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 PLAN SUBMISSION REQUIREMENTS FOR LL APPROVAL
o Food Court Tenant

o Other Food Tenants (outside the food court)

 LEED CONSTRUCTION GUIDELINES

 FOOD TENANT DESIGN REQUIREMENTS

 REQUIRED ROOFTOP GREASE GUARDS
o Grease Guard Rooftop Defense System – OPTION 1

o Grease Gutter System – OPTION 2

 MONTGOMERY COUNTY HEALTH & HUMAN SERVICES
o Plan Review Guide

o Plan Review Application

o Food Service Facility License Application

o Plans Review guideline

o HACCP Plan Guidelines

o Health Dept General Notes

 FOOD COURT LLWL – Only for suites 850, 851, 852, 853 & 854
o For all other spaces please see the LLWL in the handbook

 FOOD COURT EXHIBITS

LANDLORD WILL COMPLETE A PUNCHLIST AT
SUBSTANTIAL COMPLETION THAT MUST BE

CORRECTED BEFORE GC LEAVES



PPllaann SSuubbmmiissssiioonn RReeqquuiirreemmeennttss ffoorr LLLL AApppprroovvaall
(Food Court Tenants)

Please provide Landlord with the following information for LL review:

Food Court Tenants:
 One (1) full sets of 24” x 36” plans
 At minimum, the following sheets are required for LL review:

 Title Sheet – To include at MINIMUM:
 Name & Address of project
 Location Map
 Contact name, number AND Email address for Owner/Tenant
 Contact name, number AND Email address for Tenant Architect
 Drawing index with revision dates
 Building codes

 Info Page – This can be found on Buzzsaw and must be included directly
behind the cover page

 Floor plan
 Elevations
 Reflected ceiling plan
 Mechanical
 Electrical
 Plumbing
 Structural – for new roof openings and added rooftop equipment

 CAD file(s) containing the floor plan and reflected ceiling plan
 A full set of plans in PDF format.
 1 Sample board with actual samples (Pictures do not count)



PPllaann SSuubbmmiissssiioonn RReeqquuiirreemmeennttss ffoorr LLLL AApppprroovvaall
(Food Tenants Outside the Food Court)

Please provide Landlord with the following information for LL review:

Food Court Tenants:
 One (1) full sets of 11” x 17” plans
 At minimum, the following sheets are required for LL review:

 Title Sheet – To include at MINIMUM:
 Name & Address of project
 Location Map
 Contact name, number AND Email address for Owner/Tenant
 Contact name, number AND Email address for Tenant Architect
 Drawing index with revision dates
 Building codes

 Info Page – This can be found on Buzzsaw and must be included directly
behind the cover page

 Floor plan
 Elevations
 Reflected ceiling plan
 Mechanical
 Electrical
 Plumbing
 Structural – for new roof openings and added rooftop equipment

 CAD file(s) containing the floor plan and reflected ceiling plan
 A full set of plans in PDF format.



LLEEEEDD CCoonnssttrruuccttiioonn GGuuiiddeelliinneess
((uuppddaatteedd 77..66..22001155))

Tenant hereby acknowledges that the Premises are located in a building which is LEED certified. In order to
maintain such certification, Tenant shall comply with the following requirements:

1. Water Efficiency: The Building plumbing fixtures installed by the Landlord reduce water usage and it is
not expected that tenants will add any additional plumbing fixtures or modify the plumbing fixtures installed by
the Landlord within their space. The following criteria apply if tenant adds or replaces any of the plumbing
fixtures within their premises;

a. All water closets must have a maximum flow rate of 1.28 gallons per flush.
b. All urinals must be waterless.
c. All lavatory faucets must be metered or auto-controlled with a maximum flow rate of 0.1 gallons per

cycle, based on a 12-second duration cycle.
d. All kitchen sink fixtures must have a maximum flow rate of 2.0 gallons per minute.

(WE (Water Efficiency) Prerequisite 1: Water Use Reduction – 20% Reduction and Credit 3: Water Use
Reduction – By complying with the requirements above, any optional tenant improvements to plumbing
fixtures installed by the Landlord will maintain the water usage reduction achieved by the Building per WEp1
and WEc3 of the LEED Reference Guide for Green Building Design and Construction, 2009 Edition.)

