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EQUIPMENT SCHEDULE NOTES: 17.) Toilet Room finishes shall conform to 2014 FBC 1210.2 for surrounding materials. APRIL 21, 20l
1.)  Equipment shall be furnished by tenant and drop-shipped to job site. Tenant's supplier's 18.)  Finishes shall be Class 'B' at exits and exit accesses and Class 'C" at other spaces per 2014 FBC SCALE
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21.) Furnish A.D.A. approved transition strips between all dis-similar flooring and elevation changes.
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23.) All exposed ducts, grilles, conduits, etc. at Dining Area/Serving Line shall be primed and painted.
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