
 

Item Qty Description   

  
EQUIPMENT AS PER GS CATERING DRAWING NO: 6129 ‐ 01 

  

1  ITEM OMITTED   

2  ITEM OMITTED   

3  ITEM BY OTHERS   

  EPOS System   

4 1 ea BACK BAR CABINET, REFRIGERATED   

  Other GL001 

Polar Back Bar Cooler, one‐section, 600mm, 138 litre capacity, (1) 

hinged double glazed glass door with lock & auto‐close, (2) 

adjustable shelves, integral temperature controller, 2°C to 8°C 

temperature range, forced air cooling, automatic defrost, R600a, 

adjustable feet, aluminium interior, black painted steel exterior, 

230v/50, 1.3 amps, 180 watts 

  

5  ITEM OMITTED   

6  ITEM OMITTED   

7  ITEM OMITTED   

8 1 ea REFRIGERATOR, UNDERCOUNTER   

  Other CD080 

St/st undercounter refridgerator, 150 ltr, LED digital temperature 

display, lockable. 

  

9  ITEM OMITTED   

10 1 ea L‐SHAPED SERVERY   

  Bespoke Fabrication FABRICATION 

"L" shaped St/Steel topped counter measuring approx 2000/2800 x 

800 x 900 mm high, comprising of the following sections reading 

left to right from the operators side: 

3m LAM The counter is finished in a single colour laminate to 

exposed 

front and end , priced with a choice from Polyrey Classique range, 

or Merinolam plain colours, patterns & woods. 

5m K/T St/steel kick strip to all exposed sides, price per metre 

Section A 

UM ambient plain top section, open under with base and mid 

shelves where posible 

Part void to L/H/E 
PORT Inset cable port hole to above section. 

  



 

  SINGLE Switched RCD socket outlet ‐ single [wired] 

TWIN Switched RCD socket outlet ‐ Twin [wired] 

Galvanised data back box [un‐wired} 

Section B 

UMHD Approx 900mm Long Serving Counter, plain top, enclosed 

ambient base, (2) hinged rear doors, (1) stainless steel midshelf, 

stainless steel construction 

Section C 

Appox. 1000 mm long wall bench 

Scrap hole in front of WHB over bin 

Welded up with full void under for fridge and bin. 

Weld in wash hand basin positioned to rear of bench 

st/st Single Skin End Panel to R/H/E 

  

 1 ea Installation   

11 1 ea L‐SHAPED SERVERY   

  Bespoke Fabrication FABRICATION 

St/Steel topped counter measuring x x mm high, comprising of the 

following sections reading left to right from the operators side: 

Finished with st/st panels 

4m K/T St/steel kick strip to all exposed sides, price per metre 

Section A 

Hot Cupboard, electric, 947mm W x 700mm D x 900mm H, flat 

insulated reinforced top, thermostatic controls, doors on one side, 

bright polished interior with (2) heavy duty shelves, removeable 

control panel and removeable fan assisted heating units, 5" 

castors, 0.9 kW, 13amp plug with a 2 mtr cable 

Corner mitre, chamfer 

Heated Overshelf, three tier, 876 x 311 x 942mm, independent 

dimmer control area on right, (6) 220 watts quartz lamps, stainless 

steel, 1.32 kW, cord & 13 amp plug 

Section B 

UM ambient plain top section 

Part void 

  

 1 ea Installation   

12  ITEM OMITTED   

13  ITEM OMITTED   

14 1 ea MICROWAVE OVEN   

  Regale Microwave Ovens R21AT 

Sharp R‐21AT Microwave Oven, 1000 watts (IEC 60705) microwave 

output power, 28 litre (1.0 cu. ft.) oven capacity, (20) memory 

settings, easy grip handle, double quantity facility, express 

defrost facility, solid stainless steel cavity/cabinet, 240v/50/1‐ph, 

1 year manufacturer’s on‐site warranty (NET) 

  

 1 ea Bespoke Fab FABRICATION Microwave Shelf, wall mounted, 500 x   



 

