FOODSERVICE EQUIPMENT SCHEDULE FOODSERVICE EQUIPMENT SCHEDULE
ITEM QTY. DESCRIPTION ITEM | QTY. DESCRIPTION . o e.
1 1 | WALK-IN COOLER 107 | 1 |REFRIGERATED PREP TABLE v
11 | 15 | ALUMINUM WALK-IN COVE BASE 108 | 1 |66" DUAL MOUNTED HEAT LAMPS IdStUd Io
12 | 1 | WALK-IN STRIP CURTAIN 109 | 2 |FAUCET
2 | 2 | COOLER EVAPORATOR COIL 110 | 1 |CONDIMENT RAIL
3 | 1 |COOLER CONDENSING UNIT 111 | 1 |48" GRIDDLE
4 LOT | CORNER GUARD/ END CAPS 112 1 48" REFRIGERATED EQUIPMENT STAND
LOCATION OF OUTDOOR CONDENSING UNITS TO BE VERIFIED 5 | - |OPENNUMBER 113 | 1 60" REFRIGERATED EQUIPMENT STAND
BY THE ARCHITECT. 6 | - |OPENNUMBER 114 | 1 |DOUBLE PASS THRU SHELF 6201 CAMPUS CIRGLE DRIVE E
7 | LOT | WALK-IN SHELVING (4 POST) 115 | 1 |FREE STANDING WARMING DRAWER IRVING, TEXAS 75063
8 | LOT | MOBILE UTILITY RACK 116 | 1 |3 WELL HOT FOOD TABLE TEL: 972.870.1288
6 LOT | WALIC DUNAGE FACK i7" foren noveer
REQUIRED SUPPLY TO BE DETERMINED BY THE ARCHITECT. 10 | 1 |POTANDKETTLE FILLER 118 | 1 |CROISSANT SERVER W/ STAND PROJECT NUMBER:
11 | 1 | WALK-IN FREEZER 119 | 1 |PRE-RINSE FAUCET 00K
12 | 1 | FREEZER EVAPORATOR COIL 120 | 2 |WALL SHELF
13 | 1 | FREEZER CONDENSING UNIT 121 | 1 | THERMO FINISHER
14 | 1 | SECURITY UNIT 122 | 1 |1 WELL HOT FOOD TABLE —
15 | 2 | DRY STORAGE DUNNAGE RACK 123 | 1 |BULK STORAGE CO2 TANK
' \ 16 | 5 |HAND SINK 124 | 1 |CO2REMOTE FILL BOX DARDEN RESTAURANTS, INC.
'j 17 1 WALL MOUNTED POT RACK 125 1 BOOSTER HEATER STAND 1000 DARDEN CENTER DR.
/ \ ' 18 | 1 |POT WASH SINK 126 | 1 |BOOSTER HEATER ORLANDO, FL 32837
( \ 19 | LOT | DRY STORAGE SHELVING UNITS 127 | 1 | GRILL STATION SPLASH SHIELD :ﬂ?‘fgr d";?zégf-“s"
ECHANICAL MO THTERS © CHENG T 20 | LOT | TRASH CAN 128 | 1 | FLOOR THROUGH W/ GRATE
20N SoFTEER I REST ROOMS 21 | 1 | WORK TABLE 129 | - |OPENNUMBER
| CLEARANCE 22 | 1 | 48" AR CURTAIN & MICROSWITCH 130 | 1 |NACHO CHIP WARMER
| 23 | - | OPENNUMBER 131 | 1 |EXPO COUNTER W/ COLD WELLS
S— _ 24 | 1 | WALL SHELF 132 | 1 |COUNTERTOP FOOD WARMER
u:meﬂ — T 25 | LOT | MOBILE CLEAN DISH SHELVING 133 | - |OPENNUMBER
| / 26 | 1 | CLEAN DISHTABLE 134 | 1 |UNDER COUNTER REFRIGERATOR
| :4@ @ 27 | 1 | WALL SHELF 135 1 | DIPPER WELL
L 28 | 1 | CONDENSATE HOOD 136 | - |OPENNUMBER
29 | 1 |DISHMACHINE 137 | - |OPENNUMBER
- - | POS  POS 30 | 1 | SMOKER OVEN 138 | 1 |FLOOR THROUGH W/ GRATE
0" DA WALK IN BOX @ @ @ @ @ @ @ D= 31 | 1 | SOILED DISHTABLE W/ OVERSHELF 139 | - |OPEN NUMBER
i " @ I 32 1 | WALL SHELF 140 1 | UNDER COUNTER BUN PAN RACK
@>\ REST ROOMS . 33 | 1 | MOP SINK STAINLESS FLASHING 141 | 1 |84" DUAL MOUNTED HEAT LAMPS
