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SPECIAL ATTENTION ITEMS AND EXECUTIVE SUMMARY
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This report is based on existing conditions at the site and/or landlord permitted drawings.   The following is a summary of the most significant issues affecting this site: 

A. Zoning/Planning
Explain anything that Panera must know about this site here---Open Building Violations (DOB/ECB), Landmark Preservation, Historical designation, etc---including permitting steps in efforts to identify red flags early in process.
B. Architectural

Explain anything that Panera must know about this site here.
C. Electrical

Explain anything that Panera must know about this site here.

D. Mechanical

Explain anything that Panera must know about this site here.

E. Plumbing

Explain anything that Panera must know about this site here.

F. Gas

Explain anything that Panera must know about this site here.
G. Fire/Life Safety

Explain anything that Panera must know about this site here.
H. Health Department 
Explain anything that Panera must know about this site here.

I. Landlord Design Criteria

Explain anything that Panera must know about this site here.

J. Summary of Issues Requiring Follow-Up:

List any outstanding items that require follow up or were unable to be obtained at the time this report was completed.

· [follow up item #1]

· [follow up item #2]

· [follow up item #3]

· Etc.

2.
DIRECTORY OF CONTACTS
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	Department
	Name, Title
	Address
	Phone, Fax, E-mail

	
	
	
	

	Client Contact

Panera, LLC
	Development Project Manager
	Panera LLC

3630 S. Geyer Road

Suite 100

Sunset Hills, MO 63127
	v) 

f) 

@panerabread.com

	Client Contact

Panera, LLC
	Construction Project Manager
	Panera LLC

3630 S. Geyer Road

Suite 100

Sunset Hills, MO 63127
	v) 

f) 

@panerabread.com

	Client Contact

Panera, LLC
	Design Manager
	Panera LLC

3630 S. Geyer Road

Suite 100

Sunset Hills, MO 63127
	v) 

f) 

@panerabread.com

	Client Contact

Panera, LLC
	Real Estate Manager
	Panera LLC

3630 S. Geyer Road

Suite 100

Sunset Hills, MO 63127
	v) 

f) 

@panerabread.com

	Real Estate Broker
	
	
	

	Building Owner

(Landlord)
	
	
	

	Landlord Contact

(if different from above)
	
	
	

	Landlord Architect

(as applicable)
	
	
	

	Landlord Civil Engineer 
(as applicable)
	
	
	

	Landlord Engineers

(as applicable)
	
	
	

	Landlord Contractor

(as applicable)
	
	
	

	Surveying Architect

(Panera Consultant)


	
	
	

	Surveying Engineer

(Panera Consultant)
	
	
	


	Landlord Permit Expeditor


	
	
	

	Local Architect/

Expeditor
	
	
	


	Building Engineer/

Maintenance

Contact


	
	
	

	Property Manager/Contact
	
	
	


	Department
	Name, Title
	Address
	Phone, Fax, E-mail

	
	
	
	

	Planning Department
	
	
	

	Zoning Department
	
	
	

	Building Department
	
	
	

	Electrical

Department
	
	
	

	Plumbing Department
	
	
	

	Mechanical Department
	
	
	

	Health Department
	
	
	

	Fire Authority/
Life Safety
	
	
	

	Business License
	
	
	

	State Authority
	
	
	

	Architectural/

Historic Review/
Landmark Preservation Commission (NYC)
	
	
	


	Department
	Name, Title
	Address
	Phone, Fax, E-mail

	
	
	
	

	Power Company
	
	
	

	Garbage Collection
	
	
	

	Water/Water Reclamation District
	
	
	

	Sanitary District
	
	
	

	Gas
	
	
	

	Telephone Company
	
	
	

	Telephone Company
	
	
	

	DEP – Cross Connection Control (Backflow Prevention)—NYC only
	
	
	


3.
PROJECT INFORMATION
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Date of Survey

( 
Project Name

(
Project Address

(
Jurisdiction

(
County

(
Applicable Codes— (Check if any codes will be changing soon).


Building Code: 
(

Fire Code: 
(

Plumbing Code: 
(

Electrical Code: 
(

Mechanical Code: 
(

Energy Code: 
(

Accessibility Code: 
(

Other: 
(
Tenant Lease Square Footage—

1st Pass Package indicates
(
CAD verification indicates
(
Property Type

( (endcap, inline, free-standing)—include appropriate description for multi-story/space and/or building)
Unique Elements

(
Tax Parcel

(
Legal Description

(
**For buildings w/ party walls and/or basements, architect to verify usable space. Panera to verify lease premises w/ landlord (unless landlord can provide accurate drawings of exterior/foundation walls)
4.
ZONING & CODE INFORMATION
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A. General Zoning And Use Requirements

Zoning Classification:

Zoning Classification

(
Restaurant Use Permitted?
(
(If no, specify procedure in site plan approval section below)

Occupancy/Use Classification:

Panera Occupancy

(
Panera Use

(
Existing Occupancy

(
Existing Use

(
Calculations: (Refer to ________ in Appendix __.)

