&5-4 1/4"

V.ILF
SEE ABOVE FOR
ALIGN WITH i g DUMBWAITER
5' BATHROOM ABOVE /S 6 LOCATION i
—— S . - ’ e T e i ﬁ- S = : ;gé\gng/?Eg\/E - . - i:/#kEXHAUST AND - : -
| ~ L - ' - - . L AR VENTS - . UL AROV T e
: . i ; . : del R R e o SR e SR O R e e TG R e e : T L 3 T o T —~—
5 o b e S e e e e i e R il : : - e —— 00 ] WA o i \/L—"“—[- \\[ ]
AN i f PN &
=IO | IR PR U ] ...... DRI R S or e T T T | L fl o ESEIER R ﬁimi'mi'iiii'ﬁ Ry | =), =
| WATER ; WAITER | ||t i , 1
HEATER o ] o L )| Pt iy | e
EE AG. | FOR TOILET = -
STORAGE/CART SPACE SEE FS | .0 FOR i | : 1L u
FQUIPMENT LAYOUT A M SEE FS1.0 FOR |
L I Ol_ J O 3/5” [ l OI' l o 3/8“ [ ] 5 = J ’ '/4 ] | (‘T\\\?i L ’Il |_5 5/8” \/ EQU!PMENT I_AYOUT 231_3 3/4”
’1 } ’ | = [ L T
: B = .
T — — - — — [ L T = , =
N_7 S I ED \FO &» \_COLUMN POSITIONED ~ COLUMN T RE N O \/A l O N
COLUM BELOW COLUMN IN - |- |
TOILET WALL ABOVE BELOW COLUMN IN  POSITIONED ]

LIMIT OF == ! ! —

OVERHEAD DOOR TOILET WALL ABOVE ~ BELOW COLUMN
. CONFIRM TYPE AND LOCATION IN BAR EDGE PRODUCTION
- OF BEAM AND COLUMNS WITH ABOVE R PP
- DRAWING S-2 —

o N

3 NOT AN
EGRESS

22
CE
\&/
| 20"
10-2 7/8"

PAINTED RELOC EXISTING

CONCRETE TO _ WALK-IN REFR

MARK L ) 1 —

ENTRANCE ollolol— )A{ KT—E
| e —

EGRESS CORRIDOR

yZ25 e S , RESTAURANT

U

| L . | - . . . . | 09 BROADWAY STREET
_ ASHEVILLE, NC 2880 |
BUNCOMBE COUNTY

POINT OF 80" HEADROOM
BENEATH STAIR CARRIAGE

26'-G6 7/8"
V.I.F.
(1N BASEMENT FLOOR PLAN
\AI0/ scaie: 14 = 10
V.I.F
34|_9n 7'—6“ 7”‘8” 4I_7II 3|_9n | 5" | '/2“ | 0,5 ]/4
SEE INTERIOR ELEVATION FOR CHASE FOR WATER 22'x22" CHASE FOR 22"x22" CHASE FOR
TOILET, SINK AND GRAB BAR HEATER VENTS /__ HOOD EXHAUST HOOD EXHAUST
_ : LOCATION, TYP. : . S—— - - o— :

p i WAITER R I
! | | rose I\ /\/ e
= ‘ i 1 s PRINTER
. l N |5 -
i | 1 | PLATFORM SEE FS-1,-2 FOR S — :
1 / 4 o ? N\ o~
, ; I LIFT BAR AREA o > ~ EXISTING STORE
| i \ f ] K /A / \ / / \ /N / E \ /} s \1| N -TO“_,E’T #IB }\A?)Oj < | TRAVELS ONLY ONE — RQLIFMENT LAYOUT ( /l FRONT
A4 ! /\.e,//x ‘\\_/J> et SN2 N — S == N ~ ° o S Sy e | FLOOR, FIRE RATING COLUM ~
= — St | | o leedmm TONLET #2 e ||| Horeies e g ( -
_; L J J[ICE] ! ! = H = SPACE 3 M /Iﬁ—mi ” | L { )
— VNN A A : T : FOF FOR
EX]ST“\]G e 150 0 I A A o AN S e - S . ACCEDDIDLE DCEALD : : CART TN
WINDOWS 3 ) 3 }7 ! M9 U L /\’ -
| | | | ! I )
o G P ey r/’ﬁ X X, N :
L bl Yemer] | — Yo e ol bed {
| | l a o
L — L — 5,
R ' ;o { T ]
W W W W N o W A . /Fo_s
S ACCESSIBLE
ke 30X30
B - B B ( ) SEATS
i ; | U I I
NS N S S
R N T N, Eepups S - | =
| il ol ) e e B R TR Losnonillc] l/ T == T—r—r———ux — = - : T T [ [
| 1 1 1 [ B = 7 | |
= DU e P N st A & 1. ] PYSTING STAIR. R T X1 O P R S // .....
B N T 1 T T O Y B e R ‘ " i Tl EXISTING STAIR NEW STTAIR RELEASE DATE:
R 0|
g TR VI | i |
L1 .| i 3 I /| | e BUILT IN SEATING & APRIL 20086
I 2 - : [ | I T 1 | | Y7L == : l | \
POINT OF &0"
HEADROOM il REVISIONS:
BENEATH EXISTING olw
STAIR CARRIAGE NO. | REMARKS DATE

