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ltemNo Category Mfr Model Quantity | Equipment Remarks
1 HD Range, 48" Underfired Broiler Jade JTRH-ROBATA 48 1
2 Table for Robata Grill Inox TABLE 1
3 Work Table, with Prep Sink(s) Inox TABLE 1
4 Reach-In Undercounter Refrigerator |Continental Refrigerator | CRA60-U 1

EQUIPMENT
LAYOUT

All Dimensions to ke verified on the job site,
Actual locations for floor drains, and any ventilating
equipment to be determined by Engeneer.
Mechanical, Plumbing & Electrical to ke checked and verified
by Customers MEP Engeneer
Remote Condensing Units to be located by Architect
Exhoust & Supply fons to ke located by Architect,
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