2. Lighting Performance; The following criteria apply to all tenant installed light fixtures within the leased
premises;

a. The maximum lighting power density to be installed by the tenant within the tenant retail spaces
shall not exceed 1.5 watts per square foot. This value shall include all of the lighting system
components (lamps, ballasts, task lighting, etc.).

(EA (Energy and Atmosphere) Prerequisite 2: Minimum Energy Performance and Credit 1: Optimize Energy
Performance – By complying with the requirements above, the tenant improvements shall contribute to the
improvement in building performance rating as compared with the baseline building performance rating per
EAc1, Option 1, of the LEED Reference Guide for Green Building Design and Construction, 2009 Edition)

3. Refrigerant Management; The Building heating, ventilating, air conditioning, and refrigeration (HVAC&R)
systems installed by the Landlord for all tenant spaces do not use chlorofluorocarbon (CFC) based
refrigerants. Any tenant modifications, repair, or additions to the building HVAC&R systems shall not use CFC
based refrigerants. (EA Prerequisite 3: Fundamental Refrigerant Management per EAp3 of the LEED
Reference Guide for Green Building Design and Construction, 2009 Edition)

4. Indoor Air Quality; The Building HVAC systems installed by the Landlord for all tenant spaces
demonstrate compliance with the minimum requirements of Sections 4 through 7 of ASHRAE Standard 62.1-
2007, Ventilation for Acceptable Indoor Air Quality (with errata, but without addenda).Any tenant modifications
or additions to the shell HVAC systems shall also demonstrate compliance with this standard.
(EQp1 of the LEED Reference Guide for Green Building Design and Construction, 2009 Edition.)

5. Environmental Tobacco Smoke Control; Tenant shall prohibit smoking within 25 feet of entries, outdoor
air intakes, and operable windows. Landlord installed signage at all regularly used exterior tenant entries will
be provided to comply with this requirement.
(EQp2 of the LEED Reference Guide for Green Building Design and Construction, 2009 Edition.)



FFoooodd TTeennaanntt DDeessiiggnn RReeqquuiirreemmeennttss
Below is the minumum design requirements that must be used by ALL Food and Food Court
Tenants for all kitchen prep areas.

This requirement is to prevent any mositure or dampness penetrating the demising wall(s)
that can lead to damage to the food space and/or adjoining spaces.

Demising and/or concrete walls:
1. Demising walls must be moisture resistant gypsum board w/ Sporgard™ (National Gypsum)

on metal studs. Other wall options acceptable by landlord would be Hardibacker prior to
installing wall finishes or Ultracode drywall, by USG.

2. Install water proof membrane a minumum of 12” above floor.

3. FRP applied to all walls to a minumum height or 48” above wall base tile, and caulked with a
silicone sealant.

4. Metal or PVC corner guard must be applied to all corners and caulked with a silicone sealant.

Flooring area:
1. Floor tile and flooring base installed must be sealed. This application should be re-applied

semi-annually.

2. Floor drains must be installed in any food preparation area that require cleaning methods of
hosing or washing walls. It is the tenant responsibility to make certain that all flooring is sloped
for proper drainage to the floor drain(s).

Tile/Grout:  Must have Durock and /or equal applied to studs.

Exhaust:
1. Tenant is required to use a GREASE EXHAUST ROOF PROTECTOR model: TBD by

exhaust size - G2 Grease Guard as manufactured by Rooftop Defense Systems.
www.rooftopsolutions.com.

Please make sure you have reviewed the plans on Buzzsaw as the
Landlord is constructing a knee wall at the front of your space. This
knee wall CANNOT be removed/altered as it’s designed to have your

front cabinets butt up against it and countertop installed over it.



RReeqquuiirreedd RRooooffttoopp GGrreeaassee GGuuaarrddss
((OOppttiioonn 11))

Grease Guard® Rooftop Defense System® / Rooftop Containment Services
The Grease Guard® Rooftop Defense System® is the industry leading solution in
rooftop grease containment. For every situation and configuration Grease Guard has a
solution to accomodate your operation while saving continually saving you money
throughout the life of the product. Rooftop Solutions is the proud Official Service Provider
of the Grease Guard® Rooftop Defense System® See below at the Grease Guard
services Rooftop Solutions has to offer:

Grease Guard® Full Service Program – Grease Guard® maintenance is a required and
vital part to Grease Guard® ownership. This service will ensure the Grease
Guard® continues to perform at maximum capacity for the life of the product. Our
professional Service Technicians will visit your location on a set frequency to ensure all
parts of the system meet our strict grease absorption quality standards, and best of all, all
of our technicians are employees of Rooftop Solutions. We do not utilize any sub
contractors to perform any of our work. In this way we can ensure the work will be
completed according to your scope of work with our 20+ years of experience, nationwide!
Your Grease Guard® Full Service Program can include:

 Grease Guard® deficiency and missing parts full system check with
managment reporting and replacement if applicable.

