10X10 UP

SHAFT SIZE: 14X14

<

AC—C—-10 ——

1—TON
(COOLING ONLY)

8X8 UP

W/FD AT SLAB
PENETRATION

[75]

8X8 UP

W/FD AT SLAB
PENETRATION

[250]

TWO 8X8 DUCTS
RUNNING PARALLEL
ONE ABOVE

OTHER

m

PREC—1
FLOOR MOUNTED

[8650]

32X24
UP W/FIRE WRAP
[8650]

a

EXISTING DUCT RISERS

GENERAL NOTES:

— CONTRACTOR TO PROVIDE ACCESS PANEL AS PER
MECHANICAL SPECIFICATIONS AND ALL HVAC SYSTEMS AND
COORDINATE LOCATION WITH ARCHITECT.

— CONTRACTOR TO PROVIDE REFRIGERANT PIPING FOR ALL
VRF SYSTEMS AND SIZE TO BE COORDINATED WITH

3 4 5 6 v 8 MANUFACTURER AND REFRIGERANT RISER LOCATIONS TO
| | BE COORDINATED WITH ARCHITECT.
| | | | | | — ALL AC UNITS SHALL NOT GET MORE THAN 20% OUTSIDE
| | | | AIR INTAKE.
— CONTRACTOR TO PROVIDE MIXING VALVE FOR VRF
EXISTING PUMP ROOM AC—C—6 OAl—1 W/FILTER AC—C—5 AC—C—4 AC—C-3 CONDENSER WATER RETURN SIDE TO SUPPLY PIPE TO
EXHAUST RISER TO REMAIN 0.8—TON | (350) 0.8—TON 0.6—TON 0.6—TON ENTERING WATER TEMPERATURE TO WATER COOLED
| | °
CVPLOVEE CVPLOVEE CVPLOVEE CONDENSERS ARE NOT LESS THAN 55° F.
IT ROOM TOILE STORAGE (MEN'S) STORAGE (WOMEN'S) BREAK ROOM — CONTRACTOR TO PROVIDE T—-STAT (5—-FEET ABOVE
(OAI FINISHED FLOOR) AND LOCATION TO BE COORDINATED
1 e o ELECTRIC | TOUCH CENTRALIZED CONTROLLER WITH ARCHITECT.
- . B B - 1 \ - ROOM- -~ -\ ~(ARCHITECT TO VERIFY LOCATION) | _  ARCHITECT TO PROVIDE RETURN OPENING ON CEILING FOR
77777777777777777777 4& 07 ALL AC UNITS.
/ B ——— p— \\ TRANSFER — CONTRACTOR TO PROVIDE VOLUME DAMPER FOR ALL
777777 % ______10X10 W/ 2" INS. _ \ GRILLE AT BRANCHES FOR ACCESSIBLE CEILING AND CORPORATE
— T SIDEWALL DAMPERS FOR INACCESSIBLE CEILINGS.
CDS ‘ — CONTRACTOR TO PROVIDE VIBRATION ISOLATORS TO
. (125) SUPPORT NEW PUMPS WITH HAVING A MIN. ISOLATION
— > \I75]_ \ EFFICIENCY OF 90% AT THE LOWEST DISTURBING
N — L TH \ FREQUENCY. EACH ISOLATOR SHALL INCORPORATE A
1B LEVELING DEVICE AND A RESILIENT PAD HAVING A MIN.
= f%x THICKNESS OF 1/4”.
<::j%““‘*““““~—~““‘ “am WS ‘ TME CLOCK fAFETL B — NYE ASSUMED 12,000 BTU/H FOR ELEVATOR MACHINE
| CELLAR 20 ) X
\ e 1
T - (%= [320] A EXH. FAN 256 SF 3 :
‘ e F—— MAGEN- N T \
XL| 12x8 | -~ ‘ ,—_,—,, - ABéEAKJ¥DO S o
I t CDS . f— s [ "B — N 7
T‘ ! (125) (50) J|T o CDR o\ ’ (//’(fw'll/’l 5VOCRC tn
‘ axaf Y - /'/ 1 — \ \ 2= —4—
CDR e T — — A\ o //@////,
| AP L o g * : 0EEE /)
o | — — g A<
o . B B . R B . saxibl o R .: R i ws 4 %@9& | A \218 S é"!’i{{l{ﬂl////é - B .
' 4 \ A X Y X -
z | T oo i bainke aooi =411 AL A\ = q’r{,‘gaf/.'(l s
0 \—— — 5 ‘ - N\ \ y X7 —C—
—__H1(15 8 ! // ~ ) \ \ AL—L—z
- 5 COR T o g Ll WALKIN WASSIINI Q) I @) N A\ V/ j T-TON
2 c ) - - D - ] s ~ < [| , PRODUCE BEER & WHITE BRI 4\ N\ //
i i\, N e o e - i TR A =
| —l— . - [ ool COOLER  {nH @\ N\ 4 > N/ S
| | | R\\ 2 - 2
\ ~ /// \ \\ ﬁ\\ L) 2X .ﬁ?
< - ! DRY \blﬂg\:ﬁwﬂ(é?
N X WALK-INEA /D20 05 TA N\
1 < ~ Wms RED WINES (160 PR ﬁ\?&%‘
- 7 WMS e AR B O
X 320 ~No \ _
ﬁET‘ i \ [\xq/ ) \\\ \ ~\ WCCU-3
I ’ \\\\ 7
\ \ |\
| sg y A \ WCCU—6—1 & WCCU—6-2
| L e / 12—TON (6+6 TON)
\jffi CORRIDOR WALK-Ii§ \ o\ 0B AN COR 27 (STACKED ONE ABOVE OTHER)
028 FREEZ Lo\ = G ) Tl
X \\ |\ \ / / -
| ) - W /Z%7 i WCCU—4—1 & WCCU—4-2
W\ = s \ 10—TON EACH
— - - - - - e - - - = = = - W - - - = : . 5~ (STACKED ONE ABOVE OTHER)
-ga RaxiiEigﬂgE‘ggJ / | CONDENSATE DRAIN | FOR Fﬂﬁ%\\ GUS\ i~ \
/ TO FLOOR DRAIN WCCU—1 WL &0 A\ . o)
, \ A , : EXISTING CEILING
PROVIDED BY OTHERS AC—C-7 aM \X ¢ Z%7 Y 3 \ MOUNTED FAN
3—TON | I ! :
EXISTING CORRIDOR \ ;//% U, = \ TO REMAIN
096 MANUAL SWITCH I \ 7 — \
EXISTING C.W.S.&R. EXISTING C.W.S.&R. FOR EX-2 FAN ‘ \ A 7 — / () WCCU-5
TO REMAIN TO REMAIN FOR CONDENSATE DRAIN 8—_TON
WCCU—2 TO FLOOR DRAIN  TQAHZFEC )
| | 10_TON | ‘\ ST'
4 CELLAR MECHANICAL PLAN WgCU—z R~
| SCALE:3/16"=1-0" 16—TON @ ; VFD'S FOR PUMPS. COORDINATE
CONNECT TO | | | ¢ AN -2 WITH EXISTING CONDITION FOR
EXISTING WCC—3 WCCU=3-\\_~ z o LOCATIONS. PROVIDE 3 FEET
DUCT (V.LF) 16—TON  ©~ P CLEARANCE IN FRONT
| 1.5 TON X .
\ \ \ \ |- \
EXISTING CONDENSE \\ = _
RETURN AN§ N\ %gx;jz
- B - - - B - - B - - - B - - - - - p - - | - B - - - B SUPPLY PUMP - ] - - - - B
TO REMNj Ty
N@J
/ |

(PROVIDE NEW KITCHEN
EXHAUST FAN ON ROOF)

NOTES :

— A VIBRATION

— KITCHEN—EXHAUST OUTLETS SHALL BE LOCATED NOT LESS THAN

— PROVIDE CLEAN OUT AT ALL ELBOWS AND BOTTOM OF RISER AND EVERY 15 FEET HORIZONTAL KITCHEN EXHAUST DUCT.
— COMMERCIAL KITCHEN GREASE DUCTS SHALL BE DESIGNED FOR THE TYPE OF COOKING APPLIANCE AND HOOD SERVED.
— KITCHEN EXHAUST DUCT SHALL BE CONSTRUCTED OF 0.1046—INCH NO.12 GAGE STEEL.
— JOINTS, SEAMS AND PENETRATIONS OF GREASE DUCTS SHALL BE MADE WITH A CONTINUOUS LIQUID TIGHT WELD OR BRAZE MADE IN THE EXTERNAL SURFACE IF THE DUCT SYSTEMS.
— DUCT TO EXHAUST FAN CONNECTIONS SHALL BE FLANGED, GASKETED AND BOLTED TO THE INLET OF THE FAN FOR SIDE—INLET UTILITY FANS AND SHALL BE FLANGED, GASKETED AND BOLTED TO THE INLET AND

OUTLET OF THE FAN FOR INLINE FANS. APPROVED FLEXIBLE CONNECTIONS MAY BE PROVIDED.

ISOLATION CONNECTOR FOR CONNECTING A DUCT TO A FAN SHALL CONSIST OF NON-COMBUSTIBLE APACKING IN A“METAL SLEEVE JOINT OF APPROVED DESIGN OR SHALL BE A COATED—FABRIC
FLEXIBLE DUCT CONNECTOR LISTED AND LABELED FOR THE APPLICATION. VIBRATION ISOLATION CONNECTORS SHALL_ BE INSTALLED ONLY AT THE CONNECTION OF A DUCT TO A FAN INLET OR OUTLET.

— PRIOR TO THE USE OR CONCEALMENT OF ANY PORTION OF A GREASE DUCT SYSTEM, A LEAKAGE TEST SHALL BE PERFORMED. DUCT SHALL BE CONSIDERED TO BE CONCEALED WHERE INSTALLED IN SHAFTS OR
COVERED BY COATINGS OR WRAPS THAT PREVENT THE DUCTWORK FROM VISUALLY INSPECTED ON ALL SIDE. THE DRUCT INSTALLER SHALL BE RESPONSIBLE FOR PROVIDING THE NECESSARY EQUIPMENT AND
PERFORMING THE GREASE DUCT LEAKAGE TEST. THE DUCT LEAKAGE TEST SHALL BE PERFORMED FOR ALL IHEwDUCT SYSTEMS,/INCLUDING THE DUCT—TO-DUCT CONNECTION. THE DUCTWORK SHALL BE PERMITTED
TO BE TESTED IN SECTIONS, PROVIDED THAT EVERY JOINT IS TESTED (IF TEST IS FAILED, CONTRACTOR TO PROVIDE NEW KITCHEN EXHAUST DUCT).

— PROVIDE SMOKE TEST TO PROOF TIGHTNESS OF THE GREASE DUCT.

— GREASE DUCT BRACING AND SUPPORTS SHALL BE OF NON—COMBUSTIBLE MATERIAL SECURELY ATTACHED TO THE STRUCTURE AND DESIGNED TO CARRY GRAVITY AND SEISMIC LADS WITHIN THE STREET LIMITATIONS
OF THE NEW YORK CITY BUILDING CODE. BOLTS, SCREWS, RIVETS AND OTHER MECHANICAL FASTENERS SHALL NOT PENETRATE DUCT WALLS.

— CONTRACTOR TO CONNECT DISH WASHER HOOD TO KITCHEN EXHAUST DUCT WITH THE PITCH TO DISH HOOD,AND PROVIDE A FUSIBLE LINK FIRE DAMPER OF THE SAME GAGE AS THE HOOD EXHAUST DUCT SHALL
BE ADDED AT THE POINT OF CONNECTION OF THE BRANCH DUCT TO THE EXHAUST DUCI. THE' FIRE DAMPER SHALL BE CLOSED AUTOMATICALLY UPON THE PENETRATION OF THE FIRE—EXTINGUISHING SYSTEM, AND
THE BRANCH DUCT SHALL BE MADE IN EITHER THE TOP OR SIDES OF THE MAIN DUCT IN A MANNER TO PREVENT GREASE FROM FLOWING INTO THE BRANCH DUCT.

— THE DUCT SYSTEMS SERVING TYPE—1 HOOD SHALL SLOPE NOT LESS THAN ONE—FORTH UNIT VERTICAL IN 12 UNITS HORIZONTAL (2% SLOPE) TOWARD THE HOOD OR AN APPROVED GREASE RESERVOIR. WHERE

HORIZONTAL DUCTS EXCEED 75 FEET IN LENGTH, THE SLOPE SHALL NOT BE ALESS THAN ONE UNIT VERTICAL IN 12 UNITS HORIZONTAL (8.3% SLOPE).
— A RESIDUE TRAP SHALL BE PROVIDED AT THE BASE OF EACH VERTICAL RISER WITH PROVISION FOR CLEANOUT IN ACCORDANCE WITH NFPA 96.
— CLEANOUT OPENINGS SHALL BE PROVIDED AT EVERY CHANGE IN DIRECTION, WITHIN. 3 FEET OF THE EXHAUST FAN.
— CLEANOUT OPENINGS SHALL BE EQUIPPED WITH TIGHT—FITTING DOORS CONSTRUCTED OF STEEL HAVING A THICKNESS NOT LESS THAN THAT REQUIRED FOR THE DUCT. DOORS SHALL BE EQUIPPED WITH A
SUBSTANTIAL METHOD OF LATCHING, SUFFICIENT TO HOLD THE DOOR TIGHTLY CLOSED. DOOR ASSEMBLIES SHALL HAVE A GASKET OR SEALANT THAT IS NON—COMBUSTIBLE AND LIQUID TIGHT DNA SHALL NOT HAVE
FASTENERS THAT PENETRATED THE DUCT.
— THE CLEANOUTS FOR HORIZONTAL GREASE DUCT SHALL BE LOCATED ON THE SIDE OF THE DUCT WITH THE OPENING NOT LESS THAN 1.5" ABOVE THE BOTTOM OF THE DUCT AND NOT LESS THAN 1" BELOW THE
TOP OF THE DUCT.
— A GREASE DUCT SERVING THE TYPE-1

HOOD THAT PENETRATED A CEILING, WALL OR FLOOR SHALL BE ENCLOSED FROM THE FIRE POINT OF PENETRATION TO THE OUTLET TERMINAL. DUCT ENCLOSURES SHALL

HAVE A FIRE—RESISTANCE RATING NOT LESS THAN THAT OF THE FIRE—RESISTANCE RATED ASSEMBLY PENETRATED BUT NEED NOT EXCEED 2 HOURS.

