STATE, AND LOCAL

    CODES.

2.   PLUMBING CONTRACTOR TO BE RESPONSIBLE TO MAKE ALL FINAL CONNECTIONS AND

    INTERCONNECTIONS TO CONTROLS.

3.   PLUMBING CONTRACTOR TO FURNISH AND INSTALL INDIVIDUAL SHUT-OFF VALVES

    ON ALL HOT AND COLD WATER SUPPLY AND GAS SUPPLY LINES, AS REQUIRED.

4.   FLOOR DRAINS SHOWN ARE FOR FOOD SERVICE EQUIPMENT ONLY. FLOOR DRAINS

    FOR GENERAL CLEANING AND CODE REQUIREMENTS TO BE BY ARCHITECT.

5.   THE MAIN GAS LINE SERVICING THE COOKING BATTERY, BEFORE BRANCHING OFF TO

    THE DIFFERENT ROUGH-IN LOCATIONS, MUST BE ACCESSIBLE SO THAT THE

    AUTOMATIC GAS SHUT-OFF VALVE FOR THE FIRE EXTINGUISHING SYSTEM CAN BE

    INSTALLED AS PER APPLICABLE CODES.

6.   GAS COOKING EQUIPMENT OPERATES BEST AT GAS PRESSURE 4
    LOCAL GAS PRESSURES EXCEED THIS AMOUNT, A PRESSURE REGULATOR IS TO BE

    SUPPLIED AND INSTALLED BY THE PLUMBING CONTRACTOR.

7.   PLUMBING CONTRACTOR TO INSTALL ONE OR TWO MECHANICAL GAS VALVES

    SUPPLIED BY THE ANSUL INSTALLER, VERIFY FINAL LOCATION. CHECK W.C.

    PRESSURE FOR ALL GAS COOKING EQUIPMENT. P.C. TO SUPPLY AND INSTALL MAIN

    PRESSURE REDUCER AS NEEDED. WORK WITH E.C. AND ANSUL SYSTEM INSTALLER

    PER CODES FOR FULL AND COMPLETE INSTALLATION. P.C. TO INSTALL ALL QUICK

    DISCONNECTS AND RESTRAINTS TO EACH PIECE OF EQUIPMENT.

8.   P.C. TO LOCATE AND INSTALL MECHANICAL GAS VALVES PER CODES, REFER TO

    CAPTIVE-AIRE PLANS, ETC.

9.   G.C. TO PROVIDE SLOPED AREA AROUND DRAIN, MINIMUM 2'-0" X 2'-0" AREA.

10.   P.C. TO INSPECT AND REVIEW CAPTIVE-AIRE PLANS ON EXHAUST HOOD SYSTEMS

    AND PROVIDE ALL LABOR, PARTS, ETC. THAT IS PART OF HIS SCOPE OF WORK.

11.   IF SUCH ITEM IS SPECIFIED, A CENTRAL CO2 STORAGE FACILITY WHICH IS

    CONNECTED TO THE EXTERIOR OF BUILDING (SUPPLY PLATE CONNECTION) FOR

    REFILLING CO2. P.C. TO RUN CO2 LINE FROM THE EXTERIOR SUPPLY PLATE TO

    CENTRAL STORAGE FACILITY PER CODES.  VERIFY WITH PURVEYOR FOR MAXIMUM

    DISTANCE OF RUN FROM EXTERIOR SUPPLY.

12.   PROVIDE OUTSIDE CO2 HOSE BIBB, IF REQUIRED. G.C. TO VERIFY WITH OWNER THE

    FINAL LOCATIONS ON FILL CONNECTIONS PER CODE.

13.   PLUMBING CONTRACTOR SHALL VERIFY ALL INCOMING SERVICES, MAKE ALL

    EXTERNAL AND INTERNAL CONNECTIONS AND PROVIDE ALL PIPING, FITTINGS, BACK-

    FLOW PREVENTORS, PARTS, ETC. AS NECESSARY TO MAKE FOODSERVICE EQUIPMENT

    FUNCTIONAL.

14.   ALL FLOOR, WALL AND CEILING PENETRATIONS MUST BE SEALED WATER-TIGHT AND

    VERMIN PROOF.

15.   ALL SYMBOLS NOTED AS 12", 24", 48", ETC. ARE FROM THE FINISHED FLOOR TO

    THE CENTERLINE OF THE STUB-OUT AT HEIGHT INDICATED ON PLAN. ALL SYMBOLS

    NOTED AS STUB-UP SHALL BE STUBED-UP ABOVE THE FINISHED FLOOR AT THE

    HEIGHT INDICATED ON PLANS.