450 mm, stainless steel 

15 1 ea WALL STYLE VENTILATION CANOPY 

Other S1 

Wall style extraction canopy measuring 2850 x 1450 x 500 mm 

featuring: 

• Made from dull buff stainless steel sheet with protective plastic 

coating, 

• 50 x 25 mm grease channel with fully‐welded corners and easy‐ 

clean grease collection cups 

• Full‐length, liquid‐tight triangulated extraction plenum 

containing 

• 4 no. removable, polished stainless steel baffle filters suitable 

for cleaning in a commercial dishwasher, 

• Canopy supplied complete with galvanised spigots for 

connection to ductwork 

• Design duty extract TBA m3/s @ 140 Pa 

1 ea REPLACEMENT AIR Replacement air system for the above canopy 

to deliver 75% to 85% of the extracted air volume, featuring: 

• Full‐length insulated stainless steel plenum fitted to the front of 

the canopy incorporating 

• 2 no. perforated ‘whisper‐mesh’ diffusers. 

• Supplied complete with galvanised spigots for connection to 

ductwork, 

• Design duty supply TBA m3/s @ 40 Pa 

1 ea LIGHTING Lighting for the above canopy featuring: 

• 4 No. IP65 rated, 8.5W LED downlights to generate approximately 

500 lux at the work surface 

• Pre‐wired with heat resistant cable for connection to the local 

lighting circuit 

1 ea CLADDING Stainless steel wall cladding for the above canopy 

featuring: 

• Dull buff stainless steel sheets, with polished jointing strips. 

• Cladding behind cooking equipment along full length of canopy 

and to one/both end(s) measuring 2850 x 2000mm 

• Coving section at floor/wall junction for easy cleaning. 

1 ea EXTRACT FAN AND DUCTWORK Budget price based on 

approximately 10 metres of duct complete with bends to be 

confirmed on site survey and detailed design. Axial fan with 

appropriate speed controller. Design duty TBA m3/s @ 140 Pa 

1 ea REPLACEMENT AIR FAN AND DUCTWORK Budget price based on 

approximately 10 metres of duct complete with bends to be 

confirmed on site survey and detailed design. Axial fan with 

appropriate speed controller. Design duty TBA m3/s @ 40 Pa. EU4 

panel / bag dust filter to ensure that only clean air enters the 

kitchen, 

 



 

NB: incoming air from this system is un‐tempered unless a cost 

option for tempered air is selected. In the interests of staff 

comfort, we recommend that tempered air is actively considered. 

1 ea Installation Included 

15A 1 ea FIRE SUPPRESSION SYSTEM 

Other ANSUL R102 

The system shall be an Ansul R102 single tank fire suppression 

system which is mechanically operated, utilising automatic fusible 

link detectors, positioned within the cooker hood, plenum area. A 

manual release point shall also be provided adjacent to the 

kitchen exit. 

Specification 

The Ansul R102 Restaurant Fire Suppression System is designed to 

provide fire protection for restaurant cooking appliances, hoods 

and ducts. It is a pre‐engineered group of mechanical and 

electrical components for installation by an authorised Ansul 

Distributor. 

System Description 

The basic system consists of an Ansul automan regulator which 

includes a regulator release mechanism and a liquid agent storage 

tank housed within a single enclosure. Nozzles, detectors, 

cartridges, liquid agent, fusible links, pulley tees and elbows are 

supplied in separate packages in the quantities needed for each of 

the fire suppression system arrangements. 

Extinguishing Agent 

The R102 system suppresses fire by spraying at the plenum area 

and filters, cooking surfaces and the exhaust duct system with a 

predetermined flow rate of Ansulex liquid. When the liquid agent 

is discharged onto a cooking appliance fire, it cools the grease 

surface and reacts with the grease (saponification) forming a soap 

like foam on the surface of the fat. This layer acts as insulation 

between the hot grease and the atmosphere, thus helping to 

prevent the escape of combustible vapour. 

System Engineering 

The Ansulex is stored in a 3 gallon agent storage tank. The tank is 

manufactured from stainless steel and is pressurised only when 

the system is actuated. Pressurisation of the tank is provided by a 

nitrogen cartridge which will vary in size according to the number 

of main agent tanks on the system. 

