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ItemNo Category Mfr Model Quantity | Equipment Remarks ﬁ
1 Range, Stock Pot, Gas Imperial (Middleby) ISPA-18 1 U
2 Range, 36", 6 Open Burners Imperial (Middleby) IR-6 1 H
WC T - 3 Griddle, Gas, Countertop Imperial (Middleby) ITG-36 1 m g
H 18 19 3.1 Equipment Stand, for Countertop Cooking Advance Tabco ES-LS-305-X 1 d) =
— — / 4 Charbroiler, Gas, Countertop Imperial (Middleby) IRB-24 1 < @ m
5 Gas Floor Fryer Imperial (Middleby) IFS-40 1 ot G)
4 7 N N 7 Y 6  |Main Hood Captive-Aire HOOD - MAIN 1 g o) C v
6.1 Exhaust Fan Captive-Aire E FAN - MAIN 1 Y= cc N
1 )(C 2 w(3 }\ 30 h(C 4 K(s 62 |Supply Fan Captive-Aire S FAN - MAIN 1 xR U ’G
! — ‘ v 2 N\ \| ¥ i 7 [Floor Trough Advance Tabco FFTG-1242 5 B
\ N \ | 8 Work Table, 72", Stainless Steel Top John Boos ST6-3072SSK-X 2 L'_‘ q
\ [ \ { o 9 Work Table, with Prep Sink(s) John Boos EPT6R5-3072SSK-L-X 1 '-c Cq_‘ d)
\ n N n 10 |Work Table, with Prep Sink(s) John Boos EPT6R5-3072SSK-R-X 1 c ! =
ﬁ ﬁ 11 Food Processor, Benchtop / Countertop General GSV 112 1 o youi N o v
12 Commercial Food Blender AMPTO TS 1 m
@ ﬁ ﬁ ) T~ N T T 13 Hand Sink John Boos PBHS-F-1410 1 B >
14 |Shelving Unit, Wire Quantum WR63-2430GY 1 @
\@ : (21 >7 / @ / 15 |Work Table, with Prep Sink(s) John Boos EPT6R5-3060SBKR 1 e
iy Ik 16 Grease Interceptor Dormont WD-10 1 m
17 Pre-Rinse Faucet Assembly Krowne 17-204WL 1
— N N P N N 18  |Reach-In Freezer True Mfg. - General Foodservice | T-49F-HC 1
— < — 19 Reach-In Freezer True Mfg. - General Foodservice T-23F-HC 2
— Ql — 20 Reach-In Refrigerator True Mfg. - General Foodservice  |T-49-HC 2 “
g E) g N\ \\ AN AVEAN AN 21 Reach-In Refrigerator True Mfg. - General Foodservice T-23-HC 1
— M — E 22 Shelving Unit, Wire Quantum WR63-1872GY 2 W | N D WA R D
: [TTTTTTTTT [TTTTTTTTT 23 [Shelving Unit, Wire Quantum WR63-1860GY 3 \_ j
60 @18 72®18 24 Shelving Unit, Wire Quantum WR63-1848GY 2
[ L ][ LU 25  |Dunnage Rack, Wire Quantum 243614DGY 1
26 Work Table, 120", Stainless Steel To John Boos ST6R5-30120SBK 1
( 8 > Sink Bowl, Weld-In / Undermount : John Boos CUT1824126 2 / \
27 Work Table, 60", Stainless Steel Top John Boos ST6R5-3060SBK 1 \O T
] 28 Grease Interceptor Dormont WD-35 1 — (o @)
@ 29 Pre-Rinse Faucet Assembly Krowne 17-204WL 1 %
M 30 Pass-Thru Shelf John Boos PTS16K-1260 1 @
.22 ..24 .24 31 Beverage Dispenser, Electric (Cold) Grindmaster-UNIC-Crathco D25-4 1 N \‘5
J@ 32 Flatware & Tray Cart Piper Products 715-1-A10 1 )_1 9
& TTTTTITT TTTITITTT T 35 [Work Table, Cabinet Base Open Front Advaro Tabos =5.55.367 1 Q = N
J 72®18 48®18 48®18 Food Shield Advance Tabco NSG-15-84 1 . = ﬁ
. . LU L LU LED Lighting Advance Tabco LED-S-72 1 o SHEE T
: l r i TTTTTTTTTTT T 33.1 |Hot Food Well Unit, Drop-In, Electric Wells (Middleby) MOD-500TDM/AF 1 Z q ]
@ 34 Work Table, Cabinet Base Open Front Advance Tabco EB-SS-367 1 H e - (o @)
60 ®18 60 @13 Food Shield Advance Tabco NSG-15-48 1 - R
UL L LED Lightnig Advance Tabco LED-5-36 1 = = O X
341 |Cold Food Well Unit, Drop-In, Refrigerated  |Wells (Middleby) RCP-200 1 Z Z <
O~Fc -
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u . Revision/Issue
Exhaust & Supply Fans to be located by

oie Fan Supply Fan Jan 31, 2024
Architect on Roof EQU | P M E NT
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Drawn By

Dayne Gauntlett

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,




