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o Miﬂiﬁ ‘ APPLICABLE CODES. ALL WORK UNDER THIS CONTRACT SHALL COMPLY WITH THE PROVISIONS
J | SCCUPANGY OF THE SPECIFICATIONS AND DRAWINGS, AND SHALL SATISFY ALL APPLICABLE CODES,
@@ :\_l \_I 1 | IBC 309 "M"-MERCANTILE (SALES AREAS) ORDINANCES AND REGULATIONS OF ALL GOVERNING BODIES INVOLVED. ALL PERMITS AND
\ | IBC 304 "B" - BUSINESS (OFFICE AREAS) LICENSES NECESSARY FOR THE PROPER EXECUTION OF THE WORK, SHALL BE SECURED AND
| IBC 311 "S-1" STORAGE MODERATE HAZARD (STORAGE OF BAGS PAID FOR BY THE CONTRACTOR INVOLVED
A - | CARDBOARD BOXES, GRAINS, SUGAR AND TOBAGCO.
N - AN_ | &ﬂir&ﬁfg;&%:%ﬁg (STORAGE OF NON-COMBUSTABLES CODE ANALYZED: UFC 1-200-01, 27 NOV 2007, Including Change 2, dated 27JAN 2010
/ . "
‘ 1BC 508 "F-1" FACTORY MODERATE H;ZARD (FOOD PROCESSING AREAS) CODES: - :ézczgfg °é‘?p§<2§2523°ls($§§ ERENCED AS UFC) including Change 1, daled 14 JUL 2009
750l | IBC 508.3.1 F-11S AN ACCESSORY OCCUPANCY THAT DOES NOT OCCUPY MORE T 1BG 2006 (COMMENT ARY PAGE )NUMBER PREFIXED WITH 'C" (ie., C7-124)
- | N, — 8 ‘ CLASSIFICATION IS NON SEPERATEBH:ATX:EOE‘;/O O%FCLF;'EA;I&?(O(?RAC)TJ%% M, B,S-1, 82 - NFPA 101, 2009 (REFERENCED AS NFPA) -
A j } INCIDENTAL USES BOILERS AND REFRIGERATION EQUIPMENT ARE LOCATED ON THE ROOF ;)Ap’;:fl‘??b'e:’°‘x;";"s in d“/‘f L:|:S' A’”}";“‘%“' a:d T‘B’fp:"a"°f‘b?arge’;("l,°’"p"'a“°e Board's Americans with
N\ STORAGE IS A MAIN USE OF THE MIXED USE CLASSIFICATION AND NOT isabilities Act (ADA) and Architectural Barriers Act (ABA) Accessibilty Guidelines for
\ ML | INCIDENTAL Buildings and Facilities, and ICC/ANSI 117.1 (Reference as ADA/ABA)
|
m \ | HEIGHTS AND AREAS OCCUPANCY:  NON-SEPERATED MIXED-USE, MAIN USES BEING M, B, & S-1
| 1BC 5073 UNLIMITED : SPRINKLERED, ONE-STORY TYPE M,B,S WITH 60' PUBLIC RIGHT CONSTRUCTION TYPE: 1B, FULLY SPRINKLERED
Ll AN I OF WAY NUMBER OF STORIES: ONE STORY, WITH MECHANICAL EQUIPMENT LOCATED ON THE ROOF.
\ ‘ TYPE OF CONSTRUCTION
‘ 1BC 601 TYPE B IMINIMUM NUMBER OF EXITS REQUIRED :
- b | UFC PRIMARY GATHERING PLACE WITH STAND-OFF REQUIREMENTS MET k 4 (OCCUPANT LOAD = 1391) GROUP "M” OCCUPANT LOAD: 1391
R = REQUIRED BY CODE
| NO ADDITIONAL HARDENING OF BUILDING ELEMENTS REQUIRED. L MAXIMUM DISTANGE FROM ANY POINT TO AN EXIT: R 2 REQUIRED BY CODE &
. I FIRE RESISTIVE RATINGS 250' WAUTOMATIC SPRINKLER SYSTEM
Ll T T I ] B | IBC TABLE 601  NONE REQUIRED ON STRUCTURAL FRAME, BEARING WALLS, FLOOR & ROOF Z
= IBC TABLE 602  NONE REQUIRED ON EXTERIOR WALLS EXITS FRONT PART OF BUILDING wo JUrR T av. T oE ] ss
~ 2R rd ‘ UFC STAND OFF DISTANCES ACHIEVED, NO ADDITIONAL HARDENING OR RATING INIMUM EXIT WIDTH REQUIRED: RIFIRIPIRIP IR IPIR]P
o e | REQUIRED [1st FLR (1391)x(0.2")=279" ALE 2 - 2‘ - 2‘ 4‘ 4' T ~
SN S . I EXIT WIDTH PROVIDED: 334"
\></ | COMBUSTIBLE MATERIALS EXITS PROVIDED: 5 FEMALE |4 |5 |- |- [4 |4 - - ]-
PN . | 1BC 603.1.1 FRT ALLOWED IN NONBEARING WALLS MINIMUM DISTANCE BETWEEN EXITS vy T — T ]
@ y : | UFC 271 FRT NOT ALLOWED IN ANY PART OF ROOF OR ROOFING SYSTEM MAIN FLOOR: 300"/ 3 = 100" — PAEACATS D
N
L N - | FIRE RESISTANT CONSTRUCTION
EEEEEEEEEEERENEENEEE \ 1BC 704.2 PROJECTIONS (CANOPIES) NEED TO NON-COMBUSTABLE MAIN FLOOR AREA: 67,857 S.F.
3 | 704.11 PARAPETS ARE NOT REQUIRED TO BE NON-COMBUSTABLE ALLOWABLE SQ. FT:  UNLIMITED >_
| IBC 7192 CONCEALED INSULATION MAX FLAME SPREAD 25 PER IBC 2006 507.3 THIS COMMISSARY IS A SPRINKLERED,ONE-STORY BUILDING OF TYPE B,F,M, OR S AND
. Ny UFC 271 CONCEALED INSULATIONS MAX SMOKE DEVELOPED INDEX 150 |S ADJOINED BY A PUBLIC WAY NOT LESS THAN 60' IN WIDTH. n:
34" WIDTH < ‘ -DOES NOT APPLY TO MASONRY CAVITY WALL INSULATION WHERE
I | MASONRY SEPARATES INSULATION FROM BUILDING INTERIOR OR OCGUPANCY LOAD FACTORS sa.FT. | OPGREANT <