16.   ALL FLOOR SINKS SHOWN ARE TO BE FLUSH WITH THE FINISHED FLOOR, UNLESS

    OTHERWISE REQUIRED BY LOCAL BUILDING AND/OR HEALTH CODES. FLOOR SINKS TO

    BE J.R. SMITH 1300 SERIES OR EQUAL.

17.   PLUMBING CONTRACTOR TO PROVIDE AND INSTALL REMOVABLE GRILLS OR COVERS

    FOR ALL FULLY OR PARTIALLY EXPOSED FLOOR SINKS.

18.   PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL TYPE "L" COPPER TUBING (AS

    REQUIRED) DRAIN LINES FROM ALL APPLICABLE EQUIPMENT TO FLOOR SINKS. ALL

    DRAIN LINES FROM ICE BIN/MACHINES, WALK-INS, AND/OR BEER REFRIGERATION

    SYSTEMS, ETC. ARE TO BE INSULATED.

19.   FLOOR SINKS FOR DISHWASHING MACHINE SHALL HAVE A MINIMUM OF A 3" DRAIN

    PIPE.

20.   PLUMBING CONTRACTOR TO PROVIDE 140° HOT WATER TO DISHWASHING MACHINE AS

    REQUIRED.

21.   PLUMBING CONTRACTOR TO PROVIDE AND INSTALL PRESSURE REGULATING VALVE

    FOR DISHWASHING MACHINE IF HOT WATER PRESSURE IS IN EXCESS OF 25 LBS.

    FLOW PRESSURE.

22.   PLUMBING CONTRACTOR TO PROVIDE & INSTALL LINE STRAINER AND/OR APPROVED

    FILTER ON GAS SUPPLY LINE.

23.   PLUMBING CONTRACTOR TO PROVIDE AND INSTALL HOT WATER TANK(S), UNLESS

    OTHERWISE NOTED. UNIT(S) SHALL BE SIZED FOR ADEQUATE WATER CONSUMPTION

    TO MEET ALL APPLICABLE CODES.

24.   PLUMBING CONTRACTOR SHALL PROVIDE CHROME PLATED PIPES AND FITTINGS FOR

    ALL EXPOSED LINE RUNS (AS REQUIRED). EXPOSED PIPING SHALL BE HELD OFF

    THE WALL FOR CLEANING.

25.   PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL GREASE TRAP(S) AS

    REQUIRED BY BUILDING/HEALTH CODES.

26.   ALL WALK-IN COOLER/FREEZER DRAIN LINES TO HAVE A MINIMUM SLOPE OF 1"

    PER 1'-0".

27.   PLUMBING CONTRACTOR IS RESPONSIBLE FOR ALL INTER-CONNECTIONS REQUIRED

    DUE TO FIELD JOINTS REQUIRED IN FOODSERVICE EQUIPMENT. KITCHEN

    EQUIPMENT CONTRACTOR TO COORDINATE AS REQUIRED.

28.   ALL PLUMBING WORK TO COMPLY WITH ALL ANTIONAL, STATE AND LOCAL CODES.

29.   PLUMBING CONTRACTOR SHALL INSTALL ALL SINK HARDWARE, FAUCETS, STRAINERS,

    LEVER WASTES, TAIL PIECES, ETC., AS REQUIRED. ALL HAND SINKS INSTALLED BY

    P.C.

30.   SEE ALL GENERAL NOTES,AND ARCHITECTS AND ENGINEERS PLANS AND

    SPECIFICATIONS.

31.   P.C. TO PROVIDE & INSTALL ONE OUTSIDE HOSE BIBB, FROST PROOF ON OUTSIDE

    PATIO'S (TYPICAL) SEE ENGINEERS PLANS.

GENERAL NOTES PLUMBING NOTESELECTRICAL NOTES

VENTILATION NOTES

1.   ANY DISCREPANCIES BETWEEN THESE PLANS, WRITTEN SPECIFICATIONS, BUILDING, HEALTH OR

    OTHER LOCAL CODE REQUIREMENTS THAT MAY AFFECT THE DESIGN INTENT, INSTALLATION,

    FABRICATION OR OVERALL WORK IN ANY WAY SHALL BE BROUGHT TO THE ATTENTION OF

    HMAK, INC. BY WAY OF THE GENERAL CONTRACTOR AND OR ARCHITECT.

