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K. W. KILOWATT 1, L. ELECTRICAL CONTRACTOR IS REQUIRED TO FURNISH AND INSTALL ALL ELECTRICAL COMPONENTS NECESSARY B3 1 |UNDERBAR BLENDER STATION E-B3 120 1] 15.0 X 24" |E.C. TO B.T.C. TO ELEC. BOX MOUNTED IN BAR—DIE WALL, PROV. & INSTALL RCPT
SPECIAL PURPOSE OUTLET, 208 /240—VOLT _ TO PROVIDE SERVICE TO LOCATIONS & EQUIPMENT AS SHOWN ON THIS SHEET UNLESS NOTED OTHERWISE. ” " ISOTTLE COOLER —ea 120 |11 & 173 v T _ B
@  AS INDICATED. GROUND TYPE, DF A DOWN FROM ABOVE ELECTRICAL CONTRACTOR IS ALSO RESPONSIBLE FOR MAKING FINAL CONNECTIONS TO EQUIPMENT AND : . .
HORIZONTAL MOUNT o : FITTINGS SUPPLIED AND/OR INSTALLED BY FOODSERVICE EQUIPMENT CONTRACTOR. B5 1_IREFRIGERATED BACK BAR STORAGE CABINET E-B5 | 120 |1| 6.5 1/3 X|5-15P | 24 :
Q B.T.C. BRANCH TO CONNECTION B5.1 | 1 |REFRIGERATED BACK BAR STORAGE CABINET E-B5.1] 120 |1| 6.5 1/3 X|5-15P | 24" —_—
oo oY | o . . m_zmmmwm?roo%o_ﬁﬂ\_yqo%%%zaﬁumﬂm_w\,_\ormowﬂ@mmzzwmq \w_w_roﬁ_m_mmﬂﬁ\_/ﬁ_ﬁﬂmmm%c#mﬂ SHOWN AND NOT SHOWR B8 2 |[BEER SYSTEM POWER PACK _ . E-B8 | 208 |1]| 11.0| 1.0 X | 6-15P |36/84 REQUIRES A 30 AMP SERVICE. :
® ELECTRICAL CONDUIT, STUB AS INDICATED A.F.F. ABOVE n“z_mzmo FLOOR . . DCO | 1LT |DUPLEX CONVENIENCE OUTLET . DCO-1| 115 |1]| 5.0 X |5—15P | 48" | VERIFY REQUIREMENTS, QUANTITY, & LOCATION W/PROVIDER - : ‘
. _ : ENIENG - ) 5-15p | 42" | VERIFY REQUIREMENTS, QUANTITY, & LOCATION W/PROVIDER
® is moieaten | F—) TAG NUMBER N. ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL LIGHT BULBS FOR HOODS AND WALK-INS. [LT|PUPLEX CONVENIENCE OUTLET pco-2) 115 |11 59 X< d . / _ |
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A. AL PLUMBING QUTLETS AND REQUIREMENTS SHOWN ON THIS PLAN ARE FOR FIXTURES AND EQUIPMENT :
SPECIFIED AS FURNISHED BY THE FOODSERVICE EQUIPMENT CONTRACTOR, UNLESS OTHERWISE NOTED. FOR
_ ANY ADDITIONAL BUILDING PLUMBING REQUIREMENTS, SEE OTHER MECHANICAL PLANS. .
