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CAMERON, NORTH CAROLINA 28326 
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Brad Sutton
Text Box
SEE REVISIONS LAST PAGE FOR WALL FRAMING AT TYPE I HOOD

Brad Sutton
Stamp
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



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




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

 






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
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EQUIPMENT SCHEDULE

KEY QTY. ITEM NAME MANUFACTURER MODEL NUMBER SUPPLIER POWER REQUIRED PLUMBING REQUIRED
MISC. NOTES

1 1 6' MEAT CASE HOWARD MCCRAY SC-CDS34N-6-JML ECO

8.7AMP 115V/60/1 (POWER LEFT SIDE OF UNIT)

NSF-7.  OUTLET INSTALLED AT 18"AFF

1A 0 4' MEAT CASE HOWARD MCCRAY SC-CDS34N-4-JM ECO 6 AMP 115V/60/1 NSF-7.  OUTLET INSTALLED AT 18"AFF

2 1 SNEEZEGUARD C.R. LAURENCE GC C.R. LAURENCE 323-588-1281 X 7710 RICARDO BASULTO

3 1 4' DROP IN COLD UNIT DELFIELD JM-8148-EFNP ECO 7.5 AMP 115V/115V/60/V NO DRAIN REQUIRED.  OUTLET INSTALLED AT 18"AFF

3A 1 2' DROP IN COLD UNIT DELFIELD N8118-EF ECO 7.5 AMP 115V/ 115V/60/V NO DRAIN REQUIRED.  OUTLET INSTALLED AT 18"AFF

4 2 SLICER BIZERBA JM-GSP-H33 W/LIFT ECO 120V/ 60/ 1PH
OUTLET INSTALLED AT 24"AFF, IN MILLWORK

5 1 MENU BOARD JMFS JMFS GRAPHICS CO. ORDERED WITH GRAPHICS PACKAGE

6 0 TELEPHONE VARIES VARIES FRANCHISEE 2 LINE PHONE.  OUTLET INSTALLED AT 42"AFF

7 3 CHIP DISPLAY UNIT PEPSI PEPSI

8 1 CASH REGISTER  INFOSOFT UP700 FRANCHISEE

REG. W/ COMM. MODEM, CASH DRAWER, RECEIPT &

JOURNAL (2 SETS KEYS).  OUTLET INSTALLED AT 18"AFF

9

10 1 BREAD OVEN NUVU JM-QB 5/10 AUTOMIST ECO
29AMP 208V/3ph

1

4

" SUPPLY LINE

AUTO MISTER NOT OPTIONAL.  OUTLET INSTALLED AT

78"AFF

11 T.B.D. BREAD PANS WINCO ALXP1826 SMALLWARES CO. 18 GAUGE SHEET PANS

12 4 BREAD RACK CHANNEL 401AC SMALLWARES CO.

W/ (2)CURTAIN COVERS, WINDOW DISPLAY, ZIPPER

12A 0

BREAD RACK (STATIONARY)

CHANNEL DE100517 SMALLWARES CO.

W/ (2)CURTAIN COVERS, WINDOW DISPLAY, ZIPPER

13 3 HAND SINK - WALL HUNG

COMPONENT

HARDWARE GROUP

JM-FS17D141005JM ECO

C.H.G. FAUCET FS17D141005JM WITH

DRAIN BASKET  (WATER-SEWER LINES)

WALL MOUNT HAND SINK W/ TWO 7

3

4

" SIDE SPLASHES AND

FAUCET

14 1 3 COMPARTMENT SINK

ADVANCE

TABCO/C.H.G.

JM-FC-3JM-DBSB-CUS. ECO

C.H.G. KL53-1000-AF4 PRE-RINCE

SPRAYER/ ADD-A-FAUCET, KL54-8012

FAUCET AND D50-7100 LEVER WASTES

- QTY 3

IF TALLER THAN 9", END SPLASHES ARE REQUIRED

15 1 S.S. WORKTABLE-PREP SINK

ADVANCE

TABCO/C.H.G.

JM-TKMS-5JM-11BRSL ECO

C.H.G. JM-KL54-8002 FAUCET (5"

SWIVEL GOOSENECK SPOUT)

ONE COMPARTMENT SINK WITH DRAIN BOARD ON THE LEFT

SIDE

15A 0 PREP SINK

ADVANCE

TABCO/CHG

FC-1JM18-D_

ECO CHG KL54-8002 FAUCET

ONE COMPARTMENT SINK WITH DRAIN BOARD ON EITHER

THE LEFT OR RIGHT SIDE

16 VARIES WIRE SHELVING METRO ECO

2 TIER WALL SHELVES OVER SINKS & S/S TABLES, 4 TIER

COOLER/FREEZER SHELVING & DRY STORAGE.  WOOD

BLOCKING IS REQUIRED FOR INSTALLATION OF ALL WALL

MOUNTED SHELVING.