} IBC 719.2 1E'2F1gggIBAILI;)I.TLXYI!}I;:‘I!INMFLC;(L;SXXAE%S}%EAD 25 RETAL AREAS @1PER 30 st s 1260
DO UFC 2-7.1 EXPOSED INSULATION MAX SMOKE DEVELOPED INDEX 150 KITCHEN AND WORK AREAS @ 1PER 100 saft 3079 30 Z
- FUTURE EXPANSION | OFFICE AREAS @ 1PER 100 sqft. 4,005 40 —
| | IBC 7195 ROOF INSULATION MAY BE COMBUSTIBLE PROVIDED IT IS COVERED STORAGE, STOCK AND SHIFFING | @ 1 PER 300 st 18050 ps
WITH APPROVED ROOF. ) an. g 2
g M | UFC 3-600-01  REQUIRES CEILING, WALL, AND FLOOR FINISHES TO COMPLY WITH NFPA 101 MECHANICAL ROOMS @ 1PER 300 sqft 230 1
9 1H | TOTALS 63,148 | 1391 e
L Va | CLASSIFICATION RATINGS -
A H1 L] | NFPA 101 ALL FINISHES MUST COMPLY WITH NFPA 101 10234 Tl
g - T ‘ FIRE PROTECTION SYSTEMS m
T 4 1h L] L ‘ UFC 422 COMPLETE AUTOMATIC SPRINKLER PROTECTION MUST BE PROVIDED
— 4 L1 | IN ALL NEW OR RENOVATED DoD FACILITIES BUILDING AREAS: 0_
Va M uE ‘ MEANS OF EGRESS GROUP "M" RETAIL 37,788 SF.
T1H | OCCUPANT LOAD FACTORS SF OCCUPANTS |
a4 4 U mm mE | RETAIL AREAS @ 1/30 37,778 1260 GROUP "B" OFFICE 4,005 SF.
N N Ve L L] | KITCHEN AND WORK AREAS @ /100 3,079 30 AREAS Z
— N N 4 |H OFFICE AREAS @ 1/100 4,005 40
N N Ve —HH | STORAGE/MECHANICAL @ 1/300 18,286 61 GROUP "S1" STORAGE 18,056 SF. OI
J1R A1 L } TOTALS 63148 1391 (MODERATE HAZARD)
L | E % g | mE | GROUP "F1" FACTORY 3,079 SF. |_
MODERATE HAZARD"
gffﬁ g || EE } NFPA7.4.12  4EXITS REQUIRED FOR LOAD OF 1000+ ¢
N N A . NFPA75.133  MINIMUM EXIT SEPARATION 100' NON OCCUPIED 4929 SF.
N X 4 1H I NFPA 36,2521 DEAD END CORRIDORS NOT TO EXCEED 50' AREAS:
L N S 4 Il Bl | NFPA 36,2531  COMMON PATH OF TRAVEL NOT TO EXCEED 100" (Toilst Rooms, Closts,
JTH Vi L] | NFPA 36262  TRAVEL DISTANCE SHALL NOT EXCEED 250' Mechanical Spaces, n:
N S 14 K 11 | NFPAT7.331  LEVEL COMPONENTS AND RAMPS = 2"/0CCUPANT = 279" MINIMUM Walls, Corridors, ef¢.) I—
E % g — L L] ‘ MERCANTILE SPECIFIC EGRESS REQUIREMENTS
[ N A 4 B wm ! TOTAL INTERIOR AREA: 67,857 SF.
NEEN 4 1 M K \ NFPA 36257  FRONT WALL EXITING -ALLOWED IF 1/2 REQUIRED EGRESS WIDTH IS =
N X 4 1H L L1 K | AVAILABLE
N X emi i i | REQUIRED WIDTH (1260 + 40) X.2 /2 =130"
N X g L L] LI | AVAILABLE WIDTH = 240"
— N X = | NFPA 36258  EXITING THRU CHECKSTANDS - 1/2 EXITS MUST BE REACHABLE WITHOUT
| 1 | la ] -] HE | PASSING THROUGH CHECK OUT STANDS
E D g 1 L L] AN = | NFPA 36255  REQUIRED AISLES SHALL NOT BE LESS THAN 36" IN WIDTH
- D — I | WHERE WHEELED CARTS ARE USED, ADEQUATE PROVISION SHALL BE
% E % g H H HA \ H :B | MADE FOR TRANSIT AND PARKING TO MINIMIZE EGRESS OBSTRUCTION n:
; §77§ g | M M mE O] E } EGRESS MARKING Ol
! —— 1 —— | —]
| P N D 4 N !.. I NFPA 36.2.8 EGRESS ILLUMINATION SHALL COMPLY WITH SECTION 7.8 LL
D 91 h g mE mE mm w | NFPA 36.2.9 CLASS "A" MERCANTILE OCCUPANCIES SHALL HAVE LIGHTING IN
D N A a L | ACCORDANCE WITH SECTION 7.9 I_
D qLbD q | NFPA 36.2.9 WHERE AN EXIT IS NOT IMMEDIATELY APPARENT FROM ALL PORTIONS OF
D 9 D - THE SALES FLOOR, MEANS OF EGRESS SHALL HAVE SIGNS IN O|
| P o ‘ ACCORDANCE WITH SECTION 7.10
b I NFPA7.1041.3  TACTILE SIGNS REQUIRED AT EACH EXIT DOOR Z
D | NFPA7.2.121  EGRESS CAPACITY IS MEASURED FROM DOOR FACE TO OPPOSITE JAMB.
_? T | NFPA7.2.1.21.5 SLIDING DOORS MUST COMPLY WITH 7.2.1.14
M IRDDDDDNDNNNDNNNNNNNNN I I |
[ [ L | ACCESSIBILITY
| ADA F20221-5  ACCESSIBLE EXEMPT SPACES INCLUDE MACHINERY SPACES FREQUENTED
\ | ONLY BE SERVICE PERSONNEL
N | ADAF206.1.1  SITE ARRIVAL POINTS MUST BE CONNECTED BY AN ACCESSIBLE ROUTE TO
\ | THE ACCESSIBLE ENTRANCES
34"WIDTH | ADAF206.4.1  50% OF PUBLIC ENTRANCES MUST BE ACCESSIBLE
ADA F208.2 8 ACCESSIBLE PARKING REQUIRED BASED ON A TOTAL OF 326 PROVIDED
e | ADAF20824  MINIMUM OF 1 VAN PARKING SPACE REQUIRED
I ADA F503.2 MINIMUM 8' WIDE X 20' LONG VEHICULAR PULL-UP SPACE WITH 5' WIDE