RE P | 4-0 1/4" 126 7/8" | I 54 1/8" 1510 1/2"
V.I.F 5 1/2" 5 1/2"

o6-6 7/8"
V.I.F. NOTE: ALL DIMENSIONS BASED ON
FINISHED WALL UNLESS OTHERWISE
NOTED.

SHEET NUMBER:

ALL CHASES AND DUMBWAITER SHAFT
TO HAVE | HR FIRE RATING

—— INDICATES | HR FIRE BARRIER
- — - INDICATES 4 HR FIRE BARRIER

/T\_FIRST FLOOR. PLAN | o

\ALO/  scale: 14 = 10

\N&



1088Z ON ‘9lInaysy ..
3€L6-€S3 XU 00L0-1S3 (8238) AEMOEETE B0 S g0
. Z
92088¢ DN -WJ.——>W—.—W—.._ Jjueine)say Jayoeg el 5 5 w,m m e n_.“..u —m
L. 14 - |
80/%1Y aNSSIVILINE | | 192435 voling €5 g m g| 13z |3 m\ru U o
) *0) JUawdinb3 jJuvino)lsay 26p1y 2n|g LNOAVT ININGINOT JJIAMIAS AOOHd |zx|js—|2= |8 < o)
31vda SNOISIATY ON ¢ ¢ 5 m a % 5 m
=
Z
> >
O
ot
<O
38
®| &
=z W @) pd
= o © <
o M >0
o an W
Q @)
@) oz = ]
1 @) (e L
™ @ < =
0O L ) =z
prd e L
w g — =
L] o @ W Z %)
n Le o W <
L L m
() © .@ vo ()
=il

\
=
) o) @
¢ | i ~ " IS
O %@\ N\ P TN mm n° !
L [ //M 4 % . sz y = — [\ o
N \ y/ W 1w N ]
) Mm A\ . - /Mw/fé - s%s . O Mu , ( Sou, G
MH e Y W% 3 MH L 7 I Z y N_ﬁuJ_
/ P S, i i ] i ! ~ &, woaf oa] o . !
CX { MW N%V \ ~// § CVA i f s sl | B TF@ 1 ]
b 1l M,W/ %m i\ W A\ N B | i [ .,w m:\ i O Y 0 W W .
a0 - - . Y a0 . ﬁ € 2 B [ X o o
nv/.A @) A.M 0 i S el B L pd Ly [
2 O B O g 0 ] 0 % Yl h Ry < Fr J
~ T & Th 1 o TE ) o Z POV K_
_| | o _| Q W _ Z. [ N, o' N_
./ w%&%ﬁ }MM _ O : _H e b % W
D)\ 1O o i S
, — r— | e 1 __ __
S b | Miz - o S i o —
_ &e | )0
O i | oo
| & | . NE==—=—"=
L ) ) 1O LI | — — ® =
-~ il — . S ! W === 5
| : — §— | 2 = / \
V4 r — 14 E: , : | === 4 = 5
m — MM% .//WW _.O_l - 5 | Q & wx == L d f
ol B ) 5 : T ,, ‘. > Mo
15 23 ! Al O : |
=8 I T i - [F s _ Do
o D A w o~ D — ¢ ! . o
X9Q o6 X0 v &l @ (o]
=~ O O I =0 I m I -
~T i N M = 4 _° v
, o - @ Z
< W
n — —— L
o - o MM 4 Tl x
2 <  S— E T E
g € L | W £ T £
M O ®) | - QO s
3 > M 3 e '3 3
L @ WW W N/ =l
\ Uw z WWZ R /ﬂww z
el | Es m arc | s
A v < | E—— NV <- h ™\ ————
O3 = i O/=\= o i N,
mi %A a ar NS a | — \ e
/ u [\ u m
, b M | || [ —————
Hmizt.véi,& o A| [
7 1 I °
1 w
- % = m
| ™ o o
G LE N
3
=
98
< 5
0SS
ﬂw 0%
P |
\ Q
; 0
| T
_ Q
i 39
_ S
| o
_ )
| (o)}
; o
; 0
\ g5