|
_U _I C _<_ w _ Z O m<_<_ w O _Im B. PLUMBER TO BRANCH TO CONNECTION WHERE REQUIRED AND TO FULLY CONNECT ALL EQUIPMENT. EldAl
FOR SPECIFIC TYPE OF CONNECTION AND LOCATIONS REFER T0 THE EQUIPMENT BROCHURES. s 1EZz|k=Z = =
_ _ =z = E = =
i @  CW-COLD WATER C. PLUMBER TO PROVIDE SHUT-OFF VALVES ON ALL WATER AND GAS LINES, AL VALVES, CUT-OFFS, TRAPS, oul Tl
HYDROSTATIC SHOCK ELIMINATORS, PRESSURE REGULATORS AND MATERIAL NECESSARY TO CONNECT ALL ITEM O |aNn|EN 2IN L
..lrl HW-HOT WATER LINES, UNLESS OTHERWISE SPECIFIED ON THE ITEM SPECIFICATIONS. _ NO [QTY{DESCRIPTION REMARKS _Aln ON|Tn| Gm BTUH < |REMARKS
m 8 GAS SUPPLY D.  PLUMBING CONTRACTOR IS REQUIRED TO FURNISH AND INSTALL ALL PLUMBING COMPONENTS NECESSARY 12 1 |HAND SINK, WALL MOUNT SIDE SPLASH| P—12 |1/2" [ 1/2" 18" |B.T.C. ON SINK FAUCET AS REQUIRED
TO PROVIDE SERVICE TO LOCATIONS AND EQUIPMENT AS SHOWN ON THIS SHEET UNLESS NOTED OTHERWISE. m - ;
PLUMBING CONTRACTOR IS ALSO RESPONSIBLE FOR MAKING FINAL CONNECTIONS TO EQUIPMENT AND 17 1 [SINK, ONE COMPARTMENT P=17 |1/2"|1/2 18" [B.T.C. ON SINK FAUCET AS REQUIRED
F ROUGH-IN FROM WALL FITTINGS SUPPLIED AND INSTALLED BY FOODSERVICE EQUIPMENT CONTRACTOR. 22 | 1 |SINK, THREE COMPARTMENT P-22 11/2™11/2" 12" |B.T.C. ON PRE~RINSE UNIT AS REQUIRED
FIELD CONNECTIONS E. PLUMBING CONTRACTOR TO INSTALL MECHANICAL GAS VALVE IN GAS LINE, SERVING ALL COOKING EQUIPMENT 24 1 [HAND SINK, WALL MOUNT SIDE SPLASH| P-24 [1/2"11/2" 18" |B.T.C. ON SINK FAUCET AS REQUIRED
: — , LOCATED UNDER EXHAUST HOOD FOR AUTOMATIC FUEL SHUT-OFF UPON ACTIVATION OF FIRE SUPFRESSION - "
= 0 | B.T.U. BRITISH THERMAL UNIT o N - . : - AT : 28 1 IDISHTABLE, SOILED E\m>0x SHELF & P.R. SINK P—-28 ‘_\M.. ._\N_. 18" |B.T.C. ON PRE~RINSE UNIT AS REQUIRED 2
= 1°- - F. IF HIGH MINERAL CONTENT iN THE WATER SUPPLY EXISTS, IT IS RECOMMENDED THAT A WATER SOFTENER, : m . ~ :
‘_\Nf DFA DOWN FROM ABGVE FILTER AND/OR DEIONIZER SEPARATOR BE USED IN THE FINAL PLUMBING CONNECTIONS TO CONDENSING 32 1 [MOP SINK W/ UTILITY FAUCET—— . - BY OWNER | P=32 {1/2"|1/2 36" |B.T.C. ON SINK. FAUCET AS REQUIRED. VRF. ALL REQ. W/PROVIDER