 Replacement and or rotation of all saturated media with new material to
increase system efficiency and lower cost.

 Our Rooftop Grease Free Promise ensures that if we configured, installed, and
maintain the Grease Guard® we will handle the grease issues in and around the
unit(s) and/or do what it takes to ensure you are protected.











RReeqquuiirreedd RRooooffttoopp GGrreeaassee GGuuaarrddss
((OOppttiioonn 22))

THE ORIGINAL

GREASE GUTTER
The Grease Gutter system is designed for use in low to moderate grease discharge
applications. The Grease Gutter’s one piece absorbent pads holds and contains grease
while letting water pass freely out of the system.

The original Grease Gutter system has many advantages over other roof top grease
containment products. Our original system is only four inches wide and uses a single filter
pad. Engineered for tight installation situations where clearances may be a issue.
Constructed of the most durable V-O polymers, it is able to withstand harsh weather
conditions. For years of flawless roof protection where four sided protection is needed in
lower volume discharge fans – such as rotisserie, steam, and other low grease volume
fans.
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CLARKSBURG PREMIUM OUTLETS
LANDLORD’S WORKLETTER

FOOD COURT ONLY
11/19/2015

These specifications are prepared to aid Tenant in the coordination and approval of Tenant’s
improvement plan.  Tenant should refer to the building floor plans and confirm all measurements and
as-built conditions by visual inspection of the Premises before starting construction.  In cases where
these specifications are in conflict with Landlord’s completed building plans or completed buildings,
information contained in the building plans or completed buildings shall take precedence over these
requirements. All work to be done by Tenant must be approved in writing by Landlord prior to the
start of construction, and must be coordinated so as to not interfere with Landlord’s construction.
Landlord must approve Tenant’s contractor prior to the start of construction. Tenant is responsible
for the review fees of shell architect and MEP engineer for review of their plans prior to permitting -
cost not too exceed $2,500.  The area of Tenant Premises as shown on the plans has been
calculated to the exterior face of exterior walls and to the centerline of demising walls between
Tenant spaces.  Tenant agrees that areas noted on the drawings are accurate. In the event
Landlord determines that union labor is required in order to facilitate the timely completion of the
Shopping Center, Landlord’s Work and Tenant’s Work, Landlord may, as a condition of its approval
of any and all Tenant Contractors, require that Tenant’s contractors be union contractors in order to
facilitate the timely completion of Tenant’s Work.  In the event Landlord requires union labor, there
will be no exceptions

Tenant must refer to Landlord’s Requirements for Food Court Design and Construction, which shall
be provided to all Food Court Tenants.

A. LANDLORD’S WORK

1. Shell – Includes unfinished structural frame, roof, roofing and exterior walls, no paint.

2. Floor – Includes properly prepared sub-grade.  No concrete slab is provided.

3. Service Corridor – Stud wall with fire rating as required by code.  Finished on
common area and Tenant sides with gypsum board.

4. Rear Door – Single hollow metal 3’-0” x 7’-0” service door at Service Corridor.  Door
shall include standard hardware, exit lock only.

5. Demising Partitions – Metal studs only, extending from floor track to roof deck.
Drywall and finish provided by Tenant as required by code, except on the front
Landlord side of bulkhead area and on neutral pier. Front counter knee wall studs and
cement board by Landlord..



6. Utilities:

(a) Electrical:   One, 3” EMT conduit with one 200 Amp breaker and conductors
(wire) pulled from Landlord’s switch gear to a disconnect inside the Premises
per Base Building plans. Capacity shall be 200 amps at 277/480v. Tenant shall
provide and install distribution panel or panels, and transformer, size determined
by tenant’s engineers. Tenant is responsible for all electrical wiring distribution
within the Tenant’s space. Tenant is responsible for electric charges (i) at the
turnover date, or (ii) if Tenant or Tenant’s contractor takes possession of the
space earlier, whichever is the earlier date.  In any Shopping Center where
Landlord is providing electricity directly to tenants, Tenant will be charged a one-
time fee for the costs associated with calculating Tenant’s projected energy
usage.

