
1. ROUGH-INS SHOWN ON THE ROUGH-IN DRAWINGS ARE FOR EQUIPMENT 
BEING SUPPLIED BY KEC ONLY. ADDITIONAL ROUGH-INS SHOWN OR NOT 
SHOWN ON THESE DRAWINGS FOR EQUIPMENT BEING RELOCATED, 
REUTILIZED OR SUPPLIED BY OTHERS  WILL HAVE TO BE VERIFIED BY 
CORRESPONDING PRIME CONTRACTOR (EC, PC, MC, GC) PRIOR TO ROUGH-
INS BEING INSTALLED. SINGER EQUIPMENT COMPANY WILL NOT BE 
RESPONSIBLE FOR THESE ROUGH-INS.

2. THE MECHANICAL PLANS ARE PREPARED AS AN ACCOMMODATION AND 
GUIDE ONLY, TO INDICATE MECHANICAL REQUIREMENTS NECESSARY TO 
OPERATE THE EQUIPMENT. DEVIATIONS FROM THE MECHANICAL WORK 
SHOWN ON THESE PLANS AND EXECUTION OF SUCH WORK IS WITHOUT 
RESPONSIBILITY OF SINGER EQUIPMENT COMPANY.

3. DATA ON THIS SHEET IS TO BE REVIEWED BY OWNER AND/OR ARCHITECT 
AND IS TO BE INCORPORATED INTO THE BUILDING MECHANICAL PLANS IN 
ACCORDANCE WITH LOCAL CODES.

4. OWNER AND/OR ARCHITECT IS TO SUBMIT THIS PLAN SET TO LOCAL 
HEALTH DEPARTMENT FOR APPROVAL UNLESS OTHERWISE SPECIFIED.

5. ALL EQUIPMENT BEING FURNISHED, PER THIS SET OF PLANS, BY KEC, HAS 
THE UNDERWRITERS' LABORATORIES AND NATIONAL SANITATION 
FOUNDATION SEALS OF APPROVAL.

6. KEC TO SET EQUIPMENT AT THE SITE IN ACCORDANCE WITH THESE PLANS 
AND TERMS OF CONTRACT WITH OWNER.

7. ALL PLUMBING, ELECTRICAL AND VENTILATION WORK, INCLUDING "ROUGH-
IN" AND "FINAL CONNECTIONS" TO THE EQUIPMENT, IS TO BE PERFORMED 
BY OTHERS. IT IS NOT PART OF KEC CONTRACT UNLESS OTHERWISE 
SPECIFIED.

8. TO EXPEDITE AND ENSURE PROPER INSTALLATION OF COOKING 
EQUIPMENT, "ALL FINAL CONNECTIONS"ARE TO BE PERFORMED BY OTHERS 
AT THE SAME TIME THE KEC IS SETTING THE EQUIPMENT IN PLACE.

9. IF CONTRACTED, KEC SHALL FURNISH AND INSTALL ALL NECESSARY 
REFRIGERATION LINES FROM THE COMPRESSORS TO THE EVAPORATOR 
COILS IN THE WALK-IN BOXES. REFER TO MANUFACTURER'S FINAL 
APPROVED SPECIFICATIONS & DRAWINGS.

10. GC AND/OR MILLWORK PROVIDER TO FURNISH AND INSTALL RUBBER 
GROMMETS FOR ALL COUNTER TOP CUT OUTS MADE FOR MECHANICAL 
CONNECTIONS AS REQUIRED.

11. CONVENIENCE OUTLETS AND AREA FLOOR DRAINS TO BE LOCATED AND 
PROVIDED BY THE RESPECTIVE TRADES AND IN ACCORDANCE WITH 
LOCAL CODES.

12. FOOD SERVICE EQUIPMENT SHALL BE INSTALLED SO THAT EQUIPMENT 
CONFORMS TO AT LEAST ONE OF THE FOLLOWING:
A. MOVEABLE EQUIPMENT IS PROVIDED WITH CASTERS (AND 

RESTRAINING DEVICES AS REQUIRED).
B. FIXED EQUIPMENT IS SEALED TO WALLS, FLOORS, OR ADJACENT 

EQUIPMENT.
C. FIXED FLOOR-MOUNTED EQUIPMENT IS INSTALLED WITH 6" 

CLEARANCE FROM THE FLOOR.
13. GC SHALL PROVIDE AND COORDINATE WITH KEC (AS REQUIRED) ALL 

BUILDING OPENINGS AND CONDITIONS (REFER TO PLANS FOR 
LOCATIONS, SIZES AND DETAILS), INCLUDING BUT NOT LIMITED TO:
A. RECESSED FLOORS AND OPENINGS FOR INSTALLATION OF FLOOR 

TROUGHS AND WALK-IN COOLER(S) & FREEZER(S) ;
B. OPENINGS FOR INSTALLATION OF CONTROL PANELS; 
C. OPENINGS THROUGH FINISHED CEILINGS AND (IF REQUIRED) 

THROUGH ROOF TO SERVICE ROOF-MOUNTED FOODSERVICE 
EQUIPMENT;

D. STRUCTURAL SUPPORT TO HANG HOODS AND OTHER CEILING-
SUPPORTED EQUIPMENT. 

E. PENETRATIONS THROUGH STRUCTURE AND CHASES (PVC OR EMT 
SLEEVE) FOR REMOTE REFRIGERATION LINES AND BEVERAGE 
LINES. ALL PENETRATIONS THROUGH STRUCTURE TO BE SEALED 
BY GC AS REQUIRED BY CODE.

14. IF CONTRACTED, KEC SHALL PROVIDE REMOVABLE ENCLOSURE PANELS 
FROM THE TOP OF THE WALK-IN COOLER(S) AND/OR FREEZER(S) AND 
EXHAUST HOODS TO FINISHED CEILING. CEILING HEIGHTS TO BE VERIFIED 
PRIOR TO FABRICATION.  REFER TO MANUFACTURER'S FINAL APPROVED 
SPECIFICATIONS & DRAWINGS. 

15. GC SHALL PROVIDE WALL BLOCKING IN WALLS, AS DETAILED IN THE 
FOODSERVICE SPECIAL CONDITIONS PLAN.

16. GC TO ENSURE ALL EQUIPMENT RUNS ABOVE FINISHED CEILING DO NOT 
INTERFERE WITH ANY CEILING HUNG EQUIPMENT SPECIFIED AND SHOWN 
ON THESE DRAWINGS.

GENERAL NOTES GENERAL NOTES

1. THE INFORMATION SHOWN ON THE ELECTRICAL PLAN(S) IS FOR FOOD 
SERVICE EQUIPMENT ONLY AND THE RESPONSIBILITY OF THE GC/EC 
UNLESS OTHERWISE SPECIFIED. FOR ALL OTHER REQUIREMENTS, SUCH 
AS INTERIOR AND EXTERIOR LIGHTING, TOILET FACILITIES, EXHAUST 
FANS, WALL OUTLETS AND TELEPHONES, SEE ARCHITECTS AND 
ELECTRICAL ENGINEERING DRAWINGS.

2. EC TO DO ALL ROUGH-INS AND MAKE ALL FINAL CONNECTIONS TO 
EQUIPMENT. EC TO FURNISH ALL TRIM, ACCESSORIES, DISCONNECTS, 
CONTACTORS, SWITCHES, RELAYS, ETC, AS REQUIRED.

3. ALL WIRING AND CONDUIT TO BE CONCEALED.
4. EC TO ACCOMMODATE ALL PREVAILING LOCAL ELECTRICAL CODES AS 

REQUIRED.
5. EC TO REFER TO ARCHITECTURAL AND ELECTRICAL ENGINEERING PLANS 

AND SPECIFICATIONS (BY OTHERS) FOR COMPLETE  SCOPE OF WORK.
6. EC TO PROVIDE REQUIRED CONVENIENCE RECEPTACLES AS PER LOCAL 

CODE HAVING JURISDICTION AND PER OWNER'S NEEDS.
7. GFI RECEPTACLES ARE NOT RECOMMENDED FOR THE KITCHEN 

EQUIPMENT SHOWN ON THESE DRAWINGS. KITCHEN EQUIPMENT SHOULD 
PLUG INTO A NON-GFI DEDICATED RECEPTACLE FOR THAT PIECE OF 
EQUIPMENT. KEC WILL NOT BE HELD RESPONSIBLE FOR ANY SERVICE OR 
WARRANTY WORK RELATED TO KITCHEN EQUIPMENT THAT TRIPS A GFI 
RECEPTACLE. IT IS RECOMMENDED THE ELECTRICAL ENGINEER OR 
ELECTRICAL CONTRACTOR OBTAIN A VARIANCE IF CODES OR OTHER 
DRAWINGS FOR THIS PROJECT REQUIRE GFI RECEPTACLES FOR THE 
KITCHEN EQUIPMENT. GFCI BREAKERS ARE PREFERRED.

8. MOUNTING HEIGHTS GIVEN ARE TO CENTERLINE OF DEVICE UNLESS 
OTHERWISE NOTED.

9. FLOOR MOUNTED DEVICES ARE TO BE MOUNTED WITH A 5 3/4" MAXIMUM 
HEIGHT TO TOP OF BOX.

10. EC SHALL FURNISH ALL LABOR AND MATERIALS (INCLUDING, BUT NOT 
LIMITED TO, ALL CONTACTORS, RECEPTACLES, J-BOXES, SWITCHES, 
INTERWIRING, DISCONNECT SWITCHES, MOTOR STARTERS AND/OR 
TRANSFORMERS OR ANY OTHER ELECTRICAL DEVICE REQUIRED TO 
MAKE EQUIPMENT OPERATIONAL) TO MAKE FINAL CONNECTIONS FROM 
SERVICE ROUGH-INS TO EQUIPMENT AND INTERCONNECTIONS BETWEEN 
EQUIPMENT, WITH ALL WORK DONE IN ACCORDANCE WITH ALL LOCAL 
CODES. 

GENERAL ELECTRICAL NOTES

11. ALL POWER CONNECTION POINTS UNDER EXHAUST HOODS ARE TO 
SHUTDOWN UPON FIRE SUPPRESSION SYSTEM ACTIVATION PER NFPA 96. EC 
TO FURNISH AND INSTALL SHUNT-TRIP BREAKERS FOR THESE CIRCUITS.

12. EC TO VERIFY, FURNISH AND INSTALL REQUIRED ELECTRICAL ROUGH-INS 
FOR ALL EXISTING, REUTILIZED AND NEW EQUIPMENT EQUIPMENT BEING 
SUPPLIED BY THE OWNER. KEC IS NOT RESPONSIBLE FOR THESE ROUGH-
INS.

13. ALL 120 VOLT DUPLEX RECEPTACLES SHALL BE A MINIMUM OF 20.0 AMP 
CIRCUITS, UNLESS OTHERWISE NOTED. MOUNT ALL DUPLEX RECEPTACLES 
HORIZONTALLY WITH STAINLESS STEEL FACE PLATES, UNLESS OTHERWISE 
NOTED.