Is occupancy load based on actual seat count or use/square footage?


(Describe fully.)

If based on use/square footage, use another cafe with similar square footage for reference, and calculate occupancy load below:

Back of House  - _____ sq ft / ___ sq ft per occupant (Kitchens, Commercial) = ___ occupants

Front of House – _____ sq ft of which ____ sq ft is standing space (based on______).  This number may vary depending on final ops plan.

· ____ sq ft/ __ sq ft per occupant (Standing space) = ___

· ____ sq ft/ ___ sq ft per occupant (Unconcentrated) = ___

Total Occupancy = 

Number of Exits required =

B. Seating Requirements and Limitations

Interior Seating

Maximum seat count

(
Required % ADA seats
( 5% of seating and standing spaces at dining surfaces dispersed throughout the space.
C. ADA Requirements

Include any local ADA ordinances in excess of the Federal ADA Guidelines

Describe any grade changes requiring ramping, handrails, surface treatments, etc.
D:  Public Assembly Section (NYC)

Indicate all necessary items to be included in PA Submittal – should be addressed with expeditor on project by project basis – to include all updated code information
5.
SITE PLAN APPROVAL/ LOCATION INFORMATION
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Include:  State Map, City Map, and Street Map—each indicating site location.

Parking Requirements: 
Is street parking available/adjacent to space:
Location/adjacency of Public Parking Garage:

Location/adjacency of Mass Transit locations (bus stops, trains, subway, etc.):
Exterior Seating—

Is exterior seating allowed?
(
Permit/variance required?
(  
 (If yes, explain procedure below)

Maximum seat count

(
Maximum area allowed
(
Must it be enclosed?

(  
Will seating/enclosure be permanent?

Heaters allowed?

Planters/landscaping required?

Required % ADA seat
s
( 5% of seating and standing spaces at dining surfaces dispersed throughout the space.
Is exterior seating included in 

total occupancy for restroom
calculations?

(  
Describe enclosure requirements and minimum clearances, if required.


(Describe fully.)
Describe restrictions on umbrellas, if required.


(Describe fully.)
Does the landlord have exterior furniture specification?

(Describe fully.)
Loading—(Panera requires a flush service entrance)
Is a loading zone required by code?

( 
Describe design requirements

(
Is a loading zone/ramp provided?

(
Deliveries—Describe any limitations or restrictions on loading hours, vehicle types, and delivery locations.

(Describe fully.)

Dumpster, Trash and Recycling Requirements and Limitations:

Location of building trash room
Describe path/access to building trashroom (are there changes in elevation? Width of corridor/pathway?)
Will Panera be required to have trash room in leased space?

Describe ventilation, floor drain, hose bib req’s

Confirm what type of recycling is available for this location: (single stream (cardboard, plastic, paper, aluminum, etc) or cardboard only.)

(Describe fully.)
Is a Trash Compactor existing/required/recommended due to one or more of the following conditions (specify which): 
a) Urban location where trash removal is a challenge

b) High cost trash area where we have a good opportunity to reduce operating costs

c) Trash removal is difficult due to the dumpster being a long distance away

(Describe fully.)

d) Describe path/access to trash compactor (if different than trashroom access)

Special Considerations—
Describe relationship of site with respect to street grade, visibility, and accessibility.


(Describe fully.)
Is the site at risk of contamination from a prior use (gas station, dry cleaner, photo processing)?  If so, is an Environmental Clearance Report complete and/or available?


(Describe fully.)

Is a Phase 2 report, including borings, recommended?

(Describe fully.)
Is asbestos present?  Is an ACP report available?


(Describe fully.)
Does the site have drainage problems or landscaping issues?


(Describe fully.)

Zoning Approval Process
Is site plan approval required for (change to) restaurant use?


If yes, is review administrative, or is a hearing required?



If hearing is required, how often are meetings held?



When are submission deadlines?

            If administrative, how long is typical review time?

             Do the Planning/Zoning Departments anticipate more than one meeting for approval?


                If administrative, how long is typical review time?

Has Landlord received plan approval for site, and if so, did it include Panera’s use and outdoor dining area?

If already approved under Landlord’s plans, state what other necessary approvals/ procedures are Panera’s responsibility.

If Landlord’s plan approval is pending, what is their process and timeframe for approvals? (i.e. When will they be submitting, what are the meeting dates, how much of Panera’s information is being included in their submission?)

Is a variance required for signage?  

If yes, is review administrative, or is a hearing required?



If hearing is required, how often are meetings held?



When are submission deadlines?



Do the Planning/Zoning Departments anticipate more than one meeting for 



approval?


If administrative, how long is typical review time?

Does Planning and Zoning have to deny application first before application for variance is submitted?

             Is a variance/additional permitting required for signage (i.e., overhanging public way)
Supplemental Approvals—
Is the site subject to any covenants, restrictions, easements, or condemnation?