2.   KITCHEN EQUIPMENT CONTRACTOR SHALL BE RESPONSIBLE FOR ALL EQUIPMENT SHOWN ON

    PLANS AND MENTIONED IN WRITTEN SPECIFICATIONS. DISCREPANCIES  IN QUANTITIES, ITEMS

    SHOWN ON PLANS BUT NOT MENTIONED IN THE WRITTEN SPECIFICATIONS OR VISA-VERSA

    SHALL BE BROUGHT TO THE ATTENTION OF HMAK, INC. BY WAY OF THE GENERAL CONTRACTOR
    AND/OR ARCHITECT.

3.   ARCHITECT, ENGINEERS AND/OR THE GENERAL CONTRACTOR SHALL PROVIDE MEANS TO

    EVACUATE HEAT GENERATED BY THE FOODSERVICE EQUIPMENT WITHIN ENCLOSED SPACE(S).

4.   GENERAL CONTRACTOR SHALL PROVIDE AND INSTALL WALL BLOCKING IN WALLS OR CEILING

    SUPPORTS FOR HANGING HOODS, MOUNTING WALL SHELVES, POT RACKS, DISPLAY CASES,

    HOSE REELS, HAND SINKS, CONTROL PANELS, ETC.

5.   ARCHITECT, ENGINEERS AND/OR GENERAL CONTRACTOR SHALL BE RESPONSIBLE FOR

    DISTRIBUTING ALL PLANS, SPECIFICATIONS, ADDENDUMS AND/OR CHANGES TO THE BUILDING

    OR FOODSERVICE AREAS TO THE KITCHEN EQUIPMENT CONTRACTOR.

6.   GENERAL CONTRACTOR TO PROVIDE AND INSTALL ALL MILLWORK FIXTURES SHOWN ON

    PLANS UNLESS OTHERWISE NOTED. REFER TO THE LIST OF EQUIPMENT.

7.   KITCHEN EQUIPMENT CONTRACTOR TO VERIFY ALL MEASUREMENTS.

8.   ALL WALLS AND CEILINGS IN THE FOODSERVICE AREAS SHALL BE SMOOTH, LIGHT IN COLOR,

    NON-ABSORBANT AND EASILY CLEANABLE.

9.   KITCHEN EQUIPMENT CONTRACTOR IS RESPONSIBLE TO ENSURE THAT ALL FOODSERVICE

    RELATED ITEMS  ARE "nsf" APPROVED AND/OR THEY MEET ALL LOCAL CODES.

10.   THESE PLANS ARE TO BE USED IN CONJUNCTION WITH ARCHITECTS PLANS AND/OR ENGINEERS

    PLANS.

11.   REFER TO ARCHITECTS/ENGINEERS PLANS (AS APPLIES) FOR ANY ADDITIONAL MECHANICALS

    OR ELECTRICAL REQUIREMENTS.

12.   IF EXISTING FOOD AND BEVERAGE EQUIPMENT IS BEING RE-USED, IT IS THE RESPONSIBILITY

    OF THE G.C., E.C., AND P.C. TO VERIFY MECHANICAL AND ELECTRICAL REQUIREMENTS AND

    PROVIDE AS NEEDED.

13.   GAS COOKING EQUIPMENT OPERATES BEST AT A GAS PRESSURE OF 4
1
2 " TO 6" W.C. IF LOCAL

    GAS PRESSURE EXCEEDS THIS AMOUNT, A PRESSURE REGULATOR IS TO BE PROVIDED AND

    INSTALLED BY THE PLUMBING CONTRACTOR.

14.   TYPICALLY ALL EQUIPMENT SPECIFIED IS TO BE PROVIDED BY HMAK, INC., DELIVERED,

    ERECTED AND SET IN PLACE WITH ALL INTERCONNECTS AND FINAL HOOK-UPS TO BE

    COMPLETED AS PART OF BID PRICE TO OWNER BY G.C. AND HIS MECHANICAL

    SUB-CONTRACTORS.

    NOTE: ONCE EQUIPMENT IS SET IN PLACE AND REMOVED FOR ANY REASON BY G.C. AND/OR

    HIS SUB-CONTRACTORS, THEY ARE RESPONSIBLE TO REPLACE THAT EQUIPMENT AT THEIR

    EXPENSE.

