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FOODSERVICE EQUIPMENT SCHEDULE REVISIONS BY
ITEM NO. DESCRIPTION ITEM NO, DESCRIPTION
} FRONT BAR 60. HOT FOOD WARMER
2. COCKTAIL STATION W/SPEEDRAIL ol. EXHAUST HOOD AND FANS
3. SODA GUN &2. COUNTER TOP GRIDDLE
4. BLENDER STATION W/DUMP SINK 63, REFRIGERATED EQUIPMENT STAND
=y GLASS RACK o4, SALAMANDER BROILER
&. GLASS FROSTER 65. FRYERS (2) REQUIRED
1. DRAFT BEER DISPENSER co. DUMP STATION
8. GLASS WASHER &7, COUNTER TOP CHAR BROILER
3. HAND SINK 8. OPEN NUMBER
2. BACK BAR REFRIGERATOR &9, (&) BURNER RANGE
I, BACK BAR 2. OPEN NUMBER
2. OPEN NUMBER . COMBI OVEN W/STAND
13. POS STATION T2. COMBI OVEN (ROLL-IN)
14, BEVERAGE COUNTER 13. HAND SINK (2) REQUIRED
15 BEVERAGE COUNTER TOP 14. PREP SINK
6. SODA/ICE DISPENSER 15 FAUCET M
. JUICE DISPENSER Te. WALL SHELF M
ES COFFEE BREWER 1. MOP SINK —
12, TEA BREWER Te. SERVICE FAUCET
20. UNDERCOUNTER REFRIGERATOR 3. MOP RACK N
21. GLASS RACK (UNDERCOUNTER) e. BAG N BOX RACK [+ ] Nw
22. ICED TEA DISPENSER 8l. SODA SYSTEM - n
23. WAFFLE BAKER 82. DRY STORAGE SHELVING L
24. BUFFET COUNTER 3. WALK-IN COOLER L . 3
25, BOWLS 4. WALK-IN COOLER SHELVING = m
26. CEREAL DISPENSER a5 WALK-IN FREEZER M ceS
21. TOASTERS 86. WALK-IN FREEZER SHELVING u
28. UNDERCOUNTER REFRIGERATOR 8. FLOOR TROUGH = S
29. MECHANICAL COLD PAN (5) WELL 88. WATER FILTER N ~J
20. SNEEZE GUARD 2. ICE MAKER
31, (5) WELL HOT FOOD UNIT 9. ICE BIN N .
7 / e . 32, SNEEZE GUARD 31, OPEN NUMBER - ),
\ E e M_N \\\\\\\\ — 32, OFEN NUMBER 22, SERVICE COUNTER WWALL CABINET 2
i i ] — _ _ - I i % 34. OPEN NUMBER 93, /5 WALL FLASHING N
_HY F L = 35, (2) DOOR REACH-IN REFRIGERATOR 94, OPEN NUMBER Y O
@ % N 2. WALL SHELVES 95, HOLDING REFRIGERATOR A
R Ll | | - * _ - m | * | 31. POT SINK 6. HOLDING HOT CABINET &~
EHE - _8\@ T/@ | & Ho i @W - J_W - \\_ @@ (68) / 9 ’ g 38, FAUCETS o1, OPEN NUMBER D w
[~ 6 L @ ’ DR L @ 39, HAND SINK %8, SERVICE REFRIGERATOR == N
‘@ @ @ 2 1 4. SOILED DISHTABLE 23, BANQUET CARTS (3) REQUIRED L N
@ ] 41, PRE-RINSE SINK 122. SERVICE CARTS (2) REQUIRED @ @
o o o I 42. CONDENSATE HOOD 121, SERVICE RACK B
T N0 T N TN 43, DISHMACHINE 22, BEVERAGE COUNTER H
/ @ N/ @ \ @ J/ @ \ 93 44, BOOSTER HEATER 123 TEA BREWER
Er— - = ' —— 6 45, CLEAN DISHTABLE 04, COFFEE BREWER
gﬁ ,,,,,,,,, % ] l@ % | ! % @ I 46. OVERSHELF 125, BEER KEG RACK
“ EHE % — % — O % — E @ 4 @ 47 POT/PAN SHEL VING UNIT 126. REMOTE BEER STSTEM
i _ _ _ _ i 4 | [ — 4. (2) DOOR REACH-N REFRIGERATOR 127. OPEN NUMBER
O \\\\\\\\\\\\\\\\\\\\ | 1 43, ICE CREAM CABINET W/DIPPERWELL 12e. OPEN NUMBER
n - AT m\ » @lﬁwmmm 6 | 50. DOUBLE OVERSHELF 129, SODA STORAGE DUNNAGE RACK (2) REQUIRED
/,., J " @ @[ ’ — | 51, REFRIGERATED WORK COUNTER W/DRAWERS 2. SLICER o, -~
L i@ ) i e @ 6 7 52. SEE ITEM NO. 50 i, FOOD PROCESSOR 0 = ®
Aé WALK=IN FREEZER 6 | eﬁ ATI@ 53, OPEN NUMBER 112, MICROWAVE OVEN (2) REQUIRED 0 m L
1/ ] T\ﬁmxj, : 54. SEE ITEM NO. 50 113, POS STSTEM ROOM SERVICE 3 o o
o _ _ ; @ ! = E5, SANDWICH MAKE UP UNIT 4. 208 STAND &) 2 9 w
\ i \ W i 46 O @ ik @ M Aﬂ@ 6. PRINTER 13 DISPOSER m J m X
= 4@ ) i 1l i 51. SEE ITEMNO. 52 6. UNDERCOUNTER REFRIGERATOR 937 9 ¥
/] \ Aé 1o 58, WORK TABLES (2) REQUIRED . 5/ WORK TABLE SN
i @ WALK—IN COOLER ] @ - @ 1) I -— —- I I i - i WALL SRELF ne. HOT UELLS w m m M
™ " 9 en
| )
o ) Yo
A — & A
e v § 53
- Doy
M 0 ¢ &g
LL, T & o
I
.
I
e
l
@ Ak
Her g ——— 8] O h N
........ O —
— — = ORAWN
i=—=i===2 === i\ MCCALL
R DATE
R 2-26-271
.. DOCUMENT DATE
@ SCALE
1/4"=]'-@"
JOB NO.
FILE NAME
SHEET
FOODSERVICE EQUIPMENT PLAN FS—1
SCALE: 1/47=1"-0"
o oOF 3 SHEETS