(b) Telephone: One 1” conduit with pull string only from Landlord’s common area
telephone terminal (backboard) to the Premises.  Tenant shall provide and
install all wiring and equipment for distribution within the Premises.

(c) Gas: Natural gas Piping shall be provided by Landlord for gas service to the
HVAC unit, if applicable, and future connection stubbed outside the Premises on
the roof. Any additional gas piping to increase the service shall be at Tenant’s
expense.  Gas service is provided and billed by the Landlord directly.  Tenant is
responsible for cost either (i) at the time of turnover, or (ii) prior to the start of the
Tenant’s work, whichever is the earlier date.

(d) Water:  One 2” water line with shutoff valve stubbed to the Premises for
domestic cold water. Tenant may provide and install remotely read check
meter.  Tenant shall obtain approval from Landlord on the location of the check
meter prior to installation.

(e) Sewer: One 4” sanitary line and one 4” grease waste line to the Premises
connected to an exterior common exterior grease trap.

(f) Landlord may elect to provide utilities directly to tenants via a “master meter”,
with or without sub-metering the individual tenant spaces.  In such event, Tenant
will be billed, directly by Landlord for electricity, gas, or such other utility as
Landlord elects to supply.



7. Heating, Ventilating and Air Conditioning (HVAC) – Landlord shall provide up to
one (1) 3-ton HVAC unit and curb on rooftop above Premises. The Rooftop Unit will be
powered from Landlord's house panel. Tenant shall own and maintain the Rooftop unit.

Tenant is responsible, at Tenant’s expense, for providing ductwork and its installation;
providing any additional HVAC equipment and its installation; and meeting all the
necessary code requirements. Tenant must use Landlord’s roofing contractor for all
roof penetrations and Landlord’s approved contractors for all HVAC installations per
Landlord specifications, at Tenant’s expense.   HVAC will be controlled by Landlord.
Any repairs or failed installations resulting from incomplete or inadequate installation
shall be the Tenant’s responsibility. Please refer to Landlord’s Requirements for Food
Court Design and Construction, as well as item #9 listed under Tenant’s Work, below.

Tenant is required to use a GREASE EXHAUST ROOF PROTECTOR model: TBD
by exhaust size - G2 Grease Guard as manufactured by Rooftop Defense
Systems. www.rooftopsolutions.com.

8. Fire and Sprinkler System and/or Fire Alarm System

(a) An automatic fire sprinkler system and/or fire alarm system shall be provided to
the extent required by, and in accordance with standard raw shell building
practices, and the requirements of any applicable building codes, local
ordinances and the underwriting authority selected by Landlord.  Tenant is
responsible for and required to pay for all alterations and/or additions to the Fire
Sprinkler System and/or Fire Alarm System, including but not limited to:  extra
sprinkler heads, hood detectors, any chemical suppressant (Ansul System), re-
routing or re-piping of sprinkler lines, etc.

(b) If any work is performed by the Tenant or at the Tenant’s request in or about the
premises (i) modifies or affects the layout of the sprinkler or fire alarm system, (ii)
decreases the protection such system affords the premises or the building, or (iii)
increases the insurance rate on the premises or the building, Tenant shall pay for
all alterations and/or additions to the sprinkler and/or fire alarm system required to
make such system afford the premises, building, and all other buildings in the
shopping center the same fire protection originally provided and to meet the
requirements of any applicable building codes, local ordinances and Landlord’s
underwriting authority. Tenant and/or its contractor(s) shall make every
reasonable effort to minimize impacts to the mall and/or other Tenants when
altering the sprinkler and/or fire alarm system. ALL SPRINKLER AND/OR FIRE
ALARM SYSTEM ALTERATIONS AND/OR ADDITIONAL WORK MUST BE
PERFORMED BY LANDLORD’S SPRINKLER AND/OR FIRE ALARM
CONTRACTOR AT TENANT’S EXPENSE.



(c) All sprinkler plans are subject to the review and approval of Landlord’s sprinkler
consultant, for which Tenant will be charged a one-time review fee.

