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EQUIPMENT SCHEDULE
I I 90" 4 Tap Keg Cooler Advance Tabco uPD-4-HDé A0 x 28 Beer Dispenser 4 tap, lI5v
B — 2 I 48" lce Bin w/ Cold Plate Regency £00Ibl824CP 24 x 18 lce Bin w/ 7 Pre Mix Cold Plate ¢ Lid
o \ 3 I 30" 5-Tier Liquor Display Rack Regency 4O0LDR20245 30 x 24 x 30, Tin Backsplash
B0k \ 4 | 1 |3¢" Glass Froster True 890T34GC 3¢ x 21 5/8. lIsv
-9%" , 3-0" " 3-5 b 30" y 199" -1 I 5 I 24" Work-Top Cooler True TUC-24-HC 24 x 24 | Door Work-Top Cooler S
R | — + — . - [noT useD _ N - 5
o T ‘ I3 I >{ H ” ]}< ! N 1 2 24" Glass Rack Storage Regency 4O0GRSU2324C 24 x 23 Corrugated Top, 3" Back, I" Dramn %
| I ] | o ] 8 " High Temp Glass Washer oble - X x 33, 208- v, " Inlet, 1" Drain i
97 97 | I 24" High Temp Glass Wash Nobl UH30-FND 24 x 25 x 33, 208-230v, 3/4" Inlet, I' D w
NS i~ I 9 I 14" Under Bar Dump Sink Regency 60BI2114K 14172 x 21 x 33, Boul 4xIOXIO
T . I I ‘ | KITCHEN W o} I 12" Under Bar Hand Sink Regency SC-12-TS-S 12 x 21 x 33, Boul 9x9x4, | 172" Dran u
N ;‘C'; 0 E— I I I —_— Il I 18" Under Bar Beer Cooler Advance Tabco UBB-318-G-HC 18 x 28 x 24, 3 Door, lI5v g
3-0" 3-0" 3-0" 3-0" | I I 12 I 23gal Slm Jm Trash Can Rubbermaid FG354040BLA 22 x Il x 30 Trash Can _
",I:' g oont L f\?IiI L SONT 2 ",I:' I II—‘F 13 I 24"x24" Single Boul Sink w/ Drain|Board and Faucet Existing 2
he B | 9ONX || 9ONX | 9ONX i © T | - 14 I I5xIT Hand Sink w/ Faucet Regency tO0HSIT Existing DATE OF THIS PLOT:
i LER I I 1 | 24"x24" Single Boul Sink Steelton 522CSslI8I8N Existing w/ Faucet Wednesday, March 1, 2026
F o ;JC-D, L ~ - ‘ 16 I 48" Work Table Regency 600T2448G 48x24 Work Table w/ Galvanized Legs and Undershelf
;o\‘f -;o\f | 1 I 70 x 22 3 Conmpartment Sink Regency 600531416212 Exsting u/ Faucet and 2 Dran Boards
. || || . I < 18 I lce Maker Prodigy C0122 Prodigy Plus 10O0Ib Ice Machine 208-230/40/1
I <I)ONIT I I I)ONIT I | 19 I lce B Predigy B8425 42 X 24 Ice Bin
Aa L
I 20 I L-shape Soll Dishtable Advance Tabco DTS-D10-9%R Dishpit landing Table 67 X 94
1-9%," 3-0" 3-5 3-0" 9% I 2 I High Temp Dish Machine CMA Machines CMAIBOBC2403 208V 25 1/2 X 23 W/ Booster
4 4 4 L R —
5-0%" —_— L] 30 22 [ Dishtable Catch Advance Table DTC-560-12XL 12 X 30 Catch Clean Dishtable
—IFE T 23 I 36" Infrared Salamander Broiler Cook Rite ATSB-3¢ (2) 21500BTU High Efficiency ceramic burners
— 24 I 36" Gas Griddle Vulean VCRG34-TI 15,000 BTU / 36 X 27 X l6 Counter-top
BAR LIGHT FIXTURE I ~F 25 I 24" Charbroll Vul VCRB24-| 81000 BTU / 24 X 27 X 13 Counter-t
MARK ARCHITECTURAL LIGHTING "SLOT 2 NODE" PENDANT LIGHT 3 | 4 arbrorer ulcan . ounter—top
SCALE: 3/8" = I'-0" I ! | 26 I 34" t-Burner Range Wolf AHPL3L-NAT 180,000 BTU / 24 X 21 3/8 X 165 Counter
I I I 21 I 40% Gas Fryer Vulean LG300 90,000 BTU / 155 W X 2915 D
! I I 28 I 10# Gas Fryer Vulean LG500 50,000 BTU / 21 W X 2975 D
I | II 29 I 18x30 Work Table Advance Tabco FT-3918 18x30 Work Table w/ Galvanized Legs ¢ Undershelf
I I 30 I ELECTRIC COVECTION OVEN | - - -
I I IO 5 3 I 60" Refrigerated Chef Base True TRCB-40-HC 60 3/8 Chef Base w/ Drawers / II5Y
| I I 32 2 | 48" Refrigerated Prep Table True TSSU-48-12-HC 48 3/8 X 31 1/8 / 48x12 Cutting Board / 115V
I I ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 33 I 60" Work Table w/ Pan Rack Regency tLOO0TE2440DS 60 x 24 / 120 V Pluig: NEMA 5-I5P
j_’ﬁé 34 I 48" Double Deck Overshelf - CusTOM 48 x 12 x 120
| 35 I 48" Single Deck Overshelf - CUsTCOM 48 x 18 x 48
NOTE: SEE PLAN BELOW FOR ITEMS 18 AND 29 LOCATIONS 36 I 48" Work-Top Cooler True TWT-48-HC 48 x 31 1/8 Cooler w/ Work-Top, II5 V
31 I 24x60 Dish Table Advance Tabco EEB-55-245M 24%60 Dish Table w/ Mid-Shelf
KITCHEN AND BAR EQUIPMENT REFERENCE PLAN 9 38 | 1 |- - _ _
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REFLECTED CEILING PLAN

SCALE: 174" = I'-0"

CEILING MATERIALS LEGEND

ARMSTRONG #1152 "GEORGIAN" BEVELED TEGULAR
24"X24"X15/16 CEILING TILE W/ PRELUDE XL I5/16"
EXPOSED TEE SYSTEM IN WHITE AT 9'-0" AF.F.

ARMSTRONG #4173 "KITCHEN ZONE"
SQUARE LAY-IN 24X24X5/8" CEILING TILE
W/ PRELUDE XL I5/16" EXPOSED TEE
SYSTEM IN WHITE AT 9-0" A.F.F. (UN.O.)

INSULATED COOLER CEILING BY MANUFACTURER
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