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EQUIPMENT SCHEDULE A0V s
ItemNo Category Mfr Model Quantity | Equipment Remarks Cﬁ( ?}h
1 Hand Sink Advance Tabco 7-PS-20 1 Existing . =
1.1__|Sink, Wall Mount Stortec S17BC 1 \. @'HE PULLM AN j)
3 Ice Maker, Cube-Style Blue Air BLMI-650A 1 e
3.1 Ice Bin for Ice Machines Blue Air BLIB-500S 1
3.2 Water Filtration System, for Ice Machines Everpure EV932402 1 P ﬁESTAURANT & BA@
4 Disposer InSinkErator SS-200 BUILDUP 1 Existing - | |
5 Dishwasher, Door Type Ecolab ES-200HT 1 Existing
6 |Three (3) Compartment Sink Advance Tabco FC-3-1620-36RL 1 Existing J
6.1 |Wall/ Splash Mount Faucet Krowne 14-814L 1 Existing R
7 Clean Dishtable Advance Tabco DTC-S70-48R-X 1 Existing Hi \
8 Dishtable, Soiled "L" Shaped Advance Tabco DTS-D70-48L 1 Existing _‘ 9
81 |Pre-Rinse Faucet Assembly Krowne 17-108WL 1 \O©
9 Wire Shelving Unit Quantum Food Service WR63-1842P 1 J . —
o) \
10 Work Table, Stainless Steel Top Advance Tabco KMSLAG-306-X 1 | N S a
11__|Shelving, Wall Mounted Advance Tabco WS-12-72-X 2 Ll R,
~ - 7 7 =
12 Warming Drawer, Free Standing Wells RW-2HD 1 m |
13 Mop Sink Stortec FMS-252110 1 \©
13.1  |Service Faucet Krowne 16-127 1 ] )—1 aJ
14 Wire Shelving Unit Quantum Food Service WR63-1830P 1 / \ Q m o0
15 Range, 36" Manual Griddle Southbend S36A-3G 1 Existing Z : -~
16 Charbroiler, Gas, Countertop Wells HDCB-4830G 1 /@ / o O 01—1'\ L
16.1 Equipment Stand, Refrigerated Base Asber ACBR-52 1 H 4 G‘ O
17 |Combi Oven, Gas RATIONAL ICC 6-HALF LP 120V 1 PH (LM200BG) 1 /q — = e
Water Filtration System, Cartridge Kit RATIONAL 1900.1154US 1 s @c1$ - o ﬁ Y
18 Gas Floor Fryer Pitco 35C+S 2 Existing ] — j < | x
19  |Range, 36", 6 Open Burners Vulcan 36S-6BN 2 Existing ~ Z Z <
20  |Convection Oven, Gas Southbend SLGS/22SC 1 Existing T 7 I o o -~ ﬁ_‘
21 Work Table, Stainless Steel Top Advance Tabco MSLAG-305C-X 1 el A
22 Mega Top Sandwich / Salad Preparation Refrigerator Asber APTM-60-24 1 \ m > d) \O
221 |Overshelf Advance Tabco EDS-12-60-X 1 . o < D) (@)
23 Undercounter Refrigerator Asber AUTR-60 1 T N N /\ I d 3= \©
23.1 Shelving, Wall Mounted Advance Tabco WS-12-60-X 1 i f \ ] “ o' = OO
24 |Work Table, with Prep Sink(s) Advance Tabco KMS-11B-306R-X 1 | \/ S — o !
24.1  |Shelving, Wall Mounted Advance Tabco WS-12-72-X 1 — ” A i N = : \O
25 Dish Cabinet Advance Tabco EDC-1548-X 2 @ A N ( 23 Z D (@\|
26 Dish Cabinet Advance Tabco EDC-1560-X 1 28.1 \ L — m o0
27 Reach-In Refrigerator Traulsen G10000 1 Existing 7 Vi = [EPEN
28| Work Table, with Prep SINK(s) Advance Tabco KMS-11B-304R-X 1 31 Y/ N\ 29 )29.2)29.1) L0
28.1__[Shelving, Wall Mounted Advance Tabco WS-12-48-X 1 % NS S
29 Work Table, Stainless Steel Top Advance Tabco MS-305 1 !./ \J o @)
Weld-in Sink Advance Tabco TA-11J 1 ‘ ~—"
29.1  |Deck Mount Faucet Krowne 15-810L 1 [ ] — — [ 1] L0 :_:
29.2  [Overshelf . Advance Tabco EDS-12-36-X 1 i ‘ | | | | | NN g e
30 Hot Food Serving Counter / Table Duke E302SW 1 - — /\A\ N = r:’—(
31 Undercounter Refrigerator Asber AUTR-60 1 = AN AN LR ANAR AN N
31.1 [Overshelf Advance Tabco EDS-12-60-X 1
32 Main Hood Captive-Aire HOOD - MAIN 1 Existing O /
33 Exhaust Hood Captive-Aire DISH HOOD 1 Existing
Y T YT IO T YT 0~ 0
O i \ o \ \ '_\' '/_' I L:J [T \ Q , Preliminary Layout 87887}
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LAYOUT