15.   PERMITS AND FEES

        A. HEALTH DEPARTMENT SUBMITTALS AND FINAL INSPECTION BY F.S.E.C.

        B. ANSUL SYSTEM PERMIT BY F.S.E.C. THRU CONTRACTED SUPPLIER

        C. BUILDING PERMIT, MECHANICAL PERMITS, OCCUPANCY PERMIT, AND ON-SITE

          INSPECTIONS BY G.C. AND SUB-CONTRACTORS

        D. EXHAUST HOOD SYSTEMS, i.e. HOODS, DUCTS, FANS, STAMPED ENGINEERS PLANS AND

          REQUIRED  FORMS, AS REQUIRED, ARE THE RESPONSIBILITY OF G.C., E.C., AND

          SPECIFICALLY THE H.V.A.C. CONTRACTOR. IF A "BUILD/DESIGN" PROJECT, THE G.C.,

          E.C. AND H.V.A.C. CONTRACTORS MUST CONTRACT WITH A REGISTERED ENGINEER. TO

          PROVIDE SUCH PLANS AND DATA, REQUIRED FORMS FOR SUCH PERMITS AT THEIR

          EXPENSE.

          IT IS THE RESPONSIBILITY OF THE G.C., AND H.V.A.C. TO PROVIDE A BALANCED

          SYSTEM REPORT AND ADJUST, MODIFY, CORRECT AS SPECIFIED THRU ARCHITECT,

          ENGINEERS OR HOOD SYSTEM SPECIFICATIONS.

16.   ALL ROOF CURBS, ACCESS HOLES, PORTALS, REFRIGERATION LINES, ELECTRICAL LINES AND

    GAS LINES ARE PROVIDED BY G.C. AND H.V.A.C. CONTRACTORS.

    THE G.C. AND H.V.A.C. CONTRACTORS TO RECEIVE, UNLOAD, UNCRATE AND CRANE TO ROOF ALL

    EXHAUST HOOD COMBINATION SYSTEMS AND INSTALL ALL CURBS. THE H.V.A.C. CONTRACTOR TO

    RECEIVE, UNLOAD, UNCRATE AND INSTALL EXHAUST HOODS, STAINLESS STEEL ENCLOSURE

    PANELS AND ALL DUCTS PER NFPA-96, U.L., N.S.F., LOCAL AND STATE CODES. SEE

    CAPTIVE-AIRE PLANS. ALL HOLES IN ROOF (AS REQUIRED), CURBS PROVIDE BY H.V.A.C.

    CONTRACTOR, G.C. TO INSTALL CURBS FURNISHED BY H.V.A.C. CONTRACTOR.

17.   KITCHEN WALL CONSTRUCTION RECOMMENDATION, METAL STUDS, CEMENT BOARD UP 24" A.F.F.,

    PLYWOOD TO CEILING AND F.R.P. APPLIED. THIS PLYWOOD ACTS AS TOTAL BLOCKING FOR ALL

    WALL SHELVES, ETC., NON-COMBUSTION PLYWOOD PER CODES (IF APPLICABLE). EXHAUST

    HOOD WALLS MUST BE NON-COMBUSTION METAL STUDS, CEMENT BOARD FROM FLOOR TO 10'-6"

    A.F.F., 18" BEYOND THE LEFT SIDE OF THE HOOD, 18" BEYOND THE FRONT SIDE OF THE HOOD.

    ALL BLOCKING IN HOOD WALLS TO BE 16 GA. METAL SHEETING, i.e. WALL MOUNTED CHEESE

    MELTERS, STAINLESS STEEL WALL SHELVES WILL BE APPLIED TO CEMENT BOARD WHERE

    INDICATED PER CODES.

18.   G.C., H.V.A.C. CONTRACTOR, E.C. & P.C. TO REVIEW ALL FOOD SERVICE "FS" DRAWINGS (NO

    EXCEPTIONS).

19.   THIS DRAWING IS TO BE USED AS A GUIDE FOR ELECTRICAL, PLUMBING AND VENTILATION

    ROUGH-INS. EACH CONTRACTOR SHALL BE RESPONSIBLE FOR HIS WORK TO BE INSTALLED IN

    ACCORDANCE WITH ALL NATIONAL, STATE AND LOCAL CODES.