14. ALL EXPOSED CONDUIT SHALL BE SEALTIGHT OR EPOXY COATED FOR 
CLEANING TO COMPLY WITH LOCAL HEALTH CODES. EXPOSED METAL-CLAD 
CONDUIT IS NOT ACCEPTABLE.

15. EC TO INTERWIRE FIRE PROTECTION SYSTEM WITH BUILDING ALARM 
SYSTEM.

16. EC TO SUPPLY ALL NECESSARY CONTACTORS AND/OR SHUNT TRIP 
BREAKERS SO THAT ALL POWER TO ELECTRICAL EQUIPMENT BELOW 
EXHAUST HOODS WILL BE SHUT-OFF UPON ACTIVATION OF THE FIRE 
PROTECTION SYSTEM.

17. REMOTE PULL STATION SHALL BE PROVIDED AND INSTALLED BY FPC. EC 
SHALL PROVIDE WALL-MOUNTED OCTAGONAL JUNCTION BOX FOR REMOTE 
PULL STATION AND 1/2" EMPTY CONDUIT FROM PULL STATION TO FIRE 
SUPPRESSION SYSTEM . FPC TO FIELD VERIFY PULL STATION LOCATION 
WITH LOCAL FIRE AUTHORITIES.

18. EC TO INTERWIRE LIGHTS, SWITCHES AND DOOR-FRAME HEATERS FOR 
WALK-IN COOLER(S)/FREEZER(S). EC TO INTERWIRE CONDENSING UNIT WITH 
EVAPORATOR COILS IN WALK-IN COOLERS/FREEZERS. EC TO PROVIDE AND 
INSTALL HEAT TAPE AROUND CONDENSATE DRAIN LINES IN WALK-IN 
FREEZERS.

19. EC SHALL PROVIDE EMPTY JUNCTION BOX AND UNDER FLOOR CONDUIT AS 
NECESSARY BETWEEN POS TERMINAL LOCATION AND ADMINISTRATOR'S 
OFFICE.  EC SHALL PROVIDE COMPUTER GRADE SEPARATE DEDICATED 
CIRCUIT FOR OWNERS POS TERMINAL.

20. EC SHALL INTERWIRE DISPOSER, DISPOSER CONTROLS AND SOLENOID 
VALVE PROVIDED BY KEC, PER MANUFACTURER'S SPECIFICATIONS.

21. IT IS RECOMMENDED THAT EC IS TO PROVIDE AT LEAST 50 FOOT CANDLES 
OF LIGHT AT ALL WORK SURFACES, ALL FOOD PREPARATION AND KITCHEN 
WORK AREAS, AND AT LEAST 20 FOOT CANDLES OF LIGHT IN ALL OTHER 
AREAS, LIGHT FIXTURES IN FOOD PREPARATIONS AREAS MUST BE 
SHIELDED.

GENERAL ELECTRICAL NOTES

GENERAL SPECIAL CONDITIONS NOTES

1. ARCHITECT AND GC TO ENSURE ALL WALLS ARE PROPERLY REINFORCED 
TO SUPPORT WALL MOUNTED EQUIPMENT.  GC TO PROVIDE AND INSTALL 
ALL WALL BLOCKING, UNLESS OTHERWISE NOTED.

2. WALL BLOCKING TO BE 16 GA. GALVANIZED METAL. ALL WALL BLOCKING 
SHALL BE CONCEALED AND SECURELY ATTACHED TO FRAMING WITHIN 
WALLS (BEHIND DRY WALL AND/OR FINISHES).  WALL BLOCKING LENGTHS 
SHOWN ARE MINIMUMS. GC TO EXTEND WALL BLOCKING TO NEXT STUD IN 
EACH DIRECTION IN STUD WALL CONSTRUCTION. ANY SITE-SPECIFIC 
CONDITIONS THAT REQUIRE DEVIATION FROM THESE INSTRUCTIONS, AND 
NOT COVERED IN PLAN NOTES, MUST BE COORDINATED WITH KEC PRIOR 
TO COMMENCEMENT OF WORK. GC TO USE METAL STUDS.

3. GC SHALL ENSURE ALL WALLS/CEILINGS ARE PROPERLY REINFORCED TO 
SUPPORT ALL WALL AND/OR CEILING SUPPORTED EQUIPMENT. GC TO 
PROVIDE INTERMEDIATE SUPPORTS TO BUILDING STRUCTURE ABOVE AS 
REQUIRED FOR EXHAUST HOODS.

4. GC SHALL VERIFY INSTALLATION HEIGHT OF FINISHED CEILING WITH FOOD 
SERVICE EQUIPMENT BELOW AS SHOWN.

5. GC SHALL PROVIDE HOLES, AND SLEEVES THROUGH ROOF, FLOOR(S), 
CEILING(S) AND WALLS FOR SODA LINES, BEER LINES, REFRIGERATION 
LINES AND UTILITIES. GC TO SEAL ALL PENETRATIONS IN ACCORDANCE 
WITH LOCAL FIRE AND BUILDING CODES. 

6. GC SHALL PROVIDE 6" OR 8" DIAMETER CONDUIT AND CORE DRILLING TO 
RUN SODA AND BEER LINES (PROVIDED BY VENDOR) FROM SODA AND 
BEER SYSTEM (S) TO POINT(S)  SHOWN FOR DISPENSING HEADS. ALL 
BENDS TO BE EASY SWEEPS (18" (450mm) RADIUS MIN.). CONDUIT TO RUN 
ON UNDERSIDE OF SLAB OR ABOVE FINISHED CEILING AS INDICATED AND 
SUPPORTED AS REQUIRED.  HAVE ONLY ONE(1) 18" MINIMUM RADIUS 
SWEEP BEND(45° OR 90°) AT EACH END. CONDUIT TO BE CONSTRUCTED 
WITH INTERNALLY SMOOTH, LEAK TIGHT JOINTS. ALSO AN IN-LINE PULL 
BOX, AT LEAST 12" X 30" SHOULD BE PROVIDED FOR ANY STRAIGHT RUN IN 
EXCESS OF 100 FEET WITH AN ADDITIONAL BOX PROVIDED FOR EVERY 100 
FEET OF RUN. A DIRECTIONAL CHANGE PULL BOX, AT LEAST 30" SQUARE 
SHOULD BE USED IN SITUATIONS WHERE MORE THAN TWO (2) 90° TURNS 
ARE REQUIRED IN A RUN. PROVIDE CARLON PV-DUIT PLUS SCHEDULE 40 
CONDUIT AND FITTINGS, OR APPROVED EQUAL. PLUMBING PVC OR CAST 
IRON IS NOT ACCEPTABLE BUT EMT OR RIGID ELECTRICAL CONDUIT IS 
ACCEPTABLE IN THOSE JURISDICTIONS WHERE  PVC IS NOT ACCEPTABLE.  
SEE TYPICAL CONDUIT DETAIL.

7. GC SHALL PROVIDE 2" (50 mm) DIAMETER CONDUIT (PVC, EMT OR OTHER 
MATERIAL REQUIRED BY CODE) FOR RUN OF COMPUTER GRADE CONDUIT. 
ALL BENDS TO BE EASY SWEEPS (18" (450mm) RADIUS MIN.), AS REQUIRED 
BY OWNER.

8. GC SHALL PROVIDE ALL CLEAR OPENINGS IN WALLS TO RECEIVE FOOD 
SERVICE EQUIPMENT. ALLOW 1/2" MINIMUM CLEARANCE ON EACH SIDE 
AND TOP(S) OF EQUIPMENT. GC TO COORDINATE WITH KEC ON 
CONSTRUCTION AND DELIVERY SCHEDULES.

9. REFRIGERATION CONTRACTOR TO SUPPLY AND INSTALL REFRIGERATION 
SUPPLY AND RETURN LINES. GENERAL CONTRACTOR TO COORDINATE 
WITH THE KEC AND REFRIGERATION CONTRACTORS.

10. WHEN SPECIFIED AND PART OF KEC SCOPE/CONTRACT, CORNER GUARDS 
TO BE 18-20 GUAGE S/S, 2" x 2" x 48", AND SECURED IN THE FOLLOWING 
MANNER:
A. CORNER GUARDS SECURED TO S/S SURFACE ARE SECURED WITH 

"POP" RIVETS AND EDGES SEALED WITH SILICONE. CORNER 
GUARDS TO BEGIN AT TOP OF SANITARY COVED MOLDING AND 
EXTEND TO A MINIMUM OF 48" AFF.

B. CORNER GUARDS SECURED TO FRP SURFACE ARE TO BE 
SECURED WITH CONTACT CEMENT AND EDGES SEALED WITH 
SILICONE.

C. CORNER GUARDS ARE TO BE SUPPLIED AND INSTALLED BY KEC.
D. GENERAL CONTRACTOR TO PROVIDE TRUE, CONSISTENT 90° 

ANGLES TO FACILITATE CORNER GUARD INSTALLATION.
11. WHEN SPECIFIED, S/S WALL CLADDING SHALL BE SECURED TO WALL 

SURFACE WITH CONTACT CEMENT AND EDGES ARE SILICONED. IF 
CONTRACTED, S/S WALL CLADDING AND STRIPS TO BE SUPPLIED AND 
INSTALLED BY KEC.

12. WHEN WALK-IN DEPRESSION IS SPECIFIED, GC TO PROVIDE DEPRESSION 
FROM ROUGH SLAB TO TOP OF FINISHED FLOOR TO RECEIVE WALK-IN 
BOX PANELS. SEE WALK-IN REFRIGERATOR & FREEZER DETAIL.

13. GC TO PROVIDE DEPRESSION FROM ROUGH GRATING. SEE FLOOR 
TROUGH AND GRATING DETAIL.

14. MANUFACTURER RECOMMENDS 750 CFM PER HP FOR AIR COOLEd 
COMPRESSORS AND 250 CFM PER HP FOR WATER COOLED 
COMPRESSORS FOR PROPER VENTLATION.

15. GC TO PROVIDE CORE DRILLING AND THERMAL BARRIER AS REQUIRED 
FOR RECESSED COOLER FLOORING.

16. GC TO PROVIDE CORE DRILLED PENETRATIONS IN FLOOR OR WALL 
SUFFICIENT TO ACCESS REFRIGERATION TUBING AND POTENTIAL DRAIN 
LINES FOR EACH REFRIGERATION ITEM. GC TO PROVIDE FIRE STOP 
SEALANT AS REQ'D BY LOCAL CODE. ROOF PENETRATIONS ARE TO BE 
THROUGH APPROVED PITCH POCKETS. (COORDINATE W/ ROOFING 
CONTRACTOR) SUBMIT REFRIGERATION PIPING SCHEMATIC TO 
REFRIGERATION RACK MFG. FOR REVIEW PRIOR TO ANY WORK 
COMMENCING ON SITE.  NOTE : PROVIDE FOR "P" TRAPS IN OIL RETURN 
PIPING LAYOUT. ALL LINES TO BE INSULATED WITH "ARMA-FLEX" OR 
EQUAL INSULATION.

17. GC TO SUPPLY & INSTALL ALL ROOF CURBS & PLATFORMS IN 
ACCORDANCE WITH REFRIGERATION MANUFACTURER'S PRINTED 
INSTRUCTIONS.

