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SCALE : 1/4" = 1'-0"
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MECHANICAL FLOOR PLAN

SCALE : 1/4" = 1'-0"

NOTE

 ALL THE COMPONENTS OF THE

MECHANICAL SYSTEM ARE EXISTING TO

REMAIN, UNLESS OTHERWISE NOTED.
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HOOD/EXHAUST SECTION

SCALE : 1/2" = 1'-0"

MAKE-UP AIR WINDOW OPENING

SCALE : 1/2" = 1'-0"

SUPPLY DUCT-BENCH SECTION

SCALE : 1/2" = 1'-0"

AHU SHELVE SECTION

SCALE : 1/2" = 1'-0"
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ELECTRICAL FLOOR PLAN

SCALE : 1/4" = 1'-0"



2/3

150

150

2

EXIST. GUTTER

1/3

225

225

2

3/3

125

150

2

PNL

Z

PNL

Y

125 A

150 A

PNL

X

225 A

A.F.F. UNLESS OTHERWISE NOTED.

JUNCTION BOX FLUSH MOUNTED

DISCONECT, 2-POLE, 30A SWITCH, 

20A DUAL ELEMNT FUSES.

NEMA-3R. FOR OUTDOOR LOCATIONS.

FLEXIBLE CONNECTION

GROUND FAULT INTERRUPTOR

EXIT LIGHT

EMERGENCY/FLOOD LIGHTS

EXTERIOR LIGHTING

PANEL BOARD

HOMERUN TO PANEL.

RECESSED/SURFACE MOUNTED 

INCANDESCENT FIXTURE

BRACKET MOUNTED INCANDESCENT

FLUORESCENT FIXTURE

TOGGLE SWITCH, QUIET TYPE, 20A,

3-WAY SWITCH, SAME AS ABOVE

DUPLEX RECEPTACLE 125V, 

GROUNDING TYPE, M.H.=18"

ELECTRICAL LEGEND

125V, M.H.= 48" A.F.F.

FIXTURE

DIMMER SWITCH, SAME AS ABOVE

EXHAUST FAN

DATA CONNECTION 

TELEPHONE/DATA OUTLET, 1/2"EC WITH 

PULL WIRE, M.H. = 18" A.F.F.

UNLESS OTHERWISE NOTED.

TRACK LIGHTING

GENERAL NOTES - ELECTRICAL

1. ALL WORK SHALL BE PERFORMED IN ACCORDANCE WITH THE LATEST EDITION OF THE NEC, FBC, AND ALL

OTHER PERTAINING CODES AND STANDARD REGULATIONS ESTABLISHED BY AUTHORITIES HAVING

JURISDICTION, AND SHALL MEET THE REQUIREMENTS OF OTHER RECOGNIZED STANDARDS, SUCH AS THE

ASTM, IEE, NEPA AND NEMA WHERE THE REQUIREMENTS OF SUCH STANDARDS ARE MORE STRINGENT THAN

THOSE CITED ABOVE.

2. ALL WORK SHALL BE PERFORMED BY A LICENSED ELECTRICAL CONTRACTOR IN A FIRST CLASS MANNER,

FULLY OPERATIVE, AND TO THE ACCEPTANCE OF THE OWNER AND ARCHITECT/ENGINEER.

3. ALL ELECTRICAL MATERIALS AND EQUIPMENT SHALL BE NEW AND PROVIDED BY THE CONTRACTOR, AND

SHALL BE APPROVED BY U.L. AND BEAR THE U.L. LABEL.

4. PLANS ARE GENERALLY DIAGRAMMATIC AND THE CONTRACTOR SHALL COORDINATE HIS WORK WITH THE

WORK OF OTHER TRADES SO THAT INTERFERENCES BETWEEN CONDUITS, PIPING, EQUIPMENT,

ARCHITECTURAL AND STRUCTURAL WORK WILL BE AVOIDED.

5. THE CONTRACTOR SHALL HAVE VISITED THE JOB SITE BEFORE BIDDING AND ASCERTAINED ALL EXISTING

CONDITIONS WHICH WILL AFFECT HIS WORK.  FAILURE TO DO SO WILL NOT BE ACCEPTED AS A REASON FOR

REQUESTING EXTRA PAY IN THE EVENT THAT THE EXISTING CONDITIONS RESULT IN EXTRA MATERIAL OR

LABOR.  ANY EXISTING CONDITION FOUND BY THE CONTRACTOR WHICH WILL ADVERSELY AFFECT THE

WORK SHALL IMMEDIATELY BE BROUGHT TO THE ATTENTION OF THE ACHITECT/ENGINEER.

6. AFTER THE SYSTEM IS INSTALLED, THE CONTRACTOR SHALL CONDUCT AN OPERATIVE TEST FOR APPROVAL

AND ACCEPTANCE BY THE OWNER.  EQUIPMENT SHALL BE GUARANTEED FOR A PERIOD OF ONE (1) YEAR

FROM DATE OF FINAL ACCEPTANCE THEREOF AGAINST DEFECTIVE MATERIALS, CONSTRUCTION AND

WORKMANSHIP.

