
Retail and Restuarant Space for Lease
 in New Mixed Use Development

 

  
•

 

Ov vered or

  

in development within 2 blocks

 
•

  
•

 

6.4/1,000 SF of Covered Parking

 
•

 

Prime L ket

 
•

 

Excellent Demographics

 
• Walk to Marta and Chamblee Rail Trail

• Great co-tenancy

  
•

•

•

 
2,151-5,960 RSF of Retail, Medical and Restaurant Space Available

Lorem ipsum

5255 PEACHTREE BOULEVARD, CHAMBLEE, GA 30071          RESTUARANT / RETAIL / OFFICE SPACE

Linda Small
404.556.3575
lsmall@pointecre.com

For Mor
Taylor Smith
678.712.4922
taylor@terminuscre.com



PROPERTY PHOTOS



CHAMBLEE DEMOGRAPHICS

POPULATION
      1 Mile  3 Mile  5 Mile

Estimated Population (2016)    11,439   107,763  295,682

Projected Population (2021)    12,688   114,880  314,570

Population Growth (2016-2021)   10.92%   6.60%   6.39%

Average Age      37   35   36

AVERAGE HOUSEHOLD INCOME
      1 Mile  3 Mile  5 Mile

Estimated Avg Household Income (2016)  $84,807  $96,017  $106,681

Projected Avg Household Income (2021)  $101,033  $114,384  $128,639

Census Avg Household Income (2010)   $81,573  $82,972  $87,257

Census Avg Household Income (2000)  $55,716  $73,780 $79,706

MEDIAN HOUSEHOLD INCOME
      1 Mile  3 Mile  5 Mile

Estimated Med. Household Income (2016)  $63,586  $71,735  $77,956

Projected Med. Household Income (2021)  $70,511  $79,676  $86,619

Census Med. Household Income (2010)   $53,912  $60,197  $63,350

Census Med. Household Income (2000)   $42,751  $58,235  $62,310

HOUSEHOLDS
      1 Mile  3 Mile  5 Mile

Estimated Households (2016)   5,128   44,567   125,772

Projected Households (2021)    3,581   42,516   130,735

Census Households (2010)    2,973   38,422   113,571

Census Households (2000)    2,466   33,855   101,955
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ATTIVE PEACHTREE - PROPOSED
TENANT RETAIL SPACES
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FLOOR PLAN
FLOOR PLAN
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3,085 RSF

(RESTAURANT SPACE)

102
2,877-5,962 SF 

AVAILABLE

106
2,151 RSF

(RESTAURANT SPACE)



FLOOR PLAN

SUITE 101 
3,085 RSF
(RESTAURANT SPACE)

SUITE 102
2,877-5,962 SF  
AVAILABLE



FLOOR PLAN



FLOOR PLAN
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LIFE SAFETY PLAN GENERAL NOTES

1.ALL FIRE AND/OR SMOKE BARRIERS OR WALLS SHALL BE 
EFFECTIVELY AND PERMANENTLY IDENTIFIED WITH SIGNS OR 
STENCILING ABOVE A FINISH CEILING AND/OR IN CONCEALED SPACES 
WITH LETTERS ACCORDING TO ALL APPLICABLE CODES.
2. RATED WALLS SHOWN ARE ASSUMPTIONS BASED ON ORIGINAL 
CONSTRUCTION DRAWINGS AND EXISTING CONDITIONS

2 HOUR RATED

1 HOUR RATED

FIRE AND SMOKE PROTECTIVE BARRIERS AND PARTITIONS
LIFE SAFETY PLAN LEGEND

EXIT LIGHT

FIRE EXTINGUISHER IN
RECESSED WALL CABINETFEC 

FIRE AND SMOKE PROTECTIVE HARDWARE DEVICES

OCCUPANCY TYPE LEGEND

AREA NOT IN SCOPE

BUSINESS (B150)

CONCENTRATED BUSINESS (B50)

P2.1

P1.1

1

PA PA.1 PB PCPB.1 PC.1 PD.1PD PEA

EXTERIOR 
BREEZEWAY

112 SF
B50

123 SF
B50

2158 SF
B150

484 SF
B150

X-RAY
114 STAFF

LOUNGE
115

STAFF
TOILET

116
LAB
118

LOBBY
TOILET

119

LOBBY
101

RECEPTION
102

NURSE'S
STATION

103

EXAM 4
104

EXAM 5
105

IT
113

PROCEDURE
110 EXAM 3

109
EXAM 2

108
EXAM 1

107
TRIAGE

106

CORRIDOR
C101

PATIENT
TOILET

117

CLEAN
SUPPLY

112

SOILED/
HSKP
111

1/3 DIAGONAL = 27' - 3"

