
City of Puyallup
Planning
Division 

APPROVED

NComstock
06/18/2024
7:53:52 AM

See permit
conditions.

 An internal grease trap is required.  It
must meet the requirements based upon

the manufacture model specification
calculations and that of the 2018 Uniform

Plumbing Code or as directed by the
Building Plan’s examiner

City of Puyallup
Development
Engineering 
APPROVED

05/09/2024
9:55:14 AM

See permit
for additional
requirements.

Linda Lian

EXISTING RESTROOMS MUST MEET ALL ACCESSIBLITY
STANDARDS PIOR TO RECEIVING FINAL INSPECTION.

City of Puyallup
Building  

ACCEPTED

JMontgomery
06/27/2024
8:39:03 AM

FULL SIZED LEDGIBLE COLOR 
PLANS ARE REQUIRED TO BE
PROVIDED BY THE PERMITTEE ON 
SITE FOR ALL INSPECTIONS
(MIN. PLAN SIZE 24" X 36")

PRCTI20240689

Approval of submitted plans is not an
approval of omissions or oversights by this
office or noncompliance with any applicable
regulations of local government.  The
contractor is responsible for making sure that
the building complies with all applicable
codes and regulations of the local
government.
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HOLIDAY CAFÉ EQUIPMENT / APPLIANCE SCHEDULE

ITEM # QTY EQUIPMENT CATEGORY MANUFACTURER MODEL NUM. HERTZ AMPS HP VOLTS PLUG TYPE PHASE
COLD 

WATER 
SIZE (IN)

HOT WATER 
SIZE (IN)

DIRECT 
DRAIN (IN)

1 1 DISHWASHER MAIN ST. EQUIP 541HTUC30 60 3/4HP 208/240 NEMA 6-20P 1 3/4" TYP
2 1 ESPRESSO MACHINE LA MARZOCCO LINEA PB AV GROUP 2 60 30 208/240 NEMA 6-30P 1 3/8" TYP
3 1 GLASS RINSER FOKH B092DNCCFK 1 1 20MM/0.8"
4 1 SANDWICH PREP KUTANO KUT2D-48PT 60 2.5 1/3HP 115 NEMA 5-15P 1
5 1 ICE MACHINE AVANTCO UC-F-160-A 26" 60 5.1 115 NEMA 5-15P 1 3/4"
6 1 UNDER COUNT. REFER AVANTCO SS-UC-27R-HC 27" 60 1.1 1/4HP 115 NEMA 5-15P 1
7 1 REFRIGERATOR AVANTCO A-49R-HC 54" 60 3.14 1/2HP 115 NEMA 5-15P 1
8 1 FREEZER AVANTCO A-23F-HC 29" 60 2.62 2/3HP 115 NEMA 5-15P 1
9 1 3 COMP. SINK REGENCY 600S3162018G TYP TYP TYP

10 1 PREP. SINK REGENCY 600S118182X TYP TYP TYP
11 1 HAND SINK WALL REGENCY 600HS12SP TYP TYP TYP
12 1 MOP SINK REGENCY 600SM16206 TYP TYP TYP
13 1 OVEN COOKING PERFORMANCE GROUP 351FEC200DK 60 100 240 HARDWIRE 1
14 1 BAKING RACK ULINE H-4000
15 1 WORKING TABLE TBD TBD
16 1 HAND SINK DROP IN EAGLE WSSDI12-15 TYP TYP TYP

FS   G.I.

FS

FS

3 DFU
3" SS

1 DFU
2" SS
WALL
C/O

1 DFU
2" SS
WALL
C/O

1 DFU
2" SS

2 DFU
2" SS

6 DFU
2" SS
WALL
C/O

3 DFU
2" SS 13 DFU

3" SS

3 DFU
2" SS

1 DFU
2" SS

19 DFU
3" SS

3"
WALL
C/O

2" VTR

2" VTR
WALL
C/O

2" VTR

2" VTR
WALL
C/O

FS

1 DFU
2" SS
WALL
C/O

1 DFU
2" SS

2" VTR
WALL
C/O

2" VTR 2" VTR

PLUMBING LAYOUT / LINES

P1

FINAL : 4.19.24

FLOOR SINK 
(4) LOCATIONS

GREASE INTERCEPTOR

13 DFU
3" SS

POC 3"
EXISTING

VENT

WATER WASTE

HOLIDAY CAFÉ EQUIPMENT / APPLIANCE SCHEDULE

ITEM # QTY EQUIPMENT CATEGORY MANUFACTURER MODEL NUM. HERTZ AMPS HP VOLTS PLUG TYPE PHASE
COLD 

WATER 
SIZE (IN)

