Floor Plan Equipment Key

1. Beverage counter

1a. Bar counter

1b. Serving counter

1¢c. Work counter

1d. Serving counter

1e. Kiosk bar counter

1f. Kiosk worktop
counter

2. Infused water
dispenser

2a. Highball machine/
dispenser

2b. Reverse osmosis
system

3. Underbar hand sink

3a. Hand sink

3b. Mop sink

3c. Pot sink

4. Underbar cocktail
station

4a. Blender station

4b. Pizza prep station

4c. Sandwich prep
station

5. Backbar worktop
refrigerator

5a. Ice freezer

5b. Pass-through cooler

5c¢. Reach-in freezer

5d. Refrigerated base

5e. Undercover
refrigerator

5f. Freezer coil

5g. Cooler coail

5h. Walk-in cooler/
freezer

5i. Reach-in refrigerator

6. Drainboard

7.Filler

8. Blender

9. Soda gun assembly

10. Drink rail

11. POS system

12. Island bar

13. Soda system

14. Undercounter
glass washer

14a. Ventless dish
machine

15. Undercounter ice
machine

15a. Mobile ice bin

15b. Ice maker with bin

16. Exhaust hood

17. Fryer assembly

17a. Dump station

18. Countertop
charboiler

19. Countertop griddle

20. Mobile worktable

20a. Worktable with
hand sink

20b. Worktable

20c. Prep table with
sinks

20d. Soiled dish table
with sink

21. Fire suppression
system

22. Quick-switch, hot-
cold food wells

23. Drop-in heated shelf

23a. Walk-in shelving

23b. Dry storage
shelving

23c. Overshelf/utensil/
pot pan rack

23d. Double wall shelf

23e. Mobile pot
shelving

23f. Glass rack shelf

23g. Wall shelf with pot
hooks

24, Cutting board

25. Demand control
panel

26. Pizza heated
holding cabinet

26a. Mobile heated hot
holding cabinet

27.Pizza oven

27a. Double-stack
combi oven

28. Touchless paper
towel dispenser

28a. Touchless soap
dispenser

29. Pizza pan rack

30. Heat lamp

31. Waste bin

32. 6-burner range with
convection oven

33. Corner guard

34. Transport cart

35. Disposer/controls