10 FEET HORIZONTALLY FROM PARTS OF THE SAME OR CONTIGUOUS BUILDINGS, ADJACENT BUILDINGS AND ADJACENT PROPERTY LINE. THIS
EXHAUST OUTLETS SHALL BE LOCATED NOT LESS THAN 10 FEET HORIZONTALLY FROM AND NOT LESS THAN 3 FEET ABOVE AIR INTAKE OPENINGS INTO ANY BUILDING.

— ALL EXISTING STEAM LINES TO REMAIN.

— KITCHEN EXHAUST FAN TO BE PROVIDED BY BASE BUILDING.

— HEAT EXCHANGER HX—2 TO BE MOUNTED IN THE CEILING.

AB

M
C
0

I SIZE TO BE COORDINATED WITH
NUFACTURER & LO{ATION TO BE

ORDINATED WITH ARCHITECT. RUN
E CEILING AND CO

NECT TO ALL

AC/OAP UNITS.




GENERAL NOTES:

— CONTRACTOR TO PROVIDE ACCESS PANEL AS
PER MECHANICAL SPECIFICATIONS AND ALL HVAC
SYSTEMS AND COORDINATE LOCATION WITH ARCHITECT.

— CONTRACTOR TO PROVIDE REFRIGERANT PIPING
FOR ALL VRF SYSTEMS AND SIZE TO BE COORDINATED
WITH MANUFACTURER AND REFRIGERANT RISER LOCATIONS
TO BE COORDINATED WITH ARCHITECT.

— ALL AC UNITS SHALL NOT GET MORE THAN 20%

OUTSIDE AIR INTAKE.
° — ALL EXTERIOR LOUVERS TO BE 10 FEET ABOVE GRADE

LEVEL AND PROVIDE BIRDSCREEN WITH 2" INSULATION

| PLENUM AND REQUIRED DAMPERS AS MECHANICAL FLOOR
PLANS. SEE ARCHITECTURAL PLANS FOR EXACT DETAILS
OF PENETRATION TO EXTERIOR WALL.

— ALL OPENINGS AND PENETRATIONS TO EXTERIOR WALL
AND FIRE RATED WALL/CEILING/FLOOR SHALL BE FIRE
PROOFING,SEALED AND WEATHER/WATER PROOFING.

— CONTRACTOR TO PROVIDE T—STAT (5—FEET ABOVE
FINISHED FLOOR) AND LOCATION TO BE COORDINATED
WITH ARCHITECT.

— |
AT ELEV. EXRALST 14X14 LOCATED AT KITEHEN SIDEWALL +5-TON we—1

(MOUNT AS HIGH AS POSSIBLE)

!
i ‘ ‘
10" DUCT W/1.5” INS. L

PROVIDE FIRE WRAP ‘ / AC—1—1 WCC—-1
» \
\

VER TO BE KITCHEN _HOOD
FOR GX—1 | . .

0.2 SQFT p R N — ARCHITECT TO PROVIDE RETURN OPENING ON CEILING
AREA REQ) e S Y N 5 SR S S I S— e |l : ‘ e . - | FOR ALL AC UNITS.
[75] i Iri777777777777777777jj7ﬂ77‘7\7 N A 101 N T R e e i am—————— — = A 10'-0” — CONTRACTOR TO PROVIDE VOLUME DAMPER FOR ALL
NN / Vf@ ;2%] 1N _ W/ 1.5 | 1 ] | Y 20X12 W/ A\ \ ——PROVIDE B LOUVER BRANCHES FOR ACCESSIBLE CEILING AND CORPORATE
10X10 DN - D P / ) , 7 ——e — }V 27 NS A\ WITHIN 10’ AY FR DAMPERS FOR INACCESSIBLE CEILINGS.
(350)( = — ' - | e i Bs o (NI =2 N\ LOT. — ALL OUTSIDE AIR INTAKE DUCT SHALL BE BALANCE AS
SHAFT SIZE: 14X14 IR I mil I i | i o 2o~ (I s\ W\ \ PER CFM DESIGNED ON THIS PROJECT AND NOTED FOR
HE—— —— — [ T i ~\/ L i | | | 1 1 1 4l ¢ i A z \ \
(— T \ | 6> i / N \ EACH BRANCH.
8><8[7D5l\]l GX 17 Sggr LLY B 7 AR pihldig B I IDECAIR INTAKE LOUVER — CONTRACTOR TO BLOCK DIFFUSERS AT KITCHEN ROOM
1 T~ g ‘ ] ?ﬁ) il se NC N\ R CE TO THE CABINETRY. COORDINATE WITH LATEST FOOD
LI \ olllolls I i Sl i3y %N IZE: "L X 1'=3"H SERVICE PLAN FOR KITCHEN ROOM.
< e/ : ASTer(620) \¢
8X825DON X — A ) | x| i I 2% ‘ ‘ — ALL MOTORIZED DAMPERS AT EXTERIOR WALLS SHALL
R Sp—— . W — | s - 1 \\
[250] (4 mEz Y, = = 1 I i | OUTSIDE AIR INTAKE LOUVER BE INTERLOCKED TO DEDICATED HVAC UNIT TO BE SHUT
- E COR - P | ] g FOR OAP—1—1 OFF WHEN UNIT IS NOT WORKING OR OFF.
=TT T Askio | g eI T (350) '.6/‘ SIZE: 4'=2"L X 1'=3"H — MAKE—UP AIR UNIT FOR KITCHEN HOOD SHALL BE
3 SQ.FT DUCT 1= D — = - I r < hrali 5 g el 1 OAP—1— (1245) INTERLOCKED WITH KITCHEN EXHAUST FAN.
"OPENING e/ —n — T N I s6 Rz ION - — ELEVATOR SHALL HAVE SMOKE DETECTOR LOCATED ON
ABOVE ELEVATOR LV 16X8 | > i o / pNEseesee sl A BEIVENEIE e UTSIDE AR INTAKE! LOUVER TOP AND CONNECTED TO MOTORIZED DAMPER AND
HOISTWAY ‘ NN : f S==si=scs=s==s==srsy SEESS--ceeeseecte=cel | OR OAP_1-2 INTERLOCKED WITH EX—3 FAN AND 100% FULLY OPEN
t EX-3 et / : : /’ (T) : . : = — T - WHEN SMOKE DETECTOR IS TRIGGERED.
! iy '/ / ] ) N \ IZE: 3'—4"L X 1’-3"H
E |sgg LOUVER TO B R - [450] ol B % S A N\ WS ALA 5 L N N Sev/s - - o) b B B - - — EX-3 FAN SHOULD BE ENCLOSED WITHIN 2-HR FIRE
REUSED FOR = I el ) ( = O i — | N T4X14 W/ 2" INS. " I PLENUM | / | RATED ENCLOSURE.
X~1 AND EX—3 | i oo | i N [ ; S NN/ N NS, N B R . o i = \ > ~SHEET METAL PLATE — ALL BOTTOM OF OUTSIDE AIR INTAKE LOUVERS SHALL BE
(MIN 2.5 SQFT 11 1%1 || = J‘ 14X8 I o e " T/ PR PR X 14 IEE=SSs: 5 mjz‘ Eesmsd % o \ (TYP.) LOCATED 10'-0" ABOVE GRADE LEVEL.
FREE AREAUTI(Z)(CJ)% ==t q o S| 1 R N N . - i i | ; P e IR I e i Sa—; OUTSIDE AIR INTAKE LOUVER
iy ko |1l AYAC—T—1F & - MUA—1 __{f o = I e 7 . N\ FOR OAP—1-
[]D FD ! _ A= | | L= ‘ ] <C . s %3 H] /‘/ G ﬁ; £ g — \ \\/ /// — SIZE: 3,—4"L 11_311H
(KITCHEN HOOD) N | \o179) \ 1 | . SGT i : | =l E WA P (990)
s Ny s 772 =i e a5 awet 0 S (350) L | ( P A |
yanm m € g — °o [— | | H vt T H i —
N | o CEIREDSH | @ € | [S—"1R] ~wms n il HH | o b)) ]
0) 1 | X (470) * 1 cp|| K= S| . Sy - Ii - PLENUM WITH 27 INS.
o — 2 P ) 4 oy (i JINNRN | Y | - (TYP.FOR ALL PLENUMS)
— B i sl 1 Hid G | /CLI/ }
. al % _' | | \
] e 700) . K L= \ — |
FIRE DAMPER WITH - SNONININT NS i o ' - \
1 — e T T H [ =
FUSIBLE LINK - o~ ] = \ MAKEUP AIR INTAKE LOUVER
| — |
= i | | \ SIZE: 10'=7"L X 1’=3"H
32X24 DN W/ o fl] BN = (3,285)
FIRE WRAP i ©! R s T
[8650] ‘ T =il A
AC=1 = }\—} f ™M f 1 \\ - |
[ 3 B | L\ B —~MAKEUP_AIR INTAKE LOUVER
777777777777777777777777777777777 — s SIZE: 9'=3"L X 1'=3"H
“TNRICOR | toxie W/ 187 AL . e N/ 00 o ] 4 A\ o % - (2,890)
—— T 7I | I N N A A S - Iiﬂilil 77777777777 T N\ !
= T e e il | A PAB N\
=B I i TR AN 1136X18 I EEE PP :',:1: ; .‘\\i‘—‘f;/u‘ i é \ X
% = | J:Li'f QRN 1 i s v = = e S 3 7L7 IH " gg\‘lyl ‘Iy'; 2NN .:i§> Ol \\\ \\
EZ 1 A . —" —  m— L; :5 ::: \
1+ 7T s SR S 0 T T s S — = s¢ pB er——ame———nsa| \
1 16x14__ | [L_14x10 | (350) (240 il =—=—===210040) | \ \
—N] i 1 ~c 1[I H \
| i*:;:{;b ZL,DE"? I lIF X o \ ACH—1
| 5 (200 T i ¢ i e 5 KW W/ BUILT=IN
| P I . — V2 lmliZ2 7 NGusuoNiilin : T—STAT
e & 7” H || i ﬁ 18X10 ‘ hilly 3 X E
| 24x14 | (51 == S R E— TR R SRR g | - /93
No] : - G T railige L A PROVIDE BLANK OFF LOUVER
b3 | (2%40 I ) il WITHIN 10'—0" AWAY FROM LOT
== %ﬁ X : : LINE
ek | | |
CP E—— 5 = W .
@ B B ~ B B B B ‘ — — ‘ o 0 o O B B B B B
SPILLS TO
FLOOR DRAIN
\ AC—1-7
(COND.DRAIN) P A 3 TON STACK
! ABOVE |
EX—1 o1 —6 Rp\ SIZE TO BE COORDINATED WITH
[650] IRST FLOOR MECHANI AL PLAN 4.5 TONS 1 ANUFACTURER & LOCATION TO BE
1 : OORDINATED WITH ARCHITECT. RUN
SCALE:3/16"=1"-0" | ABOVE CEILING AND CONNECT TO ALL
C/O0AP UNITS.

NOTES :
— PROVIDE CLEAN OUT AT ALL ELBOWS AND BOTTOM OF RISER AND EVERY 15 FEET HORIZONTAL KITCHEN EXHAUST DUCT.

— COMMERCIAL KITCHEN GREASE DUCTS SHALL BE DESIGNED FOR THE TYPE OF COOKING APPLIANCE AND HOOD SERVED.

— KITCHEN EXHAUST DUCT SHALL BE CONSTRUCTED OF 0.1046—INCH NO.12 GAGE STEEL.

— JOINTS, SEAMS AND PENETRATIONS OF GREASE DUCTS SHALL BE MADE WITH A CONTINUOUS LIQUID TIGHT WELD OR BRAZE MADE IN THE EXTERNAL SURFACE IF THE DUCT SYSTEMS.

— DUCT TO EXHAUST FAN CONNECTIONS SHALL BE FLANGED, GASKETED AND BOLTED TO THE INLET OF THE FAN FOR SIDE—INLET UTILITY FANS AND SHALL BE FLANGED, GASKETED AND BOLTED TO THE INLET AND

OUTLET OF THE FAN FOR INLINE FANS. APPROVED FLEXIBLE CONNECTIONS MAY BE PROVIDED.

@ = = = — A VIBRATION ISOLATION CONNECTOR FOR CONNECTING A DUCT TO A FAN SHALL CONSIST OF NON—-COMBUSTIBLE PACKING IN A METAL SLEEVE JOINT OF APPROVED DESIGN OR SHALL BE A COATED-FABRIC

- Y - - - - - - - - FLEXIBLE DUCT CONNECTOR LISTED AND LABELED FOR THE APPLICATION. VIBRATION ISOLATION CONNECTORS SHALL BE INSTALLED ONLY AT THE CONNECTION OF A DUCT TO A FAN INLET OR OUTLET.