| ACCESS AISLE X LENGTH OF PULL-UP FOR PASSENGER LOADING
100" MINIMUM EXIT DISTANCE SEPARATION ‘
| PLUMBING
ADA F2116 MUST PROVIDE 2 DRINKING FOUNTAINS TO COMPLY WITH 602
o 999 ‘ ADA F2123 SINKS MUST COMPLY WITH 606, A SIDE APPROACH IS ALLOWED WHERE NO
J N S v | COOK TOP IS PROVIDED
| ADA F2132 TOILET ROOMS TO COMPLY WITH 603 PROVIDE COMPLIANT TURNING SPACE
‘ | ADA 903 LOCKER ROOMS MUST HAVE A BENCH COMPLYING WITH 903 AND 5% OF
| LOCKERS MUST COMPLY WITH 811
] FIRE ALARM SYSTEMS
‘ ADA 702 PERMANENTLY INSTALL AUDIBLE AND VISIBLE ALARMS COMPLYING WITH
o }ﬁqﬁ%vvvv NFPA 72
COUNTERS/ CHECKOUTS
ADA 902 5% OF PERMANENT WORK SURFACES MUST BE ACCESSIBLE
ADA 904 PROVIDE AT LEAST ONE ACCESSIBLE COUNTER AREA AT SALES AND
F——c SERVICE COUNTERS SYM.| D.0. NO| __ACTION DATE DESCRIPTION _OF _REVISION
ADA 904 ALL CHECKOUTS MUST BE ON AN ACCESSIBLE ROUTE CTA ARCHITECTS & ENGINEERS DEFENSE COMMISSARY AGENCY
***** ADA F227.2 MINIMUM 1 ACCESSIBLE CHECKOUT AISLE Ja\ 13 NORTH 23RD STREET DIRECTORATE OF PERFORMANCE AND POLICY
BILLINGS MONTANA FAGLITIES PROGRAVMING AND PLANNING DIVISON
1:406.248.7455 9 FACILITIES CONSTRUCTION AND SUSTAINMENT DIVISION
LACKLAND AFB, TEXAS
e o DESIGN-BUILD
PRAR NEW COMMISSARY
TO THE BEST OF OUR KNOWLEDGE,
(") CODE PLAN e RFP DOCUMENTS
W 1116"=1-0" ON AND LIMITED TO OUR NORMAL
FUNCTIONS PERFORMED UNDER OUR AR
CONTRACT WITH THE GOVERNMENT, CODE PLAN
IT IS OUR PROFESSIONAL OPINION REVIEWED BY:
THAT THIS PROJECT IS DESIGNED IN FORT POLK
ACCORDANCE WITH APPLICABLE MO LA
DOD REGULATIONS.
SUBMITTED BY: SoL. No. [DATE: savuaey 3, 2012
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:] [ ] [ ] [ ROOM LEGEND 39A | MASS DISPLAY AREA 964
RSSM ROOM NAME SQFT 42 | PRODUGE SALES (INCLUDED IN 69) 5450
1A | ENTRY VESTIBULE 338 43A | CHILL STORAGE GAS PRODUCE 378
2n | EXIT VESTIBULE 161 438 | CHILL STORAGE NON GAS PRODUCE 487
2B | EXIT VESTIBULE 270 44A | PROCESSING 487
e 3 | CARTRETURN 155 448 | AMBIENT STORAGE 403
Il ®_ 4 | casHiER OFFICE 228 45 | PRODUCE MANAGER 100
\ & A0 5 | CASH COUNTING 93 46 | GROCERY MANAGER 93
I ‘ 6A | CUSTOMER SERVICE OFFICE 93 55 | MEAT PROCESSING 886
: 7 | cusTomER WAITING 74 56 | MEAT WRAPPING 667
I
| | 8 |cARTsTORAGE 491 57 | MEAT MANAGER 134
: = - 1 10 |MEN'S TOILET ROOM 128 58 |MEAT SALES AREA (INCLUDED IN 69) 2440
Ak ! ArE | | 11 | WOMEN'S TOILET ROOM 142
1 e ] | I 5o | PRE-PACK, POULTRY & BULK MEAT 1541
| 7 e o | | 12 | STORE DIRECTOR 198 STORAGE
1 a8
" \m s 1 | 13 | ADMIN. ENTRY VESTIBULE 60 66 | DAIRY SALES AREA (NCLUDED IN 69) 1778
| b 1 | 147 | ADMIN. CORRIDOR 126
', N — 1 | 67 |DARY CooLER 1146
1 s S i W . | 148 | ADMIN. CORRIDOR 143 —
4 68 |FROZEN FOOD STORAGE
: N AR A ‘ | | | 15 | ADMINISTRATION OPEN OFFICE 735 e
1 N I I I 1 : 16A | BREAK AREA 411 688 | FROZEN SALES (INCLUDED IN 69)
mF
| zmvl zml zRWI ml e : | 16B | BREAK AREA 536 69 | GENERAL SALES AREA 31173
| - - - - - 1 | 17 | TRAINING 285 GONDOLA SALES AREA (INCLUDED 14518
| g . g ‘ ‘ | | 89 [in'69)
\ | | 18 | STORE ADMIN. 139
420
1 ‘ ‘ ' | I 19 | STORE MANAGER 93 70 [DELISERVICE
: B ! = ‘ 1 | 20A | JANITOR 21 T1A_| BAKERY SALES -
1 i ‘ ‘ ‘ ! I 208 | JANITOR 56 718 | DELISALES .
3 PR 1 | 278
! H QY Fr00 ! d s St R ‘ | | 700 | JANITOR = 72 | BAKERY SERVICE
I KR wE e »E | | 200 | JANITOR = 73 | DELIPREP. 362
1 T [
| o B \\4'1_ 55 : I 2or TomioR e 74 | BAKERY PREP 276 Z
AN o
: - | _ _ _ J N # L e ~ - \ﬁ\ Iz SN \ I 1A | VESTIBULE 395 75 | DELI CHILL STORAGE 1 1 z
[ [ — - /AN -
i i B i ;T — T - - ks | I 15 | vesTBuLE 355 76 | BAKERY FREEZER 1 —_—
! AN -7 Gl I NGl g N gl B ‘e L 1 | 80 |BAGGER BREAK AREA 136
! o 08, ~~ P N, ~ “ 1 - x| SRR | | 23 | DAMAGED MERCH 208
1 ! s | W N ™~ [N 7N &% | 81 |CHECKOUT 3619
| = . s b s | 3 _4 Ik- ket 1 | 23A | DAMAGED SALES 181
= i | _— - PN e i < —— ok
