
HANGING LIQUOR

STORAGE

 DESK

SHELVES

23

1
8
"X

1
2
"

IC
E
 B

IN

HANGING LIQUOR

STORAGE

OH GLASS

WRACK

O
H
 G

L
A
S
S

W
R

A
C
K

OH GLASS

WRACK

WATER
HEATER 

10"x72"

46

48

48

49 59

F1

F1

F1

P-1

B-2

F2

P-1

EXP

EXISTING EXPOSED
METAL SOFFIT @ CLG.

EXISTING
EXPOSED
METAL
SOFFIT CLG.

DINING PATIO
203

BAR 2 
201

DINING
200

STAIRS
202

EXP

F1

F1

ACT-2

CT-1

FRP-1

FRP-1

CT-1

B2

EQUIPMENT SCHEDULE
ItemNo Quantity Category Mfr Model

1 1 Pasta Cooker, Gas Southbend (Middleby) NOD14

2 2 Range, 36", 6 Open Burners Vulcan 36C-6BN

3 1 Cheesemelter, Gas Royal Range of California RCM-36

4 1 Griddle, Gas, Countertop Vulcan MSA36

4.1 1 Equipment Stand, Freezer Base Turbo Air PRCBE-36F-N

5 1 Pot Rack John Boos PRW13-X

6 REMOVED

7 1 Pizza Bake Oven, Deck-Type, Gas Bakers Pride (Middleby) 151

8 1 Pizza Preparation Refrigerator Turbo Air TPR-93SD-N

9 1 Pizza Preparation Refrigerator True Mfg. - General Foodservice TPP-AT-67-HC

10 1 Hot Food Serving Counter / Table Duke E304SW

11 1 Walk In Combination Cooler Freezer, Remote Imperial Brown COMBO

11.1 1 Shelving Cambro CAM-SHF

11.2 2 Bun / Sheet Pan Rack Gusto GUSBPR-Z-FULL

12 1 Convection Oven, Gas Imperial (Middleby) PCVG-2

13 Spare Number

14 1 Work Table, 60", Stainless Steel Top John Boos ST6R5-3060SSK-X

15 1 Gas Floor Fryer Vulcan LG500

16 1 Tilting Skillet Braising Pan, Gas Cleveland SGL30TR

17 1 Charbroiler, Gas, Countertop Kintera KCBR24

18 1 Shelving Cambro CAM-SHF

19 4 Hand Sink John Boos PBHS-W-1410-KV2MB-SS-X

19.1 1 Hand Sink John Boos PBHS-W-1410-KV2MB-SS-X

20 Spare Number

21 2 Pass-Thru Shelf John Boos PTS26K-18108

21.1 1 Heat Strips Hatco GRA

22 1 Planetary Mixer Vollrath 40757

23 1 Pasta Machine, Extruder Arcobaleno AMFE50

24 1 Work Table, Bakers Top John Boos DSB08-X

25 1 One (1) Compartment Sink John Boos 1B184-1D18L-X

26 1 Three (3) Compartment Sink John Boos 3B184-2D18-X

26.1 3 Overshelf Gusto GUSPR1436

28 1 Dish Machine - By Others Ecolab ES-4000

28.1 1 Dishtable, Soiled "L" Shaped John Boos SDT6-L7072SBK-L

28.2 1 Clean Dishtable John Boos CDT6-S60SBK-R

29 1
Shelving Unit, Plastic with Poly Exterior Steel

Posts
Cambro CPU244872V4480

30 Spare Number

31 1 Ice Maker, Cube-Style Scotsman MC1448MR-32

32 1 Work Table, 120", Stainless Steel Top John Boos ST4R1.5-30120SBK

32.1 3 Shelving, Wall Mounted Gusto GUSWS1260

33 1 Warming Drawer, Free Standing Hatco HDW-3N

34 1 Back Bar Cabinet, Refrigerated Krowne SD60

35 1 Coffee Brewer BUNN 23001.0017

36 1 Iced Tea Brewer BUNN 36700.0301

37-58 Spare Number

59 1 Sandwich / Salad Preparation Refrigerator True Mfg. - General Foodservice TSSU-48-12-HC

60 1 Refrigerated Work Top True Mfg. - General Foodservice TWT-48-HC

60.1 2 Overshelf Gusto GUSPR1436

61 1 WorkTop Freezer True Mfg. - General Foodservice TWT-27F-HC

62 1 Reach-In Freezer True Mfg. - General Foodservice T-23F-HC

B1-4 2 Cocktail Station Krowne KR24-MX60-10

B1 2 Glass Rack Krowne KR24-GSB1

B2 2 Ice Bin Krowne KR19-36-10

B3 2 Bottle Storage Unit Krowne KR24-18RD

B4 2 Blender Station Krowne KR24-12BD

B5 2 Dish Machine - By Others Ecolab OMEGA 5E

B6 1 Hand Sink Krowne KR24-12ST

B7 1 Draft Beer Cooler Krowne DB72

B8 1 Back Bar Cabinet, Refrigerated True Mfg. - General Foodservice TBB-24GAL-60G-HC-LD

B9 1 Back Bar Cabinet, Refrigerated True Mfg. - General Foodservice TBB-24GAL-60G-HC-LD

B10 Spare Number

B11 1 Draft Beer Cooler Krowne DB52

B12 1 Bottle Cooler Krowne BC48-BG

B13 1 Ice Maker with Bin, Cube-Style Scotsman CU3030MA-1

B101 1 Espresso Cappuccino Machine Grindmaster-UNIC-Crathco CLASSIC 2

SEE SHEET A5.0 FOR BAR
EQUIPMENT LIST

PAINT 

LOCATION: MAIN DINING WALLS, BAR AREA WALLS SEE FINISHES PLAN
(A1.2 & A1.3)

INSTALLATION NOTES: CONTRACTOR TO INSTALL PER MANUFACTURERS
RECOMMENDATIONS.

