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TOILETS

Wymara Resorts & Villas
Providenciales, T&C

EQUIPMENT SCHEDULE
ltemNo Category Mfr Model Quantity | Equipment Remarks
1 Back Bar Cabinet, Refrigerated Turbo Air TBB-24-48SGD-N 1 Existing
2 Bottle Cooler True Mfg. - General Foodservice TD-36-12-S-HC 1 Existing
4 Underbar Sink Units Krowne KR19-53C 1 Existing
5 Drainboard Krowne KR19-GS18 1 Existing
6 Ice Bin Krowne KR19-12 1 Existing
7 Ice Bin Krowne KR19-30 1 Existing Y M A R
8 Dishwa§her, Undercounter Jackson WWS DISHSTAR HT-E-SEER 1 T T AT L
9 Hand Sink Krowne KR24-SD12C 1 \_ N YT J
10 Bottle Storage Unit Krowne KR24-24RD 1
10.1 Bottle Storage Unit Krowne KR24-30RD 1
11 Work Center Krowne KR24-PC18 2 f \
12 Underbar Add-On Unit Krowne KR24-T12 3 \O
13 Stainless Corner Cabinet Custom Fab Q1493-13 1 —
13.1 Stainless Corner Cabinet Custom Fab Q1493-13.1 1 (- Q
14 Cocktail Station Krowne KR24-MX70-10 1 o @)
15 |Blender Station Krowne KR29-18FD 1 e -
15.1 |lce Crusher Chopper, Countertop Hamilton Beach HBS1400 1 By Owner/Operator )—1 N
16 Back Bar Cabinet, Refrigerated, Pass-Thru Krowne KPT72L 1 Q LI_4 o0
17 Bottle Cooler Krowne BC36-SS 1 o U -~ @
18 Glass Froster Krowne FMC24 1 Z "a f—
19 Beer Drainer Krowne KR24-RS24 1 H el N
19.1  |Coffee Tea Brewer BUNN 52400.0100 1 By Owner/Operator o 0« N’
20 Frozen Drink Machine, Non-Carbonated, Cylinder Type Spaceman 6795-C 1 By Owner/Operator = < ;:‘.( M
21 Drainboard Krowne KR24-SD30 1 Z VZ Q]
23 Drainboard, Beer Drainer Krowne KR24-BD12 2 o E ‘l_"\ FJ-(
24 Back Bar Cabinet, Refrigerated Micro Matic MBB78S-E 1 m — LV O
25 Draft Beer / Wine Dispensing Tower Micro Matic D4743DTKR 2 < QL O
25.1 |Drip Tray Micro Matic DP-920D 2 l zZ 5 O
26 Draft Beer System Power Pack Micro Matic MMPP4301-PKG 1 vy é N O’?
27 Cabinet Custom Fab CABINET 1 q — b \D
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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 Engineer.
Mechanical, Plumbing & Electrical to ke checked and verified

Added MEP Information

/
~

8-13-22

Update after comments
from customer

8-15-22

Aclded MEP Dimensions

c-06-c2

Added #27/, odjusted beer
concduit ot #2/, top cutout
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Revision/Issue
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Sept 07, 2022

Drawn By

Dayne Gauntlett
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by Customers MEP Engineer.
Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,
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#165 Drink
Machines

6” Beer Conduits, by —
G.C./TY run under

ished floor to
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TOILETS

Wymara Resorts & Villas
Providenciales, T&C

RESORT AND VILLAS

\ TURKS + CAICOS

YMARA

/

-

. FL 33016

1ami
(305)826-9131

INTERNATIONAL INC.