(Describe fully.)
Is site subject to any historic or landmark design reviews?


(Describe fully and state process if different from any of the above.)
Is site subject to any shopping center/tenant/community design reviews?


(Describe fully.)  
6.
ARCHITECTURAL INFORMATION – EXISTING CONDITIONS
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(This section is N/A for New Construction, freestanding buildings.)

General Information
Building Age

(
Construction Type

(
Identify use above

(


Identify use below

(


Identify uses adjacent
(
Patio (Building Perimeter Sidewalk/ Potential Patio Space)  
Finish material

(  (concrete, stained, pavers, etc.)

Condition/Problems

(
Any changes in level

(
Exterior Walls 
Structural Description

(
Condition/Problems

(
Bearing/Non-Bearing

(

Thickness:

(
Material/Finishes:

(
Parapet Height:

(
Storefront Glazing

Materials/Assembly

(
Condition/Problems/Reuse?
(
Finishes/Color

(
Single or insulating; tints
(
Sill condition/material/height
(
Entry Doors And Frames:

Materials/Assembly

(

Condition/Problems

(
Height/Width

(
Flush threshold condition?
(
Hardware

(
ADA Compliance

( (If not, supply recommendation for compliance.)

Exterior lighting

(
Service Door And Frame:

Materials/Assembly

(

Condition/Problems

(
Height/Width

(
Flush threshold condition?
(
Hardware

(
ADA Compliance

( (If not, supply recommendation for compliance.)


Exterior lighting

(
Describe service walk. What is approximate distance from service door to loading zone? Does a depressed curb/ramp currently exist or is new one required?

(Describe fully.)
Demising Walls

Assembly

(


Is fire rating continuous?
Condition/Problems

(
Finish Material

(
Finish material height

(
Finish material condition
(
Wall height

(
Finish material salvageable?
(
Interior Partitions

Assembly

(

Condition/Problems

(
Finish Material

(
Finish material height

(
Finish material condition
(
Wall height

(
Finish material salvageable?
(
Floors 
Assembly

(
Finish material at delivery
(
Condition/Problems

(
Sub-floor const’n/thickness
( 
Sub-floor condition

( 
Any changes in level

(
Adequate for new finishes
(
Is an elevator required?

Tenant below/above? Any special req’s to accommodate?
Ceilings 
Type

(

Materials

(

Condition

(

Ceiling joist sizes

( 
Height to bottom of structure
( (beams / joist high point & low point, bottom of deck)
What can maximum duct size be assuming 11’ finished ceiling height? 
State any conflicts with locating water heater on platform:

Special requirements due to tenant above?

Is fire separation continuous (designate by floor if nec.)?
Columns/Beams 
Structural assembly

(
Furred out/Finishes

(
Integral to design?

(
All Identical?

(
Roof 
Code compliance

(
Condition/Problems

( (describe structure type, slope, materials, drainage)
Assembly

( 
Structural Integrity

( 
Access (exterior/interior)
(
Does the roof have a specific area designated for mechanical equipment? 
Stairs:  If stairs are in space, show in drawings and describe below.

Code Compliance

(
Condition/Problems

(
Where do stairs lead?

(
Rise/Run dimensions

(
Support mechanism

( (Self supporting/bearing on adjacent walls?)

Handrail type

(
Material

(
Horizontal/Vertical Obstructions (Show on Plan) 
(For example: low sprinkler lines, diagonal bracing, etc.)
Are obstructions structural?
(
Material

(
Height above finished floor
(
Potential to remove them
(
Verify existing ductwork, water lines, sanitary lines, electric, etc.:

     Are these integral to leased space?

     If they are house mechanicals—can they be relocated?

Restrooms:  If space is to be delivered with restrooms

ADA Compliant?

(
Describe included fixtures
(
Manufacturer

(
Condition

(
Reuse recommendation
(
Other

Significant architectural features that could be incorporated into design:

Seismic upgrading required? 
Elevator
Is an elevator provided? (for multi-story spaces)
If not, is an elevator required? 

For Panera use only or shared?

If shared, is elevator available for operational/customer use or both?

Proximity to ground floor space?
Accessible?

Age/Condition?
7.
ACCESSIBILITY COMPLIANCE – EXISTING SITE/ BUILDING
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(This section is N/A for New Construction, freestanding buildings.)

Exterior Accessible Route:

	Is there at least one accessible route to the accessible building entrance?  
	(

	
	Is the accessible route at least 36” wide?
	(

	Are the accessible route surfaces stable, firm, and slip-resistant?
	( 

	Are there grates along the accessible route?
	( 

	
	Is the smaller dimension of grate openings no more than 1/2“?
	(

	Is there at least 80” of clear head room on each accessible route?
	(

	Are there any protruding objects along the accessible path?
	(

	Is the cross-slope of the accessible route no greater than 1:48?
	(

	Is the slope of the accessible route no greater than 1:20?
	(


Ramps: (where applicable)

	Is the ramp slope 1:12 or less? 

