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REF : 160519
Room = Tender Specified
RefNo. Equipment De scription Qty
Make Model
TFL. MAIN KITCHEN & ALL DAY DINING RESTAURANT
EEVERAGE BAR

|BB 01 RACK SLIDES CABINET CUSTOM MADE 620x650x880 2 [Ea
EB 02 BLENDER STATION CUSTOM MADE 200x630x830 1|Ea
EB 03 BLENDER. ON-COUNTER VITAMIX 42009 1 |Ea
EB 04 COCK TAIL UNIT W/ SPEEDRAIL CUSTOM MADE 860x630x880 1 |Ea
EE 03 UNDERCOUNTER REFRIGERATOR, 1-SOLIDDOOR CUSTOM MADE 1000263 0x880 1[Ea
EB 06 SPARE ITEM
EE 07 SPARE ITEM
EE 03 SPARE ITEM
EE 0o BOTILE COOLER. 2-GLASS DOOR CUSTOM MADE 1000263 0x880 1|Ea
EE 10 HINGE DOOR CAEINET W/ DRAIN TROUGH CUSTOM MADE 1100x650x8 80 1|Ea
EE 11 'WATER FILTER BY PURVEYOR N/A 1|Ea
EB 12 COFFEE MACHINE BY PURVEYOR N/A 1|Ea
EB 13 HINGE DOOR CABINET W/O UNCER SHELF CUSTOM MADE 1100x65 08 80 1 |Ea
EB 14 UNDERCOUNTER GLASS WASHER ELECTROLUX 400141 1|Ea
EE 15 OPEN CAEINET W/O UNCER SHELF CUSTOM MADE 730x630x880 1|Ea
EE 16 OPEN CABINET W/ UNDER. SHELF CUSTOM MADE 1100263 0x880 1|Ea
EE 17 SPARE ITEM
EE 18 SPARE ITEM
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COLD KIT CHEN
CK 01 HAND WASH SINK. CARINET, KNEFE OPERATED LEECO 1 VP 01 [HAND WASH SINK CABINET, LEECO ST4545 1iEa SINE. TARTE. 2-BOV CIETOMMADE 18007508 50+-150 1iEa
CE oz COUNTERTOPFREEFER. 1-80LID DOOR CIETOMMADE 1000x75(xB50+150 1: VE 2 [WORK TABLEW! UNDER SHELF CIETOMMADE 17247508 50+150 1iFa [WAIT SHETF, 1 TIFR. CIETOMMADE 1800350 1iFa
CK 03 MICROWAVEOVEN PANASONIC NE-1736 1 VB 03 [POFTABIE SCATE MAY 6KG. . E=1G DIGI I8-673 1iEa GREASETRAP CIETOMMADE (30000200 2 iEa
CE 04 INDUC TION UNIT FRECEE TT-2500 1 VE 0 [WAIT SHELF, 1. TIER. CIETOMMADE 1iEa NMOBIEGARBAGE BIN CIETOMMADE  9433550+110 2iEs
CE 03 WAIT SHFTF. 1-TIER, CIETOMMADE 163505330 1 VP 05 [WORE TABILE W/ BRACING CIETOMMADE 1iFa FLOOR GULLY W/ GRATING CIETOMMADE 00150100 2iEs
CE. 06 CORNER. FILLFR TOP CIETOMMADE T30xT30:850+150 VE. 06 MOBIEGARBAGE BIN. CIETOMMADE 1iEs DIRTY D H TARLE W/ PRE-RINSETTNIT. CIETOMMADE 138 =T502500+- 150 1iEs
CE. o7 HATCHRHELF CIETOMMADE 1173330 VE. (GREASETRAP CIETOM MADY 1iEs [WAIT RACK SHETF CIETOMMADE 0023 2iEs
