| \ ! / | l
| u / I o — I 7 O —m O O O I I [ m
| 1 - %L | | Architect:
, | WAIT STATON Lt T/~
-7 Oﬂuﬁﬁm/m m_/\:w,vQ/ﬂmm _MZ;\W/W \\\ H FLOOR 186> 112 _ Schedule Table AlA ORT O0C= n...qI.ﬁ...C...z LEEIYAP
140 \\ I » s -
m N 40] S ) ﬂ)mu_ﬂ HALLWAY e SINK 025 | Quantity [Number |Description BTU GAS Thomas zbmbrmﬂﬁv\
| 129 | o 10O 4 | | 1 002  |WORK TOP — FLAT TOP 0 ARCHITECT
| ////(luh... =7 J/ \\ H_ _u_ 1 005 LANDING TABLE 0 . ._..”.._”..u}.d._::.___..___,.._..H......_._‘_u_r”r.ﬂ_“.”.:__.._,d _
- | / _ | = 1 006 |UTILITY TABLE W/ BACKSPLASH 0 T g1 s81-0365 AH
| . ! ! _ 2 055 FREEZER WORK TOP 0 thomas{itthomasarchitect.com
| 2 T 1 r T} 1T | 1 067 FOOD SLICER 0 -
N = SN = | 1 096 EXHAUST HOOD #3 — TYPE 2 0
_ | / . 1 097 EXHAUST HOOD #2 — TYPE 1 0
< _ % / MENS RK N N L 1 098 EXHAUST HOOD #1 — TYPE 1 0 ITEMS SHOWN ARE DIAGRAMMATIC
| / ENE 160 L 9%“ 1 099 REFRIGERATOR WORK TOP — 96" 0 W%mwwmm w_mﬁ_u_//“,m_ﬂ_owmﬂzﬂ_w%mﬁmmmw@
EMFLOYEE S || \ e X %O_ 6 100 METRO SHELVING 24 x 48 0 LOCATIONS OF THE DESIGN.
s FEC ﬁ@/ O] y <<©_<__MZ ,/ _U_\ gt 1 100 Shelving, 24" x 48 0 CONTRACTORS SHALL PROVIDE WORK
138 L " " / \ 7 x 1 102 BROILER, SALAMANDER, 36”, GAS 66,000 IN ACCORDANCE WITH ALL B
=]  — S \ w1l = _ 1 104 FRYER — GAS 120,000 wwm_umbm_@mzmwm_%cowmw BY THE
| | T H_H%\ N —— | 2 108 HEAT LAMP 0 AUTHORITY HAVING JURISDICTION.
N | [ i 1% m 1 109 WORK TABLE WITH UNDERSHELF 0 CONTRACTOR SHALL COORDINATE
i N _ 3 110 TAND SINK 0 THE INSTALLATION OF NEW SYSTEMS
= | 3 111 WORK TABLE WITH UNDERSHELF 0 WITH EXISTING SYSTEMS.
= i 2 112 TABLE MOUNTED SHELF 0
= ey 2 113 2—DOOR REACH—IN REFRIGERATOR 0 Thomas Mc Inerney Architect reserves
O] = RG] — X 2oi | 2 117 |GRIDDLE, COUNTER UNIT, GAS—FIRED 60,000 bl oo to oy orabloms
—] (@) ! - y
= , \ ok M _ 1 119 10 BURNER RANGE W/ 2 OVEN 358,000 mistakes, oversights or hidden damage. o
= - 0 m 1 120 SANDWICH PREP TABLE 0 Please do not hesitate to phone our
= L\ — | 1 121 3 COMPARTMENT SINK 0 office at 319-331-0365, especially
COOLER — % =~ > N &L _ 1 122 DOUBLE SECTION OVEN — ELECTRIC 0 immediately upon discovery a conflict
W FLOOR —— o\ | M _ 1 123 3_DOOR FREEZER 0 with the Scope of Work.
152 = SINK m O | 2 140 FOOD WARMER, COUNTERTOP 0 Please do not instinctively produce a
= A O\ ||l 1 150 REFRIGERATED WORK TOP, 60" 0 solution or proceed with work that
= | = m i ] 151 FLOOR MIXER 0 <<.o:_Q result in a change order requiring
W “ 0 < . gy _ 1 150 ICE_MAKER 0 reimbursement by the owner.
= “r |||||||||||| _" W CK KITCHEN p X < % | 1 153 ICE BIN 0 Any solutions outside this policy shall be
- c 125 | P > 4 155 |BROILER, CHAR—TYPE, GAS—FIRED, MODULAR |80,000 with prior approval and will beat the - g
I T AATER I@;ﬁ%@g NEE) — O % m 4 196 EQUIPMENT STAND — 24" x 327 0 .
L 2 D MOUNTED < | | 1 157 |SMOKER 0
] - ABOVE-120" AFF > = BOOTH mm\)jz@ 1 159 MIXER STAND — 30" x 24" 0