sz ee— i e i A X ool i,
Iy o . / s i e, - . R R /ff = 2 =y
= = Ry /,/m;;{ R X — X DUMBWAITER [ [ K m \
"5 kg ‘t ‘% \% 7 | / } ; § |
PLATFORM i , z L)
7 % 5 %
) 2 / %" /- % “M/J \ )\ / \ \ 2 LIFT ”%fi?,:-%;f?/ ‘&"J ‘%%
= St Vetr Nt Vel [ @M VP Vo ' -
L [ [— ) | M|
i, P L s T P S, Pzl S, *, i, 3 e
' )/ 5 f ) 1 Vo J
L
/ i ’) { | | ] | P : [ ! ) o
K/ % / 4 @a % / 4 4"" i*\ kﬁ / %
Mfé %M St Vet Nt %’z%%ﬁyjj o ”%%g e ’”"'awg@’?/ W ’W St ot
1 |
i
{
2 —

)

.

SECOND

FLOOR PLAN

\
St

4
‘”Z""w%

b4

ala

4 7

\ A /

X MY Y

| { |
Nt NS

o

R

)

=

{ \ 4 |

w
S

St

St

PLATFORM
LIFT

DUMBWAITER

|

|

H

FIRST FLOOR

PLAN

—o'8" h[gh
point below
stair

DUMBWAITER

BASEMENT FLOOR PLAN

N

SYMBOLS AND ABBREVIATIONS

ooo%@@oo.o

Cold Water

Hot Water

Indirect Waste
Waste Conn. (Direct)
Floor Drain

Funnel Floor Draln
Floor Sink

Steam (Supply>
Condensate Return
Gas

1,000 BTU
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Plumblng Contractor
General Contractor
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DR Receptacle(120-1>
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HP Horsepower

FHP | Fractional HP

KW Kilowatt
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LT Light
\' Volt (Voltage)
Ph Phase
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EC Electrical Contractor
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Blue Ridge Restaurant €Equipment Co.