g 143 34 | 1 | SECURITY UNIT (CHEMICALS) 142 | 2 |ICE MACHINE REMOTE CONDENSERS
N / g . il @ @ 35 2 | 36" AIR CURTAIN WITH MICROSWITCH 143 2 |ICE MACHINE
/ [ 36 1 UNDERCOUNTER FREEZER 144 1 ICE BIN WITH MOBILE ICE CART
) % 144 37 | 1 | WORK TABLE 145 1 |ICE SCOOP HOLDER
S = 143 - S ] 7 38 | - | OPENNUMBER 123 L ZLPOEONRNL';'\E;GH WIGRATE
" o T i POS  POS 39 | 1 |LETTUCE DRYER 15 T 5 T CARBONATORS
FOR IGE MAKER ACCESS o | | 40 | - |OPENRUMBER 149 | 1 |BAG IN BOX SYSTEM
\))I r=0" AFF. SEE SHEET A2\ 87— — 41 | - gPEI\(l)NUMBER 150 T TOPEN NOVBER
42 | 1 | CANOPENER
S 44 | 1 | WALL SHELF
L)l BT IR | By —m——L [ 2 TE=e= 5 T 5 T INGREDIENT B 153 | 1 | BEVERAGE AREA WALL SHELF
3 26 T 1 TsLcER 154 | 1 | BEVERAGE AREA WALL SHELF
47 | LOT | GLASS RACKS & CARTS 155 - | OPEN NUMBER
POS/IT il 28 OPEN NUMBER 156 | 2 | S/S TRAY JACK HOLDER (WALL MOUNT) @@
CLOSET '
_ 29 | LOT | WALL SHELVES 157 | 1 | PRE-RINSE W/ ADD ON FAUCET %%
+ = | | | : 5o 5 TWORK TABLE 158 | 1 | BEVERAGE COUNTER W/ DUMP SINK —
S x - = 51 | 1 |FOOD SEALER 199 | - | OPEN NUMBER bt
- % 4 i )/ﬂ o> T 2 TMOBLE CHILLER 160 | 2 |ICED TEABREWER ==
511/ + oo o1 oo e e E
= o | 54 - | OPEN NUMBER
2 P @7 77 - - - - | . s T OPEN NUMBER 163 2 | ICED TEA DISPENSER @ i
= i/ | I —
< = 6 — ——— A i— 56 | 1 |S/S COOK LINE CHASE WAY 164 | 2 |SODADISPENSER W/BIN ;
= ~ | 5 T T 13007 MIXER 165 | 2 | 18" PEPPER MILL SHELF (FLOOR MOUNT)
- | OO SRR RRBCL T O
- BT 590 | 1 | MOBILE WORK TABLE
| @ i 168 | LOT | 12" PEG HOOK RACK —t
3 AN i ’ = == 0 | 1 |WALLSHELF 169 - | OPEN NUMBER =
AN : Qe3-ef<(L 61 | 1 | WALL SHELF R IR o \) [ e
= >< /_. @ =H 2 | 1 [FOTTLIERTANCET 171 | 1 | MOP SINK FAUCET -
> \ o L 63 | 2 | COUNTERTOP RETHERMALIZER T o SINK -
= 132 ENTRY 64 | 1 | WORK TABLE o
/ @ = e 65 | 1 | FULL HT. HOT HOLDING CABINET 173 | 1 |MOP SINKSHELF
o S | | T 5 T A Box 174 | LOT [STAINLESS WALL FLASHING 5 1 &
> @. 160 1 7 67 | 1 | TUBULAR GRIDDLE OVERSHELF 1;: L EE/;EHN'U'I\NA;::EZER (Je
= N\ 1 N El 68 | 2 |20 GALLON KETTLE -
x | ./L Q) GREETER 69 | 1 | FLOOR THROUGH W/ GRATE 177 | LOT | MILLWORK CABINETRY
=—| | A ™ @ =0 T 7 T2 BURNER HOTPLATE ON STAND 178 | 2 | 18" PEPPER MILL SHELF (WALL MOUNT)
| o suC — | D - : - : — T 1 T WORKTABLE 179 | 1 | STORAGE SHED
5 FREEZER | | 141 <:\ L =2 1 1 | DOUBLE CONVECTION OVEN 180 | LOT | SOILED LINEN BIN
& @ i G ' . . — — 1 — 73 | 1 | PREP TABLE WITH SINKS 181 | 6 |BEERKEGDOLLES
o >@< i ] ' @ E @ j 202 o 74 | 1 |FRYER OIL DISPOSAL BIN 182 | 1 ESEFP"('DEL'EH;' '!SB”-:SEEADN R¢C’:| .
