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This drawing is to be read in conjunction with standard 
details and specifications. All works to comply with current 
building regulations. This drawing is the property of 442 
Design, all copyright is reserved. This drawing is issued on 
condition that it is not copied, reproduced, retained or 
disclosed to any unauthorised person either whole or in 
part.

442 Design to be notified of any discrepancies which occur 
on site. Any modifications which result from said 
discrepancies to be approved by designers.

DO NOT SCALE FROM THIS DRAWING.
ALL DIMENSIONS TO BE CHECKED ON SITE BY 
CONTRACTOR  PRIOR TO COMMENCEMENT OF ANY 
WORKS.
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PROPOSED SERVICE AND KITCHEN 
AREA PLANS
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All proposed and equiptment is indicative 
only. Site investigation will be required by 
client's approved specialists. 

Proposed services are noted on plan 
AL(43)01 to line up with all equiptement. 
Refer to drawing AL(80)00 and 
equiptment schedule for information.

Proposals show current gas supply and 
extract for existing pizza oven (located in 
kitchen) being reused to service new gas 
pizza oven (located in servery area). All 
details and specification to be confirmed 
with M&E consultant and subject to client 
approval.


