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1 KEY NOTES GENERAL NOTES — —
@ EQUIPMENT STOPS SHALL BE MOUNTED AT 18" AF.F. BEHIND EQUIPMENT ITEM #3531 IN BAR AREA. 1. SEE SHEET K-2 FOR EQUIPMENT SCHEDULE AND EQUIPMENT NOTES. A_H
2. ALL KITCHEN EQUIPMENT AILL BE FURNISHED AND ASSEMBLED BY THE OMNER. CONTRACTOR TO PROVIDE AN e
@ LOCATE SOLENOID FOR SODA SYSTEM UNDER COCKTAIL UNITS IN BAR AREA. LTERNATE FRICE TO ASSEMBLE. n
@ FOOD TIMER 3. CONTRACTOR SHALL FURNISH ALL REQUIRED LABOR NECESSARY TO RECEIVE, STORE, AND TO PLACE ) ]
EQUIPMENT IN FINAL PERMANENT LOCATIONS AT DIRECTION OF OANER'S REPRESENTATIVE. =
@ PROVIDE WATER AND DRAIN FOR DIFFERNELL. 4. CONTRACTOR SHALL BE RESPONSIBLE FOR ALL ELECTRICAL, GAS, AND PLUMBING CONNECTIONS. Q —
@ COMMUNICATIONS BOARD. MOUNT AT T-0", FURNISHED BY ONNER AND INSTALLED BY CONTRACTOR. 5. ALL WOOD BLOCKING IN RESTROOMS AND ALL NON-PUBLIC AREAS SUCH AS KITCHEN, PREPARATION AREA, DISH S
WASHING, ETC. TO BE PRESSURE TREATED LUMBER.
@ CARBONATORS AND SHELVING FURNISHED BY OANER AND INSTALLED BY OANER'S VENDOR. +
. SECURE ALL BAR SINKS, COCKTAIL STATIONS, HAND SINKS, KITCHEN SINKS TO WALL AND SEAL NITH CLEAR
m O C _ _Hu _/\_ m Z 1_\ \D/ Z U _¥| C E Z _ m I _ Z O m _Hu _’ > Z REMOVE 4" LEGS FROM UNIT AND PLACE MODULAR WARMER (3174) AS FAR BACK ON TABLE AS POSSIBLE. 6 m"_m._oo_mm - - v E HL AND SEAL LE _ _ _ O
m m > 1_\_ Z O m C _/\_ _/\_ \D/ E /W INSTALL STRAP OVER 3174 AND DO NOT ALLON SCRENS TO BE PLACE IN EQUIPMENT. SCREN STRAP TO TABLE S NOTE: RECPONSIBILITIES OF CONSTRUCTION FOR Mt KITCHEN EQ D
SHELF ONLY. : : . . A
SCALE: 1/4"=1'-0" Q CONTRACTOR TO PROVIDE AND INSTALL (4) MENU BOXES PER DETAIL 8/A10.1. LOCATIONS SHOWN ARE FOR GENERAL CONTRACTOR: _
REFERENCE PURPOSES ONLY AND FINAL LOCATIONS SHOULD BE SELECTED BY STORE MANAGER PRIOR TO AL NRING FOR PONER AND CONTROLS TO BE PROVIDED, INSTALLED AND CONNECTED FOR ALL KITCHEN _ <
TABLES/ OPENING EQUIPMENT.
SEATS PER | EGUP. TABLE NO. OF : , . A O
NO. TYPE SEATS PROPOSED LOCATION OF REMOTE FILL STATION FOR CO2 TANK. FINAL LOCATION TO BE VERIFIED, SUPPLIED, VENDOR AND/OR VENDOR'S SERVICE AGENT: T x
TABLE AND INSTALLED BY THE LOCAL CO2 SUPFLIER AS SELECTED BY THE RUBY TUESDAY FIELD REPRESENTATIVE. TINSTALL ALL ICE MACHINES, WALK-INS, AND REMOTE REFRIGERATION KITCHEN EQUIFMENT.
