PLUMBING CONNECTIONS SCHEDULE ELECTRICAL CONNECTIONS SCHEDULE VENTILATION CONNECTIONS SCHEDULE
SUITE 140
NUMBER | SIZE DESCRIPTION LOCATION AFF. SERVICE TO ITEM NO. REMARKS NUMBER | CONNECTION SERVICE TO ITEM NO. HP KW AMPS voLT PHASE LOCATION AFF. REMARKS TEM aTY CONNECTION SIZE OFM sp REMARKS Brentwood TN 37027
" _ _ _ _ _ _ _ — PHONE
P1 1 INDIRECT WASTE AR GAP DRAN 1 [JUNCT. BOX REMOTE CONDENSER-COOLER 3 9.1 208 3 VERIFY VERIFY E.C. TO BRANCH TO CONNECTION AS REQUIRED Vol 1 EXHAUST X 16 200 _ DISH MACHINE LOAD END 51576505520
P2 2 INDIRECT WASTE - - AR GAP DRAIN - - 2 [JUNCT. BOX REMOTE CONDENSER-FREEZER 2 - - 1.0 208 3 VERIFY VERIFY E.C. TO BRANCH TO CONNECTION AS REQUIRED . FAX
- - V02 1 EXHAUST 4" X 16 200 - DISH MACHINE UNLOAD END 615-309-8665
P3 1/2 HOT & COLD WATER WALL 18 FAUCET - - E3  [JUNCT. BOX LIGHTS, DOOR HEATER, ALARM 4 - - 10.0 120 1 FROM ABOVE | CEILING E.C. TO BRANCH TO CONNECTION AS REQUIRED - 1 AT x5 |60 075 | VAN EXHAUST HOOD EMAIL
P4 1/2" HOT & COLD WATER WALL 14 HAND SINK - - E4 JUNCT. BOX HEAT TAPE 6 . - 10.0 120 1 FROM ABOVE CEILING E.C. TO BRANCH TO CONNECTION AS REQUIRED : rick@drsdesign.solutions
PS 1-1/2" | DIRECT WASTE WALL 20 HAND SINK - PC TO DETERMINE DRAIN HEIGHT E5 | JUNCT. BOX BLOWER COIL-COOLER 8 - - 2.0 120 1 FROM ABOVE CFILING E.C. TO BRANCH TO CONNECTION AS REQUIRED Vo4 1 SUPPLY 12 X 24 | 1504 0.20° | MAN EXHAUST HOOD www.drsdesign.solutions
P6 FLOOR SINK - - - - - E6  |JUNCT. BOX LOAD CENTER 58 - - - - - FLOOR STUB UP | REFER TO LOAD CENTER SCHEDULE #-6 V05 1 EXHAUST 10° X 177 | 2174 0.75" | MAIN EXHAUST HOOD
P7 FLOOR DRAIN - - - - - E7  |DUPLEX CONVENIENCE OUTLET - - - 15.0 120 1 WALL 50" - V06 1 SUPPLY 12" X 28" | 1739 0.20" | MAIN EXHAUST HOOD
P8 1/2" HOT WATER WALL 12° FAUCET - P.C. TO BRANCH TO CONNECTION AS REQUIRED E8 SINGLE FOOD PROCESSOR 28 3.0 - 38 208/240 3 WALL 50" -
P9 3/4 | COLD WATER WAL 12 FAUCET/DISPOSER 33 P.C. TO BRANCH TO CONNECTION AS REQUIRED E9  |JUNCT. BOX DISPOSER W/CONTROL 33/103 20 - 6.6 208 3 WALL 14 E.C. TO WIRE THRU SWITCH & SOLENOID THIS SET OF DOCUMENTS AND
P10 v DIRECT WASTE WALL 147 DISPOSER W/CONTROL 3 P.C. TO BY-PASS GREASE TRAP 10 |pupLEX SLICER 3 1/2 _ 30 120 : WALL 5’ _ ;:E ?_EEISS Ongonw gEFéeng
P |3 DIRECT WASTE FLOOR - S/S FLOOR TROUGH W/GRATE 67 - Ef | JUNCT. BOX FIRE SUPPRESSION SYSTEM 3 - - 16.0 120 1 |FROM ABOVE | CHUNG | EC. TO BRANCH TO CONNECTION AS REQUIRED R e e o N R
P12 1/7" COLD WATER WALL 72’ WATER FILTER ASSEMBLY 72 P.C. TO BRANCH TO CONNECTION AS REQUIRED E12 | PULL BOX EMPTY OCTAGON BOX - - - - - - WALL 48" @ POINT OF EGRESS PER LOCAL CODES G\g‘g gg?ﬁggg‘gggﬁ%@ﬁg
P13 2) 3/4" | COLD WATER WALL 18" DOUBLE COMBI QVEN 45 P.C. TO BRANCH TO COMBI OVEN THRU WATER FILTER ASSEMBLY E13 | SINGLE FRYER/FILTER ASSEMBLY 38 - 17.0 480 208 1 WALL 18" - WITHOUT THE WRITTEN
CONSENT OF DRS
P14 2) 3/4" | COLD WATER WALL 18" DOUBLE COMBI OVEN 45 P.C. TO BRANCH TO CONNECTION AS REQUIRED E14 | DUPLEX DUMP STATION/HEAT LAMP 38 - - 15.0 120 1 WALL 18" - FOODSERVICE DESIGN INC.