7. SUBMIT FOR REVIEW PROPERLY IDENTIFIED SHOP DRAWINGS AND MANUFACTURER'S LITERATURE GIVING

MATERIALS, FINISHES ACCESSORIES AND INSTALLATION DIRECTIONS, WHERE REQUIRED, OF LIGHTING

FIXTURES,  SWITCHES,  CIRCUIT BREAKERS, WIRING DEVICES, RACEWAYS, CONDUCTORS AND OTHER

ELECTRICAL COMPONENTS.

8. ALL CONDUCTORS SHALL BE SOFT-DRAWN COPPER.  MINIMUM SIZE SHALL BE #12 FOR POWER WIRING.

CONDUCTOR INSULATION SHALL BE THW/THWN.  ALL WIRING SHALL BE RUN IN CONDUIT.  RGS OR IMC SHALL

BE USED FOR ALL EXTERIOR LOCATIONS AND WHERE EXPOSED TO DAMAGE.  EMT MAY BE USED FOR

INTERIOR SPACES.  PVC MAY BE USED FOR UNDERGROUND RUNS WITH A GROUND WIRE AND WHERE RUN

18" BELOW FINISHED GRADE.  ELBOWS INTO GROUND AND SLAB SHALL BE RGS OR IMC.

9. GROUNDING SHALL CONSIST OF COPPER CONDUCTORS IN CONDUIT WITH BOLTED OR BRAZED

CONNECTIONS COPPERCLAD GROUND RODS FOR 120/200 NEUTRAL.  GROUNDING AND BONDING SHALL

COMPLY WITH NEC 250.  ALL METALLIC RACEWAYS SHALL BE GROUNDED;  NONMETALLIC RACEWAYS SHALL

BE PROVIDED WITH COPPER BOND WIRE.

10. MOTORS, TRANSFORMERS AND MECHANICAL EQUIPMENT SHALL BE PROVIDED WITH GREENFIELD FLEXIBLE

CONNECTIONS, WATERTIGHT WHERE EXPOSED TO MOISTURE AND WEATHER CONDITIONS.

11. LIGHTING FIXTURES SHALL BE PROVIDED AND INSTALLED AS SCHEDULED ON THE DRAWINGS.

12. THE FINAL AND EXACT LOCATION OF ALL FIXTURES SHALL BE ESTABLISHED BY THE OWNER AND/OR THE

ARCHITECT.
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ELECTRICAL RISER DIAGRAM

SCALE : NIS
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NOTE:

1. FOG CONTROL DEVICE AND SAMPLING POINT SHALL BE

ACCESSIBLE FOR CLEANING AT A MINIMUM FOUR FEET

OF VERTICAL CLEARANCE  AND THREE FEET OF

HORIZONTAL CLEARANCE SHALL BE PROVIDED FOR

EACH. INSTALLATION ARE NOT APPROVED UNDER SINK

OR COUNTERS, STORED AREAS, SEATING AREAS,

LOANDING/UNLOANDING ZONES, PARKING SPACES,

DRIVE-THRU.

1  OF  4

N.T.S.

 3-inch Grease

Waste (GW) Line

4-inch Cap

Cleanout Cover

 4-inch Double Sanitary Tee

6-inch Min.

NOTE:

1. FOG CONTROL DEVICE AND SAMPLING POINT SHALL BE

ACCESSIBLE FOR CLEANING AT A MINIMUM FOUR FEET

OF VERTICAL CLEARANCE  AND THREE FEET OF

HORIZONTAL CLEARANCE SHALL BE PROVIDED FOR

EACH. INSTALLATION ARE NOT APPROVED UNDER SINK

OR COUNTERS, STORED AREAS, SEATING AREAS,

LOANDING/UNLOANDING ZONES, PARKING SPACES,

DRIVE-THRU.

4"Ø MIN. DIA.

VERTICAL AXE PIPE

SAMPLING POINT DETAIL
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NOTE:

1. FOG CONTROL DEVICE AND SAMPLING POINT SHALL BE

ACCESSIBLE FOR CLEANING AT A MINIMUM FOUR FEET

OF VERTICAL CLEARANCE  AND THREE FEET OF

HORIZONTAL CLEARANCE SHALL BE PROVIDED FOR

EACH. INSTALLATION ARE NOT APPROVED UNDER SINK

OR COUNTERS, STORED AREAS, SEATING AREAS,

LOANDING/UNLOANDING ZONES, PARKING SPACES,

DRIVE-THRU.
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NOTE:

1. FOG CONTROL DEVICE AND SAMPLING POINT SHALL BE

ACCESSIBLE FOR CLEANING AT A MINIMUM FOUR FEET

OF VERTICAL CLEARANCE  AND THREE FEET OF

HORIZONTAL CLEARANCE SHALL BE PROVIDED FOR

EACH. INSTALLATION ARE NOT APPROVED UNDER SINK

OR COUNTERS, STORED AREAS, SEATING AREAS,

LOANDING/UNLOANDING ZONES, PARKING SPACES,

DRIVE-THRU.
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EXIST.

CU 2

EXIST.

CU 1

12"Ø

EXIST.

O/A

RELOCATED

RELOCATED

EXIST.

CU 5

REPLACED

W.I.FREEZER

UP

U
P

EXIST.

