o Electrics Water Gas
Item | Description Qty Voltage '\I/(Is\)l( Hot | Cold |Drain| btu/hr | conn.
1 |Freezer coldroom 1 230 3.9 Yes
2 |Chiller coldroom 1 230 3.9 Yes
3 |St. steel cleans table 1
4 |Pass-thro’ dishwasher 1 230 10 Yes | Yes
5 |St. steel dirties table 1 Yes | Yes | Yes
6 |St. steel shelves - 2 tier 2
7 |Waste bin 1
8 |Wash hand basin 2 Yes | Yes | Yes
9 [Racking - 4 tier 1
10 |St. steel table 1
13A dSO 13A dSO 13A dSO 13A sSSO | 11 |2 Door refrigerated counter 1 230
12 |St. steel wall shelves - 2 tier 2
' ' 6kV|\1}em 37| & 13 |St. steel prep sink 1 Yes | Yes | Yes
(N (A (N (N (N (N supply 14 |St. steel wall shelves - 2 tier 2
N N N N - N 3kW supply 15 |St. steel table with drawer 1
16 |Wood fired oven 1 | All services to be confirmed by client
s |l 1m 17 |Twin fryer 1 230 3 110,000 | 3/4"
116 Heated servery counter with bain marie 18 [Single fryer 1 230 3 52,000 | 3/4"
19 |St. steel lay-off table 1
20 |Gas chargrill 1 230 79,000 | 3/4"
21 |Charcoal chargrill 1 230 3 53,000 | 3/4"
22 |St. steel lay-off table 1
23 |Salamander grill - wall mounted 1 230 3 31,000 | 1/2"
24 |6 Ring oven 1 230 3 188,000 | 3/4"
25 |Double stacked combi ovens 2 |400V+N+E | 10 | Yes | Yes | Yes Twice
26 |Extract canopy 1 230 3.9
27 |St. steel prep sink 1 Yes | Yes | Yes
28 |St. steel wall shelves - 2 tier 2
29 |Upright double door refrigerator 1 230 3
Hot Optional 30 |Upright double door freezer 1 230 3
31 |St. steel corner wall bench 1
\ Item 47 — T - - - - - ;- --ﬂ - ﬂ-- -; 32 |St. steel wall shelves - 2 tier 2
ltem 30 13A sso's for items (N (N () () 1200 33 |4 Door freezer counter . 1 230 3
13A sso ~ 7 ~ 7 ~ 7 ~ 7 34 |St. steel wall shelves - 2 tier 2
36 & 42 p|US'Spare — - - -- -- -- -- -- -- -- -- -- -- Ce”er 35 |St. steel prep table 1 '
4113A SSO's B B . . . . . . 36 |Microwave ovens 3 230 2.8 alz);tlgﬁssi?e;s 47
.-k @ 37 |Heated servery 1 230 6
j ‘ 37 |Heated gantry 1 230 3
! |:| # = : A 38 |St. steel lay-off table 1
// Y | ltem 44 39 |St. steel ambient pick-uP counter 1
— \_ - — \ — _ L _ _ Y 40 |St. steel heated table with gantry 1 230 3 13A sso mounted on items 47
. / Item 47 13A sso "I 41 |Refrigerated pizza prep counter 1 230 13A sso mounted on items 47
o 1200 .@ 13A sso's for items Py T~ “ :§ ;Fg;:j!ﬁ:ryated counter f 230 3 13A sso mounted on items 47
_— .
S 40 & 41 plus'spare @ N 44 |Fly Killer 2 | 230 1
b \ 13A sso's \ 45 |St. steel all shelves - 2 tier 2
N ‘ A ‘ ‘ A ‘ ‘ ‘ \ ‘ ' 46 |Chip Scuttle 1 230 15
ltem 29 \ | i I 43 S | | Lo I \ 47 |Service posts 2 |Including spare 13A sso's
\ ! 48 |Input ai
13A sso \ ‘ / \ H / \ ‘ Q:::Q \ ‘ E nput air 1 230 | 3 [ | L
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