item Qty Equipment Description hem Qty Equipment Description tom Qty Equipment Desoription
1. 1 MOPSINK — BY P.C. 37. 2 WORKTABLES 73. 1 UTILITY COUNTER
2. 1 CLEANING SUPPLIES RACK; WALL MOUNTED 38. 1 PASS—THRU HEATED CABINET 74, 1 UTILITY COUNTER w/COLD PANS & BREATH PROTECTORS
3. 1 WALK—IN COOLER/FREEZER/BLAST CHILLER 39, . OPEN NUMBER 75. f BREATH PROTECTOR PANEL '
4. 7 DUNNAGE RACKS 40. 2 TOP--TRACK STORAGE SYSTEMS 76. 1 WORKTOP REFRIGERATOR
5. 8 SHELVING; PLASTIC COATED 41, 4 DUNNAGE RACKS 77. OPEN NUMBER
6. OPEN NUMBER 42, OPEN NUMBER 78. 1 EXHAUST CANOPY
7. 18 SHELVING; CHROME PLATED 43. 1 REACH-IN REFRIGERATOR 79. 1 MONGOUAN BAR-B-QUE GRILL
8. 2 PAN RACKS 44, 1 CHARBROILER 80. 1 FIRE PRTOECTION SYSTEM
g, ] HAND SINKS 45, 1 REFRIGERATED EQUIPMENT STAND 81, 1 HAND SINK
10, 1 FIRE PROTECTION SYSTEM 46. 1 EXHAUST CANOPY 82, OPEN NUMBER
11. 1 EXHAUST CANOPY 47. 1 FIRE PROTECTION SYSTEM 82. 1 UTILITY COUNTER w/HOT-COLD PAN & BREATH PROTECTOR
12. OPEN NUMBER 48, 1 WRAPPING TABLE 84. 1 UTILITY COUNTER
13. 1 COMBI-OVEN; DOUBLE STACKED 49, 1 HAND SINK 85, 1 UTILITY COUNTER w/HOT-COLD PAN & BREATH PROTECTOR
14, 2 CONVECTION OVENS; DOUBLE STACKED 50. OPEN NUMBER 86. 1 UTILITY COUNTER w/HOT-COLD PAN & BREATH PROTECTOR
15, 1 TILT BRAISING PAN 51. 1 WORKTOP REFRIGERATOR 87. 1 UTILTY COUNTER
16. 1 FLOOR TROUGH 52. 1 TURBO-CHEF OVEN 88. 1 UTILTY COUNTER w/COLD PAN, HOT WELLS & BREATH PROTECTORS
17. 1 - INDUCTION RANGE 53. OPEN NUMBER 89. 1 UTILITY COUNTER ‘
18. 1 WORKTABLE; MOBILE 54. 1 UTILTY COUNTER 90. OPEN NUMBER
18. OPEN NUMBER 55. 1 COLD FOOD COUNTER w/BREATH PROTECTOR 91. 1 UTiLTY COUNTER
20. T WORKTABLE w/OVERSHELF 56. 1 UTILITY COUNTER 92, 1 UTILTY COUNTER w/COLD PAN, HOT WELLS & BREATH PROTECTORS
21. 1 WORKTABLE w/OVERSHELF 57. 1 HEATED SANDWICH SLIDES 83, 1 HOT FOOD COUNTER w/BREATH PROTECTOR
22. 1 DISPOSER, CONTROLS & PRE-RINSE 58. 1 UTIUTY COUNTER 194 1 UTILITY COUNTER
23. 1 POTSINK 59. 1 UTILITY COUNTER g5. 1 UTILITY COUNTER w/COLD PAN & BREATH PROTECTOR
24, 3 OVERSHELVES; WALL MOUNTED 60. OPEN NUMBER _ 96. 1 HOT FOOD COUNTER w/BREATH PROTECTOR
25. 1 DRYING RACK 61. 1 UTILITY COUNTER w/COLD PAN & BREATH PROTECTOR 97. 1 PIZZA PREP REFRIGERATOR
26. 1 CLEAN DISHTABLE 62. 1 UTILITY COUNTER w/COLD PAN & BREATH PROTECTOR 98. 1 FIRE PROTECTION SYSTEM
27. OPEN NUMBER 63. 1 UTILITY COUNTER 99, 1 " EXHAUST CANOPY
28, 1 BOOSTER HEATER 64, 1 UTILTY COUNTER w/COLD PAN, HOT WELLS & BREATH PROTECTORS | 10D. 1 CONVEYOR OVENS; DOUBLE DECK
29. 2 VENT DUCT RISERS B5. 1 UNLTY COUNTER 101. 1 CUTTING TABLE :
30. 1 DISHMACHINE 66. 1 UTILITY COUNTER 102, 1 HAND SINK
31. 1 DISPOSER, CONTROLS & PRE~RINSE 67. OPEN NUMBER 103 OPEN NUMBER ‘
32. 1 SOILED DISHTABLE 68. 1 UTILTY COUNTER w/COLD PAN, HOT WELLS & BREATH PROTECTORS | 104. 4 BEVERAGE REFRIGERATORS — BY OWNER
33. 1 PREPTABLE w/SINKS 69. 1 UTILTY COUNTER " 105. 4 CASHIER COUNTERS ~ BY OWNER
34. 1 * ROLL~IN / PASS-THRU REFRIGERATOR 70 1 PANINI GRILL 106. 4 P.0.S. TERMINALS — BY OWNER
35. OPEN NUMBER 71 i UTILTY COUNTER w/HOT WELLS & BREATH PROTECTOR 107. 2 CONDIMENT COUNTERS; MOBILE
36. 2 PASS—THRU REFRIGERATORS 72, 1 UTILITY COUNTER w/HOT WELLS & BREATH PROTECTOR
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