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New accessible WC

New product shelving - refer to
joinery details for more information

New external seating

New balustrade - refer to joinery
details for information

Existing low wall retained with new
sit up bar

All new furniture

Existing low wall retained with new
timber capping - see joinery detail
for information

Wall boxed out at low level to
suit booth seating layout

New booth seating

New low banquette seating -
See joinery details for
information

New high sit up bar and stools
to window

New coffee machine and fridge -
TBC by specialist

New sink, grease trap and slimline
dishwasher

New Ice machine and fridge - TBC
by specialist

New product shelving - see joinery
details for information

Built out shelving - see joinery
details for information

New front counter with till point,
display chiller, whb and waste bins -
TBC by specialist

Fire exit to be maintained

Wall built out to allow for
recessed arches with LED strip
lighting

New cupboard to the gas meter
and incoming supply
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STAFF WC UX WC

8 COVERS

New bench run, tables and
chairs

All new kitchen equipment -
specification TBC by
client/specialist. See Mainland
catering drawings for details.

New partition walls and
doors to form bakery

New staff and unisex WCs -
see WC details for more
information

BINBIN

KITCHEN

BAKERY

BIN

FREEZER CHILLER

WOK COOKER

All new bakery equipment -
specification TBC by
client/specialist. See Mainland
catering drawings for details.

Date Rev Details Drwn Chk

19/07/24 P1 PRELIMINARY LG ST

16/09/24 P2 UPDATED KITCHEN ADDED HE LG

22/10/24 P3 BOOTH SEATING AMENDED TO OMIT
ROUNDED BOOTHS AND TABLE
ENDS

HE LG
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 - Dumb waiter omitted
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