
Fit out of food preparation, food storage to be carried out in compliance with AS 4764-2004

Fit out of food storage to be carried out in compliance with AS 4764-2004

Natural air ventilation
and solid construction
to recycling bin bay to
comply with  F4.12 of
the Building Code of
Australia

DW

FR
ID

GE
S

DISPLAY FRIDGE

FOOD PREPARATION AREA

DRY STORE

DR
Y S

TO
RE

FRIDGES

FOOD STORE

MEAT + CHEESE DISPLAY

MS

SMALL BAR
ENTRANCE

Tactiles to
AS1428.1

240L
RECYCLING

BIN

FRIDGES UNDER BENCHES
FRESH AIR DUCT

FOOD PREPARATION
FW

COLD PREP

MS COLD PREP

TILL 10PM

C
15 October 2018

REV B DRAWN BY SUSAN GOLDSACK ARCHITECT

B              24.09.18             DEVELOPMENT APPLICATION FOOD PREP + STORE LAYOUT

Refers to accompanying design statement for the
food premise, specify design compliance with AS
4764-2004

C              15.10.18             DEVELOPMENT APPLICATION FOOD PREP + STORE LAYOUT



New stair; risers, treads, handrail, tack tiles and tread contrast strips
to  comply with the NCC/BCA and  & AS1428.1

Fit out of food storage, and wash area
to be carried out in compliance with
AS 4764-2004
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NOTE :  ALL FOOD PREP IS CARRIED OUT IN
THE BASMENT KITCHEN AFTER 10PM
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