
AREA NOT IN CONTRACTAREA N.I.C.AREA N.I.C.

F.E. E

E

E

E

E

P

E

F.E.

E

REMOVE GC

STAGING AREA

REMOVE WALK-IN FREEZER

STORAGE CONTAINER

REMOVE DELIVERY

AREA

REMOVE TEMPORARY

8'-0" HIGH FENCE

REMOVE FOOD

WASTE DUMPSTER

REMOVE TEMPORARY

LOADING AREA

KITCHEN RENOVATION AREA
SEE SHEET A-1 FOR SCOPE
OF WORK - SEQUENCE 2

REMOVE NEW

TEMPORARY

DRYWALL PARTITION

RELOCATE MANITOWAC

ICE MACHINE WITH WATER

FILTER PER SHEET QF101

REMOVE RELOCATED

HAND SINK

OPERATOR TO

RELOCATE DUKE

BAKING CENTER

OPERATOR TO

RELOCATE RESIDENTIAL

REFRIGERATORS

OPERATOR TO

RELOCATE ST.

LAURANCE

REFRIGERATOR

OPERATOR TO

RELOCATE TRUE

CO. FREEZER

OPERATOR TO

RELOCATE TRUE

CO. REFRIGERATOR

OPERATOR TO RELOCATE

CURTIS COMMERCIAL

COFFEE MACHINE

OPERATOR TO RELOCATE

HALO HEAT, ALTO-SHAAM

FOOD WARMERS

FILL POST HOLES,

PATCH BITUMINOUS

CONCRETE

RESTORE PAINTED

SYMBOL OF

ACCESSIBILITY

SQ-3

S
E

Q
U

E
N

C
E

 T
H

R
E

E
D

E
M

O
LI

TI
O

N
 O

F 
S

E
Q

U
E

N
C

E
 O

N
E

TE
M

P
O

R
A

R
Y 

K
IT

C
H

E
N

15
01

2

ZL TM
©

 2
01

5 
by

 R
us

se
ll 

an
d 

D
aw

so
n 

LL
C

TH
IS

 D
O

C
U

M
E

N
T,

 T
H

E
 ID

E
A

S
A

N
D

 D
E

S
IG

N
S

 IN
C

O
R

P
O

R
A

TE
D

 T
H

E
R

E
IN

,
A

S
 A

N
 IN

S
TR

U
M

E
N

T 
O

F 
P

R
O

FE
S

S
IO

N
A

L
S

E
R

VI
C

E
S

, I
S

 T
H

E
 P

R
O

P
E

R
TY

 O
F 

R
U

S
S

E
LL

A
N

D
 D

A
W

S
O

N
 L

LC
, A

N
D

 M
A

Y 
N

O
T 

B
E

 U
S

E
D

,
IN

 W
H

O
LE

 O
R

 IN
 P

A
R

T,
 F

O
R

 A
N

Y 
O

TH
E

R
P

R
O

JE
C

T 
O

R
 B

Y 
A

N
Y 

O
TH

E
R

 P
E

R
S

O
N

 O
R

C
O

R
P

O
R

A
TI

O
N

 O
TH

E
R

 T
H

A
N

 T
H

A
T 

N
A

M
E

D
H

E
R

E
O

N
 W

IT
H

O
U

T 
TH

E
 W

R
IT

TE
N

A
U

TH
O

R
IZ

A
TI

O
N

 O
F 

R
U

S
S

E
LL

 A
N

D
D

A
W

S
O

N
 L

LC
.  

A
N

Y 
S

U
C

H
 U

N
A

U
TH

O
R

IZ
E

D
U

S
E

 W
IL

L 
B

E
 S

O
LE

LY
 A

T 
TH

E
 U

S
E

R
'S

 R
IS

K
A

N
D

 R
U

S
S

E
LL

 A
N

D
 D

A
W

S
O

N
 L

LC
 W

IL
L

B
E

A
R

 N
O

 R
E

S
P

O
N

S
IB

IL
IT

Y 
A

R
IS

IN
G

 O
U

T 
O

F
S

U
C

H
 U

S
E

.

P
R

O
JE

C
T: A

S
S

IS
TA

N
C

E
 C

E
N

TE
R

17
00

 B
LO

U
N

T 
R

O
A

D
, P

O
M

P
A

N
O

 B
E

A
C

H
, F

L 
33

06
9

N
O

R
TH

 H
O

M
E

LE
S

S

C
H

E
C

K
E

D
 B

Y:

D
R

A
W

N
 B

Y 
: 

D
A

TE
 :

FI
LE

 N
O

. :
B

Y
D

A
TE

D
E

S
C

R
IP

TI
O

N
N

O
.