18. GC TO COORDINATE FINAL LOCATION OF CONDENSING UNITS WITH 
CONDENSING UNIT EQUIPMENT SUPPLIER, ARCHITECT AND OWNER.

19. GC TO VERIFY WITH ARCHITECT AND STRUCTURAL ENGINEER THAT THE 
ROOF WILL SUPPORT THE CONDENSING UNITS IN THE FINAL LOCATIONS.

20. IF THE CONDENSING UNITS ARE LOCATED MORE THAN 25' AWAY FROM 
THE WALK-IN BOX, GC TO NOTIFY SUPPLIER OF CONDENSING UNIT 
EQUIPMENT SUPPLIER PRIOR TO INSTALLATION OF ROOF CURBS, PITCH 
POCKETS AND CONDENSING UNITS. 

21. GC TO VERIFY REFRIGERATION LINE RUN QUANTITY & DIRECTION WITH 
OWNER/VENDOR.  REFRIGERATION RUNS & STUBS IF DRAWN ARE FOR 
REFERENCE ONLY. KEC IS NOT RESPONSIBLE FOR ROUTE, QUANTITY OR 
LOCATION.

GENERAL SPECIAL CONDITIONS NOTES GENERAL SPECIAL CONDITIONS NOTES

1. SEE FINAL APPROVED DETAILED MANUFACTURER HOOD AND EXHAUST 
DRAWINGS FOR COMMERCIAL KITCHEN VENTILATION SIZES. IT IS THE 
RESPONSIBILITY OF THE MECHANICAL ENGINEER TO ENSURE DUCT 
SIZING AND INSTALLATION REQUIREMENTS SATISFY LOCAL CODES.

2. IF CONTRACTED, KEC SHALL BE RESPONSIBLE FOR HANGING EXHAUST 
HOOD(S) AND MAKE-UP AIR PLENUM(S) IN PLACE AND MAKING THEM 
READY FOR FINAL CONNECTION. HVAC CONTRACTOR TO PROVIDE AND 
INSTALL GREASE AND SUPPLY DUCT FROM HOODS TO EXHAUST FOR 
HOODS, FANS AND MAKEUP AIR UNIT.  WHEN TYPE 1 (GREASE) EXHAUST 
IS PRESENT, FPC SHALL SUPPLY ALL NECESSARY COMPONENTS FOR 
FULLY OPERATIONAL, UL-LISTED, WET CHEMICAL FIRE SUPPRESSION 
SYSTEM, INSTALLED IN ACCORDANCE WITH MANUFACTURER'S 
RECOMMENDATIONS AND COMPLIANT WITH ALL REQUIRED NFPA AND 
LOCAL CODES.

3. MEP SHALL VERIFY EXHAUST & SUPPLY DUCT RUNS WITH HVAC 
CONTRACTOR, AND BE RESPONSIBLE FOR COORDINATION/REVISION OF 
CONNECTIONS WITH PROJECT ENGINEERS AND CONTRACTORS FOR ALL 
COMMERCIAL KITCHEN VENTILATION EQUIPMENT. FPC TO FIELD VERIFY 
FIRE SUPPRESSION SYSTEM PULL STATION LOCATION WITH LOCAL FIRE 
AUTHORITIES.

4. HVAC CONTRACTOR SHALL FURNISH ALL LABOR AND MATERIALS TO 
MAKE FINAL CONNECTIONS FROM EACH DUCT CONNECTION, WITH ALL 
WORK DONE IN ACCORDANCE WITH ALL LOCAL CODES. SEE MECHANICAL 
ENGINEERING PLANS AND SPECIFICATIONS (BY OTHERS) FOR COMPLETE  
SCOPE OF WORK.

5. IF CONTRACTED, ALL KITCHEN EQUIPMENT EXHAUST AND SUPPLY FANS 
AND CONTROLS ARE TO BE PROVIDED BY KEC UNLESS OTHERWISE 
NOTED.  ROOFTOP EQUIPMENT SHALL BE RIGGED BY GC AND INSTALLED 
BY HVAC CONTRACTOR AND EC.

6. HEAT SENSOR FOR DUCTS SHALL BE PROVIDED BY HOOD EQUIPMENT 
SUPPLIER UNLESS OTHERWISE NOTED IN SPECIFICATIONS. HEAT SENSOR 
SHALL MEET THE REQUIREMENTS TO ACTIVATE EXHAUST FANS WHEN 
OPERATION OF COOKING EQUIPMENT OCCURS.

7. IT SHALL BE THE HVAC CONTRACTOR'S RESPONSIBILITY TO PERFORM ALL 
REQUIRED AIR BALANCING AND FINAL ADJUSTMENTS TO EXHAUST & 
MAKE-UP AIR SYSTEMS FOR FINAL BUILDING DEPT. APPROVAL.

8. MEP ENGINEER TO ENSURE ADEQUATE VENTILATION FOR PROPER HEAT 
REJECTION OF REFRIGERATION CONDENSING UNITS. 

GENERAL HVAC & KITCHEN VENTILATION NOTESGENERAL PLUMBING NOTES

1. THE INFORMATION SHOWN ON THESE PLUMBING PLANS IS FOR THE FOOD 
SERVICE EQUIPMENT ONLY AND THE RESPONSIBILITY OF THE GC/PC 
UNLESS OTHERWISE SPECIFIED.  FOR OTHER REQUIREMENTS SUCH AS 
TOILET FACILITIES, AREA FLOOR DRAINS ETC., SEE ARCHITECTURAL AND 
PLUMBING ENGINEERING PLANS.

2. PC TO DO ALL ROUGH-INS AND MAKE ALL FINAL CONNECTIONS TO 
EQUIPMENT AND INTERCONNECTIONS BETWEEN EQUIPMENT. PLUMBER TO 
FURNISH ALL TRIM, ACCESSORIES, VALVES, PRESSURE REGULATORS, P-
TRAPS, GREASE TRAPS, DRAIN LINES AND BACKFLOW PREVENTION 
SYSTEM DEVICES, ETC. ALL PREVAILING LOCAL PLUMBING CODES TO BE 
ACCOMMODATED.

3. SHUT-OFF VALVES ON THE INLET SIDE OF THE COLD AND HOT WATER 
LINES SERVING EACH PIECE OF EQUIPMENT, ARE TO BE FURNISHED AND 
INSTALLED BY THE PC.

4. IF WATER PRESSURE AT THE EQUIPMENT AREA EXCEEDS 50 POUNDS 
FLOW PRESSURE OWNER OR HIS CONTRACTOR MUST INSTALL A 
PRESSURE REDUCING VALVE ON BOTH THE MAIN HOT WATER AND COLD 
WATER SUPPLY LINES SERVICING THE AREA.

5. FLOW PRESSURE TO DISHWASHER (OR ITS AUXILIARY HOT WATER 
BOOSTER HEATER IF ONE IS USED) MUST NOT EXCEED 25 POUNDS.

6. GC/PC MUST PROVIDE AN ADEQUATE SUPPLY OF 140°F HOT WATER TO ALL 
COOKING EQUIPMENT, DISHWASHER/BOOSTER HEATER AND SCULLERY 
SINKS. 110°F HOT WATER IS TO BE PROVIDED TO ALL OTHER SINKS.

7. IF WATER EXCEEDS TEN GRAINS OF HARDNESS, OR EXCESSIVE LIME, IRON, 
ALKALINE, ETC. CONDITIONS ARE PRESENT, PROPER WATER 
CONDITIONING EQUIPMENT MUST BE INSTALLED ON THE MAIN WATER 
LINES SERVING THIS FOOD SERVICE FACILITY. ALL WATER CONDITIONING 
EQUIPMENT SHALL BE FURNISHED, INSTALLED AND MAINTAINED BY 
OTHERS.

8. USING PVC PIPING FOR DRAIN LINES FROM EQUIPMENT THAT DISCHARGES 
HOT WATER SUCH AS STEAMERS & DISHWASHERS MAY CAUSE THE PVC 
PIPING TO SOFTEN OR CRACK. IT IS RECOMMENDED THAT METAL (COPPER 
OR GALVANIZED) PIPING BE USED.

9. PC TO PROVIDE GREASE INTERCEPTOR(S) AS CODE REQUIRES. PLUMBER 
TO SIZE AND FURNISH GREASE INTERCEPTOR(S) PER SPECIFICATIONS. 
PLUMBER TO CHECK WITH LOCAL CODES TO DETERMINE WHAT 
EQUIPMENT IS TO BE PIPED THROUGH A GREASE TRAP.  SEE PLUMBING 
ENGINEERING DRAWINGS AND SPECIFICATIONS (BY OTHERS) FOR DETAILS.

10. PC TO EXTEND ALL INDIRECT WASTE LINES FOR FOOD SERVICE 
EQUIPMENT TO THE NEAREST FLOOR DRAIN(S) OR FLOOR SINK(S) BY PC AS 
REQUIRED, UNLESS OTHERWISE SPECIFIED.

11. PC TO RUN LINES FOR DISHMACHINE(S) AND CONVEYOR(S) TIGHT TO 
EQUIPMENT TO INSURE MAXIMUM FLOOR TO EQUIPMENT CLEARANCE.

12. PC TO INSTALL MECHANICAL GAS SHUT OFF VALVE IN GAS MAIN FEEDING 
ALL COOKING EQUIPMENT PRIOR TO ANY TEES OR GAS LOOP FEEDING 
COOKING EQUIPMENT. MECHANICAL SHUT OFF VALVE TO BE INSTALLED IN 
ACCESSIBLE CEILING SPACE OR BELOW FLOOR WITH ACCESS TO VALVE.

13. WHEN SPECIFIED, PLUMBER SHALL PROVIDE AND RUN HOT WATER LINES 
FROM WATER WASH CONTROL PANEL(S) TO CONNECTION(S) SHOWN AT 
VENTILATOR(S).

14. PC TO PROVIDE FLOOR DRAINS AS PER LOCAL CODE HAVING JURISDICTION 
AND OWNER'S REQUEST.

15. PC IS TO REVIEW ALL CATALOG DATA PROVIDED BY THE KEC TO ESTABLISH 
THE NECESSARY GAS PRESSURE TO THE KITCHEN EQUIPMENT. IF GAS 
PRESSURE TO KITCHEN EQUIPMENT IS HIGHER THAN REQUIRED, A 
PRESSURE REGULATOR IS TO BE PROVIDED BY THE PLUMBING 
CONTRACTOR OR BY THE GAS COMPANY. THE GAS PRESSURE 
REGULATOR MUST BE INSTALLED PRIOR TO THE GAS FEEDING ANY 
KITCHEN EQUIPMENT. EXCESSIVE GAS PRESSURE TO THE EQUIPMENT CAN 
DAMAGE THE EQUIPMENT AND CAUSE PERSONAL INJURY.

16. INTERCONNECTIONS BETWEEN BOOSTER HEATER AND DISHWASHER, AS 
WELL AS GENERATOR AND STEAM EQUIPMENT TO BE PROVIDED BY THE 
PLUMBING CONTRACTOR.

