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N E W  Y O R K    S E A T T L E

Clevenger Frable 
LaVallee

Understanding  the Process: What We Do 

Foodservice & Bakery
Consulting & Design



Clevenger Frable LaVallee 
provides objective and 
independent advice to assist 
Owners and Architects with 
the planning and design of 
commercial food service and 
bakery facilities.

We prepare Issue for Bid 
documents for Division 
11400, Food Service 
Equipment to obtain 
competitive pricing for 
food service and bakery 
equipment.

The purpose of this brochure is 
to explain “What We Do.” This is 
necessary because CFL fulfills a 
specialized design role on food 
service and bakery projects. This 
brochure will define our role and 
distinguish those services that we 
provide from those provided by 
the Architect, the Engineer and 
others on the project design team.

Few architects have “in-house” 
food service and bakery design 
expertise. When they are working 
on a project that includes a 
kitchen, cafe or bakery, they’ll 
hire a consultant to help them 
design that part of the project. 

In a coordinated effort, as the Food Service 
Consultant works on plans for the food 
service equipment documents, the Architect 
is designing the building envelope and the 
Engineer is developing plans for the building 
infrastructure to include all the utility systems 
necessary to support the foodservice and 
bakery equipment package.

Blue Cross/ Blue Shield, North Quincy, MA
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Questionnaires
n	How many customers?
n	What’s on the menu?
n	What’s the service model?
n	What are the major problems/issues?

Program Statement
n	Statement of objectives
n	Defines design parameters
n	Defines operational characteristics
n	Quantifies demand for meal services
n	Defines space requirements
n	Proposes equipment solutions
n	Outlines functional relationships

Space Allocation Plan
n	Sketches functional areas to scale
n	Defines material, employee and customer flow 

patterns
n	Defines priority of spatial relationships

A/E Coordination
n	 Issues “Utility Questionnaire” to Architect/ 

Engineer define building infrastructure

Equipment Budget
n	Cost estimated on cost ($) / sf
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During the programming phase we develop an understanding of our Client’s objectives 
and prepare a written narrative defining our recommendations.

Tools/Materials &  
Deliverables 

On the following pages is the completed plan of Blue Cross/ Blue Shield in North Quincy, MA. 
Each phase of the project is tracked to provide an overview of representative tasks that CFL  
performed. Examples of documentation are provided to illustrate our deliverable work product. 

Responsibility  
Summary
Owner/ Operator
n	Defines project scope and objectives
n	Channels input from operations team/ users
n	Reviews and approves plans and budget for each  
 phase of the work
n	Purchases foodservice equipment if not in GC or  
 CM scope of work

Architect
n	Defines overall building footprint and foodservice  
 area envelope design
n	Prepares accurate CAD base plans with  
 numbered column grid 
n	Specifies floors, walls, ceilings based on FSC   
 recommendations
n	 Interprets and confirms Building Codes and ADA  
 requirements
n	Stamps or seals FSC drawings when required by  
 local codes

Mechanical Electrical Plumbing (MEP) Engineer
n	Confirms local code requirements on related  
 equipment, i.e., grease interceptors
n	Designs and specifies MEP systems and  
 connections to equipment
n	Designs HVAC systems for exhaust, make-up  
 (supply) air, general exhaust

Interior Designer (service may be provided by 
Architect)
n	Selects or specifies finish materials, colors, for  
 front of house area
n	May or may not detail millwork in front of house  
 i.e., serving areas
n	Prepares lighting design and specifications

Foodservice Consultant (FSC)
n	Develops foodservice program, flow diagrams,  
 and design narrative (1)
n	Prepares foodservice equipment layouts,  
 schedules, and budgets
n	Prepares foodservice equipment specifications for  
 pricing/ bidding
n	Recommends floor, wall, and ceiling construction/  
 finishes to Architect or ID
n	May or may not detail millwork in front of house  
 i.e., serving areas
n	Reviews Architectural and MEP drawings related  
 to foodservice equipment
n	 Issues foodservice equipment (FSE) bid package  
 to multiple FSE contractors 
n	Provides quality assurance service during and  
 post construction (2) 
n	 Prepares utility connection plans for use by  
 consulting engineer
n	Provides detailed drawings of equipment to  
 support specifications & clarify work performed  
 by others
n	Evaluates bids. Make recommendation for  
 contract award
n	Reviews & approves foodservice contractor  
 submittals during construction
n	Prepares inspection reports

