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EQUIPMENT SCHEDULE ™~ {n
ItemNo Category Mfr Model Quantity | Equipment Remarks B -
1 Reach-In Refrigerator Turbo Air M3R24-2-N(-L) 1 Existing 17 % o @)
2 Ice Bin for Ice Machines Manitowoc D570 1 Existing E ) .o
2.1 |lce Maker, Cube-Style Manitowoc QDO0802A 1 Existing L n O
3 Spare Number [ ) r:’_‘
4  [Hand Sink AERO HSEF 1 Existing @\
5 Work Table, Stainless Steel Top Advance Tabco KMS-305 2 Existing | |
6 Sandwich / Salad Preparation Refrigerator Continental Refrigerator SW60N16 1
7 Hot Food Serving Counter / Table Advance Tabco SW-3E-120 1 Existing
8 Reach-In Undercounter Freezer Delfield 407P-ES 1 Update from meeting with
9 Sandwich / Salad Preparation Refrigerator True Mfg. - General Foodservice TSSU-48-12-HC 1 Existing operations,
10  |Three (3) Compartment Sink Advance Tabco FC-3-1515-15L 1 iﬁiﬁf@i tBacRgmmd From
10.1 WaII/Sp.)Iash Mount Faucet Krowne 14-810L 1 _ Chaonged #16, #8, #6 5 10-21
11 Charbroiler, Gas, Countertop Southbend HDC-48 1 Existing
12 Griddle, Gas, Countertop Southbend HDG-36 1 Existing Added MEP information o
13 Hotplate, Countertop, Gas Southbend HDO-36 1 Existing
14 Gas Floor Fryer ANETS 14GS 2 Existing : Revision/Issue Dote/
15 Pizza Bake Oven, Countertop, Gas Bakers Pride GP52 2
16 Back Bar Cabinet, Refrigerated Glastender C1FL60 1
17 Soda Beverage Post / Pre Mix Drink Dispenser Lancer 85-9946S-2011M 1 Existing \
18 |Chest Freezer Atosa USA, Inc. MMF9110 1 Existing Sept 1 5 2021
19 |Pass-Thru Shelf Custom Fab PA-18-144-2 1 ’
19.1 |Heat Lamp Nemco 6151-36 2 Drawn By
20  |Cold Food Well Unit, Drop-In, Refrigerated Atlas Metal WCM-BT-3 1 E U | P M E N l Dayne Gau ntlett
21 Ice Bin for Ice Machines Manitowoc D970 1 Existing
211 [Ice Maker, Cube-Style Manitowoc IDTO900A 1 Existing scole
23 |Worktable with Sink Custom Fab TABLE 1 1 /2" — 1'0"
Sink Custom Fab TA-11J 1 l AYO U l \ v
23.1 Deck Mount Faucet Krowne 15-810L 1
24 Cabinet, Cook / Hold / Oven Alto-Shaam 500-TH 1 / \
. — Sheet
25 Chef Base True Mfg. - General Foodservice TRCB-52-60 1 Existing
26 Equipment Stand, Refrigerated Base Traulsen TEO60HR 1 Existing All Dimensions to ke verified on the job site,
27  |Salamander Broiler, Gas Wolf C36IRB 1 Existing Actual locations for floor drains, and any ventilating -
99 |Floor Sink Zurn FD-2370-Y-PV4-F 1 Existing equipment to be determined by Engeneer, u
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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LEGEND — MECHANICAL

[ CXHAUST DUCT COLLAR

| SUPPLY DUCT COLLAR

= [NWALL BACKING FOR WALL SHELVES

K>X>] RECESSED FLOOR
RAISED EQUIPMENT PAD

Coral Reef Yacht Club
Angler's Reef Grill
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[ %

<

NOTE # MS
ALL NATIONAL, STATE, AND LOCAL
CODES SHAL 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 42° 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 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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2055 W 73rd Street, M
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Upcdate from meeting with
operations
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/-15-21