17. PC TO VERIFY, FURNISH AND INSTALL REQUIRED PLUMBING ROUGH-INS FOR 
ALL EXISTING,RE-UTILIZED AND NEW EQUIPMENT BEING SUPPLIED BY THE 
OWNER. KEC IS NOT RESPONSIBLE FOR THESE ROUGH-INS.

18. MANUFACTURERS OF GAS APPLIANCES REQUIRE A 7" WC AT THE POINT OF 
CONNECTION.

19. PC TO PROVIDE A WATER CONNECTION TO BYPASS WATER FILTER 
CONNECTIONS SO THAT WATER FILTERS MAY BE TEMPORARILY BYPASSED.

20. KEC PROVIDES WATER FILTER INFORMATION FOR REFERENCE ONLY. FINAL 
WATER CONNECTION SPECIFICATION TO BE VERIFIED WITH SCOPE OF USE, 
APPLICATION, ZIP CODE AND WATER QUALITY TESTING. GC/PC TO VERIFY 
FINAL SPECIFICATION AND LOCATION IN FIELD.  KEC IS NOT RESPONSIBLE 
FOR RE-SIZING OR RELOCATION OF WATER FILTERS DUE TO SCOPE OF USE, 
APPLICATION, WATER QUALITY OR FIELD CONDITIONS.

21. PC TO SUPPLY & INSTALL ALL GAS, WATER & DRAINS REQUIRED BY MAKE-UP 
AIR SYSTEM. ALL SERVICES TO HAVE SHUT-OFF VALVES AT UNITS.

22. EXPOSED PIPING RUNS SHALL BE AS SHORT AS POSSIBLE. 
23. GAS & WATER QUICK DISCONNECTS, WHEN SPECIFIED BY KEC, SHALL BE 

PROVIDED BY KEC. INSTALLATION SHALL BE BY THE PLUMBING 
CONTRACTOR.

24. PC SHALL INSTALL SOLENOID VALVE AND VACUUM BREAKER PRIOR TO 
WATER INLET OF DISPOSER (WHEN SPECIFIED).

GENERAL PLUMBING NOTES

A - AMPS
AFC - ABOVE FINISHED CEILING
AFF - ABOVE FINISHED FLOOR
AV  - AUDIO-VISUAL
BTC - BRANCH TO CONNECT
BTU - BRITISH THERMAL UNIT
CFM - CUBIC FEET PER MINUTE
CHWR - CHILLED WATER RETURN
CHWS - CHILLED WATER SUPPLY
CP - CORD & PLUG
CO - CONVENIENCE OUTLET
CR - CONVENIENCE RECEPTACLE
c, CW - COLD WATER
DFA - DOWN FROM ABOVE
DN - DOWN
DR - DUPLEX RECEPTACLE
DW - DIRECT WASTE
d, DRN - DRAIN
DS - DISCONNECT SWITCH
EC - ELECTRICAL CONTRACTOR
EMT - ELECTRIC METAL TUBING
EOF - ELECTRICAL OUTLET IN FLOOR
fd, FD - FLOOR DRAIN
ffd, FFD - FUNNEL FLOOR DRAIN
fs, FS - FLOOR SINK
FSEC - FOODSERVICE EQUIPMENT 

  CONTRACTOR
FP - FIRE PULL BOX
FPC - FIRE PROTECTION 
CONTRACTOR
fw, FW - FILTERED WATER
G,g - GAS
GC - GENERAL CONTRACTOR
GFI - GROUND FAULT INTERCEPT
GT - GREASE TRAP
GU - GENERAL USE
HP - HORSE POWER
HVAC - HEATING/VENTILATION

  /AIR CONDITIONING

ABBREVIATIONS
h, HW - HOT WATER
ID - INSIDE DIAMETER
IPS - IRON PIPE SIZE
IW - INDIRECT WASTE
JB - JUNCTION BOX
KEC - KITCHEN EQUIPMENT    

  CONTRACTOR
KW - KILOWATTS
LP - LIQUID PROPANE
MEP - MECHANICAL,ELECTRICAL 

  & PLUMBING ENGINEER
MT - MOUNT 
MTD - MOUNTED
NIC - NOT IN CONTRACT
NTS - NOT TO SCALE
NSOD - NOT SHOWN ON DRAWING
OD - OUTSIDE DIAMETER
OOW - OUT OF WALL
PC - PLUMBING CONTRACTOR
PH - PHASE
POS - POINT OF SALE
PSI - POUNDS PER SQUARE INCH
PRP - PRESSURE RELIEF PORT
RECEP - RECEPTACLE
RPM - REVOLUTIONS PER MINUTE
S - STEAM
S/S - STAINLESS STEEL
SD - SMOKE DETECTOR
SDFA - STUB DOWN FROM ABOVE
SOOW - STUB OUT OF WALL
SP - STATIC PRESSURE
SR - SINGLE RECEPTACLE
SW - SWITCH
V - VOLTAGE
VIF - VERIFY IN FIELD
W - WATTS
W/ - WITH
WC - WATER COLUMN
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D

J

Electrical Symbols

Rough-IN Number

Detail Drawing Reference

120V Quad Receptacle

Electrical Connection/ Junction Box

Communication (Data) Outlet

Wall Switch (Multiple Examples)

Discounnect Switch

All symbols may not be to same scale as on the drawing.

REFER TO ELECTRICAL SCHEDULE FOR EQUIPMENT ELECTRICAL 
REQUIREMENTS

120V Single Receptacle

120V Duplex Receptacle

208/220V Receptacle

Conduit

Electric Stub-Up

XXX

X

120V/1P/20A For Duplex 
Convenicnce Outlet

208V/1P/20A For Convenicnce 
Outlet

CR1

CR2

Plumbing Symbols

Hot Water

Cold Water

Indirect Waste

Gas Connection

Floor Sink

Area Floor Drain

Funnel Floor Drain

Chilled Water Supply & Return

Direct Waste

All symbols may not be to same scale as on the drawing.

Rough-IN Number

Detail Drawing Reference

XXX

X

w

R

C

B

S

Special Conditions 
Symbols

Soda Conduit, Lines Bundle

Return Duct

Supply Duct

S/S Corner Guard

Chilled Dringing Water Line

Refrigeration Line

All symbols may not be to same scale as on the drawing.

Rough-IN Number

Detail Drawing Reference

XXX

X

Beer Conduit, Lines Bundle

Wine Conduit, Lines Bundle

S/S Wall Cladding

Wall Backing



DRAWING SHEET NO.

SCALE:

JOB NAME:

SHEET NAME:

COPYRIGHT. THESE DOCUMENTS IN 
PART OR IN WHOLE, AND THE DESIGN 
THEY REPRESENT, ARE THE SOLE 
PROPERTY OF SINGER EQUIPMENT 
COMPANY.   THESE DOCUMENTS ARE 
INTENDED FOR THE PROJECT ON SITE 
INDICATED.   ANY USE, 
REPRODUCTION, MODIFICATION OR 
ADOPTION WITHOUT THE EXPRESS 
WRITTEN CONSENT OF SINGER 
EQUIPMENT COMPANY IS STRICTLY 
PROHIBITED.

Singer 
Equipment 
Company

ADDRESS:

SUBMITTALS & REVISIONS

DATE DESCRIPTIONNAME

DRAWN BY:

CHECKED BY:

PROJECT #:

REV

FS0.01

Details

Sanctuary
Golf

25191 Chamber of
Commerce Dr
Bonita Springs
Fl 34135

180 Heller Place,
Bellmawr, NJ

08030

856-559-4200

JL

XXX

---

07-22-25 Design
development

Design
development

07-25-25

Full Set08-04-25

Revisions per owner1 08-19-25 JL

PLEASE NOTE THAT THE DETAILS SHOWN ON THIS PAGE ARE FOR GENERAL REFERENCE ONLY AND MAY NOT BE APPLICABLE FOR THIS PARTICULAR PROJECT.

NOT TO SCALE

WALL BLOCKING DETAIL

2
'-
6
"

6 Wall Backing As Noted

SPECIAL CONDITIONS DETAIL. NOT TO SCALE

CEILING

EASY SWEEP 
ELBOWS 24" RADIUS 
18" MIN. (DO NOT 
USE STD. 90 DEG. 
ELBOWS. (TYP.)

BEVERAGE 
SYSTEM

4" MIN. ABOVE 
FINISHED 
FLOOR

6" DIA. PVC OR EMT 
CONDUIT. PC &GC TO 
VERIFY REQUIREMENTS 
WITH LOCAL CODES AND 
SODA SYSTEM SUPPLIER

BEVERAGE 
LINES

CONDUIT REQUIREMENTS:
1. 6" OR 8" PVC OR EMT CONDUIT.  PC/GC TO VERIFY SIZE WITH BEVERAGE SUPPLIER.
2. 4" MIN., 6" MAX. STUB-UP ABOVE FINISHED FLOOR.
3. 24" RADIUS (18" MIN.) RADIUS) EASY SWEEP ELBOWS ONLY.
4. CONDUIT MUST BE WATER TIGHT AND PITCHED BACK TO BEVERAGE  SYSTEM. (1/8" PER FOOT 

SLOPE).

VERIFY BEVERAGE CONDUIT TO RUN OVERHEAD OR BELOW.

10 BEVERAGE CONDUIT

ELECTRIC UTILITY DETAIL. NOT TO SCALE

  
5
-3

/4
" 

T
O

P
 O

F
 B

O
X

 M
A

X
.

ELECTRICAL 
CONDUIT STUB UP

CONCRETE SLAB 
AND/OR FLOOR

13
FLOOR MTD
RECEPTACLE

NOT TO SCALE

WALL BLOCKING DETAIL

  
2
'-
0
"

  
6
'-
0
"

2 Hand Sink

PLUMBING UTILITY DETAIL. NOT TO SCALE

  
7
'-
0
"

  
4
'-
0
"

  
6
"

  8"

HOSE REEL
1/2" NPT 
FLEX 
HOSE

1/2" NPT VACUUM 
BREAKER

1/2" NPT 
PIPING BY PC

1/2" NPT SHUT 
OFF VALVES

MIXING VALVE

1/2" NPT PIPING 
BY PC

CHECK VALVE

3/8" BLEEDER 
LINE BY PC

OPTIONAL 
BLEEDER 
VALVE BY PC

12 HOSE REEL DETAIL

DETAIL. NOT TO SCALE

WALL BLOCKING DETAIL

  
1
'-
8
"

  
5
'-
6
"

4 MOP SINK & SHELVES

DETAIL. NOT TO SCALE

WALL BLOCKING DETAIL

  
3
'-
0
"

  
4
'-
0
"

03 Pre-Rinse Bracket

PLUMBING UTILITY

GAS SUPPLY

RESTRAINT CABLE TO BE INSTALLED 
TO PREVENT GAS HOSE FROM BEING 
PULLED LOOSE FROM WALL. ADJUST 
CABLE TO SHORTER LENGTH THAN 
THAT OF THE GAS HOSE.

INSTALL OTHER END OF 
RESTRAINT CABLE TO 
MOBILE COOKING 
EQUIPMENT.