17 1 1 DOOR PEPSI COOLER PEPSI GDM-26 PEPSI OUTLET INSTALLED AT 18"AFF

17A 0 2 DOOR PEPSI COOLER PEPSI GDM-47 PEPSI OUTLET INSTALLED AT 18"AFF

18 1

WALK-IN COOLER (6' W X 8' D)

NOR-LAKE JM7S-72X96-J-36-CP ECO

115V FOR LIGHTS AND DOOR HEATER, 15 AMP

BREAKER

FLOORLESS, CLOSE COUPLED SYSTEM.  FIELD

COORDINATE POWER REQUIREMENT

18A 1 REMOTE REFRIG. SYSTEM NOR-LAKE NAWJ50RLO-#BQ-25 ECO REFER TO MANUFACTURERS INFO. REFER TO MANUFACTURERS INFO.

19 1

WALK-IN FREEZER (6' W X 4' D)

NOR-LAKE JMF777-72X48-J-36-CP ECO

115V FOR LIGHTS AND DOOR HEATER, 15 AMP

BREAKER

WITH 4" STEP-UP FLOOR PANEL, CLOSE COUPLED SYSTEM.

FIELD COORDINATE POWER REQUIREMENT

19A 1 CAPSUL PACK NOR-LAKE CPF-100JC-S-4-EV ECO

CONDENSING UNIT - 208-230/ 60/1, RLA 6.1, MCA 9 ,

15A MAX FUSE EVAPORATOR UNIT - 208-230/ 60/1,

MCA 9 , 15A MAX FUSE

WILL INCLUDE PIGTAIL FOR SINGLE PORT CONNECTION -

MUST BE HARDWIRED

20 1 MOP SINK

EXIST CLEAN &

REUSE

2'X2' GC

1

2

" SUPPLY 1

1

2

" DRAIN, VENT
MOP HANGER AND WALL GUARD

21A 2 MEGATOP SANDWICH UNIT DELFIELD JM-D4427N-12M-JM3 ECO 115V/60/1 PH - 3.3. AMPS-STANDARD

W/CASTERS AND COVER ENHANCEMENT.  OUTLET

INSTALLED AT 18"AFF

21B 0 REFRIGERATED WORK TOP HOSHIZAKI WR60A-D4 ECO 115V/60/1PH - 3.3 AMPS-STANDARD

HS-4007 DRAWER ASMY. DIVIDER BAR (4 S.S. DRAWER)

22 1 RANGE WITH 4' GRILL IMPERIAL IR-G48T-XB-JM11 ECO

1 - KROWNE JM-M7548K GAS CONN.

CONFIRM NATURAL OR LP GAS

OPTION:CASTER, FLEX GAS HOSE, QUICK CONNECT &

RESTRAINING DEVICE. BE SURE TO INCLUDE

PERFORMANCE CHECK

23 1

EXHAUST HOOD SYSTEM &

FIRE SYSTEM FOR GRILL

CAPTIVE AIRE JM-HOOD SPECS. ECO

(4) 115V (SEE BELOW)

FIRE SYSTEM ANSUL

SHOP DRAWINGS ARE REQUIRED.  CONTACT:

DAVID.LONG@CAPTIVEAIRE.COM AND

REG32NA@CAPTIVEAIRE.COM

23.1 1 GRILL HOOD CAPTIVE AIRE

JM-5424ND-2-PSP-F(6')

ECO

(1) 115V

SHOP DRAWINGS ARE REQUIRED.  CONTACT:

DAVID.LONG@CAPTIVEAIRE.COM AND

REG32NA@CAPTIVEAIRE.COM

23.2 1 EXHAUST FAN FOR GRILL CAPTIVE AIRE JM-DU50HFA ECO

(1) 115V/60HZ/1 PH - .500 HP

SHOP DRAWINGS ARE REQUIRED.  CONTACT:

DAVID.LONG@CAPTIVEAIRE.COM AND

REG32NA@CAPTIVEAIRE.COM

23.3 1 TEMPERED AIR SUPPLY FAN CAPTIVE AIRE JM-D-76 ECO

(1) 115V/60HZ/1 PH - 1.00 HP

SHOP DRAWINGS ARE REQUIRED.  CONTACT:

DAVID.LONG@CAPTIVEAIRE.COM AND

REG32NA@CAPTIVEAIRE.COM

23.4 1 FIRE SUPPRESSION SYSTEM CAPTIVE AIRE JM-ANSUL 6 GALLON ECO

MECHANICAL SHUT-OFF VALVE (ANSUL)

SHOP DRAWINGS ARE REQUIRED.  CONTACT:

DAVID.LONG@CAPTIVEAIRE.COM AND

REG32NA@CAPTIVEAIRE.COM

23.5 1 ELECTRICAL PACKAGE CAPTIVE AIRE JM-SC-111110FP ECO

SHOP DRAWINGS ARE REQUIRED.  CONTACT:

DAVID.LONG@CAPTIVEAIRE.COM AND

REG32NA@CAPTIVEAIRE.COM

23A 1

CONDENSATE HOOD FOR

BREAD OVEN (5'X3'9)

CAPTIVE AIRE 6024VHB-ND ECO

SHOP DRAWINGS ARE REQUIRED.  CONTACT:

DAVID.LONG@CAPTIVEAIRE.COM AND

REG32NA@CAPTIVEAIRE.COM

23B 1

EXHAUST FAN FOR BREAD

OVEN

CAPTIVE AIRE JM-DU12HFA ECO

(1) 115V/60HZ/1 PH - .180 HP

SAME INFO. SEE ABOVE

24 0

T.V.'S W/ MOUNTING

BRACKETS

VARIES 42" MONITOR FRANCHISEE/ GC 110 VOLT
OUTLET AT 102"AFF, WALL BRACKETS REQUIRED.

25 4

PORTABLE FIRE

EXTINGUISHERS

GC WALL MOUNTED

26 1

DRINK DISPENSER & ADAPTER

KIT

PEPSI

DISPENSER: IDC255,

ADAPTOR: 80002957

PEPSI 9.3 AMP 115V/60/1

1

2

" SUPPLY, CONDENSATION DRAIN
COORDINATE W/ PEPSI.  OUTLET INSTALLED AT 42"AFF

27 0 FLOOR SAFE VARIES VARIES FRANCHISEE

28 1

ICED TEA

BREWER/DISPENSER

BUNN TB3Q LUZIANNE
120V, 14.4 AMP

1-800-627-2094.  OUTLET INSTALLED AT 42"AFF

29 0 DELFIELD MEAT/CHEESE CASE DELFIELD 2FP36 ECO 7.5 AMP 115V/60/1 NO DRAIN REQUIRED.  NEMA NO. 5-15 PLUG AT 18"AFF.

30 0 S.S. TABLE 24"X " ADVANCE TABCO

KMG-24_-JM

ECO VERIFY SIZE

30A 0 BACK LINE PREP TABLE ADVANCE TABCO

TKMS-368__

ECO

30B 0 S.S. TABLE 30"X " ADVANCE TABCO KMS-300-JM ECO VERIFY SIZE

30C 0 S.S. TABLE 24"X " ADVANCE TABCO

KMG-24_-JM

ECO VERIFY SIZE

31 1

COUNTER TOP FOOD

WARMER

VOLLRATH 71001 MODEL 1001 SMALLWARES CO.
120V, 5.8 AMP

OUTLET INSTALLED AT 54"AFF

31B 1 RECESSED BACON WARMER MARSHALL CZ3N-1 FIVE KIDS GROUP

120V, 3.5 AMP

NO DRAIN.  

14

3

 CORD WITH NEMA 5-15 PLUG.   OUTLET

INSTALLED AT 18"AFF

32 1 COUNTER SCALE CAS  ED-30 ECO

AC ADAPTER DC 12V/1A OR 12V/800mA, INTERNAL

RECHARGEABLE SEALED ACID BATTERY - 6V DC

SITS ON TOP OF AND POWERS INTO THE MEAT CASE

33 0

UNDER COUNTER DRAWERED

REF.

HOSHIZAKI JM-UR27A-D2 ECO OUTLET INSTALLED AT 18"AFF

33A 1 UNDER COUNTER REF. HOSHIZAKI HR24B ECO 1.15 AMP 115V/60/1.  5-15P NEMA 5-15P OUTLET INSTALLED AT 18"AFF

34 1 BAG IN BOX SYSTEM PEPSI PEPSI PEPSI 110 / 120V - 20 AMP DUAL OUTLET

1

2

" SUPPLY

WATER CONNECTION IS NEEDED FOR THE FILTRATION

SYSTEM.  OUTLET CAN BE INSTALLED AT 80"AFF.

