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(2 PARTITIONS) 3/8" TEMP. GLASS
W/ SIS FRAME & PIANO HINGE

(4EA.) VAPORPROOF
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LIGHT FIXTURE
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FOOD EQUIPMENT
COMPANY

43 South Linden Avenue
South San Francisco, CA. 94080

DESIGN & FABRICATION
SPECIALISTS

Tel: (650)589-4231
Fax:(650)589-3981

License No. 341808

NSF STANDARD 2 LISTED

BERLIN FOOD EQUIPMENT CO. DOES NOT REPRESENT ITSELF AS ARCHITECTS OR ENGINEERS. THESE
DRAWINGS ARE PROVIDED FOR THE CONVENIENCE OF THE ARCHITECT/ENGINEERS/CONTRACTOR,
AND SHOW GENERAL PLACEMENT OF EQUIPMENT, FIXTURES, AND FURNISHINGS PROVIDED BY FOOD
SERVICE EQUIPMENT CONTRACTOR. THESE DRAWINGS HAVE BEEN PREPARED FROM INFORMATION
AND TECHNICAL DATA THAT WAS CURRENT AND AVAILABLE AT THE TIME. UTILITY ROUGH-INS
HAVE BEEN LOCATED AS ACCURATELY AS POSSIBLE TO SUIT THE ARRANGEMENT OF EQUIPMENT.
CONTRACTORS MUST VERIFY DIMENSIONS WITH JOB SITE CONDITIONS FOR CONFORMANCE TO
THOSE ON THESE DRAWINGS. ANY ERRORS, OMISSIONS, OR AMBIGUTIES ARE TO BE RELAYED TO
BERLIN FOOD EQUIPMENT CO. FOR CORRECTION OR RESOLUTION PRIOR TO COMMENCEMENT OF
THE AFFECTED WORK. UNLESS STIPULATED OTHERWISE, NO ALLOWANCES WILL BE MADE BY
BERLIN FOOD EQUIPMENT CO. TO ANOTHERS FAVOR FOR SUCH DISCREPANCIES. BERLIN FOOD
EQUIPMENT CO. ACCEPTS NO RESPONSIBILITY FOR WORK DONE BY OTHERS AND WILL MAKE NO
COMPENSATION FOR CHARGES MADE NECCESSARY BY ANY CODES, JOB CONDITIONS, LABOR
CONTRACTS, REGULATING GOVERNMENT AGENCIES AND/OR EQUIPMENT LAYOUT CHANGES.
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