MOBILE COOKING 
EQUIPMENT

11
Quick Disconnect Hose
Detail

ELECTRIC DETAIL. NOT TO SCALE

HEAT CONTROLLER 
MOUNTED IN BOX (BOX 
BY OTHERS)

FOOD SHEILD SUPPORT

COUNTER/MILLWORK 
(BY OTHERS)

J.BOX (TYP.) 
(BY OTHERS)

HEAT AND/OR LIGHT

FOR GENERAL REFERENCE.  SEE FINAL MANUFACTURERS SPECIFICATION / 

INSTALLATION DETAILS

BALLAST BOX

SUPPLY POWER (TYP.) 
(BY OTHERS)

LIGHT SWITCH MTD IN A BOX  
(BOX BY OTHERS)

NOTE: E.C. TO IDENTIFY PROPER LEG OF FOOD SHEILD FOR THE LIGHT 

AND/OR HEAT WIRING PRIOR TO WIRING TO SWITCH AND/OR CONTROLLER.

14 SNEEZE GUARD HEAT AND/OR LIGHT WIRING DETAIL

NOT TO SCALE

S/S CORNER 
GUARDS

WALK-IN 
WALL

S/S CORNER 
ENCLOSURE 
GUARD

WALL

WALL

07
S/S CORNER GUARDS &
ENCLOSURE STRIPS

NOT TO SCALE

  1-1/2"
SEAL 

JOINTS

S/S END 
CAP

VERTICAL 
GRAIN

VERIFY SCOPE, AND LOCATIONS WITH 

OWNER AND ARCHITECT

ADHERE S/S FLASHING TO WALL W/ FULL 

BED OF HEAT RESISTANT MASTIC.  VOIDS 

AND FLEXING OF METAL ARE NOT 
ACCEPTABLE

08 S/S WALL PANELS

PLUMBING / SPECIAL CONDITIONS UTILITY DETAIL. 
NOT TO SCALE

  BLOCK OUT AS SHOWN ON PLAN

QUARRY TILE AND SETTING 
BED BY G.C.

FILL AFTER 
SET IN PLACE

DRAIN PIPE BY PC NOTE: SEE
PLUMBING DRAWING FOR DRAIN 
LOCATION.  FOR SINGLE DRAIN 
TROUGHS DRAIN TO BE DIRECTLY IN 
CENTER OF PAN.

CAULK BY PC

09 TROUGH DETAIL

SPECIAL CONDITIONS DETAIL. NOT TO SCALE

  1" CLEAR

  INTERIOR RAMP

THESE ARE TYPICAL WALK-IN CROSS SECTIONS FOR WALK-INS INSTALLED WITHOUT A DEPRESSED SLAB.  PLEASE NOTE THAT THESE CROSS SECTIONS ARE FOR REFERENCE ONLY AND MAY NOT BE APPLICABLE FOR THIS 
PARTICULAR PROJECT.  PLEASE SEE FINAL APPROVED MANUFACTURERS DRAWINGS.

SECTION THRU WALK-IN 

COOLER/FREEZER 

DOOR W/ RAMP AND 
INSULATED FLOOR

SECTION THRU WALK-IN 

COOLER/FREEZER 

DOOR W/ STEP UP AND 
INSULATED FLOOR

SECTION THRU WALK-IN 

COOLER PARTITION OR 
EXTERIOR WALL PANEL

SECTION THRU 

WALK-IN COOLER 
DOOR

SECTION THRU WALK-IN 

COOLER/FREEZER 

PANEL W/ INSULATED 
FLOOR AGAINST 

BUILDING WALL

WALK-IN 
COOLER/FREEZER 
DOOR

INTERIOR OR EXTERIOR 
WALL PANEL

PERIMETER VINYL 
SCREED SECURED TO 
CONCRETE FLOOR

FLOOR SCRUBBER

TILE AND SETTING 
BED BY GC

CONCRETE SLAB OR 
SUB FLOOR BY GC

WATERPROOF 
MEMBRANE BY IF 
REQUIRED BY GC

WALK-IN WALL 
PANEL (4" TYP.)

WALK-IN WALL 
FLOOR SECTION 
(4" TYP.)

COVED TILE TOE BASE 
INSIDE & OUT BY GC

TILE AND 
SETTING 
BED BY GC

BUILDING WALL

HEATER CHANNEL 
/THRESHOLD

HEATER CHANNEL / 
THRESHOLD

WALK-IN FLOOR 
SECTION (4" TYP.)

WALK-IN COOLER DOOR

COVED TILE 
TOE BASE BY 
GC

WALK-IN 
COOLER/FREEZER DOOR

WALK-IN WALL 
PANEL (4" TYP.) 

15 WALKING DETAIL: WALK-IN PLACED ATOP SLAB/SUBFLOOR W/ TILE FLOOR IN WALK-IN COOLER AND/OR TILE TERMINATING INTO WALK-IN PANEL

DETAIL. NOT TO SCALE

WALL BLOCKING 

  
3
'-
6
"

  
4
'-
0
"

01 Wall Shelving Backing

SPECIAL CONDITIONS DETAIL NOT TO SCALE

WALL BLOCKING DETAIL. NOT TO SCALE

  
4
'-
0
"

  
4
'-
0
"

5 WATER FILTER
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EXHAUST FAN(S) AND MAKE-UP AIR FAN(S) TO BE 
VERIFIED IN FIELD

35 3635.1

REMOTE REFRIGERATION CONDENSING UNIT 
LOCATIONS TO BE  VERIFIED.  SEE K0.00 NOTES 
PAGE FOR NOTES CONCERNING ROOF 
OPENINGS, PENETRATIONS, AND VENTILATION.
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EQUIPMENT SCHEDULE

ITEM # QTY DESCRIPTION MANUFACTURER MODEL EQUIPMENT REMARK

1 1 Walk-in Cooler Per Specification Custom Size & Shape Per Plan; Refer To Fabricator's Final Approved
Drawings

2 1 Evaporator Coil - Med Temp Per Specification Per Specification

3 1 Remote Condenser - Medium Temp Fabricator Custom

4 5 Storage Shelving Unit Per Specification Per Specification

9 1 Utility shelf John Boos PB-MSS836

10 1 Mop sink NIC by others NIC by others Verify size and location

11 1 Service Sink Faucet NIC by others NIC by others

13 1 Bag-In-Box Rack By Vendor BNB

14 1 Stackable Square Cuber Hoshizaki IM-500SAB

14.1 1 Water filter, ice maker Hoshizaki H9320-51

15 1 Ice Storage Bin Series Hoshizaki B-700SF

16 2 Storage Shelving Unit Per Specification Per Specification

20 1 Soiled Dish Table w/ Pre-Rinse Sink Fabrication Custom

20.1 1 Wall Mount Pre-Rinse Krowne Metal 17-108WL

21 1 Dishmachine, conveyor Champion 44 PRO Verify spec

22 1 Condensate Hood Per Specification Custom Wall blocking & overhead supports by GC; refer to fabricator's
final approved drawings

24 1 3-comp sink/ soiled dishtable Fabrication Custom

24.1 1 Wall Mount Pre-Rinse Krowne Metal 17-109WL

25 2 18" x 54" Wire Wall Shelving Per Specification Per Specification

25.1 2 18" x 36" Wire Wall Shelving Per Specification Custom

25.2 2 18" x 24" Wire Wall Shelving Per Specification Custom

29 1 Ceiling-mounted overshelf Fabrication Custom Blocking/support by GC

30 1 Work Table W/Sinks Fabrication Custom Faucet Included

30.1 1 Deck Mount Faucet Krowne Metal 15-812L

31 1 Work Table Fabrication Per Specification

32 1 Handsink Krowne Metal HS-26L

33 3 Bun Pan Rack Channel Manufacturing 401A

34 1 Exhaust Hood Per Specification Custom Wall blocking & overhead supports by GC; refer to fabricator's
final approved drawings

34.1 1 Fire Suppression System Per Specification Custom Refer to fabricator's final approved drawings

35 1 Exhaust Fan Per Specification Per Specification Location TBD; Refer to fabricator's final approved drawings

35.1 1 Exhaust Fan Per Specification Per Specification Location TBD; Refer to fabricator's final approved drawings

36 1 Condensate Fan Per Specification Per Specification Location TBD; Refer to fabricator's final approved drawings

40 1 Low temp cook & hold/smoker Alto Shaam 1000-SK-I

41 1 Single Combi Oven Blodgett INVOQ 101BG

41.1 1 Reverse Osmosis System Blodgett RO150P/ST10

42 1 Work Table Fabrication Per Specification

43 1 18" x 54" Wire Wall Shelving Per Specification Per Specification

43.1 1 18" x 60" Wire Wall Shelving Per Specification Per Specification

44 2 12"x 60" Solid S/S Wall Shelf Per Specification Per Specification

45 1 Freezer Hoshizaki America F2A-FS

48 1 Work Table Fabrication Per Specification

49 2 12"x 60" Solid S/S Wall Shelf Per Specification Per Specification

60 1 Exhaust Hood Per Specification Custom Wall blocking & overhead supports by GC; refer to fabricator's
final approved drawings

61 1 Steamer, gas Crown SX-5G3

61.1 1 Water Filter Assembly Everpure EV9797-50

62 1 Equipment Stand Fabrication Custom

63 1 Fryer, gas Henny Penny OFG 321

64 1 Charbroiler Southbend HDC-24

65 1 Griddle Southbend HDG-36

66 1 Refrigerated equipment stand Hoshizaki CR60A

67 1 4-burner range w/ convection oven base Southbend P36A-XX

69 1 Work Table Fabrication Per Specification

70 1 Work Table Fabrication Per Specification

71 1 Handsink Krowne Metal HS-26L

80 5 Retractable heat lamps Hatco DLH-750-RCTL Black shade and black cord

81 3 Undercounter Shelving Unit Per Specification Custom

82 1 Drop-in hot well Alto-Shaam 200-HWI/D6

83 1 Pizza Prep Table Hoshizaki PR93A

90 1 Beverage counter Fabrication Custom

91 1 Coffee/tea brewer Bunn 52400.0100

91.1 1 Water Filter Assembly Bunn WEQ-10

92 2 Coffee server with base Bunn 42750.0200

93 1 Tea dispenser Bunn 39600.0001

94 1 Soda/ice dispenser nic by others NIC by others

100 1 Glass storage drainboard Glastender DBGR-24

101 2 Drink Rail Glastender DR42R

102 2 Drink Rail Glastender DR-42L

103 2 Liquor Display Glastender LDA-12S

104 2 Dump sink Glastender SWA-12

105 2 Soda Gun Holder Glastender C-SHA-4

106 2 Ice Bin Glastender IBA-24-CP10

107 2 Speed Rail Glastender SSR-40

108 2 Corner Inside Drainboard Glastender CIR-19/24R

109 2 Cocktail Prep Cooler Glastender CPC24

110 1 Corner Inside Drainboard Glastender CIR-24/24

111 1 Keg Cooler Glastender KC72-R

111.1 1 Keg Cooler Glastender KC72-L

112 1 Large square ice cuber Hoshizaki IM-50BAA-LM

112.1 1 Water Filter Assembly Hoshizaki H9320-51

113 2 Dry Waste Chute Glastender DWB-12

114 1 Hand Sink Glastender HSA-12-AD

115 1 Undercounter Dishmachine Champion UH-130

116 1 POS Cabinets Glastender PCB-18

117 1 Wine cooler, 2-zone Glastender C2SB44-L Glass doors

120 2 Trash Can Rubbermaid Slim Jim

121 1 Back Bar Cooler Glastender C1SB48-R

122 1 Blender Station, Filler Board Glastender C-FBSA-14

123 1 Drainboard Cabinet Glastender DBCB-30 Verify spec, refer to shop drawings

124 1 Espresso machine La Marzocco Linea Micra

125 1 Espresso grinder La Marzocco LUXD Verify spec

126 1 Knockbox Per Specification Per Specification

POS 1 POS Tablet System By Owner By Owner

1

1

1

1

1

1

1

1

Andy2
Length Measurement
7'-4"