1 7 i S~ e . i - \7;, s - RN A I RN ‘ : I 25 | WOMEN'S LOCKER 110 82 | QUEUING D
1 g FH _1-7 framl rzalinEs il ‘ i o [N | . | 265 | WOMEN'S TOILET ROOM 102 84 | VENDOR OFFICE 130
N |8 A L >—
: i oaff e - dn N SN D Y ! AN /,/ AN ‘ 1 | 278 | MEN'S TOILET ROOM 102 97 | SECT OFFICE 115
] S~ - N N, “x
1 £ I TS~ T N o L Pcest =l | ! | 28 | MEN'S LOCKER 110 98C_| ROOF STAR 149 m
o . o P X e = =~ 1 | 99 |FAMILY 46
1 3 | ] MR, L AL I me N er - - o /% | 30 | CONT/STOCK STORAGE 124
\ %o DAIRY % ] o0 - N T e =3 / / |
o -7 / e " . N\ / 1 | 31A |cisic 108
1 © ‘ ‘ ., 3 - i e N P 7T | Z
1 @*** F = -—_ - &z = = R———— ————— _ - . A TR _ : : 318 | comM suB HUB 23 AREA CALCULATIONS f—
: §| — ,i ‘ W || s | Joes o wocr | o | dre | e, FST R s | weres e ! | I 31C | FIRE RISER 305 GROSS BUILDING AREA 67,857 SF E
o g o J v ¢
\ ke e ! L_ FUTURHI EXPANSION : 31D | ELEC.DIST. 209 SALES AREA 38,745 SF —
B | I P I ™ Y - = edpedeed z B | | S1E | MECHANICAL 84 SALES % OF NET 18% —
1 - - L
E EHIE - | | 32 | SENSITIVE STORAGE 154 12083 SF
| i HIE . - | RECEIVING AREA ,
| reors 4l . 1 34 | MEDICAL FOOD INSPECTION 93 n:
q | Nl 1 | MECHANICAL & EQUIPMENT ROOMS 514 SF
1 o~ Va B 1 I 35 | RECEIVING MANAGER 80 D_
" i g - CANOPY AREA @ 50% 1756 SF
| 2 ) q: 1 | 36A |RECEIVING/STAGING 11721 s |
I | -4 5| FROZEN 4° A 1 | <on | CLASS IV MATERIAL STORAGE (NGL TOTAL (GROSS AREA + CANOPY AREA) "
| _ 4| roops 4 § 1 | IN 38 AREA) Z
1 2L . 2 —l Area-e : I 5 | MHE CHARGING AREA (INCL IN 38
‘. S | _E = g Ya Pl , | AREA) ( )|
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| [usrons ] D = | ] waToH v | I_
R B |11 i . S erRoDuUcE |l _ ___ l
1 E 94 D Ja | ¢ |
! : IR 4 m '
| a SALES — |
N N /4
I Jqi| R® 4 |
P 3
N0 I I R N N P ! —
- = - = - 5 _
' 7 3 :
I . -
1 i B fa ‘ I
! = IR N S ! 5
! 97t 4 — !
! Jd.] B Al \ I
1 NEINA Va '
1 3 g N N q. H |
1 b 91 b q: 3, | m
\ K N N la |
[ — S| B 4 ] I OlLL
§ g
I g v NG N Va s | |
i E o 9 |
1 Y A |
12-10%q 5| Di2-10%d : l_
! 1P < g I
: _ TL,%:T;*,JCE, 1 ] I Ol
H N o s Z
! HAR ‘ o | !
%%
1 | D N | | | Eﬂ:‘r | | = |
| b oz L | o | | |
! DO DNNNNNNNNNNNNN, Fi T aEne ! o I
1 .- -p ! 3 |
16125 | s ter2s idoa =y ‘ | &l
1 2 | |
| of 5 e _Lzmz.v—‘, |
| i - N L CHECKSTANDS E ‘ |
SELF ; i e e e e | e www e MASS DISPLAY AREA g
I CHECK 8 e|l I
1 b OUT (4) = S DsP A | |
i 1A03-R E 5 (o
1 < B % 2 | ! 1 ! |
! 1A03 T ‘ ) b J Ji |
1 0PN | oHEDouT A H | ¢ |
| 1%34?' L MONITOR :\03 ;-':} I
! 1A03-R ‘ g ‘ ‘ s I
! ol & e N '
| | - | | At
1 o 5 L. o <= }
: W o vV o e RS 4 |
L5 Voo | -
STORS CASHER
1 A | ﬁ e store | cusToue| = o %‘ I @; Eg |
| By EI:E' Y O8I ) e | TRV ms [= 3] bl =¥ - - |
1 5a) (0 1] |= =] = = mE (1] (13 1 10 | oy I
O : e - )
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1 - P =4 i CTA ARCHITECTS & ENGINEERS| == DEFENSE COMMISSARY AGENCY
| | P | | .. | | | . JA\ 13 NORTH 23RD STREET DIRECTORATE OF PERFORMANCE AND POLICY
L vV ST . BILLINGS MONTANA FACILITIES PROGRAMMING AND PLANNING DIVISION
! il | H 1:406.248.7455 FAGLITIES CONSTROGTION. AND SUSTAINMENT DIVISION
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: | | @ t@C ko) . o Bububmanl ) @ ® © (o Wi 0 ® - (T e (o Sttt o -_—ld LACKLAND AFB, TEXAS
\ 0 | T DESIGNED BY: U I LD
b OO0
| ! - R — o NEW COMMISSARY
2 N d 275 d d
TO THE BEST OF OUR KNOWLEDGE,
@ @ @ @ @ @ INFORMATION AND BELIEF, BASED DRAWN BY: RFP DOCUMENTS
ON AND LIMITED TO OUR NORMAL
FUNCTIONS PERFORMED UNDER OUR AR OVERALL
CONTRACT WITH THE GOVERNMENT, FLOOR PLAN
m OVERALL FLOOR PLAN IT IS OUR PROFESSIONAL OPINION REVIEWED BY:
THAT THIS PROJECT IS DESIGNED IN FORT POLK
x Al 116"=1-0 ACCORDANCE WITH APPLICABLE MO LA
g NORTH DOD REGULATIONS.
i REF.
: SUBMITTED BY: SOL. NO. |DATE: JANUARY 3, 2012
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DECA2_FTPOLK