P-1

MANUFACTURER:  TBD

PRODUCT DESCRIPTION: PAINT

COLOR: TO BE SELECTED

MODEL: TBD

VENDOR CONTACT: Brett C. Huckelbury - bchuckelbury@sherwin.com

24"X24" PORCELAIN FLOOR TILE

FLAT FINISH, 316" THICK GROUT LINES,
LATICRETE PERMACOLOR SELECT:
CEMENTITOUS  GROUT

PORCELAIN TILE 

LOCATION: BAR, KITCHEN AND FOOD PREP AREAS, STORAGE/
JANITOR CLOSET  (SEE FLOOR FINISHES PLAN (A1.2 & A1.3)

INSTALLATION NOTES: CONTRACTOR TO INSTALL PER MANUFACTURERS
RECOMMENDATIONS.
NOTES: GC TO ENSURE FLOORING INSTALLED PER CITY OF FRISCO'S
NOTET: HEALTH DEPARTMENT RECOMMENDATIONS.

F-2

PORCELAIN FLOOR TILE

ACOUSTIC CEILING TILE ACT-2

LOCATION: BAR 2 AREA
HEIGHT: 10'-0" AFF

INSTALLATION NOTES: CONTRACTOR TO INSTALL PER MANUFACTURERS
RECOMMENDATIONS

PRODUCT DESCRIPTION: VINYL DROP IN SUSPENDED CEILING TILE

WASHABLE CEILING TILE WITH T-BAR

COLOR: SUPER WHITE

STYLE: KITCHEN/FOOD PREP , T-BAR CEILING TILE

SIZE: 2'X2'
ITEM: #SW6995

WASHABLE CEILING TILE

COVE BASEB-2

COVE BASE 3/8" RADIUS

PRODUCT DESCRIPTION:  COVE BASE

MODEL: TO BE SELECTED BY OWNER

SIZE: 4" ALL AREAS

LOCATION: MAIN DINING AND BAR AREA,WAITING AREA  & ENTRANCE
AREA FLOORS (SEE FLOOR FINISHES PLAN (A1.2 & A1.3)

NOTES: REMOVE ALL EXISTING FLOORING FINISH FROM ALL AREAS
NOTED ON SLAB. SCRAPE OR GRIND FLOORS AS REQUIRED TO REMOVE
ADHESIVE OR REMAINING SUBSTRATES. PATCH OR GRIND AS REQUIRED
TO ENSURE FLUSH TRANSITION. PREPARE FLOOR SURFACE TO RECEIVE
NEW FINISHES.

1. REFERENCE A4.0 SERIES SHEETS FOR INTERIOR
ELEVATIONS, HEIGHTS, AND WALL FINISHES.

2. GC TO VERIFY FIELD VERIFY ALL EXISTING
DIMENSIONS PRIOR TO START OF WORK, INCLUDING
ALL EXISTING DIMENSIONS, COLUMN GRID LINES,
ETC.

3. GC TO NOTIFY ARCHITECT IMMEDIATELY OF ANY
DISCREPANCIES BETWEEN FINISH PLAN AND FINISH
SCHEDULE.

4. GC TO COORDINATE PREP AND PROTECTION
DURING INSTALLATION.  PROTECT FLOORING
DURING REMAINDER OF CONSTRUCTION, TYP. ALL
FLOORING AREAS.

5. ALL FLOORING TO BE INSTALLED PER
MANUFACTURER'S INSTRUCTIONS.

6. GRIND CONCRETE SLAB AS REQUIRED TO ENSURE
SMOOTH, LEVEL FINISH SURFACE.

7. VERIFY LOCATION OF ALL EXISTING AND NEW
DRAWINGS ON PLUMBING DRAWINGS.  SLOPE SLAB
1/4" PER FOOT TO ALL NEW FLOOR DRAINS.

8. GC TO ORDER MATERISL UPON AWARD OF
PROJECT.  LONG LEAD TIMES MIGHT APPLY.

9. SUBMITTALS AND SHOP DRAWINGS ARE REQUIRED
TO HAVE DESIGNER SIGN OFF PRIOR TO PURCHASE
AND INSTALLATION, INCLUDING ANY ALTERNATES.

10. ALL EXISTING TO REMAIN FLOORING TO BE REPAIR
AS NECESSARY AND RESTORE TO LIKE NEW
CONDITION.

11. ALL ALUMINUM THRESHOLDS TO BE SET IN FULL
BED OF MASTICS.

12. ALL FLOOR TRANSITIONS MUST BE FLUSH.
13. COORDINATE ANY SLAB PENETRATIONS WITH

OWNER/BUILDING REPRESENTATIVE.
14. WATER PROOF UNDERLAYMENT TO BE LAID UNDER

FLOOR FINISH AND 12" ABOVE FINISH FLOOR ON
WALLS IN ALL WET AREAS.

15. ALL HARD SURFACE FLOOR TILES TO HAVE
CONTROL JOINTS ALIGNING WITH BASE BUILDING
CONTROL JOINTS.

FINISH FLOOR NOTES
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SCALE: 01
SECOND FLOOR FINISH PLAN
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SCALE: 02
KITCHEN EQUIPMENT LIST
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City of Frisco
Building
Inspections
Reviewed for code compliance
Permit Number: B22-04282
Date: 5/1/2024
All work performed must meet the 2021 IBC or
IRC, IMC, IPC, IECC, IFC, & 2023 NEC
Standards, abide by the current City of Frisco
Zoning Ordinance and all other city
ordinances and local amendments.
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