- . s L. t 75 | LOT | EXHAUST HOOD W/ FIRE SUPPRESSION 183 | 1 72" FLOO - (NOT SHOWN)
2 g - ol i C ) @ 76 | 1 | PASTA COOKER 184 | 2 |KDSPOLE 36" HOOD MNT. (NOT SHOWN) Issue Date: 01/23/23
ol Thlicd @ | \ | . AmmC T L e E—
s W o= ;%:E 5 | S | 200 : | 78 | 1| WALLSHELF LA ( ) REVISION INFORMATION
| i S Hi==m os| , 3 T fs7 || PRINTER SHELF NoT SHOWN)
|-\ AT = =11 I D 216 i & 80 | 1 |4 FRYER BANKW/BUILT-IN FILTRATION BAR EQUIPMENT SCHEDULE A\
e = — W POS | 81 | 1 | TURBOCHEF OVEN STAND ITEM | QTY. DESCRIPTION
! ! J /ZI :i i” \\\ ~ ! 77 82 2 HOT FOOD WELL 200 1 BAR TOP AND DIE WALL
I I Lol | @ @ | | | ] 83 | LOT | WALL SHELVES 201 - | OPEN NUMBER A
i STORAGE SHED i j ‘=‘=(‘)” 120 | | 82 | 1 |60 CHAR BROILER 202 1 | CORNER DRAIN BOARD
! ! S I 85 | 1 | TURBO CHEF OVEN 203 2 | 18" DOUBLE SPEED RAIL A
I I ! A 7 i i 86 1 | WALL SHELF 204 2 | INSULATED BOTTLE WELL
| | : >. CURBSIDE : - - - - - 225 : 87 | 1 | COMPRESSOR FOR EXPO COLD WELLS 205 | 2 |42"DOUBLE SPEED RAIL A
I I @ STAGNG P—7p—9 o 88 | 1 |FRYERW/BUILT-IN FILTRATION 206 2 | 30" ICE BIN W/ COLD PLATE
et - A . @@ T 89 | - | OPEN NUMBER 207 | 1 |LIQUOR DISPLAY
// i \\\ @ HOT | | | 218 E @ 90A | LOT [SOFTENED WATER FILTER FOR TEA BREWERS 208 2 | CONDIMENT TRAY A
SERVICE YARD / 1! y )| ' 007 I 90B | LOT |UNSOFTENED WATER FILTER SODA / COFFEE 209 2 | 18" DRAIN BOARD
A : ’ T R @ i ! 90C | LOT |UNSOFTENED WATER FILTER FOR ICE MAKERS 210 | - | OPEN NUMBER A
| | " | POS E“ [—ﬁ: ! e o1 | - | OPEN NUMBER 211 | 1 |BARBLENDER
| | | . —_— ’ I = B w2l 92 | 1 RSP N HOLD 212 | - [ OPEN NUMBER
Izo____ﬁ:w —— (4) = < = < = < @ i, 209 ooy =3 | 213 | - | OPEN NUMBER A
Lol TS ‘, @%EE 93 | 1 |UNDER COUNTER FREEZER
| | @ 21 X 6 21 X 6 ZIoSK | I @ e aha 94 | - | OPEN NUMBER 214 | 2 |36"SODAGUNS
| | J CHARGING | 209 e L ond T 215 | LOT | TRASH CAN
| | DELIVERIES | :—< : ) L 5 @ 4 __{; @ 32 1 gigﬁlﬁii{,&? PREP TABLE 216 | 1 | BAR SINK WITH DRAINBOARD STORAGE A
v <« L PR I -0 S B -
DRY /19 BDA- R i - == f====i£“—“" 97 | 17 | WORK TOP FREEZER 217 | 1 | BEVERAGE MACHINE CART
STORAGE LIQUOR OFFICE SEEl\éﬁEU%AR \@ 98 | -~ | OPEN NUMBER 218 | 1 |BLENDER STATION Restaurant #: 2215
ZE— 7 @ STORAGE @ 230 @ > ﬂ” : @ 99 | 1 | SALAD PREP/PANTRY REFRIGERATOR 219 | 1 |12"DUMP SINK
| | 1 [21.x 3 21X 6 21X 6 T / D //POS! | 100 T 1 T TORTILLA PRESS 220 | 1 [ UNDERBAR HAND SINK '
@ | == - / asmi or |+ {oounct o [ e e CHEDDAR'S
| | |
i/ i CURBSIE I = 182 1 %iLFLA:SETLiRU SHELF 223 | 1 | SINGLE DOOR REFRIGERATOR SCRATCH KITCHEN
R 104 | 1 | METRO STATIONCARRYOUT (COLD) 224 | - |OPENNUMBER PROTO 18 - 01/17/23
105 | 1 | METRO STATION CARRYOUT (HOT) 225 | 1 | 36" GLASS FROSTER
106 3 | MICROWAVE OVEN 226 2 | LIQUOR BOTTLE DISPLAY Bloomingdale Ave. & Gornto Lake Rd.
227 | 2 |BACKBAR STEM WEAR CABINET o
228 | 1 |2 DOOR BACK REFRIGERATOR Riverview, FL
229 | 1 | FROZEN BEVERAGE MACHINE
230 | 1 | SERVICE BAR PICK UP COUNTER
231 | 1 |4 DOOR BACK REFRIGERATOR
232 | 1 | MILLWORK CABINET
RIVERVIEW, FL
/3\
FOOD SERVICE
FLOOR PLAN
NOTE: NOTE:
1. PROVIDE SHUT OFFS FOR EACH ALL WALK'IN" SHELVING UNITS
CARBONATOR (3) ARE 5 TIER HIGH
2. ALL STORAGE SHE'l’_VlNG TO HAVE ALL DRY STORAGE SHELVING
BOTTOM SHELF 12" AFF. UNITS ARE 5 TIER HICH FS_1
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