HOT WATER 
SIZE (IN)

DIRECT 
DRAIN (IN)

1 1 DISHWASHER MAIN ST. EQUIP 541HTUC30 60 3/4HP 208/240 NEMA 6-20P 1 3/4" TYP
2 1 ESPRESSO MACHINE LA MARZOCCO LINEA PB AV GROUP 2 60 30 208/240 NEMA 6-30P 1 3/8" TYP
3 1 GLASS RINSER FOKH B092DNCCFK 1 1 20MM/0.8"
4 1 SANDWICH PREP KUTANO KUT2D-48PT 60 2.5 1/3HP 115 NEMA 5-15P 1
5 1 ICE MACHINE AVANTCO UC-F-160-A 26" 60 5.1 115 NEMA 5-15P 1 3/4"
6 1 UNDER COUNT. REFER AVANTCO SS-UC-27R-HC 27" 60 1.1 1/4HP 115 NEMA 5-15P 1
7 1 REFRIGERATOR AVANTCO A-49R-HC 54" 60 3.14 1/2HP 115 NEMA 5-15P 1
8 1 FREEZER AVANTCO A-23F-HC 29" 60 2.62 2/3HP 115 NEMA 5-15P 1
9 1 3 COMP. SINK REGENCY 600S3162018G TYP TYP TYP

10 1 PREP. SINK REGENCY 600S118182X TYP TYP TYP
11 1 HAND SINK WALL REGENCY 600HS12SP TYP TYP TYP
12 1 MOP SINK REGENCY 600SM16206 TYP TYP TYP
13 1 OVEN COOKING PERFORMANCE GROUP 351FEC200DK 60 100 240 HARDWIRE 1
14 1 BAKING RACK ULINE H-4000
15 1 WORKING TABLE TBD TBD
16 1 HAND SINK DROP IN EAGLE WSSDI12-15 TYP TYP TYP
17 1 COFFEE GRINDER MAZZER PRO V 60 350 WATTS 115 1

FCO

REV : 6.14.24

ME
NU

Breakfast

Toasts ($6.99)

Desserts

Pastries Custom Dessert

Classic Avo Toast

Lemon Blueberry Scones
Banana Split w/ Yogurt
Seasonal Bread (Banana,
Pumpkin, etc.)

Classic Avo 

6.99
6.99
6.99

Gluten Free Granola Biscoff Chunky Cookies

Acai Bowl

Sliced Mexican Avo | Black lime salt
fresh lime | Coriander | Toasted
Sourdough

Cacao And Coconut Yogurt | Cashew |
Blackberries | Freeze Dried Raspberries
Blueberries | Brazil Nut

Acai | Strawberry | Banana | Blueberry |
Almond Milk | Honey

5.99 6.99

8.99

6.99 4.99

9.99

Customized Sugar
Almond Cookies
What are you celebrating today? Get it
printed on a cookie.

White Chocolate Oreo
Chunky Cookies

4.99

Nutella Bueno Chunky
Cookies

4.99

NYC Chocolate Walnut
Cookies

4.99

Custom Message Brownie 45.00

Waffles

Galettes 8.99

Customized Sugar
Almond Cookies 

6.99

Custom Message Cookie
Cake

35.00

Adult Charcuterie Plate 15.99

Custom Bento Cake
(seasonal)

25.00

Sliced Mexican Avo | Black lime salt
fresh lime | Coriander | Toasted
Sourdough

PB Crunch
Honey-roasted peanut butter,
bananas, strawberries, blueberries,
berry jam, granola, peanuts, honey
drizzle, mint on walnut raisin toast

NU
Kids Snack Plate Menu --  $11.00

snacks, but make it a meal. pick 1 meal option & 3 sides

Meal-- Pick 1

6.99

Crackers

Waffle Toast & Jam Chicken Nuggets Mini Bagel

Sides-- Pick 3

Oranges Apples Blueberries Bananas

Strawberries Vanilla Yogurt Applesauce

Cheese Almonds Chickpea Puffs Pickles

** An internal grease trap is required.  It
must meet the requirements based upon

the manufacture model specification
calculations and that of the 2018 Uniform

Plumbing Code or as directed by the
Building Plan’s examiner **
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STORAGE
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(E) HALLWAY