R
E

VI
S

IO
N

S
S

H
E

E
T 

TI
TL

E
:

SHEET NUMBER:

S
TA

M
P

:
G

a
l
l
e

r
i
a

 
P

r
o

f
e

s
s
i
o

n
a

l
 
B

u
i
l
d

i
n

g

9
1

5
 
M

i
d

d
l
e

 
R

i
v
e

r
 
D

r
i
v
e

 
S

u
i
t
e

 
5

2
1

F
o

r
t
 
L

a
u

d
e

r
d

a
l
e

,
 
F

l
o

r
i
d

a
 
3

3
3

0
4

P
h

o
n

e
 
(
9

5
4

)
 
5

3
7

-
9

1
3

6
 
●

 
F

a
x
 
(
9

5
4

)
 
5

3
7

-
9

1
3

7

L
i
c
e

n
s
e

 
C

0
0

0
8

6
9

 
●

 
w

w
w

.
s
i
n

g
e

r
a

r
c
h

i
t
e

c
t
s
.
c
o

m

A
 R

U
S

S
E

L
L
 A

N
D

 D
A

W
S

O
N

 C
O

M
P

A
N

Y
S

I
N

G
E

R
 
 
A

R
C

H
I
T

E
C

T
S

N

S
TA

M
P

:

C
O

N
S

TR
U

C
TI

O
N

D
A

TE
:N

O
T 

FO
R

IS
S

U
E

D
 F

O
R

P
E

R
M

IT
R

E
S

U
B

M
IT

TA
L

10
/1

0/
20

16

=

SCALE:

SQ-3

1

1'-0"3/16"

SEQUENCE THREE - DEMOLITION TEMPORARY KITCHEN

1. UPON COMPLETION OF KITCHEN RENOVATION, THE TEMPORARY SERVING / DINING AREA SHALL BE RESTORED TO ORIGINAL CONDITION, INCLUDING BUT NOT

LIMITED TO REPLACEMENT OF DAMAGED FLOOR & CEILING TILE, GYPSUM BOARD, ETC.

2. DEMOLITION OF SEQUENCE 1 OF THIS PROJECT IS TO BE EXECUTED AFTER COMPLETION OF THE KITCHEN RENOVATION.

3. INTERIOR WORK OF THIS SEQUENCE SHALL BE PERFORMED AFTER BUSINESS HOURS (9 PM -5 AM).

4. GC TO REMOVE THE TEMPORARY DRYWALL PARTITION BUILT TO SEPARATE WORK AREA FROM DINING AREA.

5. GC TO REOPEN  THE PLENUM EXHAUST AFTER CONSTRUCTION IS COMPLETED.  REMOVE FILTER FABRIC FROM ALL GRILLES.

6. EXISTING HAND SINK, SOAP DISPENSER, PAPER TOWEL DISPENSER, FOOD WARMERS, ICE MACHINE, AND ALL EQUIPMENT IN TEMPORARY KITCHEN IS TO BE

REMOVED.  GC TO RELOCATE EXISTING ICE MACHINE AS PER KITCHEN EQUIPMENT DRAWINGS. FOOD WARMERS TO BE RELOCATED BY KITCHEN OPERATOR.

7. ALL INTERRUPTIONS TO UTILITIES SHOULD BE HELD TO A MINIMUM, OR DURING NON-SERVICE HOURS, IN ORDER TO MAINTAIN FOOD SERVICE OPERATIONS.

8. GC TO REMOVE THE TEMPORARY IN WEST PARKING LOT ADJACENT TO KITCHEN RENOVATION AREA BUILT TO ENCLOSE THE TEMPORARY DELIVERY AREA

AND WALK-IN FREEZER. HOLES MADE IN BITUMINOUS CONCRETE FOR FENCE POSTS SHALL BE BACKFILLED, HAND-COMPACTED, AND CAPPED WITH MINIMUM

6" NON-SHRINK GROUT. RESTORE BITUMINOUS CONCRETE TO ORIGINAL CONDITION.  WALK-IN FREEZER TO BE REMOVED FROM SITE. REFER TO SHEET E-101

FOR REMOVAL OF TEMPORARY POWER TO WALK-IN FREEZER.

9. PROVIDE SEAL-COAT IN AREA OF WORK AND RESTRIPE TO MATCH ORIGINAL LAYOUT.

EXISTING WALL/PARTITION TO REMAIN

REMOVE TEMPORARY DRYWALL PARTITION

GENERAL NOTES: LEGEND

KITCHEN RENOVATION AREA (SEQUENCE TWO)

SEQUENCE ONE AREA

1. UPON COMPLETION OF KITCHEN RENOVATION (SEQUENCE TWO), THE

TEMPORARY SERVING / DINING AREA AND TEMPORARY DELIVERY AREA

SHALL BE RESTORED TO ORIGINAL CONDITION.  SEQUENCE THREE (3), THE

DEMOLITION OF SEQUENCE ONE (1), WILL BE EXECUTED AFTER

COMPLETION OF THE KITCHEN RENOVATION (SEQUENCE TWO (2)) HAS

BEEN COMPLETED AND THE CERTIFICATE OF OCCUPANCY HAS BEEN

RECEIVED.

2. THE CONTRACT TIME SHALL INCLUDE 7 CALENDAR DAYS TO RELOCATE

EXISTING KITCHEN EQUIPMENT TO RENOVATED KITCHEN BY KITCHEN

OPERATOR UPON COMPLETION OF SEQUENCE TWO. CONTRACTOR SHALL

SEND A WEEK ADVANCED NOTICE PRIOR TO RELOCATION OF KITCHEN

EQUIPMENT FOR EACH SEQUENCE.

3. GC SHALL RESTORE LANDSCAPE AND PARKING SPACES TO ORIGINAL

CONDITIONS AFTER THE PROJECT IS COMPLETE.

TEMPORARY KITCHEN NOTES:
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