All Dimensions to ke verified on the job site,

Actual locations for floor drains, and any ventilating
equipment to be determined by Engeneer.

Mechanical, Plumbing & Electrical to ke checked and verified
by Customers MEP Engeneer.

Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,
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EQUIPMENT SCHEDULE

ItemNo Category Mfr Model Quantity | Equipment Remarks

101 Work Table, Stainless Steel Top Advance Tabco KMS-309 1

Weld-in Sink Advance Tabco TA-11J 1

Drop-In Sink Advance Tabco DI-1-5SP 1

101.2 [Deck Mount Faucet Krowne 15-408L 1

101.1 |Shelving, Wall Mounted Advance Tabco WS-12-96 1

102 Work Table, Stainless Steel Top Advance Tabco KMS-247 1

Ice & Water Dispenser Advance Tabco D-24-WSIBL 1

102.1 |Shelving, Wall Mounted Advance Tabco WS-12-72 1

102.2 Water Filtration System, for Fountain / Beverage Everpure EV932801 1
Machines

103 Undercounter Refrigerator Asber AUTR-27 1

104 Work Table, Stainless Steel Top Advance Tabco KMS-304 1

104.1 |Shelving, Wall Mounted Advance Tabco WS-12-72 1

105 Espresso Cappuccino Machine BUNN 43400.0000 1

106 Coffee Brewer BUNN 34600.0000 1

107 Coffee Grinder BUNN 35600.0020 1

108 Iced Tea Brewer BUNN 36700.0009 1
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EQUIPMENT
LAYOUT

All Dimensions to ke verified on the job site,

Actual locations for floor drains, and any ventilating
equipment to be determined by Engeneer.

Mechanical, Plumbing & Electrical to ke checked and verified
by Customers MEP Engeneer