Code Consultant or Expeditor
n	Confirms local code requirements
n	Submits foodservice drawings for review or  
 approval, if required

Construction Manager (CM) or General  
Contractor (GC)
n	Coordinates all foodservice work regardless of  
 who holds the FSE contract
n	Coordinates between FSE contractor and building  
 trades
n	Manages the submittal distribution and review  
 process (2)

(1) Includes building envelope requirements, bulk utility loads, 
structural loads
(2) Includes dimensioned rough-in plans custom fabrication, 
equipment cutbook, etc. 

W
h

at
 W

e 
D

o



In the schematic design phase we test the space and translate the design narrative into  
optional plans capable of addressing whatever the project requirements are.

Schematic Drawings
n	 Issues loose sketch

n	 Issues conceptual schematic drawing at 1/8” scale
n	Reflects column grid/ utility shafts/elevators
n	 Issues rendered schematic drawing

n	Hot entrée service counter

Systems Review
n	Analysis of equipment systems best suited to 
 project requirements
n	Considers alternates on continuum of capital 
 investment
n	Conducts site visits/ tours of similar existing  
 facilities
n	Leads New York City walking tour – retail cafes

n	Provides recommendations on new technologies
n	Green initiatives/ LEEDS 

n	Represents code requirements: ADA, Health 
Department, NSF Standards

Design Studies
Consideration of multiple design solutions to 
achieve “best” layout. Provides examples:
n	Soiled tray return
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n	Issues data (cut) sheets of representative food   
 service equipment

Equipment Budgets
Foodservice equipment cost estimate based on 
cost/ sf

 A/E Coordination
n	Issues Architectural/ Engineering Guidelines

n	Provides bulk utility loads 

Architectural
and

Engineering
Guidelines



n	Provides “List of Typical Coordination Items”

n	Coordinates applicable codes w/ Architect & 
 Engineer

	 n	 International Mechanical Code
	 n	 NFPA96
	 n	 International Fuel Gas Code
	 n	 Americans w/ Disabilities Act
	 n	 UL 300
	 n	 Local Health Code

In the design development phase we provide increasing amounts of detail to allow the  
Owner to confirm the solutions being proposed and to obtain firm budget data.

Equipment Plan
n	Represents equipment layout at ¼” scale

n	Tags items of equipment by number and prepares  
 equipment schedule
n	Defines equipment status as: In Contract, By  
 Owner, By Vendor, etc.
n	Defines complete equipment systems and  
 represents them on plan

Cut Books
n	Provides manufacturer data (cut) sheets  
 referenced to plan by number
n	Provides preliminary engineering for major  
 equipment systems (exhaust hoods, refrigeration,  
 warewashing, etc.)

Equipment Budget
n	Prepares itemized cost estimate referenced  
 by number to equipment plan

A/E Coordination
n	Prepares itemized utility load schedule

n	Provides representative photos of do’s & dont’s  
 for A/E reference
n	Provides engineering info for major foodservice  
 equipment systems
n	Coordinates division of work…Foodservice 
 Equipment Contractor, Plumber, Electrician, 
 Mechanical Trades
n	Provides “Responsibility Summary” for  
 complicated equipment/ systems
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In the final documents phase we engineer the equipment solutions, coordinating closely  
with the A/E team and prepare construction documents that can be Issued for Bid.
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Equipment Plan
n	Prepares final equipment plan & schedule

Connection Plans
n	Defines utility requirements for all FSE  
 connections including equipment by owner,  
 product supplier, etc.
n	Prepares electrical plan and schedule

n	Prepares  
 plumbing plan 

and schedule

	 n	Prepares special (building works) conditions  
  plan and schedule

n	Provides representative elevations

n	Issues progress drawings to Architect & Engineers

Specifications
n	Defines qualitative requirements
n	Provides itemized specifications for equipment  
 items

n	Defines manufacturer, model number, options and  
 accessories for each item
n	Includes section drawings and details for custom  
 fabrication

