Robt. Hoover Architects

10618 Willowisp Drive
Houston, Texas 77035
281.250.9635

Demeris Barbecue

1702 West Loop North
Houston, Texas 77092
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DUMPSTER BY OTHERS
0 Covered Storage
Tenant Electrical Gutter 14'—1” 16’ —4”
b O 4 5 Wall Fan m EQUIPMENT SCHEDULE — KITCHEN
A/ — _ v v/ O | NO|EQUIPMENT NAME SIZE POWER  |WATER / DRAIN [NOTES
i _ 1 | SS TABLE 2'x2'x36 6" BACK SPLASH. HAS 1 LOWER SHELF
Deliver 2’'S.S lce Reach—in @ Exhaust H 2 | ICE MACHINE 4'x2—4"%6’ 220V YES / YES SS FINISH
Y |Table Fleezer Fan above A\ A 3 | REACH IN FREEZER 4'x2'—6"x6’" 220V SS FINISH
4 1SS _SHELVING RACK _ [4'x1" SS_FINISH, ON._ROLLERS
@ 2) @ i @ ® y MSm HAND SINK 1"—0"x1'—6" YES / YES STNLS. STEEL,ACCSS. PACK. MIX'G. VALVH w
y = 4 14 B WATK IR COOLER EECECH 220V NOKE ™7 VES RCOM FIRTSH PREZFAB
11'x6" Cooler|s , Mop < EE Smoker +—r 7 | MOP BASIN 2—6'x2—6"x8" YES / YES PRE—CAST CONC. UNIT W/FAUCET
0 9[x6" Coolen| K- Basin M@ o B_| EXHAUST FAN 7-0'x2—0" RE: MECH. PLAN
@ o @ @ @ L o q 9 | SS TABLE 6'x2x3 NO BACK SPLASH. HAS 1 LOWER SHELF
o . H @ /mmu_q 0 ~ 10| SS TABLE 6'x2'x3" 6" BACK SPLASH. HAS 1 LOWER SHELF
| 3'x6 ® 3'x6 ® o'y . ~N 11 | SMOKER
S.S. Table S.S. Table X / _UJQ_J 12 | DESK
S.S. Table = *
3'x6’ F.D. 13 | CHAIR
S.S. Table res 14 [ SS TABLE 5'x2'x3’ 6" BACK SPLASH. HAS 1 LOWER SHELF
® o mmﬂ 15 | EXHAUST HOOD 7 —4x4’ 220V ANSEL SYSTEM & MAKE—UP AIR
16 | 6 BURNER STOVE 3'x2'—8" GAS
] S 15"%x15"x12” L 17| SS TABLE 6'—8"x3—6" NO BACKSPLASH
Dishwasher o%/ 3 Comp Oﬂ,_u. Pre line — A 18 | CONVECTION OVEN 3 —6"x3—6" GAS/110V FREE STANDING
w/Hood % w/ 20" apron @ P. 19 | HOT HOLDER 2'—6"x2'—6" 110V SS FINISH. ON ROLLERS
S.S. _._oom 20| HAND SINK 1—0"x1"—6" YES / YES STNLS. STEEL,ACCSS. PACK. MIX'G. VALV
é\m Ansul” System @W 21| HAND SINK 1"—0"x1'—6" YES / YES STNLS. STEEL,ACCSS. PACK. MIX'G. VALVE
@ ol ol o @ 22| 'SS TABLE 6'x3'x3’ NO BACK SPLASH. HAS 1 LOWER SHELF
23| 'SS TABLE 6'x3'x3’ NO BACK SPLASH. HAS 1 LOWER SHELF
3 Hand mmmw\ 6 Burner @ 124 NOT USED
= Sink ® Hw__ﬁam1 @ Stove 2’x5’ Mmm 3 COMP & RINSE SINK[15"x15"x12" YES / YES 6" BACK SPLASH. BOLT FLANGE ON END w
— —— FOTSTTWRSHER vy B IVES Ve TCOMBIRED ORI W/ 52
42" GRAB BAR 34" H — 42" GRAB BAR 34" H @ S.S. Table 26 m. m:xm.xﬁ.v., 22 b w S
= = o 27| 'SS TABLE 6'—8"x3'x3 6" BACK SPLASH
< h% T I 5
@m m® = _ . 28| WATER HEATER 2 DIA___ GAS WATER / NONE