Remote Condensing Units to be located by Architect
Exhoust & Supply fons to ke located by Architect,
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o e e S i OF J | § 1: Fli’ollys'ty:ye‘ne (Ia\ Cgoaer‘s) ,
mm\ ! — ’ | Aoded Coffee Areo &
o | /zituumﬁﬁgnEnb. updated Existing Equipment
IEN /”P ]u \\ X Added MEP information
EQUIPMENT f | /Wnt
Bay :Ih\
+ o With Floor
% - } :F . Revision/Issue
Mechanical Schedul TPICAL HooD Wi MAK‘E UP AR T or 1o sme Y % TYPICAL WALK-IN COOLER / FREEZER
eC anlca C e u e NOT TO SCALE -
ITEMNO. | QTY DISCRIPTION EXHAUST (L X W) | EXHAUST (CFM) | Makeup Vent Width | SUPPLY (CFM) | Ventilation Remarks T TR e TYPICAL CONDENSATE HODD NIT 7O SCALE /" Date
1.1 1 Sink, Wall Mount See Note M9 e Se t 8 2021
3.2 1 Water Filtration System, for Ice Machines See Note M9 o p ) !
11 2 Shelving, Wall Mounted See Note M9 E m t Drown By
- 1 S e, S Seo Rote 9 A e o oo SRRk quipmen Dayne Gauntlett
23.1 1 Shelving, Wall Mounted See Note M9 . : PROVIDED BY MANUFACTURER FOR
. oot o s MECHANICAL
28.1 1 Shelving, Wall Mounted See Note M9 ARCHITECT OR ENGINEER 10 SIZE 3/8" — 1!0"
PROVIDE ALL OPENINGS FOR e e TRACTOR TO ° ° \ /
e =R Service Requirements
S q N
EQUIPMENT. Sh@@t
QBEE& ?ZNS TO BE LOCATED A NOTE # M10 ' ' i€i ' '
SUPPLY FANS TO BE LOCATED EETLNE HETEHTS TO BE All D|menS|on§ to be verified on the job site. -
FANS. e R o TNy Actual locations for floor drains, and any ventilating -
NOTE & Mid equipment to be determined by Engeneer, ]
REFRIGERATION CONTRACTOR T0 | Mechanhnical, Plumbing & Electrical to be checked and verified
BETWEEN bvap, & Chensie | OY Lustomers MEP Engeneer. . /
UNIT. Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,
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T — | | STt e
mm\ ! — | Aoded Coffee Areo &
o | /zituumﬁﬁgnEnb. updated Existing Equipment
=N /’"T“" ]L \\ X Added MEP informotion
EQUIPMENT Bt ‘/Eq"-nt
~'P it With Floor
| % LA - :’, . Revision/Issue
NOTE # M2
ITEMNO. | QTY DISCRIPTION Mggniggrall_iwedué?(HAUST CFM) | Makeup Vent Width | SUPPLY (CFM) | Ventilation Remark AT W it e e i e | TG Ve o / e
: . ( ) ( ) up ( ) entilation Remarks NT T0 SCALE NOTE 4 M NOT TO SCALE o
101.1 1 ShG'VIng, Wall Mounted See Note M9 NOT TO SCALE
102.1 1 Shelving, Wall Mounted See Note M9 Sept 8, 2021
102.2 1 Water Filtration System, for Fountain / Beverage Machines See Note M9 ° . 5
104.1 1 Shelving, Wall Mounted See Note M9 . Eq ui pment rawn By

SHOP DRAWING WILL BE

s e Dayne Gauntlett
ALL NATIONAL, STATE, AND LOCAL PROVIDED BY MANUFACTURER FOR

CODES SHAL APPLY HOOD, EXHAUST FANS, & SUPPLY
FANS, ONCE ORDER IS PLACE Scale
NOTE # M6 WITH.

ARCHITECT OR ENGINEER TO SIZE 3/8" — 1 lO"

AND LOCATE, CONTRACTOR TO
PROVIDE ALL OPENINGS FOR NOTE # M9

DUCTS, PLUMBING LINES, GENERAL CONTRACTOR TO [ ] [
ELECTRICAL LINES, AND PROVIDE # PLYWOOD WALL
REFRIGERATION LINES, AS BACKING FROM 30 TO 78 AFF
REQUITED BY EQUIPMENT. FOR ALL WALL MOUNTED \
EQUIPMENT. S h e JC
NOTE # M7 NOTE # M10 \ , VA 1 1
SUPPLY FANS TO BE LOCATED A NUTE # MID
MMM T 10" FRaM EXPAUST CEILING HEIGHTs 10 3E All D|menS|on§ to be verified on the job site. -
FANS. CEENCE FoR EQUIPMENT. Actlual locations for Flc?or‘ drains, and any ventilating =
NOTE # M equipment to be determined by Engeneer, n
REFRIGERATION CONTRACTOR TO i i i £
R R N ToRS | e Mechanical, Plumbing & Electrical to be checked and verified S /

WALK-IN, RUN & CHARGE LINES
BETWEEN EVAP. & CONDENSING by CUS-tomeV\S MEP Ehgehee}".