20.   ALL EQUIPMENT BY HMAK, INC. TO BE DELIVERED, ERECTED AND SET IN PLACE WITH ALL

    INTER-CONNECTS AND FINAL HOOK-UPS TO BE COMPLETED AS PART OF THE BID PRICE   TO

    OWNER  BY THE GENERAL CONTRACTOR AND HIS "MEP" SUB-CONTRACTORS.
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PLUMBING
REMARKS

ITEM
NO

1 1 WALK-IN COOLER/FREEZER COMPLEX-N.I.C. RELOCATED USING REWORKED EXISTING UTILITIES 1

1A 1 WALK-IN BEER COOLER 1A

1B 1 BEER COOLER COIL 1B

1C 1 BEER COOLER COMPRESSOR 1C

1E 1E

1G

1 COOLER COIL-N.I.C.

1G

1H

1 WALK-IN FREEZER-N.I.C.

1H

2

1J

2 MOBILE SHELVING

HMAK

HMAK

8 1 WALL SHELF

9 1 WORK TABLE

9A 2 WALL SHELF

12 1 SODA SYSTEM-N.I.C. VERIFY EXISTING-REUSE

10 2 HANDSINK W/ FAUCET-N.I.C (1)EXISTING (1)RELOCATED

11 1 CAN RACK

120 X 7411.4

1F 1 COOLER COMPRESSOR (NOT SHOWN)-N.I.C. 1F

1 FREEZER COIL-N.I.C.

FREEZER SHELVING HMAK5

3 PAN RACK HMAK

7 COOLER SHELVING HMAK

3

4

1 FREEZER COMPRESSOR (NOT SHOWN)-N.I.C.1J

1LOT KEG STACKERS N.I.C.

4 BEER COOLER SHELVING

4A

4B

5

1 PIZZA MAKE-UP, REFRIGERATOR 13.7 1/2 120 1 X 5-20P 187

1 PREP SINK,2 COMPARTMENTS W/ FAUCET HMAK6

2

3

4

8

9

9A

12

10

11

4A

4B

5

7

6

13 1 MOP SINK N.I.C. 13

14 -- OPEN NO.

15 -- OPEN NO.

16 1 FILTER SYSTEM, ICE MACHINE N.I.C. UTILIZE EXISTING MECH

17 1 ICE BIN

18 1 ICE MACHINE W/O BIN

20 2 WALL SHELF

21 1 WORK TABLE

HMAK

14

15

16

17

18

20

21

22

-- OPEN NO.23

22

23

24 1 6 BURNER RANGE, MOBILE W/ STANDARD OVEN BASE

24A 1 QUICK DISCONNECT ASSEMBLY(NOT SHOWN) HMAK

25 1 CONVECTION OVEN, MOBILE DOUBLE DECK 16EA. 1/2EA. 2)120 1 X 5-20P 24/48

-- OPEN NO.

HMAK

25A 1

26 1 EXHAUST HOOD W/ MAKE-UP AIR

HMAK

SEE CAPTIVE AIRE DRAWINGS

26A 1 EXHAUST FAN (NOT SHOWN) HMAK

26B 1LOT EXHAUST DUCTS(NOT SHOWN) N.I.C.

26D 1LOT
TEMPERED MAKE-UP AIR UNIT (NOT
SHOWN)

26E 1LOT CLOSURE PANELS (NOT SHOWN) INSTALLED BY H.V.A.C.

26F 1LOT S/S WALL PANEL

HMAK

26G 1 FIRE SUPPRESSION SYSTEM HMAK 1.4 120 1 X 96

24

24A

25

25A

26

26A

26B

26D

26E

26F

26G

27

1 WALL SHELF28

29 1 SLICER HMAK

1/2 1830 1 WORK TABLE W/ DIPPER WELL HMAK

31 1 REFRIGERATED SANDWICH UNIT, MOBILE HMAK

32 1 4 BURNER RANGE, MOBILE HMAK

32A 1 HMAK

26C 1 TEMPERED MAKE-UP AIR UNIT (NOT SHOWN) HMAK

HMAK

33 1 6 BURNER RANGE, MOBILE HMAK 4.0 120 1 X 18

33A 1 HMAK

1 GRIDDLE STAND, REFRIGERATED34

35 1 CHEESE MELTER WALL MOUNTED

36 1 GRIDDLE GAS

36A 1

1 CHARBROILER, UNDER FIRED, GAS37

137A

39 2 VENTILATION SYSTEM

39A 1

40 1 EXHAUST HOOD W/ MAKE-UP AIR

40C 1 TEMPERED MAKE-UP AIR UNIT(NOT SHOWN)

40A 1 EXHAUST FAN (NOT SHOWN)

