Audrey Christian

A Presentation of a Proposed Addition/ Remodel
of UACCM Plaza



EXISTING PLAZA




DANGEROUS AREAS THAT NEED TO BE ADDRESSED
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NEW PLAZA FLOOR PLAN CONCEPT WITH ADDITION
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NEW ENTRANCE WITH STAIRWELL TO BANQUET AND CONFERENCE ROOMS
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NEW KITCHEN OVER VIEW WITH AMPLE SPACE FOR KITCHEN STAFF TO WORK EFFICIENTLY




NEW SERVERY AREA IS ADA COMPLIANT AND
LOCKED UP SPACE HAS BEEN ELIMINATED

«)| =

ID KITCHEM

d

Al
HOLML S S HIE A

291-364 FPL.
4373 S5Q..FT.




HOT KITCHEN WITH NEW ENERGY STAR APPLIANCES
NOTE: DANGER AREAS HAVE BEEN ELIMINATED
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KITCHEN PREP AND COLD KITCHEN WITH WORK TABLES SEPARATED FOR MEATS AND VEGTABLES
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DELIVERY

DELIVERY AREA
WITH ENOUGH SPACE TO ACCESS
WALK-IN STORAGE
WITHOUT DISTURBING 4
KITCHEN STAFF
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BAKERY AND PIZZA WITH CLEAN UP AREA
Note : TRAY AREA HAS BEEN ELIMINATED AS AN ENVIROMENTAL AND SOCIALY
CONSCIOUS EFFORT TO REDUCE WATER ENERGY AND FOOD WASTE.
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OPEN PLAN WITH DEFINED AREAS




UPPER LEVEL ADDITION
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BANGQUET ROOM

VESTIBULE WITH
BANQUETE AREA
AND KITCHEN

UPPER LEVEL



NEW CONFERENCE ROOMS WITH OPTION OF FOLDING
WALLS TO PROVIDE LARGER ROOMS
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Audrey Christian
audremari@centurytel.net
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