UNIT. Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,
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ELECTRICAL SCHEDULE
ItemNo Category Voltage | Cycle | Phase | Amps Hp NEMA | ConnectionType | Rough-In AFF | Quantity Electrical Remarks - - - 0
=~ [e8] [ee] [e8]
3 Ice Maker, Cube-Style 208-230 60 1 9.0 J-Box 60" 1
4 Disposer 115 60 1 17.41 2 J-Box 18" 1 Existing confirm with Owner £ | — |
5 Dishwasher, Door Type 208 60 3 46.8 J-Box 18" 1 Existing confirm with Owner
10 Work Table, Stainless Steel Top 115 60 1 15 Duplex 48" 1 Convenience Outlet, See Note E1
12 Warming Drawer, Free Standing 120 60 1 7.5 5-15P Simplex 18" 1
15 Range, 36" Manual Griddle 115 60 1 5.9 Simplex 18" 1 Existing confirm with Owner
16.1 |Equipment Stand, Refrigerated Base 115 60 1 25 1/6 5-15P Simplex 18" 1 NOTE # E1
17 Combi Oven, Gas 120 60 1 5.0 J-Box 60" 1 TYPICAL OUTLETS IN WALL
20 Convection Oven, Gas 120 60 1 7.9 1/2 5-15P Simplex 48" 1 Top Oven, Existing confirm with Owner ABDVEN?B'}E' SBCYALEELECTRICIAN
120 60 1 7.9 1/2 5-15P Simplex 48" 1 Bottom Oven, Existing confirm with Owner
21 Work Table, Stainless Steel Top 115 60 1 15 Duplex 48" 1 Convenience Outlet, See Note E1
22 Mega Top Sandwich / Salad Preparation Refrigerator 115 60 1 25 1/3 5-15P Floor Floor 1
23 Undercounter Refrigerator 115 60 1 25 1/3 5-15P Simplex 18" 1 °
24 |Work Table, with Prep Sink(s) 115 60 1 15 Duplex 48" 1 Convenience Outlet, See Note Ef E u ' m e nt
27 Reach-In Refrigerator 115 60 1 4.9 1/5 Floor Floor 1 Existing confirm with Owner NOTE # E2 NOTE # F6 q p
28 Work Table, with Prep Sink(s) 115 60 1 15 Duplex 48" 1 Convenience Outlet, See Note E1 SEBEQAEH%TNKPFS,E?TE' AND LOCAL %%;?éﬁﬁ'gcgDEITS';Q,_?&CDEINED 0
: A AT EXHAUST FAN FOR DISHMACHINE
29 Work Table, S’Falnless Steel Top 115 60 1 15 Ceiling Ceiling 1 Drop Cord from Above Z—E[EEEE?RICAL CONNECTIONS SO THAT THE FAN RUNS WHEN E L E C l R | CA L
30 Hot Food Serving Counter / Table 120 60 1 8.3 5-15 Floor Floor 1 “ND HARDVARE REGUIRED TO BE EEERKITSIER.ACHINE IS IN
31 Undercounter Refrigerator 115 60 1 2.5 1/3 5-15P Floor Floor 1 EEH¥§2€$DEY ELECTRICAL ° °
— . . NOTE # E7
32 Main Hood 1 Existing confirm with Owner ELECTRICAL CONTRACTOR TO S R q ' ' ' t
— . . NOTE # E4
33 Exhaust Hood 1 Existing confirm with Owner AT TURETEN BOXES, DUTLETS, IET\I%T?]I}L C'II'_?:]ZINE DlixszTA BSEII-:IT_II_ZS TO e rv ' c e e u ' re e n s

ETC. TO BE LOCATED SO AS TO
NOT INTERFERE WITH EQUIPMENT

NOTE # ES

ALL RELAYS, CONTRACTORS,
STARTERS, AND SWITCHES
REQUIRED FOR EXHAUST & SUPPLY
FANS TO BE PROVIDED BY
ELECTRICAL CONTRACTOR

