
• Small bar and/or service counter (If a full bar 

is included, it must have a separate wait service 

area)

• Reception desk with A.D.A. access

• Conveniently located A.D.A. public telephone

• Waiting area or access to a cocktail 

bar/waiting area

• Kitchen, you are to locate. Layout by kitchen 

consultant (approximately 18% of total square 

footage)

• Manager’s Office: Approximately 60 sq. ft.

• Men’s Lavatory: 1 toilet, 1 A.D.A. toilet compart-

ment with wall mounted toilet and lavatory. 

Include 1 urinal as per local ordinance.

• Women’s Lavatory: 1 toilet, 1 A.D.A. toilet 

compartment with wall mounted toilet and 

lavatory. Maintain “potty parity” as per local 

ordinance.

• Janitor’s Closet: Include mop sink

• Wait stations and bus stations as needed

• Seating type and concentration must be 

suitable to the mood of the restaurant. Include 

some flexible seating arrangements to accom-

modate large parties.
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