9. Roof Work – Any work on the roof structure or membranes/materials must be
performed by Landlord’s roofing contractor at Tenant’s expense.

10. Lease Outline Drawing - Landlord shall furnish Drawings with elevation for Tenant’s
architectural design and engineering.

11. Construction Barricades - Landlord shall furnish and install construction barricades
as required by Landlord and described in Landlord’s Requirements for Food Court
Design and Construction. Tenant is responsible for the removal of the barricade as well
as the patching and repairing of all the affected walls and surfaces due to the removal
of said barricade.  This will only be enforced if tenant is not ready to open at Grand
Opening, and is under construction at that time.

B. TENANT’S WORK

Tenant shall perform all other items of work at Tenant’s expense in accordance with Tenant’s
final plans and specifications, as approved by Landlord.  Tenant’s Work shall include, but shall
not be limited to, the purchase, performance and installation of the following items.  Tenant’s
Work shall include all necessary architectural, engineering or design related fees, code
related items, permits, special assessments, sewer and water fees, impact fees or taxes
relating to Tenant’s Work.  Furthermore, Tenant’s Work shall be designed to comply with the
Food Court Design Control, Section C below, and Landlord’s Requirements for Food Court
Design and Construction.

1. Signs - Tenant shall fabricate and install at the Tenant’s expense, suitable
identification sign or signs of such size, design and character as Landlord shall
designate and/or approve.  All signs shall be in accordance with the Food Court Design
Control established by the Landlord and shall be installed prior to tenant opening at a
place or places designated by the Landlord. Tenant shall also be responsible for all
labor and costs associated with installing junction box and/or time clock for Tenant’s
sign(s).  Tenant shall submit for Landlord’s approval one (1) shop drawing at least 75
days prior to the scheduled opening of the Shopping Center. SIGNAGE PLANS WITH
SPECIFICATIONS FOR SIGNS SHALL BE SUBMITTED FOR APPROVAL BY
LANDLORD AND PERMIT TO BE OBTAINED FROM LOCAL/STATE JURISDICTION
BEFORE FABRICATION. (See Landlord’s Requirements for Food Court Design and
Construction for sign extents).



2. Concrete Slab – Tenant shall be responsible for placing 4,000 psi non-air entrained
concrete with maximum .44 water/cement ratio and for providing under slab waterproof
membrane.  Fiber mesh to be incorporated into the concrete prior to pouring of the
slab. Tenant is responsible to repair any punctures in the slab waterproof membrane
per the Tenant Handbook for Stego membrane installation details.  Saw cut control
joints by standard or Soff-cut system; Tenant must verify in writing with the Landlord's
Architect that the layout of concrete control joints are within project criteria.  (See
Landlord’s Requirements for Food Court Design and Construction).

3. Interior Partitions – Tenant shall be responsible for any and all interior partitions
including any stockroom partition and exit corridor, if required, as well as any and all
drop walls, curtain walls, lowered ceilings, soffit areas, light covers, store fixtures,
furnishings and accessories. Drops, soffit areas, and curtain walls shall not be
suspended from roof bar joists, unless reviewed and approved in writing by Landlord
Architect. Drywall and finish provided by Tenant, except on the front Landlord side of
the bulkhead area and on neutral pier.  Tenant must install waterproofing 24” up the
demising walls on top of a mold/mildew resistant drywall material. (See Landlord’s
Requirements for Food Court Design and Construction).

4. Plans and Specifications - NO WORK SHALL BE DONE ON THE PREMISES BY
TENANT UNTIL LANDLORD HAS APPROVED TENANT’S PLANS IN WRITING.
Tenant shall prepare plans and specifications from Landlord’s L.O.D. (Lease Outline
Drawing) for the interior improvements to the premises showing in detail the nature and
scope of work to be done by Tenant.  Drawings, specifications, and samples must be
submitted to the Landlord as follows:

A) Preliminary Drawings:  Four sets of black or blue line prints.
B) Final Working Drawings:

a) Four sets of black or blue line prints.
b) Specifications not included on drawings shall be submitted on 8 1/2” X 11” paper in

booklet form. Sample boards are not returnable.
c) Electronic files in AutoCAD and .PDF format scanned to full scale.