-INSTALL ALL REFRIGERATION LINES IN COORDINATION WITH THE CONTRACTOR. -START UP AND CALIBRATION OF
6 SERVICE CABINET- SEE DETAIL 4/A10.5 THIS EQUIFMENT Lo
12/ 2 ToP TABLE TOP 27" X 30" W/ LAMINATE FINISH o4 8. SPECIAL CARE SHALL BE GIVEN TO PROVIDE SUFFICIENT BLOCKING FOR ALL ITEMS FASTENED TO STUD ﬂ U
/ NETDZ @ SERVICE CABINET- SEE DETAIL 5/A10.5 WALLS AND ALSO FOR FASTENING WOOD TRIM. THE CONTRACTOR SHALL ALSO REVIEA, KITCHEN N m
12/ 4 TOP | (@30) | TABLE TOP 27" x 44" W/ LAMINATE FINISH 48 @ 4" PVC ROUTED UNDERGROUND FROM CO2 TANK TO TO SODA RACK #3316, USE LARGE RADIUS (24") ELEC. ELEVATIONS (K3 SHEETS), AND ALL DETAILS SHONN FOR BLOCKING REQUIREMENTS AND ADD ANY — >
CINEEPS INSTALLED By ELECTRICAL CONTRACTOR. NO PLUMBING FITTINGS. BLOCKING REQUIRED FOR PROPER ANCHORAGE EVEN THOUGH NOT SPECIFICALLY SHOAN. o
TABLE TOP 30" x 44" W/ LAMINATE FINISH
4/ 4 TOP | @310 16 @ SODA LINES ROUTED [N ATTIC. FROM SODA RACK #3516 TO SODA DISP. #3405, THE LINES WILL COME DORN IN CONTRACTOR 1 TO PROVIDE WALL CONSTRUCTION IN KITCHEN AS FOLLONS. (INLESS NOTED OTHERNISE) — L
8/ 4 TOP | (@35 | TABLE TOP 30" x 30" W/ PLAN FLAKE BOARD TOP UNFINISHED W/ TABLE 32 WALL TO SODA DISPENSERS. . Km wﬁm_mo_mmo,ﬁﬂ ! % qw._..m.._.. 0" ABOVE FINISH FLOOR A N D
CLOTH e 6" PVC ROUTED UNDERGROUND FROM SODA DISPENSER #3405 TO COCKTAIL STATION #3512. USE LARGE )
m\ 4 TOP @ TABLE TOP 30" X 44" W/ PLAIN FLAKE BOARD TOP UNFINISHED W/ TABLE 24 RADIUS (24") ELEC. SINEEPS INSTALLED BY ELECTRICAL CONTRACTOR. NO PLUMBING FITTINGS. 9. NOTE TO GENERAL CONTRACTOR: INSTALLATION OF KITCHEN EQUIPMENT 1S BASED ON THE FOLLONWING JOB _|_|_ —
CLOTH ROUTE BEER SYSTEM LINES FROM KEG STORAGE AREA STRAPFPED TO INSIDE COOLER WALL OVER TO BEER SITE CONDITIONS:
oSYS. POWER PACK #3313. ROUTE LINES THRU-WALL AT SIDE OF PONER PACK FOR CONNECTION. SEAL ALL 0 CLEAR ACCESS TO THE BUILDING FOR DELIVERY AND INSTALLATION. S O
8/ 4 TOP | (36D | TABLE TOP 32" x 32" FLIP TOP W/ PLAIN FLAKE BOARD TOP UNFINISHED W/ 32 PENETRATIONS AS REQD. WORK AREA IS CLEAN AND FREE OF TRASH. —
| GENERAL CONTRACTOR TO VERIFY I/ CONSTRUCTION DIRECTOR MNHICH OF TABLE CLOTH 6 6" PVC ROUTED UNDERGROUND FROM KEG STORAGE IN COOLER TO REMOTE BEER DISPENSER #3545 AT BAR © ALL ROUGH-INS ARE TO BE COMPLETE AND READY FOR FINAL CONNECTION AT THE TIME OF _ S
O . O . Z O l_Im. THE FOLLOWING ITEMS BELOW ARE TO BE INSTALLED. 2/ 4 TOP @ TABLE TOP 30" x 44" FLIP TOP REC. TABLE W/ PLAIN FLAKE BOARD TOP & USE LARGE RADIUS (24") ELEC. SINEEPS INSTALLED BY ELEC. CONTRACTOR. NO PLUMBING FITTINGS. INSTALLATION. _
UNFINISHED W/ TABLE CLOTH @ S.5. NALL GUARD TO 6-0" AF.F. ALL SIDES OF MOP SINK AREA. 0 FLOOR IS FINISHED, CLEANED AND READY FOR EQUIPMENT. WALLS ARE FINISHED AS SPECIFIED.
1. GENERAL CONTRACTOR TO VERIFY IF THE ALTERNATE ICE MACHINE IS TO BE INSTA . SEE SHEET K2 FOR 4/ 4 TOP | (36D | TABLE TOP 32" x 32" W/ PLAIN FLAKE BOARD TOP UNFINISHED W/ TABLE 16 . © EQUIPMENT AILL BE SET IN PLACE ONCE ITEM IS READY FOR FINAL CONNECTION BY FOOD SERVICE
mem_m_ n_wE._Ozm E EALTE EICE E E LLED. SEE SHEE / CLoTH a 2" SHADES FURNISHED BY OANER & INSTALLED BY CONTRACTOR IN ALL WINDOWS. MANUFACTURER AILL CONTRACTOR. ANY LABOR TO MOVE EQUIPMENT OR RESET EQUIPMENT IS THE RESPONSIBILITY OF THE
: _ SUPPLY ALL PROPER MOUNTING HARDNARE WITH EACH UNIT. DO NOT ATTACH CLEAR CHAIN GUIDE GENERAL CONTRACTOR ¢ IS TO BE COORDINATED W/ONNERS REPRESENTATIVE.