Upcdated Background from
Architect

Changed #1656, #8, #6

Added MEP information

Revision/Issue
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ﬁ\ Update from meeting with \
: K 0 operations,
Updoted Back o
| | I Amchitect oo Tren
Changed #16, #8, #6
ELECTRICAL SCHEDULE Added MEP information
ltemNo Category Voltage Cycle | Phase | Amps Hp NEMA ConnectionType | Rough-In AFF Quantity Electrical Remarks Revision /Issue
1 Reach-In Refrigerator 115 60 1 25 | 1/4 | 5-15P Simplex 12" 1 Existing e A aUTLETS IN WALL
2.1 Ice Maker, Cube-Style 208 60 1 9.5 J-Box 48" 1 Existing ABOVE TABLE, BY ELECTRICIAN
6 Sandwich / Salad Preparation Refrigerator 115 60 1 5.8 1/3 5-15P Simplex 12" 1 NOT TO SCALE /Date
7 Hot Food Serving Counter / Table - Special " Existi
g 120 60 1 16 5-20P pecia 12 1 xisting Sept 15, 2021
8 Reach-In Undercounter Freezer 115 60 1 4.5 1/5 5-15P Simplex 12" 1
9 Sandwich / Salad Preparation Refrigerator 115 60 1 5.8 1/3 5-15P Simplex 12" 1 Existing . Drawn By
16 Back Bar Cabinet, Refrigerated 120 60 1 7 1/4 5-15P Simplex 12" 1 Eq u ' p m e nt Dayne Gau ntlett
17  |Soda Beverage Post / Pre Mix Drink Dispenser 120 60 1 15 1/3 Simplex 12" 1 Confirm Electrical with Vendor LU NATCONAL, STATE, AND LOCAL  CLEETRICA CONTRACTOR TO .
18  |Chest Freezer 115 60 1 1.6 5-15P Simplex 12" 1 Existing, new Location CHDES SHAL APPLY AT et IR e MACHINE E LECTR | C AL 1 /2., _ 1 ' O"
191 Heat Lamp 120 60 1 71 J-Box 62" 2 %RICAL CONNECTIONS ?EETE?STHJECEH&AEN Igu?ﬁ WHEN \ - /
20 Cold Food Well Unit, Drop-In, Refrigerated 120 60 1 6.8 1/4 5-15P Simplex 12" 1 D iPRDWARE_REQUIRED 1O BE OPERATION,
[ [ J
211 |lce Maker, Cube-Style 208 60 1 9.5 J-Box 1 Existing CONTRACTER e T CONTRACTOR TO S R t I
23 Worktable with Sink 115 60 y 15 Duplex 48" 1 See Note E1 NOTE # E4_ BOXES, DUTLETS, INSTALL TABLE LIMIT SWITCH TO e rv ' ce eq u ' re m e n s Sheet
24 |Cabinet, Cook / Hold / Oven 120 60 1 16.0 5-20P Special 12" 1 NOT INTERFERE WITH EQUIPMENT  Switcr (o Depstsecn” | | . | |
25 Jorercae s [ o0 [t [ et [ [owr [ smpl [ i | Eosig o - At ot ons o B ey i s Setiating -J.
26 Equipment Stand, Refrigerated Base 115 60 1 5.4 Simplex 12" 1 Existing ALL RELATS' CONTRACTORS, ELECTRICAL CONTRACTOR TO . . )
REGUIRED £ DUMUST & SUPPLY BN BEArER A Diok ieatée | €QUipment to be determined by Engeneer, B
ELECTRICAL CONTRACTOR FOR WALK-IN FREEZER Eecgan[tcal, Plur;/lkglggl_:& Electrical to ke checked and verified \_ /
y Customers ngeneer,
Remote Condensing Units to be located by Architect.
Exhoust & Supply fans to ke located by Architect,




LEGEND — PLUMBING CONNECTIONS

©®0 HW-HOT WATER, OR CW—COLD WATER
& GAS

@ WASTE, DIRECT-CONNECTED

® WASTE, INDIRECT to Floor Sink

@) WASTE, INDIRECT to Funnel Floor Drain Josdq

@ FLOOR DRAIN Josam 30000—A3

WASTE, INDIRECT to Floor Sink Zurn FD—23

© FILTERED WATER, at machine.