C) As-builts: Tenant shall provide 1 digital copy (AutoCAD or .PDF, format)



5. Tenant Contractor - NO WORK SHALL BE DONE ON THE PREMISES BY TENANT
UNTIL LANDLORD HAS APPROVED TENANT’S PLANS AND CONTRACTOR IN
WRITING.  Tenant’s contractor shall work in conjunction with Landlord’s building
contractor so that Tenant’s contractor does not interfere or delay the construction
process of Landlord’s building.  Tenant’s contractor must perform the work in such a
manner as not to cause harm to Landlord’s Work, affect other Tenants or other Tenant
contractors, delay the progress of such work or create conflicts with labor
organizations.  Landlord reserves the right to cause the removal of the Tenant’s
contractor if any such conflicts arise.  Tenant’s contractor must keep the area, HVAC
System and restroom clean and free of dust and debris, with a minimum of noise and
interruption other Tenants and to the common areas of the project.  Tenant’s contractor
is responsible for keeping interior and exterior areas clean of construction debris at all
times.  If the Tenant contractor fails or refuses to keep these areas clean at all times,
Landlord reserves the right to clean these areas, and Tenant will be responsible for all
costs incurred. Tenant’s contractor shall erect temporary partitions, dust barriers, etc.
as required by Landlord to minimize impact of construction activities on the common
areas of the project.

6. Permit: Tenant’s Work must comply with all applicable building codes and local
ordinances for Tenant’s Work.  Tenant shall be responsible for securing, at its expense,
all required permits before commencing work.  Tenant shall also be required to meet all
local energy regulations, at Tenant’s expense, should improvements require such a
revision.

7. Utilities:

(a) Electrical – Tenant shall provide and install all wiring, distribution panels and
transformer.  Tenant shall make application for electrical service in Tenant’s
name prior to start of Tenant’s work, only if center is not master metered by the
Landlord.

(b) Telephone – Tenant shall provide and install all wiring and equipment for
distribution within the Premises.

(c) Gas – Tenant is responsible for confirming additional gas service availability with
the local utility company and for all costs of installation of any required additional
service, only if center is not master metered by the Landlord.  Tenant
responsible for all load requirements.

(d) Water – Tenant may provide and install remotely read check meter.  Landlord
shall approve the location of check meter.

(e) Sewer – Internal grease traps, if required, are responsibility of Tenant at
Tenant’s expense.



8. Temporary Utilities/Trash Removal - Prior to the commencement of Tenant’s Work,
Tenant shall make application to all appropriate utility companies and place all meters
for the Premises in Tenant’s name, if not Master Metered.  Tenant is responsible for all
utility charges for the Premises beginning with the official legal turnover date of the
space from Landlord. If permanent power or telephone lines are not available for any
reason at Tenant turnover, it is the responsibility of the Tenant Contractor to provide
temporary construction power and/or temporary phone service (e.g., cellular service,
etc.).

The Tenant/Tenant Contractor will be responsible to contribute to the Landlord
coordinated refuse service that will be established for the project.  A one-time charge of
$ 1.00 per square foot will cover costs of waste removal and said charge must be paid
prior to commencing any on-site work. Tenant is responsible to deliver and place trash
in the receptacles (Open Top Containers), which will be strategically placed in pre-
determined areas.  Tenant must use designated container areas for location of refuse
and must keep surrounding areas free from debris and trash or Tenant will be subject
to back charges.

9. Heating, Ventilating & Air Conditioning (HVAC) – ALL AND ANY HVAC
INSTALLATION, TENANT MUST CONTRACT WITH LANDLORD’S APPROVED
CONTRACTORS, PER LANDLORD SPECIFICATIONS.

The Landlord criteria is as follows:

1. Design suite to fully handle all loads within the suite.  Additional CFM's are not
to be provided from Landlord Common Areas, including Food Court seating
area.

2. Make up air fans shall be provided with all kitchen exhaust hoods.   Make up air
fans shall be sized to provide 90% of the total kitchen hood exhaust to maintain
a negative pressure and contain cooking vapors from the Common Areas.
Exhaust and make up air fans shall be located on the roof.  Make up air fan
intakes shall be located a minimum of 10’-0” away from kitchen hood exhaust or
any other building exhaust on the roof.  Make-up air fans must be wired to
operate when the kitchen exhaust hood is turned on.

a) Make up air fans and exhaust hood electrical connections (control relay):
By Tenant’s Electrical Contractor at Tenant’s expense

b) Provide and install grease guards and any additional roofing around
exhausts per Landlord requirements concerning installation and
manufacturer: By Landlord’s Roofer at Tenant’s expense.