81' - 9" LONGEST DIAGONAL

> 
1/
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D
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G

O
N

AL

27
' -
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" E

XI
T 

SE
PA

R
AT

IO
N

VACANT SUITE

EXIT 4
32"/0.2 = 
160 OCCUPANTS

EXIT 3
68"/0.2 = 
340 OCCUPANTS

EXIT 2
68"/0.2 = 
340 OCCUPANTS

EXIT 1
32"/0.2 = 
160 OCCUPANTS

ELECTRICAL 
ROOM

COMMON PATH = 
19' - 6"

TRAVEL DISTANCE = 97'-8" 

NIC

Copyright © 2021 by May Architecture + Interiors LLC. All rights 
reserved. This document is the property of May Architecture + 
Interiors LLC. It is to be used only for the specific project identified 
or referred to herein and is not to be used on other projects or 
extensions to this project, in whole or in part, except by express 
written agreement with May Architecture + Interiors LLC.
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CONSULTANTS

SCALE

BARRETT WOODYARD & 
ASSOCIATES
MECHANICAL, ELECTRICAL, & PLUMBING
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ISSUE DATE 05.14.21

PROJECT NO. 2020047

LIFE SAFETY PLAN

ISSUED FOR CONSTRUCTION

5255 PEACHTREE BLVD.
SUITE 102
CHAMBLEE, GA 30341

CHAMBLEE
URGENT CARE

SCALE: 1/8" = 1'-0"1 LEVEL 1 LIFE SAFETY PLAN

PLAN NORTH

OCCUPANT LOADS - TENANT SPACE
OCCUPANCY
USE GROUP NAME

AREA
(SF)

AREA PER
OCCUPANT

CALC.
OCCUPANCY

ACTUAL
OCCUPANTS

HIGHEST
OCCUPANTS

B150 BUSINESS 2158 150 15 0 15
B150 BUSINESS (LOBBY) 484 150 4 12 12
B50 CONCENTRATED BUSINESS (NURSE'S

STATION)
123 50 3 3 3

B50 CONCENTRATED BUSINESS
(RECEPTION)

112 50 3 2 3

TOTAL TENANT SPACE 2877 25 17 33

PLUMBING FIXTURE COUNT - TENANT SPACE

PLUMBING FIXTURES
TOTAL

REQUIRED PROVIDED

WATER CLOSETS 2 3
LAVATORIES 2 3
DRINKING FOUNTAINS 1 2
SERVICE SINKS 1 1

EGRESS CAPACITY AND COMPONENTS - TOTAL TENANT SPACE

EGRESS COMPONENT
MIN. / MAX.
REQUIRED CODE REF. ACTUAL

STAIRWAYS (MIN.) 44" NFPA 7.2.2.2.1.1 OR
7.2.2.2.1.2

N/A

NUMBER OF EXITS (MIN.) 1 NPFA 7.4.1.1, 38.2.4.3(2) 2
EXIT SEPARATION (MIN.) N/A NFPA  7.1.3.2.1, 7.5 8.2 27' - 9"
COMMON PATH (MAX.) 100' NFPA TABLE A.7.6 19' - 6"
TRAVEL DISTANCE (MAX.) 300' NFPA TABLE A.7.6 97'-8"
CORRIDOR WIDTH (MIN.) 44" NFPA 7.3.4 54"
DEAD END CORRIDOR (MAX.) 50' NFPA TABLE A.7.6 N/A

--

Suite 102  
2 2,877 RSF of Generation Medical Space Available

FLOOR PLAN



FLOOR PLAN

SUITE 106 
2,151 RSF
(RESTAURANT SPACE)



FLOOR PLAN
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LEGEND: WALL TYPE

EXISTING EXTERIOR WALL

NEW INTERIOR PARTITION

EXISTING INTERIOR PARTITION

SCALE:

PROJECT NUMBER:

DATE:

DRAWN BY:

CHECKED BY:

WWW.ALEKSEIWHITEDEVELOPMENT.COM

CLIENT:
ANTONIO SMITH
FULL TASTE/INNOVATION RESTAURANT
5251 PEACHTREE BLVD.
CHAMBLEE GA., 30341
CONTACT #: (404) 519-7922

DESIGNER:
ALEKSEI WHITE
ALEKSEI WHITE DEVELOPMENT, LLC
INFO@ALEKSEIWHITEDEVELOPMENT.COM
LAWRENCEVILLE GA. 30045
CONTACT#: (678) 671-9844

