
1200mm

1220.0mm

2501.7mm

3300.1mm

1665.8mm

2310.6mm

20mm Hot & Cold

water connection

40mm waste

See Prep Sink

section

15mm Cold water Connection

into Combi Oven

At 450mm AFFL

Provide stopcock as shown

50mm Standing waste pipe

at 100mm AFFL. Connect  50mm

Copper pipe & Drain into waste pipe

SEE COMBI SECTION DETAIL

20mm Hot & Cold

water connection

40mm waste

See pot sink

section

15 Amp Double plug

Supply separate cicuits

15 Amp Double plug

at 450mm AFFL

THERE IS NO PROVISION MADE FOR GEYSERS.
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Marsh Brooklyn

  LAYOUT

EQUIPMENT SCHEDULE

1200 Prep fridge

Single door upright Freezer

2x10 lt Floor standing fryer

600 Flat grill

2 Plate anvil stove

Qty

1

1

1

1

1

1649.8mm

1800.0mm

1

2

3

4

5

6

9

9

7

8

10

14

14

13

11

12

12

12

6

7

8

9

10

11

12

13

14

1

1

1

2

1

1

3

1

2

7 Pan combi Oven c/w stand

1140 upright fridge

1800 Double bowl Pot sink with mounted 450 pot shelf

Prep Sink c/w U/S S/B and mounted 2 tier shelf (1x LH 1x RH)

1200 Prep fridge c/w full sneeze guard

1360 upright fridge

900 x 450 store room shelving

New till point counter as per design

3 Plate sit on hot units  ( EXISTING)

15

15

1

1800 Low boy equipment unit