UNLESS SPECIFIED

THAT MACHINE STOPS WHEN
SWITCH IS DEPRESSED

NOTE # E8

ELECTRICAL CONTRACTOR TO
CONNECT DRAIN LINE HEATER,
PAN HEATER AND DOOR HEATER
FOR WALK-IN FREEZER

All Dimensions to be verified on the job site

Actual locations for floor drains, and any ventilating
equipment to ke determined by Engeneer,

Mechanical, Plumbing & Electrical to be checked and verified
by Customers MEP Engeneer,
Remote Condensing Units to be located by Architect.
Exhoust & Supply fans to ke located by Architect,
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ELECTRICAL SCHEDULE

ltemNo Category Voltage Cycle Phase Amps Hp NEMA ConnectionType Rough-In AFF Quantity Electrical Remarks

101 Work Table, Stainless Steel Top 115 60 1 15 Duplex 48" 1 Convenience Outlet, See Note E1
102  |Work Table, Stainless Steel Top 115 60 1 15 Duplex 48" 1 Convenience Outlet, See Note E1
103 Undercounter Refrigerator 115 60 1 1.5 1/10 5-15P Simplex 18" 1

104 Work Table, Stainless Steel Top 115 60 1 15 Duplex 48" 1 Convenience Outlet, See Note E1
105 Espresso Cappuccino Machine 208 60 1 20.4 L6-30P Special 48" 1 By Owner, Confirm with Owner
106 Coffee Brewer 120/240 60 1 27.5 J-Box 48" 1 By Owner, Confirm with Owner
107 Coffee Grinder 120 60 1 11 3/4 5-15P Simplex 48" 1 By Owner, Confirm with Owner
108 |lced Tea Brewer 120 60 1 14.4 5-15P Simplex 48" 1 By Owner, Confirm with Owner

NOTE # E1
TYPICAL OUTLETS IN WALL
ABOVE TABLE, BY ELECTRICIAN

NOT TO SCALE

NOTE # E2
ALL NATIONAL, STATE, AND LOCAL
CODES SHAL APPLY

NOTE # E3

ALL ELECTRICAL CONNECTIONS
AND HARDWARE REQUIRED TO BE
PROVIDED BY ELECTRICAL
CONTRACTOR

NOTE # E4

ALL JUNCTION BOXES, OUTLETS,
ETC. TO BE LOCATED SO AS TO
NOT INTERFERE WITH EQUIPMENT

NOTE # ES

ALL RELAYS, CONTRACTORS,
STARTERS, AND SWITCHES
REQUIRED FOR EXHAUST & SUPPLY
FANS TO BE PROVIDED BY
ELECTRICAL CONTRACTOR

UNLESS SPECIFIED

NOTE # E6

ELECTRICAL CONTRACTOR TO
INTERCONNECT DISHMACHINE TO
EXHAUST FAN FOR DISHMACHINE
SO THAT THE FAN RUNS WHEN
THE DISHMACHINE IS IN
OPERATION

NOTE # E7

ELECTRICAL CONTRACTOR TO
INSTALL TABLE LIMIT SWITCH TO
END OF CLEAN DISHTABLE TO
THAT MACHINE STOPS WHEN
SWITCH IS DEPRESSED

NOTE # E8

ELECTRICAL CONTRACTOR TO
CONNECT DRAIN LINE HEATER,
PAN HEATER AND DOOR HEATER
FOR WALK-IN FREEZER

Equipment
ELECTRICAL
Service Requirements

All Dimensions to be verified on the job site

Actual locations for floor drains, and any ventilating
equipment to ke determined by Engeneer,

Mechanical, Plumbing & Electrical to be checked and verified
by Customers MEP Engeneer,

Remote Condensing Units to be located by Architect.
Exhoust & Supply fans to ke located by Architect,
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LEGEND — PLUMBING CONNECTIONS L 1 //\\ @H%PRS\L&E%ND

©0O HW-HOT WATER, OR CW—COLD WATER

& GAS / N /
@® WASTE, DIRECT-—CONNECTED — W ‘

e  WASTE, INDIRECT to Floor Sink, or Floor Dr ] - - _LJ (@ )
@ FUNNEL FLOOR DRAIN Josam 30000—E3 ™~

