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EQUIPMENT SCHEDULE

E q u i p m e n t  S c h e d u l e

MARK Description Qty. Model Size (L x W x H) in mm Electrical Amps Kilowatts AFFL mm
Hot

Water
Cold
Water

Drain Gas Type GAS mj
Notes

02 DAIRY PRODUCE DISPLAY (Open face) 1 GLRSS-1M 1000 X 752 X 2000 10 2.4 2200

04 DAIRY PRODUCE DISPLAY (Open face) 1 GLRSS-1M 1000 X 752 X 2000 10 2.4 2200

06 SQUARE GLASS COLD FOOD DISPLAY 1 GRT3-12 1200 x 700 x 1340 10 4.0 250

08 FREE STANDING GAS FRYER 1 G35C+S 385 X 769 X 900 / 1168 100 NATURAL 100

10 ELECTROMECHANICAL COMBI OVEN 7 X 1/1 GN TRAYS 1 LCDEA-107E 798 X 809 X 783 3 Ph + N 8.4 1400 Y Y + Tundish

12 COMBI STAND WITH SPLASH 1 B-WB850W 900 x 850 x 900

14 PURITY QUELL 1200ST COMBI FILTER 1 HE1200-PQ Y

16 S/S TRAINERS BENCH 1 B-DB7-1000 1000 X 700 X 900

18 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

22 SALAMANDER BENCH 1 BSA8-900 900 x 800 x 900

24 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-300 300 x 2100

26 1-TIER POTRACK SHELF 1 B-SPS3-600 600 x 325 x 300

28 STAINLESS STEEL OVER SHELF 1 B-SS3-1500 1500 X 325 X 300

30 STAINLESS STEEL OVER SHELF 1 B-SS3-1500 1500 X 325 X 300

32 WORK BENCH SPLASH BACK 800mm DEEP 1 B-WB8-300 300 X 800 X 900

34 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

35 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

36 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-650 650 x 2100

38 OUTLET BENCH LEFT SIDE 1 B-ISL-1000 1000 X 760 X 900

40 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

42 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

44 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

46 FREE STANDING GAS FRYER 1 G35C+S 385 X 769 X 900 / 1168 100 NATURAL 100

48 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

49 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

50 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

51 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

52 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

54 WORK BENCH SPLASH BACK 800mm DEEP 1 B-WB8-300 300 X 800 X 900

56 ELECTROMECHANICAL COMBI OVEN 7 X 1/1 GN TRAYS 1 LCDEA-107E 798 X 809 X 783 3 Ph + N 8.4 1400 Y Y + Tundish

58 COMBI STAND WITH SPLASH 1 B-WB850W 900 x 850 x 900

60 PURITY QUELL 1200ST COMBI FILTER 1 HE1200-PQ Y

62 S/S CHEF MOBILE BENCH ON CASTERS 32 B-DB7-1000 1000 X 700 X 900

64 DOUBLE PLATE BENCH PRESSURE TOASTER 1 DLEC-D 570 x 305 x 210 15 3.6 1400

66 WET BENCH (single sink) 1 BWB1S-1800 1800 x 700 x 900 Y Y Y

68 COFFEE GRINDER 1 10 0.45 600 BY OTHERS

70 COFFEE MACHINE 2 group 1 800 x 560 x 520 15A / 3 Ph + N 6.1 600 Y Y + Tundish BY OTHERS

72 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

74 900 WIDE GAS SALAMANDER 2 LSM-90 900 X 450 X 560 1400 NATURAL 30

76 SALAMANDER BENCH 1 BSA8-900 900 x 800 x 900

78 S/S WORK BENCH SPLASH BACK 1 WB7-1800 1800 X 700 X 900

80 1-TIER POTRACK SHELF 1 B-SPS3-600 600 x 325 x 300

82 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

83 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

84 FREE STANDING GAS FRYER 1 G35C+S 385 X 769 X 900 / 1168 100 NATURAL 100

86 FREE STANDING GAS FRYER 1 G35C+S 385 X 769 X 900 / 1168 100 NATURAL 100

88 1-TIER POTRACK SHELF 1 B-SPS3-1200 1200 x 325 x 300

90 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118
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EQUIPMENT SCHEDULE

E q u i p m e n t  S c h e d u l e  ( C o n t i n u a t i o n  1 )

MARK Description Qty. Model Size (L x W x H) in mm Electrical Amps Kilowatts AFFL mm
Hot