! — PRIOR TO THE USE OR CONCEALMENT OF ANY PORTION OF A GREASE DUCT SYSTEM, A LEAKAGE TEST SHALL BE PERFORMED. DUCT SHALL BE CONSIDERED TO BE CONCEALED WHERE INSTALLED IN SHAFTS OR
COVERED BY COATINGS OR WRAPS THAT PREVENT THE DUCTWORK FROM VISUALLY INSPECTED ON ALL SIDE. THE DUCT INSTALLER SHALL BE RESPONSIBLE FOR PROVIDING THE NECESSARY EQUIPMENT AND
PERFORMING THE GREASE DUCT LEAKAGE TEST. THE DUCT LEAKAGE TEST SHALL BE PERFORMED FOR ALL THE DUCT SYSTEMS, INCLUDING THE DUCT—TO-DUCT CONNECTION. THE DUCTWORK SHALL BE PERMITTED

TO BE TESTED IN SECTIONS, PROVIDED THAT EVERY JOINT IS TESTED (IF TEST IS FAILED, CONTRACTOR TO PROVIDE NEW KITCHEN EXHAUST DUCT).

®E%H’\‘E%TEHOODS 10 g S — PROVIDE SMOKE TEST TO PROOF TIGHTNESS OF THE GREASE DUCT.

— GREASE DUCT BRACING AND SUPPORTS SHALL BE OF NON—COMBUSTIBLE MATERIAL SECURELY ATTACHED TO THE STRUCTURE AND DESIGNED TO CARRY GRAVITY AND SEISMIC LADS WITHIN THE STREET LIMITATIONS
OF THE NEW YORK CITY BUILDING CODE. BOLTS, SCREWS, RIVETS AND OTHER MECHANICAL FASTENERS SHALL NOT PENETRATE DUCT WALLS.

@PROWDE MANUAL SHU =XT TO ELEVATOR CONTROL PANEL AND — CONTRACTOR TO CONNECT DISH WASHER HOOD TO KITCHEN EXHAUST DUCT WITH THE PITCH TO DISH HOOD AND PROVIDE A FUSIBLE LINK FIRE DAMPER OF THE SAME GAGE AS THE HOOD EXHAUST DUCT SHALL
UL LISTED FOR EX—3 A NECT TO FIRE ALARM PANEL. BE ADDED AT THE POINT OF CONNECTION OF THE BRANCH DUCT TO THE EXHAUST DUCT. THE FIRE DAMPER SHALL BE CLOSED AUTOMATICALLY UPON THE PENETRATION OF THE FIRE—EXTINGUISHING SYSTEM, AND
SMOKE CONTROL SYSTEM SHALL ACTIVATE INDIVIDUAL COMPONENTS THE BRANCH DUCT SHALL BE MADE IN EITHER THE TOP OR SIDES OF THE MAIN DUCT IN A MANNER TO PREVENT GREASE FROM FLOWING INTO THE BRANCH DUCT.

(FAN AND DAMPERS) TO PF T PHYSICAL DAMAGE TO — THE DUCT SYSTEMS SERVING TYPE—1 HOOD SHALL SLOPE NOT LESS THAN ONE—FORTH UNIT VERTICAL IN 12 UNITS HORIZONTAL (2% SLOPE) TOWARD THE HOOD OR AN APPROVED GREASE RESERVOIR. WHERE
FAN,DAMPERS, DUCTS AND O EQUIPMENT. HORIZONTAL DUCTS EXCEED 75 FEET IN LENGTH, THE SLOPE SHALL NOT BE LESS THAN ONE UNIT VERTICAL IN 12 UNITS HORIZONTAL (8.3% SLOPE).
— A RESIDUE TRAP SHALL BE PROVIDED AT THE BASE OF EACH VERTICAL RISER WITH PROVISION FOR CLEANOUT IN ACCORDANCE WITH NFPA 96.

@PROV'DE BORDER TYPE—22 (TAPE AND SPACKLE) FOR LDS—1 & — CLEANOUT OPENINGS SHALL BE PROVIDED AT EVERY CHANGE IN DIRECTION, WITHIN 3 FEET OF THE EXHAUST FAN.

LDR=1. — CLEANOUT OPENINGS SHALL BE EQUIPPED WITH TIGHT—FITTING DOORS CONSTRUCTED OF STEEL HAVING A THICKNESS NOT LESS THAN THAT REQUIRED FOR THE DUCT. DOORS SHALL BE EQUIPPED WITH A

SUBSTANTIAL METHOD OF LATCHING, SUFFICIENT TO HOLD THE DOOR TIGHTLY CLOSED. DOOR ASSEMBLIES SHALL HAVE A GASKET OR SEALANT THAT IS NON—COMBUSTIBLE AND LIQUID TIGHT DNA SHALL NOT HAVE
FASTENERS THAT PENETRATED THE DUCT.

— THE CLEANOUTS FOR HORIZONTAL GREASE DUCT SHALL BE LOCATED ON THE SIDE OF THE DUCT WITH THE OPENING NOT LESS THAN 1.5” ABOVE THE BOTTOM OF THE DUCT AND NOT LESS THAN 1”7 BELOW THE
TOP OF THE DUCT.

— A GREASE DUCT SERVING THE TYPE—-1 HOOD THAT PENETRATED A CEILING, WALL OR FLOOR SHALL BE ENCLOSED FROM THE FIRE POINT OF PENETRATION TO THE OUTLET TERMINAL. DUCT ENCLOSURES SHALL
HAVE A FIRE—RESISTANCE RATING NOT LESS THAN THAT OF THE FIRE—RESISTANCE RATED ASSEMBLY PENETRATED BUT NEED NOT EXCEED 2 HOURS.

— KITCHEN—EXHAUST OUTLETS SHALL BE LOCATED NOT LESS THAN 10 FEET HORIZONTALLY FROM PARTS OF THE SAME OR CONTIGUOUS BUILDINGS, ADJACENT BUILDINGS AND ADJACENT PROPERTY LINE. THIS
EXHAUST OUTLETS SHALL BE LOCATED NOT LESS THAN 10 FEET HORIZONTALLY FROM AND NOT LESS THAN 3 FEET ABOVE AIR INTAKE OPENINGS INTO ANY BUILDING.

— KITCHEN EXHAUST FAN TO BE PROVIDED BY BASE BUILDING.




4" CWS

FROM EXISTING
COOLING TOWER
MANUF: EVAPCO
M/N: AT 19-56
PROVIDE ELECTRIC
IMMERSION
HEATER KIT

WCCU—4—1
(10 TON)

WCCU—6—1
(6 TON)

9

TO EXISTING
COOLING TOWER

o [loe=—=s o [[oLe==s
JAN JAN
\/
JAN
A ) ) ) )
WCccu—1 WCCU—2 wCCcu—3 WCCU—-5 ” ,
2” CWS WCCU—4—2 2" CWS WCCU—6—2
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M — * |=.| —_ * |=.| | e— | | — | 2" CWR | e— | | e— | 2" CWR | e— | | e— |
2-1/2" 2-1/2"
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T 1> 5 CWS
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- M=2 - M=3
i e
o T
16"
© o <+ < | LOW WATER CUTOFF
EXISTING PUMPS S Ej/ E’E@—| ]
% P—2
| RELIER VALVE
v PIPED| TO FLOOR DRAIN
NEW MOTORIZED VALVE < %3.SCWGSPM _Q_I _ _Q_I - %3.8CWGSPM
M—1 NEW CWP-—1
EO— EO— &
CWP—2
> B> u; 1
CONNECT TO EXISTING EZ
4” CWS & CWR PIPE <
WATER TO WATER B—1 <
HX—1
N
< <N CONNECT TO
MAKE UP WATER
REFRIGERATION RACK PIPE WITH
ET—1 BACKFLOW PREVENTER
NEW SHUT—
OFF VALVE
NOTES:

PROVIDE 6" CONCRETE PAD
& HOUSE KEEPING PAD

(TYP.)

//fr\\(i NDENSER WATER SUPPLY & RETURN DETAILS

M—506/ n1s

1. PROVIDE NEW PUMP CONTROL PANEL BY SIEMENS TO MODULATE
PUMP/VALVE OPERATION PER SEQUENCE OF OPERATION.

2. PROVIDE SHUT OFF VALVE FOR ALL CONNECTION TO HVAC EQUIPMENT
AND CONNECTION OF NEW PIPING TO EXISTING PIPE.

5. CONTRACTOR TO RUN CONDENSATE DRAIN TO NEAREST FLOOR DRAIN IN
MECHANICAL EQUIPMENT ROOM.

SEQUENCE OF OPERATION:

1. WHEN WATER TEMP >100F, MOTORIZED VALVE M—1 & M-—2 SHALL OPEN,
HX—1 & COOLING TOWER SYSTEM ACTIVATES
2. WHEN WATER TEMP <100F, M—3 SHALL BE OPEN AND BOILER SHALL BE

ACTIVATED.



ASCO CONTACTOR C-5 (N)
TORK TIMER T—5(N) STACKED.

(@
WALL MOUNTED SPRING WOUND TIMER SWITCH TORK.

| COORDINATE COLOR & EXA‘CT LOCATION WITH ARCHITECT.
ALL ELEVATOR LIGHTING/POWER IN CONNECT TO TORK DIGITAL I TIMER.

THIS AREA ARE CIRCUITED FROM THE SEE DWG E—400/2 FOR WIRING DETAILS. ) )
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CELLAR ELECTRICAL LIGHTING PLAN

1 SCALE: 3/16"=1"-0"

KEYED WORK NOTES:

LIGHTING AND POWER IN THIS AREA ARE
NOT IN OUR SCOPE.

COORDINATE FIXTURES AND ASSOCIATED
WIRING IN THIS AREA WITH FREEZER
MANUFACTURER.

LIGHTING DRAWING NOTES:

1. REFER TO DWG. E—001.00 FOR ELECTRICAL GENERAL
NOTES, SYMBOL LIST & ABBREVIATIONS, DWG. E—002.00
FOR ELECTRICAL NOTES AND DWGS. E—003.00 FOR
ELECTRICAL SPECIFICATIONS.

2. CIRCUITING FOR LIGHTING FIXTURES IN ROOMS WITH
ROCKER SWITCHES SHALL BE CONTROLLED BY
DESIGNATED SWITCHES. IF SPECIFIC DESIGNATION IS NOT
INDICATED, ALL LIGHTING FIXTURES IN ROOM/AREA SHALL
BE CONTROLLED BY THE SWITCH INDICATED.

3. ALL LIGHTING IN CELLAR IS CONTROLLED BY TIME CLOCK.

4. ALL BRANCH CIRCUIT HOMERUNS SHALL BE CIRCUITED TO
PANEL LP—C, CIRCUIT NUMBER(S) INDICATED, UNLESS
OTHERWISE NOTED.

5. COORDINATE WITH ARCHITECT FOR FINISHES, LUMINAIRE

TYPES, AND FINAL MAKE/MODEL FOR EACH LIGHT
FIXTURE.

7. REFER SHEET E-001.00 FOR LIGHT FIXTURE SCHEDULE.



ALL ELEVATOR LIGHTING/POWER IN
THIS AREA ARE CIRCUITED TO THE
ELEVATOR LIGHTINGPOWER
DISCONNECT SWITCH PROVIDED IN
THE EMR ROOM
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A H_ o = e >
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REFER LIGHTING PART PLAN \ U keypaD (TYP.)
40 LA-D1A IGHTING IN THIS AREA E?RRCUHERIGST{:"PTHUEG%TAR WALL MOUNTED SPRING WOUND TIMER SWITCH TORK.
D42 EXCEPT THE BATTER PACKS COORDINATE COLOR & XACT LOCATION WITH
$ Dr2 %_0342%_%& ORI S A"y y LUTRON ARE_POWERED BY DIMMING AREA. ARCHITECT. CONNECT TO TORK DIGITAL TIMER.
‘ IMMING PANEL PANEL. | SEE [")WG E—400/2 FO‘ WIRING DETAILS. |
KEYED WORK NOTES:
REFER SHEET E—401.00 FOR THE
LED DRIVER CONNECTION DETAILS.
CONTRACTOR TO COORDINATE THE EXACT MODEL
AND FINISH OF DIMMING PANEL WITH ARCHITECT.
COORDINATE EXACT LOCATION OF KEYPAD WITH
ARCHITECT/OWNER.
@7 - - - - - - - T - - - - LIGHTING DRAWING NOTES:
1. REFER TO DWG. E—001.00 FOR ELECTRICAL GENERAL
NOTES, SYMBOL LIST & ABBREVIATIONS, DWG. E—002.00
FOR ELECTRICAL NOTES AND DWGS. E—003.00 FOR
ELECTRICAL SPECIFICATIONS.
2. CIRCUITING FOR LIGHTING FIXTURES IN ROOMS WITH
ROCKER SWITCHES SHALL BE CONTROLLED BY
DESIGNATED SWITCHES. IF SPECIFIC DESIGNATION IS NOT
INDICATED, ALL LIGHTING FIXTURES IN ROOM/AREA SHALL
BE CONTROLLED BY THE SWITCH INDICATED.
3. ALL BRANCH CIRCUIT HOMERUNS SHALL BE CIRCUITED TO

PANEL LP—1, CIRCUIT NUMBER(S) INDICATED, UNLESS
OTHERWISE NOTED.

SCALE: 3/16"=1"-0"

@ FIRST FLOOR ELECTRIC

————————————————————————————————— 4. COORDINATE WITH ARCHITECT FOR FINISHES, LUMINAIRE
TYPES, AND FINAL MAKE/MODEL FOR EACH LIGHT
FIXTURE.