hi . 1 164 UNDER BAR SINK 0 Proiect :
e 109 | 2 164 CO2 RACK AND SODA SYRUP 0 Ject:
< _ lue Bird Caf
< _ 1 165 BACK BAR REFRIGERATOR 0
005 ———— \— 8“ 1 166 DISPLAY CASE, COUNTER TOP 0 Blue Bir are
: ° % SO 2 186 [ICE & WATER DROP IN 0 West Cherry Street & HWY 965
150 = %m_ F 1 187 EXPRESSO MACHINE 0 North _|=um:“<_ lowa -
5 5 G\ T 1 188 TRASH 0
= — < i 1 189 COFFEE MACHINE 0
! ! ; M | 1 199 DISH MACHINE 0
\\ 4" 20 Gage METAL STUDS @ 16" O.C. WITH | 744,000
= = [180] |kogs a> P ENTER KITCHEN . '}’ 518" GYPSUM EACH FACE WALL- _ P
— 135 S /7] WOOD BLOCKING SHALL NOT BE USED WITHIN |
i | THIS WALL - FULL HEIGHT |
= Jy v \\ / _
/_ — " \\\ // |
ol T T .,.,, ......... — = e T T — P e s S - -|-|-|-|-|-|-|-|-|-|-|-|-|-|-|HI.
I . @— [ N a _
| | ._vla_ul_ll_. Qi Nl j .
| | as ) | *\ ] = ) i \lP _ Project number: 11.27 n
| | | (.
| | . g (O m 1 IN= 5.0 54" | ES—— 54> j .
" L | 122 - | _ _ ! L@ | Note:  © COPYRIGHT
| KITC | E i | | g ‘ | Ll SO | UNAUTHORIZED COPYING,
100 100 | INLRS HEN | | _ 186> | IR = | DISCLOSURE OR CONSTRUCTION
T | é | (o] | _ - 1EE N T | WITHOUT WRITTEN PERMISSION
— - . Lo~ 1S5 ] “ ! ; | R 1O0TH SEATING i BY THOMAS MCINERNEY, ARCHITECT,
\\ — - - “ m m"v [ m " m m oa | IS PROHIBITED.
/ | / m = |
<100 U_ = ! _ / I | Issue date:
@ nm\\ | i Aéwwwm = wm Oum_uuuuxHumuOU.WmumWw_r |Om m m “ Date Description
I ! _ & —— || | VG ATION || j/"r 1 | D011.10.31 | PERMIT REVIEW s
N | o . |
m m H--~t- 6" DIAVETER D
m ] i i 0 I PVC UNDER SO\
| < O
il 1INl FCh—<@sey | || [|-——staeconour | 5 /]
- Ji0) | eoon T
EXHAUST == Ho-tH _
HOOD #° i i 87| |1 |
\ ExAUST  L<T08 o & A m
~—100> HOOD #2 ¢ o 1. |
—~ 165 _ A . _
R An—— 120 BN | ]
Ty ] \ “T mﬂ m ;_ | /~ EXHAUSTHOOD - TYPE | Sheet Title:
05> | _ % FLOOR || 141l | D | \
= S SING || || 3O | CRIDDLE FLAT TOP
- " v 141 _ ] / 5 m | BROILER, GAS __ GRIDDLE FLAT TOP -~ EAHAUST HOOD - TYPE T
| UPPER WALL R 7 > . - I an
_ _ ﬁ
| CABINETS j
HF‘ - | B 10 BURNER RANGE WIT
" — 708 NG COUNTER | ANDING i _ ﬁ%mzm BELOW \@mﬁma DOUBLE OVEN
| b5 CHAR-GRILL ON
) 107 _ N - /,;Em H o = EQUPMENT STAND
| D ; | T iy FH
PACK BAR _ IR o = ; : e i © Sheet Number:
_ ° L
J , 105 | o — — 4 r % WITH
PINING OQCZjW% / PLAN | I 15 1 I I [T5—C I I c 1 \ =g
106 | // REFRIGERATED L FREEZER F SVOKER N
SCALE : 3/16" = 1-0" _ 1 e WORK TOP WITH FRYER
4" 20 Gage METAL STUDE @ 16" 0 | HoRETern
- y . _ N —
o/8" GYFSUM EACH FACE WALL- EGRESS FATH i ELEVATION - COOKLINE #1 ELEVATION - COOKLINE #2
WOOD BLOCKING SHALL NOT BE USE | | T ] T ]
: THIS WALL - FULL HEIGHT 100 _ / S ; =1-0 S ; =10
i 5 i i i i i i i i g i i

g, 10/31/2011 12:48:36 PM, Thomas Mclnerney Architect, Copyright 2011

PDF created with pdfFactory trial version www.pdffactory.com

C:\Users\Thomas\Documents\11.27_ Blue_Bird_Cafe\1127 BBCafe_Planla.dw



http://www.pdffactory.com
http://www.pdffactory.com

