CANOPY LAYUOUT

1 20@A1

2400 mm FFL
ITEM- 24

SHELVING

BIN
VOID

_A 4000 JA 1498
I [[=ID | =1 =T
CANOPY
Full height stainless
o) © © ® ® ———wall to end of
% canopy (combi side)
—
OT=17 O0OT=17
< =11 OT-11 | =171 OT=117

%

| o

KITCHEN

LOCATION

]

CANOPY INFORMATION

EXTRACT ONLY CANOPY
4000 X 1500 X 500

2000 UNDERSIDE OF CANOPY FROM
FINISHED FLOOR LEVEL.

EXTRACT FLOW RATE 0.73 M3/S AT 100 PA

SPIGOTS ARE 8OMM TALL WITH 20MM MEZ
CONNECTION

2 EXTRACT SPIGOT(S> @ 250x250
SPIGOTS FIXED IN FACTORY- YES
NUMBER OF BAFFLE FILTERS-8
LIGHTING- 4 OFF LED SPOT LIGHTS.

EACH LED LIGHT REQUIRES 240V SUPPLY
AND WILL BE SUPPLIED WITH A 1.5M TAIL

FINAL CONNECTION OF CANOPY LIGHTS TO
LIGHTING CIRCUIT TO BE DONE BY
ELECTRICAL CONTRACTOR 240V REQUIRED.
CLADDING-TO REAR

INFILLS-FULL HEIGHT STAINLESS WALL
TO ONE END OF CANOPY

CANOPY APPROVED- YES... /NOo
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DRAWING REVISION / AMENDMENT DETAILS CLIENT: MCFC

PROJECT:

NORTH STAND EXTENSION

TITLE:

NS—-L02—-UPPER CONCOURSE
CITY KITCHEN 1

DWG No:

NSE—-DWN—-NS—02-DP—-X—-001105

STATUS: S4 DATE:

SCALE: 1:25

REVISION:  PO1

05.09.2025

PAPER SIZE: Al
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DISCLAIMER
DRAWING IS INTENDED FOR ILLUSTRATIVE PURPOSES ONLY. FINAL DESIGN

TO BE AGREED WITH CLIENT. ALL DIMENSIONS TO BE AGREED WITH CLIENT
AND/OR CHECKED AGAINST SITE PRIOR TO MANUFACTURE.