6. CONTRACTOR TO REFER THE SCHEDULE OF LIGHTING
CONSULTANT FOR EXACT LIGHT FIXTURE ZONING,
WATTAGES AND DIMMING DETAILS.

7. ALL LIGHTING IN FIRST FLOOR TO BE CONTROLLED BY
TIME CLOCK.

LIGHTING PART PLAN (BAR AREA)

2 SCALE: 3/16"=1"-0"
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KEYED WORK NOTES:
C) ) ] REFER SHEET E—401.00 FOR THE
= = = LED DRIVER CONNECTION DETAILS.
H o o T - o - o - o - T - o - o CONTRACTOR TO COORDINATE THE EXACT MODEL
AND FINISH OF DIMMING PANEL WITH ARCHITECT.
LIGHTING DRAWING NOTES:
1. REFER TO DWG. E—001.00 FOR ELECTRICAL GENERAL
NOTES, SYMBOL LIST & ABBREVIATIONS, DWG. E—002.00
FOR ELECTRICAL NOTES AND DWGS. E—003.00 FOR
ELECTRICAL SPECIFICATIONS.
2. ALL BRANCH CIRCUIT HOMERUNS SHALL BE CIRCUITED TO
DIMMING PANEL, CIRCUIT NUMBER(S) INDICATED, UNLESS
OTHERWISE NOTED.
3. COORDINATE WITH ARCHITECT FOR FINISHES, LUMINAIRE
FlRST FLOOR FURN'TURE LlG G PLAN TYPES, AND FINAL MAKE/MODEL FOR EACH LIGHT

FIXTURE.

1 SCALE: 3/16"=1"-0"
4. CONTRACTOR TO REFER THE SCHEDULE OF LIGHTING
CONSULTANT FOR EXACT LIGHT FIXTURE ZONING &
WATTAGES.



ITEM No. DESCRIPTION VOLT |PHASE| AMPS |CONNECTION
C1 ICE MAKER 208 3 16.0 J.B
c7 MEAT SAW 208 1 — J.B
C10  |WALK—IN MEAT AGING 120 1 16.0 J.B
SEE NOTE #3 C10a |COOLER EVAPORATOR COIL 120 1 2.0 J.B
C10b | COOLER CONDENSING UNIT 208 1 16.1 J.B
- C17 |12 QT MIXER 120 1 6.0 5—15P
RE AR (3 SEC) C18  |EXHAUST HOOD — - — —
C22 [12 QT MIXER 120 1 5.0 5—15P
= % C23 | MEAT SLICER 120 1 2.5 5—15P
/ ohfB18 C25 FOOD PROCESSOR 120 1 16.0 REC.
e C28  |WALK—IN PRODUCE COOLER 120 1 16.0 J.B
\ “\ *7 \ 4\ D SECTION—1 C28a |COOLER EVAPORATOR COIL 120 1 2.0 J.B
\ \ B6 C28b |COOLER CONDENSING UNIT 208 1 8.5 J.B
OAI—1
I B26@= ,34 | B8 B3 B8 ... B6 37\ B8 39 2108 SECTION=2 C29a | FREEZER EVAPORATOR COIL 208 1 1.0 J.B
B26 ’
SRERERERY 'g)E,\t/ATOR B4 # @ @ ISCONNECT 208 1 8.2 J.B
———— ‘ "CONTROLLER B2& @ A36 JTCHES C29b |FREEZER CONDENSING UNIT | 208 i 16.1 J.B
LEVATOR MOTOR AC—C-3 FOR
POWER FROM C)<::> <::> AC—C—d HWHT—1& 2 C30 WALK—IN BEER COOLER 120 1 16.0 J.B
MDP—1 @ B4 BY AC—C— @, | A3 C30a |COOLER EVAPORATOR COIL 120 1| 1.0 J.B
34,36,38 ® ® AC=C=5 et P—C
bk b Ag%M C30b |COOLER CONDENSING UNIT 208 1 12.6 J.B
B4 AS,7 C31  |WALK—IN RED WINE STORAGE | 120 1 | 160 J.B
CP AB.8 C31a |COOLER EVAPORATOR COIL 120 1 1.0 J.B
AC—C—6 AT A9,11
C31b |COOLER CONDENSING UNIT 208 1 12.6 J.B
& &b i) 0 C32 |WALK—IN TRASH COOLER 120 1 16 J.B
B4 B4 B4 m HWCP - =L 456 58
ELEVATOR C32a [COOLER EVAPORATOR COIL 120 1 2.0 J.B
CONTROLLER A10,12 AC=C—=9 _A17.19 A38 MCU—6
SWITCH ’ B2 B2? CP C32b | COOLER CONDENSING UNIT 208 1 12.6 J.B
A79,81
B2 ® op " g At0QY A60.62 C35  |3-HOT FOOD WELL COUNTER | 208 1 | 13.0 6—20P
U :g% o) ’ C36  |REACH—IN REF 115 1 55 5—15P
CP
o @ = v G c37  |FILIERED COLD WATER 120 1| 80 5—15P
A40 MCU—
16 @, A50 BES op 282,69 Mol CO1 | CONVENIENCE RECEPTACLE 115 1 | 160 5—20P
. A14,16 y 1 11 MCU=2 |CR 741 86
@ / AC—C=7 AS50 0) 5 @ cp AB3,65 @%.. A2,4 C02 |CONVENIENCE RECEPTACLE 115 1 16.0 5-20P
) 9
A51,53,55 %05 OMNO A4@ v C CO3  |CONVENIENCE RECEPTACLE 115 1 16.0 5—20P
EN6€§:€I9’ B14 &= QE@ A35
348 & A 4!» 4!» 1 "
1#10G — 3/4°C. i GF A13,15 MEL= AC—C-2
B =5 B8 B14 6= GhER A1L3 SEE NOTE #3
.@ ' A68,70
PREC—1 40,42 5> ) @5 A35C)SM 7173 MCU—9 }  cp
©5B16 03 &= » A64,66 == A40
3 @) CP a4 CP a40 M
~ E @Q, Q “
5B2 y B14 b AC—C—1 4 / J
21 @: @ MCU-3 MCU—8 B20
14 ) @ 27 6= 6.8
=® @ 130 @ ©) 348 & 14106 — 3/4" C
= PB14 <:2§19 348 & 1#10G — 3/4” C.
(7) v
18,20 14,16 22,24 26,28 30,32
D ] ’ ) ’ ’ X_2
0P 5 5 NG5S
e 1 + o O, @), & 6 & e
K/ (2 170 6
(YR WCCU—6—1
WCCU—4—2
WCCU—4—1
WCCU-5
3#8 & 1#10G —
3/4" C.
348 & 1#10G —
3/4” C.
1 SCALE: 3/16"=1'-0" FROM MDP
3#600 KCMIL & 1#3G — 3” C.
KEYED WORK NOTES:
FOOD SERVICE NOTES:
00D S CE NOTES @ KITCHEN EXHAUST FAN (KEF—1) ON ROOF SHALL BE WIRED
WORK DESCRIBED IN THESE NOTES IS TO BE PERFORMED 9. PROVIDE COMPUTER GRADE, CLEAN, GROUND#SERVICE VIA KITCHEN HOOD CONTROL PANEL. CO—ORDINATE KITCHEN
UNDER THE ELECTRICAL PORTION OF THE SPECIFICATION: FOR POINT OF SALE (POS) EQUIPMENT, AND/OR HOOD MANUFACTURER FOR DETAILS.
1. THIS DRAWING LOCATES FINAL ELECTRICAL POINTS OF Ebﬁﬁﬁ“ggﬁDEﬁsBéﬁﬁégﬁ SQ@HAEEGBTERS- PROJS CONTRACTOR TO FIELD VERIFY THE EXACT LOCATION OF
/OR CASH REGISTER CONDENSING UNITS FOR THE WALK—IN
CONNEGTION FOR EACH FOOD SERVICE EQUIPMENT ITEM. LOCATIONS AND CENTRAL OFFICE LOCATION, ETC. VERIFY '
IT_DOES NOT INDICATE UTILITY ROUGH—IN LOCATIONS. EXACT LOCATIONS WITH OWNER. VERIFY ALL RECEPTACLE CONTRACTOR SHALL PROVIDE SUBMETERING TO METER
LOCATIONS, SIZES AND HEIGHTS ABOVE THE FLOOR ARE TYPES WITH FOOD SERVICE EQUIPMENT VENDOR BEFORE (i?
APPROXIMATELY AS THEY WILL OCCUR ON THE EQUIPMENT ORDERING EXISTING BRANCH CIRCUITS SERVING COOLING TOWER (ON
ITEMS SHOWN. THE DESIGN OF SYSTEMS TO ' ROOF) AND ASSOCIATED CONDENSER WATER PUMPS LOCATED
ACCOMMODATE REQUIREMENTS IS TO BE IN ACCORDANCE 10. PROVIDE ALL CORDS AND PLUGS TO MATCH IN MECHANICAL EQUIPMENT ROOM 025). PROVIDE
WITH APPLICABLE CODES AND MEET WITH THE APPROVAL ' _ SUBMETERING AS PER BASE BUILDING STANDARD
o NG UTHORITIED. RECEPTACLE TYPES FOR ALL EQUIPMENT. FROM MDP—1

2. UTILITIES SHOWN ARE FOR FOOD SERVICE EQUIPMENT
ITEMS ONLY. THIS DRAWING MUST BE USED IN
CONJUNCTION WITH THE ELECTRICAL DRAWINGS FOR
OTHER REQUIRED UTILITIES.

3. FOR EXACT LOCATION AND MOUNTING HEIGHTS OF ALL
POWER, VOICE/DATA OUTLETS AND KITCHEN EQUIPMENT
REFER TO FOOD SERVICE SHOP DRAWINGS PROVIDED BY
BARPLEX FOOD SERVICE CONSULTANT NJ. 07407.

4. CIRCUITS ARE DESIGNATED BY THE NUMBER SHOWN
ADJACENT TO EACH HOMERUN. PROVIDE CONDUITS, WIRES,
ARMORED CABLE, AND BOXES REQUIRED TO ENERGIZE
THE EQUIPMENT AS INDICATED IN THE PANEL SCHEDULES
& DRAWING.

5. CIRCUIT NUMBERS INDICATED ARE FOR REFERENCE
ONLY. FIELD CONDITIONS PREVAIL.

6. ALL BRANCH WIRING SHALL BE RUN CONCEALED IN
WALLS AND ABOVE HUNG CEILING, U.O.N.

7. CONCEAL ALL UTILITIES IN WALLS AND STUB—-OUT OF
WALLS AS REQUIRED CONNECTIONS. DO NOT STUB OUT

OF THE FLOOR AND/OR RUN EXPOSED ON THE FACE OF
THE WALL, U.O.N.

8. EXPOSED CONDUIT TO BE RIGID GALVANIZED STEEL.

11. SEE DWG. E—501 FOR ELECTRICAL RISER DIAGRAM
AND DWGS. E-601 & E—-602 FOR PANEL SCHEDULES.

12. ALL BRANCH CIRCUITS ASSIGNED TO RECEPTACLES,
JUNCTION BOXES AND, EQUIPMENT SHALL BE CIRCUITED
TO NEW {PANELBOARDS "KP=<C”, AS NOTED IN THE
CIRCUIT LEGEND.

13. REFER TO"DWG. E—001.00 FOR ELECTRICAL GENERAL
NOTES, SYMBOL "LIST & ABBREVIATIONS AND E-002.00 &
E—003 FOR ELECTRICAL SPECIFICATIONS.

14. FOR ADDITIONAL POWER NOTES, SEE ARCHITECTURAL
AND FOOD SERVICE VENDOR DWGS.

15. ALL RECEPTACLE OUTLETS & LIGHT SWITCHES IN
KITCHEN AREA SHALL HAVE STAINLESS STEEL COVER
PLATES.

16. ALL OUTLETS LOCATED AT 18" & BELOW IN KITCHEN
AREA SHALL BE WATERPROOF. COORDINATE WITH
ARCHITECT AND KITCHEN CONSULTANT.

17. ELECTRICAL CONTRACTOR TO PROVIDE DISCONNECT
SWITCH FOR ALL HARDWIRED DEVICES AS PER CODE.

18. POKE THRU SLAB AND RUN CEILING OF FLOOR
BELOW FOR ALL KITCHEN EQUIPMENT IN OPEN AREAS.
INCLUDE ALL OVERTIME COSTS IN BID PRICE.

ROOF PART PLAN

SCALE: 3/16"=1"-0"

2

KITCHEN EQUIPMENT SCHEDULE

CIRCUIT LEGEND

ALL CIRCUITS SHOWN ON THIS DWG. SHALL BE| CONNECTED

TO NEW| PANELBOARDS WITH THE FOLLOWING PREFIXES, U.O.N.:

PP—C
LP—C

(CIRCUITING DENOTED # WITH PREFIX 'A’)
(CIRCUITING DENOTED # WITH PREFIX 'B’)

CONTRACTOR SHALL INCLUDE IN HIS BID, WIRING FROM
METEREDEQUIPMENT TO CENTRAL METERING CONTROLLER AS
DIRECTED BY LL.

POWER DRAWING NOTES:

1. ALL BRANCH CIRCUITS HOMERUNS ASSIGN INDICATED ON THIS
PLAN SHALL BE CIRCUITED TO NEW PANELS "LP-C" & "PP-C”,
CIRCUIT NUMBER INDICATED, U.O.N.