2055 W 73rd Street, M

uni-source

Mechanical Schedule
ITEM NO. QTY DISCRIPTION EXHAUST (L X W) EXHAUST (CFM) SUPPLY (L X W) SUPPLY (CFM) Ventilation Remarks Unit
15 1 Blender Station Bar top needs to be cut out at this machine ea
15.1 1 Ice Crusher Chopper, Countertop Bar top needs to be cut out at this machine ea
16 1 Back Bar Cabinet, Refrigerated, Pass-Thru Refrigerator to be cordinated with Millwork ea
19 1 Beer Drainer Bar top needs to be cut out at this machine ea
19.1 1 Coffee Tea Brewer Bar top needs to be cut out at this machine ea
20 1 Frozen Drink Machine, Non-Carbonated, Cylinder Type Bar top needs to be cut out at this machine ea
25 2 Draft Beer / Wine Dispensing Tower Beverage Conduit 6" ea
26 1 Draft Beer System Power Pack Beverage Conduit 6" ea
7?7 /_musr mmm HANGING
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EQUIPMENT Ba :Ih\
e i With Floor
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NOTE # M1 | Nﬂ//IFE_#_MR_ %
NUTE # MI TYPICAL BAR SECTION VIEW ! NOTE # M4
TYPICAL HOOD WITH MAKE UP AIR NOT TO SCALE TYPICAL WALK-IN COOLER / FREEZER
NOT 7O SCALE TYPICAL CONDENSATE HOOD NOT TO SCALE
NOT TO SCALE

LEGEND

MECHANICAL

[ CXHAUST DUCT COLLAR

| SUPPLY DUCT COLLAR

e [INWALL BACKING FOR WALL SHELVES

K>X>] RECESSED FLOOR
RAISED EQUIPMENT PAD

NOTE # MS
ALL NATIONAL, STATE, AND LOCAL

CODES SHALL APPLY

NOTE # M6

ARCHITECT OR ENGINEER TO SIZE

AND LOCATE, CONTRACTOR TO
PROVIDE ALL OPENINGS FOR
DUCTS, PLUMBING LINES,
ELECTRICAL LINES, AND
REFRIGERATION LINES, AS
REQUITED BY EQUIPMENT.

NOTE # M7

SUPPLY FANS TO BE LOCATED A
MINIMUM OF 10’ FROM EXHAUST
FANS,

NOTE # M8
SHOP DRAWING WILL BE

PROVIDED BY MANUFACTURER FOR

HOOD, EXHAUST FANS, & SUPPLY
FANS, ONCE ORDER IS PLACE
WITH.

NOTE # M9

GENERAL CONTRACTOR TO
PROVIDE § PLYWOOD WALL
BACKING FROM 30” TO 78" AFF
FOR ALL WALL MOUNTED
EQUIPMENT,

NOTE # MI10

CEILING HEIGHTS TO BE
VERIFIED FOR SUFFICIENT
CLARENCE FOR EQUIPMENT.

NOTE # M1l

REFRIGERATION CONTRACTOR TO
HANG EVAPORATORS FOR
WALK-IN, RUN & CHARGE LINES
BETWEEN EVAP. & CONDENSING
UNIT.

Equipment
MECHANICAL
Service Requirements

All Dimensions to ke verified on the job site,

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

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

Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,
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(305)826-8696 Fax
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Update after comments
from customer
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Added MEP Dimensions