Issue for 
Bid Documents
n	Includes final drawings and specifications

n	Provides suggested bidder’s list

n	Prepares “Instructions to Bidders” in collaboration  
 w/ Architect

Equipment Budget
Updates itemized FSE cost estimate

Coordination
n	Reviews and coordinate progress issue  
 A/MEP plans
n	Checks A/MEP Drawings vs. A/MEP Drawing  
 Review Checklist

n	Prepares & issues A/MEP Drawing Review  
 Comments

n	Posts drawings & specifications to website for  
 manufacturer review

n	Reviews Architectural millwork drawings for items  
 “specified by Architect”

n	Attends meetings w/ Architect/ Engineer to  
 coordinate and finalize “Issue for Bid” documents



In the construction administration phase we confirm that the project is installed in  
accordance with the contract documents. Early in the construction phase we review  
documentation (submittals) from the contractor to confirm the contractor expects to  
provide the project per “plans and specs”. As the project is completed, we inspect for  
conformance to the contract documents and report variances to the Owner. 
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Contract Award
n	Issues Bid Interview Checklist

n	Tabulates & evaluates FSE bids/ makes  
 recommendations on contract award

n	Issues “start-up” letter to successful contractor 
 following contract award

Submittal Review/ 
Approval
Reviews and approves:
n	Manufacturer data sheets (cutbooks)
n	Dimensioned rough-in plans for construction*
n	Shop drawings for engineered systems
n	Reviews drawings of related work specified by  
 others (millwork)

* Trades rely on these plans for exact location of  
 rough-ins

Punch List
n	Inspects to confirm that the drawings and  
 specifications have been satisfied

n	Confirms start-up and demonstration.
n	Assists with problem solving.
n	Punchlists related work (A/MEP) as required.
n	Performs follow up inspection

Project Close Out
n	Addresses outstanding punch list items
n	Addresses warranty issues 
n	Reviews service manuals/ agency listing

n	Accepts no substitutions unless approved by  
 Owner

RFI’s
n	Responds to requests for information from  
 construction team
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n	Prepares “existing conditions” plan
n	Conducts in – shop fabrication visit

n	Reviews progress payment applications for  
 approval
n	Prepares dimensioned rough-in plans* 
n	Values engineering when bids are below CFL  
 budget 
n	Attends bid interviews
n	Conducts additional site visits during construction

* When rough-ins must be completed prior to FSE  
 contract award

Architect
A person who plans and designs buildings and oversees their construction.

AS - Built Drawings
Set of drawings based on actual conditions and measurements taken after 
project construction is complete. They reflect the changes that are made 
during construction which deviate from what was shown on the original 
construction drawings. Useful for projects requiring remodeling of an 
existing facility.

Bid
Based on construction drawings prepared by the Foodservice Consultant, 
a bid is generated by a foodservice equipment contractor or supplier and 
establishes final cost subject only to errors, omissions and unknowns.

Buy-Outs
Equipment items complete with options / accessories that are readily 
available with short lead times.

Construction Manager
The construction manager acts as consultant to the Owner in the 
development and design phases and as the equivalent of a general 
contractor during the construction phase. 

Consulting Engineer
A person who plans and designs infrastructure for buildings (structural, 
mechanical, electrical, plumbing, audio/visual, etc.) and oversees its 
construction.

Cuts 
See Manufacturer Data Sheets below.

Dimensioned Rough-In Plans
Drawings prepared by the Foodservice Equipment Contractor that define 
the exact characteristics and location of each utility rough-in. The location 
of the rough-in is usually dimensioned from column lines in two directions, 
N/S and E/W. The height of the rough-in is also defined in feet-inches 
above finished floor (A.F.F.). The Trades will relay on these drawings, once 
approved by the design team, to locate utility rough-ins. 

Fabricated Items
Fixtures, furnishings or equipment that must be custom fabricated.

F.F. & E.
Fixtures, furnishings and equipment.

Foodservice Consultant
A person that plans and designs commercial foodservice facilities for 
fees paid by the Owner or Architect. Prepares construction documents 
enabling the Owner to solicit competitive bids for foodservice equipment.

Foodservice Equipment Contractor (aka DEALER)
Specialized contractor responsible for procuring, delivering, setting 
in place and “making ready for connection by others” all food service 
equipment on a project. Prepares submittals including final brochures 
of equipment and dimensioned rough-in plans that the trades will use to 
locate all utility rough-ins.

FSE 
Food Service Equipment.