e A UNITS, STEAMERS, COFFEE MAKERS, WATER HEATERS AND SIMLAR ITEMS OF KITCHEN EQUIPENT. 34 | 1 |ICE MACHINE W/BIN & WATER FILTER P-34 |1/2" 78" |B.T.C. ON WATER FILTER, THEN TO ICE MACHINE
AF.F.  ABOVE FINISH FLOOR G.  FOODSERVICE EQUIPMENT CONTRACTOR IS TO PROVIDE ALL FAUCETS, DRAIN OUTLET FITTINGS IN FIXTURES 35 1 |BAG—N—BOX BY OWNER | P-35 |1/2" 84” [VERIFY REQUIREMENTS & LOCATION W/PROVIDER
AND SPECIALTY ITEMS AS OUTLINED IN THE ITEM SPECIFICATIONS. : =
N B.T.C N . 43 2 |PIZZA OVEN, DOUBLE DECK, GAS MOBILE P—43 | \_ (2)3/4"| 320,000 | 12" [6” W.C.—B.T.C. WITH (2) QUICK DISCONNECTS FOR EACH PIZZA OVEN
- L. BRANCH TO CONNECTION K. OMISSIONS OR ERRORS IN SCHEDULE DO NOT RELIEVE PLUMBING CONTRACTOR FROM COMPLETE AND 44 1 |48" GRIDDLE, GAS MOBILE P—44 3/4" | 120,000 |12” [6" W.C.—B.T.C. WITH QUICK DISCONNECT
CORRECT FINAL CONNECTION RESPONSIBILITY. HIS REVIEW OF EQUIPMENT BROCHURE BOOK AND . _ -
% TAG NUMBER DRAWNGS, WILL ASSURE CORRECTNESS OF HIS WORK. 47 | 1 |HAND SINK, PEDESTAL BASE, FOOT VALVE SIDE SPLASH| P—47 |1/27[1/2 18" [B.T.C. ON PEDAL VALVES & SINK FAUCET AS REQUIRED
i I FAILURE TO COMPLY WTH THESE NOTES COULD VOID OR CANGEL MANUFACTURERS WARRANTIES, DO NOT FAL 49 | T |CONVECTION OVEN, GAS MOBILE P49 | /4" | 50,000 | 12" |BT.C. W/ QUICK DISCONNECT
TO COMPLY WITH THESE NOTES IN THE AREAS THAT THEY APPLY TO. IF THERR IS DOUBT AS TO THE PROPER 5o » Z > “BTC.
INTERPRETATION OR ACTION THAT IS INTENDED, CONTACT THE ARCHITECT OR OWNER'S REPRESENTA TN 62 1 |BEVERAGE COUNTER W/HAND SINK . . 62 l_\N ._\M 5" [STUP UP AND B.T.C. ON SINK FAUCET AS REQUIRED
m;mﬂmm“%mmwwm %wﬁﬂq@!ﬁ%%mﬂmﬁ%%_mxmm%mm_ﬂm%ﬁwmmwm.bwﬁm ﬂnﬁr}w_mmﬁm_.ﬂﬁmwm%%%mmmz%%xﬂw 65 2 |ICE TEA BREWER BY OWNER P—-65 [1/27 5" [STUB UP AND B.T.C. ON COFFEE MAKER AS REQ. VRF. ALL REQ. W/PROVIDER
mmooggmzcmc <<>._.mm _u_—-._.mm _Zm._.>_l_|>._._oz U_>Q_u~>§ ) B1 1 |UNDERBAR HAND SINK P—B1 A\M_. ._\N__ 12" |B.T.C. ON SINK FAUCET AS REQUIRED.