WILL BE SUBJECT TO LEGAL
P15 3/4” GAS @ 128,000 BTU WALL 18" & 30" | DOUBLE COMBI QVEN 45 P.C. TO BRANCH TO CONNECTION AS REQUIRED & PROVIDE QUICK DISCONNECT E15 DUPLEX CONVENIENCE OQUTLET 4 _ _ 15.0 120 1 WALL 18" _ ACTION.
P16 3/4 | GAS @ 120,000 BTU WALL 18" & 30" | DOUBLE CONVECTION OVEN 46 P.C. TO BRANCH TO CONNECTION AS REQUIRED & PROVIDE QUICK DISCONNECT E16  [JUNCT. BOX DOUBLE COMBI OVEN (2 CONN) 4 - 1.0 48/4.2 208/240 3 WALL 20" & 36" | E.C. TO BRANCH TO CONNECTION AS REQUIRED
P17 3/ GAS @ 236,000 BTU WALL 18" 6 BURNER RANGE W/OVEN 43 P.C. TO BRANCH TO CONNECTION AS REQUIRED & PROVIDE QUICK DISCONNECT E17 | DUPLEX DOUBLE CONVECTION OVEN (2 CONN) 46 - - 15.0 120 1 WALL 20" &3 |-
P18 1-1/4" | GAS @ 84,000 BTU WALL 18" GRIDDLE W/THERMOSTAT 42 P.C. TO BRANCH TO CONNECTION AS REQUIRED & PROVIDE QUICK DISCONNECT E18  [JUNCT. BOX EXHAUST HOOD 47 - - 16.0 120 1 FROM ABOVE | CEILING E.C. T0 BRANCH TO CONNECTION AS REQUIRED
P19 1/2 | HOT WATER WALL 12° PRE-RINSE 102 P.C. TO BRANCH TO CONNECTION AS REQUIRED E19  |DUPLEX ICE/WATER DISPENSER 80 - - 8.5 120 1 WALL 50" -
P20 3/4" | COLD WATER WALL 12” PRE-RINSE /DISPOSER 102/103 P.C. TO BRANCH TO CONNECTION AS REQUIRED E20  |DUPLEX 20 QT. MIXER 64 1/2 - 6.0 120 1 WALL w -
P21 2" DIRECT WASTE WALL 14" DISPOSER W/CONTROL 103 P.C. TO BY-PASS GREASE TRAP E21 EMPTY CONDUIT | DATA/COMMUNICATIONS PQINT - - - - - - VERIFY VERIFY PER OWNER SUPPLIED EQUIPMENT
P22 1/2" HOT WATER @ 110 DEG. MINIMUM WALL 18" DISH MACHINE W/BOOSTER HEATER | 106 P.C. TO BRANCH TO CONNECTION AS REQUIRED E22  |SINGLE 1 DOOR HOT BOX 66 - - 6.0 208/240 1 WALL 76" -
P23 1/2" COLD WATER WALL 12” DRAIN TEMPERING KIT 106 P.C. TO BRANCH TO CONNECTION AS REQUIRED E23  [JUNCT. BOX ICE MAKER 7 - - 9.1 120 1 WALL 66" E.C. TO BRANCH TO CONNECTION AS REQUIRED
P24 3 DIRECT WASTE FLOOR - S/S FLOOR TROUGH W/GRATE 104 - E24  |SINGLE COFFEE MAKER 74 - - 30.0 208 1 WALL 50" E.C. TO VERIFY LOAD REQUIREMENTS W/VENDOR SUPPLIED EQUIPMENT >_
P25 1/2" | COLD WATER WALL 18" AMBIENT CARBONATOR 17 P.C. TO BRANCH TO CONNECTION AS REQUIRED E25  |DUPLEX ICED TEA BREWER 75 - - 16.0 120 1 WALL 50" E.C. TO VERIFY LOAD REQUIREMENTS W/VENDOR SUPPLIED EQUIPMENT |_
P26 1/2" | COLD WATER WALL 18" CUBE ICE MAKER /FILTER 13/116 P.C. TO BRANCH TO CONNECTION AS REQUIRED E26 |SINGLE UPRIGHT BEVERAGE CASE 98 - 2.03 10.8 208-240 1 WALL 18" - — —l
P27 - SPARE NUMBER - - - - - E27  |DUPLEX AMBIENT CARBONATOR 17 - - 15.0 120 1 WALL 18" E.C. TO VERIFY LOAD W/VENDOR SUPPLIED EQUIPMENT O LL
P28 1/2" | HOT & COLD WATER WALL 36" MOP SINK W/HOSE BIBB 17 P.C. TO BRANCH TO CONNECTION AS REQUIRED E28  |DUPLEX ICE/SODA DISPENSER 14 - - 15.0 120 1 WALL 50" E.C. TO VERIFY LOAD W/OWNER SUPPLIED EQUIPMENT < I“