56 TOTAL SEATING FOR DINING & BAR AREA 200
6 INSTALL ALL SIGNAGE PER THE DIRECTION OF THE RUBY TUESDAY CONSTRUCTION DIRECTOR. 10, SEE SHEET M1 FOR HOOD LOCATION DIMENSIONS.
11, INSTALLATION GUIDELINES FOR WALK-IN COOLERS/FREEZER:
@0® | BAR STOOLS . FLY FAN - OPTIONAL - INSTALL ONLY NHEN LOCALLY REQUIRED. SEE MECH. DNGS. FOR SPECIFICATIONS. " RRA PROJECT NUMBER
" 20) FURNSHED 57 GRNER AND NSTALLED BY CONTRACTOR. T oROVIDE AN ONOITE SEGURE RECEN NG AREA FOR. ACSOCIATED EQUIPVENT AND MATERIALS 0521
m m w |_|E O O 7\_ %m 7\_ _ m O > O O m m m O m _ m w EMPLOYEES 25 @ CONTRACTOR TO PROVIDE &" DIA. HOLE IN COUNTERTOP FOR TRASH RECEPTACLE. 2. mﬂom\.,ﬂww»,ﬂr mwmm_ﬁu_zmﬂw H_M_nm m&w mﬁ.oc_ﬂm TO ALL EQUIPMENT ISSUE FOR REVIEW
3. A AND CA ™
- TOTAL SEATING & EMPLOYEES 241 @ PAPER TOWEL HOLDER- SEE DETAIL 11/A10.1 4. PROVIDE ALL ASSOCIATED EQUIPMENT CURBS r_ C_I< NN. Noom
5. PLACEMENT OF ALL ASSOCIATED ROOF TOP EQUIPMENT ISSUE FOR CONSTRUCTION
6. PROVIDE AND INSTALL ALL REFRIGERANT AND CONDENSATE PIPING AND ASSOCIATED PIPE INSULATION AS
MARK ~STANDARD ITEMS MANUFACTURER | MODEL NUMBER [SUPPLIED BY |INSTALLED BY | QUANTITY SQUARE FOOTAGE CALCULATIONS @ THE DIMENSIONS ARE PROVIDED TO LOCATE THE WALL MOUNTED CHEESEMELTERS. ROV
“ ww>w WWmm VIRROR Mmmm__aﬂ_um mwmmom mm Mm “. 77% | FRONT OF HOUSE: 3,703 S.F. 9 GREASE COLLECTION CONTAINER 7. MM\MMMM Mvﬂﬂ Mmm_.mﬁ._.o OPERATION ALL REFRIGERANT PIPING BETWEEN REMOTE CONDENSING UNITS AND Olmmmu BY
X L. N ON
€] 33" x 62° MIRROR* GENERIC N /A G.C. G.C. 1 23% | BACK OF HOUSE: h omu% mm_.w. @ SITE ADAPT ARCHT. TO VERIFY IF GALY. HOOD ASSEMBLIES ARE ALLOWED BY LOCAL MUNICIPALITY. m. _ﬂwﬂw\_,.mw,wmﬂ%MM»_,wr»MNNﬂmUU)MMmJﬂﬂxﬂﬁzwﬂmoﬂwm_mMMWmﬁoﬂﬂﬂﬂwﬂVﬂMmm SCALE
TOTAL: g s : :
NOTES: @ SHADED AREA INDICATES DEDICATED SMOKING AREA WALK-IN COOLERS AND FREEZER VENDOR SHALL BE RESPONSIBLE FOR THE FOLLONING ITEMS. AS NOTED
1. CONTRACTOR SHALL VERIFY ALL QUANTITIES SHONN. ALL DISCREPANCIES FOUND SHALL BE FORWARDED TO 267 SF. 5 FROVIDE ALL REMOTE CONDENEING UNTE AND ALL COOLER/FREEZER NALLE AND ASEOCIATED MATERIALS SHEET NOMBER
THE ATTENTION OF THE RUBY TUESDAY CONSTRUCTION DIRECTOR. SERVICE CABINET - SEE DETAIL 8/410.5 3. PROVIDE ALL INTERIOR COOLER FREEZER LIGHTING AND SINTCHES .
2. MIRRORS ARE TO BE POLISHED PLATE MIRRORS. *F.V. SIZES PRIOR TO ORDERING! ©F. PER DINING SEAT (TOTAL 5.F /TOTAL TABLE SEATING) 24.0 9 SERVICE CABINET - SEE DETAIL G/A10.5 4. PROVIDE ALL COOLER/FREEZER DOORS AND HARDNARE
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