35 1 REFUSE CONTAINER ALPINE 470-65L SMALLWARES CO. STAINLESS STEEL FINISH

35A 1 SLIM JIM REFUSE CONTAINER RUBBERMAID 11"X20" FIVE KIDS GROUP

36 VARIES TABLE TOPS ATS 24"X20" FIVE KIDS GROUP

36A VARIES TABLE TOPS ATS 24"X24" FIVE KIDS GROUP

37 VARIES TABLE TOPS ATS 24"X45" FIVE KIDS GROUP ADA COMPLIANT TABLETOP

38 VARIES BAR COUNTER GC GC SEE FURNITURE DETAIL. BUILD ON SITE

39 VARIES COMMUNITY TABLE GC 30"X109" GC

SUSPEND SURFBOARD ABOVE WITH 3 PENDANTS.  REFER

TO DETAIL.  BUILD ON SITE

40 VARIES TABLE BASES - HIGH ATS BLACK CRINKLE FIVE KIDS GROUP

41 VARIES TABLE BASES - LOW ATS BLACK CRINKLE FIVE KIDS GROUP 2 TABLE BASES TO BE ORDERED FOR ADA TABLES

42 VARIES CHAIRS - HIGH ATS FIVE KIDS GROUP

43 VARIES CHAIRS - LOW ATS FIVE KIDS GROUP

44 VARIES BANQUETTE SEATING GC GC SEE FURNITURE DETAIL. BUILD ON SITE

45 2 TANKLESS - WATER HEATERS GC

46 1 ICE MAKER HOSHIZAKI JM-KM-520MAJ ECO 115V/60/1 PH - 20 AMP BREAKER PROVIDE DRAIN OUTLET INSTALLED AT 42"AFF

47 1 PICK UP TOWER METRO ECO
CUSTOM METRO SHELVING 63"H, 24"D, 24"L

48

49 2 JUICE SHELVING METRO FIVE KIDS GROUP
METRO SHELVING 7"H, 12"D, 42"L

49A 2 JUICE CRATES JMFS JMFS FIVE KIDS GROUP

50 VARIES STANCHIONS VISIONTRON

VS301 (BLACK)

FIVE KIDS GROUP
WWW.CROWDCONTROLWAREHOUSE.COM, SINGLE LINE 7-5'

51 6 CEILING MOUNTED SPEAKERS

SOURSE 1

DISTRIBUTORS

770-977-5774 / 4 UNITS INSTALLED IN DINING ROOM & 1 UNIT

IN EACH RESTROOM

52 2 TROUGH

FRANKLEN SHEET

METAL

ze

24" LONG X 4" WIDE TROUGH WITH SIDE SQUEEGE

ATTACHMENT

53 0 BABY CHANGING TABLE SMALLWARES CO. TO BE INSTALLED IN WOMENS RESTROOM

54 0 LOCKERS

QUALSERV DD006402

ECO TYPICALLY ORDERED WHEN REQ'D BY HD

55 0 AIR CURTAIN BERNER CHC10-1036AA ECO

(1) 120V

OUTLET CAN BE INSTALLED AT 80"AFF.

42

40

42

18

14

22

23

1

4

3A

10

46

13

15

4

34

16

52

5

47

8

7

2

28

17

16

42

40

42

13

1211

1211

3

19

52

11

35

31

4343

41 37

4343

43

41

43

43 43

16

16

16

49

12

13
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DOOR TYPE 1

1. 3'-0" X 7'-0" BIRCH VENEER SOLID CORE

WOOD DOOR (PT-5) & HOLLOW METAL

DOOR FRAME (PT-3) WITH APPROVED

LEVER PRIVACY LOCK SET HARDWARE

AND SELF CLOSING DEVICE.
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OPEN

WALL MURAL - PROVIDE

EXACT DIMENSIONS
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SEE ELEVATIONS FOR DETAILS.

RECLAIMED OAK FINISH

ON 

3

4

" PLYWOOD DOOR

FINISHED FLOOR

WD-2

WT-1

1. SECTION @ BEVERAGE COUNTER MILLWORK

SS-1

2CM THICK SILESTONE ON 

3

4

"

SUBSTRATE W/STRAIGHT

BEVELED EDGE

FF-1

4
"

2'-6"

SILESTONE COUNTERTOP DETAIL

AT FRONT LINE AND BEVERAGE COUNTER

SCALE: N.T.S.

STRAIGHT

BEVELED

EDGE ON

CUSTOMER

SIDE OF

MILLWORK

3/4" SUBSTRATE - REFER TO

MILLWORK SECTIONS

2 CM SILESTONE

VERIFY DEPTH

WITH FLOOR PLAN

8. SECTION AT CUSTOMER SERVICE COUNTER

3'-0"

4
"

PROTECT ALL FLOORING

5

8

" TYPE "X" GWB

FRP PANELING

1-1/2"Ø STEEL LEG FASTENED TO

(2) 2"X4" HEADER

1 5/8"X20 GA METAL STUD @ 16"

O.C.

