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EQUIPMENT SCHEDULE

Kftches: 380 sf & 200 sfY pexson = 2
Bining: [2i5 sf. Non-Fixed Sestlog & 15 €/ person = &8f
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COUIPMENT SCHEDULE .
Design Cccupant Load:
215, Kitchen: 380 sf. @ 200 sf/ person = 2 .
B Dining: 1215 sf. Non-Fixed Scating @ 15 sf/ peroon = 8t x\t@ .
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