CU 3

RELOCATED

PROP.

CU 4

PROP.

AHU 2

PROP.

AHU 3 & 4

Oyster Bar Equipment Plumbing Waste Requirement

Item
Number

Qty Description D Waste Size I Waste Size

O3 1 Drop In Hand Sink w/ Splash 1 1/2"

O6 1 Custom Oyster Display 3/4"

O8 1 Utility Sink, Undermount 2"

Bar Equipment Plumbing Waste Requirement

Item
Number

Qty Description D Waste Size I Waste Size

B3 2 Back Bar Glass Storage 1"

B5 2 Ice Bin 1"

B6 2 Mixology Station w/ Sink & Rinser 1 1/2"

B10 1 Self-Contained Draft Beer Cooler 1/2"

B11 2 Filler, Drainboard 1"

B14 1 Soap & Towel Hand Sink 1 1/2"

B16 1 Rotary Style Glass Washer 1 1/2"

B18 1 Ice Maker w/ Bin 3/4"

B19 2 Bar Drain Rail 3/4"

Kitchen Equipment Plumbing Waste Requirement

Item
Number

Qty Description D Waste Size IWaste Size

K3 1 (3) Compartment Sink 2"

K4 1 Knee Oprated Hand Sink, Wall Mount 1 1/2"

K6 1 Warewasher, Door Type, High Temp 2"

K6.1 1 Warewasher, Undercounter, High Temp 1"

K7 1 Food Waste Disposer 2"

K11.1 1 Walk in cooler Low Profile Evaporator 3/4"

K18 1 Food Waste Disposer 2"

K22 1 Knee Oprated Hand Sink, Wall Mount 1 1/2"

K23 1 Work Table with Sink and Crossbracing 2"

K32 1 Oven-Steamer, Combination, Electric 2"

K36 1 Work Table with Sink 2"

K40 2 Espresso Machine, One Group 2"

K42 1 Drop In Hand Sink w/ Splash 1 1/2"

K45 1 Ice Maker, Nugget Style 1/2"

K46 1 Ice Maker, Cube 3/4"

K46.1 1 Ice Bin 1"
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PLUMBING SEWER FLOOR PLAN

SCALE : 1/4" = 1'-0"

NOTE

 ALL PLUMBING  FIXTURES, AND

EQUIPMENT ARE EXISTING TO REMAIN.

NEW OUTDOOR GAS WATER HEATER.

REPAIR OR REPLACE FIXTURES AS

NEEDED .



EXIST.

CU 2

EXIST.

CU 1

12"Ø

EXIST.

O/A

RELOCATED
RELOCATED

EXIST.

CU 5

REPLACED

W.I.FREEZER

UP

U
P

EXIST.

CU 3

RELOCATED

PROP.

CU 4

PROP.

AHU 2

PROP.

AHU 3 & 4

Kitchen Equipment Plumbing Supply Requirement

Item
Number

Qty Description CW Size HW Size

K3 1 (3) Compartment Sink 1/2" 1/2"

K4 1 Knee Oprated Hand Sink, Wall Mount 1/2" 1/2"

K6 1 Warewasher, Door Type, High Temp 1/2" 1/2"

K6.1 1 Warewasher, Undercounter, High Temp 1/2"

K7 1 Food Waste Disposer 1/2"

K8 1 L Shaped Soiled Dishtable 1/2" 1/2"

K17 1 Table w/ (2) Sink 1/2" 1/2"

K18 1 Food Waste Disposer 1/2"

K22 1 Knee Oprated Hand Sink, Wall Mount 1/2" 1/2"

K23 1 Work Table with Sink and Crossbracing 1/2" 1/2"

K32 1 Oven-Steamer, Combination, Electric 1/2"

K32.1 1 Water Filter Assembly 3/4"

K36 1 Work Table with Sink 1/2" 1/2"

K40 2 Espresso Machine, One Group 1/2"

K42 1 Drop In Hand Sink w/ Splash 1/2" 1/2"

K45 1 Ice Maker, Nugget Style 1/2"

K45.2 1 Filter System, Icemaker 1/2"

K46 1 Ice Maker, Cube 1/2"

K46.2 1 Filter System, Icemaker 1/2"

Oyster Bar Equipment Plumbing Supply Requirement Schedule

Item
Number

Qty Description CW Size HW Size

O3 1 Drop In Hand Sink w/ Splash 1/2" 1/2"

O8 1 Utility Sink, Undermount 1/2" 1/2"

Bar Equipment Plumbing Supply Requirement Schedule

Item
Number

Qty Description CW Size HW Size

B6 2 Mixology Station w/ Sink & Rinser 1/2" 1/2"

B14 1 Soap & Towel Hand Sink 1/2" 1/2"

B16 1 Rotary Style Glass Washer 1/2" 1/2"

B18 1 Ice Maker w/ Bin 1/2"
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PLUMBING SUPPLY FLOOR PLAN

SCALE : 1/4" = 1'-0"

NOTE

 ALL PLUMBING  FIXTURES, AND

EQUIPMENT ARE EXISTING TO REMAIN.

NEW OUTDOOR GAS WATER HEATER.