DIRECTORY DECA\DECA2FTPOLK

FILE NAME

CTA#

EQUIPMENT SCHEDULE EQUIPMENT SCHEDULE
)]
NO. DESCRIPTION CF/CI | GF/CI | GF/GI NO. DESCRIPTION CF/Cl | GFCl | GF/GI | & @ L
e |
ADMINISTRATIVE EQUIPMENT PRODUCE EQUIPMENT 'Z_n',?_t'f_(
nn
1A03-O | W-S GEN. OFFICE, STAND ALONE, CLERICAL LEVEL 3, 78" X 72" 1 1P03-08 | REMOTE, CASE, PRODUCE, SINGLE DECK, 8 FT MED. TEMP. 1 2zz
xE=
1A03-R | WORKSTATION GEN. OFFICE, STAND ALONE, ADMIN LEVEL 3, 96" X 108" 8 1P03-12 | REMOTE, CASE, PRODUCE, SINGLE DECK, 12 FT, MED. TEMP. 9 ?_5,95
o=
1A03-U | WORKSTATION GEN. OFFICE, STAND ALONE, MGR LEVEL 3, 90" 102" 1 1P07-08 | REMOTE, CASE, PRODUCE, PRE-CUT VEGETABLES, REFRIG 8 FT 2 é’é Z
[Ty
1A04 OFFICE SET, MANAGEMENT, STORE DIRECTOR OR ZONE MGR ONLY, 1 1P07-12 | REMOTE, CASE, PRODUCE, PRE-CUT VEGETABLES, REFRIG, 12 FT 2 = z2
D [ ] [ ] [ SYSTEMS FURNITURE 3383
SCALE, PLATFORM, MOBILE, DIGITAL, FOR WEIGHING BOXES RS
1A07 RECEPTION SUITE/ENTRANCE FURNITURE SET 1 P18 ! a0g
- TIXI
vy REFRIG.FREEZER, HOUSEHOLD. 15 CU. FT.. FOR BREAKROOM USE 5 1P19-W | SCALE/LABELER/2 ROLL HANDWRAPPER SYSTEM, FOR LOW VOLUME USE, 1 650
Z
2A18 CONFERENCE TABLE WITH ROTARY CHAIRS 1 2P07-B | INSTALLED PRODUCE MISTING SYSTEM ! %%E
TR
- - . 2A%6 COUNTERTOP MICROWAVE 5 2P08-C | ATILT TOP DISPLAY TABLE PRODUCE ITEMS 8 zt B
DH O & ﬁ ® & ﬁ 6) HE 2A27 |4 SEAT TABLE, CAFETERIA, W/CHAIRS, NOT MOUNTED 7 2P08-H | ATILT TOP DISPLAY TABLE PRODUCE ITEMS 16 5ss
L | L | L | —\\ //— ’ b b < Z Z
i N/ i 30A11 | PODIUMILECTERN, W/CABINET 1 2P16-A | ORCHARD BIN FOR USE WITHOUT ICE 4 'n_céé
Z
@ @ sty gl. v B @ @ 32720 | BABY CHANGING STATION 9 2P16-B | ORCHARD BIN FOR USE WITH ICE 2 3383
LINMD T DOTHAR aal -1/n "
o ¢ - ¢ - ¢ CH ¢ Sopes & Py ¢ 39-5% D10 3.2A31 | CCTV STORAGE CABINET (POS-M ONLY), 3 SHELF ] 2P21-C | PRODUCE DISP, GOURMET END CAP, 7 FT L, FOR 48" EURO TABLE 8 %%(‘.‘D
llo ° ~ =~
il ! 2M06 WALL MOUNT DRENCH HOSE, WITHOUT SINK 1 ototo
' |
|
]] [[ ]] UE o J: 7 ‘ BAKERY EQUIPMENT 2R16 RACK, STORAGE, SHELF, 96" BEAM, 30" D, 96" H, WIRE MESH, GLAV 5
i f I ROOI
. ] | o ] i pock y | “ Iy SIAR | 1B00 BREAD SLICE, TABLE MODEL 1 4IFWT1 | ICE FLAKER W/ ICE TRANSPORT SYSTEM AND ONE PORTABLE CART 1
< \ KU \ | / | 149 &
E ‘ ==_88 - ‘ , \ L — ‘ /I=[= - 1B06 REMOTE CASE, BAKERY, REFRIGERATED, CLERK SERVED 1 4500 HAND WASHING SINK, PEDESTAL TYPE 1
S =~ = - 7] = - - i o e = - g - - - - - -
9 B et s E%] S | | v \/ }1rooB {1rooB o || BE FIRE | 1B08-2 | REMOTE CASE, FROZEN FOOD, MULTIDECK 2 GLASS DOORS 1 4S03D SINK, 3 COMP, S.S. 2 DRAINBOARDS, 105"-107" L, WITH DISPOSAL UNIT 1
2 - : RISER
i = ng?b e oS rical 1B12 OVEN, ROTARY, ROLL-IN, SINGLE RACK 1 4TFPE-6 | TABLE, FOOD PREP, ENCLOSED, CABINET STYLE, 6' 2
) .
B -k s e NHE ggé?‘?'"c C:Kl'_ — ! 1B20B PROOFER, ROLL-IN, TWO-DOOR, TWO SINGLE RACKS 1
2R17 2R17 2R1
m g U NI || || ; 1B28-B | CASE, CAKE DISP, S/C, MED TEMP, SELF SERVE W/REAR WORK STN 1 FRONT END
2 2o |} CLASS IV HATERIAL , 1B29 BAKERY DISPLAY, PASTRY, 5 SHELF, 2 DOOR 1 1E00 CART, SHOPPING, HANDICAP, BATTERY POWER 9
STORAGE
, 2B01 RACK, BAKERY, PAN COOLING WITH COVER, FOR USE WITH 1B15 4 1E01 COIN & CURRENCY CALC SYS, SMALL AND MEDIUM STORES 1
Y El
0CKER : k g@g | | = = P i = 3-2B03 | PHOTO SCANNER & PRINTER, CAKE DECORATING 1 1E03B CHECKOUT COUNTER, MEDIUM COMMISSARY (5-18 LANES), POSM 8
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PANEL TIE m
O —\ A,
7 t I
I I I I
Z RFG UNIT A A <
s | | | N 2
RFG UNIT
| | | | — 3 5/8" MTL Z
B _ B 1280" L STUDS
T:0-PARAPE], COMPOSITE TILT-UP CONCRETE |-5/8" GYP O
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FULL HEIGHT WALL FULL HEIGHT WALL \ WEEP TO EXTERIOR
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3 é [ - T ROOM LEGEND
( 4 VN MATCH LINE —oom
;
_— - - == - L - - - 4 - 4 _— - - - | - - - - il il - - - - O0M | 200m NAwE
/ AN 7’ N\ -
W/ N \
( 188} 3 é € %7 > 1A | ENTRY VESTIBULE
— AN VRN // I