, Florida
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Coral Reef Yacht Club
Angler's Reef Grill
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Open Floor Sink

NOTE # P2
TYPICAL INDIRECT DRAIN
PLUMBING

NOT TO SCALE

J

) )

NOTE # P1
TYPICAL HAND SINK PLUMBING

NOT TO SCALE

DMK-074-B, REV. 0, 7-12-01

NOTE # P3
TYPICAL GAS LINE PLUMBING

NOT TO SCALE

INTERNATIONAL INC.

2055 W 73rd Street, M
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PLUMBING SCHEDULE
— — oy —
EEEWF—%LU O - w otem gtﬁm nZ 02
ITEM NO. DESCRIPTION O :: NIO l;: N| H&C Rough-In & 2 N & 2 Ll =Z<N < W < m QTY | PLUMBING REMARKS
SIwnTon I |EIC oz on ON Os
= = o= o= zZ )
2 Ice Bin for Ice Machines 3/4" 1 Waste to Floor Sink
2.1 Ice Maker, Cube-Style 48" 1/2" 1 Waste to Floor Sink
3/8" 48" 1/2" 1 Existing
4 Hand Sink 1/2" 1/2" 12" 1-1/2" 24" 1
7 Hot Food Serving Counter / Table (3) 1" 1 Waste to Floor Sink
10 Three (3) Compartment Sink (3) 1-1/2" 1 Waste to Floor Sink
10.1 Wall / Splash Mount Faucet 1/2" 1/2" 12" 1
11 Charbroiler, Gas, Countertop 3/4" 160.0 1 Existing
12 Griddle, Gas, Countertop 3/4" 90.0 1 Existing
13 Hotplate, Countertop, Gas 3/4" 198.0 1 Existing
14 Gas Floor Fryer 3/4" 111.0 2 Existing
15 Pizza Bake Oven, Countertop, Gas 3/4" 40.0 2 Existing
3/4" 40.0 2 Existing
17 Soda Beverage Post / Pre Mix Drink Dispenser 1 Confirm with Vendor
20 Cold Food Well Unit, Drop-In, Refrigerated 3/4" 1 Waste to Floor Sink
21 Ice Bin for Ice Machines 3/4" 1 Waste to Floor Sink
21.1 Ice Maker, Cube-Style 3/8" 1/2" 1 Waste to Floor Sink
23 Worktable with Sink 1
Sink 1-1/2" 1 Waste to Floor Sink
23.1 Deck Mount Faucet 1/2" 1/2" 12" 1
27 Salamander Broiler, Gas 3/4" 30.0 1 Existing
99 Floor Sink 4" Floor 1 Existing

NOTE # P4
ALL NATIONAL, STATE, AND LOCAL
CODES SHAL APPLY

NOTE # PS

ALL PLUMBING CONNECTIONS TO
BE EXTENDED AND
INTERCONNECTED TO EQUIPMENT
AND ALL HARDWARE REQUIRED TO
BE PROVIDED BY PLUMBING
CONTRACTOR

NOTE # P6

PLUMBING CONTRACTOR TO VERIFY
THAT ALL EQUIPMENT IS
INSTALLED WITH THE
APPROPRIATE GAS PRESSURE AND
REGULATORS

NOTE # P7

ALL WASTE LINES AND
CONDENSATE LINES TO BE EXTEND
FROM EQUIPMENT TO FLOOR
DRAINS BY PLUMBING CONTRACTOR.

Equipment
PLUMBING
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.
Exhaust & Supply fans to ke located by Architect.
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Changed #16, #8, #6

Added MEP information
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