Aclded #27/, adjusted beer
conduit at #2/, top cutout

Revision/Issue Date
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ELECTRICAL SCHEDULE 08 I_‘
ltemNo Category Voltage Cycle Phase Amps Hp NEMA ConnectionType Rough-In AFF Quantity Electrical Remarks ~
1 Back Bar Cabinet, Refrigerated 115 60 1 2.6 1/3 5-15P Simplex 18" 1 m (l)
2 |Bottle Cooler 115 60 1 1.4 110 | 5-15P Simplex 18" 1 N QD
8 Dishwasher, Undercounter 208 60 1 24.7 1 J-Box 18" 1 S o
11 Work Center 115 60 1 15 Duplex 16" 2 O (3
DATA 16" 2 ) ° yum{
14.1 |Soda System, Parts & Fittings 110 60 1 15 Simplex 18" 1 Confirm elec with Soda Gun Manufacturer O
15.1 |lce Crusher Chopper, Countertop 120 60 1 15 3 Simplex 14" 1 Confirm Electrcal with Owner O G
16 Back Bar Cabinet, Refrigerated, Pass-Thru 115 60 1 4.8 1/4 5-15P Simplex 18" 1 m
17 Bottle Cooler 115 60 1 4.0 1/5 5-15P Simplex 18" 1 Do not plug into GFI outlet Q)
18 Glass Froster 115 60 1 5.2 1/3 5-15P Simplex 18" 1 Do not plug into GFI outlet m '-c
191 Coffee Tea Brewer 120/240 60 1 25 Special 14" 1 Confirm Electrical with Owner S ° yum{
20 Frozen Drink Machine, Non-Carbonated, Cylinder Type 208-230 60 1 24 L6-30P Special 18" 1 cs >
24 Back Bar Cabinet, Refrigerated 115 60 1 3 1/3 5-15P Simplex 18" 1 O
26 Draft Beer System Power Pack 115 60 1 5.0 1/4 5-15P Simplex 18" 1 E Sl
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LEGEND — ELECTRICAL CONNECTIONS

DUPLEX RECEPT., 15—AMP, 120—VOLT,
GROUND TYPE, HORIZONTAL MOUNT

_ Ph

SIMPLEX RECEPT., 120—VOLT,
GROUND TYPE, HORIZONTAL MOUNT

Added MEP Informotion
SPECIAL PURPOSE OUTLET,
GROUND TYPE, HORIZONTAL MOUNT T s

Upcate ofter comments
‘-\ | | ‘ from customer
JUNCTION BOX, DIRECT CONNECTION 1 1 1 I Aclcded MEP Dimensions

DISCONNECT SWITCH, DIRECT CONNECTION

Aclcdled #27, od justed beer

Revision/Issue

“
NOTE # E1
Q (2) Telephone + (2) Data TYPICAL OUTLETS IN WALL
‘ ABOVE TABLE, BY ELECTRICIAN
= FIELD CONNECTIONS NOT TO SCALE /DQJC@ \