General Contractor
A contractor responsible for all facets of construction of a building or 
renovation. Our projects require a foodservice equipment contractor that 
would be a “sub” to the General Contractor. Administers and coordinates 
work of Foodservice Equipment Contractor

Manufacturer
A company that makes food service equipment and products.

Manufacturer’s Representative
An agent of the manufacturer that helps to market food service equipment 
and products.

Manufacturer Data Sheets (aka cuts or cutsheet)
Product information sheet prepared by the manufacturer. Includes 
illustration of equipment item, defines size/ capacity, features/ benefits, 
lists all options/accessories available and utility information. Used by the 
designer for equipment sizing and utility requirements. Unless the cutsheet 
is marked to reflect selection of specific model numbers and options/
accessories, it is not to be used for pricing.

Not for Construction
The food service equipment package is purchased on the basis of the final 
documents (drawings and specifications) prepared by the Food Service 
Consultant (FSC). These documents are used by the Architect & Engineer 
to define their work in those spaces allocated to foodservice. Similarly, the 
successful foodservice equipment contractor relies on information in the 
FSC’s final documents to prepare dimensioned rough-in plans that the 
Trades will use to size and locate all utility connections. So, technically, 
while used as a primary source of information, the final documents 
prepared by the Foodservice Consultant are “not for construction”.

Operator
The person or company responsible for the operation of the food service 
facility.

Permit
Issued by applicable building departments or governing authorities for 
a particular jurisdiction, it allows construction of a proposed project if 
construction drawings for the project show conformance with building 
codes and zoning laws.

Point of Connection Drawings
The plumbing, electrical and mechanical drawings prepared by the 
Foodservice Consultant are referred to as point of connection plans or 
drawings. They show the approximate location of the rough-in and the 
“point of connection” to the appliance. The difference between point 
of connection drawings and dimensioned rough-in’s (prepared by the 
foodservice equipment contractor) are that the connection drawings are 
not dimensioned N/S, E/W and the dimensioned rough-ins are based on 
the final approved cutsheets for each item of equipment.

The Engineer will rely heavily on the point of connection drawings to 
design the utility systems for the building. The Foodservice Equipment 
Contractor will rely on the point of connection drawings as a reference in 
preparing the dimensioned rough-in plans for use by the trades during 
construction.

Program Statement
As a prerequisite to design, a food service program statement defines the 
requirements of the proposed facility and translates those requirements 
into an outline to guide the design effort. Typically, the program will 
include a description of proposed operating characteristics, production 
and service models, major equipment systems and a listing of space 
requirements by functional area. 

Punch List (aka Inspection List)
Document listing outstanding items which must be resolved to fulfill the 
foodservice equipment contract. It is compiled near completion of the job 
by the Foodservice Consultant.

Service Agent
Person, authorized by the manufacturer, to start-up and repair foodservice 
equipment. 

Specification (AKA specs)
Description of an equipment item written by the Foodservice Consultant. 
Includes definition of manufacturer, model number and selected options/ 
accessories. Used to solicit competitive pricing for project specific 
equipment requirements. Not to be confused with cuts or manufacturer 
data sheets.

Submittals
Once the foodservice equipment contract is awarded the foodservice 
equipment contractor prepares shop drawings representing all aspects of 
work including dimensioned rough-in drawings, cutsheets, shop drawings 
for custom fabrication, exhaust hoods, walk-in coolers/freezers, etc. These 
are reviewed and approved by the Foodservice Consultant, Architect & 
Engineer. Once approved, the Foodservice Equipment Contractor can 
proceed to purchase the equipment.

This is a very important step in the process and should not be shortcut. 
Sharing the electronic point of connection drawing files prepared by the 
Foodservice Consultant with the Foodservice Equipment Contractor 
compromises the purpose of the submittal review and approval process 
and is strongly discouraged.

Trades
Construction workers representing all divisions of work including 
Plumbers, Steam Fitters, Electricians, Sheet Metal Workers, etc.

Value Engineering
The practice of measuring cost versus benefit of various alternatives with 
the objective of determining the optimum design solution.

What we don’t do:
n	We don’t manufacture equipment.
n	We don’t sell equipment.
n	We don’t install equipment.
n	We don’t receive remuneration from any  
 source other than fees paid by Owners or  
 Architects.