(Note: a slope ratio of 1:20 is less than 1:12.)
	(

	Is the rise for any run a maximum of 30”?
	( 

	Is the ramp surface stable, firm, and slip resistant?
	( 

	Is the clear width of the ramp at least 36”?
	(

	Is there a landing at the top and bottom of each ramp and each ramp run?
	(

	Is each landing at least as wide as the ramp and at least 60” long?
	(

	Where the ramp changes directions is there a landing of at least 60” by 60”?
	(

	If a ramp or landing has a drop off, does it have a minimum 2” curb, a wall, railings, or projecting surfaces which prevent people from falling off?
	(

	Are outside ramps and their approaches designed so that water will not accumulate on walking surfaces?
	(


Handrails:
	If the ramp rises more than 6” or is longer than 72”, does it have handrails on each side?
	(

	Is the top of the handrail between 34” and 38” above the ramp surface?
	( 

	At the ends of handrails, are there at least 12” of handrail, parallel to the floor or ground surface, extending beyond the top and bottom of the ramp segment?
	( 

	Do handrails appear stable (e.g., securely attached to wall or ramp with no loose or missing pieces)?
	(

	Do handrails appear sturdy (e.g., do they bend when weight is applied to it)?
	(


Entrance Doors:
	Is there at least one entrance door that is on an accessible route?
	(

	Is the door at least 32” wide?
	( 

	Is the door handle operable with one hand?
	( 

	Is the door handle operable without tight grasping pinching, or twisting of the wrist?
	(

	Is the door handle mounted no higher than 48”?
	(

	If the door has a closer, is the closer adjusted so that from an open position of 90 degrees the door will take at least 5 seconds to close?
	(

	Is the threshold ½” or less?  OR If it is greater than ½” is it beveled to 1:2 or less?
	(

	From each side, is there maneuvering clearance around the door that meets one of the requirements in the table at the end of this section? (Note: This clearance should not be obstructed in any way by the presence of promotional signs, trash cans, plants, etc.)
	(

	If there are doors in a series, is the pressure needed to open the interior door 5 lbs. or less?
	(

	If there are doors in a series, is the clear space between the doors in a vestibule at least 48” plus the width of any door swinging into the space?
	


Minimum Maneuvering Clearance Table:

	Type of Use:
	Minimum Maneuvering Clearance:

	Approach Direction
	Door Side
	Perp. To doorway
	Parallel to doorway (beyond latch side)

	From front
	Pull
	60”
	18”

	From front
	Push
	48”
	0”

	From hinge side
	Pull
	60”
	36”

	From hinge side
	Pull
	54”
	42”

	From hinge side
	Push
	42”
	22”

	From latch side
	Pull
	48”
	24”

	From latch side
	Push
	42”
	24”


(Note: This clearance should not be obstructed in any way by the presence of promotional signs, trash cans, plants, etc.)
8.  ARCHITECTURAL DESIGN LIMITATIONS/ REQUIREMENTS
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Façade Design
Are there any restrictions on building materials and/or colors? Will Panera’s prototypical specifications be allowed (i.e. Can the existing façade be painted Panera’s prototypical colors?)

(Describe fully.)

Can we add a raised parapet extension to mount our signage on? 

     Provide details on mounting capability for signage (structure/backing)

     Are raceways allowed?

Are there minimum or maximum height restrictions dictated by the zoning ordinance?

      Landlord, or an OEA?
Will exterior/storefront work block the public way? 
      If so, what permits are required? 
     Timing/cost/police or fire required to patrol?  Is a barricade required?  What are the           specifications?

Are there any existing base building security cameras, alarms, strobes, standpipes etc that need to be maintained?
Are louvers existing for tenant use at the storefront?  

Storefront Glazing
Are there requirements for the amount of the façade required to be glazed/transparent? Can opaque wall areas not exceed a certain width or percentage of the overall facade?

(Describe fully.)

Are there restrictions on storefront framing color/finish?

(Describe fully.)

Are there restrictions on storefront glazing color (i.e. spandrel/tinted glazing or window film not allowed or limited to certain colors)? 

(Describe fully.)

If existing glazing is non-insulated, are we required to replace it with 1” insulated glass?

(Describe fully.)
Is vestibule required per code? Are there any exceptions to the code that may pertain to us?

(Describe fully.)

Partitions

Can we use standard plywood for sheathing or is Fire Treated plywood required by code?


(Describe fully.)
9.
HEALTH DEPARTMENT INFORMATION 
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Restroom Requirements 
	
	Occupancy Count
	Lavatories
	Toilets
	Urinal

	
	
	
	
	

	Men
	
	
	
	

	Women
	
	
	
	Non-Applicable

	Employee only
	
	
	
	


Restroom Considerations—Include clearance diagrams.
Do existing restrooms meet occupancy requirements?

