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KEY - Contract Supplier Installer 

CAT 1 - Client Supplied and Fitted

CAT 2 - Client Supplied - Contractor Fitted

CAT 3 - Existing Reused - Client Supplied - Contractor Fitted

CAT 4 - Contractor Supplied - Contractor Fitted
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L1-011 - Training Kitchen 1

22 1080

S3

WB JS

06/16/22

Northern Regional College,
Ballymena

Heron Bros
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L1-011_Plan

P01 First Issue JS TM 05/08/22

P02 Data Drop - Sheets re-numbered JS TM 21/10/22

P03 Workshop 3 Issue JS TM 30/01/23

P04 Stephen's Catering Layout
Updated

JS TM 01/02/23

P05 Issue to Stephen's Catering JS JRL 15/02/23

P06 Client Workshop Changes -
Travel, Tourism & Catering

JS JRL 20/06/23

P07 Further changes following client
review

JS JRL 13/09/23

P08 Room Names Changed by Client JRL JRL 14/01/25
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L1-011_RCP
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L1-011_Elevation A
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L1-011_Elevation B
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L1-011_Elevation C
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L1-011_Elevation D

L1-011 Finishes Schedule

Number
Room: ICT

Room Number Name Area
Room:

Occupancy Finish - Ceilings Finish - Walls Finish - Floors Finish - Skirting
Finish - Blinds

& Curtains
Room: Finish -

Comments

L1-011 F029 Training Kitchen 1 150 m² 10 Suspended Ceiling Tile -
Hygienic

Hygenic Wall
Panelling

Non-Slip Vinyl Coved Fly Screens

L1-011 3D View

L1-011 Equipment Schedule

Stephen's
Catering Code Comments CAT No. Count

305 AV type 2 CAT 1 1

T1 Mechline WS4 wash hand basins CAT 4 4

T2 Fly Killers CAT 4 2

T6 Hobart FXLSW-10B undercounter dishwasher CAT 4 1

T8 SCE s/s wall bench CAT 4 2

T9 SCE s/s single bowl sink units CAT 4 4

T10 SCE s/s wall bench CAT 4 1

T12 Italforni TKA2-1 twin deck pizza oven c/w mobile stand CAT 4 1

T13 SCE s/s wall bench CAT 4 3

T14 Foster EP12-35 blast chiller CAT 4 1

T15 SCE s/s centre benches CAT 4 1

T16 SCE s/s Island Extract & Supply Air Outboard Style
Canopy c/w extract plenum, insulated condensing
plenum, deflector grills, baffle filters, recessed lights,
full perimeter grease channels & grease collection
boxes. Manufactured in compliance with HVCA
DW172, certified & accredited to BOHS P601 & P602

CAT 4 1

T17 Falcon E163i 6 ring induction ranges CAT 4 8

T18 SCE s/s wall benches c/w void for items T20 CAT 4 8

T19 Chefquip SP-500 5 litre mixer CAT 4 8

T20 Blizzard UCR140 undercounter fridge CAT 4 8

T21 SCE s/s service spine CAT 4 2

T22 SCE s/s wall bench CAT 4 1

T23 Sammic Vac-Pac machine CAT 4 1

T24 Sammic SVC-28 Sous-Vide machine CAT 4 1

T25 EAIS 4 tier adjustable shelving units CAT 4 9

T26 Foster coldroom c/w remote refrigeration CAT 4 1

T27 SCE s/s wall bench CAT 4 1

T28 SCE s/s wall bench CAT 4 1

T29 Existing Upright Prover CAT 2 1

T30 Falcon SAEB101 10 grid electric combination oven CAT 4 1

T30a SCE s/s stand for item T30 CAT 4 1

T31 SCE s/s double bowl potwash sink c/w void for item T6 CAT 4 1

T32 Falcon E3925 electric chargrill c/w fixed stand CAT 4 1

T33 SCE s/s infill bench CAT 4 1

T34 SCE s/s infill bench CAT 4 1

T35 Lincat J18 freestanding electric fryer CAT 4 1

T36 Foster EP1440L double door upright freezer CAT 4 2

T43 SCE s/s wall extract canopy CAT 4 1
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2no. T25 removed, additional T36 added
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