2. REFER TO DWG. E—001.00 FOR ELECTRICAL GENERAL NOTES,
SYMBOL LIST & ABBREVIATIONS, AND TO FOR ADDITIONAL
ELECTRICAL SPECIFICATIONS.

3. CONNECT TO MECHANICAL EQUIPMENT AS DIRECTED IN FIELD.

4. ELECTRICAL CONDUIT UPTO ROOF FOR THE KEF—1 TO BE
INSTALLED ALONGSIDE EXISTING DUCT RISER.

5. ALL KITCHEN EQUIPMENTS IN THIS PARTICULAR FLOOR
PLAN ARE CIRCUITED TO PANEL ’KP-C”

6. ELECTRICAL CONTRACTOR TO FIELD VERIFY THE EXACT
LOCATION OF THE ON/OFF SWITCH FOR THE KITCHEN

EXHAUST FAN AND PROVIDE %" CONDUIT W/ 3#10 FOR
CONTROL WIRING.



LL KITCHEN CIRCUITS INDICATED INSIDE
THIS DASHED LINE SHOULD BE CONNECTED

%

TO THE KITCHEN PANEL KP—1 U.O.N.

ALL| BRANCH CIRCUITS LOCATED
BELOW KITCHEN HOOD SHALL BE
WIRED VIA RELAY. REFER DETAIL
4/E—401.00.

FOOD SERVICE NOTES:

WORK DESCRIBED IN THESE NOTES IS TO BE PERFORMED
UNDER THE ELECTRICAL PORTION OF THE SPECIFICATION:

HIS DRAWING LOCATES FINAL ELECTRICAL POINTS OF
NECTION FOR EACH FOOD SERVICE EQUIPMENT ITEM.
DO NOT INDICATE UTILITY ROUGH—IN LOCATIONS.

CO

9. PROVIDE COMPUTER GRADE, CLEAN, GROUND SERVICE
FOR POINT OF SALE (POS) EQUIPMENT, AND/OR
ELECTRONIC POS AND/OR CASH REGISTERS. PROVIDE
EMPTY CONDUIT BETWEEN POS AND/OR CASH REGISTER
LOCATIONS AND CENTRAL OFFICE LOCATION, ETC. VERIFY
EXACT LOCATIONS WITH OWNER. VERIFY ALL RECEPTACLE
TYPES WITH FOOD SERVICE EQUIPMENT VENDOR BEFORE
ORDERING.
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FIRST FLOOR ELECT ER PLAN

SCALE: 3/16"=1"-0"
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U

ITEMS SHOWN. THE DESIGN OF SYSTEMS TO
WITH APPLICABLE CODE EET WITH THE APPROVAL RECEPTACLE TYPES FOR ALL EQUIPMENT.

11. SEE DWG. E-501 FOR ELECTRICAL RISER DIAGRAM
E\QSEWEQU'PMENT AND DWGS. E—601 & E—602 FOR PANEL SCHEDULES.
RAWINGS FOR 12. ALL BRANCH CIRCUITS ASSIGNED TO RECEPTACLES,
JUNCTION BOXES AND EQUIPMENT SHALL BE CIRCUITED
TO NEW PANELBOARDS "KP—C”, AS NOTED IN THE
CIRCUIT LEGEND.

2. UTILITIES SHO
ITEMS |ONLY. THI

ERVICE® SHOP DRAWINGS PROVIDED BY 13. REFER TO DWG. E—001.00 FOR ELECTRICAL GENERAL
ICE CONSULTANT NJ. 07407. NOTES, SYMBOL LIST & ABBREVIATIONS AND E—002.00 &
E—003 FOR ELECTRICAL SPECIFICATIONS.

H HOMERUN. PROVIDE CONDUITS, WIRES, 14. FOR ADDITIONAL POWER NOTES, SEE ARCHITECTURAL
ABLE, AND BOXES REQUIRED TO ENERGIZE D PooD SERUGE VENDOR DWes, oo .

IPMENT AS INDICATED IN THE PANEL SCHEDULES

NG. 15. ALL RECEPTACLE OUTLETS & LIGHT SWITCHES IN

KITCHEN AREA SHALL HAVE STAINLESS STEEL COVER
UIT NUMBERS INDICATED ARE FOR REFERENCE PLATEE. EA E E EE E

.‘FIELD CONDITIONS PREVAIL.
6. ALL BRANCH WIRING SHALL BE RUN CONCEALED IN
WALLS AND ABOVE HUNG CEILING, U.O.N.

16. ALL OUTLETS LOCATED AT 18" & BELOW IN KITCHEN
AREA SHALL BE WATERPROOF. COORDINATE WITH
ARCHITECT AND KITCHEN CONSULTANT.

7. CONCEAL ALL UTILITIES IN WALLS AND STUB-OUT OF
WALLS AS REQUIRED CONNECTIONS. DO NOT STUB OUT

OF THE FLOOR AND/OR RUN EXPOSED ON THE FACE OF

17. ELECTRICAL CONTRACTOR TO PROVIDE DISCONNECT
SWITCH FOR ALL HARDWIRED DEVICES AS PER CODE.

THE WALL, U.O.N. 18. POKE THRU SLAB AND RUN CEILING OF FLOOR
- - BELOW FOR ALL KITCHEN EQUIPMENT IN OPEN AREAS.
8. EXPOSED CONDUIT TO BE RIGID GALVANIZED STEEL. INCLUDE ALL OVERTIME COSCT)S IN BID PRICE.

I

KITCHEN EQUIPMENT SCHEDULE
ITEM No. DESCRIPTION VOLT |PHASE| AMPS [CONNECTION
(1) | REF REACH-IN 115 1 5.5 5-15P
(6) |PASTA COOKER-GAS 120 1 2.0 5-15P
(7 |CHEF'S COUNTER 208 3 200 DIS.SW
{3 | EXHAUST HOOD - - - J.B
ELECTRIC OVEN 208 3 60 J.B
ELECTRIC STEAMER 208 3 35 J.B
@5 |REF FISH 115 1 6.9 5-15P
{® |ICE CREAM CABINET 120 1 6.3 5-15P
(7 |REF WORKTOP 115 1 6.5 5—15P
. B REF REACH—IN 115 1 5.5 5-15P
&1 |MACHINE, ESPRESSO & COFFEE| 208 1 23 J.B
@2 |COFFEE MAKER 240 1 29.1 J.B
@3 | WARMER - - - -
@7 |DISH WASHER 208 1 32 J.B
@8 |ELECTRIC WATER HEATER 208 3 83.3 J.B
GO |U.C GLASSWAHSER - - - -
| ¢4 | WALK—IN—COOLER - - - -
20 QT MIXER 115 1 8.2 5-15P
il 8¢9 |ICE MAKER 120 1 9.7 J.B
|
KEYED WORK NOTES:

200A NON FUSED DISCONNECT SWITCH
FOR THE CHEF’'S COUNTER.

COORDINATE WITH A/V CONTRACTOR AND
PROVIDE CONNECTION TO THE POWER
AMPLIFIERS. REFER PANEL SCHEDULE
E—602.00 FOR THE CIRCUIT DETAILS.
EXACT LOCATION TO BE COORDINATED WITH
THE A/V CONTRACTOR.

@ "MUA—1" SHALL BE WIRED VIA KITCHEN HOOD
CONTROL PANEL. CO—ORDINATE WITH KITCHEN
HOOD MANUFACTURER FOR DETAILS.

®

. ~— | CIRCUIT LEGEND

ALL CIRCUITS SHOWN ON THIS DWG. SHALL BE CONNECTED
TO NEW PANELBOARDS WITH THE FOLLOWING PREFIXES, U.O.N.:

PP—1 (CIRCUITING DENOTED # WITH PREFIX °A’)
LP—1 (CIRCUITING DENOTED # WITH PREFIX 'B’)

GENERAL NOTES:

1. FOR THE KITCHEN EQUIPMENT NAMES REFER TO THE FOOD
SERVICE KITCHEN EQUIPMENT SCHEDULE IN THIS SHEET. THE
NUMBERS INDICATED IN THE HEXAGON REFERS TO THE ITEM
NUMBERS IN THE FOOD SERVICE EQUIPMENT SCHEDULE.

2. THE KITCHEN PANEL "KP—1" IS STAINLESS PANEL BOX AND
COVER

POWER DRAWING NOTES:

1. ALL BRANCH CIRCUITS HOMERUNS ASSIGN INDICATED ON THIS
PLAN SHALL BE CIRCUITED TO NEW PANELS “LP—1" & "PP—1",
CIRCUIT NUMBER INDICATED, U.O.N.

2. REFER TO DWG. E-001.00 FOR ELECTRICAL GENERAL NOTES,
SYMBOL LIST & ABBREVIATIONS, AND TO FOR ADDITIONAL
ELECTRICAL SPECIFICATIONS.
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ROOF

2#10 & 1#8G.-3/4"C. (RGS).

O
2, DIMMING
" PANELS
M
! o o o [LoP—1]| |[LDP-2]
(@) 2 2 2
Q: N N N
FACP - [ [ || LP—1
] sleer |8 O o e |EER
KP—1 | © | PP-1 © ©
= S ST ST |
s ~— — J — e
Q ~ \ DISC. SWITCH
™ 3 3 3 -
S00AS t FOR_ELEVATOR
= Q Q L2 O LIGHTING
S < < < » =R
D ) ) ) 4#6AWG & 1#6G,1"C
%= * * * G DISC. SWITCH FOR
. ELEVATOR AUX
N POWER
™ FIRST FLOOR
' O o
WATER WATER © i =N x @ ELEVATOR
P Q - - _ - _ CONTROLLER
HEATER—1 HEATER=2 2 eBPPC IKF’CI LP—C
200AS ! - 3
200881 T258F ;  BOILER 2 2 L o
- D’I 40085 3 X < - 30AS /.30AS 3#3 & 1#86.— 1" C.
3 X . o o 3 20AF r 20AF
o o S
o o N M M L
S o= H= H= FH=
R om < < < ¢ &
™ M| L L L 100AS /100AF /240V DISC.
S S SWITCH FOR ELEVATOR
: CONTROLLER
N R L e L N R A ] N R A 4 p,
| 400AF 200AF 200AF D00AF 400AF 350AF SPARE || SPARE SPARE | | 400AF D00AF 100AF %(PJQR%( ‘ 100AF |
| | | - |
| 400AS 200AS 200AS 200AS 400AS 400AS 200AS 100AS 100As | | 400AS 200AS 100AS 200AS 100as |
] l l l l l l l l l ] ] l l l 4 l ] -
! MDP-1 1200A ! !MDP—Z 800A ! 30"
L120/208vV, 3PH, 4W + GRD BUS _ __ ___ ___ __ _ __ _ _ _ __ _ _ o _______100 kA RMS. SYM. | 1120/208v, 3PH, 4W + GRD BUS _ __ ___ ___ ____ ___ _ 100 kA RMS_SYM._j T =T =TT
ISWITCH| SWITCHI SWITCHI ==
Lol L L F=~| ¢ |swren
(3) SETS OF (4#600 KCMIL &
1#3/0G. — 4" C) (2) SETS OF (44500 KCMIL & @ @
/1#1/00 - 4" C)
CELLAR
30AS
20AF L
@ TO EXISTING PANEL
5 BASEMENT-ONE PARTIAL ELECTRICAL ROOM PLAN
L (\l\l (\j\] (\J\] (\J\) (\\] [\\) (\J»\_J (\J»x] (\xl (\x] (\\»x) (\\»\_) SCa|e:1/8"=1'_O"
"7777\7777\777\7777\7777\ 77777 \7777\7777\7777\ 77777 \7777\7777\777 //
40087 400aF" Ta00aF" 1 s00aFT T 20087 T T 20087 " 7 s00arT T 35088 T 4008 T 400ar T 00t 1 as0ar F | - SPARE 1200AF 800AF
| £, * £, 3 * 3 £, * * 3 £, R _;
20085 U 400as\ 400as\ 200as\. 400as\. 400as\ 600as \ 400ms \ 200as\ 400as\ 400as . 400as \ | 1 400AS 1200AS 800AS
| —— — - — — — & — — — % — — — — % — — — 44— — — — —#— — — — & — — — — & — — — 4 — — — — % — — — — — — — — & — l 1 1
| SWDB-D! * 2000A MDB-SB3
L 120/208V, 3PH, 4W + GRD.BUS 7/ . 100 kA RMS. SYM.  120/208V, 3PH, 4W + GRD BUS
~ cT
CABINET SWITCHGEAR

FROM EXISTING CON/

ED~D#SERVICE

BASEMENT—ONE

ELECTRICAL ONE-LINE DIAGRAM

N.T.S.

2

KEYED WORK NOTES:

@ DISCONNECT SWITCH FOR THE CHEF COUNTER.

SPARE SWITCH FOR TERMINATION OF FEEDER TO
KITCHEN EXHAUST FAN BY LANDLORD.

TAP FOR FIRE ALARM SYSTEM SHALL BE MADE AFTER
C.T'S AND BEFORE FIRST SERVICE SWITCH.

@ 208V/120V,3PH,4W 2000A SWITCHGEAR AND CT CABINET.

@ ADD SIGNAGE STATING ENERGY METER BEHIND.