Do existing restrooms meet ADA code?
Source of restroom requirements:

Calculations:  

Total occupants from building occupancy (expansion + existing [or] new build = ___ + ___ (estimated or actual) exterior seats (this number will need to be revised once plans are available) = 273 total occupants for restroom calculations.

What are the limitations for being able to provide single-occupancy restrooms?


(Describe fully.)
Are any of the following code-required? 



(Indicate yes or no for each below. If yes, describe in detail)
Employee changing room
(   
Lockers in lieu of coat rack
(  
Employee restroom

( 
Garbage Disposal/Location
(  
Electric hand dryers

(  
Access under casework
(  
Sneeze guards

(  
Dipper Well

(
3-Compartment sinks

( 
2-comp sink vs. single comp for prep sink ( 

Sink drainboards, if yes, where?

(
Casters on storage shelves
(  
Shielded lights at food prep
(  
Equipment cut sheets

( 

Grease Trap:  (see sanitary section)
Exhaust Hoods: (see mechanical section for hood exhaust fan/duct questions) 
Special Considerations—

Describe minimum foot-candles required at prep areas.


(Describe fully.)

Describe dry storage requirements. 


(Describe fully.)
Describe required locations of hand sinks.


(Describe fully.)
Describe special finishes, base treatments, or waterproofing required.


(Describe fully.)

Are laminate countertops allowed in bakery vs. solid surface?


(Describe fully.)
Describe water heater requirements:  # of gallons, # of BTUs, recovery rate. 

(Describe fully.)

Describe requirements for indirect waste lines:  hub drain, floor drain, gap required (which pieces of equipment/ areas of the back of house require these)? 

(Describe fully.)

10.
ELECTRICAL INFORMATION

[image: image11]
Note:

Panera bakery/cafes require 3-phase, 4-wire service, 800A, 120/208 line voltage/phase—if sufficient gas service is available---otherwise 1200A service will be required. 

Note that the LOI and LL workletter can be referenced, however, please verify that these items are available per existing service conditions. Do not rely on the LOI and Workletter as verification in and of itself. 
Describe in detail the electrical service:
Location and details of incoming feed (This should indicate whether the service to Panera is fed from an LL panel or separately from utility, the location, voltage, size of breaker in LL panel, any conduit routed from panel to Panera, etc.)
Size and voltage of building service:                       
Metered or sub-metered:
                                  


Relative location of meter bank:                          
Meter number:



Location of any existing panels in space:
Size of existing service conduit:

What is the condition of the existing main distribution panel?


(Describe fully.)
Is it recommended that we reuse the electrical panel?


(Describe fully.)

Can high voltage kitchen equipment be utilized?
Transformers

Does a tenant transformer exist?

(If yes, describe fully.)

Is a tenant transformer required?

(If yes, describe fully.)

If so, can it be suspended?
 
Required capacity?

Service Upgrade:  If service is not to Panera standards

Who is responsible for upgrades? (Refer to workletter.)

(Describe fully.)
Are there any code violations, which will need to be corrected?


(Describe fully.)
Will upgrade involve crossing the space of other tenants?


(Describe fully.)
Distance to nearest tie-in: 

(Describe fully.)
Describe upgrade procedure: 

(Describe fully.)
Describe Service Set-up Procedure and indicate lead times: 

(Describe fully.)  
11.
HVAC INFORMATION
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Note: Panera bakery/cafes require 1-ton of cooling for every 140 sq.ft. of lease space.

Note that the LOI and LL workletter can be referenced, however, please verify that these items are really going to be provided. Do not rely on the LOI and Workletter as verification in and of itself.
Describe in detail the mechanical system:

Do we tie into an existing building HVAC system?

Number and type of existing HVAC units  (
Age & condition of units
(
Manufacturer & model no.
(


Type of system

(
(Split system, condensed water, chilled water, VAV, etc.) 
Heating capacity provided to tenant (BTU’s)
     Is a BTU meter required for tenant system  (
Cooling capacity provided to tenant (tons)(
Fuel source—gas/electric
(
Voltage/Amps/Phase

(
Hours of operation - if shared
(
(if tied into landlord’s system.)

   Are there any times the Landlord system is shut down?

Plenum or Ducted Return
(
Is space available for any required outside units? (split system, freezer/cooler condenser, etc.)
Does LL have any smoke exhaust systems or requirements?