€@ FLOOR DRAIN Josam 30000—A3 R
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PLUMBING SCHEDULE LTS BIESNE- (@\|
~ = oW > -
gﬁuu—ﬁm OIIJ—JLU OIIJ—JU_ UJE)UJ nZ U)E /
ITEM NO. DESCRIPTION ®) :: N(O |<—E N| H&C Rough-In H:J c<,() N '&J 2 Iélf XN < W <m QTY PLUMBING REMARKS
Oz PTz? 52?557 239 |°P§F | ©=
—F @ Preliminary Layout
1 Hand Sink 1/2" 1/2" 12" 1-1/2" 24" 1 Existing confirm with Owner Y Y
. H k’ W ” M t n n n - n "
1.1 Sin all Moun 1/2" 1/2 12 1-1/2 24 _ 1 ' TR IT
3 Ice Maker, Cube-Style 3/8 n/a 3/4 1 water from Filter updated Existing Equipment
3.1 Ice Bin for Ice Machines 1" 1 Waste to Floor Sink QI* , ,
3.2 Water Filtration System, for Ice Machines 3/4" 48" 1 water to Ice Machine i Added MEP information
4 Disposer 1/2" 12" 2" 24" 1 Existing confirm with Owner : | T
5 Dishwasher, Door Type 1/2" 12" 1-1/2" 1 Existing confirm with Owner ~ e -
6 Three (3) Compartment Sink (3) 1-1/2" 1 Existing confirm with Owner J N | J —
6.1 Wall / Splash Mount Faucet 12" | 1/2" 12" 1 Existing confirm with Owner ) o Open Floor Sink NDTI_':\ . Pl r IM-074-3. REV. 0. T-1E01 Revision/Issue
8 Dishtable, Soiled "L" Shaped 1-1/2" 1 Existing confirm with Owner NOTE # P2 TYPICAL HAND SINK PLUMBING NOTE # P3
i ; . ; — —— TYPICAL INDIRECT DRAIN NOT TO SCALE NUTE # Fo
8.1 Pre Rl.nse Faucet Assembly 1/2 1/2 12 1 Existing confirm with Owner PLUMBING TYPICAL GAS LINE PLUMBING /Dgt@ \
13 Mop Sink 1-1/2" Floor 1 NOT TO SCALE
131 [Service Faucet 172" | 172" 36" 1 NOT TO SCALE S t 8 2021
15 Range, 36" Manual Griddle 3/4" 99.0 1 Existing confirm with Owner e p . y
16 Charbroiler, Gas, Countertop 3/4" 160.0 1 NOTE # P4 Drown By
17 Combi Oven, Gas 3/4" n/a 2" 3/4" 48.5 1 Water from Filter ALL NATIONAL, STATE, AND LOCAL o
Water Filtration System, Cartridge Kit 3/4" 48" 1 Water for Oven CODES SHAL APPLY E u ' m e nt Dayne Gau ntlett
18 Gas Floor Fryer 3/4" 90.0 2 Existing confirm with Owner NOTE # PS5 q p
19 Range, 36", 6 Open Burners 3/4" | 215.0 2 Existing confirm with Owner gIELE;I%EmgIEI\]IJG AKIS\IIZ]IJNNECTIIZINS TO Scale
20 Convection Oven, Gas 3/4" 72.0 1 Existing confirm with Owner INTERCONNECTED TO EQUIPMENT B 1/2" p— 1 'O"
3/4" 72.0 1 Existing confirm with Owner AND ALL HARDWARE REQUIRED TO L \ j
24 Work Table, with Prep Sink(s) 1/2" 1/2" 12" 1-1/2" 1 EE’\EEEE/TISED BY PLUMBING
28 Work Table, with Prep Sink(s) 172" | 172" 12" 1-1/2" 1 2 : a \
29 [Work Table, Stainiess Stesl Top 1 NOTE # P6 ervice eq uiremensts Sheet
Weld-in Sink 1-172" 1 Waste to Floor Sink PLUMBING CONTRACTUR TO VERIFY
- - THAT ALL EQUIPMENT IS , , o~ , ,
29.1 Deck Mount Faucet 12" | 112 Floor 1 _ INSTALLED WITH THE All Dimensions to be verified on the job site
30 Hot Food Serving Counter / Table 1 1 Waste to Floor Sink APPROPRIATE GAS PRESSURE AND Actual locations for floor drains, and any ventiloting |
REGULATORS . : u
equipment to ke determined by Engeneer.
NOTE # P7 Mechanical, Plumbing & Electrical to be checked and verified
CONDENSATE LINES 10 Be exTenp | oY tustomers MEP Engeneer.
FROM EQUIPMENT TO FLOOR Remote Condensing Units to be located by Architect.
DRAINS BY PLUMBING CONTRACTOR. Exhaust & Supply fans to ke located by Architect.