EX. 4" S DN
4" PLUGGED

SLOPE: %" PER FOOTT
OUTLET

EX. 4" S W/(2)
PLUGGED TO BE
REMOVED AND PLUGGED
IN TRENCH

2" VENT UP
3" W FROM FD

2" W FROM LAV

N O
- —— 1
Sp—1
2
J i nxk
¥/ <3
| 3" W FROM
T FLOOR TROUGH
|
| SLOPE: %" PER FOOT
.
z”\ (2)NEW TRENCH | 3" W FROM FD
/ ( 1}/2" W
2" PD UP— /|2|
3" W FROM
3 W FROM/ FUNNEL O}

Gl—4 DRAIN

EX. 4 S UP—
TO REMAIN

UNDERGROUND PLUMBING PLAN

1 SCALE: 3/16"=1'-0"

/SLOPE: %" PER FOOT

3" W FROM FD

—~~

\EX. 4" W

TO EJECTOR PUMP

4” UP TO CODP
2" VENT UP
4” W FROM WC
2" W FROM LAV
4" UP TO CODP
2" VENT UP ) )
) 1%" W FROM 1%" W FROM
4" W FROM WC HS HS
2" W FROM
FS
A 1%” A
211 ({ ({ ] 0/ /— °|
Eﬂ <FL T~ ®
4% ”
4" W Gl—1 4
(| /SLOPE: %"
» /__4" /
|, NEW TRENCH @
4 (@
o NEW TRENCH
Y
/SLOPE: %" PER FOOT
. ) " 3" W FROM
T4 4 3 FD
FROM 4" W Gl-3 ) /’"4
HS 3" W FROM
FD
<I> 4" é 4" 4”
, , e
g j{-4 777777777777777777777777 L ) 777777 | . S N——r— ——
i | ‘ \
/ 3" K 2" 5" 4" \\
SLOPE: %"~ y (
PER FOOT NEW TRENG \ NEW TRENCH
% J? @ 3" W FROM
1%" W FROM FD |
HS
3" W FROM SLOPE: %" PER FOOT /'4"
FLOOR Gl—2 AN
4” UP TO CODP

3" W FROM \
FUNNEL DRA|N§H:§ R
2” VENT UP

KEY NOTES:

3" W FROM FD

EXISTING 4" ‘SANITARY
DRAINAGE IN\TRENCH
TO REMAIN

2" VENT UP

3" W FROM FUNNEL
DRAIN

W F

@ CONTRACTOR TO FIELD VERIFY EXACT LOCATION AND
ROUTING OF EXISTING SANITARY DRAINAGE IN TRENCH.

@ CONTRACTOR TO PROVIDE NEW TRENCH

GENERAL NOTES:

1. ALL EXISTING PIPING TO BE VERIFIED BY TENANT'S

ENGINEER AT FIELD.

EX. 4" W DN
IN TRENCH
4” PLUGGED OUTLET

PER FOOT

3" W FD

3" W FROM FUNNEL
DRAIN @

SLOPE: %" PER FOOT

3% NEW TRENCH @
3

2 |

7

ROM FD

2" VENT UP

3" W FROM
D

3" W FD




%" W FROM HS

GREASE TRAP_INTERCEPTOR #1

BELOW STAIRS FLOOR MOUNTED.

LAVATORY (LAV) SINK

( | T N » TN FLOOR TN / h N N
EX. 4" S W/(2) ! 7 SIZE-42.75"X34X27" ) (3 %" W DN Eégg‘ﬂ%ﬁf VALE g ) (& N (2 (g )
PLUGGED DN IN ~ ~ GREASE 4" CODP \ ) 1}% VENT RISE HAND\ SﬁhKﬁHS) (TYP.) \ / \ ) \ ) \ )
TRENCH INTERCEPTOR FLOW LAVATORY (LAV) S~ %" HW AFF %" W DN ’ — — —
2"VENT UP lCCE?OTATSELRVAOLh\g %" W DN WATER CLOSET (WC) %" CW AFF 14" VENT RISE \T/QE\}/QQAOSSETTATA TM|1><%r§)<.;F
SVENT UP | S 1% VENT RISE 4" S DN WATER CLOSET (WC) %’ HW DROP
) %" CW AFF 2 , 4" S DN %" CW DROP (TYP.)
%" W FROM HS WATER FILTER SYSTEM %" HW AFF 2" VENT RISE i oW | | | |
2" W FROM % oW AFF 5" CW AFF 1" CW AFF 2" VENT RISE SV%ERFl(LcTFEvs)ED EX. 4" S DN
» 4 ” ”
FLOOR SINK 2" W FROM— SVENT UP 4" S DN plo G AFF EMPLOVEE afelial IN_ TRENCH
2" W DN FROM DW OOR SINK 2" W FROM TOILET STQRAGE (MEN'S)  STORAGE (WOMEN'S) 2 4" PLUGGED
4" W FROM——__ SD x 012 | el
" b~ 72 SF \ EX. ELECTRIC
4" W FROM FD— >\ — — \’ ‘ ‘*‘ i ‘ ‘ : A — “ROOM o B a
EX. 4" S DN— __VE \ N 017
4" PLUGGED OUTLET Te ] () o ||| & 51 ER 4 e
» WA — — HS 5
2" VENT UP — €\ B B e L p HWHT-1
3 P | || e 2" V DN
2" W FROM FS 4 = i || R o * * 3" FLOOR
” ] R DRAIN
2" RISE FROM OIL R N NI — — HWHT—2
MINDER ELEVATOR i ” = i =1 | L -
SUMP PUMP - +WIROM | i | i R T \\\\\
3" W DN CAFETERIA
4" W FROM \ 3 1 VA4 | FLOOR MOUNTED. ‘-014 ! l | 42— |
GREASE_TRAP_INTERCEPTOR #4 i 3 e o B B Z SIZE-30.9"X18.25"X2 1 256 SF 2 v ANBEEVENT 8 VRN
FLOOR MOUNTED. ) o meAK RecuidlV A ~—
SIZE—28.8"X16.8"X19.8” "SLOPE: )" PER FOOT| | | 3 , \ ; P 016 ;
2" VENT FROM AN | A — A — LA N I e .
PREIPITATOR DRAIN 3 ( O3 z 2 ) \ | 2 0 SF
140 F el D1 _i0r RN —140F zL q A
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" » O oY 3" FD » L Yo \
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. I ELEVATOR/ ik f Al @F}é@ EP ROOM ¢
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e FUNsNEL oran ) PISERSS /N 2” FROM FLOOR 2'VENT DN~ eee s .|| | PRODUCE BEER & WHITE -
%" HW TO — SPILL TO 1 SINK ! i COOLER WINE \‘ GAS CONNECTION SCHEDULE
PRECIPITATOR o | § FUNNEL DRAN 3 MEAT AGING 42 — | COOLER I\ |
/a DANM = 2" / 3 FD ITEM GAS
3 FROM FS gy o ) &g m / [ NO | EQUIPMENT CATEGORY oze  |MBTUH
S DN g o - SLOPE: %" PER FOOT ’
% 4 4 2" W SPILS 613 \ WALKA DRY STORAGE DBL STACKED CONV. OVEN % | 55
2"GAS UP \ b L1y %" CW AND HW 83" FD / N RED WINE ) 022
— ——= UP — // [ \ COOLE -
10 KITCHEN Har:; T4 UPTO D |
il ., 2 = |
’ 4'" W FROM’4 (211 % —
2" GAS UP TO MUA—1\ N FD [ﬁ
™~ M yd
2" CW - | L 6‘6\ D~ 3" FROM FS o ,' /
o 2t B \ 3" FROM FS ) Nl "'s DN J CORRIDOR WALK-IN
1"HWR L 2" VENT UP Ve U - /W (d | 028 FReEZEf
2"VENT UP :
;\ ¢ 2"/ G \Lﬂf’:{ R FOOT |
N - N Y o/ h | KITCHEN SINK {(Ks-2) N 2"ENT FROM B
N ~ G; 2 |3 EX. 4° S DN 2" |.W. CONNECTS TO GI-3 DN
oAS PRESSURE GAUGE——— 3 Y EXISTING " HAND SINK (HS) gl % HW DROP 3" CONDENSATE
pee A WATER METER %" W DN | %" CW DROP | TO FUNNEL DRAIN \ \MECH. EQUIP, AREA
o e ot P, KESET EX. 2" O 15" VENT RISE M STING CORRIDOR HAND SINK- (HS) \\ [ b=
SERVICE KWW OROP /] 026 THERMOSTAT MIXING 15" W DN 1" CW & - SCHV.0. FOR.
ECLIPSE CHECK VALVE L] %" CW DROP N M1l ostareac VALVE SET AT 110°F U’g VENT RISE 1" HW UP ., BOILER WATER
PLUG VALVE REMOVED EXISTING KITCHEN SINK (KS) (TYP.) }é” HW DROP BALANGING VALVE 3"FLOOR DRAIN MAKE—UP. PROVIDE
FLOOR SINK 2” |W. CONNECTS TO G2 7 (2 J5" CW. DROP ASSEMBLY HOSE BIB RPZ EQUAL TO WATTS
GAS PRESSURE REGULATOR SET %" HW DROP [ | | | | MODEL LFO09 PORT)
PRESSURE 9" W.C. @ OUTLET . . DISCHARGE TO SPILL\
C. %" CW DROP 2"VENT FROM ONTO EXISTING
GAS BOOSTER PUMP i GREASE INTERCEPTOR #2 JL - - l DN EX|STING MECHANICAL ROOM UTILITY SINK.
FLOOR MOUNTED. = 4 PP ” s T \a: N . 024
SIZE—26.9X15.8X17 /)’O 3"FUNNEL DRAIN ;
/) JLLLDSANEALL o ACTO EXISTING 12" SEWER
| ) | SLOPE: )" PER FOOT EXISTING, 12" SANITARY HOUSE TRAP LINE
) 44 3 | 2" 2" 2" 2" Yy
SLOPE: %" PER FOOT N~ \\
\ - 3" W FROM
P | LAV(3) o L o
[ [ — — 4"\ — — — — — — 4 - — — — —
\___/ 3 W EROM | 3" W, FROM 3" W FROM 3" W FROM
D | s . FLOOR SINK | FLOOR SINK 4" UPTO FD  FLOOR SINK |
4" UPTO FD 2"V UP
2" NENT UP 2" V UP (TYP.)
- (TYP.) CONTRACTOR TO FIELD VERIFY
/ 6 EXISTING 12" SAN
” ‘ .
FRO‘:/I Vv\yc ([gr\)J | /SLOPE: % KEY NOTES: |
AND UR(2) () PER FOOT 0 ONTRACTOR TO FIELD VERIFY AND
/ ONNECT VENT TO EXISTING VENT SYSTEM
() TENANT SHOULD OBTAIN WRITTEN
ERMISSION FROM BUILDING MANAGEMENT
| TO INSTALL PIPING I ADJACENT SPACE.
3" .
| 3 w Frow GENERAL NOTES:
/ FD 3" W FROM 1. FOR GREASE INTERCEPTOR CALCULATION
7 g 3 LAV(3) PLEASE REFER DWG.NO: P-601.00
- N A - N - ) N - N - N - - N
3 VENT UP | PLUMBING KITCHEN CONNECTION SCHEDULE
CONNECTION SIZE—INCHES
LEGEND PLUMBING FIXTURE TRAP WASTE | VENT | COLD HOT REMARKS
- WATER WATER
) ICE MAKER W/BIN _ 3% - % - %" W SPILLS TO FS
2" VENT TO FS
A ”
{c2) FLOOR TROUGH(12X60) 3 3 2 - - P_TRAP
2"\ (3"
3 WATER FILTER SYSTEM - - - %" - -
/GAS METER ROOM
HAND SINK WALL MOUNTED %" %" 1% %" %’ P_TRAP
r3" r3" r3"
2 2 H 2" ® ] ) %" LW SPILLS TO FS
< I_ ONE COMPARTMENT PREP SINK - 1% - % % 2" VENT TO FS
CELLAR PLUMBING PLAN N\ ~—PROVIDE LOW GAS PRESSURE SWITCH. 1" LW SPILLS TO FS
1 \ THE SWITCH SHALL BE WIRED TO €19 TWO COMPARTMENT PREP SINK | — %" - %" %" " VENT T0 FS
SCALE: 3/16"=1'-0" £ 8 BOOSTER CONTROL PANEL
(3"
/EXISTNG 8" GAS SERVICE @)  |HOSE REEL - - - % %"
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PLUMBING KITCHEN CONNECTION SCHEDULE