40B 1LOT EXHAUST DUCTS (NOT SHOWN)

38 1 CONVECTION OVEN, MOBILE HMAK

40D 1LOT TEMPERED MAKE-UP AIR UNIT(NOT SHOWN)

40E 1LOT CLOSURE PANELS (NOT SHOWN)

40F 1LOT S/S WALL PANEL

40G 1 FIRE SUPPRESSION SYSTEM

41 1 REACH -IN FREEZER, MOBILE N.I.C. UTILIZE EXISTING MECH

42 2 REFRIGERATED SANDWICH UNIT, MOBILE

43 1 HOT FOOD TABLE

43A 1 FILL FAUCET

44 2 REFRIGERATED SANDWICH UNIT, MOBILE HMAK

45 1 HOT HOLDING CABINET

46 1 PASS OVER SHELF

46A -- OPEN NO.

46B 4 INFRARED WARMERS

47 1 WAITSTAFF PICK-UP COUNTER N.I.C.

48 3 MICROWAVE OVEN HMAK

49 1 OVERSHELF, MICROWAVE OVEN HMAK

50 3 P.O.S./PRINTERS/CASH DRAWERS N.I.C.-SEE PLAN FOR LOCATIONS

51 1 SODA DISPENSER W/ICE BIN N.I.C. REPLACE EXISTING

52 1 ICE CREAM CABINET

54 1 REFRIGERATOR,REACH-IN, MOBILE

55 -- OPEN NO.

120 X 5-20P 181 3/4 44 12

7.3 1/5

1.5

120

120

1

1

X

X

5-20P

5-20P

18

72

P.C. TO EXTEND I.W. TO F.S

12.5

56 -- OPEN NO.

19

11.0 208 1 X 5-20P 74

WALL SHELF2 27

28

29

30

31

32

8.2 120 1 X 5-20P 18

1/2 38

P.C. TO EXTEND I.W. TO F.S10

32A

33

33A

34

35

36

36A

37

37A

38

39

39A

40

40A

40B

40C

40D

40E

40F

40G

41

42

43

43A

44

45

46

46A

46B

47

48

49

50

51

52

54

55

56

N=NEW
X=EXISTING
XR=EXISTING RELOCATED
XW=EXISTING REWORKED
XRW=EXISTING RELOCARED REOWRKED

N.I.C.

53 1 P.O.S. CABINET

1

53

1/2

T
A
G
 
M
A
R
K
S

XRW

SUPPLY BY

OWNER X

N HMAK 1.4 120 1 X 108 LIGHTS & DOOR HEATER

N HMAK 0.45 120 1 X 108 1 P.C. TO EXTEND I.W. TO F.S

N HMAK 5.7 1 280 1 X 120 DISCONNECT BY E.C.

1D 1 WALK-IN COOLER-N.I.C. XRW RELOCATED USING REWORKED EXISTING UTILITIES OWNER EXISTING UTILITIES REMAIN

EXISTING UTILITIES REMAIN

EXISTING UTILITIES REMAIN

EXISTING UTILITIES REMAIN

EXISTING UTILITIES REMAIN

EXISTING UTILITIES REMAIN

1D

XRW RELOCATED USING REWORKED EXISTING UTILITIES OWNER EXISTING UTILITIES REMAIN

EXISTING UTILITIES REMAIN

XW RELOCATED USING REWORKED EXISTING UTILITIES OWNER

XRW RELOCATED USING REWORKED EXISTING UTILITIES OWNER

XRW RELOCATED USING REWORKED EXISTING UTILITIES OWNER

XW RELOCATED USING REWORKED EXISTING UTILITIES OWNER

N

N

N

N OWNER

N HMAK

N HMAK

N 1/2 16 1/2 16 2 P.C. TO EXTEND I.W. TO F.S

N

N HMAK

N 1.4 120 1 X 5-20P 48

N HMAK

XR OWNER 1/2 20 1/2 20 1-1/2 18

N HMAK

XW OWNER 5-20P 1/2 20

X EXISTING UTILITIES REMAIN

X OWNER 3/4 78 VERIFY EXISTINGS

X N.I.C. UTILIZE EXISTING MECH OWNER

OWNERX N.I.C. UTILIZE EXISTING MECH

P.C. TO EXTEND I.W. TO F.S1

2)3/4 P.C. TO EXTEND I.W. TO F.S1/2 72

-- OPEN NO. 19

N

N 120 X 4811.4 5-20P C.O. ON WALL

N HMAK 3/4 215 12 PRESSURE REGULATOR, DISCONNECTS & RESTRAINTS
INSTALLED BY P.C./5.0 W.C.