REPAIR OR REPLACE FIXTURES AS

NEEDED .
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Kitchen Equipment Schedule
Item No Qty Description Remarks
K1 1 Shelving Unit 18 x 36
K2 2 Shelf, Wall Mount
K2.1 1 Double Bar Pot Rack, Wall Mount w/ Chrome Plated Hooks
K3 1 (3) Compartment Sink w/ Cutting Boards
K4 1 Knee Oprated Hand Sink, Wall Mount
K5 1 Clean Dishtable
K5.1 2 Shelf, Wall Mount
K6 1 Warewasher, Door Type, High Temp
K6.1 1 Warewasher, Undercounter, High Temp
K7 1 Food Waste Disposer
K8 1 L Shaped Soiled Dishtable
K8.1 1 Double Sided Rack Shelf
K9 1 Trash Receptacle
K10 1 Silver Soak Sink
K11 1 Walk-in Cooler Existing (NIKEC)
K11.1 1 Low Profile Evaporator Existing (NIKEC)
K11.2 1 Hermetic Condesing Unit Existing (NIKEC)
K12 6 Shelving Unit 18 x 42
K12.1 1 Shelving Unit 18 x 48
K13 1 20-qt Mixer
K13.1 1 Equipment Stand
K14 1 Slicer
K15 1 Undercounter Refrigerator
K16 1 Shelf, Wall Mount
K16.1 1 Shelf, Wall Mount
K17 1 Corner Work Table w/ (2) Sink w/ Cutting Boards
K18 1 Food Waste Disposer
K19 2 Shelf, Wall Mount
K20 1 Undercounter Freezer
K21 3 Trash Receptacle, Slim Jim
K22 1 Knee Oprated Hand Sink, Wall Mount
K23 1 Work Table with Sink and Crossbracing
K23.1 1 Undercounter Freezer
K24 1 Exhaust Hood System By Owner (NIKEC)
K24.1 1 Fire Suppresion System By Owner (NIKEC)
K24.2 1 Fire Pull Station By Owner (NIKEC)
K24.3 1 Exhaust Fan By Owner (NIKEC)
K24.4 1 Supply Fan By Others (NIKEC)
K25 1 (6) Burner Range, Convection Oven
K25.1 1 36'' Salamander Broiler
K26 1 Countertop Broiler, Gas
K27 1 Tubular Wall Shelves
K28 1 Countertop Griddle, Gas
K29 1 Chef Base
K30 1 Fryer Battery, Deep Fat, Gas w/Filter
K31 1 Work Table, Mobile Open Crossrail
K32 1 Oven-Steamer, Combination, Electric
K32.1 1 Water Filter Assembly
K33 1 Undercounter Freezer
K34 1 Sandwich/Salad Unit
K35 5 Decorative Heat Lamps Track Mount
K35.1 5 Decorative Lamps, Unheated Track Mount
K36 1 Work Table with Sink
K37 1 Stone Pass Thru By Others (NIKEC)
K38 1 Sandwich/Salad Unit
K39 1 5 Qt. Mixer
K40 2 Espresso Machine, One Group By Others (NIKEC)
K41 1 Beverage Counter
K41.1 1 Shelf, Wall Mount
K42 1 Drop In Hand Sink w/ Splash
K43 1 Two Door Refrigerator
K44 1 POS with Cash Drawer By Others (NIKEC)
K45 1 Ice Maker, Nugget Style
K45.1 1 Ice Bin
K45.2 1 Filter System, Icemaker
K46 1 Ice Maker, Cube
K46.1 1 Ice Bin
K46.2 1 Filter System, Icemaker
K47 1 Beverage Counter
K48 1 Shelving Unit 18 x 42
K49 2 Shelving Unit 18 x 36
K50 1 Air Curtain, Unheated

Bar Equipment Schedule
Item No Qty Description Remarks
B1 1 Bar Countertop By Others (NIKEC)
B2 1 Modular Bar Die System
B3 2 Back Bar Glass Storage
B4 2 Liquor Display
B5 2 Ice Bin
B6 2 Mixology Station w/ Sink & Rinser
B7 1 Trash Station
B8 2 POS with Cash Drawer By Others (NIKEC)
B9 2 Underbar POS Station
B10 1 Self-Contained Draft Beer Cooler
B11 2 Filler, Drainboard
B12 1 Glass Froster, Underbar
B13 1 Back Bar Cooler
B14 1 Soap & Towel Hand Sink
B15 2 Trash Station
B16 1 Rotary Style Glass Washer
B18 1 Ice Maker w/ Bin
B19 2 Bar Drain Rail
B20 4 Two Door Wine Reserve

1/4" = 1'-0"
1

Foodservice Equipment Floor Plan

Oyster Bar Equipment Schedule
Item No Qty Description Remarks
O1 1 Millwork Back Counter, Oyster Bar
O2 1 POS Printer
O3 1 Drop In Hand Sink w/ Splash
O4 1 Undercounter Refrigerator
O5 1 Millwork Oyster Bar By Others (NIKEC)
O6 1 Custom Oyster Display
O7 1 Undercounter Refrigerator
O8 1 Utility Sink, Undermount
O9 1 Undercounter Refrigerator
O10 1 Undercounter Refrigerator
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3/8" = 1'-0"
1