53 Burton Street
ASHEVILLE, NC 28806

(828) 254-0100 FAX 253-9732

FOOD SERVICE EQUIPMENT SCHEDULE

Backer Restaurant
109 Broadway

Asheville, NC 28801

Drawn by:
RF/RER

FOOD SERVICE EQUIPMENT SCHEDULE
ITEM ELECTRIC (For Each Unit) ITEM PLUMBING (For Each Unit) \ ITEM
NO, | QTY DESCRIPTION MAKE MODEL EQUIPMENT REMARKS AMPS | KW HP VOLTS PH | JB | PLUG | NEMA | AFF REMARKS NO. cw AFF HW AFF w AFF w AFF GAS |AFF BTU REMARKS NO.
| | |lce Maker and Bin 5.0 120 | X 60" | 1/2 0" 2) 3/4 - |
2 1 |Fryer 2 3/4 18" | 90,000 2
3 | |Char Broller 3 3/4 18" | 180,000 3
4 3 |e-Burner Range 4 3/4 18" | 102,000 4
5 1 |Dbl Deck Conv. Oven 2)1/3 120 1 P + | #()alg", (1)a42" 5 2) 3/4| 18" | 180,000 5
o | |Exhaust Hood w/Make-up| Air 10.0 120 | X DFA [Lights 2 ©
o-A 2 |Hood Exhaust Fan 3,000 CFM Each 8.0 [ 230 | X verify location o-A o-A
o-B 1 |Hood Supply Fan 6,000 CFM1 2.0 2 230 | X Verlfy location o-B 6-B
1 AR |Shelving 1 1
8 |  |Refrigerated Base Unit 30 1/4 120 I X 12" 8 8
9 1 |Work Table Existing 8'x2'e" 9 9
10 | |Work Table 1'x2'6" 10 10
1l | |Work Table ©'x2' 1l 11
12 2 |I-Compt. Sink 12 1/2 12" 1/2 2" 1-1/2 - 12
13 1 |Walk-in Cooler Relocated existing ver 120 | X DFA [Lights 12 13
13-A 1 |Blower Coll 200 120 I X DFA |Verify 13-A 1/2 ~ Vverify 13-A
13-B 1 |Condensing Unit 1.8 230 3 X verify location 13-B 13-B
14 2 |Hand Sink 14 1/2 2" 1/2 12" 1-1/2 24" 14
15 | |Fire Control System 5.0 120 | X DFA 15 15
2] 2 |Wall Shelf 2] 23
11 1 |Soilled Dish Table w/Sink 17 1/2 12" 1/2 12" 1-172 - 1
18 1 |5clled Glass Rack Shelf 18 18
19 | |Dish Machine 2.8 120 | X 66" 19 3/4 0" 2 - 19
20 | [Clean Dish Table 20 20
21 AR |Shelving 2| 21
22 I |3-Compt. Sink 22 172 12" 172 1" NI | - 22
23 2 |Wall Shelf 23 23
24 1 |Salamander Broiler 24 1/2 18" | 40,000 24
24-A Spare No. 24-A 24-A
25 | |Sanduwich Refr Q.0 1/3 120 | X 12" 25 25
20 2 |Underctr. Refr 2.0 1/3 120 | X 12" 20 26
27 | |Underctr. Frzr 1.0 1/5 120 | X 12" 27 27
28 1 |Sanduwich Refr 103 1/2 120 | X 12" 28 28
29 | |Dble Over Shelf Unit 29 29
30 3 |Food Warmer 06 120 | X 54" 30 30
3l 1 |20-@t. Mixer 1.2 120 | X 42" 3l 3l
32 1 |[Slicer 1.2 120 I X 42" 32 32
33 1 |[Mop Sink 33 1/2 36" 1/2 3e" > - verify requirements 33
34 2 |3-Burner Coffee Maker 12.9 1671 120 | X 48" 34 34
35 2 |lced Tea Maker 5.0 120 | X 48" 35 35
36 2 |Undercounter Ice Bin , 30 | = 30
27 4 |POS System By Ouwner 10.0 120 | X 48" |Dedicated circuit 21 31
38 2 |Wall Shelf 38 38
39 2 |Service Stand 42" High 39 39
40 Spare No. 40 40
41 1 |Hot Water Heater By Ouwner Vverify requirements 41 Verify requirements 41
41-A 2-5ection Reach-in Frzr 149 3/4 120 | X 18" 41-A 41-A
41-B Spare No. 41-B 41-B
42 | |Back Bar Refrig 10.1 /3 120 | X 12" 42 42
43 1 |Hand Sink 43 1/2 12" 1/2 12" 1-1/2 24" 43
44 | |4-Compt Sink w/Drnbods 44 1/2 12" 1/2 12" 4) 1-1/2 - 44
45 | |Bottle Cooler Q3 1/3 120 | X 40" 45 45
4o 1 |Glass Rack Storage 40 | = 46
47 1 |Cocktail Unit 47 | - 47
48 71 |Convenience Outlets 15.0 120 | X 48" 48 48
49 49 49
SYMBOLS AND ABBREVIATIONS
e | CW Cold Water = (JB Junction Box AFF | Above Finished Floor
e | HW Hot Water = | DR Receptacle(120-1) BTC |Branch To Connectlon
o Indirect Waste = | SR Receptacle (Special) DFA |Down From Above
. Waste Conn., (Direct) SwW Switch NIC ([Not In Contract
S Floor Draln HP Horsepower NTS |Not To Scale
X[ FFD | Funnel Floor Drain FHP | Fractional HP Oow |(Out Of Wall
M Floor Sink KW Kilowatt 0OF (Out Of Floor
° Steam (Supply> A Amps (Amperes> 0A OverAll
° Condensate Return LT Light S/S |Stainless Steel
o Gaos \Y Volt (Voltage> e At
MBTU| 1,000 BTU Ph Phase VAN Revision Flog
Grease Trap C&P | Cord ond Plug CFM |Cubic Feet/Minute
PSI Pounds per Sq. Inch PRP | Pressure Relief Port SP Static Pressure
PRV | Pressure Relief Valve EC Electrical Contractor HVAC | Heating Ventilation Air
Plumbing Contractor KEC [ Kitchen Equipment Conditioning Contractor
General Contractor Contractor
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