PREP & PAINT ALL EXPOSED

WOOD WITH WASHABLE ACRYLIC

ENAMEL

20 GA. TRACK W/ SEALANT AND 1 -

#8 S.D. PANHEAD TRACK TO STUD

FASTENER EACH SIDE

SHOT PIN W/ 

7

8

" WASHER @ 32"

O.C. STAGGERED .145 Ø X 1.25

PENETRATIC (RAMSET ICBO #1639)

@ CONCRETE

9. SECTION AT CUSTOMER SERVICE COUNTER W/DROP-IN

2
'
-
1

0
"

2"X4" BRACING EITHER SIDE OF

DROP-IN (MINIMUM)

4. SECTION AT TYPICAL CABINET

PROTECT ALL BASE

BT-3

W-2

SV-1

BT-1

VERIFY SNEEZGUARD HEIGHT PER

H.D. CODES

VERIFY DEPTH

WITH FLOOR PLAN

5. SECTION AT DRAWER AND DOOR

BASE

LAMINATE BASE CABINET

AND DOORS W/LOUVERED

DOORS (TRIMMED BY

MILLWORKER)

PL-1

3. SECTION @ 2' DROP IN UNIT

SEE ELEVATIONS FOR DETAILS.
WT-1

SS-1

2 CM THICK SILESTONE

W/BASIC EASED EDGE

NO FLOOR IN CABINET -

TOE KICK OPEN BELOW

FINISHED FLOOR EXTEND

BELOW CABINET

SV-1

LAMINATE BASE CABINET

AND DOORS

PL-1

SEE ELEVATIONS FOR DETAILS.

WT-1

SS-1

6" TOE KICK FINISH ON

MARINE PLYWOOD FLOOR

SUPPORTS

FINISHED FLOOR

BT-3

SV-1

LAMINATE BASE CABINET

AND DOORS

PL-1

SEE ELEVATIONS FOR DETAILS.
WT-1

SS-1

6" TOE KICK FINISH ON

MARINE PLYWOOD FLOOR

SUPPORTS

FINISHED FLOOR

BT-3

SV-1

FRP J-MOLD W. TOOLED SEALANT

SS-1

4" TOE KICK FINISH ON

MARINE PLYWOOD FLOOR

SUPPORTS

PANEL FINISH ON 

3

4

"

PLYWOOD BACKING

WD-6

3'-0"

4
"

PROTECT ALL FLOORING

5

8

" TYPE "X" GWB

FRP PANELING

1 5/8"X20 GA METAL STUD @ 16"

O.C.

2
'
-
1

0
"

2"X4" BRACING EITHER SIDE OF

DROP-IN (MINIMUM)

PROTECT ALL BASEBT-3

W-2

SV-1

BT-1

VERIFY SNEEZGUARD HEIGHT PER

H.D. CODES

FRP J-MOLD W. TOOLED SEALANT

4" TOE KICK FINISH ON

MARINE PLYWOOD FLOOR

SUPPORTS

PANEL FINISH ON 

3

4

"

PLYWOOD BACKING

WD-6

1'-3"

DROP-IN COLD PAN

2" ALUMINUM TROUGH MOUNT

WITH FASTENERS

2" ALUMINUM TROUGH

MOUNT WITH FASTENERS

TROUGH ATTACHMENT DETAIL

SCALE: N.T.S.

EDGE PULL IN

POLISHED NICKEL

2'-0"

1

2

" COUNTERTOP

OVERHANG

PANEL FINISH ON 

3

4

"

PLYWOOD BACKING

PROTECT ALL BASE

6. SECTION AT 2ND POS SERVICE COUNTER

WD-6

BT-3

5

8

" TYPE "X" GWB

FRP PANELING

W-2

1 5/8"X20 GA METAL STUD @

16" O.C.

HINGES TO BE CONCEALED

HINGES TO BE CONCEALED

HINGES TO BE CONCEALED

HINGES TO BE CONCEALED

SILESTONE COUNTERTOP DETAIL

AT KITCHEN AREA COUNTERS

SCALE: N.T.S.

BASIC EASED

EDGE IN

SERVICE

AREAS

SILESTONE SITS DIRECTLY ON

MILLWORK ALONG DEMISING

WALL.  PROVIDE BLOCKING

BEHIND DELFIELD MEAT/CHEESE

CASE - REFER TO SECTION CUT.

2 CM SILESTONE

10. SECTION AT CUSTOMER SERVICE

COUNTER W/RECESSED BACON WARMER

3'-0"

4
"

1 5/8"X20 GA METAL STUD @ 16"

O.C.