J. ALL WORK RELATING TO THE INSTALLATION AND HOOKUP OF THE SPECIFIED EQUIPMENT IS TO BE PERFORMED - " "
IN FULL ACCORDANCE WITH APPLICABLE CITY, COUNTY, LOCAL, STATE AND FEDERAL CODES AND ALL OTHER B3 1 |UNDERBAR BLENDER STATION P-B3 11/2"11/2 12" |B.T.C. ON SINK FAUCET AS REQUIRED
| GOVERNMENTAL REGULATORY REQUIREMENTS. B11 | 1 |UNDERBAR FOUR COMPARTMENT SINK P—B11]1/2"|1/2" 12” [B.T.C. ON SINK FAUCET AS REQUIRED
) @ K. PLUMBING CONTRACTOR TO PROVIDE AND INSTALL ONE (1) T&S MV-1907-11 SHUT-OFF VALVE, TWO (2)
‘_ coLD e 4 CHTo 1/2" X 4" BRASS NIPPLES, AND TWO (2) T&S B-108 WALL BRACKETS SO THAT VALVE IS 3" OFF WALL. PLUMBING
.ﬂ WATER IEET T B MAKER CONTRACTOR TO PROVIDE HOSE SNAP FITTINGS AND INSTALLATION. _
o)
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HD-2 m ' - C
- | WASTE NOTES | Qc-cC Z
WASTE SYMBOLS WASTE SCHEDULE O 5
. A. ALL PLUMBING OUTLETS AND REQUIREMENTS SHOWN ON THIS PLAN ARE FOR FIXTURES AND EQUIPMENT - e O N
1 SPECIFIED AS FURNISHED BY THE FOODSERVICE EQUIPMENT CONTRACTOR, UNLESS OTHERWISE NOTED. FOR z — cC 3
i FS—3 = FLOOR SINK LESS GRATE 10" DEEP ADDITIONAL BUILDING PLUMBING REQUIREMENTS, SEE ARCHITECT'S PLUMBING PLAN. ALL DIMENSIONS x Z ) S
: S s | - | ~ GIVEN ARE FROM COLUMN GRID LINES AS SHOWN. . .Dm EZ | ~ e C
- ‘ : Z! nZ s g
I ._ ma_. ..... FS—2 = FLOOR SINK, W/HALF GRATE B. PLUMBER TO CONNECT ALL DRAIN LINES, AND WASTE LINES, ETC. CONNECT INDIRECT WASTES FROM > Tt B = =) S
B . , : EQUIPMENT (DRAINBOARDS, QUICK DRAINS, ICE BINS, DIPPERWELLS, ETC.} TO THE NEAREST AND , D | XL M
% ..... FS—1 = FLOOR SINK, WITH 8" X 8" TOP GRATE MOST ACCESSIBLE FLOGR OR HUB DRAIN. PO NOT RUN DISPOSER WASTE TO GREASE TRAP, DO NOT RUN WASTES ITEM _ E @) r~N| oN | - _ _ _
. S0 AS TO INTERFERE WITH OPERATION OF BUSINESS OR FUNCTION OF EQUIPMENT. SECURE TO EQUIPMENT, WALLS NO QTYIDESCRIPTION - , REMARKS TAt a0 Ng M REMARKS 0
OR FLOOR AS REQUIRED BY ARCHITECT OR CODE. = _I
mw, ..... FD—1 = FLOOR DRAIN, WiTH TYPE "A” STRAINER 5" TOP' . 1 - HD-1 5/8" | FLR W (-]
_ C. PLUMBER TO BRANCH TO CONNECTION WHERE REQUIRED AND TO FULLY CONNECT ALL EQUIPMENT AND 1 _{WALK—IN COOLER EVAPORATOR COIL , - / ~ CONNECT DRAIN_LINE, EXTEND TO HUB DRAIN OO S
®. . . DW—1 = 1~1/2" DIRECT WASTE LINE— ROUGHED IN WALL RUN CONDENSATE LINES FROM UNITS TO DRAINS, THESE LINES TO BE NO SMALLER THAN THE STUB 1 |WALK—IN FREEZER EVAPORATOR COIL HD—-1 | - 5/8" | FLR [CONNECT DRAIN LINE, EXTEND TO HUB DRAIN ‘
ﬂ AT 12" AFF, FOR HANDWASH SINK AND WATER COOLER O anE FIXTURE, FOR SPECIFC TYPE OF CONNECTION AND LOCATIONS REFER TO THE EQUIPHENT 1 |WALK—IN BEER COOLER EVAPORATOR COIL _ HD-1 | - 5/8" | FLR [CONNECT DRAIN LINE, EXTEND .TO HUB DRAIN - - ..mw © A
| | . - ‘ | -1 11 1/2" " A
. e _ - @ DW-2 = 2" DIRECT WASTE LINE— ROUGHED IN WALL D. ALL FLOOR SINK AND/OR DRAINS ARE TO BE FLUSH W/ FINISHED FLOOR UNLESS OTHERMISE NOTED. DO 12 1 _|HAND SINK, WALL MOUNT _|[SIDE SPLASH DW—1 _\ 207 |CONNECT DRAIN LINE AS REQUIRED W
= AT 12" AFF, FOR DISPOSER NOT SLOPE FLOORS SO CLOSE TO DRAINS AS TO CREATE “PITS™ OR "DIPS” IN FLOOR. MINIMUM RADIUS 17 1 |SINK, ONE COMPARTMENT FS—2 2" | FLR |CONNECT DRAIN LINE, EXTEND TO FLOOR SINK
_ OF SLOPE TO BE 24" FROM CENTERLINE OF DRAIN.
