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SEATING COUNT SUMMARY F.F.E. PLAN NOTES EQUIPMENT SCHEDULE 2
’ o
1. ALL SCHEDULED BAR FOOD SERVICE EQUIPMENT & ALL FURNAURE & FURNISHINGS WILL BE SUPPLIED F.0.B. JOB SIE BY OWNER, EXCEPT MILLWORK. CONTRACTOR :
BAR DINING : 48 SHALL BE RESPONSIBLE FOR COORDINATING UTILITY PROVISION, & SOFT CONNECTIONS SHALL BE BY OWNER, CONTRACTOR TO CONFIRM & COORDINATE ALL FOOD gEM DESCRIPTION MANUF. MODEL NO. | VOLTS/HZ/PHASE | REMARKS |
SERVICE EQUIPMENT UTILIY CONNECTIONS W/ OWNER'S KITCHEN EQUIPMENT CONSULTANT. OWNER SHALL PERFCRM FINAL EQUIPMENT PLACEMENT & CONNECTIONS L _
MAIN DINING 62 EXCEPT A5 NOTED I SCHEDULE. WALKIN COOLENS SYALL bE FULLY INSTALLED BY GC. _ ! ’é*%é?é’%*f{‘ S%% 0‘%1 DIE_PANEL e r— TR 8Y_LL. ‘
PRIVATE DINING 30 2. OWNER TO SUPPLY (1) WALL-MNTD. SOAP DISPENSER & (1) WALL-MNTD. PAPER TOWEL DISPENSER AT EA. EMPLOYEE HANDSINK TO BE INSTALLED BY CONTRACTOR. T T{1-107) SOBA CUNS : = - g
CONTRACTOR 70 INSTALL SIGN NOTFYING 'FOUD EMPLOYEES TO WASH THEIR HANDS AT HANDSINKS. 3 TCLASS WASHER ECOAB FiY 08/60/7 20k E =
3. CONTRACTOR TO PROVIDE FRT. WD. BLOCKING IN WALL CAVITES AS REQ. TO SUPPORT ALL FIXTURES, FURNISHINGS & EQUIPMENT REGARDIESS WHETHER [TEMS ARE 5 113) DRAINBOARD SUPREME_METAL PRD-19-30 Vs =
SUPPLIED BY OWNER OR CONTRACTOR. 6 {3} ICE CHEST SUPREME METAL PRI-19-30-8 lcgl oz
TOTAL SEATING: 140 4. CONTRACTOR TO PROVIDE DUMPSTER FOR THE DISPOSAL AND REMOVAL OF ALL KITCHEN EQUIPMENT GARBAGE AND PACKAGING PRODUCED ON SITE. z é@A}%ﬁ.Q‘é%R DISPLAY UNIT SUPREME. METAL PRLR-19-24 w! 8
‘ o 1L W S, FECEPTACLES, & COTER PLATES IN PUSLIC AREAS SHALL BE BLACK z% (Bz')E Nc,)aigs FROSTER CONTINENTAL REFRIG Coes7 11576071 ¢ 3
ACCESSIBL 6. CONTRACTOR TO VERIFY ROUGH-IN ELECTRICAL REQUIREMENTS FOR ALL EQUIPMENT W/ OWNER'S FOOD SERVICE EQUIPMENT CONSULTANT. 1| 3=CONPARTHENT SIRK SUPRENE HETAE PRE 9530
SSIBLE SEATI NG COUNT 7. AT ALL PLATFORM BOOTH LOCATIONS, INSTALL PERMANENT TABLE PLACARDS STATING "PLEASE WATCH FOR STEP™ AS PROVIDED BY OWNER. 15" TIRASH CONTAINERS - =
- 8. WALL-MOUNTED EQUIPMENT TO BE SEALED AT WALL. FLOOR-MOUNTED EQUIPMENT TO BE SEALED TO FLOOR OR ELEVATED ON 6'H GLEARANCE LEGS. I g@A‘_\i“EANr?O SINK SUPREME METAL PRHSST-19-16 ’
AR DIN A COUNTER~MOUNTED FIXED EQUIPMENT TO BE SEALED W/ NONTOXIC SEALANT OR ELEVATED ON 4°H CLEARANCE LEGS. FOOD/UTENSIL STORAGE SHELVING TO PROVIDE - : = = - -
DINING 4 (8%) MIN. 6°H CLEARANCE. FROM FLODR | 15 % BOTILE COOLER CONTINENTAL_REFRIC. CBCT5 11576071
MAIN DINING 20 (32%) 9. COOLER FOAM INSULATION TO CONFORM W/ IBC, SECTION 2603.3 & 2603.4.1.3. 17 1P.0.S. TERMINALS pat — ON _ISOLATED GROUND -
TOLET ROOM RIES (ACCESSIBLE). SEE INT FOR INSTALLATIOH 17A__{PRINTERS ON_ISOLAIED GROUND, PROVIDE DEDICATED ELEC, RECEPIACIE & TEL/DAAN 1 =
0. TOILET ROOM ACCESSORIES (ACCESSIBLE), SEE INT. ELEV.'S FOR INSTALLATION: F = - & : : 3 =
PRIVATE DINING 0 (10{)%) 1 SOAP DISPENSER: BY BOBRICK, MODEL B-4112. 18 {1-10T) BAR STOOL W/0 BACK - = 5
PAPER TOWEL DISPENSER: {BY BOBRICK, MODEL B~43944. 18 {{1-10T) BAR STOOL W/ BACK ~ = W2
_ . NAPKIN DISPENSER: BY BOBRICK, MODEL B-43500. 20 |BODTH_AND TABLES - = BOOTH BY G.C. iz
TOTAL ACCESS. SEATING: 54 (39%) GRS BARS: BY BOBRICK, SERIES B-6805, 21 JTV_LOCATION = E 2 =
. Y. 0 MRROR: BY BOSRICK, SERIES B-290. 77 ANV G = - Vs .
. 23 {2} PRE-FABRICATED GAS FIRE PLACE |MAJESTIC DVBR42 TOTAL 27,000 BTU EACH 1
24 _IWALK-IN COOLER KOLPAK CUSTOM
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PROPOSED RESTAURANT DEVELOPMENT FOR:

161 LEXINGTON GREEN CIRCLE - SUITE {#C0
LEXINGTON, KY 40503

30" MIGH TABLE
PROVIDED BY OWNER {TYP.)

30°¢ 10W ACUESS. TABIE
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