Prep And Cooking Area
3/8" = 1'-0"

2
Chef Counter

3/8" = 1'-0"
3 Prep Area

3/8" = 1'-0"
4 BOH Corridor

3/8" = 1'-0"
5

Warewashing Area

3/8" = 1'-0"
6

Pot Washing Area
3/8" = 1'-0"

7
Oyster Bar

3/8" = 1'-0"
8

Coffee & Water Station

3/8" = 1'-0"
9

Bar Elevation A
3/8" = 1'-0"

10
Bar Elevation B
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Kitchen Equipment MEP Requirement Schedule

Item
Number Qty Description Type Comments Volts Phase Cycle Amps HP Conn Plug Elec AFF Electrical Remarks CW Size

Cold Water
RI Height HW Size

Hot Water RI
Height

Direct Waste
Size

Direct Waste RI
Height

Indirect Waste
Size

Indirect Waste
Connection Type Gas Size Gas Input Gas RI Height Plumbing Remarks

K1 1 Shelving Unit 18 x 36
K2 2 Shelf, Wall Mount
K2.1 1 Double Bar Pot Rack, Wall Mount w/ Chrome Plated Hooks
K3 1 (3) Compartment Sink w/ Cutting Boards 1/2" 18" 1/2" 18" 2" to Floor Sink
K4 1 Knee Oprated Hand Sink, Wall Mount 1/2" 12" 1/2" 12" 1 1/2" 24"
K5 1 Clean Dishtable
K5.1 2 Shelf, Wall Mount
K6 1 Warewasher, Door Type, High Temp 208 V 3 60 Hz 49.0 A EC Shall Hard-Wire to J-Box 72" 1/2" 12" 1/2" 66" 2" to Floor Sink Min. Hot Water Temp Req 120º, 140º Recommended
K6.1 1 Warewasher, Undercounter, High Temp 208 V 1 60 Hz 33.0 A 1 EC Shall Hard-Wire to J-Box 24" 1/2" 18" 1" to Floor Sink Min. Hot Water Temp Req 110º, 140º Recommended
K7 1 Food Waste Disposer 208 V 3 60 Hz 6.6 A 2 EC Shall Hard-Wire to J-Box 24" * EC Shall Interconnect Control Panel and Disposer 1/2" 18" 2" 12"
K8 1 L Shaped Soiled Dishtable 1/2" 18" 1/2" 18"
K8.1 1 Double Sided Rack Shelf
K9 1 Trash Receptacle
K10 1 Silver Soak Sink
K11 1 Walk-in Cooler Existing (NIKEC) 120 V 1 60 Hz 5.0 A EC Shall Hard-Wire to J-Box 108" * EC Shall Verify Requirement w/ Owner
K11.1 1 Low Profile Evaporator Existing (NIKEC) 115 V 1 60 Hz 1.8 A E.C Shall Hard-Wire to J-Box 108" * EC Shall Verify Requirement w/ Owner 3/4" to Floor Sink
K11.2 1 Hermetic Condesing Unit Existing (NIKEC) 208 V 3 60 Hz 7.7 A 1 1/2 EC Shall Hard-Wire to J-Box 108" * EC Shall Verify Requirement w/ Owner
K12 6 Shelving Unit 18 x 42
K12.1 1 Shelving Unit 18 x 48
K13 1 20-qt Mixer 120 V 1 60 Hz 8.0 A 1/2 NEMA 6-15P 54"
K13.1 1 Equipment Stand
K14 1 Slicer 120 V 1 60 Hz 5.4 A NEMA 5-15P 48"
K15 1 Undercounter Refrigerator 115 V 1 60 Hz 6.5 A 1/3 NEMA 5-15P 24"
K16 1 Shelf, Wall Mount
K16.1 1 Shelf, Wall Mount
K17 1 Corner Work Table w/ (2) Sink w/ Cutting Boards 1/2" 18" 1/2" 18"
K18 1 Food Waste Disposer 208 V 3 60 Hz 6.6 A 2 EC Shall Hard-Wire to J-Box 24" 1/2" 18" 2" 12"
K19 2 Shelf, Wall Mount
K20 1 Undercounter Freezer 115 V 1 60 Hz 8.0 A 1/2 NEMA 5-15P 24"
K21 3 Trash Receptacle, Slim Jim
K22 1 Knee Oprated Hand Sink, Wall Mount 1/2" 12" 1/2" 12" 1 1/2" 24"
K23 1 Work Table with Sink and Crossbracing 1/2" 18" 1/2" 18" 2" to Floor Sink
K23.1 1 Undercounter Freezer 115 V 1 60 Hz 8.0 A 1/2 NEMA 5-15P 24"
K24 1 Exhaust Hood System By Owner (NIKEC) 120 V 1 60 Hz 15.0 A E.C Shall Hard-Wire to J-Box 108"
K24.1 1 Fire Suppresion System By Owner (NIKEC) 120 V 1 60 Hz 20.0 A EC Shall Hard-Wire to J-Box 108" * EC Shall Refer to Manufactures Shop Drawings for all Interconnections