Andy2
Length Measurement
5'-0"

Andy2
Length Measurement
20'-7"

Andy2
Length Measurement
3'-3"
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PLUMBING REMARKS

1 1 Walk-in Cooler Per Specification Custom Size & Shape Per Plan; Refer To Fabricator's Final Approved
Drawings

120 V 1 15.0 A Direct 108" For lights, door heater, etc; Refer to fabricator's final approved drawings

2 1 Evaporator Coil - Med Temp Per Specification Per
Specification

120 V 1 1.0 A Direct 108" Refer to fabricator's final approved drawings 3/4" IW to mop sink

3 1 Remote Condenser - Medium Temp Fabricator Custom 208 V 1 15.0 A 1 Direct Location TBD; EC to verify requirements w/ fabricator's final approved drawings

4 5 Storage Shelving Unit Per Specification Per
Specification

9 1 Utility shelf John Boos PB-MSS836

10 1 Mop sink NIC by others NIC by others Verify size and location 2" 0" NIC by others. Verify location and drain size

11 1 Service Sink Faucet NIC by others NIC by others 1/2" 36" 1/2" 36"

13 1 Bag-In-Box Rack By Vendor BNB 120 V 1 20.0 A Cord &
Plug

48" NIC by others. Verify requirements w/ owner/vendor 1/2" 72" NIC by others. Verify requirements w/ owner/vendor

14 1 Stackable Square Cuber Hoshizaki IM-500SAB 120 V 1 11.5 A Direct 60" 1/2" 3/4" BTC CW from water filter. IW to floor sink

14.1 1 Water filter, ice maker Hoshizaki H9320-51 1/2" 96" BTC CW to final connection at ice machine

15 1 Ice Storage Bin Series Hoshizaki B-700SF 3/4" IW to floor sink

16 2 Storage Shelving Unit Per Specification Per
Specification

20 1 Soiled Dish Table w/ Pre-Rinse Sink Fabrication Custom 1 1/2" IW to floor sink or grease trap (by others) per local
code

20.1 1 Wall Mount Pre-Rinse Krowne Metal 17-108WL 1/2" 18" 1/2" 18"

21 1 Dishmachine, conveyor Champion 44 PRO Verify spec 208 V 3 111.0
A

Direct 54" EC to verify prior to roughing-in. Refer to spec sheet 1/2" 18" 1/2" 18" 1 1/2" Verify requirements w/ owner/vendor. CW required for
drain tempering. IW to floor sink or grease trap (by

others) per local code

22 1 Condensate Hood Per Specification Custom Wall blocking & overhead supports by GC; refer to fabricator's
final approved drawings

24 1 3-comp sink/ soiled dishtable Fabrication Custom 1" IW to floor sink or grease trap (by others) per local
code

24.1 1 Wall Mount Pre-Rinse Krowne Metal 17-109WL 1/2" 18" 1/2" 18"

25 2 18" x 54" Wire Wall Shelving Per Specification Per
Specification

25.1 2 18" x 36" Wire Wall Shelving Per Specification Custom

25.2 2 18" x 24" Wire Wall Shelving Per Specification Custom

29 1 Ceiling-mounted overshelf Fabrication Custom Blocking/support by GC

30 1 Work Table W/Sinks Fabrication Custom Faucet Included 1 1/2" IW to floor sink

30.1 1 Deck Mount Faucet Krowne Metal 15-812L 1/2" 4" 1/2" 4" PC to stub up hot and cold water from floor

31 1 Work Table Fabrication Per
Specification

32 1 Handsink Krowne Metal HS-26L 1/2" 16" 1/2" 16" 1 1/2" 21"

33 3 Bun Pan Rack Channel Manufacturing 401A

34 1 Exhaust Hood Per Specification Custom Wall blocking & overhead supports by GC; refer to fabricator's
final approved drawings

0 V 1 0.0 A Interwire
d/Low

Voltage

120" EC BTC 120V from control panel for lights. EC to provide low voltage conduit and
wire to control panel required for hood temp sensor

34.1 1 Fire Suppression System Per Specification Custom Refer to fabricator's final approved drawings 120 V 1 10.0 A Direct 120" JB DFA BTC. Refer to fabricator's final approved drawings

35 1 Exhaust Fan Per Specification Per
Specification

Location TBD; Refer to fabricator's final approved drawings 208 V 1 13.2 A Direct Refer to fabricator's final approved drawings

35.1 1 Exhaust Fan Per Specification Per
Specification

Location TBD; Refer to fabricator's final approved drawings 208 V 1 5.4 A Direct Refer to fabricator's final approved drawings

36 1 Condensate Fan Per Specification Per
Specification

Location TBD; Refer to fabricator's final approved drawings 120 V 1 20.0 A Direct Refer to fabricator's final approved drawings

40 1 Low temp cook & hold/smoker Alto Shaam 1000-SK-I 208 V 1 31.4 A Direct 60"

41 1 Single Combi Oven Blodgett INVOQ 101BG 120 V 1 10.0 A Direct 48" EC to verify prior to roughing-in. Refer to spec sheet 3/4" 18" 2" 3/4" 72,000 Btu/h 30" (2) water connections required - (1) filtered and (1)
unfiltered. IW to floor sink. Verify requirements prior to

roughing-in. Refer to spec sheet

41.1 1 Reverse Osmosis System Blodgett RO150P/ST10 3/4" 72" BTC RO system to final connection at combi oven. Refer
to spec sheet

42 1 Work Table Fabrication Per
Specification

43 1 18" x 54" Wire Wall Shelving Per Specification Per
Specification

43.1 1 18" x 60" Wire Wall Shelving Per Specification Per
Specification

44 2 12"x 60" Solid S/S Wall Shelf Per Specification Per
Specification

45 1 Freezer Hoshizaki America F2A-FS 120 V 1 8.7 A Cord &
Plug

48"

48 1 Work Table Fabrication Per
Specification

49 2 12"x 60" Solid S/S Wall Shelf Per Specification Per
Specification

60 1 Exhaust Hood Per Specification Custom Wall blocking & overhead supports by GC; refer to fabricator's
final approved drawings

0 V 1 0.0 A Direct 120" EC BTC 120V from control panel for lights. EC to provide low voltage conduit and
wire to control panel required for hood temp sensor

61 1 Steamer, gas Crown SX-5G3 120 V 1 2.0 A Cord &
Plug

24" 3/8" 18" 1" 3/4" 47,000 Btu/h 30" (2) CW connections required - (1) filtered CW for boiler,
(1) unfiltered CW for condenser. Refer to spec sheet

61.1 1 Water Filter Assembly Everpure EV9797-50 3/8" 26" BTC CW to final connection at steamer boiler

62 1 Equipment Stand Fabrication Custom

63 1 Fryer, gas Henny Penny OFG 321 120 V 1 12.0 A Cord &
Plug

24" 1/2" 85,000 Btu/h 30"

64 1 Charbroiler Southbend HDC-24 3/4" 80,000 Btu/h 30"

65 1 Griddle Southbend HDG-36 3/4" 90,000 Btu/h 30"

66 1 Refrigerated equipment stand Hoshizaki CR60A 120 V 1 2.7 A Cord &
Plug

24"

67 1 4-burner range w/ convection oven base Southbend P36A-XX 120 V 1 5.9 A 1/2 Cord &
Plug

24" 1" 225,000 Btu/h 30"

69 1 Work Table Fabrication Per
Specification

70 1 Work Table Fabrication Per
Specification

71 1 Handsink Krowne Metal HS-26L 1/2" 16" 1/2" 16" 1 1/2" 21"

80 5 Retractable heat lamps Hatco DLH-750-RCTL Black shade and black cord 120 V 1 3.1 A Direct 120" EC to mount junction box directly above finished ceiling. Refer to spec sheet

81 3 Undercounter Shelving Unit Per Specification Custom

82 1 Drop-in hot well Alto-Shaam 200-HWI/D6 120 V 1 10.0 A Cord &
Plug

24"

83 1 Pizza Prep Table Hoshizaki PR93A 120 V 1 6.5 A Cord &
Plug

24"

90 1 Beverage counter Fabrication Custom

91 1 Coffee/tea brewer Bunn 52400.0100 120 V 1 25.0 A Direct 48" 3/8" BTC CW from water filter

91.1 1 Water Filter Assembly Bunn WEQ-10 1/2" 60" BTC CW to final connection at coffee brewer

92 2 Coffee server with base Bunn 42750.0200

93 1 Tea dispenser Bunn 39600.0001

94 1 Soda/ice dispenser nic by others NIC by others 120 V 1 15.0 A Cord &
Plug

48" 3/8" 60" 3/4" NIC by others. Verify requirements w/ owner/vendor

100 1 Glass storage drainboard Glastender DBGR-24 1/2" IW to floor sink

101 2 Drink Rail Glastender DR42R 1/2" IW to floor sink

102 2 Drink Rail Glastender DR-42L 1/2" IW to floor sink

103 2 Liquor Display Glastender LDA-12S

104 2 Dump sink Glastender SWA-12 3/8" 12" 3/8" 12" 1 1/2" IW to floor sink

105 2 Soda Gun Holder Glastender C-SHA-4 1/2" IW to floor sink

106 2 Ice Bin Glastender IBA-24-CP10 3/4" IW to floor sink

107 2 Speed Rail Glastender SSR-40

108 2 Corner Inside Drainboard Glastender CIR-19/24R 1/2" IW to floor sink

109 2 Cocktail Prep Cooler Glastender CPC24 120 V 1 2.2 A 1/8 Cord &
Plug

24"

110 1 Corner Inside Drainboard Glastender CIR-24/24 1/2" IW to floor sink

111 1 Keg Cooler Glastender KC72-R 120 V 1 3.5 A 1/6 Cord &
Plug

24" 1/2" IW to floor sink

111.1 1 Keg Cooler Glastender KC72-L 120 V 1 3.5 A 1/6 Cord &
Plug

24" 1/2" IW to floor sink

112 1 Large square ice cuber Hoshizaki IM-50BAA-LM 115 V 1 5.0 A Cord &
Plug

24" 1/2" 3/4" BTC CW from water filter. IW to floor sink

112.1 1 Water Filter Assembly Hoshizaki H9320-51 1/2" 30" BTC CW to final connection at ice maker

113 2 Dry Waste Chute Glastender DWB-12

114 1 Hand Sink Glastender HSA-12-AD 3/8" 12" 3/8" 12" 1 1/2" 16"