]

Kitchen
Pennsylvania

The Pulman

J100] N\ of

L
(:PULLMAN )

|
R
)| o
%{J - EEST“”RA”THAE

TITTT \
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Preliminary Layout
Added Coffee Area &
PLUMBING SCHEDULE o upclated Existing Equipment
O —~~
Q%Lu._%m CEW|OEL] Ghw |nZ 02 ) Added MEP informotion
ITEM NO. DESCRIPTION ok NIO e N| H&C Rough-In lﬁlé 2 N Ir'IIJ 2 | X<gN < W < m QTY PLUMBING REMARKS % _
OfwnTzIwn Eln|EE<| oz |ON| OS T
= = o= o= pd %) J
[ S
101 Work Table, Stainless Steel Top 1 | | N =
Weld-in Sink 1-1/2" 1 Waste to Floor Sink K N - 1 ! K7D, V. 0. T-teat Revisi |
Drop-In Sink 1/2" 1/2" 12" 1-1/2" 24" 1 Open Floor Sink NDTE 4 Pt r . REV. 0, evision/Issue
101.2__ |Deck Mount Faucet 172" | 172" 12" 1 e B IRECT DRAIN TYPICAL HAND SINK PLUMBING NOTE # P3
- NOT TO SCALE oSt A
102 Work Table, Stainless Steel Top 1 PLUMBING TYPICAL GAS LINE PLUMBING /Dw@ \
Ice & Water Dispenser 1/2" n/a 1" 1 Water from Filter NOT TO SCALE
102.2 Water Filtration System, for Fountain / Beverage Machines 3/8" 48" 1 Water for Water Dispenser NOT TO SCALE Se t 8 202 1
105 Espresso Cappuccino Machine 1/4" 48" 1 By Owner, Confirm with Owner p - )
106 Coffee Brewer 3/8" 48" 1 By Owner, Confirm with Owner %KT'IDET}\IAL STATE AND LOCAL Drawn By
107 Coffee Grinder 1 By Owner, Confirm w?th Owner CODES SHAL APPLY ° Da ne Ga ntlett
108 lced Tea Brewer 1/4" 48" 1 By Owner, Confirm with Owner q u ' p m e n y u
NOTE # PS

ALL PLUMBING CONNECTIONS TO Scale

BE EXTENDED AND " 41N
INTERCONNECTED TO EQUIPMENT 1/2 — 1 O

AND ALL HARDWARE REQUIRED TO PLU M Bl NG \ /
BE PROVIDED BY PLUMBING
CONTRACTOR

[ 4 [ 4 / \
NOTE # P6 S R q t Sheet
PLUMBING CONTRACTOR TO VERIFY erV'ce e u'remen s
ITGSATTAftéDE»??TIEMEHE ' All Dimensions to ke verified on the job site.
APPROPRIATE GAS PRESSURE AND Actual locations for floor drains, and any ventilating - .
REGULATORS . .

equipment to ke determined by Engeneer.

NOTE # P7 Mechanical, Plumbing & Electrical to be checked and verified \_ /
CONDENSATE LINES T0 Be extenp | oY Cdstomers MEP Engeneer
FROM EQUIPMENT TO FLOOR Remote Condensing Units to be located by Architect.

DRAINS BY PLUMBING CONTRACTOR. Exhaust & Supply fans to ke located by Architect.