2l s 5 ) 9999 29| SS SHELVING RACK  [1@3'x1'—6 SS FINISH
EIE : 48 e 36" — 6606 30| SS SHELVING RACK  |6@4'x1'—6" SS FINISH
., FD.5 2 1K oD Sink ® Refrig. Grill 36'x 16 S.S. Tablg — L WALKZIN, COOLER 116 2880 NONE L NES v d AN LINISH.  EREZEAB,
60"DIA. 84 Ms Hhnd w/Gls.Drs. D) w/ m:m:@ 48 32| HAND SINK 1"—0"x1"—6" YES / YES STNLS. STEEL,ACCSS. PACK. MIX'G. VALVE
Back NI B Bag memmn o 33 HAND SINK 1"—0"x1'—6" YES / YES STNLS. STEEL,ACCSS. PACK. MIX'G. VALV
R x ack line 50
i ™Potato Warmer =
@ Deli OC\_SQ S.S, Hood (TQUunder O Order EQUIPMENT SCHEDULE — LINE
@ m URN. elvery e w/ Ansul m%mmmB Shelf @ NO|EQUIPMENT NAME SIZE POWER [WATER / DRAIN [NOTES
i mﬁoemjo o' O_...o. _ = 40| REACH-IN FRIG 4'x2'—6" 220V SS FINISH — GLASS DOORS
o 6 x4 — ~
48 Aregq .,_/J Drive— Thru 41 | EXHAUST HOOD 6'—6"x4'—1" 220V ANSEL SYSTEM & MAKE—UP AR
; ; Front line . . 42| GRILL 3x2'—6" GAS
4 4 | @ @ <t Tab v Cashier Window 43| SS TABLE 2x2x3 6" BACK SPLASH, 1 LOWER SHELF
; eam lapbie 44| LARGE FRYER 1"—10"x3'—6" GAS SS FINISH
. 5 Salad Oo?m_‘ P.Q.S.
@ ) WOMEN @ 3 U.C = 45| SMALL FRYER 1"—2"x3'—6" GAS SS FINISH
7 “ 2 S.S| m_nﬁ. ' @ ® Cups _H_ 46| POTATO WARMER 1'—6"x3’ 110V SS_FINISH
_qoc_m E 47| SS TABLE 6'x3'x3' 6" SPLASH W/UPPER & LOWER SHELFS
ooo@ @ 48| STEAMER 2'—6x1'—10" 110V SS FINISH
_ _ - 49| SMOKER VENT HOOD [12"x6'-0" S.S  [110V 100 CFM VENT TO ROOF
= 1 1 1 1 1 —
BOOOH Order ! : : : ! 50| SODA HEAD =47 110V___|YES / YES
00 == B @ Pick . mm_‘S:@ ine 2 T @ 51 | ORDER CABINET 5 —6"x1"—6" 4" SPLASH. 2 LOWER DRS & SHELVES
| i i | : ICK—Up Tray Rail O rays 52| CASHIER CABINET 4-10°x2—10"__[110V COUNTERTOP
6 .mm<m8@.mw\_om | 53| TEA GLASS SERVER  |PER MANUF. RECESSED INTO COUNTERTOP
— — Drink condiments . - 54| SS TRAY RACK PER MANUF. FREESTANDING
3 —
55| STEAM TABLE 9'x3'-9" 110V SS FINISH
2 56 | SALAD COOLER 5'x3" 110V SS FINISH
= — 57| UNDRCNTR FRIG 3x2'—6" 110V SS FINISH
O | —— Q] ) | |O] i 58| TRAY RAIL 15'x1’=2" STNLS. STEEL TUBING & MNT'G BRACKETS
ﬁ i : 4 @ P 59| DELIVERY STAGE CAB |11'x2'x3’ 4" SPLASH. 2 LOWER SHELFS. 6 DRS
60| DRINK /CONDIMENT 6'x1'=10" YES / YES 4" SPLASH. 2 LOWER SHELFS. 4 DRS
CONDIMENT 61 | CONDIMENT ISLAND 8'x3'-5" 110V YES / YES 2 LOWER SHELFS. 4 DRS EA SIDE
BAR
‘ w/SNEEZE [ Il Il | 1
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Room — — i
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