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ROOM LEGEND =t
1ST FLOOR
ROOM
NO. ROOM NAML AREA | CING HT
STUDENT am
1037 DINING/COMMONS 4541 SF | VARIES A B
1039 QQQTEN“NCE & REPAR | 467 sF | EXPOSED
10394 | RESTROOM 66 SF 10'-0"
1041 |RECEWVING 517 SF | EXPOSED
1041A | OFF. A 118 SF | 10'-0"
1043 | DISHWASHING 231 SF | 10°-0"
1045 | SERVING 807 SF | 10'-0" B T
1047 | KITCHEN 1213 SF | 10'~0"
1047A | KIT. OFF. 121 SF | 10°-0" D ,@’
10478 | LAUNDRY B3 SF | 10-0" THE
1047C | COOLER 275 SF -
1047D | FREEZER 215 SF -
1047E | DRY STORAGE 252 SF | 1007 w
1047G | LOCKERS 65 SF | 10'-0"
1047H | RESTROOM 70 SF | 10-0 VERIFICATION NOTE
1049 | SPRINKLER 83 SF_| EXPOSED CONTRACTOR SHALL VERIFY ALL DIMENSIONS AN
.o L VERIFY ALL DIMENSIONS AND
m UNIT C - EQUIPMENT PLAN - 1ST FLOOR €1003 | CORRIDOR 175 SF | 10-0 CLEARANCES AND ALL EXISTING FIELD CONDITIONS
1 ELEVATOR 48 SF - BEFORE STARTING CONSTRUCTION. COMMENCEMENT
1.53/ SCALE: 1/8" = 1-0" s103 | STAR 342 SF | VARES OF WORK CONSTITUTES ACCEPTANCE OF CONDITIONS.
§104 |STAR 315 SF | VARIES SHOULD DIFFERENT CONDITIONS BE ENCOUNTERED,
T1037 | TECHNOLOGY 218 SF | 10'-0" CONTACT THE ARCHITECT BEFORE PROCEEDING WITH

WORK.
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