     If so, describe in detail

**Is there need for Panera HVAC Contractor to evaluate existing conditions/system?
If condenser water is available:

     GPM/Ton provided:
     Entering & leaving water temperature:
     Supply & return pressure:
     Location of connection point:
     Will service be metered:
     Are secondary pumps required?  If so—are VFD’s required:
     Does the LL system have a waterside economizer:
If chilled water is available:

     GPM/Ton provided:
     Entering & leaving water temperature:
     Supply & return pressure:
     Location of connection point:
     Will service be metered?
     If metered, what is LL requirement?
     Are secondary pumps required? If os, are VFD’s required?
     Is chilled water available 24/7?
Exhaust air


What locations are available for kitchen related exhaust fans?
Is there a chase available to route exhaust duct(s) to the roof?
If necessary, can exhaust duct(s) be routed on exterior of building?
     Are there any restrictions regarding the exterior exhaust route/materials?
Does the landlord have a main kitchen exhaust that can be utilized?
     Are there restrictions in using the LL exhaust (Type I only, Type II, etc.)?
Make Up Air
Does LL provide make-up air system for our use

Is there a chase available for routing make-up air duct to roof

Can make-up air enter thru a wall louver

     If so, are there any restrictions at this location

If necessary, can make-up air duct be routed up the exterior of the building

     Are there any restrictions regarding exterior make up air route/materials

Can a make-up air unit be located above ceiling

Is the existing building positively or negatively pressurized

     If so, is it substantial enough to impact operation of Panera café

Fresh Air

Does the LL provide a fresh air system for tenant use

Is there a chase available to route fresh air duct to roof

Can fresh air enter through a wall louver

If so, are there any restrictions at this location

Is an economizer required at this location

If so, is the fresh air available sufficient to provide the necessary amount of air
Exhaust Hoods:

Do any of the following require an exhaust hood? 

(Indicate yes or no for each below. If yes, state Type I or Type II and describe requirements in detail)

Dishwasher

Panini Toaster

Soup Rethermalizer


Egg Steamer


Note: Verify code requirements with health inspector, mechanical/plumbing inspector, and fire marshal. 

If Type I hoods are required, is a full Ansul system necessary?

(Describe fully.)
Describe in detail toilet exhaust equipment:

Is there a Landlord main toilet exhaust available for the tenant? 
(Describe fully)
     Does it have enough capacity for Panera?

Where can the toilet exhaust be discharged?

Other Concerns/Recommendations—

Is duct board permitted?
(

Roof screening: 
(

Noise abatement: 
(

Economizer: 
(

Structural work for RTUs: 
( 

Code compliance: 
(

Landlord requirements: 
(
12. 
WATER INFORMATION

[image: image13]
Note: Panera bakery/cafes require a 2” line at 40 PSI.

Note that the LOI and LL workletter can be referenced, however, please verify that these items are really going to be provided. Do not rely on the LOI and Workletter as verification in and of itself.
Describe in detail the water service:
Size and pressure

(
Location of incoming line
(
Is a Booster Pump required
(
Is a service upgrade required
(
Is service line tenant shared
(
Type/Use of other tenants   

Metered or sub-metered
(

Relative location of meter
(
Meter number

( 
Backflow preventer req’d?
(
If new required, what are clear spaces required for installation of meter/backflow prevention devices?


(Describe fully.)

Size of water main

(
Fees (Indicate all fees whether to be paid for by Landlord or not.)
Tap Fee

( 
Meter Fee

( 
Capacity Fee

( 
Usage Fee

(
Site Water Test Results




Point of collection (e.g. kitchen faucet):

Date water sample was collected:
Test Results: (Place data here, refer to appendix for results, or state results are pending).

Notes: If water sample was not collected detail the reason why (e.g. new construction, inaccessible sample point, etc.), and propose an appropriate time to collect in the future. Also, if water sample from site was not available report data from alternate source (e.g. Annual Water Quality Report from utility company).

 


Elge Plumbing will provide water sample kits to the consultant, their contact information is:

Elge Plumbing

43 Summer Street

Somerville, MA 02143

800-782-3543 (office)
             617-623-3782 (fax)

Service Upgrade:  If service is not to Panera standards

Who is responsible for upgrades? (Refer to workletter.)

(Describe fully.)
Are there any code violations, which will need to be corrected? 

(Describe fully.)
Will upgrade involve crossing the space of other tenants?


(Describe fully.)
Distance to nearest tie-in:


(Describe fully.)
Describe upgrade procedure :


(Describe fully.)
Special Considerations:  

Is Pex piping allowed in this jurisdiction?


(Describe fully.)
13.
SANITARY SEWER INFORMATION

[image: image14]
Note: Panera bakery/cafes require a 4” main.

Note that the LOI and LL workletter can be referenced, however, please verify that these items are really going to be provided. Do not rely on the LOI and Workletter as verification in and of itself.
Describe in detail the sewer service:

Is sanitary sewer available?

Location/depth/size of main


Gravity or Force Main
 
(describe in detail if force)


Do we tie into the main building drain?

Fees (Indicate all fees whether to be paid for by Landlord or not.)
Tap Fee

 
Impact Fee


Capacity Fees


Usages Fee (i.e. EDU, DFU, etc.)


(Usage fees are typically converted into a Unit specified by the local jurisdiction. Indicate how many gallons per day each unit equals, and the cost per unit.)

Are there separate unit fees for water system, or one cost to cover both sanitary sewer and water?