2
'
-
1

0
"

BT-1

VERIFY SNEEZGUARD HEIGHT PER

H.D. CODES

4" TOE KICK FINISH ON

MARINE PLYWOOD FLOOR

SUPPORTS

PANEL FINISH ON 

3

4

"

PLYWOOD BACKING

WD-6

1'-3"

RECESSED BACON WARMER

W/SIDE CONTROLS

FIT TIGHT IN OPENING

5

8

" TYPE "X" GWB

FRP PANELING

PROTECT ALL BASE
BT-3

W-2

FRP J-MOLD W. TOOLED SEALANT

2
'
-
1

0
"

2
'
-
1

0
"

2
'
-
1

0
"

SS-1

SS-1

1'-1

1

2

"

**IF 2ND POS IS SHOWN, CASH

BOX TO BE NOTCHED AROUND

PLYWOOD AND FRP FINISH

EDGE PULL IN

POLISHED NICKEL

EDGE PULL IN

POLISHED NICKEL

EDGE PULL IN

POLISHED NICKEL

2CM THICK SILESTONE ON 

3

4

"

SUBSTRATE W/STRAIGHT

BEVELED EDGE ON

CUSTOMER SIDE

2 CM THICK SILESTONE

W/BASIC EASED EDGE

2 CM THICK SILESTONE

W/BASIC EASED EDGE

2CM THICK SILESTONE ON 

3

4

"

SUBSTRATE W/STRAIGHT

BEVELED EDGE ON

CUSTOMER SIDE

2CM THICK SILESTONE ON 

3

4

"

SUBSTRATE W/STRAIGHT

BEVELED EDGE ON

CUSTOMER SIDE

7. SECTION AT UNDER COUNTER REFRIGERATOR,

AT FRONT LINE

3'-0"

4
"

PROTECT ALL FLOORING

5

8

" TYPE "X" GWB

FRP PANELING

1-1/2"Ø STEEL LEG FASTENED TO

SUBSTRATE. **REFER TO FRAMING

PLAN FOR PRECISE LEG LOCATION

1 5/8"X20 GA METAL STUD @ 16"

O.C.

PREP & PAINT ALL EXPOSED

WOOD WITH WASHABLE ACRYLIC

ENAMEL

20 GA. TRACK W/ SEALANT AND 1 -

#8 S.D. PANHEAD TRACK TO STUD

FASTENER EACH SIDE

SHOT PIN W/ 

7

8

" WASHER @ 32"

O.C. STAGGERED .145 Ø X 1.25

PENETRATIC (RAMSET ICBO #1639)

@ CONCRETE

2
'
-
1

0
"

PROTECT ALL BASE

BT-3

W-2

SV-1

BT-1

FRP J-MOLD W. TOOLED SEALANT

SS-1

4" TOE KICK FINISH ON

MARINE PLYWOOD FLOOR

SUPPORTS

PANEL FINISH ON 

3

4

"

PLYWOOD BACKING

WD-6

2CM THICK SILESTONE ON 

3

4

"

SUBSTRATE W/STRAIGHT

BEVELED EDGE ON

CUSTOMER SIDE

9" FALSE FRONT PANEL

W/FASTENERS TO

MOUNT TROUGH

9
"

2"

2"

SEE ELEVATIONS FOR DETAILS.

RECLAIMED OAK FINISH

ON 

3

4

" PLYWOOD DOOR

WD-2

WT-1

2. SECTION @ PEPSI FOUNTAIN BASE CABINET

SS-1

2CM THICK SILESTONE ON 

3

4

"

SUBSTRATE W/STRAIGHT

BEVELED EDGE

4
"

2'-6"

EDGE PULL IN

POLISHED NICKEL

HINGES TO BE CONCEALED

MARINE PLYWOOD

FLOOR SUPPORTS

NO FLOOR IN CABINET - FALSE

TOE KICK ATTACHED TO

CABINET DOOR

FRP J-MOLD W. TOOLED

SEALANT

TILE BASE

BT-1

FINISHED FLOORFF-1

PICK UP TOWER

FD

FD
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PL-2

W-2

BT-3

RECOMMENDED

SHELF HEIGHTS

PL-2

SS-1

M
E

A
T

C
A

S
E

 
E

D
G

E

1/4" TEMPERED GLASS

4' DROP IN CUT OUT

THROUGH

WD-2

BT-1

M-1

PT-2

WD-6

WD-2

BT-1

M-1

THROUGH

2' DROP IN

CUT OUT
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HIGH

HIGH

HIGH

HIGH

FD

FD

FD

FD

FD

Co2 LPGLPGLPGCAN WASH

FD

FD

FD

FD

FD

COVE PROFILE IN RESTROOM(S)

SCALE: N.T.S.

WT-2 (TILE NOT CUT DOWN

TO SMALLER SIZE)

SCHLUTER DILEX-AHK 1S 100 ATG

FF-1

WALL SUBSTRATE

WALL BASE PROFILE IN DINING ROOM

SCALE: N.T.S.

BT-1 AT 6" HEIGHT.  REFER

TO COMMENTS ON THE

FLOORING AND WALL BASE

SCHEDULE.  NO COVE

MODIFICATION REQUIRED.