CONNECTION SIZE—INCHES
LEGEND PLUMBING FIXTURE TRAP | WASTE | VENT | COLD HOT REMARKS
WATER | WATER
& ) 1" LW SPILLS TO FS
, PASTA COOKER, GAS - 1 - % % 0" VENT TO FS
Q 2"VENT DN
1 2
HAND 1S}Iér\in(HDS& UC. GLASSWASHER ° ) CHEF’S COUNTER _ o - %" % 1%” LW SPILLS TO FS
5" VENT RISE 2" IW. CONNECTS TO FLOOR SINK 2” VENT TO FS
3 COMPARTMENT KITCHEN SINK (KS-3) %" HW DROP %" HW DROP L SPILLS 10 FS
o ONER E’LS)OR yea i OVORoP 35" Y. CONNECTS 70 FLOOR SN DISHWASHER(DW) | ST AMER B 2" ) w B 2" VENT T0 FS
}3” HWAFF BALANCING VALVE 3/4 HW DROP EXTEND %" HW UP TO DISHWASHERS (DW)
2 CW AFF ASSEMBLY(TYP.) \ 4 WITH SHUT—OFF VALVES, VACUUM BREAKER, SOLED DISHTABLE(SD)
4"FLOOR DRAIN-— » 2"VENT DN 2" IW SPILLS TO CHECK VALVE " »
2"V , ) -
; 2" W DN W,/FAUCET - 1% % - 1%” LW SPILLS TO FS
FROM FD 3"VENT DN FLOOR SIN 1%” IW CONNECTS TO FLOOR SINK ] A
1% VENT RISE
%" HW DRO
< — H—GW—D” — ” ”
* "oP HAND SINK 1% 1% %" % % P—TRAP
T - L ! A ! L ! ]
4” FD FOR DRAIN FROM | 1%” LW SPILLS TO FS
EVAPORATOR COIL IN BEVERAGE COUNTER - %" - %" %’ 2" VENT TO FS
WALK—IN COOLER
@) MACHINE, ESPRESSO _ ) ~ . B 1” LW SPILLS TO FS
1 2 2" VENT TO FS
2” W SPILLS TO @) COFFEE MAKER _ _ _ o _
FLOOR SINK 2 -
KITCHEN SINK (KS)
2" IW. CONNECTS TO FLOOR SINK
%" HW DROP &) DISPENSER, HOT WATER - - _ %" _ _
%" CW DROP
4’FLOOR DRAI
COFFEE MAKER, SATELLITE ;
&9 - - - % _ -
@ - -
() SOILED DISHTABLE 2" 0" %l % P_TRAP
1%” IW SPILLS TO FS
DISHWASHER _ » _ - "
@) 1% % 2" VENT TO FS
PROVIDE GAS MASTER CONTROL V
W/ SOLENOID IN SURFACE MOUNTED CABI
SOLENOID VALVE WIRED TO KITCHEN EXH ' (28) BOOSTER HEATER _ 34" - _ 3, " W SPILLS TO FS
HOOD (ANSUL PANEL SYS _Tt 5 - 2 AR To ) % % %" 1.
[ 4" ED
) gl | M | L
3"G DN ™ 1| '7@@/@ roloxom O @ & y 2" |W SPILLS TO FS
" | \ CHEIS : n , ——HAND SINK (HS) U.C GLASSWAHSER - _ _ _ %" > VENT T0 S
2”G DN B ' =% %" W DN
27 1%” VENT RISE
© SR LRSS O %" HW DROP &) THREE COMPARTMENT SINK _ e B %" %" %" LW SPILLS TO FS
1~ S —= : = == %" CW DROF 2 2" VENT TO FS
I E 3T ’: %J » | X ": x [ \ |k s % \
74 oAt = ey b5 T\ e (e = : COOLER EVAPORATOR COIL _ _ _ _ _ %" LW SPILLS TO FD
@ . Aﬁ)\ \ - 2"\/ENT DN == | — ]
2 cw /P =
— HOSE REEL - - - » » -
DN| 2" HW == E REE % %
1HWR N\ —
— é) UNDERBAR ICE BIN - %" - - - %" W SPILLS TO FS
THERMOSTAT MIXING = W/COLD PLATE 2" VENT TO FS
VALVE SET AT 110°F =
LAVATORY (LAV) — = UNDERBAR GLASS RACK _ i _ _ _ 1" LW SPILLS TO FS
"% w 2" VENT TO FS
1% VENT RISE Ll
J8" HW AFF o\ \
%" CW AFF ‘:@ UNDERBAR BLENDER STATION - 1% - %" %" 1%” LW SPILLS TO FS
3” FLOOR DRAIN || ENTRY 1%" VENT TO FS
106 '] .
— CL. | :J | 69 GLASSWASHER(DOOR TYPE) - 2" - - %’ 2° LW SPILLS TO FS
10 J 2" VENT TO FS
L L
2 — 1 é-9 UNDERBAR HANDSINK %" LW SPILLS TO FS
R - = ~ D) ~ _ 1%1’ _ yn yn 2 .
@ - - NN AATR QUL [ ] - — N T - - ] 2 2 2" VENT TO FS
WATER CLOSET (WC)~._ N T T | N
2" VENT ?usg g’qj w —— 2” VENT DN
108 ——
1" CW AFF ——
S DN 1" GAS TO BROILER (200 CFH)
3 ”»
i o oo s o
VENT SYSTEM 4 | \
. NOTE: CONTRACTOR TO COORDINATE WITH ARCHITECTURAL DRAWINGS FOR ALL PLUMBING FIXTURES SPECIFICATIONS AND
%" GAS TO PASTA MOUNTING HEIGHT INSTALLATION.
@ PASTA COOKER (PC)
- (D) CONTRACTOR TO FIELD VERIFY AND GAS CONNECTION SCHEDULE
WATER CLOSET (WQ) CONNECT VENT TO EXISTING VENT SYSTEM
s | ',IgM EQUIPMENT CATEGORY glAZSE MBTUH
2” VENT RISE
1" CW AFF (2) | BROILER, OVER—FIRED/GAS 1” 200
vTAT%EMgSrTA;TMﬁloN(F;j (4) | RANGE, RESTAURANT, GAS %" | 215
LIJ J— R R J— R J— R J— R R J— R E—
Q 3” FLOOR DRAIN— T (5) | SALAMANDER BROILER, GAS 3% 30
3” VENT DN— BALANCI VE
LAVATORY (LAV)— MBL (6) | PASTA COOKER, GAS %" 50
1% W AFF N FRYER, DEEP FAT, GAS %" 120
1%” VENT RISE | 9 ' ' *
%" HW AFF
%" CW AFF

FIRST FLOOR PLUMBING PLAN

SCALE: 3/16"=1"-0"




4

140°

140°

2" HW (140°F) TO KITCHEN EQUIPMENTS

110°F TEMPERED HW TO PLBG FIXTURES

2" CW TO HEATER

1" HW RETURN

2,!
:,.4 140°

WIRE TO CONTROL PANEL\

D

TEMPERATURE AND PRESSURE RELIEF VALVE /
(TYP.) /

DRIP PAN

TO CONTROL
PANEL -

HWHT—1 HWHT=2

AUTOMATIC SHUT
OFF VALVE

D

AUTOMATIC SHUT OFF

L

" ~ VALVE
7 /

140°

1)

T

.

UNION

ASME EXPANSION TANK, DIAPHRAGM TYPE, CEILING
MOUNTED

SHH—<—<

FOR CONTINUATION OF
ELECTRICAL WIRING
SEE ELECTRICAL PLANS.

Y

AQUASTAT CIRCULATION PUMP

4" HIGH CONCRETE PAD/

LEAK DETECTOR

#1 DIAL THERMOMETERS:

1. TEMPERED CIRC
2. HW-TANK STORAGE TEMPERATURE

ELECTRIC HOT WATER HEATER

HWHT-1 HEATER HWHT-2

ELECTRIC HOT WATER

KFLOOR DRAIN

HEATER PIPING SCHEMATIC

GRINNEL NO.
EXPAN. CAGE

117

ALL THREAD

ROD

GRINNEL FIG.
260 CLEVIS
HANGER

NOTES:

& OPEN TO VIEW.

FIXTURES.

3. OFFSET AS REQUIRED

AN
N\
INNNERRNNNERERNNNEEENIS

(

GAS PIPING

3.) ANNULAR SPACE TO BE PACKED WITH MINERAL
WOOL AND BOTH SIDES SEALED WITH UL-LISTED
NYC APPROVED FIRE—PROOFING SEALANT. FINAL
ASSEMBLY TO ACHIEVE RATING OF EXISTING
ADJACENT WALL OR SLAB

/ "2\ GAS PIPE SUPPORT DETAIL

w NTS

1. ROUTE ALL GAS PIPING EXPOSED

2. DO NOT ROUTE PIPING UNDER LIGHT

EXIST. CONC.

CLG. REF
ARCH.

GAS SUPPLY LINE
(ROUTE AS HIGH AS
POSSIBLE BELOW CLG.
LEVEL)

NOTE— 24" CLEARANCE REQUIRED IN FRONT OF WATER HEATER FOR SERVICE.



2" INDIRECT
WASTE

— INDIRECT WASTE FROM

> OOR SINK PRECIPITATOR SPILLS TO
FUNNEL DRAIN AT CEILING
ROOF (TYP.)
I‘__I__‘I'__T__I__T__T__I___‘:'_‘Ir__:_'e@_‘:’_‘If_':‘_‘:'__:____I____I____I____I__]'__{____I___I___I_____’i'___'i'____’l'___'lr__I____T__I—__’I‘____I ___‘I____’I'_i__i__“r_l__l__l ______ T =W
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I I R R B B L o | | o | | | | | | y . | | B A !
I I I I I I I I I I I I I I | I I I N 155 [ I
I I I ” I ” I ” I ” I ” I ” I I I I » I ” I I I I ” I ” I ” I ” I » I »” I » I »” I ” I ” I 2 " 2 d I 2 L I I I I ” I ” ” I 2 \l 2 \l ” I »” I » I I ” I ”
e A A A A S A A S s 3 A 2 2 2 7 T '(2 I" “'I “‘I 2 2 2}' : : NN 2 2
N I | - . | | | N | | | | | L |
R W1 wel wel wel wel wel wel VI W LA | TV V] LAY IRCS 2 IR C) R IR (D) N B (O . | | @@ :@ : =12 :@@@: @ :" o |
T A AR I | | | Eal oy e S | N Al = T T T |
4" 4” 4" 4" 4" 4" 4" 4" 1}/2 1}/2 1}5 I I 1}/2,, I 1}/2,, 311 I 1 ” 311 I 1}/2,, 311 I 1}6" I 1}/211 I 3 I 2" 2;1 211 : 2)1 2)1 : : : I 21; 3 I 2" 211 :1}/"\‘ 1}6"\‘ I I I I I
i » ” ” LY 2 ” 2 ”» ” ” ”
FIRST FLOOR || IS N A3 3 zn |3 FD I il CANANEAY | FS| FS| FS| 4"FD I | FS | FS [s | S | FS 4"Fpa”Fpl4”FDl 4"FD |
| = ' Dot | | | | | gl | e ! yo ! | | | Sdisdi=a |
4,, 311 I I 31 _|
%\ ' FS FS ' CONTRACTOR TO FIELD VERIFY
' . A 4 | 4"~ | o Y < AND CONNECT THE SAN LINE
| v = 7 | e ! " = W—3 TO EXISTING SANITARY LINE
4 4 4 3 L 3 N3~ ) CONTRACTOR TO
4 o 4 4~/ 4 4 4 ¢ | ¢4 VERIFY EXISTING
—— I Sy < S < S . Sy S S <. S o S Y < AU (Y < S SAN
r r— 7= ! == T T T n m o - 5T = = T T = i b i =
: : N S i
I I I = I
EX. 4” S DN IN TRENCH |2 I ol gl grd ol | | | Lo Lo a7 L | == >
4" PLUGGED OUTLET | N| 27 2y N £ £ I I | r< r < 1 I = C
| LV | | Lav | | 2" 9 | I | I I I
| I I ! I s r I I
FLOOR | : " 2" : 2" : é FUNNEI_D|_ T : :
CELLAR TROUGH | FD, |4'C0DR | yo |  4°CODP | yc | DRAIN FD | FD | D
4 T —EJ—\‘ —[l—\‘ ELEVATOR 3"
s A\t PIT Y \(? EX. 4" S DN IN TRENCH— CONTRACTOR TO FIELD VERIFY
— — G 4" PLUGGED OUTLET THE EXISTING 12" SANITARY
5 - G—)I—‘ e o HOUSE TRAP
EXISTING ASTE FROM PRECIFTATOR CONTRACTOR TO FIELD VERIFY AND CONNECT
SANITARY LINE GREASE TRAP INTERCEPTOR #2 GREASE TRAP INTERCEPTOR #3 ELEVATOR OIL—MINDER GREASE TRAP INTERCEPTOR #4 GREASE TRAP INTERCEPTOR #1 EXISTING UNDERGROUND SAN LINE TO
N Eﬁﬂgﬁ FLOOR MOUNTED.(40LBS) FLOOR MOUNTED.(70LBS) SUMP PUMP (SP—1) FLOOR MOUNTED.(50LBS) BELOW STAIRS FLOOR EXISTING UNDERGROUND SANITARY SYSTEM

UNDERGROUND

SIZE-26.9"X15.8°X17"

SIZE-30.9°X18.25"X21"

KEY NOTES:

1

CONTRACTOR TO FIELD VERIFY AND
CONNECT VENT TO EXISTING VENT SYSTEM

SANITARY RISER DIAGRAM

N.T.S.

