
GC: Venture Construction Group

17500 W. Liberty Lane

New Berlin, WI 53146

vcginc.com
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05.16.2024 - EQUIPMENT DRAWINGS

EQ-L
FK - PEWAUKEE

EQUIPMENT - LAYOUT 05/16/2024

1390 CAPITAL DR - PEWAUKEE, WI 53072
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Kitchen Supplier: Kavanaugh

2920 Bryant Road

Madison, WI 53713

608.271.8514

Architect: OpeningDesign

17 S Fairchild | FL 7

Madison, WI 53703

ryan@openingdesign.com | 773.425.6456

Owner: Forage Kitchen

5352 King James Way

Fitchburg, WI 53719

eatforage.com
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#27.A
FOOD PAN WARMER, COUNTERTOP

EX

E
X

E
X

#21
TRASH RECEPTACLE

#8.A
WIRE SHELVING

E
X

EX

3684L

EX

T_42X30

DS3684

HT_24X30

#35
DUAL  NAPKIN INSERT

T_42X30

#26
27.5" MEGA TOP

#12
WORK TABLE,  60", STAINLESS STEEL TOP

#17
RANGE, 24",  4 OPEN BURNERS

#18
UNDERCOU NTER REFRIGERATOR

#4
CLEAN DISHTABLE

#9
REACH-IN FREEZER

E
X

#16
DOUBLE DECK GAS CONVECTION OVEN

E
X

EX

HT_24X30

E
X

#24
72.7" MEGA TOP

#13
HAND SINK

E
X

#27
EQU IPMENT STAND

#28
HOT FOOD SERVING COUNTER / TABLE

G3684L

EX

#1
WIRE SHELVING

#30
OPEN DISPLAY MERCHANDI SER

#2
SOILED DISHTABLE

3684R

EX

#42
CHANGING TABLE

#12.A
RICE / GRAIN COOKER

#8.A
WI RE SHELVING

#34
GLASS FIL LER STATION

EX

HT_24X30HT_24X30

EX

#11
STAINLESS STEEL PREP TABLE W/ SINK

#25
60.2" MEGA TOP

3084L

EX

T_42X30

E
X

#3.E
PRE-RINSE FAUCET ASSEMBLY, WITH ADD ON FAU CET

#25
60.2" MEGA TOP

#21
TRASH RECEPTACLE

EX

#10
REACH-IN REFRIGERATOR

G3684R

EX

#21
TRASH RECEPTACLE

HT_24X30

3684L

EX

EXISTING ELEC. PANELS

#33
DROP-IN DISPENSER

#5
WIRE SHELVING

#32
POS EQUIPMENT

DSD4284

EXISTING 
MOP SINK

#3
CORNER DISHWASHER

#13
HAND SINK

T_42X30

#33.A
DROP-IN SILVERWARE BASKET

W4AØF

#21
TRASH RECEPTACLE

EX

#42
CHANGING TABLE

#33
DROP-IN DISPENSER

#3.A
AB 10 BOOSTER HEATER

5B/EQ-L
EQUIPMENT PLAN - LAYOUT

3/8"=1'-0"

TYPE MARK COUNT DESCRIPTION WIDTH DEPTH HEIGHT
#1 1 WIRE SHELVING 36" 24" 80"
#2 1 SOILED DISHTABLE 48" 30" 44"
#3 1 CORNER DISHWASHER 34" 32" 72"
#3.A 1 AB 10 BOOSTER HEATER - - -
#3.E 1 PRE‐RINSE FAUCET ASSEMBLY, WITH ADD ON FAUCET - - -
#4 1 CLEAN DISHTABLE 60" 30" 44"
#5 1 WIRE SHELVING 36" 24" 80"
#8.A 2 WIRE SHELVING 72" 24" 80"
#9 1 REACH‐IN FREEZER 27" 31 3/4" 83 1/8"
#10 1 REACH‐IN REFRIGERATOR 54 3/8" 31 3/4" 83 1/8"
#11 1 STAINLESS STEEL PREP TABLE W/ SINK 72" 30" 35 3/4"
#12 1 WORK TABLE, 60", STAINLESS STEEL TOP 60" 24" 35 3/4"
#12.A 1 RICE / GRAIN COOKER 18 1/8" - 15 3/8"
#13 2 HAND SINK 18" 14 1/2" 11"
#16 1 DOUBLE DECK GAS CONVECTION OVEN 40 1/4" 41 1/8" 70"
#17 1 RANGE, 24", 4 OPEN BURNERS 24" 34" 52"
#18 1 UNDERCOUNTER REFRIGERATOR 48 1/4" 30" 34 1/4"
#21 4 TRASH RECEPTACLE 10 7/8" 20 1/8" 29 7/8"
#24 1 72.7" MEGA TOP 72 3/4" 36 3/4" 46 5/8"
#25 2 60.2" MEGA TOP 60 1/4" 36 3/4" 46 5/8"
#26 1 27.5" MEGA TOP 27 1/2" 36 3/4" 46 5/8"
#27 1 EQUIPMENT STAND 24" 30" 24"
#27.A 1 FOOD PAN WARMER, COUNTERTOP 14 5/8" 23 1/2" 9"
#28 1 HOT FOOD SERVING COUNTER / TABLE 61 1/4" 32" 34"
#30 1 OPEN DISPLAY MERCHANDISER 48 1/4" 30" 34 1/4"
#33 2 DROP-IN DISPENSER 17 1/4" 12" 6"
#33.A 1 DROP-IN SILVERWARE BASKET - - -
#34 1 GLASS FILLER STATION 12 5/8" 10 5/8" 9 5/8"
#35 1 DUAL NAPKIN INSERT - - -
#42 2 CHANGING TABLE - - -

2C/EQ-L
EQUIPMENT SCHEDULE