CE. 08 DORTABIESCATE MAX 6KG_E=1G DaGT 56T, VE. SINE. TARLE. 2-BOWL CIETOMMADE 1iEa DEH WASHFR. HOOD THEE, HECTROLITY 1iEs
CE. 05 SLIDING DOOE, CABINET. CIETOMMADE 107573 0x850+130 VP FLOOR GULLY W/ GRATING CIETOMMADE 1Ea [CONDENS ATE CANOPY W/ FRESH-AIR. FETURN CIETOMMADE 1iFa
CE 10 SPARE TTFM VE. [UPRIGHT REFRIGERATOR. 4-30LID HAIF DOOR, CIETOMMADE 1Fa (CLEAN DISH TABLE W) RACK SLIDE CIETOMMADE 1iEa
CE 1 SPARE TTEM VE. SPARETIEM LATIFD SHFIF, 4-TIFR. CIETOMMADE 2:Ea
CE 12 SPARE TTEM VP 2 ARETIEM SLATIFD SHELF. 4-TIER. CIETOMMADE 1iEa
CK 13 CUTTER-MINFR. ROBOTCOUPE RSVV 1iEa VP 13 |MNSECTIRAP P&L 1iEa
CE 4 GREASETRAP CETOMMADE  :300x4002e100 1iEa VP 4 [CORIER. FILLER. TOP CIETOMMADE 2iEa SPARETIEM
CK 15 WATT SHFTF, 1-TIER. CETOMMADE 2395350 1iEa VP 15 [WAIT SHFTF, 1-TIER. CIETOMMADE 1iBa S PARETTFW
CE 16 SINK.CABINET, 2-BOWL CIETOMMADE 1iEa VP 16 FOOD FROCESSOR. ROBOT COUPE 1iFa
CE. 17 UPRIGHT REFRIGFRATOR. 2-80LID HATF DOOR, CIETOMMADE 1iEa VB 17 [VACTUUM MACHINE HECTROLUX 1iFa ICE FRODUCTION.
CE. 13 PARE TTEM. VP 13 MOBILETARTE W/ UNDER SHELF CIETOMMADE 1iEa g 01 [CUBE ICE MACHINE 320 KG. DAY SCOTSNAN MY 10064588530 1iEa
CE. 19 FLOOR GULLY W/ GRATING. CIETOMMADE 1iEa VB 19 SPARETTEM 15 0 (WATER FILTER. WLV, SYSTEM EVERPLRE 1:Fa
CE. P MOBIEGARBAGERIN CIETOMMADE 1iFa VP | SPARETTEM g 03 FLOOR GULLY W/ GRATING CIETOMMADE 50023 00x150+100 1iEa
CE. 2 SPARE TTEM igg 04 SPARETTEM
Kk [2 SPARE TTEM 3 E...B
FP 01 UERIGHT FRFEAFR. 2-8 01D HATF DIOOR, CIETOMMADE 1:Pa
HOT KIT CHEN FP 2 UPRIGHT REFRIGERATOR. 2-80TTD HATF DOOR, CIETOMMADE 1:Fa GENERAL CHILLER W SYSTEM
[FIEC 01 HAND WASH SINK. CABINET, KNEE OPERATED LEFCO ST435 1 FP 03 CIETOMMADE 1iFa GC 01 |GENERAL CHILLER W/ S ¥ETEM CIETOMMADE  {2050x1750x2600 (OD.) 1iEa
[FE 2 COUNTERTOP REFRIGERATOR, 1-DOOR. & 2-DRAWER CIETOMMADE 150075 0xB50+150 1 FP 04 SINE. TARTE. 1-BOWL CIETOMMADE 1iEs GC 02 (G, 1/1 TROLLEY. 18 TIFR. CIETOMMADE (4205 S0x1650 Y
[FIE 03 WATT SHETF, 1-TIER. CIETOMMADE 1 FP 03 WORE TABLE W/ UNDER SHELF CIETOMMADE 1iEa G 03 SLATIFD SHELF 4-TIFR. CIETOMMADE 300 1iEs