6

(E) RESTROOM

7

(E) RESTROOM

8

SPACES

(E) HALLWAY

(E) RESTROOM

(E) UTILITY / STORAGE

BAKERY

CAFE

LOUNGE / SEATING

PLAY AREA

B

C

D

2 3
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A
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D
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M 1.0

1

AH

1

WH

217 SF

BAKERY

4

116 SF

CAFE

2

640 SF

LOUNGE /
SEATING

1

283 SF

PLAY AREA

3

50 SF

(E) RESTROOM

7

50 SF

(E) RESTROOM

8

160 SF

(E) HALLWAY

6
EXISTING SPACES ARE NOT IN 
MECHANICAL SCOPE OF WORK. 

130 SF

(E) UTILITY /
STORAGE

5

CEILING HEIGHT 14'9"
NEW WALLS ARE APPROX. 8' TALL. 
THEREFORE, THE BAKERY, CAFE, LOUNGE, 
AND PLAY AREA HAVE BEEN CALCULATED 
AS A SINGLE SPACE-VOLUME FOR 
VENTILATION REQUIREMENTS. 

NATURAL VENTILATION: BAKERY+CAFE+LOUNGE+PLAY AREA

TOTAL AREA: APPROX. ~1300 SF
OPERABLE OPENING AREA: ~ 105 SF - GARAGE DOOR + MAN DOOR
PERCENT OF OPERABLE OPENING: ~8.0% 

ACTUAL CONSTRUCTED SPACE MUST ADHERE TO NATURAL 
VENTILATION REQUIREMENTS;
OPERABLE OPENEING AREA MUST BE A MINIMUM OF 4% OF THE 
TOTAL ROOM AREA. 

DU1

DU2

H32

H33

1

1 EXISTING FURNACE + AC SPLIT
SYSTEM TO REMAIN. VERIFY
FUNCTIONALITY AND SERVICE
AS REQUIRED.

1
0

' 
- 

1
"

2

EF

LEVEL 1
0' - 0"

LEVEL 2
7' - 9"

LEVEL 3
14' - 9"

ROOF LEVEL
20' - 0"

1 2

1

CU

1

AH

1

WH

2500 CFM

12"x13"
2256 FPM

2500 CFM

18"x18"
1111 FPM

3/4"ø NG

2

EF

8"x8"

400 CFM

NOT PUBLISHED.  ALL RIGHTS RESERVED.  THE DRAWING AND SPECIFICATIONS, IDEAS, DESIGN AND ARRANGEMENTS REPRESENTED THEREBY ARE AND SHALL REMAIN THE PROPERTY OF BY DESIGN ENGINEERING.  NO PART THERE OF SHALL BE DISTRIBUTED TO OTHERS, SOLD, PUBLISHED OR OTHERWISE USED WITHOUT THE  PRIOR WRITTEN CONSENT 
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HOLIDAY
CAFE

212 SOUTH MERIDIAN
PUYALLUP, WA 98371

MECH LEVEL 1

3/15/24

FOR PERMIT SUBMISSION

2024-009

Lucas Hill

Norm Taylor

Designer

1/8" = 1'-0"
1

MECH LEVEL 1 SPACES

EXISTING MECHANICAL EQUIPMENT SCHEDULE

QTY
TYPE
MARK MARK DESCRIPTION MANUFACTURER MODEL COOLING MBH CFM

STATIC
PRESSURE VOLTAGE AMPS MOP

WEIGHT
(LBS) COMMENTS

1 AH 1 AIR HANDLER / FURNACE +
EVAPORATOR

LENNOX G51MP-60D-135-08 +
CT7860

5.0 ton 135000.0 Btu/h 2500 CFM 0.50 in-wg 208 V 5 A 20 A 206 1HP FAN MOTOR, EXISTING UNIT TO REMAIN