The nitrogen is regulated down to 100 psi before it passes into the 

Ansulex tank, as the tank is pressured the Ansulex liquid is driven 

from the tank through the distribution pipework to the discharge 

nozzles so that it is applied directly onto the fire. 

 

 
16 1 ea WALL BENCH 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 Bespoke Fabrication FABRICATION 

Wall Bench, 800 x 800 x 600 mm, 1.2mm thick 304 grade stainless 

steel top with 50 mm H backsplash, stainless steel undershelf, 

welded corners, stainless steel legs with adjustable feet 

600 mm high upstand to rear and R/H/E 

blank rear of R/H upstand 

 

17 1 ea GRIDDLE, COUNTER UNIT, ELECTRIC   

  Lincat GS4 

Silverlink 600 Griddle, electric, countertop, 450 mm, 12 mm thick 

machined steel plate, thermostatic control, single heat zone, 

splashguard, stainless steel construction, CE 

  

18 1 ea FRYER, COUNTER UNIT, ELECTRIC, SINGLE WELL   

  Lincat DF39 

Silverlink 600 Fryer, electric, countertop, 300 mm, 9 litre capacity 

tank, thermostat control, (1) nickel plated wire basket, batter 

plates, stainless steel lid & construction, CE 

  

19 1 ea INDUCTION RANGE, FLOOR MODEL   

  Lincat PHER02 

Phoenix Induction Range, electric, 600 mm, (4) 1.85 kW cooking 

zones with 3.0 kW boost in 2 zones, 6mm thick glass ceramic 

surface, automatic pan detection, fan assisted oven with 

thermostatic control, solid side hinged door, (3) 1/1 GN capacity, 

stainless steel construction, castors, 11.4 kW, IPX4, CE 

  

 1 ea Castors, standard   

20 1 ea COMBI OVEN, ELECTRIC, 1/1 GN   

  Falcon Foodservice COES101R 

Lainox Compact by Sapiens® Reloaded Combi Oven, electric, 

direct steam, (10) 1/1 GN capacity, manual controls with 

programmable memory, LCS automatic cleaning system supplied 

with (1) cleaning cartridge, multipoint core probe, built‐in hand 

shower, stainless steel construction, 15.5 kW, IPX5, CE 

  

 1 ea NPSB Right Hinged Door   

 1 ea CSR101 Floor Stand, stainless steel for COEN101/COES101   

 1 ea European WaterCare VAPOUR‐3P‐18‐PK CTU Water Care Package, 

with spray arm, 16 litre, 3‐port (inlet, outlet, and quench), for 10 

grid combi oven, includes (1) CTU (Calcium Treatment Unit), (1) 3‐ 

port head, (3) 1 metre stainless steel braided hoses (3/4" 90° x 

3/4" straight), water meter with link hose and water care pack, 

13,648 litre capacity based on water hardness of 12° Clarke, for 

Kuppersbusch, Electrolux, and Rational Ovens (NET) 

  

21 1 ea WALL BENCH   

  Bespoke Fabrication FABRICATION   



 

 

  Wall Bench, 2100 x 700 x 900 mm, 1.2mm thick 304 grade stainless 

steel top with reinforced underskin & 50 mm H backsplash with 

50mm turndown to front and ends, stainless steel undershelf, 

stainless steel legs with adjustable feet 

Part void 

Weld in bowl, size 450x450x300mm, 

Anti‐drip mould to bowl 

Corner mitre, chamfer 

  

 1 ea Mechline WR‐500MD Pegler (Comap) Dome Head Mixer Tap, deck 

mount, twin water feed, two controls, 1/2", WRAS 

  

22 2 ea WALL SHELF   

  Bespoke Fabrication FABRICATION 

Wall Shelf, 1400 x 300 mm, 25 mm up‐turn on rear, stainless steel, 

includes: (2) brackets 

  

23 1 ea REFRIGERATOR, UNDERCOUNTER   

  Other CD080 

St/st undercounter refridgerator, 150 ltr, LED digital temperature 

display, lockable. 