Water
Cold
Water

Drain Gas Type GAS mj
Notes

92 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

94 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

96 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

98 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

100 S/S TRAINERS BENCH 1 B-DB7-1000 1000 X 700 X 900

102 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

104 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

106 1-TIER POTRACK SHELF 1 B-SPS3-1200 1200 x 325 x 300

108 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

110 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

112 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

114 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

116 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

118 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

120 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100

122 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

123 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 118

124 S/S MOBILE BENCH FOR P. O. S. 1 B-DB7-600 600 X 700 X 900

126 S/S WORK BENCH SPLASH BACK 1 B-WB7-1800 1800 X 700 X 900

128 DOUBLE PLATE BENCH PRESSURE TOASTER 1 DLEC-D 570 x 305 x 210 15 3.6 1400

130 MICROWAVE OVEN 1 JEMI 1000W 510 X 355 X 260 10 1.0 1400

132 COMMERCIAL DISHWASHER 1 GS900DP 600 X 635 X 820 15 3.65 600 Y Y + Tundish

134 STAINLESS STEEL OVER SHELF 1 B-SS3-1500 1500 X 325 X 300

136 STAINLESS STEEL OVER SHELF 1 B-SS3-1500 1500 X 325 X 300

138 MICROWAVE OVEN 1 JEMI 1000W 510 X 355 X 260 10 1.0 1400

140 P. O. S. 1 TBC 2 x 10 1.0 600

142 1-TIER POTRACK SHELF 1 B-SPS3-1200 1200 x 325 x 300

144 1-TIER POTRACK SHELF 1 B-SPS3-1200 1200 x 325 x 300

146 1-TIER POTRACK SHELF 1 B-SPS3-1200 1200 x 325 x 300

148 1-TIER POTRACK SHELF 1 B-SPS3-1200 1200 x 325 x 300

150 1-TIER POTRACK SHELF 1 B-SPS3-600 600 x 325 x 300

152 1-TIER POTRACK SHELF 1 B-SPS3-1200 1200 x 325 x 300

154 1-TIER POTRACK SHELF 1 B-SPS3-900 900 x 325 x 300

156 1-TIER POTRACK SHELF 1 B-SPS3-900 900 x 325 x 300

160 SALAMANDER BENCH 1 BSA8-900 900 x 800 x 900

162 WORK BENCH SPLASH BACK 800mm DEEP 1 B-WB8-300 300 X 800 X 900

164 900 WIDE GAS SALAMANDER 2 LSM-90 900 X 450 X 560 1400 NATURAL 30

166 SALAMANDER BENCH 1 BSA8-900 900 x 800 x 900

168 COMMERCIAL DISHWASHER+ STEAM 1 L305CV 670 x 765 x 1700mm ,1870mm-open 3 Ph + N 10.1 600 Y Y + Tundish
NO HOOD REQUIRES WITH STEAM
CONDENSER

170 COMMERCIAL DISHWASHER 1 LSS415 600 x 765 x 1460mm / 1875mm 3 Ph + N 9.65 Y Y + Tundish

172 D/W INLET+SINK (LEFT SIDE) 1 ISR2000-S 2000 X 760 X 900 600 Y Y Y

174 1-TIER POTRACK SHELF 1 B-SPS3-600 600 x 325 x 300

176 1-TIER POTRACK SHELF 1 B-SPS3-900 900 x 325 x 300

178 PRE RINSE SPRAY ARM 1 SP50WM Height - 1355mm Y Y REQUIRES 32mm HOLE ON BENCHTOP

180 PRE RINSE SPRAY ARM 1 SP50WM Height - 1355mm Y Y REQUIRES 32mm HOLE ON BENCHTOP

182 HAND BASIN CLEAT MOUNTED 1 WBHB1S 500 X 405 X 150 Y Y Y

184 HAND BASIN CLEAT MOUNTED 1 WBHB1S 500 X 405 X 150 Y Y Y

186 ELECTRONIC MIXER (for Hand Basin) 1 10 900 Y Y
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EQUIPMENT SCHEDULE

E q u i p m e n t  S c h e d u l e  ( b y  o t h e r s )

MARK Description Qty. Model Size (L x W x H) in mm Electrical Amps Kilowatts AFFL mm
Hot

Water
Cold
Water

Drain Gas Type GAS mj
Notes

E2 EXISTING EXHAUST HOOD 1 EXISTING 5000 LENGTH TBC EXISTING

E4 EXISTING BENCH 1 EXISTING

E6 EXISTING SINK 1 Y Y Y EXISTING

E8 EXISTING BENCH 1 EXISTING

E10 EXISTING BENCH 1 EXISTING

E12 EXISTING  EXHAUST HOOD 1 EXISTING EXISTING

E14 EXHAUST HOOD (NEW) 1 3710 x 1150 x 800 10 2.4 2100 BY OTHERS

E16 EXHAUST HOOD (NEW) 1 8870 x 1150 x 800 10 2.4 2100 BY OTHERS

E18 BAR FRONT COUNTER 1 BY OTHERS

E q u i p m e n t  S c h e d u l e  ( C o n t i n u a t i o n  2 )

MARK Description Qty. Model Size (L x W x H) in mm Electrical Amps Kilowatts AFFL mm
Hot

Water
Cold
Water

Drain Gas Type GAS mj
Notes

188 ELECTRONIC MIXER (for Hand Basin) 1 10 900 Y Y

190 HAND BASIN CLEAT MOUNTED 1 WBHB1S 500 X 405 X 150 Y Y Y

191 ELECTRONIC MIXER (for Hand Basin) 1 10 900 Y Y

192 STAINLESS STEEL HAND BASIN 1 WBHBRS 380 X 300 X 190 Y Y Y

193 ELECTRONIC MIXER (for Hand Basin) 1 10 900 Y Y

194 HAND BASIN CLEAT MOUNTED 1 WBHB1S 500 X 405 X 150 Y Y Y

195 ELECTRONIC MIXER (for Hand Basin) 1 10 900 Y Y

196 OUTLET BENCH RIGHT SIDE 1 B-ISR-1000 1000 X 760 X 900
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