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Client supplied double 
height storage racks

Mirrored glass facing the hot area for 
health & safety reasons.
Visual cue in case of a fire.

New doors for front entrance, office, 
staff room, WC, Colesaw room, 
Spice room, Hot area and BOH 
Lobby.
New for windows for office, colesaw 
room, butchery area, spiceroom* to 
be mirrored glass.

New crash doors for front cold room 
area, butchery area, hot area . All crash 
doors have to be wide enough to fit and 
Euro pallet handler. FOB entry only.

Amendments to front facade. Double 
height glazed front entrance.

Installation of wall 
cladding to comply with 
manufacturers 
specification.

Supply & Install NFS approved stainless 
steel or pre-galvenized shelves and 
ironmongery to comply with food 
hygiene requirements.

Supply and install 2 sets of timber stairs 
for front and rear of the building, for 
mezzanine access.

Supply and construct walk in freezers 
and coldrooms. 

Prepare and paint new walls and 
ceilings, include undercoats. 

Supply & install stainless
steel kitchen equipment.

Paint existing door.

Paint existing roller shutter.

Door to have push bar on
exit side and lock on entry

side. No vision panel.

Lock on door.

Add vision panel
Swing

New door
Swing

Door
Sliding

New door
Swing

Door
Sliding

Door
Sliding

Door
Sliding
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