(Describe fully.) 
Has the Landlord/developer already paid unit fees associated with Panera’s sanitary or water systems? If so, how many units were already paid for?
 (Describe fully.)
Is PVC an acceptable material for floor drains, floor sinks, cleanouts?
Service Upgrade:  If service is not to Panera standards

· Who is responsible for upgrades? (Refer to workletter.)
· (Describe fully.)
· Are there any code violations, which will need to be corrected?

· (Describe fully.)
· Will upgrade involve crossing the space of other tenants, mech rooms, etc.?
· (Describe fully.)
· Distance to nearest tie-in:

· (Describe fully.)
· Describe upgrade procedure:

· (Describe fully.)
Grease Trap

· Does building have central grease trap or grease line available for Panera?

· Grease trap requirements

· Grease trap size/compliance

· If a grease trap is required, what locations are available for placement? (parking garage/ space, mechanical room,  in floor allowed?)

· Which plumbing fixtures are required to be routed through the grease trap?

· Will placement of grease trap require closure of a public way? 
· If traps are allowed to be recessed within the floor, what fireproofing measures need to be taken (ie if there is a garage below, does the interceptor require a rated enclosure?)
Special Considerations: (Describe fully.)

14.
GAS INFORMATION
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Describe in detail the gas service:

Gas available in the space?
(
Existing service or Panera initiated new service?
 
Location and size of incoming line
Is the gas pressure reading available?

Metered or sub-metered
(
Does meter need upgrade
(

Actual location of meter
( 
Meter number

(
Wall or Roof venting allowed
(
Fees for new service      
(
(Indicate all fees whether to be paid for by Landlord or not.)
Service Upgrade:  If service is not to Panera standards

Who is responsible for upgrades? (Refer to workletter.)

(Describe fully.)
Are there any code violations, which will need to be corrected?


(Describe fully.)
Will upgrade involve crossing the space of other tenants?


(Describe fully.)
Distance to nearest tie-in:


(Describe fully.)
Special Considerations: (Describe fully.)
Describe Service Set-up Procedure and indicate lead times: (Describe fully.)  
15.
LIFE SAFETY/SPRINKLERS/FIRE ALARM/FIRE RATING INFORMATION
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Fire Rating—structural/non-structural assemblies
Exterior walls: 

(
Service Door(s):


(
Entry Door(s):


(
Demising Wall(s):


(
Floor(s)—including 2nd story/basement (as req’d):

(
Roof:


(
Ceiling(s) including multiple floor/basement (as req’d):
(
Egress Stairs: 


(
Mechanical Chase(s):

(
Life Safety/Egress:

Maximum path of travel
(

Are exits code compliant? 
(


Are more exits required? 
(


Can the service door be counted as one of the required exits? (i.e. can customers exit through the kitchen?)


(Describe fully.)

Can we use a panic paddle in lieu of a panic bar for the emergency hardware?


(Describe fully.)

Describe in detail the sprinkler system: (Show location of sprinkler room on plans.)
Are sprinklers required? 
(
(Verify with Building Code as well as Fire Marshal)

Are sprinklers in the space? 
(


Location & size of main AFF
(

Are there specified drain down times for the system?
(
Are there any costs associated with the drain down of the system? 
(
Does a Floor Control Valve Exist? 
(
Is a flow and tamper switch installed? 
(
Is an existing riser diagram available? 
(
If the sprinkler service is dedicated to Panera—is there a backflow device installed on the incoming service?  If so, provide location.
Connection Fees


(Indicate all fees whether to be paid for by Landlord or not.)


If new system is required:

Can the riser be located outside of Panera’s premises?



(Describe fully.)
What are clear spaces required for installation of fire riser and associated devices?



(Describe fully.)

Are there any other special requirements for the riser such as a floor drain, exterior access door, etc.?



(Describe fully.)
Describe in detail the alarm system:
Fire alarm system required?

(Verify with Building Code as well as Fire Marshall/FDNY-NYC)
Tied into building system?
(
Enunciator panel required?
(
Building System Manuf
(
Is the building zoned?

(


Specify type of alarm

(
Interior alarm?

(
Exterior alarm?

(
Will fire alarm monitoring service be required? (This will add 2 phone lines to be added to phone line order)
Who building’s preferred fire alarm monitoring vendor?

Does outdoor seating count in total occupancy count for exit/fire alarm/sprinkler system requirements?
(Describe fully.)
Service Upgrade:  If required

Who is responsible for upgrades?


(Describe fully.)
Are there any code violations, which will need to be corrected?


(Describe fully.)  
Will upgrade involve crossing the space of other tenants?


(Describe fully.)
Distance to nearest tie-in:


(Describe fully.)
Special Considerations:

For the emergency lights, are their any restrictions with the Emergency lighting fixtures - can we use wall packs mounted to ceiling vs. integrated?


(Describe fully.)
Is CAL 133 required for furnishings?


(Describe fully.)

Indicate any other flame spread requirements for upholstery or awnings.


(Describe fully.)