P29 3/ HOT & COLD WATER WALL 147 3—-COMP/CLEAN DISH TABLE 107 P.C. TO BRANCH TO CONNECTION AS REQUIRED E29 | DUPLEX REACH-IN REFRIGERATOR 83 - - 42 120 1 WALL 76" - 2 O
P30 1/2 | COLD WATER FLOOR STUB SUPPLY - P.C. TO BRANCH TO CONNECTION AS REQUIRED E30 | JUNCT. BOX LOAD CENTER 8 - - - - - WALL 10° REFER T0 LOAD CENTER SCHEDULE #E-30 < <
E31  |DUPLEX MICROWAVE QVEN 97 - - 14.0 120 1 WALL 50 - Z LL]
E32 |SPARE NUMBRR | - - - - - - - |- - - < mn
£33 [JUNCT. BOX DISH MACHINE 106 - - 451 480 3 WALL 50" E.C. TO BRANCH TO CONNECTION AS REQUIRED al
E34  |DUPLEX TEMPERING KIT 106 - - 15.0 120 1 WALL % - I >'
E35 |DUPLEX-VERFY | DRAIN PUMP (SUPPLIED BY GC) - - - VERIFY VERIFY VERIFY | WALL 18" E.C. TO COORDINATE WITH G.C. RE PUMP POWER | I
<C
CONNECTION E-6 CONNECTION E-30 = <
ITEM Q1Y DESCRIPTION VOLTAGE HP | KW AMPS ITEM QrY DESCRIPTION VOLTAGE HP | KW AMPS >< as
- 2 CONVENIENCE OUTLET 120/1 - - 15.0 - 2 CONVENIENCE OQUTLET 120/1 - - 15.0 LL]
14 1 BASE ACTIVATOR 208-230/1 - - 24.9 86 1 4-WELL HOT FOOD UNIT 208/240/3 - 124165 -
48 1 CONVEYOR TOASTER 208/1 - 2.23 10.7 87 1 SINGLE TIER FOOD SHIELD W/LIGHTS/HEAT LAMP 120/1 - - 18.0
52 1 MICROWAVE OVEN 120/1 - 1.55 14.0 88 1 DROP—IN COLD PAN 120/1 - - 4.6 .
w
54 1 4-WELL HOT FOOD UNIT 208/240/3 - 124165 - 91 1 TWO TIER FOOD SHIELD W/LIGHTS 120/1 - - 10.0 %
57 1 U/C FREEZER 120/1 15 - 45 92 1 POS SYSTEM—DEDICATED CIRCUIT 120/1 - - 15.0 E
61 1 DROP—IN SOUP WELL 120/1 - 825 - 59 1 PRINTER 120/1 - - 15.0 g
62 1 BUILT-IN ROLL WARMER 120/1 - 0.45 38
59 3 PRINTER 120/1 - - 15.0
60 1 HEAT LAMP 120/1 - .95 7.9
DRAWN BY:
51 1 REFRIGERATED SANDWICH UNIT 120/1 03| - 4.0 RS
CHECKED BY: RP
REVISION NO. DATE:
PROJ. NO.: 25075
DATE: 02/12/2026
MECHANICAL
THE PLANS AND DOCUMENTS PROVIDED BY DRS FOODSERVICE DESIGN, INC. ARE NOT TO BE USED AS SC H E D U LE
CONSTRUCTION DOCUMENTS.
THESE DOCUMENTS ARE PROVIDED, TO THE ARCHITECTURAL AND ENGINEERING DESIGN TEAM, AS AN
INFORMATIONAL AID IN THE FACILITY PLANNING, DESIGN AND CONSTRUCTION PROCESS AS IT PERTAINS TO TlTLE
FOODSERVICE EQUIPMENT AND ARE SUBJECT TO APPROVAL BEFORE INCLUSION IN THE OFFICIAL SET OF
CONSTRUCTION DOCUMENTS. F S 1 5
ALTHOUGH EVERY EFFORT HAS BEEN MADE TO ENSURE THAT THE INFORMATION CONTAINED WITHIN THESE -
DOCUMENTS IS AS COMPLETE AND ACCURATE AS POSSIBLE, IT IS THE RESPONSIBILITY
OF EACH INDIVIDUAL TRADE TO REVIEW ALL DOCUMENTATION, PROVIDED BY SHEET
DRS FOOD SERVICE DESIGN TO CONFIRM THAT THE INFORMATION CONTAINED HEREIN IS .

PRELIMINARY/NOT FOR CONSTRUCTION

COMPREHENSIBLE, FREE FROM ERRORS, INCONSISTENCIES AND/OR OMISSIONS AS IT RELATES TO ANY
AND ALL SPECIFIC ARCHITECTURAL FEATURES AS WELL AS ALL ELECTRICAL, MECHANICAL, AND PLUMBING
UTILITIES REQUIRED TO SUPPORT THE PROPER FUNCTION OF ALL FOODSERVICE EQUIPMENT PROVIDED BY
DRS FOODSERVICE DESIGN . INC. BEFORE BEGINNING CONSTRUCTION.

SCALE: 1/4"