K24.2 1 Fire Pull Station By Owner (NIKEC) * EC Shal Provide an Octagon J-Box and an empty Conduict extended above ceiling height
K24.3 1 Exhaust Fan By Owner (NIKEC) 208 V 3 60 Hz 8.3 A 2 EC Shall Hard-Wire to J-Box * EC Shall Refer to Manufactures Shop Drawings for all Interconnections
K24.4 1 Supply Fan By Others (NIKEC) 208 V 3 60 Hz 15.0 A 5 EC Shall Hard-Wire to J-Box * EC Shall Refer to Manufactures Shop Drawings for all Interconnections
K25 1 (6) Burner Range, Convection Oven 120 V 1 60 Hz 5.9 A 1/2 NEMA 5-15P 12" 1" 255000 Btu/h 18"
K25.1 1 36'' Salamander Broiler 3/4" 40000 Btu/h * PC Shall Interconnect to Range
K26 1 Countertop Broiler, Gas 3/4" 40000 Btu/h 18"
K27 1 Tubular Wall Shelves
K28 1 Countertop Griddle, Gas 3/4" 90000 Btu/h 18"
K29 1 Chef Base 115 V 1 60 Hz 3.0 A 1/4 NEMA 5-15P 12"
K30 1 Fryer Battery, Deep Fat, Gas w/Filter 115 V 1 60 Hz 7.0 A NEMA 5-15P 12" Additional Requirement - 120V/1Ph 4.0 Amps @ 12" AFF (Controls) 1" 366000 Btu/h 18" * Rear Gas Maniflod
K31 1 Work Table, Mobile Open Crossrail
K32 1 Oven-Steamer, Combination, Electric 208 V 60 3 Hz 30.8 A EC Shall Hard-Wire to J-Box 60" Additional Requirement - 120V/1Ph 1.8 Amps @ 78" AFF (UltraVent Hood) 1/2" 42" 2" to Floor Sink * PC Shall Interconnectio Water from Item # K32.1
K32.1 1 Water Filter Assembly 3/4" 84"
K33 1 Undercounter Freezer 115 V 1 60 Hz 8.0 A 1/2 NEMA 5-15P 24"
K34 1 Sandwich/Salad Unit 115 V 1 60 Hz 4.4 A 1/4 NEMA 5-15P 24"
K35 5 Decorative Heat Lamps Track Mount 120 V 1 60 Hz 3.1 A EC Shall Hard-Wire to J-Box 108"
K35.1 5 Decorative Lamps, Unheated Track Mount 120 V 1 60 Hz 2.0 A EC Shall Hard-Wire to J-Box 108"
K36 1 Work Table with Sink 1/2" 18" 1/2" 18" 2" to Floor Sink
K37 1 Stone Pass Thru By Others (NIKEC)
K38 1 Sandwich/Salad Unit 115 V 1 60 Hz 4.4 A 1/4 NEMA 5-15P 24"
K39 1 5 Qt. Mixer 120 V 1 60 Hz 3.2 A 1/6 NEMA 5-15P 48"
K40 2 Espresso Machine, One Group By Others (NIKEC) 208 V 1 60 Hz 28.0 A TBD 54" 1/2" 48" 2" to Funnel Drain
K41 1 Beverage Counter
K41.1 1 Shelf, Wall Mount
K42 1 Drop In Hand Sink w/ Splash 1/2" 24" 1/2" 24" 1 1/2" 18"
K43 1 Two Door Refrigerator 120 V 1 60 Hz 2.8 A 1/6 NEMA 5-15P 24"
K44 1 POS with Cash Drawer By Others (NIKEC) 120 V 1 60 Hz 5.0 A NEMA 5-15P 48" * Requires (2) Data Connections
K45 1 Ice Maker, Nugget Style 208 V 1 60 Hz 14.2 A EC Shall Hard-Wire to J-Box 84" 1/2" 72" 1/2" to Floor Sink * PC Shall Connect from Water Filter - Item # K45.2
K45.1 1 Ice Bin 1" to Floor Sink
K45.2 1 Filter System, Icemaker 1/2" 84"
K46 1 Ice Maker, Cube 208 V 1 60 Hz 9.5 A EC Shall Hard-Wire to J-Box 84" 1/2" 72" 3/4" to Floor Sink * PC Shall Connect from Water Filter - Item # K46.2
K46.1 1 Ice Bin 1" to Floor Sink
K46.2 1 Filter System, Icemaker 1/2" 84"
K47 1 Beverage Counter
K48 1 Shelving Unit 18 x 42
K49 2 Shelving Unit 18 x 36
K50 1 Air Curtain, Unheated 115 V 1 60 Hz 5.1 A 1/2 EC Shall Hard-Wire to J-Box 108"

Oyster Bar Equipment MEP Requirement Schedule

Item
Number Qty Description Type Comments Volts Phase Cycle Amps HP Conn Plug Elec AFF Electrical Remarks CW Size