Is there parking garage or other hazardous use below/above space?
     What are req’s for fireproofing penetrations?
     What are req’s for waterproofing penetrations?
     What are assembly fire ratings?
Does an emergency generator exist?
     If so, is capacity available for tenant use?
Multi Story Buildings—describe exiting req’s from basement or upper levels

     Is a rated stair(s) available?

     Is a fire escape required/provided?

16.
INTERNET/ TELECOM CONNECTIVITY
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Does the space/property currently have tenants with some form of broadband/high speed internet service (cable, DSL, satellite). Please list known internet service providers. 

            (Describe fully.)
Is space currently wired for high speed internet service and/or Business T1?


(Describe fully.)
Are there any covenants or landlord restrictions relating to exclusive telecommunication services for the space/property?
            (Describe fully.)

Does the property manager/landlord freely offer necessary levels of facilities access, allowing for cable broadband service installation?

            (Describe fully.)

Service Upgrade:  If not existing

Who is responsible for upgrades? (Refer to workletter.)

(Describe fully.)
Will installation require construction from the service provider?


(Describe fully.)
Will installation involve crossing the space of other tenants?


(Describe fully.)

Describe Service set-up Procedure and indicate lead times:


(Describe fully.)
What are estimated installation fees?

(Describe fully.)

Special Considerations: (Describe fully.)
17.
PERMITTING 
[image: image18]
(Check if sealed sets need to be embossed).
A.
Describe the permits that apply to this project
	Permit
	Sequence
	Requirements:

application, # of sets, etc.
	Review/ Application Fees
	Permit/ License Fees
	Review Time

	
	
	
	
	
	

	Landlord Review
	
	
	
	
	

	Pre-app.

Conf.
	
	
	
	
	

	Neighb’d Review
	Does not apply in NYC
	
	
	
	

	Design Review
	
	
	
	
	

	Site Plan
	Part of overall DOB filing—NYC only
	
	
	
	

	Signage
	
	
	
	
	

	Building
	
	
	
	
	

	Fire/Life Safety
	Part of overall DOB filing—NYC Only
	
	
	
	

	Health
	
	Separate filing-does not affect DOB—NYC only
	
	
	

	Gas
	
	No separate permit required—NYC only
	
	
	

	Electric
	
	No separate permit required—NYC only
	
	
	

	Water
	
	No separate permit required—NYC only
	
	
	

	Sewer
	
	No separate permit required—NYC only
	
	
	

	Business License
	
	
	
	
	

	State Authority
	
	
	
	
	

	Totals
	$0.00
	$0.00
	weeks


Notes:
*      Total fee cost contingent on final plan and construction budget.

(Request 1st Pass budget from CPM/DPM so preliminary fees can be determined above.)

**    Total weeks dependant on landlord review and building permit review process revisions.
Special Considerations

Is an asbestos report required for permitting?  
     Is an ACP-5 report always required?
Does the Landlord have one available? How long does the local municipality consider the report valid before it needs to be redone?


(Describe fully.)
Is a landlord signature, approval, or signed lease required for permitting? 
     Note:   Landlord signature not always required on permit application outside of NYC 
Can permit review begin prior to these items being received? 

(Describe fully.)

Can submittals be mailed or is hand delivery—and appointment—required

      NYC DOB----  If so, permit expeditor always required
Is an expedited permit review available? If yes, list submittal requirements, review time and fees.

             (Describe fully.) 
Are demolition or other partial permits available? If yes, list submittal requirements, review time and fees.


(Describe fully.)
Are there any Special Inspections that the local municipality requires (i.e. for new rooftop support)?



(Describe fully.)

18.
SIGNAGE INVESTIGATION
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Include landlord’s signage criteria and existing renderings of the building. 

19.
DRAWINGS
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Existing conditions or landlord plans as applicable.
A. Site plan

B. Floor plan

C. Exterior elevations

D. Building sections

E. Storefront sections

F. Reflected Ceiling Plan  (MEP to overlay onto base issued from ARCH)

G. Existing HVAC & Electrical Plan (MEP to overlay onto base issued from ARCH)

All drawings should be fully dimensioned and accurately drawn in CAD.

Include Field Notes from all site visits (.pdf acceptable)

20.
PHOTOGRAPHS
[image: image21]
A.
Key Plan

B.
Architectural Exterior Photos

C.
Architectural Interior Photos
D.   Utilities

E.
Surrounding vicinity

21.
SUPPLEMENTAL INFORMATION & APPENDICEES
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Restroom calculations (Plumbing Fixture table from Code Book)


Parking calculations

Tenant Criteria

L.O.I.

Exhibit B—Landlord’s work

Schedule of fees:  Impact, Tap, Meter, Capacity, Other
Sample Applications

Plan Review Materials

Health Department Information

Copy of General/Sub Contractor Insurance Req’s
List of approved building vendors/contractors/subs—special attention to life safety sub- contractors

Copy of Building Rules/Regulations---Working hours/hours for deliveries

Union Labor Requirements
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