_Zm_l>w %n <_<>m|_lm Oozzmo.._l_ozm —H._.noo_nN _I\D'Z ® . .. DW—3 = 3" DIRECT WASTE LINE— ROUGHED IN WALL . - 22 1 |SINK, THREE COMPARTMENT _ FS-2 2" FLR {CONNECT DRAIN LINE, EXTEND TO FLOOR SINK &
»_ g AT 12" AFF, FOR DISPOSER E. PLUMBING CONTRACTOR IS REQUIRED TO FURNISH AND INSTALL ALL PLUMBING COMPONENTS NECESSARY , " "
1/4"=1-0 : “~ ° 10 PROVDE SERVCE T0 LOGATIONS AND EQUIPMENT AS SHOMN ON THS SHEET UNLESS NOTED OTHERSE 24 T |HAND SINK, WALL MOUNT . SIDE mmﬁm: DW—1 11 1/2 20" |CONNECT DRAIN LINE AS REQUIRED e
= * -~ ... .. HD—1 = 2" INDIRECT WASTE LINE— FOR EVAPORATOR COIL PLUMBING CONTRACTOR IS RLSO RESPONSIBLE FOR MAKING FINAL CONNECTIONS TO EQUIPMENT AND . _ m .
! D Ties e A A A A M A 28 1 |DISHTABLE, SOILED _é\m>ox SHELF & P.R. SINK _ FS—2 1 1/2" | FLR [CONNECT DRAIN LINE, EXTEND TO FLOOR SINK
® F. CONTRACTOR TO PROVIDE GREASE RECEPTOR IN CONFORMANGE WITH THE N.Y.C. BUILDING CODE 52 1 _[MOP SINK _ EXISTING HD—2 3" | VRF VERIFY REQUIREMENTS AND LOCATION W/ OWNER A
..... HD—2 = 2" INDIRECT WASTE LINE— ROUGHED IN FINISHED : : YL,
; FLOOR AT 3" AFF, FOR MOP SINK — (VERIFY REQUIREMENTS) AS SHOWN ON THE WASTE DRAWINGS . 33 1 |FLOOR TROUGH : BY OWNER TD—1 VRF | VRF |VERIFY mmoc_mmz_m.z.u.m AND LOCATION W/ OWNER L
! TD—1 TRENCH DRAIN W/4" TRAPPED CONNECTION INTO G. OMISSIONS OR ERRORS IN SCHEDULE DO NOT RELIEVE PLUMBING CONTRACTOR FROM COMPLETE AND 34 1 [ICE MACHINE W/BIN & WATER FILTER Fs-2 3/4" | FLR |[CONNECT DRAIN LINE, EXTEND TO FLOOR SINK S
..... —1 = CORRECT FINAL CONNECTION RESPONSIBILITY. HIS REVIEW OF EQUIPMENT BROCHURE BOO! , - "
- BOTTOM OUTLET PROVIDE FLOOR RECESS TO ACCOMMODATE SRANINGS, WLL ASSURE CORRECTNESE OF 1o o O FQUIPMENT RE BOOK AND 47 1 |HAND SINK, PEDESTAL BASE, FOOT VALVE SIDE SPLASH | DW—1 {1 1/2 20" |CONNECT DRAIN LINE AS REQUIRED Z
FLOOR TROUGH, SIZE AS SPECIFIED : 52 1 |WARMER, FOOD - (12X20), DROP—IN FS—2 1 2" | FLR|CONNECT DRAIN LINE AS REQUIRED —