[HE 4 SINK. CABINETW! TRASHDRAWER. CIETOMMADE 2 FP 06 MOBILE G ARBAGE BIN CIETOMMADE 1iEs G 04 SLATIFD SHELF, 4-TIFR. CIETOMMADE 1iEs
[HE 03 FLOOR GULLY W/ GRATING CIETOMMADE 2000300x150+100 2 FP 07 [WALL SHELF. 1-TIER. CIETOMMADE 1iEa G 03 FLOOR GULLY W/ GRATING CIETOMMADE 1iEs
FE 06 COUNTERTOPREFRIGERATOR. 1-DOOR & 4 DRAWER CIETOMMADE 200073 0x850+130 1 FP 08 |CORIER. FILLER. TOP CIETOMMADE 1iEs G 06 SPARETIEM
[FIE o7 WAITLSHELF. 1-TIFR, CIETOMMADE 1 FP {12 [WAIT SHELF, 1. TIER. CIETOMMADE 1iEa
[FE 1-GAS WOK RANGE THAISTYLE CIETOMMADE 1 FP 10 GREASETRAP CIETOMMADE 1iEa GENERAL FREEZER W SYSTEM
[FIE 1-GAS STOCK POTSTOVE CIETOMMADE 1 FP 11 SPARETTEM GF 01 | GENEFAL FREESFR. W SYSTEM CIETOMMADE 43 (52600 (0D.) 1iEa
FE 10 2-GAS WOK RANGE CHINESESTYLE CIETOMMADE 1:Ea FP n SPARETTEM GF 02 SLATTFD SHELF. 4-TIFR. CIETOMMADE 100050021 300 1iEa
[EIEC 11 SPARE TTEM GF 03 LATTFD SHELF. 4-TIFR. CIETOMMADE 11005001 500 1iEa
[EIEC 2 AMBIENT WORK TOP ON CUPBOARD HECTROLUX 3711174371112 2iEa MEAT PREPARATION GF 4 SLATIED SHELF. 4-TIER. CIETOMMADE 1200x500=1 500 1iEa
[EIEC 13 E{HAUSTHOOD W/ FRESH-ATR. RETURI CIETOMMADE  :3100x21 50500 1iEz NP 01 [UPRIGHT FRFEZFR. 2-5 01D HATF DOOR, CIETOMMADE B80T 32030 1iEa (GF 05 SPARETTEM
[HE 14 HEC. DEFP FATFRYEFR HECTROLUX 3711404371112 1iEa e 02 [UPRIGHT REFRIGERATOR. 2-50LID HATF DOOR, CIETOMMA 30 1iEs GE SPARETTEN
[EIEC 15 GAS GRIDDLE FLECTROLL 37103 7+371112 1iEs NP 03 FLOOR GULLY W/ GRATING CIETOMMADE, 1iFa
HK 16 GAS TAVAGRILL HECTROLUX 371044+371112 1:Ea NE 4 SINE. TABLE. 1-BOWL CIETOMMADE 1iEs
[ETEC 17 4 OFEN BURNER. GAS RANGE Wi/ GAS OVEN FIFCTROLL 37002 1iFa NP 05 [WORE. TABLEW! UNDER SHELF CIETOMMADE 1:Ea
EIE. 18 HEC. SATANANDER HECTROLIX SALEQ6 (773302) 1iEa g 06 MOBILE GARBAGE BIN CIETOMMADE 1:Ea
EIE 19 SAT ANANDER SUPDORT CIETOMMADE 65 0x4 302500 1iEa NP 07 MEAT SLICEFR. POWERLINE 1:Fa
EIE. 20 SPARE TTEM g 08 [WAIT SHFTF, 1-TIER. CIETOMMADE 1765350 1:Ea
EIE 21 SPARE ITENM N 0 MEAT MINCER. POWERLINE PGLIFS 1iEa
EIE. 2 SPARE TTEM NP 10 |CORNER. FILLER. TOP CIETOMMADE 75027 S0xB5 (=150 1:Ea
HE 23 COUNTERTOPFREEFER. 1-DOOR. CUS TOM MADE 1:Ea NP i [WAIT SHETF, 1-TIER. CIETOMMADE  :2150x350 1iFa