FF-1

WALL SUBSTRATE

THINSET MORTAR

THINSET MORTAR

WD-2

STUD - REFER TO

WALL TYPES

STUD - REFER TO

WALL TYPES

PROTECT ALL BASE @ WALK-IN COOLER

SCALE: N.T.S.

PROTECT ALL

BASE PER MFR.

OUTSIDE COOLER

ADHEAR PER MFR'S

INSTRUCTIONS

INSIDE COOLER

COOLER WALLS

PROTECT ALL BASE @ WALK-IN FREEZER

SCALE: N.T.S.

PROTECT ALL

BASE PER MFR

OUTSIDE FREEZER

ADHEAR PER MFR'S

INSTRUCTIONS

INSIDE FREEZER

FREEZER WALLS

FREEZER

FLOOR PANEL

BT-3

BT-3

NOTES:

1. IF INTERIOR TRANSITIONS STRIPS ARE TO BE REQUIRED, USE SCHULTER-RENO IN SATIN ANODIZED ALUMINUM.

2. FOR COVE BASE APPLICATION IN THE RESTROOM(S), USE SCHLUTER DILEX-AHK (POLISHED NICKEL) BELOW FULL WT-2 TILES.  NO CUT TILE IS

REQUIRED.  REFER TO ELEVATIONS.
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HIGH

HIGH

HIGH

HIGH

FD

FD

FD

FD

FD

Co2 LPGLPGLPGCAN WASH
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HIGH

HIGH

HIGH

HIGH

FD

FD

FD

FD

FD

Co2 LPGLPGLPGCAN WASH
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COOKING EQUIPMENT DRAWING FOR
REFERENCE ONLY. COOKING EQUIPMENT IS

NOT PROVIDED BY CAPTIVE AIRE AND
DIMENSIONS MAY VARY.

DISTANCE FROM WALL MAY VARY DUE TO
FIELD CONDITIONS







ANSUL APPLIANCE PROTECTION DETAILS

COOKING EQUIPMENT DRAWING FOR
REFERENCE ONLY. COOKING EQUIPMENT IS

NOT PROVIDED BY CAPTIVE AIRE AND
DIMENSIONS MAY VARY.

DISTANCE FROM WALL MAY VARY DUE TO
FIELD CONDITIONS













GREASE DUCT SPECIFICATION

Furnish single-wall, factory built, grease duct for use with Type I kitchen hoods, which conforms to the requirements of NFPA-96.
Products shall be ETL listed to UL-1978 for venting air and grease vapors from commercial cooking operations as described in NFPA-96.

The duct wall shall be constructed of .036 thick type 430 stainless steel and be available in diameters 8" through 24".
All supports, fan adapters, hood connections, fittings and expansion joints required to install grease duct shall be included.

Roof penetrations shall comply with listed clearance to combustibles, see "Clearance to Combustibles" guide for details.
The grease duct will terminate at the fan adapter plate, will be fully welded to the fan adapter plate and the fan adapter plate
will be fastened to the curb using a suitably sized fastener provided by others; see page 12 of the "Installation, Operation and
Maintenance Manual" for details.

Grease duct joints shall be held together by means of formed vee clamps and sealed with 3M Fire Barrier 2000+. Screws used to secure the vee
clamps shall be of the hex-head type with flanged stops and tapered "lead in" threads for easy starting. Nuts shall be retained by means of a
free-floating cage to allow easy alignment.

Single-Wall Grease Duct shall be installed in accordance with the manufacturer's "Installation, Operation and Maintenance Manual", ETL listing and state and local codes.
Grease duct installed outside of the building shall be protected against accidental damage or vandalism.
Support vertically installed grease duct from the building structure using rigid structural supports. Anchor supports to the structure by welding or bolting steel expansion
anchors or concrete inserts. Support horizontally installed grease duct from the building structure using above method or use Duct Mate, Wire Rope & Clutchers, part
numbers WR20 & CL20. 1/2" Threaded rod and saddles may also be used for the support of horizontal grease duct.
Fans shall be supported independently from the grease duct sections. Protect grease duct from twisting or movement caused by fan torque or vibration.

UL 762 Exhaust Fan

Vented Curb, Hinged Fan
Base & Grease Collector
per NFPA-96

COOKING
EQUIPMENT

80" Typical

Verify Length

Adjustable Duct & Collar

Verify Length

Verify Length

Grease Drain w/
Removalbe Cup

UL Classified Grease Filter

VERFIY EXHAUST RUN
AND ROOF HEIGHT

ETL Listed, Factory Built,
Stainless Steel Grease Duct

This duct is designed to be
installed in applications where the
duct system is a minimum of 18"
to combustible surfaces, all other
installations require listed grease

duct insulation.



