SUPPLIEZYO VERIFY QUANTY
PINATE QUANTITY & LOCATIONS

FIXTURE / EQUIPMENT SCHEDULE @
NO. | QY. | DESCRIPTION 7 g
i WALK—IN CHILLER/COOLER ® -8 H. 3o | 1 24 X #8" X 74 Wil RACK W/ 7 SHELVES &
113 EVAPGRATOR CDIL_~ CHILLER @ (VERIFY W/ WwNaNT GPECS) 39,1] - 24" X 38° X 74" MIL RACK W/ 7 SHELVES 8
1.1.2 TOR_COM. - ' (YERIFY W/ 32| - l24 X 38 X ®
1.2.1 CONDENSTNG ® T T e K )
1.2.2} 1| REMOTE CONDENSING UNIY {REFRIGERAYOR [ 31~ [ X 48X &
1230 - @ 32| 2 128 X 4T X &
1.3 § = | REACH-IN COOLER, 2 DOOR ® 34 =TT T X 4T WL RACK W/ 5 SGHELVES ®
14§~ | REACH-IN COULER, J DOOR ® KCBM72R 35 | - 14" X BY X 74 MIL RACK W/ § SHELVES 2 CODLER RACK

2| 1| RUIATING RACK OVEN & 36| 5 134 X &8 X 74 T, RACK W/ B SHELVES ® COLER RACK
Z1] 4 | OVEN RACK & 36.1] ~ 24" ¥ 4% X 74° MIL. RACK W/ & SHELVES @ CODLER RACK
3 MIKER, FLOOR [ PRECIZION_HDEE 37| 4 124 % 8% X 74 MIL RAGK W/ 5 SHELVED & COOLER_RACK
4 REFRIG. DISPLAY CASE [ VSR 4@ |~ D RETRG - AEAW WIRE SHELVES, 18536 )

5 EMPLOYEE TABLE & 43 | & | WETRO ~ HEAVY WIRE SHELVES, 1824 ®

7 24" X_24" MOP_SINK, FIAT MODESTO @ 4z 12 HEAVY WIRE SHELVES, 187%42" 2 DISH WASH AREA
74§ % | FAUCEY, SERVICE SINK ® #3517 HEAYY SHELVES 187n48” ®
& | — |JOWEL / APRON_LAUNDRY CONTAINERS ® 44 (13 HEAVY WIRE SHELVES 18288 @

9 13 {24 % 30 LOGKAERE P.AM CABINEL 2 WHITE 45 [ = ] REF, 10_PLUMEING
ST T PlAM SHELVES (3] 187 497 ) ABOVE MANAGER BESK 481 WATER HEATER - TANNLESS (ALY ® REF, 10 PLUMBING
8.2} 1 | PLAM SHELVES, (3) 18 x 48 3 ABOVE EMPLOYEE DESK 47 POINT OF BALE TERMINALS @

18§ ~ | WORK TABAE, 24" x 38" x 35.5° B W/ ChsTRG 48 BALLGON RACK ) 740 ¥ 48 PG BOARD
312 3 ESES ) HELIUM TANK W/ SECURITY CHiAIN @ .
12z ¥ [ STERS. 88 1T 1187 X 247 M7, RACK W/ 3 ] FLOOR RACK - BALLOONS
R W CAGHERS 52 | 1 P16 X 24° X B MIL RACK W/ 7 SHELVES ) FLOOR RACK .
12 - / BACKSPLASH + CASTERS 83 |- 1247 X 36" K 84" MIL. RACK W/ 4 SHELVES ® FLOOR RACK
15,1 - | WORK TABLE, 30 % JoasiRy 53,00 = 124" X 36 X B4 MiL. RACK W/ 7 SHELVES ® 7
18§~ | WORK TABLE, 38" x B4" » 355" /_BACHSFLASH + CASTERS 54 {1 124" X 82" X 84" ML RACK W/ 7 SHELVES ] Li
17 WORK YABLE, 36" x 95 % 355" /ST 5410 - 24" X 42" X 84" MTL RACK W/ 7 SHELVES @

% B8 x 355" [ BACKGRLASH + CASTERS 35 |- 126 X% 43" X B4 MIL RACK W/ 5 SHELVES @
) 36111 D N a8 K BT Wi RaCK W/ T SHEVES B
& 182° {24” DRAIN BD. EA SIDE} 55.2 4" X 48" X B4" ML RACK 4 SHELVES ®
SINK, SCULLERY, 5 COMPARTMENTS (ALT) £ 98" (15" DRAIN BD. EA, SIDE; ] 35" X 48" STAINLESS SIEFL SHELF ®
PRE-RINGE FAUCET [ &1 AL TN ONE MACHINE
2 £
HAND SINK, WALL MTD. 4 ]
POT FILLER SINK %/ FAUSEY & a4 ®
POT FLL FAUCET W /8 swmg & | & | 1 § 65 | B | SIORAGE BINS 3
36 % 80" P.0.S, COUNTER, MILLWORK ® VERIFY W/ DWNER 65 | 5 | SOAP DISP,/ PAPER TQWEL DISP. ]
38 ¥ 84" P.0.S, COUNTER, MILLWORK {ALT.}! & VERIFY W/ OWKER &7 PRINTERS (3 BY FRANCH., / 1 W/ EA POS) |8
LOBEY_BACK COUNTER, MILLWORK (12-97) i@ VERITY W/ OWHER 72 26" % 62" DUNNAGE FATX @
CRAFYING COUNTER. MILWCRK (12'-4%) ) VERIFY W/ OWNER XN ®
OFFICE COUNTER MILLWORK @ VERIFY ¥/ CWNER 8t 18" MOP / BHOOM HOLDER - PLASTIC ®
WATER CUOLER DISPENSER [ 82 CUTTER/MINER, VEG. PREP. AND SCALE ®
SMALL FILE DRAWER & i 83 | 1| MICROWAVE []
P CELLOPHANE WRAP HULDER. ® B4 EMPLOYEE LOCKER @
85,11 6| FRONY LOADING SPEED RACK ®
) s - SIDE LOADING SPEED RACK ®

G.C. IS TO VERIFY ALL EXISTING FIELD CONDITIONS . T ®
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PRIOR TO CRDERING ANY EQUIPMENT SHOWN ON THIS T ) 0w s i o gk e e

PLAN, IF ANY CONFLICTS ARE FOUND, CONTACT ARCHITECT g0 [ LOIOW. — WCTOWT 6% -

AND OWNER IMMEDIATELY. CONFLICTING EQUIPMENT I3 81 H < ®

NOT TO BE ORDERED UNTIL ISSUE IS RESOLVED. L e % 3
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1 NOTE ¥ — NO FOQD PREP TAKES PLACE IN
THE EMPLOYEE AREA. ALL FOOD PREF TAKES
PLACE N BAKING/FROSTING AREA.
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FIXTURE/ EQUIPMENT PLAN

1 NOTE # — NO FOOD PREP TAKES PLACE IN CRAFT AREA AND AREA DESIGNATED FOR
MANAGERS DESK. ALL FOOD PREP TAKES PLACE IN BAKING/FROSTING AREA.
CRAFTING AREA IS USED STRICTLY FOR DECORATING CAKE BOXES AND PREPARING
OTHER DECORATIONS, DECORATION OF CAKE ITSELF TAKES PLACE IN FROSTING AREA
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