SIZE-28.8"X16.8"X19.8"

MOUNTED.(200LBS)
SIZE-42.75"X34X27"

GENERAL NOTES:

1. FOR THE KITCHEN EQUIPMENT NAMES PLEASE REFER TO THE
KITCHEN EQUIPMENT SCHEDULE. THE NUMBERS INDICATED IN THE
HEXAGON REFERS TO THE ITEM NUMBERS IN KITCHEN CONNECTION

SCHEDULE.(DWG—102)

2. TENANT SHOULD OBTAIN WRITTEN PERMISSION FROM
MANAGEMENT TO INSTALL PIPING IN ADJACENT SPACE.

BUILDING

3. FOR GREASE INTERCEPTOR CALCULATION PLEASE REFER DWG.NO:
P—-601.00
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2" HW
/BALANCING VALVE ASSEMBLY(TYP.) LR v
ROOF
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'__ - /'1__ - ! - - - J __/'1 - - - - - - -140°F - 141" - --& |
R P e m T MFmmm oo — o T L g
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}/211 }/21) }/2); }/211 }/2)1 }/211 }/211 }ﬁ" }/2); e }/21) }/211 }/21) :: 3/4;1 ' ' ' ' ' ' ' ' '
A ' ' ' y _ '_|_| - | - | Y - | — I oo o I I I |
| ! | | | | 1 1 [ | 1 1 b
u-l vl b PRECIPITATOR & 5 i i i i i i & i 1 % 1 é g i 5 a |
- L
1" | J I- ' i i i i i ! =)
W |— J— —I—-— | 3
= Z - @ @ & @ e & &6 B o M@ ® & (1 & B {8 .l
FRST FLOOR 7 ! ad ,
3 ”»
T---—---— “_f --- --- --- == 140F= =~~~ -Cfff --- --- --- —————-- :
———— 1 - - S Ty - _—— - - - - .
E RPZ - | - - % - - - - - - /-1- - - - )l- - - -j ” ” : J
'YX - - - - - - - —— - —— 40F —-- - - —_— e 40F- MR i - _——— |-
- - - / - - - - ol - a4 1__ - —— - 7= —140°F- = - - - - - '
3%"CWV.0. FOR— — ) - -%/ —_—— 1 || - Vs % I Sl
BOILDER MAKE—UP %" E/ L | [ ‘
EQUAL TO WATTS | | |
LF009. & & I I
' ' 111;/_2": 111
Lo % I I = I I ! ! - L (
'/_3/4): /_3/41, '/_3/4): /_3/41, /_3/41, /_3/4” /_J/Z” /.}/2" }’2” 2_& }/2_11\ 2_« ? d
' °
| | | | | &4 =
Hs | cew  Hs HB we o v M WATER ¢ | T EXISTING WATER METER
5 = N ELTER ELECTRIC ,
T T ' 2 | (ST ! “I' HOT WATER HEATER 1 l
}/211 }/2” 1’1 }/2" i i i i A
- — — & af ©46 N
THERMOSTAT MIXING VALVE HWHT—1 HWHT—2 | E=1
(TYP.)
CELLAR FLOOR .@.
FOR HOT WATER DETAIL chp_1/ \ \
SEE DWG P-502.00 FLOOR MOUNTED HOT CONC PAD EXPANSION TANK
WATER CIRCULATING PUMP
N.T.S.
2" GAS
ROOF
/_3/4,, G /_1 ” /_1 ) /_»Ué" /‘1}’2" /_211 G /_2,, /_21, %\l
¥ BROLER ' BROLER V. BROILER ™" " \RANGE | RaNGE (A SALAVANDER 1~ a ISR € % R (* FRYER (F
MUA-1 200 CFH 200 CFH 200 CFH (215 CFH) (215 CFH) 120 CFH 120 CFH )
(420 crH) | ( ) ( ) ( ) © © (30 CFH) © (50 CFH) ( ) o ! ) 3 PROVIDE GAS MASTER CONTROL VALVE
2" ~ W/ SOLENOID IN SURFACE MOUNTED CABINET,
é @ ¥ @ ¥ @ Cy @ ¥ ® ¥ ® ¥ O ¥ @ ¥ @ (¥ SOLENOID VALVE WIRED TO KITCHEN EXHAUST
HOOD (ANSUL PANEL SYSTEM).
FIRST FLOOR
2" 2"
cL G L G o o
a . a
DRIP LEG/(\_, 3"
(TYP.)
GAS BOOSTER PUMP
SERVING TO MECHANICAL
UNIT (MUA-1)
/_3)!
REFER NOTE 3"
c— (o —
| T oBp—1 ﬁDk_HA—i—
CELLAR

2

ECLIPSE PACKAGED

— ]

GAS BOOSTER SYSTEM
(420 CFH @ 9” W.C)

LOW INLET GAS
PRESSURE SWITCH

NOTE: THE LOW PRESSURE SWITCH TO BE WIRED TO BOOSTER CONTROL PANEL.THE SWITCH
SHALL HAVE A MANUAL RESET AND BE SET TO OPEN AT 3" WC TO SHUT THE BOOSTER OFF.

GAS RISER DIAGRAM

N.T.S.

2 EXISTING 2" WATER

| SERVICE

|
(1770 CFH)
EXISTING 8" GAS
SERVICE

T 1]
RN

GENERAL NOTES:

FOR THE KITCHEN EQUIPMENT NAMES PLEASE REFER TO THE FOOD
SERVICE KITCHEN EQUIPMENT SCHEDULE. THE NUMBERS INDICATED
IN THE HEXAGON REFERS TO THE ITEM NUMBERS IN KITCHEN

CONNECTION  SCHEDULE.(DWG—102)
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EXISTING SP HEAD TO
BE REMOVED (TYP.)
EMPLOYEE EMPLOYEE
IT ROOM TOILET TOILET STORAGE (MEN'S) STORAGE (WOMEN'S)

012
51 SF 42 57 SF 72 SF
i\ \ X \
q | N \ \ | &\ | | \y |
° °

) ) ¥ %& 7 Am7 ;

NN

/L .

7] /)
AN
L EINT Y,

P

/) -
/@ /Eﬂ / L ] —
/ / =
| | [T L |
L JT f ”/ . EMPL\(LH)Y : ‘ 5
I | AFETERA 5 ‘
CELLAR %y N 018/ Viss
. ] 256 Sff) 7 4ANAGEMEN
276-13F % % % BREAK ROOM
) - 7 %
i ;7< / 100 SF
7 / /
1) R y / '/
2 z 2 EX.SP =i i 7
: t \‘ PREP|ROOM L -
L E@ e WALK-IN WALK-I
= PRODUCE ER &
AREA kel [o8 / \ il COOLER W,
07 || MEAT AGJI/NG " - ﬁw R
5 b4 7% ; Y%
7
o ORAGE
AT PREP a
> | 5 @
o7sF | Bl Gt
j>< >
AR
/

),
WALK-IN
A)é{ REEZER
N . .
"';‘”:'711’ AREA
EXISTING COR -
A
L] TOSTAIRB&C

EXISTING CORRIDOR
025

TOSTAIRB&C

[\

STING MECHANICAL ROOM

024
} CELLAR SPRIN R'DEMOLITION PLAN
SCALE: 3/16"=1'-0" WATER PUMP

ROOM \ >
| /
EX. 3" SP MAIN/
CAPPED

SPRINKLERS

EX. SPRINKLER 48
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CONCEALED SP HEAD
(TYP.)
EMPLOYEE EMPLOYEE
IT ROOM TOILET TOILET STORAGE (MEN'S) STORAGE (WOMEN'S)
51 SF 42 57 SF 72 SF
S S \
w N : I EUNEN _ NI
- "|§| , |§| [
— 6l=2 6'=2 —

2 2N i B
i,

N DRY PENDENT SP HEAD
7 | . INSIDE WALK—IN
=g I i ﬁ ] ”/ |1] \H ] FREEZER. (TYP.)
wn
1¢ = | EMPLOYEE
. » [CAFETERIA —
2N op 122 $ ” N $ Sl Nl g SR
\ N N VAE: ACT}
=43 1011 —= | ~[7" 256 SF
26’

712,_0" 13, O" . 1 1,_0"
1 L 3% @1 A | 1 1

i ” = SP
o I T\rﬂﬁ
3-8" & o PREP|RGON
" & T
CONCEALED SP HEAD e L &1 (0] =
(TYP.) 8 Sf
AREA Q} ﬂ}
[ 027 ] MEAT AGING T
; Hoom 7
% gL ”
1) " 10°-6 AT PREP 5
11°-10” g'—-7" @0 &
| I X
6 -3 — AN
) st
1" ® © 3 1'? 9 e
’ ” 1”\ 6’ 11 1
6 —0" 4 6-6 =
e 5'—6" S CORRIDOR
4g 6-3 . e [ ois
3)_1”
ad \ L v
I EX. 2" DRAIN UPRIGHT SPRINKLER
e » HEAD ABOVE WALK—IN
6'—5 EX. 4” SP EX. UTTE?ELY VALVE FREEZER
EXISTING CORRIDOR DRY PENDENT SP HEAD
INSIDE WALK—IN
- TOSTAIRB&C EX. 37¢SP CAPPED FREEZER. (TYP.)
EXISTING CORRIDOR
TOSTAIRB&C
o A\
@ .
—
10,—6"
@) N
Q /TS’—‘IO"
@
KEY NOTES:
(D UPRIGHT AND CONCEALED SPRINKLERS ARE PROVIDED ABOVE AND BELOW CEILING RESPECTIVELY AS
CEILING HEIGHT IS MORE.
SPRINKLER GENERAL NOTES:
CELLAR SPRINKL PLAN 1. EXISTING SPRINKLER SYSTEM TO REMAIN EXCEPT AS INDICATED ON PLAN

1 SCALE: 3/16"=1"-0"
2. CONTRACTOR TO FIELD VERIFY LOCATION & SIZES

NOTES:

1. OWNER SHALL NOTIFY FDNY OF FIRE PROTECTION SYSTEM DISCONNECTION BY SUBMITTING A
LETTER OF NOTIFICATION.

2. |, MICHAEL TOBIAS, HEREBY CERTIFY THAT THE SYSTEM'S NEWLY CALCULATED HYDRAULIC DEMAND
AS PER 2014 CODE DUE TO WORK FILED UNDER THIS APPLICATION IS EQUAL TO OR LESS THAN
THE HYDRAULIC DEMAND OF THE EXISTING SYSTEM PRIOR TO CURRENT OR PROPOSED
MODIFICATION.
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DRY CONCEALED SP CONCEALED SP HEAD UPRIGHT SPHEAD
HEAD (TYP.) (TYP.)
< o’ [ [ S
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é® f1J4" ” ’ ” 4 -@ ( )
(D) 5'—11 511
13!_4-" 13!_4" 6,_0"
7'-0" —® O 72 . e T LT LT L LT agpl ]| ”
0 0 2 AL UL L Ll L) e Lo gt T gt A :
® Qé:? \QD > r@:_f SE=sss s Sl O——= :?;“;;;:;;;W,_j Y.@ ﬁYﬁGgggg’;E
12'=0" | - HH T HH
‘ mll] , HIHL o0 o T . T H PRINKLER ABOVE AND
" o o [ % | e e s BELOW THE PLENUM
’1 31_0" | H |} _: H | | H | | »i :7 (TYP,)
’ ” 7,— M| al —: —IH I5 H| ;
10 _1 ) 1}4” 4]2’_2" % |~ " o 9 : I I :: %: I H _; =
o ] wn I i | I i _7
DRAFT STOP{ 8 ® o | |HIH] s I ; T
r - L ] ] - L ] _ J
’ 2l THF | B i
—~ i ——————————1 IR L 11 =%
KITCHEN _T@ @B ° ® T T TI I T T I T T T T T T T I LTI TTIT] ©
102 3"
. o ot U e H[ H r
\ o (1) L 1410 SPRINKLER ABOVE AND
T @ , 2" A - MAIN D{J{\HNG - A% ~ BELOW THE PLENUM
%" (! ® I Y B A 100J [TIITTTTITIT il | - (TYP.)
" /72 G I e e e e s e W — a3 == r e e e I R —
1}4 1 qm L H AN 2 1 Y S R S R — 1 H | H 1 N —— — , ,
i 2 10'-9” , ajfly g Ll 15°-9 \ _—UPRIGHT SP_HEAD
o 0 -1 HH Hl i ABOVE DROPPED
& N il illis m|ll S CEILINGS.
@ ~ S% —@ & mifl Iiilm % H 4 (TYP.)
oo 2 n (3 1ol 4 " hH HER mill Hl 1 " AIN DINING RM
h b >F 4_(1) < L‘W B pe 2 %: | i 4 s RE g
@9 @ o -1 ] on ] i @p SPRINKLER ABOVE AND
o 13'—0" < ) < 8 1 [H 1 I HIH ¢ = BELOW THE PLENUM
® ° T i il = (TYP.)
5'=7" 11'-2"—— @ HifSS e e e s ==y mlf! e e e e eI
/ 2 3" EENE INNERNEEY WN RN T TIT 1T |'|||'||H:>
' j —— = —— o » ! g Jj1 6’8" ! 6'—6" )
%%@r = P e . = L o—= S & = S—o T 1" £8
Py B9
T o T EE ST sra] oh B FEEPT: %W%E@%H Z . 2’—*10" R SPRINKLER ABOVE AND
o Hﬁ N =T | ) - BELOW THE PLENUM
Q H Y . Y —2 iy | - i i X 1" ] 1 1 1 1 [ JSQ K
4 § I,X:| I: I:\ E |:| :I \: :I E \:I :I I:“I _‘ ‘_ I‘\:\ I: I:I :\ I: :I \:T:| E \:\ :I |: I‘\ _‘ i I‘\II II II\ ! I‘I ‘\ I‘ III L\;I ‘I ‘IL""I i 2" . ~ C r1" C /—1”
J A I RRARIRIATRIA In R R AAIRI iim | S/l o [[H [T EES=ES P EEE L TE P I
H H H liks H H - - — | N . o — : T
/;_ i Hi HH H ia ® @ milliz: e = Bl Seor soenil o NI S s oNes villn I [T T I I T T I TIIL]
ANSUL SYSTEM TO BE— | | spo—altl S 2 gp— 2 H— A s
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SCALE: 3/16"=1"-0" NOTES:

1. OWNER SHALL NOTIFY FDNY OF FIRE PROTECTION SYSTEM DISCONNECTION BY SUBMITTING A
LETTER OF NOTIFICATION.

2. |, MICHAEL TOBIAS, HEREBY CERTIFY THAT THE SYSTEM'S NEWLY CALCULATED HYDRAULIC DEMAND
AS PER 2014 CODE DUE TO WORK FILED UNDER THIS APPLICATION IS EQUAL TO OR LESS THAN
THE HYDRAULIC DEMAND OF THE EXISTING SYSTEM PRIOR TO CURRENT OR PROPOSED
MODIFICATION.



