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70 1 |Soda/Ice Dispenser NIKEC — By Vendor
71 1 |lced Tea Brewer
72 1 |Coffee Maker, Insulated Server ;
73 1 [Filter System, Coffee Maker
74 1 |Coffee Grinder
75 1 |Refrigerator, Undercounter, Compact
76 2 |[Cabinet, Wall Z
77 1 |Counter w/Hand Sink
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79 1 |Toaster, Conveyor
80 — |Open Number
81 1 |Shelf, Microwave
82 1 |Oven, Microwave
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99 1 |Slicer, Food
100 1 |Cabinet, Holding
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102 1 |Stand, Mixer
103 1 [Table, Work w/ Undershelf
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107 3 |Underbar Comb. Ice Bin
108 2 |Underbar Fillers & Drainboards
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13 1 |Underbar Sink
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SHEET TITLE:
AR IN AR IN AR IN
H H H H H GENERAL NOTE (TYP OF ALL SHEETS)
SCALE:  1/4"=1"-0"
l THESE DRAWINGS ARE FOR INFORMATION PURPOSES ONLY DATE: 02/26/2019
AR OUT AR OUT AR OUT AR OUT AR OUT AR OUT
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NIKEC: Not included in the Kitchen Equipment Contract
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