115 1 Undercounter Dishmachine Champion UH-130 208 V 3 22.0 A 1 Direct 24" 1/2" 12" 5/8" IW to floor sink

116 1 POS Cabinets Glastender PCB-18

117 1 Wine cooler, 2-zone Glastender C2SB44-L Glass doors 120 V 1 2.8 A 1/8 Cord &
Plug

24"

120 2 Trash Can Rubbermaid Slim Jim

121 1 Back Bar Cooler Glastender C1SB48-R 120 V 1 2.8 A 1/8 Cord &
Plug

24"

122 1 Blender Station, Filler Board Glastender C-FBSA-14 120 V 1 20.0 A Cord &
Plug

12" EC to provide outlet, BTC to juction box included below work surface

123 1 Drainboard Cabinet Glastender DBCB-30 Verify spec, refer to shop drawings

124 1 Espresso machine La Marzocco Linea Micra 120 V 1 15.0 A Direct 24" EC to verify requirements prior to roughing in, run cord thru grommet in
countertop. Refer to spec sheet

125 1 Espresso grinder La Marzocco LUXD Verify spec 120 V 1 2.1 A Cord &
Plug

24" EC to run cord thru grommet in countertop

126 1 Knockbox Per Specification Per
Specification

POS 1 POS Tablet System By Owner By Owner 120 V 1 15.0 A Cord &
Plug

24" Dedicated Circuit; EC To Provide Quad Receptacle & Data Box
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PLUMBING REMARKS

2 1 Evaporator Coil - Med Temp 3/4" IW to mop sink

10 1 Mop sink 2" 0" NIC by others. Verify location and drain size

11 1 Service Sink Faucet 1/2" 36" 1/2" 36"

13 1 Bag-In-Box Rack 1/2" 72" NIC by others. Verify requirements w/ owner/vendor

14 1 Stackable Square Cuber 1/2" 3/4" BTC CW from water filter. IW to floor sink

14.1 1 Water filter, ice maker 1/2" 96" BTC CW to final connection at ice machine

15 1 Ice Storage Bin Series 3/4" IW to floor sink

20 1 Soiled Dish Table w/ Pre-Rinse Sink 1 1/2" IW to floor sink or grease trap (by others) per local code

20.1 1 Wall Mount Pre-Rinse 1/2" 18" 1/2" 18"

21 1 Dishmachine, conveyor 1/2" 18" 1/2" 18" 1 1/2" Verify requirements w/ owner/vendor. CW required for
drain tempering. IW to floor sink or grease trap (by

others) per local code

24 1 3-comp sink/ soiled dishtable 1" IW to floor sink or grease trap (by others) per local code

24.1 1 Wall Mount Pre-Rinse 1/2" 18" 1/2" 18"

30 1 Work Table W/Sinks 1 1/2" IW to floor sink

30.1 1 Deck Mount Faucet 1/2" 4" 1/2" 4" PC to stub up hot and cold water from floor

32 1 Handsink 1/2" 16" 1/2" 16" 1 1/2" 21"

41 1 Single Combi Oven 3/4" 18" 2" 3/4" 72,000 Btu/h 30" (2) water connections required - (1) filtered and (1)
unfiltered. IW to floor sink. Verify requirements prior to

roughing-in. Refer to spec sheet

41.1 1 Reverse Osmosis System 3/4" 72" BTC RO system to final connection at combi oven. Refer
to spec sheet

61 1 Steamer, gas 3/8" 18" 1" 3/4" 47,000 Btu/h 30" (2) CW connections required - (1) filtered CW for boiler,
(1) unfiltered CW for condenser. Refer to spec sheet

61.1 1 Water Filter Assembly 3/8" 26" BTC CW to final connection at steamer boiler

63 1 Fryer, gas 1/2" 85,000 Btu/h 30"

64 1 Charbroiler 3/4" 80,000 Btu/h 30"

65 1 Griddle 3/4" 90,000 Btu/h 30"

67 1 4-burner range w/ convection oven base 1" 225,000 Btu/h 30"

71 1 Handsink 1/2" 16" 1/2" 16" 1 1/2" 21"

91 1 Coffee/tea brewer 3/8" BTC CW from water filter

91.1 1 Water Filter Assembly 1/2" 60" BTC CW to final connection at coffee brewer

94 1 Soda/ice dispenser 3/8" 60" 3/4" NIC by others. Verify requirements w/ owner/vendor

100 1 Glass storage drainboard 1/2" IW to floor sink

101 2 Drink Rail 1/2" IW to floor sink

102 2 Drink Rail 1/2" IW to floor sink

104 2 Dump sink 3/8" 12" 3/8" 12" 1 1/2" IW to floor sink

105 2 Soda Gun Holder 1/2" IW to floor sink

106 2 Ice Bin 3/4" IW to floor sink

108 2 Corner Inside Drainboard 1/2" IW to floor sink

110 1 Corner Inside Drainboard 1/2" IW to floor sink

111 1 Keg Cooler 1/2" IW to floor sink

111.1 1 Keg Cooler 1/2" IW to floor sink

112 1 Large square ice cuber 1/2" 3/4" BTC CW from water filter. IW to floor sink

112.1 1 Water Filter Assembly 1/2" 30" BTC CW to final connection at ice maker

114 1 Hand Sink 3/8" 12" 3/8" 12" 1 1/2" 16"

115 1 Undercounter Dishmachine 1/2" 12" 5/8" IW to floor sink
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Plumbing Symbols

Hot Water

Cold Water

Indirect Waste

Gas Connection

Floor Sink

Area Floor Drain

Funnel Floor Drain

Chilled Water Supply & Return

Direct Waste

All symbols may not be to same scale as on the drawing.
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PLUMBING REMARKS

2 1 Evaporator Coil - Med Temp 3/4" IW to mop sink

10 1 Mop sink 2" 0" NIC by others. Verify location and drain size

11 1 Service Sink Faucet

13 1 Bag-In-Box Rack NIC by others. Verify requirements w/ owner/vendor

14 1 Stackable Square Cuber 3/4" BTC CW from water filter. IW to floor sink

14.1 1 Water filter, ice maker BTC CW to final connection at ice machine

15 1 Ice Storage Bin Series 3/4" IW to floor sink

20 1 Soiled Dish Table w/ Pre-Rinse Sink 1 1/2" IW to floor sink or grease trap (by others) per local code

20.1 1 Wall Mount Pre-Rinse

21 1 Dishmachine, conveyor 1 1/2" Verify requirements w/ owner/vendor. CW required for drain tempering. IW to floor sink or grease trap (by
others) per local code

24 1 3-comp sink/ soiled dishtable 1" IW to floor sink or grease trap (by others) per local code

24.1 1 Wall Mount Pre-Rinse

30 1 Work Table W/Sinks 1 1/2" IW to floor sink

30.1 1 Deck Mount Faucet PC to stub up hot and cold water from floor

32 1 Handsink 1 1/2" 21"

41 1 Single Combi Oven 2" (2) water connections required - (1) filtered and (1) unfiltered. IW to floor sink. Verify requirements prior to
roughing-in. Refer to spec sheet

41.1 1 Reverse Osmosis System BTC RO system to final connection at combi oven. Refer to spec sheet

61 1 Steamer, gas 1" (2) CW connections required - (1) filtered CW for boiler, (1) unfiltered CW for condenser. Refer to spec sheet

61.1 1 Water Filter Assembly BTC CW to final connection at steamer boiler

63 1 Fryer, gas

64 1 Charbroiler

65 1 Griddle

67 1 4-burner range w/ convection oven base

71 1 Handsink 1 1/2" 21"

91 1 Coffee/tea brewer BTC CW from water filter

91.1 1 Water Filter Assembly BTC CW to final connection at coffee brewer

94 1 Soda/ice dispenser 3/4" NIC by others. Verify requirements w/ owner/vendor

100 1 Glass storage drainboard 1/2" IW to floor sink

101 2 Drink Rail 1/2" IW to floor sink

102 2 Drink Rail 1/2" IW to floor sink

104 2 Dump sink 1 1/2" IW to floor sink

105 2 Soda Gun Holder 1/2" IW to floor sink

106 2 Ice Bin 3/4" IW to floor sink

108 2 Corner Inside Drainboard 1/2" IW to floor sink

110 1 Corner Inside Drainboard 1/2" IW to floor sink

111 1 Keg Cooler 1/2" IW to floor sink

111.1 1 Keg Cooler 1/2" IW to floor sink

112 1 Large square ice cuber 3/4" BTC CW from water filter. IW to floor sink

112.1 1 Water Filter Assembly BTC CW to final connection at ice maker

114 1 Hand Sink 1 1/2" 16"

115 1 Undercounter Dishmachine 5/8" IW to floor sink

Plumbing Symbols

Hot Water

Cold Water

Indirect Waste

Gas Connection

Floor Sink

Area Floor Drain

Funnel Floor Drain

Chilled Water Supply & Return

Direct Waste

All symbols may not be to same scale as on the drawing.

Rough-IN Number

Detail Drawing Reference

XXX

X

1

1

1



108"
J

108"
J

60"
J

48"

54"
J

120"
J

60"
J

48"
J

48"

120"
J

120"
J

120"
J

120"
J

120"
J

24" 24" 24"

24" 24"

48"
J

4
8
"

2
4
"

2
4
"

2
4
"

2
4
"

2
4
"

2
4
"

2
4
"

3
9
"

H
O

R
IZ

2
4
"D

3
9
"

H
O

R
IZ

24" 24"

4
8
"

48"48"

A
N

S
U

L

48"

24"

2
4
"

J

2
4
"

1
2
"

J

2
4
"

J

2
4
"

60" 54"

5
6
"

200"  [16' - 8"] 48"

9
0
"

21" 26" 70"

19" 34" 22" 48" 36"

3
6
"

2
0
"

2
1
"

16" 18" 18" 18" 18"

1
0
2
" 

 [
8
' 
- 

6
"]

54" 69" 72"69"

2

1
3

1
4

21

91

CR1

94

4
0

4
1

6
1

6
6

6
7

46"

C
R

1

8
0

8
0

8
0

8
0

8
0

C
R

1

8
2

8
3

C
R

1

3
6
"

3
2
"

3
2
"

2
9
"

2
4
"

6
"

1
8
"

2
4
"

1
4
"

3
7
"

1
7
"

2
6
"

1
3
2
"

2
6
"

109

CR1

POS

CR1

111

112

109

111.1

117

1

C
R

1

3
4
.1

3
4

BTC FROM CONTROL 
PANEL FOR LIGHTS

BTC FROM CONTROL 
PANEL FOR LIGHTS

6
0

J

EMPTY JUNCTION BOX & CONDUIT 
BY EC FOR FIRE SUPPRESSION 
REMOTE MANUAL ACTIVATION. 
WIRE PULLED BY FPC. VERIFY 
LOCATION OF PULL STATION

60"

C
R

1

1
0
2
"

162"  [13' - 6"] 99"  [8' - 3"]

C
R

2

30"

4
5

6
3

124

115

122

121

125

C
R

2

EXHAUST FANS AND MAKE UP AIR FANS TO BE VERIFIED IN FIELD

35 36

J J J

35.1

REMOTE REFRIGERATION CONDENSING UNTI LOCATIONS TO BE VERIFIED.  
SEE K.00 NOTES PAGE FOR NOTES CONCERNING ROOF OPENINGS, 

PENETRATIONS AND VENTILATION.