Cold Water
RI Height HW Size

Hot Water RI
Height

Direct Waste
Size

Direct Waste RI
Height

Indirect Waste
Size

Indirect Waste
Connection Type Gas Size Gas Input Gas RI Height Plumbing Remarks

O1 1 Millwork Back Counter, Oyster Bar
O2 1 POS Printer 120 V 1 60 Hz 2.0 A NEMA 5-15P 48" * EC Shall Hardwire Floor J-Box to Counter J-Box
O3 1 Drop In Hand Sink w/ Splash 1/2" 24" 1/2" 24" 1 1/2" 18"
O4 1 Undercounter Refrigerator 115 V 1 60 Hz 6.6 A 1/4 NEMA 5-15P 24"
O5 1 Millwork Oyster Bar By Others (NIKEC)
O6 1 Custom Oyster Display 3/4" to Funnel Drain
O7 1 Undercounter Refrigerator 115 V 1 60 Hz 6.5 A 1/3 NEMA 5-15P 24"
O8 1 Utility Sink, Undermount 1/2" 18" 1/2" 18" 2" 20"
O9 1 Undercounter Refrigerator 115 V 1 60 Hz 6.5 A 1/3 NEMA 5-15P 24"
O10 1 Undercounter Refrigerator 115 V 1 60 Hz 6.6 A 1/4 NEMA 5-15P 24"

Bar Equipment MEP Requirement Schedule

Item
Number Qty Description Type Comments Volts Phase Cycle Amps HP Conn Plug Elec AFF Electrical Remarks CW Size

Cold Water
RI Height HW Size

Hot Water RI
Height

Direct Waste
Size

Direct Waste RI
Height

Indirect Waste
Size

Indirect Waste
Connection Type Gas Size Gas Input Gas RI Height Plumbing Remarks

B1 1 Bar Countertop By Others (NIKEC)
B2 1 Modular Bar Die System
B3 2 Back Bar Glass Storage 1" to Floor Sink
B4 2 Liquor Display
B5 2 Ice Bin 1" to Floor Sink
B6 2 Mixology Station w/ Sink & Rinser 1/2" 12" 1/2" 12" 1 1/2" to Floor Sink * PC Shall Interconnect Rinser
B7 1 Trash Station
B8 2 POS with Cash Drawer By Others (NIKEC) 120 V 1 60 Hz 5.0 A NEMA 5-15P 38" * Requires (2) Data Connections - Mount Box Horizontaly
B9 2 Underbar POS Station
B10 1 Self-Contained Draft Beer Cooler 115 V 1 60 Hz 6.0 A 1/4 NEMA 5-15P 24" 1/2" to Floor Sink
B11 2 Filler, Drainboard 1" to Floor Sink
B12 1 Glass Froster, Underbar 115 V 1 60 Hz 5.2 A 1/5 NEMA 5-15P 24"
B13 1 Back Bar Cooler 115 V 1 60 Hz 4.8 A 1/4 NEMA 5-15P 24"
B14 1 Soap & Towel Hand Sink 1/2" 12" 1/2" 12" 1 1/2" 10"
B15 2 Trash Station
B16 1 Rotary Style Glass Washer 208 V 1 60 Hz 15.0 A 1 NEMA 6-15 P 24" 1/2" 18" 1/2" 18" 1 1/2" to Floor Sink
B18 1 Ice Maker w/ Bin 115 V 1 60 Hz 5.0 A NEMA 5-15P 24" 1/2" 18" 3/4" to Floor Sink
B19 2 Bar Drain Rail 3/4" to Floor Sink
B20 4 Two Door Wine Reserve 120 V 1 60 Hz 3.0 A 1/6 NEMA 5-15P 24"
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SEO Single Electrical Outlet

DEO Double Electrical Outlet

DO Dedicated Electrical Outlet

FFO Floor Outlet, Flush

JB Juntion Box By Others

JB Juntion Box on Equipment

DV Data / Voice Oulet

DS Disconnect Switch

AFF Height Above Finish Floor

V Voltage

PH Phase

HP Horse Power

KW Kilowatt

BO By Others

Electrical Notes:

Electrical Contractor shall:

1. Electrical Contractor shall performe all work  in accordance to loca 
codes

2. Electricail Contractor shall also refer to Architectural and engineering 
plans by others for complete scope of work and electrical specifications.

3. Electrical Contractor shall Supply and Install all receptacles and switches 
as well as all necesaries  contactors, starters and disconnects.  

4. Electrical Contractor shall interconnect the exhaust fan thru the 
dishwasher fan switch, please refer to dishwasher manufacture 
specification sheets for more info.

5. Electrical Contractor shall verify with local governing authority which 
Exhaust Blowers and/or Make-Up Air Units shall shut-off.

6. Electrical Contractor shall provide Magnetic Starters, Disconnect 
Switches, interlocks and Thermo-Overload Protection, where required.

7. Electrical power to all cooking equipment, where required, shall be 
provided through a Shunt-Trip System for fire-fuel shut-off. Electrical 
Contractor shall wire control circuit to Micro-switch provided by the Fire 
Suppression System Contractor with the Hood Fire Suppression System.

8. All Walk-In Box Coils require connection to the Solenoid Valve, 
Thermostat, Time Clock, Motors and Control Wiring to the Remote 
Compressor.  All connections and wiring required shall be provided by  
the Electrical Contractor.