NON
COMBUSTIBLES

LIMITED
COMBUSTIBLESCOMBUSTIBLESDIAMETER

CLEARANCE TO COMBUSTIBLES

GREASE DUCT SPECIFICATION

Furnish single-wall, factory built, grease duct for use with
Type I kitchen hoods, which conforms to the requirements of
NFPA-96; ___________ or approved equal.  Products shall
be ETL listed to the UL-1978 standard for venting air and
grease vapors from commercial cooking operations as
described in NFPA-96.

The duct wall shall be constructed of .036" thick type 430
stainless steel and be available in diameters of 8" to 24".
The grease duct termination at the fan shall be fully welded
to a fan adapter plate (where applicable) and the adapter
plate shall be fastened to the curb using a suitably sized
fastener provided by others.  See Detail A

The duct shall be listed with 18" clearance to combustible
materials, 3" clearance to limited combustible materials and
0" clearance to non-combustible materials.  Combustible
materials are to be defined by the authority having
jurisdiction.  In cases where the duct distance to combustible
materials is less than specified above, insulating products
must be installed providing a reduced listing clearance.
Approved insulating products include Firemaster Fast Wrap
XL or equal when installed in accordance with the
manufacturer's instructions.  See Details B & C

Grease duct joints shall be held together by means of
formed vee clamps and sealed with 3M Fire Barrier 2000+.
Screws used to secure the vee clamps shall be of the
hex-head type with flanged stops and tapered "lead in"
threads for easy starting. Nuts shall be retained by means of
a free-floating cage to allow easy alignment.  A continuous
bead of sealant is to be applied to the duct flange to flange
connection, as well as to the "V" groove of the vee clamp.
See Detail D

Single-Wall Grease Duct shall be installed in accordance
with the manufacturer's "Installation, Operation and
Maintenance Manual", ETL listing and state and local codes.
Grease duct installed outside of the building shall be
protected against accidental damage or vandalism. Support
vertically installed grease duct from the building structure
using rigid structural supports. Anchor supports to the
structure by welding or bolting steel expansion anchors or
concrete inserts. Support horizontally installed grease duct
from the building structure using above method or use Duct
Mate, Wire Rope & Clutchers, part numbers WR20 & CL20.
1/2" Threaded rod and saddles may also be used for the
support of horizontal grease duct. Fans shall be supported
independently from the grease duct sections. Protect grease
duct from twisting or movement caused by fan torque or
vibration.

Grease duct installations require provisions for cleaning the
interior of the duct.  NFPA cleanout
requirements are as follows:
1. A cleanout must be provided at each change of direction
except where the entire length of duct can be inspected and
cleaned from either the hood or the discharge end.
2. On horizontal duct runs, at least one 20" diameter
opening must be provided.  Where the opening is smaller
than 20" diameter, openings large enough to permit cleaning
must be provided at intervals of no more than 12'.
3. Openings must be at the side or the top, whichever is
more accessible.  When the opening is on the side of the
duct, the lower edge of the opening must be at least 1 1

2"
above the bottom of the duct.  For listed grease duct, this is
accomplished by the use of the grease manifold tee and
cleanout cap.  See Detail E
4. On vertical duct runs where personnel entry is possible,
access must be from the top of the riser.  Where entry is not
possible, access must be provided at each floor.

LEGEND

4
3
2

Tight butt joints on inner layer

1

Min. 3" overlap on perimeter and between adjacent blanket on outside layer

Two Layers of Firemaster Fast Wrap XL Blanket for Grease Duct Enclosures

Steel banding minimum 1/2" wide by 0.015" thick.
One Layer of Firemaster Fast Wrap XL Blanket for Air Ventilation Duct Enclosures

6

7
Duct Enclosures

The integrity of Pyroscat duct systems is limited to the quality of the installation.

Min. 2" x 2" x 1/8" angle for Grease Duct Enclosures

Optional 6" FireMaster Fast Wrap XL collar

Min. 1-1/2" x 1-1/2" x 1/8" angle or SMACNA Equivalent for Air Ventilation

Min. 3/8" diameter hanger rod5

7

3

24

BUTT-JOINT/COLLAR

3

R

2

4 BUTT-JOINT/3"OVERLAP

Commercial Kitchen Grease Duct Enclosure System
Air Ventilation Duct Enclosure System

Firemaster  Fast Wrap XL

 1 or 2 Hour Shaft Alternative / Zero Clearance to Combustibles

Thermal Ceramics

3"
4

1 1/2"

2
2

6"

3"

1 1/2" 7

3

1 1/2"

21" TYP.

Checkerboard Wrap OptionButt Joint Option

423"

21" TYP.

1 1/2" 16

Telescope Wrap Option

SINGLE LAYER OR OUTSIDE LAYER INSTALLATION OPTIONS

1

3

5

CUSTOMER APPROVAL TO MANUFACTURE:
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