J

3

DRAWING SHEET NO.

SCALE:

JOB NAME:

SHEET NAME:

COPYRIGHT. THESE DOCUMENTS IN 
PART OR IN WHOLE, AND THE DESIGN 
THEY REPRESENT, ARE THE SOLE 
PROPERTY OF SINGER EQUIPMENT 
COMPANY.   THESE DOCUMENTS ARE 
INTENDED FOR THE PROJECT ON SITE 
INDICATED.   ANY USE, 
REPRODUCTION, MODIFICATION OR 
ADOPTION WITHOUT THE EXPRESS 
WRITTEN CONSENT OF SINGER 
EQUIPMENT COMPANY IS STRICTLY 
PROHIBITED.

Singer 
Equipment 
Company

ADDRESS:

SUBMITTALS & REVISIONS

DATE DESCRIPTIONNAME

DRAWN BY:

CHECKED BY:

PROJECT #:

REV

1/4" = 1'-0"

FS1.30

Electric
Rough-in

Plan

Sanctuary
Golf

25191 Chamber of
Commerce Dr
Bonita Springs
Fl 34135

180 Heller Place,
Bellmawr, NJ

08030

856-559-4200

JL

XXX

---

07-22-25 Design
development

Design
development

07-25-25

Full Set08-04-25

Revisions per owner1 08-19-25 JL

ELECTRIC ROUGH-IN SCHEDULE

ITEM # QTY DESCRIPTION V
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S

P
H

A
S
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P
S

H
P

CONN TYPE

ELEC RI
HT (AFF) ELECTRICAL REMARKS

1 1 Walk-in Cooler 120 V 1 15.0 A Direct 108" For lights, door heater, etc; Refer to fabricator's final approved drawings

2 1 Evaporator Coil - Med Temp 120 V 1 1.0 A Direct 108" Refer to fabricator's final approved drawings

3 1 Remote Condenser - Medium Temp 208 V 1 15.0 A 1 Direct Location TBD; EC to verify requirements w/ fabricator's final approved
drawings

13 1 Bag-In-Box Rack 120 V 1 20.0 A Cord & Plug 48" NIC by others. Verify requirements w/ owner/vendor

14 1 Stackable Square Cuber 120 V 1 11.5 A Direct 60"

21 1 Dishmachine, conveyor 208 V 3 111.0
A

Direct 54" EC to verify prior to roughing-in. Refer to spec sheet

34 1 Exhaust Hood 0 V 1 0.0 A Interwired/Low
Voltage

120" EC BTC 120V from control panel for lights. EC to provide low voltage
conduit and wire to control panel required for hood temp sensor

34.1 1 Fire Suppression System 120 V 1 10.0 A Direct 120" JB DFA BTC. Refer to fabricator's final approved drawings

35 1 Exhaust Fan 208 V 1 13.2 A Direct Refer to fabricator's final approved drawings

35.1 1 Exhaust Fan 208 V 1 5.4 A Direct Refer to fabricator's final approved drawings

36 1 Condensate Fan 120 V 1 20.0 A Direct Refer to fabricator's final approved drawings

40 1 Low temp cook & hold/smoker 208 V 1 31.4 A Direct 60"

41 1 Single Combi Oven 120 V 1 10.0 A Direct 48" EC to verify prior to roughing-in. Refer to spec sheet

45 1 Freezer 120 V 1 8.7 A Cord & Plug 48"

60 1 Exhaust Hood 0 V 1 0.0 A Direct 120" EC BTC 120V from control panel for lights. EC to provide low voltage
conduit and wire to control panel required for hood temp sensor

61 1 Steamer, gas 120 V 1 2.0 A Cord & Plug 24"

63 1 Fryer, gas 120 V 1 12.0 A Cord & Plug 24"

66 1 Refrigerated equipment stand 120 V 1 2.7 A Cord & Plug 24"

67 1 4-burner range w/ convection oven base 120 V 1 5.9 A 1/2 Cord & Plug 24"

80 5 Retractable heat lamps 120 V 1 3.1 A Direct 120" EC to mount junction box directly above finished ceiling. Refer to spec sheet

82 1 Drop-in hot well 120 V 1 10.0 A Cord & Plug 24"

83 1 Pizza Prep Table 120 V 1 6.5 A Cord & Plug 24"

91 1 Coffee/tea brewer 120 V 1 25.0 A Direct 48"

94 1 Soda/ice dispenser 120 V 1 15.0 A Cord & Plug 48"

109 2 Cocktail Prep Cooler 120 V 1 2.2 A 1/8 Cord & Plug 24"

111 1 Keg Cooler 120 V 1 3.5 A 1/6 Cord & Plug 24"

111.1 1 Keg Cooler 120 V 1 3.5 A 1/6 Cord & Plug 24"

112 1 Large square ice cuber 115 V 1 5.0 A Cord & Plug 24"

115 1 Undercounter Dishmachine 208 V 3 22.0 A 1 Direct 24"

117 1 Wine cooler, 2-zone 120 V 1 2.8 A 1/8 Cord & Plug 24"

121 1 Back Bar Cooler 120 V 1 2.8 A 1/8 Cord & Plug 24"

122 1 Blender Station, Filler Board 120 V 1 20.0 A Cord & Plug 12" EC to provide outlet, BTC to juction box included below work surface

124 1 Espresso machine 120 V 1 15.0 A Direct 24" EC to verify requirements prior to roughing in, run cord thru grommet in
countertop. Refer to spec sheet

125 1 Espresso grinder 120 V 1 2.1 A Cord & Plug 24" EC to run cord thru grommet in countertop

POS 1 POS Tablet System 120 V 1 15.0 A Cord & Plug 24" Dedicated Circuit; EC To Provide Quad Receptacle & Data Box

ELECTRIC - CONVENIENCE Receptacle SCHEDULE

Item Number Count Description V
o

l
t

s

P
h

a
s

e

A
m

p
s

Electrical Remarks

CR1 8 Convenience Receptacle 120 V 1 20 A EC to provide 120V convenience outlet at rough-in height shown on plan

CR2 2 Drop Cord 120 V 1 20 A EC to provide retractable drop cord

D

J

Electrical Symbols

Rough-IN Number

Detail Drawing Reference

120V Quad Receptacle

Electrical Connection/ Junction Box

Communication (Data) Outlet

Wall Switch (Multiple Examples)

Discounnect Switch

All symbols may not be to same scale as on the drawing.

REFER TO ELECTRICAL SCHEDULE FOR EQUIPMENT ELECTRICAL 
REQUIREMENTS

120V Single Receptacle

120V Duplex Receptacle

208/220V Receptacle

Conduit

Electric Stub-Up

XXX

X

120V/1P/20A For Duplex 
Convenicnce Outlet

208V/1P/20A For Convenicnce 
Outlet

CR1

CR2

1

1

1
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REMOTE REFRIGERATION CONDENSING UNIT LOCATIONS TO BE 
VERIFIED.  SEE K.00 NOTES PAGE FOR NOTES CONCERNING ROOF 
OPENINGS, PENETRATIONS AND VENTILATION.

EXHAUST FANS AND MAKE UP AIR FANS TO BE VERIFIED IN FIELD
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NOT TO SCALE

WALL BLOCKING DETAIL
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2 Hand Sink

NOT TO SCALE

WALL BLOCKING DETAIL
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6 Wall Backing As Noted

DETAIL. NOT TO SCALE

WALL BLOCKING DETAIL
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4 MOP SINK & SHELVES

DETAIL. NOT TO SCALE

WALL BLOCKING DETAIL
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03 Pre-Rinse Bracket

SPECIAL CONDITIONS DETAIL. NOT TO SCALE

CEILING

EASY SWEEP 
ELBOWS 24" RADIUS 
18" MIN. (DO NOT 
USE STD. 90 DEG. 
ELBOWS. (TYP.)

BEVERAGE 
SYSTEM

4" MIN. ABOVE 
FINISHED 
FLOOR

6" DIA. PVC OR EMT 
CONDUIT. PC &GC TO 
VERIFY REQUIREMENTS 
WITH LOCAL CODES AND 
SODA SYSTEM SUPPLIER

BEVERAGE 
LINES

CONDUIT REQUIREMENTS:
1. 6" OR 8" PVC OR EMT CONDUIT.  PC/GC TO VERIFY SIZE WITH BEVERAGE SUPPLIER.
2. 4" MIN., 6" MAX. STUB-UP ABOVE FINISHED FLOOR.
3. 24" RADIUS (18" MIN.) RADIUS) EASY SWEEP ELBOWS ONLY.
4. CONDUIT MUST BE WATER TIGHT AND PITCHED BACK TO BEVERAGE  SYSTEM. (1/8" PER FOOT 

SLOPE).

VERIFY BEVERAGE CONDUIT TO RUN OVERHEAD OR BELOW.

10 BEVERAGE CONDUIT

SPECIAL CONDITIONS DETAIL NOT TO SCALE

WALL BLOCKING DETAIL. NOT TO SCALE
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"
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5 WATER FILTER

NOT TO SCALE

  1-1/2"
SEAL 

JOINTS

S/S END 
CAP

VERTICAL 
GRAIN

VERIFY SCOPE, AND LOCATIONS WITH 

OWNER AND ARCHITECT

ADHERE S/S FLASHING TO WALL W/ FULL 

BED OF HEAT RESISTANT MASTIC.  VOIDS 

AND FLEXING OF METAL ARE NOT 
ACCEPTABLE

08 S/S WALL PANELS

PLUMBING / SPECIAL CONDITIONS UTILITY DETAIL. 
NOT TO SCALE

  BLOCK OUT AS SHOWN ON PLAN

QUARRY TILE AND SETTING 
BED BY G.C.

FILL AFTER 
SET IN PLACE

DRAIN PIPE BY PC NOTE: SEE
PLUMBING DRAWING FOR DRAIN 
LOCATION.  FOR SINGLE DRAIN 
TROUGHS DRAIN TO BE DIRECTLY IN 
CENTER OF PAN.

CAULK BY PC

09 TROUGH DETAIL

NOT TO SCALE

S/S CORNER 
GUARDS

WALK-IN 
WALL

S/S CORNER 
ENCLOSURE 
GUARD

WALL

WALL

07
S/S CORNER GUARDS &
ENCLOSURE STRIPS

DETAIL. NOT TO SCALE

WALL BLOCKING 
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01 Wall Shelving Backing

w

R

C
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S

Special Conditions 
Symbols

Soda Conduit, Lines Bundle

Return Duct

Supply Duct

S/S Corner Guard

Chilled Dringing Water Line

Refrigeration Line

All symbols may not be to same scale as on the drawing.

Rough-IN Number

Detail Drawing Reference

XXX

X

Beer Conduit, Lines Bundle

Wine Conduit, Lines Bundle

S/S Wall Cladding

Wall Backing
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