( 3 C N oA [ExiTvESTIBULE
| I
( 3 C NN 28 | EXIT VESTIBULE
| Ny /
( 3 C i 3 | CARTRETURN
( é 4 | CASHIER OFFICE
3 I 5 | CASH COUNTING
( 3 688 C I 6A | CUSTOMER SERVICE OFFICE
— . VS
( 3 é ( SN 7 | CUSTOMER WAITING
A N,
[ A N 8 | CART STORAGE
N ™ d L 5% VAN = |
( C Ul ke proTEGTION EBIND E’ 4 x{ N 10 [ MEN'S TOILET ROOM
Nochr — NV NN
N 17| 7vb see beca RB | P2 ) NN 11 | WOMEN'S TOILET ROOM
( 3 STANDARDS NN
N NN 12 |sTorRE DIRECTOR
N NG N
< C AN N /i 13 | ADMIN. ENTRY VESTIBULE
NEPZERS |
( 3 l N N ! 14A | ADMIN. CORRIDOR
N
- N
( 3 C @ & S J/ 148 | ADMIN. CORRIDOR
X I:l 15 | ADMINISTRATION OPEN OFFICE
N N /] 16A | BREAK AREA
( 3 C [ @H |:| 16B | BREAK AREA
( 3 C l:l 118 17 | TRAINING
( 3 C (] 18 | STORE ADMIN.
- 19 | STORE MANAGER
N D /d ] ] X 20a [uanimor
N N 4 || NG 208 | JANITOR
(- D PP
( 3 C ] RB | 20C | JANITOR
3
< 3 é — [ 200 | JANITOR
7 20E | JANITOR
7 E 3 é - 21A | vESTIBULE
7 ( 3 C — i 218 | VESTIBULE
R2 [N
7 ( 3 C - 1< 23 | DAMAGED MERCH
( 3 l = ] 23A | DAMAGED SALES
7 | T :b 25 | WOMEN'S LOCKER
7 ( 3 C — = 268 | WOMEN'S TOILET ROOM Z
7 ( 3 C — i 278 | MEN'S TOILET ROOM (D
PC N\EZ —_—
é == PP 28 | MEN'S LOCKER
% \ A L L L L L L e 2
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[— 7 RB |72
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VCT [NE2 — . P ( : L : \ 59 | sToRAGE Z
e 722 AN N \\\ \\\\\ o » i AN NG Vg
s 66 | DAIRY SALES AREA (INCLUDED IN 69) o
P
v 67 | DAIRY COOLER Q)
68 | FROZEN FOOD STORAGE
= < I e 688 | FROZEN SALES (INCLUDED IN 69)
v o
53] B 69 | GENERAL SALES AREA
LTI s L
\ \ ) TR T RIS SRR s on | GONDOLA SALES AREA (INCLUDED
] T =
1 1 1 ' | AN AT — ‘ TR, ki [
lissses RIS 70 | DELISERVICE
s
IIKE 71A | BAKERY SALES O
1 S
% 71B | DELI SALES Z
o 72 | BAKERY SERVICE
AV NAVA Vi 73 | DELI PREP.
74 | BAKERY PREP
[ A S SR R 75 | DELI CHILL STORAGE
Q- /K //O \\ D \\ C \\ \\ ) \\ O \\ D 7 | sAreRy FrEEZER
—- - 80 |BAGGER BREAK AREA
81 | cHECKOUT
82 |QUEUING
84 | VENDOR OFFICE
P1 P2 P2 P2 P P2 P2 P2 P2 P1 P1 P2 P P1 P CT, CT, CT,
veT P1 P1 veT P2 P2 veT P2 P2 veT P2 P2 PC P1 P1 veT P2 P2 veT P2 P2 veT P2 P2 veT P2 P2 PC P1 P1 PC P1 P1 PC 2, P: M1 P1 P1 PC P1 P1 SC P1 : P1 uc C1 XCT ue C1 XCT ue CT, T o SECT. OFFICE
RB P1 RB P2 RB P2 RB P2 RB P1 RB P2 RB P2 RB P2 RB P2 RB P1 RB P1 RB P2 RB P1 RB P1 RB P1 uc CT uc CT uc CT 98C | ROOF STAR
2 1 12 2 2 4 24 2 5 3
L} )
/" FINISH PLAN AREA 'A
W 1/8"=10"
ROOM FINISH LEGEND SYM.| D.0. NO| __ACTION DATE DESCRIPTION _OF _REVISION
FLOOR FINISH EFE COMMISSARY
,‘i’gﬁﬁfgﬁ,‘i{'mm 455% WALL FINISH ADDITIONAL NOTES DDlREGyORsAEE oF l’hﬂdyolmm‘i ANDAE'E‘EYCY
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BASE : // Z = LACKLAND AFB, TEXAS
FLOOR FINISH LEGEND RB 7 / : DESIGNED BY:
B . - DESIGN-BUILD
UC  UNGLAZED CERAMIC TILE Wi 1 it g
ROOM FINISH LEGEND CC. 6" CONGRETE CUR L DR NEW COMMISSARY
FLOOR FINISH WALL FINISH. ADDITIONAL NOTES )
BASE FINISH P1 MOISTURE RESISTANT GYPSUM WALLBOARD, PAINTED T PROVIDERIGD WALL COVERING WAINSCOT ONALL e DRAWN BY: RFP DOCUMENTS
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CMU CMU WALLS, PAINTED 2 PROVIDE HORIZONTAL BLINDS ON ALL WINDOWS FINISH PLAN AREA 'B
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3 PROVIDE 48 HIGH WAINSCOT OF FRP BEHIND MOP SINK
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WALL SURFACES 4 SECURE ROOM, REQUIRES 3/4" LAYER OF FIRE-TREATED MO LA
PLYWOOD BENEATH GYPSUM WALLS AND CEILING
ALK OFFMAT B e SUBMITTED BY: SOL. NO. |DATE JANUARY 3, 2012
PC  CONCRETE, POLISHED 5  PROVIDE CART BUMPERS TO PROTECT WALL SURFACES KEY PLAN - : d
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DECA2_FTPOLK

DIRECTORY DECA\DECA2FTPOLK

FILE NAME

CTA#

Decor Placement Plan

DESIGNER NOTE:

DIMENSIONALLY LOCATED DECOR ELEMENTS, BANNERS AND AISLE DIRECTORIES TO FIT
SIZE OF ACTUAL STORE FOOTPRINT AND CEILING HEIGHTS

BASIS OF DESIGN:50,000 SF TO 80,000 SF.

