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DESCRIFTION REMARKS
] I | MOP SINK 7 FAUCET / HANGER
2 I | WALL MOUNTED SHELF
3 I | STORAGE SHELVING UNIT
4 3 | HAND SINK
5 I | WALK-IN COOLER,
G 5 | STORAGE SHELVING UNIT
7 | | SOILED DiSt TABLE
& | | SORTING SHELF
) | | pIsPOSER
10 I | DISHMACHINE BY OWHER,
I | | CONDENSATE HOOD
12 | | CLEAN DISHTABLE
13 || WAL MOUNTED SHELF
14 | | ICE MACHINE / BIN / WATER FILTER
15 i | rooCR TROUGH
16 | | 3-COMP UTILITY SINK
17 | | WALL MOUNTED SHELF
18 | | CHEF COUNTER
19 i | ELECTRICAL CONTROL PAMEL
20 | | REFRIGERATED PREP TABLE
21 i | BAIN MARIE
22 | | REFRIGERATED PREP TABLE
23 3 | HEAT LAMP
24 i | ExnAuST HOOD
25 | | FIRE SUPPRESSION SYSTEM
26 | | 8-BURNER RANGE
27 | | REFRIGERATED EQUIPMENT STAND
28 | | PASTA CODKER
29 SPARE
30 GRIDDLE
EY SPARE
32 | | REFRIGERATED EQLIFMENT STAND
33 | | SALAMANDER
34 | | SALAMANDER
35 | | CHARBROILER
36 | | FRYER
37 | | exHausT HoOD
38 | | FIRE SUPPRESSION SYSTEM
39 | | 4-BURNER RANGE
40 I | CONVECTION OVEN
4t || TT RETTLE
42 | | FLOCR TROUGH
43 1| MixeER
44 | | WORK TABLE
45 i | WALL MOUNTED SHELF
46 i | UNDERCGUNTER REFRIGERATOR
47 i | WORK TABLE
48 | | WALL MOUNTED SHELF
49 SPARE
50 i | DUMB WAITER N.LKEC.
51 I | WAITER PICK UP / ANTIPASTA BAR
52 i | REFRIGERATED PREF COUNTER
53 I | WALL MCUNTED SHELF
54 | | ANTIPASTA PREP TABLE
55 | | suUceER
56 | | ANTIPASTA PREP TABLE
57 | | UNDERCOUNTER REFRIGERATOR
56 | | PROSCUITTO SUCER
59 | | BEVERAGE STATION
60 || WALL MOUNTED SHELF
&l | | COFFEE BREWER N.LEEC.
c2 | | TEA BREWER NJLEEC
63 i | MOBILE ICE BIN
64 I | P.O.5 SYSTEM CABINET
65 1 | P.O.5. SYSTEM N.LKE.C.
66 I | COCKTAIL STATION
67 I | HAND SINK
() I | TRASH NOT SHOWN
69 I | WET WASTE SInK
70 I | crass wasiecr NJLK.EC.
71 I | prRaNBOARD
72 I | coCKTAIL STATION
73 I | eoTiE DIsPLAY
74 I | BLENDER sTATION
75 I | Back BAR FREEZER
76 I | BACK BAR COODLER
77 I | BACK BAR COODLER
78 | Pizza oven
79 SPARE
&0 i | REFRIGERATED PizZA PREP TABLE
8| i | PANINI GRILL
a2 i | WALL MOUNTED SHELF
83 i | REFRIGERATED PRFE TABLE
B4 i | WORK TABLE
85 SPARE
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