  

24 1 ea SLIM BIN   

  Other F603 

Rubbermaid Slim Jim Container 

Capacity : 60Ltr 

Dimensions : 632(H)x 588(W)x 279(D)mm 

  

 1 ea F634 Dolly for Slim Jim   

25 2 ea HAND WASH BASIN   

  Mechline Developments WS2‐L 

BaSiX Hand Wash Station, 305mm x 270mm x 140mm H overall, 

240mm dia. x 135mm deep bowl, (2) 3" lever taps, includes: basin, 

drain boss, 304 stainless steel, WRAS 

  

26 2 ea FLY KILLER / KILLING GRID   

  Mechline Developments CZPEPAT20S 

CZP Energy Pro 20 Stainless Steel, electric grid, Flying Insect Killer, 

288mm W x 105mm D x 256mm H, 40‐60 sq. meter range of action, 

(1) energy saving UV lamp with shatter‐proof safety sheath, three‐ 

way fixing‐hanging, wall‐mounted, or stand‐alone, UK moulded 3‐ 

pin plug, 220‐240v/50/1‐ph, 16.0 watts, 3 amps, plug and cord, CE, 

conforming to EU standards 

  

27 1 ea L SHAPED WALL BENCH   

  Bespoke Fabrication FABRICATION 

"L" shaped wall bench 1500/1100 x 600 x 900 mm high 

Part void (void size to be advised with or before order) 

2no Higher Upstand, per 300mm at 300mm high to R/H/E 

  



 

  Blank off rear of high upstand 

Corner mitre, chamfer 

Drop section to top, to one end, specify left or right 

  

28 2 ea WALL SHELF   

  Bespoke Fabrication FABRICATION 

Wall Shelf, 1200 x 300 mm, 25 mm up‐turn on rear, stainless steel, 

includes: (2) brackets 

  

29 1 ea REFRIGERATOR, UNDERCOUNTER   

  Other CD080 

St/st undercounter refridgerator, 150 ltr, LED digital temperature 

display, lockable. 

  

30 2 ea WALL SHELF   

  Bespoke Fabrication FABRICATION 

Wall Shelf, 600 x 300 mm, 25 mm up‐turn on rear, stainless steel, 

includes: (2) brackets 

  

31 1 ea PLANETARY MIXER   

  Pentland Wholesale Ltd FMX20 

Planetary Mixer, silver, 20L bowl capacity, 5.0kg max flour 

capacity, (3) speed settings, safety stop function, 304 stainless 

steel bowl, lever operated bowl lift, bowl guard, supplied with 

wire whisk, dough hook & beater, 13 amp, 1100W 

  

32 1 ea SHELVING UNIT, WIRE   

  EAIS EZN‐4‐6X6 

EZ Store + Wire Shelving System, 4‐tier, 600mm W x 600mm D x 

1800mm H, 300kg weight load capacity per shelf, grey nylon coated 

shelves & poles 

  

 
1 ea EZN‐6X6 EZ Store + Wire Shelf, 600mm W x 600mm D, 300kg weight 

load capacity, grey nylon coated finish 

  

33 1 ea MOBILE INGREDIENT BIN 65LTR WHITE   

  Other W777 

Product features 

Capacity 65Ltr 

Dimensions 597(H) x 356(W) x 673(D) mm 

Material Polycarbonate Lid, Polyethylene 

Weight 10kg 

Colour White 

Heavy duty polythene with clear shatterproof flip lid. 

4 x 3" swivel castors. 

23.5 x 14 x 26.5" 

Colour coded 

  

34 1 ea FREEZER, UPRIGHT (REACH‐IN)   



 

  Other G593 

Polar Single Door Freezer, 680mm, 600 litre capacity, (1) hinged 

solid door with lock, (3) adjustable shelves & floor protector shelf, 

accommodates (10) 2/1 GN pans, fully automatic controller with 

digital display, ‐20°C to ‐10°C temperature range, fan assisted 

cooling, R290, lockable castors, aluminium interior, stainless steel 

exterior, 230v/50, 600 watts, MEPS D 

  

35 1 ea REFRIGERATOR, UPRIGHT (REACH‐IN)   