RELEASED FOR CONSTRUCTION

DESIGN PROFESSIONAL / ARCHITECT:
PRISCILLA SINGLETON
CILLA223@GMAIL.COM
CONTACT: (864) 621-9844

RELEASED FOR CONSTRUCTION
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NINTERIOR DESIGNER:

KERI J. PEARSON
ENCHANTING INTERIOR ARCHITECTURE
KERI@ENCHANTINTERIORS.COM

1/4" = 1'-0"

A-105

PROPOSED LAYOUT

AN20SM20

RESTAURANT
FULL TASTE

OCTOBER 9, 2020
ALEKSEI WHITE

PRISCILLA SINGLETON

1/4" = 1'-0"1 PROPOSED LAYOUT

GRAPHIC SCALE: 1/4" = 1'-0"

0' 2' 4' 6' 10'

EQUIPMENT SCHEDULE

QTY DESCRIP.

A

B

D

E

F

C

PREP TABLE

DISH WASHER

COMMERCIAL 
PROOFER

MOP SINK

MEAT SINK

MEGA TOP
UNIT

FINISH/COLOR LOCATION

STAINLESS STEEL

STAINLESS STEEL

STAINLESS STEEL

STAINLESS STEEL

STAINLESS STEEL

STAINLESS STEEL

KITCHEN

KITCHEN

KITCHEN

KITCHEN

KITCHEN

KITCHEN

GENERAL NOTES:

1. NO REUSABLE LINENS WILL BE USED IN THIS PLACE OF 
    BUSINESS FOR CLEANING. DISPOSABLE CLOTHS WILL 
    BE USED TO SANITIZE AND CLEAN THE SPACE.

KITCHEN AREA FINISH SCHEDULE

WALL CEILING FLOOR BASE TRIM

QUARRY TILE
NON-SLIP
SURFACE

FIBERGLASS
REINFORCED

PANELS

CLEANABLE
COVED BLACK 

RUBBER
BASE BOARD

NON-POROUS
CLEANIBLE TILES

EQUIPMENT NOTE:

1. ALL FLOOR EQUIPMENT WILL BE INSTALLED AT LEAST
    6 INCHES ABOVE THE FLOOR AND COUNTER 
    EQUIPMENT AT LEAST 4 INCHES

NOTES: DOOR HARDWARE 

1. HANDLES, PULLS, LATCHES, LOCKS, AND OTHER OPERATING 
    DEVEICES ON ACCESSIBLE DOORS SHALL HAVE A SHAPE THAT IS 
    EASY TO GRASP WITH ONE HAND AND DOES NOT REQUIRE TIGHT 
    GRASPING, TIGHT PINCHING, OR TWISTING OF THE WRIST TO 
    OPERATE. LEVER-OPERATED MECHANISMS, PUSH TYPE 
    MECHANISMS, AND U-SHAPED HANDLES ARE ACCEPTABLE 
    DESIGNS.
2. FRONT, REAR AND RESTROOM DOORS SHALL HAVE A SELF
    CLOSING DEVICE INSTALLED BEFORE INSPECTION.

H

H1

I

GAS STOVE

3 COMPART. SINK
W/ DRAIN BOARDS

K

L

N

P

Q

R

HAND SINK

UNDERCOUNTER
COOLER

DUMP SINK

BAR SINK

SODA DRINK 
DISPENSER

POS

DISPLAY 
DROP IN

J CONVECTION OVEN

RANGE

O

STAINLESS STEEL

STAINLESS STEEL

STAINLESS STEEL

STAINLESS STEEL

STAINLESS STEEL

STAINLESS STEEL

STAINLESS STEEL

PLASTIC

KITCHEN

SERVICE
AREA

KITCHEN

KITCHEN

KITCHEN
BAR

STAINLESS STEEL BAR

SEATING

MERCH. CNTR.,
BAR, ETC.

G 12' COMMERCIAL
HOOD STAINLESS STEEL KITCHEN

BAR

BAR

SELF SERVE

TABLET / MONITOR

T DRY STORAGE
RACKS

STAINLESS STEEL KITCHEN

F1
VEGATBLE

SINK STAINLESS STEEL KITCHEN

STAINLESS STEEL

V 80 GAL. WATER 
HEATER

STAINLESS STEEL KITCHEN

U SPALASH GUARD STAINLESS STEEL KITCHEN

No. Description Date

Suite 106 
2,151 RSF of 2nd Generation Restaurant Space

FLOOR PLAN

FLOOR PLAN



AMENITY MAP For More Information:

Taylor Smith
678.712.4922

taylor@terminuscre.com

Linda Small
404.556.3575

lsmall@pointecre.com


