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ELECTRIC GAS

WATER

ITEM

DESCRIPTION

v |ph| a NEMA input BTU

input

drain

vol

1.1

GAS CHURRASCO COOKER (one of two)

119] 1 5-15p 1" 108000

1.2

GAS CHURRASCO COOKER {two of two)

1.3

GAS CHURRASCO COOQKER {future acquisition}

5
110] 1] 5 | 5-15p 1" 108000
5

FIRE SUPPRESSION SYSTEM (by others)

110] 1 5-15p 1" [108000

EXHAUST HOQD (by others)

4.1

WORK TABLE w/ UNDERSHELF LARGE DRAWER 1of2

4.2

WORK TABLE w/ UNDERSHELF LARGE DRAWER 20f2

REMOVED

DOUBLE WIDE GLASS REACH IN REFRIGERATOR

110 1] 8.4] 1-15P

6.1

HAND S5INK - Grill Room

1/2

1.1/2"

4.3

6.2

HAND SINK - Kitchen Dish pit

1/2

1.1/2"

4.3

6.3

HAND SINK - unwrapping room

1/2

4.3

HOSE REEL, WALL MOUNTED ({future acquisition)

1/2

1.1/2"

FLOOR TROUGH, 15" x 72"

WATER HEATER 69.3gph RECOVERY

110p 1] 1 | 5-15p 1/2" | 62000

3/4

10

WATER HEATER 69.3gph RECOVERY

110p 1] 1 | 5-15p 1/2" | 62000

3/4

11.1

HAND SINK, NARROW STYLE (kitchen hood)

1/2

1-172"

11.2

HAND SINK, NARROW STYLE (kitchen server)

1/2

1-1/2"

4.3

12.1

20 QUART MIXER {one of two)

119] 1] 10| 5-15p

12.2

20 QUART MIXER {two of two)

110] 1] 10| 5-15p

13

MIXER STAND {30x36)

14

CONVECTION STEAMER, GAS

110 1] 1 | 5-15p 1/2" | 60000

15

6 BURNER RANGE w/ CONVECTION OVEN

110] 1] 10 5-15p 1-1/4"] 217000

3/4

3/4

16

WORK TABLE, 24" x 30" WIDE

17

CONVECTION OVEN QN &" LEGS

18.1

FRYER

110] 1] 8 | 5-15p 3/4" | 45000
5 - 3/4 | 90000

18.2

FRYER

20

SINGLE BOWL PREP SINK {middle of kitchen}

3/4 | 90000

3-1/2"

15.0

21

WORKTOP REFRIGERATOR 60"

110] 1] 6.9] 5-15p

21l

WORKTOP REFRIGERATOR 60"

110] 1] 6.9] 5-15p

22

DOUBLE OVERSHELF, 16" x 60" {mount atop 60" fridge)

22.1

DOUBLE OVERSHELF, 16" x 60" {mount atop 60" fridge)

23

WORKTOP REFRIGERATOR {was this eliminated?)

ONE ELIMINATED

23

WORK TABLE 30" X 48"

24

DOUBLE OVERSHELF, 12" x 48" {mounts atop#23.1)

DROPPED FRIDGE, ADDED TABLE

25

TWO DOOR REACH-IN REFRIGERATOR

110 1] 14| 5-15p

26

BREAD WARMER {upright)

110] 1] 7.8] 5-15p

27

WIRE STORAGE SHELVING, 16" x 4B"

28

ONE DOOR REACH IN REFRIGERATOR

110] 1] 8.6] 5-15p

28.1

ONE DOOR REACH IN REFRIGERATOR

110] 1] 8.6] 5-15p

29

REMOVED

30

WIRE SHELF, 10" x 72"

31

THREE COMPARTMENT SINK

3-1/2"

50.5

32

PLATE DOLLY - {rolling poker chip style)

33

SLANTED WALL SHELF, 21" x 42"

34

CLEAN DISH TABLE

35

DISH MACHINE VENTILATION HOOD- BY OTHERS

36

DISH MACHINE, CONVEYOR TYPE

208] 3| 83| direct

1/2

1.1/2"

36.1

DISH MACHINE BOOSTER HEATER

208] 3 | 108] direct

37

SIDE LOADER {table for loading dishes)

3/4

3/4

38

SOILED DISH TABLE w/ DOUBLE SIDED SORTING RACK

39

REMOVED

a0

METAL SHELF, 12" x 72" or 18" x 72"

41

Glass Filler Hose Assembly

1/2"

41.1

Drain for Glass fill hose assembly

1-172"

42

|CED TEA DISPENSER - BY OTHERS

110] 1] 14| 5-15p

/4"

