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FQUIPMENT SCHEDULE

ltem ‘
No |Qty|Equipment Category
1 1 |Pellet Ice Machine
2 1 |Bin, Ice O
Z
3 1 |Freezer, Work Top w/ Drawers —
. . >_" N~
4 1 | Shelving Unit 7 N
5 1 |Sink, NSF, 2 comp Q = ¢
6 1 |Mop/ Hand Sink a EN E
7 1 |Wood Table @ v z E §
. < <
8 1 | Mixer, Floor m o= o
9 1 Si.nk, NSF, 3 c.omp ” ar 3 gié
10 1 |Dishtable, Straight 24 Clean @]) o % -
11 1 | Warewasher, Door Typf, High Temp m <ZE @ o
12 1 | Dishtable, Straight 48" Soil o — = J
i i Z38R
13 1 | Dishtable, Sorting Shelf |<_E R 9 S
14 1 |lce Maker w/o Bin ﬂ o W
15 1 |Bin, Ice e
T
16 1 |Slicer 0 o
20 1 |Cooler, Merchandiser Take Outw '5
21 1 |Oven, Stone Hearth, Gas—Fired L
22 1 |Fryer, Deep Fat, Gas -
25 1 |Fryer, Deep Fat, Gas 2z é 5% -
24 1 |Charbroiler, Countertop, Gas %; % %%éi éém_s ggg
25 1 |Planca w/ Even Heat ;E %é%é% iggggéai
26 1 |Salamander Broiler, Gas %z EE%%;% ;%éégfgg
27 1 |Range, 6 Burner Heavy Duty, Gas §§ éé%éé ‘2“2*3357?;%2
£ ESofcl gEpvofes
28 1 | Pasta Cooker, Gas 85 o2 © Box%s 00
29 1 |Exhaust Hood w/ M.UA 1 1/2 Tons Of Negative %E‘ %gg%%g %g%:fgéé
People and Staff 50 100 BTU Per Person 5 Tons s 2282%%c 0% tfgs]
30 1 |Refrigerator, Pizza Prep 83" Custom §§§§§§§§§§ é%;éigig
31 1 |Table, Hot Food, Electric Cold Water and Drain L PR e
52 1 | Refrigerator, Pizza Prep ﬁ%?g“éé%é‘g; EE%E%E;??
33/33112 |Heat Lamps 33-72" 33.1-24" —
34 1 |Glass Rack
35 1 |Soda Dispensers (By Others)
36 1 | Refrigerator, Undercounter, Compact <Z,:
37 1 |Hand Sink, Wall Mount i
38 1 | Table, Enclosed Base, Dish Cabinet <C —
N
39 1 |Freezer, Reach—In N ) 5
. a Z
40 1 | Refrigerator, Reach—In =
41 1 |Hand Sink = A =
42 1 |Refrigerator, Sandwich/Salad Prep W/ Drawers < <ZE S
45 1 | Kettle, Oyster Station Electric Z | N
” I
44 1 |Refrigerator, Pizza Prep 48" w/ Drawers m &) g
45 1 |Work Table For Slicer N L Y
N
46 1 |Coffee Machine (By Others) — %
47 1 |Espresso Machine (By Others) . 8
48 2 |Custom Ice Chest Drain Needed Deleted 'qE)' - = S
49 | 1 [Shelving s |s |2
- S |3
= - S |3 |8
Revisions
6. 9-23-23 1. 9-15-23
/. 9-25-23 2. 9-18-23
8. 10—=4-23 S, 9-18B-23
9. — 4. 9-18C-23
5. 9-19-23
G. REIFF FSEdesign
. Scale:  1/4"=1"-0"
Food Service Consultant.
Cell Number - 732-685-1895 D e
E-MAIL - FSEdesignl@gmail.com
*»**EROM CONCEPT TO FOUR STAR** Profct Coder | M
132 PLAN