9. All Walk-In Light Fixtures shall be provided by the Kitchen Equipment 
Contractor. Installation and wiring shall be provided by the Electrical 
Contractor with all conduit run on the exterior(top) of the  Walk-in Box

10. Exhaust Hood - Electrical Contractor shall:

a. Interlock Exhaust Blowers and Hood Supply Make-Up Air for 
emergency shut down.

b. Interconnect (1) micro-switch in Ansul system fire cabinet with 
building alarm system.

c. Interconnect (1) micro-switch in Ansul system fire cabinet with 
electrical shunt-trip relay to kill power to all electrical devices under 
the hood

d. Interconnect the hood light switch with the hood lights
e. Interconnect the hood fan switch with the building exhaust/supply 

fan systems.
f. For Supply and Exhaust Collar dimensions and CFM please refer to 

factory shop drawings and installation manuals.

Hood Fire Sequence:
• Upon Ansul system discharge (hood fire system activation)
• The building alarm system shall come on
• All electrical devices under the hood shall turn off
• The supply fan(s) shall shut down
• The exhaust fan(s) shall come on
• The mechanical gas valve shall close.

Bar
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Storage

Ventilation System Fan
Verify Location and Coordinate Installation
with Architect, Engineers and GC
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Convenience Outlets Legend

Item Number Description Remarks Volts Phase Cycle FL Amps
Height

AFF Electrical Remarks
CO1 Convenience Outlet, Duplex By EC (NIKEC) 120 V 1 60 Hz 20.0 A 48" General Purpose Above Counter Height
CO2 Convenience Outlet, Duplex By EC (NIKEC) 120 V 1 60 Hz 20.0 A 48" General Purpose Above Counter Height
CO3 Convenience Outlet, Duplex By EC (NIKEC) 120 V 1 60 Hz 20.0 A 38" Mount Box Horizontal to Fit below Bar Top
CO4 Convenience Outlet, Duplex By EC (NIKEC) 120 V 1 60 Hz 20.0 A 24" General Purpose Under Counter Height
CO5 Convenience Outlet, Duplex By EC (NIKEC) 120 V 1 60 Hz 20.0 A 12" General Purpose Under Bar Equipment
CO6 Convenience Outlet, Duplex By EC (NIKEC) 120 V 1 60 Hz 20.0 A 3" General Purpose Floor Stub-Up

1/4" = 1'-0"
1

Foodservice Equipment Electrical Rough-In Plan
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Plumbing Notes

1. Plumbing Contractor shall provide Stop Valves and 
Vacuum Breakers ahead of all operating handles and 
faucets, where required.

2. See Equipment Electrical and Plumbing Rough-In 
Drawings for addition information.

3. Gas supply to all cooking equipment, where required, 
shall be provided with a Mechanical Valve for fire-fuel 
shut-off. Valve to be provided by the Fire Suppression 
System Contractor and installed by the Plumbing 
Contractor. Fire Suppression System Contractor shall 
connect Valve to the Hood Fire Suppression System for 
automatic shut-of.

4. Plumbing Contractor shall provide and make 
connections to a Grease Interceptor as required by 
code.

5. Conceal all utilities (gas, water and steam lines) in walls 
and stub-out of walls as required for connections. Do 
not run exposed on the face of the wall.

6. Do not stub-out of the floor unless it is below 
freestanding equipment.

7. All horizontal piping runs extended to and connected to 
equipment items shall be at the highest practical 
elevation, but not less than 6" above the floor so as to 
provide clearance for cleaning.

12" SQ

10½" SQ Grate

8"
2"

Sediment Bucket

Fisnished 
Floor

FLOOR SINK DETAIL

JR SMITH CO. 3008-12/13 (Or Equal)
Provide with Stainless Steel Half Grate
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Foodservice Equipment Plumbing Rough-In Plan

Gas Requirement Schedule

Item
Number Qty Description Comments Gas Description Gas Input Plumbing Remarks
K25 1 (6) Burner Range, Convection Oven 1" Gas Connection  at 18" AFF 255000 Btu/h
K25.1 1 36'' Salamander Broiler 3/4" Gas Connection 40000 Btu/h * PC Shall Interconnect to Range
K26 1 Countertop Broiler, Gas 3/4" Gas Connection  at 18" AFF 40000 Btu/h
K28 1 Countertop Griddle, Gas 3/4" Gas Connection  at 18" AFF 90000 Btu/h
K30 1 Fryer Battery, Deep Fat, Gas w/Filter 1" Gas Connection  at 18" AFF 366000 Btu/h * Rear Gas Maniflod

791000 Btu/h
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Verify Location and Coordinate Installation
with Architect, Engineers and GC
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Wall Reinforced Backing by GC.
Type A: For Hand Sink, Wall Backing will be from 30" to 54"AFF
Type B: For Single wall Shelf, Wall Backing will be from 48" to 72" AFF
Type C: For Double Wall shelves, Wall Backing will be from 48" to 84" AFF

Wall backing shall be 16ga. galvanized metal or 3/4" plywood, securely 
attached to wall structure . Wall backing lengths shown are minimum, always 
extend wall backing to next stud over in each direction. all work shown to be by 
general contractor unless noted otherwise.

Existing Walk-In Cooler to be Relocated
Verify and Coordinate Field Conditions 

with GC and KEC
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Foodservice Equipment Special Conditions Plan
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