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c
8
9 O —
o ol o %) é <t§ éo
5
ltem Equipment Model glzla i—g _g ] g g Z5 oL Elec
No |Qty|Description Manufacturer Number < | 2| T = | O |0l zA | LO< {Remarks
1 1 [(2) Section Reachin Refrigerator Trile Food Service STG2R—4HS 9.1 - |1/2 1 120 [1|60|~|x]|5-15P | 80 |(E1)
2 1 lExhaust Hood Accurex Exhaust Fan 106 — 3.0 | 208 | 3|60 |X]|~— - ROOF {(E2); See Shop Drawings
- - |- - Supply Fan . 8.3 - [1-1/21 208 }3]|60 |X|~ - ROOF |{(E2); See Shop Drawings
- e - Hood Light/Controls/Suppression 10.0] — - 120 [ 1] 60 | X |~ - DFA {(E2); See Shop Druwings
3 1 |Fryer Battery, Deep Fat, Gas w/Filter Dean SCFD350G (Controls) 1.0} - - 120 11160~ |X|56~15P| 12 |(E3)
- ] = |- - (Filter System) 8.0 | - - 120 {1160 |—1X|5=18P | 12 [(E3.1)
4 1 |18" x 38" Filler Table Advance Tabco TFMS—183 - - - e e B - - |-
5 1 {Warmer, Food Overhead Hatcao GRFF 4.2 | 0.5 - 120 [1]1860 |—|X]|5-15P| 48 [(EB)
6 1 |36” Infrared Charbroiler Vulean VTEC36 - - - e Rl B e - - |-
7 1 |38"” Refrigerated Equip. Stand True Food Service TRCB—36 571 — |1/5] 120 | 1|80 |=]X|5=15P | 12 [(E7)
8 1 |60” Gas Restaurant Range - Imperial Range IR~8—G24—CC (Left Convection Oven) 6.0 | — |1/4] 120 |1]80|~|x|5-15P| 12 [(E8)
- - |- ‘ - . JR—B6—-G24—~CC (Right Convection Oven) | 6.0 - 1/4 1 120 [1]60|—{X|5B~15P 12 (E8.1)
9 | 1 |60" Gas Cheesemelter Imperial Range ICMA—60 - - - i et B e B - - |-
10 1 15" x 307 S/S Prep Table Advance Tabco KMS—305 - - - - = - | =}= - - f=
11 1 |Refrigerator, Reach-In True Food Sérvice STG1R~—2HS 48 1 — | 1/3 ) 120 |1]160 |—|X%X|5-18P | 80 [(E11)
12 1 1 |72” Beverage Counter Advance Tabco BEV~30—~72R~MOD - - - - = - |-i- - el
13 | 2 |Hand Sink, Wall Mount Advance Tabco 7~PS~22 - -1 - - -1 =-1~1-] - - |-
14 | 1 |60" Pizza/Prep Top Refrigerator True Food Service TPP—60D~2 791 — |1/31 120 |1]60 |=1X]|5=15P | 12 |(E14)
15 1 |(2)—Well Hot Food Table Duke Manufdcturing E302SW 1251 1.5 - 120 1160 |—=|X]| 5~-158P 18  |(E15)
16 | 1 |Freezer, Undercounter, Compact True Food Service TWT—48F~ADA 501 — |1/5] 120 [1]60|—i{X|5-18P | 12 [(E16)
17 1 |Freezer, Redch—In True Food Service STG2F—23 8.7 ~ 13/41 120 {1]80|—|X|5~15P | 80 [(E17)
18 | 1 |Mop Sink/Storage Cabinet Eagle Group/Metal Masters F1916-VYSCS - - - - = === - - |-
19 1 lice Maker/ Bin Manitowoc lce {Y-0906A / F~700 1231 — - 208 11160 |X]|- - 80 [(E19)
20 | 1 {10 x 18" Dish Cabinet Advance Tabco DC—1810 - - - - =l == - - =
21 | 1 |20” x 12’ Dbl. Overshelf Assy. Custom Custom ~ - - Sl et Bt Rl B - - =
22 1 |Pot Sink/Clean Dishtable Advance Tabco Custom - - - - -t~ =1 - - |-
23 1 |Warewasher, Door Type, Low Temp 18D 18D 16.0) -~ - 120 {1160 1X]|— - 60 |(E23)
24 | 1 |38" Soiled Dishtable Advance Tabco DTS—~560—36L - - - = =1 =1~ - - |-
25. | 3 |60" Backbar Cooler Perlick BBSB0™R 55 | — |1/4| 120 |1]60 |-|X]|5-15P | 12 [(E25), (E25.1), (E25.2)
26 | 1 |24” Dry Bockbar Cabinet Perlick DB24 - - - o e e - - |-
27 | 1 |24” Right Corner Drainboard Perlick TS24RIC - -] - - == i-1-1 - - =
28 | 2 [36" Dbl Underbar Speed Rail Perlick SR—DL36 - - - e B B e - - -
29 2 |Underbar ice Chest Perlick TS30IC—-EC10 ~ - - - - — == - - -
30 | 2 |6” Underbar lce Chest Accessory Perlick TS6U2 - - - o el - -
31 1 118" Underbar Liguor Display Perlick TS18LS - - - - = = =] -~ - |-
32 | 1 160" Underbar Sink Perlick TS53C - - - S N - - 1=
33 | 1 [12” Underbar Handsink Perlick TS12HSN - - - e I e - - |-
34 |1 |24” Left Corrier Drainboard Perlick T524LIC - - - - = === - - |-

SPECIFIC_NOTES:

A 125VAC, 15— OR 20 AMPERE RATED RECEPTACLE TO BE LOCATED WITHIN 25" OF HVAC
EQUIPMENT AT SAME LEVEL FOR MAINTENANCE PURPOSED AS PER NEC 2011.
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PROPOSED RENOVATIONS TO 301 ROYAL ST.
CREOLE CUISINE RESTAURANT CONCEPTS
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Cell: (985) 264-6121
¢ T W Y www.moynanconsulting.com

101 Kramer Ct. Mandeville, Louisiana 70471
Phone/FAX: (985) 674-5710
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