43

GLASS RACK {undercounter for insert trays)

COFFEE BREWER - BY VENDOR

110] 1] 14| 5-15p

/4"

45

ICE DOLLY - 200lk mobile ice caddy

46

ESPRESSO MACHINE - BY VENDER

1/4"

share

47.1

HAND SINK {drop in) Elevator Server Station

110] 1] 10| 5-15p

12

1-172"

2.16

47.2

HAND SINK {drop in) Back Bar Server Station

1/2

1-1/2"

2.16

47.3

HAND SINK (drop in) Mezanine Server Station

1/2

1-1/2"

2.16

48

SERVER TABLE

49

WIRE SHELF, 10" x 48" (hang over #50)

50

PREP TABLE w/ DRAWER 30" x 48"

51

DUNMBWAITER - BY OTHERS

208] 3| 3.6] direct

52.1

REFRIGERATEDR BACKBAR UNIT {solid or glass front)

110 1] 6.4] 5-15p

52.2

REFRIGERATED BACKBAR UNIT {solid or glass front)

53.1

UNDERBAR ICE BIN w/integrated cold plate 1 of 2

110 1] 6.4] 5-15p

53.2

UNDERBAR ICE BIN w/integrated cold plate 2 of 2

54

UNDERBAR GLASS WASHER

110 1] 16| 5-15p

55

WORK TABLE w/SINK, 30" x 72"

1/2"

56

REACH-IN UNDERCOIJNTER REFRIGERATOR

110] 1] 4.6] 5-15P

57

MICROWAVE QVEN (buy two)

110] 1] 8 | 5-15p

57.1

MICROWAVE SHELF {buy two)

58

REFRIGERATED GLASS DOOR MERCHANDISER

110] 1] 4.6] 5-15p

59

ICE CREAM DIPPING CABINET (4-barrel, flat top)

110] 1] 5.2] 5-15p

60

HAND WASH SINK

1/2

1-172"

4.3

61

WORK TABLE 30" x 72"

62

WALK-IN COOLER - EXISTING

drip

63

Coca Cola Soda Fountain

110] 1] 3 | 5-15P

drip

618

DOUBLE OVERSHELF for #61, 30" x 72"

&4

ICE MAKER - NUGGET STYLE {650Ib production)

110] 1] 18| direct

3

3/4"

64.1

ICE MACHINE BIN

3/4"

65

ICE MAKER - CUBE STYLE {900Ib production}

220] 1| 10| direct

3/8"

3/4"

65.1

ICE MACHINE BIN

3/4"

66

WIRE SHELVING, 24" x 48"

67

KEG RACKING - BY OTHERS

68

SALAD BAR - MAIN DINING BY OWNER

69

REMOVED

70

WALK-IN BEER COOLER

71

WORK TABLE, 30" X 48' {laundry)

drip

72

BAG-N-BOX SODA SYSTEM - BY VENDOR

73

MQP SINK

73.1

MQP SINK FAUCET

74

CHEMICAL CABINET 18" x 36"

75

MOP 5INK

75.1

MOP SINK FAUCET

1/2"

76

SALAD BAR - MEZZANINE BY OWNER

76.1

UNDERCOUNTER REFRIGERATOR (upstairs)

110 1] 9 | 5-15p

77

POS SYSTEM - BY OWNER

110f 1] 1 | 5-15p

78

REMOVED moved to 6.3

79

ONE COMPARTMENT SINK {under bar)

80

UNDERBAR HAND SINK

81

GLASS RACK (undercounter for insert trays)

82

BEER SYSTEM w/TAPS

110 1] 7 | 5-15p

82.1

WINE SYSTEM w/TAPS

110] 1] 20 | L5-30P

83

UNDERBAR BLENDER STATION

110p 1] 5 | 5-15p

a4

SPIGAT - WALL MOUNT 60" FROM FLOOR

39

Geneva Bordeaux Top Shelf Wine/Liquor Cart

90

Imported Capirinha/Cachacea Liquor Cart

85.1

WORK TABLE, {2) 24" x 84" (WRONG 5IZES)

85.2

WORK TABLE, (3} 24" x 48" WRONG SIZES

253

WORK TABLE, {2) 24" x 84" (WRONG 5IZES)

86

WALL MOUNTED HOSE REEL

/2"

87.1

Laundry WASHER {by owner)

110] 1] 10 5-15p

hose

87.2

Laundry DRYER {by owner)

1/2"

38

THREE COMPARTMENT SINK IN UNWRAPPING RM

110] 1] 6 | 5-15p 1/2" | 22000

72"

3-1/2"

50.5

4190 $72,000
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