_@\‘ TOILETS FLOOR /CEILING RECEPTACLE AS INDICATED o

O
s

m HARD WIRE CONNECTION POINT AT MACHINE Sept 07 2022
b)
r‘ Drawn By
[ J
) Equipment Dayne Gauntlett
NOTE # E2 NOTE # E6
ALL NATIONAL, STATE, AND LOCAL ELECTRICAL CONTRACTOR TO S I
CODES SHALL APPLY INTERCONNECT DISHMACHINE TO cole
EXHAUST FAN FOR DISHMACHINE | | B I n
NOTE # E3 SO THAT THE FAN RUNS WHEN -
[ ALL ELECTRICAL CONNECTIONS THE DISHMACHINE IS IN \
™ AND HARDWARE REQUIRED TO BE OPERATION.
PROVIDED BY ELECTRICAL ° °
CONTRACTOR NOTE # E7
CLECTRICAL CONTRecTOR 1 Service Requirements 4 )
NOTE # E4 INSTALL TABLE LIMIT SWITCH TO Sheet
ALL JUNCTION BOXES, OUTLETS, END OF CLEAN DISHTABLE TO
ETC. TO BE LOCATED SO AS TO THAT MACHINE STOPS WHEN
NOT INTERFERE WITH EQUIPMENT SWITCH IS DEPRESSED.
All Dimensions to be verified on the job site FS 3 1
NOTE # ES NOTE # E8 . . . . -
g#kR$EI§gYSA,N%D§U\;$ELE§S, ELECTRICAL CONTRACTOR TO Actual locations for floor drains, and any ventilating [ |
REQUIRED 'FOR EXHAUST & SUPPLY e L R D e e | equipment to be determined by Engineer,
FANS TO BE PROVIDED BY FOR WALK-IN FREEZER. i i | A
A TR Mechanical, Plumbing & IELectmcal to be checked and verified \_ /
UNLESS SPECIFIED by Customers MEP Engineer,
Remote Condensing Units to be located by Architect.
Exhoust & Supply fans to ke located by Architect,
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PLUMBING SCHEDULE I-‘
— = oW —
Ol w(e & w OCRwoFk.l B5u |0Z|ln2 %
ITEM NO. DESCRIPTION o ENO E NI H&C Rough-In |W @O N & L N |<I|<p| QTY PLUMBING REMARKS &
855250 £2oE2e gzv BH[os 2 %
< - wn
J
4 Underbar Sink Units 172" | 1/2" 12" (3) 1-1/2" 1 Waste to Floor Sink S ,2‘
5 Drainboard 1" 1 Waste to Floor Sink CQ
6 Ice Bin 1" 1 Waste to Floor Sink 8 ° yu(
7 Ice Bin 1" 1 Waste to Floor Sink Q) Q
8 Dishwasher, Undercounter 3/4" 12" 1-3/8" OD 1 Water size note: 3/4" male GHT (connect to true 1/2" ID Line) c
9 Hand Sink 72" | 172" 12" E 1 m O
14 Cocktail Station 1/2" 1/2" 12" 1-1/2" 1 Waste to Floor Sink
19 Beer Drainer 1" 1 Waste to Floor Sink N —c
19.1 Coffee Tea Brewer 3/8" 12" 1 S '1;
21 Drainboard 1" 1 Waste to Floor Sink (3
23 Drainboard 1" 2 Waste to Floor Sink O
25 Draft Beer / Wine Dispensing Tower 1/2" 2 Waste to Floor Sink E =
251  |Drip Tray 1/2" 2 Waste to Floor Sink SN p_‘
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Added MEP Information 8139
Updote aft T
ﬁt PEO? iuitoigfcommem ; 8-15-ce
QH Added MEP Dimensions
N T Added #27/, adjusted beer
| T ™ condult ot #27, top cutout
\ll\ \II\ s Open Floor Sink \ll‘ N DNK-074-B, REV. 0, 7-18-01 Revision/lssue
NOTE # P2 %ND SINK PLUMBING
TYPICAL INDIRECT DRAIN NOT TO SCALE NOTE # P3
PLUMBING TYPICAL GAS LINE PLUMBING 7 Tote ™
NOT TO SCALE NOT 1O SCALE
Sept 07, 2022
TOILETS NOTE # P4 Droawn By
ALL NATIONAL, STATE, AND LOCAL D G tI tt
CODES SHALL APPLY o N N
LEGEND — PLUMEING CONNECTIONS | wore g o Equipment ayne (Gauntie
ALL PLUMBING CONNECTIONS TO Scale
®0O HW-HOT WATER, OR CW—COLD WATER BE EXTENDED AND "o (Fa\ll
INTERCONNECTED TO EQUIPMENT PLU M Bl NG 3/8 —_ 1 O /
& GAS AND ALL HARDWARE REQUIRED TO \
BE PROVIDED BY PLUMBING
J Service Requirements g A
i NOTE # P6 Sheet
e  WASTE, INDIRECT to Floor Sink, or Floor Dr¢ PLUMBING CONTRACTOR TO VERIFY q
THAT ALL EQUIPMENT IS , , . . .
FUNNEL FLOOR DRAIN Josam 30000—E3 INSTALLED WITH THE All D|menS|on§ to be verified on the Jjob site. - -
QEEEEZ%TQTSE GAS PRESSURE AND Actual locations for floor drains, and any ventilating -
& FLOOR DRAIN Josam 30000—A3 equipment to be determined by Engineer.
= NOTE # P7 Mechanical, Plumbing & Electrical to be checked and verified \ j
FLOOR SINK Zurn FD—2370—y—PV4—F ALL WASTE LINES AND IOy CUS‘tome}"S MEP Ehgiheer‘.
CONDENSATE LINES TO BE EXTEND R te Cond . Units to be | ted by Architect
® FILTERED WATER, at machine. FROM EQUIPMENT TO FLOOR emote Lonaensing Units 1o ke locate y Arcnitect,

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