[FIEC M COUNTERTOP REFRIGERATOR, 1-DOOR. & 2-DRAWER CUS TOMMADE 1:Ea NP 2 GREASETRAP CIETOMMADE 30000200 1iEa
EE 25 WAIT SHELF, 1-TIER. CUS TOM MADE 1:Ea NP 13 SPARETTEM
[HE 26 ‘CORNER. FILLER TOP CIETOMMADE 1:Ea g 4 SPARETTEN
[HE 27 HEC.BAIN MARTE, 3-GN. 1/1 PANSIFE ClE TOMMADE 120075 0x850 1:Ea
[ 28 OVER SHELF . 2-TIER. CETOMMADE 19 50000 500+-3 50 1iEa
[HE 29 HATEWARMING CABINET CIE TOMMADE 140075 0850 1iEa
[EE 30 OVERSHFLF . 2-TIFR. CIETOMMADE 14005005003 50 1:Ea
BK.....J31 FLEC, INFRARED HEATED LAMP BERIAYA RL000 1E
B |32 SFRVING CABINET. CIRTOMMADE. _1675:400x750 2F
[HE, 33 INSECTIRAP. Ba&L Ef4088 1:Ea
[FIE 34 SPARE TTEM
[HE, 33 FLOOR GULLY W/ GRATING. CIETOMMADE 150%150%1 50100 1:Ea
[EIEC 36 HEC. COMEL OVEN, 10-GN. 11 B LW ELECTROLIX 268202 1iEa
[HEC 37 COMBL OVEN S TAND ClETOMMADE 00 1:Ea
[EIEC 38 GN. V1 TROLLEY, 18-TIER. CLETOMMADE 2 xl 650 1iEa
[HE 35 EXHAUS THOOD W/ FRESH-ATR RETURN ClETOMMADE 110014002500 1:Ea
[HE 40 ‘WATER FILTER. EVERPURE FOUNTAIN SMATL 1iEa
[HE 41 FIRE SUPPRESSION SYSTEM PYRO CHEM KITCHEN KNIGHTIU 1iEa
[EIEC 42 SPARE TTEM
EIE. 43 SPARE TTEN
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DECORATIVE STONE TOP
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I —-— w ‘M}
ROW. 220V/SPN+E/3 65KW. STore.
H+600MM. AFF.(BB-14) L
0 \ﬁi i
300 K } e”é |
‘ g Tf |
}G‘LASSWASHEF{ N }i'x } l J l J
= {UNDERCOUNTER = ly 1200
[ teniptepiupltey | S m
%
1000 s i ROW. 220V/SPN+E/1.20KW
EJW. 220V/SPN+E/3.00KW. L & 00N, AT B503
= — . .(BB-
H+1200MM. AFF (BB-12 £ i
+1200 (BB-12) ‘\\L KEC.TO CO-ORDINATE WIVEE ] ) | )
J \ "
il
‘ o “l s & :///
3 \ BEER./ w
< KEG 2 1
R 1400 o
JCE BANKET 3 IS
= | BEER I <+
DRAUGHT BEER W/ ACCESSORY j COOLER 1] [ROW. 220V/SPN+EI0.08KW. |
PROVIDE [BY BEER SUPR2100 C ROW. 220V/SPN+E/0.08KW.
m H+300MM. AFF.(BB-05)
| i
i i
DECORATIVE COUNTER
[ROW. 220V/SPN+E.00KW. ] q’ k¢ 3 fis 100 WM. AFF.
|H+1200MM. AFF.(SPARE PLUG) | g8 ETAIL BY ID.
E 1000 —H— DECORATIVE STONE TOP ( J
3 H.= 900 MM. AFF.
DETAIL| BY ID.
ROW. 220V/SPN+E/0.08KW. ,&
H+300MM. AFF.(BB-09) (_]
| i
650 l [ROW. 220V/SPN+E/1.00KW. |
|H+o50MM. AFF.(SPARE PLUG) |
|
=]
VE/ 17 50KW. to KITCHEN
(HK-36) | ]