REFER TO DECA DECOR PACKAGE FOR ALL REQUIREMENTS AND DETAILS

Banner Count

Qty. Banner No.  Type / Color Qty Banner No.  Type / Color
2 BBA-3A Bakery - Red 2 BMT-3A Meat - Red
2 BBA-1A Bakery - Orange 1 BPR-2A Produce-Yellow
0 BDL-1A Deli - Orange 1 BPR-5A Produce - Dark Green
0 BDL-2A Deli - Yellow 1 BPR-1A Produce - Orange
2 BD-3A DeCA - Red 1 BPR-4A Produce - Green
3 BD-2A DeCA - Yellow 4 BFZ-GA Frozen Foods - Light Blue
2 BDA-1A Dairy - Orange 0 BSF-7A Seafood - Blue
2 BDA-2A Dairy - Yellow 0 BSF-8A Seafood - Dark Blue
2 BMT-1A Meat - Orange 1 BSU-5A Sushi - Dark Green —
Meat Market Q
7))
Decor Element Count 1]
\. Qty. Decor Sym. Type >_
. 5 . 2 g . A 9 DBS Department Blade Signs Y
af* 3 C 2 11 FFI Frozen Food Identifiers <
2 VFF Valance over Frozen Foods Z
6 FLC Frozen Letters & Artwork on chases —
13 CM Checkstand Markers ;
12 1 10 9 8 T 6 S5 4 3 2 @ 1 EPR 24 AD Aisle Directory —
> AD \Iélli(F3 AD AD AD AD AD AD AD AD AD AD AD PGD 5 PDG Produce Decor GI"idS LIJ
% \' I:I D83 0 CSD Customer Service Decor m
0 :74 1 HAM Historic Artwork Mural D—
FLC ﬂ I
E:M FEl §§|g 4A Z
EE] FFI
DBS 22D E" 9
6A BBA
1A PGD / ((b) CCB O
N / S o D)
7p)
O 9 = Y
Q BFZ o (D) I_
S e " B o O 2
o 112 ne| 00 9 8 7 6 5 4 3 2 1 Z
&,w WFLCWWWWWWWWWW oD \' O
9 e EE ad :I BBA (7)) O
LL 3A (@)
| ] L £ Y
=] VFF VEF BSU > O
o N < DYy m
EE|‘° - SA BPR LL
T B 3| E 2
PGD x I—
cmi12 B CM10 = G e A DBy 8 O
CM9 CM8 CmM7 CM6 CM5 CM4 CM3 CM2 CM1 as Z
CI\I/I:|13 CI\I/:||11 o O O O O O O O _Q
BPR o
5A —
O
T vl ——L
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DOOR & FRAME SCHEDULE