N

N 3/4 44EA. 12 PRESSURE REGULATOR, DISCONNECTS & RESTRAINTS
INSTALLED BY P.C./3.5 W.C.

QUICK DISCONNECT ASSEMBLY(NOT SHOWN) N

N HMAK

HMAK

INSTALLED BY H.V.A.C.

N SEE CAPTIVE AIRE DRAWINGS INSTALLED BY H.V.A.C.

N H.V.A.C.

N SEE CAPTIVE AIRE DRAWINGS INSTALLED BY H.V.A.C. 26C

N.I.C.N H.V.A.C.

N

INSTALLED BY H.V.A.C.N

N SEE CAPTIVE AIRE DRAWINGS

HMAKN

N

N 3.1 120 1 X 5-20P 481/3

N 1.4 120 1 X 5-20P 48 C.O. ON WALL 1 P.C. TO EXTEND I.W. TO F.D

N 120 1 X 5-20P 181/47.6

W/ STANDARD OVEN BASEN 3/4 143 12 PRESSURE REGULATOR, DISCONNECTS & RESTRAINTS
INSTALLED BY P.C./5.0 W.C.

QUICK DISCONNECT ASSEMBLY(NOT SHOWN) N

W/ CONVECTION OVEN BASEN 1/2 5-20P 3/4 215 12 PRESSURE REGULATOR, DISCONNECTS & RESTRAINTS
INSTALLED BY P.C./5.0 W.C.

QUICK DISCONNECT ASSEMBLY(NOT SHOWN) N

XR OWNER 7.5 120 1 X 181/3 5-20P

XRW OWNER 3/4 66 74 PRESSURE REGULATOR
INSTALLED BY P.C./5.0 W.C.

3/4 108 12 PRESSURE REGULATOR, DISCONNECTS & RESTRAINTS
INSTALLED BY P.C./4.0 W.C.

HMAKN

HMAKQUICK DISCONNECT ASSEMBLY(NOT SHOWN) N

N HMAK 3/4 102 12 PRESSURE REGULATOR, DISCONNECTS & RESTRAINTS
INSTALLED BY P.C./5.0 W.C.

PRESSURE REGULATOR, DISCONNECTS & RESTRAINTS
INSTALLED BY P.C./3.5 W.C.

3/4 90 12 PRESSURE REGULATOR, DISCONNECTS & RESTRAINTS
INSTALLED BY P.C./3.5 W.C.

HMAKQUICK DISCONNECT ASSEMBLY(NOT SHOWN) N

N

OWNER

SINGLE DECK

VERIFY EXISTING MECHANICALSXRW

16.0 1/2

HMAKQUICK DISCONNECT ASSEMBLY(NOT SHOWN) N

X N.I.C. OWNER

N.I.C.

N.I.C.

N.I.C.

N.I.C.

N.I.C.

N.I.C.

X

X

X

X

X

X

XW N.I.C.

N.I.C.N

OWNER

OWNER

OWNER

OWNER

OWNER

OWNER

OWNER

H.V.A.C.

EXISTING UTILITIES TO REMAIN

40H40H 2 S/S END PANEL

X OWNER 1/3 120 1 X 5-20P 907.6

N HMAK 1/4

XR N.I.C. UTILIZE EXISTING MECH OWNER 17.5 120 1 X 5-30P 182.1 3)1/2

OWNERVERIFY EXISTINGXRW

N

HMAKN

X OWNER

X N.I.C. VERIFY EXISTING OWNER 1.35 120 1 X 68

OWNERX

N 1.55 120 1 X 5-20P
6613.0 72

2)C.O.'S ON CHEF'S TOP SHELVES
1)BY ICECREAM CABINET (ITEM#52)

N

N OWNER VERIFY UTILITIES W/ OWNER & REFER TO GENERAL
NOTES ON FS1

N

N

OWNER/VENDOR 1.4 120 1 X 5-20P 12

120 1 X 5-20P4.2 18HMAK

X OWNER

N HMAK 5.5 1/4 120 1 X 5-20P 90

57

58

59

60

61

62

63

64

65

66

68

69

70

67

1LOT WALL SHELF X OWNER

X OWNER1 WORK TABLE

-- OPEN NO.