1 CU 1 CONDENSING UNIT TRANE 2TTR3060A1000AA 5.0 ton 208 V 50 A LOCATED ON ROOF ABOVE AH-1, EXISTING UNIT TO
REMAIN

1 EF 2 Direct Drive Upblast Centrifugal Wall
Exhaust Fan

Greenheck CUE-080-VG 400 CFM 0.50 in-wg 120 V 3 A 5 A 76

1 WH 1 WATER HEATER RHEEM PRO+G75-75N RH EXISTING WATER HEATER

1/4" = 1'-0"
2

MECH LEVEL 1 HVAC

KEYNOTE LEGEND

NO. NARRATIVE
DU1 DUCT: JOINTS, SEAMS, & CONNECTIONS (IMC 603.9).  METALLIC &

NONMETALLIC DUCTS SHALL BE CONSTRUCTED AS SPECIFIED IN
SMACNA HVAC DUCT CONSTRUCTION STANDARDS - METAL AND
FLEXIBLE AND NAIMA FIBROUS GLASS DUCT CONSTRUCTION
STANDARDS.  DUCTWORK SHALL BE SECURELY FASTENED AND
SEALED WITH WELDS, GASKET, MASTICS, ADHESIVES,
MASTIC-PLUS-EMBEDDED-FABRIC SYSTEMS, LIQUID SEALANT OR
TAPES.

DU2 DUCT SHALL BE SUPPORTED (603.10) AT INTERVALS NOT TO EXCEED
12 FEET AND SHALL BE IN ACCORDANCE WITH SMACNA HVAC DUCT
CONSTRUCTION STANDARDS - METAL AND FLEXIBLE.  FLEXIBLE AND
OTHER FACTORY MADE DUCTS SHALL BE SUPPORTED IN
ACCORDANCE WITH THE MANUFACTURES INSTRUCTIONS.

H32 INTERNATIONAL MECHANICAL CODE, CHAPTER 4 VENTILATION:

SECTION 402 NATURAL VENTILATION
402.1 NATURAL VENTILATION OF AN OCCUPIED SPACE SHALL BE
THROUGH WINDOWS, DOORS, LOUVERS, OR OTHER OPENING TO THE
OUTDOORS.  THE OPERATING MECHANISM FOR SUCH OPENINGS
SHALL BE PROVIDED WITH READY ACCESS SO THAT THE OPENING ARE
READILY CONTROLLABLE BY THE BUILDING OCCUPANTS.

H33 INTERNATIONAL MECHANICAL CODE, CHAPTER 4 VENTILATION:

402.2 VENTILATION AREA REQUIRED.  THE MINIMUM OPENABLE AREA
TO THE OUTDOORS SHALL BE 4 PERCENT OF THE FLOOR AREA BEING
VENTILATED.

1/4" = 1'-0"
3

Section 3

NO. DATE ITEM

1 6/11/24 PERMIT
APPLICAITON
STATUS, PRCTI
20240689, ITEM 6

SPACE SCHEDULE 2

NAME NUMBER AREA
NO. OF
PEOPLE

Calculated
Cooling

Load

Calculated
Heating

Load

Calculated
Heating Load

per area

Calculated
Supply
Airflow

Calculated Supply
Airflow per area

LOUNGE / SEATING 1 640 SF 8.9 1.7 ton 6027.6 Btu/h 9.42 Btu/(h·ft²) 918 CFM 1.43 CFM/SF

CAFE 2 116 SF 1.6 0.3 ton 1106.5 Btu/h 9.54 Btu/(h·ft²) 158 CFM 1.37 CFM/SF

PLAY AREA 3 283 SF 10.5 0.9 ton 2644.6 Btu/h 9.36 Btu/(h·ft²) 465 CFM 1.64 CFM/SF

BAKERY 4 217 SF 4.0 0.5 ton 2059.2 Btu/h 9.47 Btu/(h·ft²) 257 CFM 1.18 CFM/SF

(E) UTILITY / STORAGE 5 130 SF 0.4 0.2 ton 1262.6 Btu/h 9.72 Btu/(h·ft²) 125 CFM 0.96 CFM/SF

(E) HALLWAY 6 160 SF 1.5 0.3 ton 1599.8 Btu/h 10.01 Btu/(h·ft²) 186 CFM 1.16 CFM/SF

(E) RESTROOM 7 50 SF 0.5 0.1 ton 495.8 Btu/h 9.90 Btu/(h·ft²) 57 CFM 1.13 CFM/SF

(E) RESTROOM 8 50 SF 0.5 0.1 ton 501.1 Btu/h 10.01 Btu/(h·ft²) 57 CFM 1.14 CFM/SF

8 1,646 SF 27.9 4.2 ton
1

1
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