DECA2 FTPOLK

CTAR

FILE NAME

DIRECTORY DECA\DECA2FTPOLK

DOOR FRAME o| HARDWARE
SIZE 8 |@ @ Eé
DOOR 3|6 5| =
NUMBER ROOM NAME wlu ] 1 |w]rvee | @ | = |wr|tvee| =
1A-01 ENTRY VESTIBULE | 40" | 7-0" |13/ | AL | A T | 1 |Hm| A B
1A-02 ENTRY VESTIBULE | 40" | 7-0" |13/ | AL | A T | 1 [Am]| 1 B
2801 EXITVESTBULE | 40" | 70" | 134 | AL | A T | 1 |[Am| 1 B
28-02 EXITVESTIBULE | 40" | 70" |13/4 | AL | A T | 1 [Am| A .
2¢-01 EXITVESTBULE | 40" | 70" | 134 | AL | A R -
2C-02 EXITVESTBULE | 4-0" | 70" | 134 | AL | A T | 1 [Am| A g
301 CART RETURN 40" |70 13| AL | A T | 1 [Am]| 1 B
302 CART RETURN 40 |70 [134| AL | A R -
401 CASHER'S OFFICE | 3-6" | 70" [13/4| s | H L | 2 [st] 4 1
501 CASHCOUNTING | 3-6" | 70" |[13/4| sT | C 2 |sT| 1 1
6A-01 CUSTOMER SERVICE | 3-0" | 70" |13/4| ST | E v | 4 [Am]| 1
901 FAMILY RESTROOM | 3-0" | 70" [13/4 | ST | C 3 | AM]| 1
10-01 MEN'S 30" | 70" |13/4| ST | cL 3 (M| 1
1101 WOMEN'S 30" | 70" [134 | ST | CL 3 | AM]| 1
12:01 STORE DIRECTORS | 30" | 7-0" [13/4| WD | CSL | V | 4 |AM| 1
OFFICE
13-01 ADMIN VESTIBULE | 3-0" | 7-0" |13/4 | AL | B T YA BE
13-02 ADMIN VESTIBULE | 3-0" | 70" [13/4| AL | B T VI BE
14A-01 ADMIN CORRIDOR | 3-0" | 7-0" | 13/4 | WD | D v | 2 [mM]| 1
14801 ADMIN CORRIDOR | 3-0" | 70" [13/4| WD | D v | 2 [Am]| 1
1501 ADMIN AREA 30" | 70" [13a| ST | C 2 |AM| 1
16A-01 EMPLOYEE BREAK | 30" | 7-0" |13/4 | WD | D v | 2 [Am]| 1
ROOM
168-01 EMPLOYEE BREAK | 30" | 7-0" |13/ | ST | D v | 2 [mM][ 2
ROOM (BOH)
17-01 TRAININGROOM | 30" | 70" |13/ | WD | D v | 2 [AM]| 1
1702 TRAINING ROOM | 3-0" | 7-0" | 13/4 | WD | cC YK
18-01 STORE ADMIN OFFICE | 3-0" | 70" [13/4| WD | CSL | T | 4 |HMm| 1
19-01 STORE MGR OFFICE | 3-0" | 7-0" | 134 | WD | E v | 4 [mm]| 1
20A-01 JANITOR 30" | 70" 134 | ST | C 2 [HM| 1
208-01 JANITOR 30| 70" |13 ST | C 2 v 2
20C-01 JANITOR 30" | 70" 134 | ST | C 2 M| 2
20D-01 JANITOR 30" | 70" [13a | sT | C 2 |Av| 2
20E-01 JANITOR 30| 70" |13 ST | C 2 || 2
21A-01 VESTIBULE 30" | 80" [134| D | FF | V ST | 1
21A-02 VESTIBULE 30" |80 |[134| O | FF | V sT| 1
21B-01 VESTIBULE 30" | 80" [134| D | FF | V sT| 1
21B-02 VESTIBULE 30" | 80" [134| D | FF | V ST | 1
2301 DAM MERCH 30" | 770" |13/4 | ST | ccL 2 |sT| 2
2501 WOMEN'S LOCKER | 3-0" | 7-0" | 13/ | ST | CL 3 |AM| 2
28-01 MEN'S LOCKER ROOM | 3-0" | 7-0" | 13/4 | ST | cL 3 | AM]| 2
31A-01 cisic 30" | 70" 134 ] ST | D v | 2 |sT| 1 1
31C-01 FIRE RISER 30" |70 134 | oM | C 2 |[HM| 1
31D-01 ELEC. DIST 30" | 70" |[134| AM | C 2 [m| 1
31D-02 ELEC. DIST 30" | 70" [134 | HM | C 2 M| 2
31E-01 MECHANICAL 30" | 70" [13a| WM | C 2 |AM| 1
34-01 MED FOOD INSPEC. | 3-0" | 7-0" | 134 | ST | E V| 24 [HM] 2
35.01 RECEIVING MANAGER | 30" | 70" |13/4 | ST | E vV | 24 [AM][ 2
36A-01 RECEIVING 30" | 70" |[134| AM | D vV | 25 |[HM]| 2
36A-02 RECEIVING 30" | 70" [134| HM | D vV | 25 [AM]| 2
36A-03 RECEIVING 60" | 90" | 1" | ST | oco 5
36A-04 RECEIVING 80" | 90" | 1" | sT | ocp2 5
36A-05 RECEIVING 80 | 90" | 1" | sT | ocb2 5
36A-06 RECEIVING 80" | 90" | 1 | sT | ocb2 5
36A-07 RECEIVING 60" | 90" | 1" | sT | oco 5
36A-08 | COOLER CLGACCESS | 28" | 38" |13/4 | HM | C YK
36A-09 | COOLER CLGACCESS | 28" | 3-8" |13/ | HM | C T
43A-01 PRODUCE CHILLED | 3-0" | 70" [134 | 7D | GG 6 |HM| 2
STOR
438-01 PRODUCE CHILLED | 3-0" | 7-0" |13/4| TD | GG 6 |HAM]| 2
STOR (GAS)
44701 PRODUCE PROC. | 3-0" | 70" |13/4| TD | GG 6 |HM| 2
44A-02 PRODUCE PROC | 3-0" | 70" |13/4| TD | GG 6 |HM| 2
44801 | PRODUCE AMBI. STOR | 6-0" | 7-0" | 13/4 K 7 2
45-01 PRODUCE MGR OFF. | 30" | 7-0" |13/ | ST | E v |245][mm]| 2
46-01 GROCERY MGROFF. | 3-0" | 70" |13/ | ST | E vV |245[HM| 2
5501 MEAT PROCESSING | 6-0" | 70" [13/4| s | K 7 2
56-01 MEAT WRAPPING | 30" | 70" | 13/4| TD | GG 6 |HM| 2
56-02 MEAT WRAPPING | 3-0" | 70" [13/4| D | GG 6 |HM| 2
57-01 MEAT MGR OFFICE | 3-0" | 70" | 134 | ST | E v |245][mm]| 2
59-01 BULK MEAT STORAGE | 670" | 70" |13/4 | s 7 2
59-02 BULK MEAT STORAGE | 30" | 80" | 134 | TD | FF | V ST | 1
59-03 BULK MEAT STORAGE | 30" | 70" | 134 | 7D | GG 6 |HM| 2
66-01 DAIRY SALES AREA | 3-0" | 7-0" [13/4 | HM | C 5 |AM| 1 3
67-01 | DAIRY CHILL STORAGE | 6-0" | 70" |13/4| S | K 7 2
68-01 FROZEN FOOD STOR | 6-0" | 70" |13/4| § | K 7 2
66-02 FROZEN FOOD STOR | 6-0" | 70" [13/4| S | K 7 2
73-01 DELI PREP 30" | 70" [13a | WD | D v | 8 [mm]| 1
74-01 BAKERY PREP 30" | 70" [134 | WD | D v | 8 [Hm]| 1
75.01 BAKERY CHILLSTOR | 3-0" | 70" [13/4| W | J 2
76-01 BAKERY FREEZER | 3-0" | 70" |13/4| W | J 2
80-01 | BAGGER BREAKROOM | 3-0" | 70" [13/4| WD | D vV | 2 [Hm
84-01 VENDOR 30" | 70" [13a | WD | D v | 2 [mm
97-01 SECT. OFFICE 30" | 70" |[13/4| WD | CSL | V | 4 |[HM| 1
98C-01 | ROOF ACCESSSTAIR | 30" | 7-0" |13/ | HM | C 5 |AM| 1 3
DOOR NOTES

IN THE EVENT OF AN EMERGENCY

2. KICK PLATE (PUSH SIDE)

3. KICK PLATE (BOTH SIDES)

4. PROVIDE HORIZONTAL BLINDS GLAZING
5. INSULATED DOOR

6. DOOR REQUIRES GASKET

7. DOOR REQUIRES PLASTIC STRIP CURTAIN
8. 40" HIGH KICK PLATE BOTH SIDES

HARDWARE NOTES

2. SAFETY RELEASE LOCK
3. EXIT LOCK WITH ALARM

DOOR MATERIAL
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TD  TRAFFIC DOOR

S INSULATED SLIDING DOOR
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