1 COFFEE MAKER,AUTOMATIC N N.I.C.

N N.I.C.

N N.I.C.

1 COFFE/TEA MAKER

1 ICE COFFEE/TEA DISPENSER

OWNER/VENDOR

OWNER/VENDOR

OWNER/VENDOR

461/21.4 120 1 X 5-20P 48

461/2120 1 X 5-20P 48

120 1 X 5-20P 48

120 1 X 5-20P 48

120 1 X 5-20P 481/26.0HMAK

HMAK

OWNER

OWNER

1.7

1.4

0.9

14.0

7.5

C.O. ON WALL

N

N

N

N N.I.C.-PER CODES

2 DRAWER COUNTER MODEL1 DRAWER WARMER

6 EMPLOYEE LOCKERS (NOT SHOWN)

1 MIXER, 20 QUART

4 FIRE EXTINGUISHER

4 P.O.S. PRINTERS N N.I.C. OWNER VERIFY UTILITIES W/ OWNER & REFER TO GENERAL
NOTES ON FS1

-- OPEN NO.

N1 ANSUL PULL STATION, REMOTE PER CODES SEE GENERAL NOTES FS-1

SEE GENERAL NOTES FS-11 ANSUL PULL STATION, REMOTE X OWNER

OWNERX71 1 SOILED DISH TABLE W/TRAY REST,RACK SHELF & PRE-RINSE

71A -- OPEN NO.

72 1 FAUCET,SPRAY RINSE OWNERX

OWNERN N.I.C.-USE EXISTING MECH73 1 DISHWASHER

73A 1 DISHWASHER EXHAUST HOOD OWNERX

73B 1 EXHAUST FAN (NOT SHOWN) OWNERX

73C 1LOT DISHWASHER DUCT WORK (NOT SHOWN) OWNERX

74 1 CLEAN DISH TABLE W/ UNDERSHELF OWNERX

75 1 WALL SHELF OWNERX

76 -- OPEN NO.

77 1 SCULLERY SINK W/ FAUCET OWNERX

78 1 WALL SHELF/POT RACK OWNERX

79 2 SOAP & TOWEL DISPENSER OWNERN

80 1LOT TRASH RECEPTACLE OWNERN

N.I.C.

XW

XRW

X

N.I.C.

N.I.C.

N.I.C.

OWNER

OWNER

OWNER

81 1 FRYER GREASE VAT

82 1 WATER HEATER

83 1 BULK CO2 TANK

84 1 EMPLOYEE COAT RACK(NOT SHOWN)

BY MECHANICAL ENGINEERS

N N.I.C. OWNER

85

86

87

88

89

90

90-100

101

1LOT

1

1

5

20

1

-- OPEN NO.

2

OFFICE FURNITURE & ACCESSORIES X N.I.C.-VERIFY EXISTING OWNER

OWNER

OWNER

OWNER

OWNER

OWNER

OWNER

DRAFT BEER POWER PAK

DRAFT BEER  BLENDER

SHELVING-DRY STORAGE

TELEVISIONS (TBD)

AUDIO/VIDEO CONTROL CENTER

FILLER

N

N

N

N

N

XRW

N.I.C.-LOCATION TBD

N.I.C.

N.I.C.

N.I.C.

N.I.C.-OWNER FINAL DECISION

1.4 120 1 X 5-20P 1141/2

1.4 120 1 X 5-20P 90

1.4 120 1 X 5-20P

1.4EA. 4)120 1 X 5-20P VERIFY

VERIFY

SEE ARCHITECTS & ENGINEERS PLANS

20 AMP CIRCUIT

CO MTD. INSIDE WALK-IN BEER COOLER

E.C. TO PROVIDE CABLE JB W/ PULL CORD ABOVE
FINISHED CEILING(VERIFY W/ OWNER)
QUAD RECEPTACLES VERIFY LOCATIONS WITH OWNER
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PLUMBING
REMARKS

ITEM
NO

102 63 BAR STOOL 102

103 -- OPEN NO. 103

104 104

105 105

107 107

109 109

110

1 WAITING BENCH

110

112

111

HMAK

120 15 48" BOOTH

121 1 3/4 CIRCLE BOOTH

122 6 36"x48" TABLE

124A 8 36"x36"FLIP-TOP TABLE

123 92 DINING CHAIRS

W/TABLE & BASE

124 5 36"x36" TABLE

120 X 7411.4

108 108

1 HOST COUNTER/BACK COUNTER
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