T

LEGEND FOR ELECTRICAL SERVICES

20

T —[ROW. 220V/SPN+E/1.00KW.

] -

|H+1200MM. AFF(SPAREPLUG) |~

— 450

950 ——

o ROW Electrical Receptacle Outlet on Wall w/lsolator *
p ROW Electrical Duplex Receptacle Outlet on Wall w/lsolator *
@ POW Power Plug Electrical Outlet on Wall w/lsolator *
@ POC Power Plug Electrical Outlet from Ceiling w/lsolator *
«@ POF Power Plug Electrical Outlet on Floor w/lsolator *
ROF Electrical Receptacle Outlet on Floor w/lsolator * ( or Free Cable Penetration From Floor
+ Receptacle Outlet To Be Installed Inside Equipment )
@ ROC Electrical Receptacle Outlet from Ceiling w/lsolator *
@ EJW Electrical Junction Box on Wall w/lsolator * (1500 mm. Free Cable End)
EJF Electrical Junction Box on Floor w/Isolator * (1500 mm. Free Cable End)
@ EJC Electrical Junction Box from Ceiling w/lsolator * (1500 mm. Free Cable End)
RPF Electrical Receptacle Outlet on Floor w/lsolator * (Flush Type Water Proof)
SPN Single Phase Three Wire
TPN Three Phase Five Wire
FC Free Cable 1500 mm (Penetration Through Floor By Rigid Conduit) , KEC. To Co-Ordinate
w/ M&E , Refer To Typical Detail
* Isolator / On-Off Switch & Wiring , Per Local Regulation Isolator / On-Off Switch
Location & Detail To Be Co-Ordinated w/ M&E Contractor & KEC.
FFL. Finish Floor Level
AFF. Above Finished Floor
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LEGEND FOR PLUMBING SERVICES

@] CWF. Cold Water Outlet on Floor @12 mm. , @19 mm. with Valve ( Soft Water )
O CWW. Cold Water Outlet on Wall @12 mm. , @19 mm. with Valve ( Soft Water )
@ HWF. Hot Water Outlet on Floor @12 mm. , @19 mm. with Valve ( Soft Water )
< HWW. Hot Water Outlet on Wall @12 mm. , @19 mm. with Valve ( Soft Water )
Water hardness for commercial kitchens & laundries should not exceed 2.5 grains per gallon
(43 ppm) Water softening treatment equipment should be installed if water analysis indicates
water hardness exceeding 1.0 grains per gallon, (17 ppm) expressed as calcium carbonate.
All Water Pressure at 40-80 psi
Hot Water Supply Temperature at 55°c. to 60°c. and
Soft Water Total Hardness 0-20 ppm. as Caco,
@ WDF. Waste Drain on Floor @38 mm.
@ WDF. Waste Drain on Floor @50 mm.
@ CDF. Condensed Drain on Floor @19 mm.
¢ CDF. Condensed Drain on Floor @38 mm.
< | WDW. | Waste Drain on Wall @38 mm.
< | WDW. | Waste Drain on Wall @50 mm.
< GOF. Gas Outlet on Floor with Ball Valve
(and Pressure Gauge for Each Kitchen Hight & Low Pressure)
LO. Low Pressure With Regulator (Pressure 0.5-1 psi)
HI. High Pressure (Pressure 10-20 psi)
v FFL. Finish Floor Level
AFF. Above Finished Floor
® SS. Steam Supply
® SR. Steam Return
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LEGEND FOR PLUMBING SERVICES

Cold Water Outlet on Floor @12 mm. , @19 mm. with Valve ( Soft Water )

Cold Water Outlet on Wall @12 mm. , @19 mm. with Valve ( Soft Water )

Hot Water Outlet on Floor @12 mm. , @19 mm. with Valve ( Soft Water )

Hot Water Outlet on Wall @12 mm. , @19 mm. with Valve ( Soft Water )

Water hardness for commerecial kitchens & laundries should not exceed 2.5 grains per gallon

(43 ppm) Water softening treatment equipment should be installed if water analysis indicates

water hardness exceeding 1.0 grains per gallon, (17 ppm) expressed as calcium carbonate.

All Water Pressure at 40-80 psi

Hot Water Supply Temperature at 55°c. to 60°c. and

Soft Water Total Hardness 0-20 ppm. as Caco,

Waste Drain on Floor @38 mm.

Waste Drain on Floor @50 mm.

Condensed Drain on Floor @19 mm.

Condensed Drain on Floor @38 mm.

Waste Drain on Wall @38 mm.

Waste Drain on Wall @50 mm.

Gas Outlet on Floor with Ball Valve

(and Pressure Gauge for Each Kitchen Hight & Low Pressure)

Low Pressure With Regulator (Pressure 0.5-1 psi)

High Pressure (Pressure 10-20 psi)
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