  Other G592 

Polar Single Door Fridge, one‐section, 680mm, 600 litre capacity, 

(1) hinged solid door with lock, (3) adjustable shelves & floor 

protector shelf, accommodates (10) 2/1 GN pans, fully automatic 

controller with digital display, ‐2°C to 8°C temperature range, fan 

assisted cooling, off‐cycle defrost, R600a, lockable castors, 

aluminium interior, stainless steel exterior, 230v/50, 300 watts, 

MEPS C 

  

36 1 ea SHELVING UNIT, WIRE   

  EAIS EZN‐4‐6X6 

EZ Store + Wire Shelving System, 4‐tier, 600mm W x 600mm D x 

1800mm H, 300kg weight load capacity per shelf, grey nylon coated 

shelves & poles 

  

 
1 ea EZN‐6X6 EZ Store + Wire Shelf, 600mm W x 600mm D, 300kg weight 

load capacity, grey nylon coated finish 

  

37 1 ea DISHWASHER, UNDERCOUNTER   

  Maidaid‐Halcyon C525 WSD‐DW 

C Range Dishwasher, under counter, soft touch controls, (3) cycles, 

cycle times between 70‐240 secs, wash tank 60°C (adjustable), 

rinse boiler 82°C (adjustable), built‐in rinse aid & detergent 

dispenser, drain pump, breaktank, internal automatic water 

softener, includes: (1) 500 x 500mm open basket rack & (1) 500 x 

500mm plate basket rack, height excludes adjustable feet which 

will add 10‐20mm 

  

 1 ea 240v/50/1‐ph, 6.5kW, 30.0 amps, standard   

 1 ea Q902100B Universal Stand, 520mm high, adjustable stand, black 

powder coated steel 

  

38  ITEM OMITTED   

39 1 ea DISHWASH TABLE   

  Bespoke Fabrication FABRICATION 

Dishwash Tabling, 1200 mm, 304 stainless steel top, shelf under, 

30 mm square section stainless steel legs with adjustable feet. 

No entry to dishwasher. 

Sink bowl comes with splashback, bowl size: 450 x450x300mm 

deep 

  



 

  Welded up with full void under 

Corner mitre/chamfer 
  

 1 ea Mechline TX‐PR‐30D‐ST‐BF2 AquaTechnix Pre‐Rinse Spray, deck 

mount, standard height, 180mm centers, 1187mm H, 300mm bowl 

filler, dome head controls, twin water feed & twin pedestal, spray 

gun, PosiStop™, 1.5‐5 bar, 1/2" NPT, chrome finish, includes: 

restraining device, water saving face plate, "Kiwa KUKreg4 1+" 

approved 

  

40 1 ea SLIM BIN   

  Other F603 

Rubbermaid Slim Jim Container 

Capacity : 60Ltr 

Dimensions : 632(H)x 588(W)x 279(D)mm 

  

 1 ea F634 Dolly for Slim Jim   

41 1 ea DRAIN DOSING SYSTEM   

  Mechline Developments GP‐DMI‐STD‐2 

GreasePaK Drain Maintenance System, BATTERY operated compact 

dosing module, requires GP‐MSGD5 Bio‐Enzymatic Dosing Fluid, 

'fluid empty' audible alarm, key‐lockable, CE, BBA 

  

 1 ea GP‐MSGD5 Bio‐Enzymatic Fluid Master Box, BBA, for GreasePaK 

Drain Maintenance System (packed 3 x 5 L boxes per master box ‐ 

approximately 3 months supply) 

  

42  ITEM OMITTED   

43  ITEM OMITTED   

44 1 ea REFRIGERATOR, UNDERCOUNTER   

  Other CD080 

St/st undercounter refridgerator, 150 ltr, LED digital temperature 

display, lockable. 

  

45 1 ea INFIL BENCH   

  Bespoke Fabrication FABRICATION 

Infill bench , 200 x 750 x 900 mm, 1.2mm thick 304 grade stainless 

steel top with 50 mm H backsplash, stainless steel undershelf, 

stainless steel legs with adjustable feet 

  

 