H. ALL WORK RELATING TO THE INSTALLATION AND HOOKUP OF THE SPECIFIED EQUIPMENT IS TO BE PERFORMED : et
—_— FIELD CONNECTIONS IN FULL ACCORDANCE WITH APPLICABLE CITY, COUNTY, LOCAL, STATE AND FEDERAL CODES AND ALL OTHER D2.2 1 |COLD WELL, (ICE—COOLED) FS—-2 2" FLR [CONNECT DRAIN LINE AS REQUIRED
- OUGH_IN FROM WALL COVERNMENTAL REGULATORY REQUIREMENTS. 63 | 2 |SODA DISPENSER W/ICE CHEST (DROP—IN) BY OWNER FS—2 3/4” | FLR |CONNECT DRAIN LINE, EXTEND TO FLOOR SINK
_ B1 1 |UNDERBAR HAND SINK FS—2 1 1/2" | FLR [CONNECT DRAIN LINE, EXTEND TO FLOOR SINK
; XXX TAG NUMBER B2 1 |UNDERBAR COCKTAIL STATION W/COLD PLATE FS—2 1" | FLR |CONNECT DRAIN LINE, EXTEND TO FLOOR SINK
.......... e “ ~ N B3 1 |UNDERBAR BLENDER STATION FS—2 1” FLR |[CONNECT DRAIN LINE, EXTEND TO FLOOR SINK 1/4" = 1'-0"
. INSLAB SYMBOLS B7 |1LT |BEER TAPS (24) & DRAIN PAN HD—2 1/2” | 8" |CONNECT DRAIN LINE, EXTEND TO FLOOR SINK SCALE
. B9 1 |UNDERBAR DRAIN BOARD W/GLASS RACK FS—2 17 FLR JCONNECT DRAIN LINE, EXTEND TO FLOOR SINK - DRAWN BY: JM
BEVERAGE LINES S _
CAP OR PLUG DURING B11 1 |UNDERBAR FOUR COMPARTMENT SINK FS-2 1 FLR [CONNECT DRAIN LINE, EXTEND TO FLOOR SINK
i oozmﬂcojozu/ INSULATION SLFEVE _ O BEVERAGE STUB OUT - CHECKED BY: W._um
i PVC TO BE SEALED WATER TIGHT . 01-12=2012
AP AFTER INSTALLATION IS COMPLETE. , DATE DRAWN:
. 8" SLAB DEPRESSION
Tl B :
BEVERAGE IR N A SO DATE ISSUED
CONDUIT A T BLOCK OUT IN SLAB PROJECT NO 1202-F-06
— .iq_m_l._m _ LONG SWEEP BEND — A LRES— BEVERAGE LINES UNDER SLAB - R ——
! gy | M_I_WEWEW._ (24" MINIMUM) \_ J
HE“E”E”E”E”E”
HIHEHENEE
HREIEREIE:
GRADE LEVEL NOTE .
, GENERAL CONTRACTOR TO PROVIDE EMPTY 8" DIA. P.V.C. FOR RUN OF . : :
i . BEVERAGE LINES BY PROVIDER OF SODA & BEER SYSTEM EQUIPMENT. ALL . —
BEVERAGE CONDUIT DETAIL BENDS TO BE EASY SWEEP (NO 90 DEGREE BENDS). GENERAL | ,
CONTRACTOR TO RUN FROM SODA SYSTEM TO SODA DISPENSER HEADS. _
ﬁ.
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