3. HVAC Locations and weight limits are as follows:

a) All other structural loads shall be limited to 400 lbs at any one location
(exhaust fans, condensing units, etc): Locations to be confirmed by
Landlord’s Project Architect/Engineer prior to Tenant installation.

c) Any/all structural support(s) framing necessary for HVAC systems: (RTU
frames, hoods, exhausts): By Tenant at Tenant’s expense and
confirmed by LL Architect/Engineer prior to Tenant fabrication and
installation

d) Roof penetrations and repairs: (ducts, vents, conduits, roof curbs): By
Landlord’s Roofing Contractor at Tenant’s expense

e) Installing 3 ton rooftop unit and curb: (roof penetration and RTU flashing
to be completed at same time as RTU install): By Landlord

f) Installing other HVAC items: (fans, hoods, grease guards, condensing
units): By Tenant’s Contractors at Tenant’s expense. All curbs must
be sized and installed to fit unit properly.

4. Installation of HVAC systems is as follows:

a) Roof penetration and RTU flashing, any/all thermostat installation, control
wiring, and start-up for Rooftop Unit must be provided and installed: By
Landlord

b) Any/all electrical wiring for Rooftop Unit must be provided and installed:
By Landlord’s Electrical Contractor at Landlord’s expense.

c) Rooftop Unit commissioning and air balance report must be provided:
By Tenants Mechanical Contractor at Tenant’s expense at end of
construction.

d) Other HVAC items: (ductwork, vents, fans, etc.):
By Tenant's Contractors at Tenant’s expense.

e) All fire alarm connections:
By Landlord’s Fire Alarm Contractor at Tenant’s expense

10. Deliveries - Access to Service Corridors for the delivery, loading, and unloading of
materials must be coordinated with the on-site project management.  Specific routing
will be designated at that time.  At no time is it permitted or allowed for any common
area to be utilized for storage or any other use.

11. Special Requirements for Roof Penetrations - Any work, including cutting, venting,
or duct installations, which involves cutting into, or penetrating in any manner, the
existing roof structure and/or roofing material MUST BE PERFORMED BY
LANDLORD’S ROOFING CONTRACTOR AT TENANT’S EXPENSE. Tenant shall not
permit his contractor or any subcontractor to perform such work. Tenant shall be liable
for all damage resulting from unauthorized roof penetrations and their consequent
effect on the integrity of the roof and its guarantee by the Manufacturer or Contractor.



12. Special Requirements for Wall Building Perimeter Wall Penetrations - Any work,
including cutting, drilling which involves cutting into, or penetrating in any manner, the
exterior walls shall be waterproofed per the requirements of this handbooks exhibits to
maintain the waterproof integrity of the wall assembly.

13. Special Requirements for Building Slab Grade Cutting and Patching - Any work
which involves penetration of the building slab, shall be repaired per the replacement
details and methods contained in these standards including the patching of the Stego
waterproof sub-slab vapor membrane.

14. Insurance - Tenant should make early arrangements with an insurance company to
provide the coverage required within the lease. PRIOR TO THE START OF
TENANT’S WORK, LANDLORD MUST RECEIVE THE CERTIFICATE OF
INSURANCE REQUIRED UNDER THE LEASE.  TENANT CONTRACTOR MUST
FURNISH CERTIFICATE OF INSURANCE AS WELL. Insurance requirements for
Tenant contractors are illustrated in the “Landlord Provided” Tenant Handbook
obtained from the Landlord’s Tenant Manager.

15. Bonds or Other Security - Landlord shall have the right to require Tenant to furnish
payment bond or other security in form satisfactory to Landlord for the prompt and
faithful payment of all costs and expenses incurred in the performance of Tenant’s
Work. Tenant shall be responsible for promptly discharging any mechanics’ liens
recorded against the Shopping Center.

16. Certificate of Occupancy - Upon completion of Tenant’s Work, Tenant shall provide
Landlord with a copy of the Certificate of Occupancy issued by the appropriate
governmental agency for occupancy of the premises within fifteen (15) days of receipt.

C. DESIGN CONTROL

1. Counter Front —Public & Non-Public Areas:  The counter front area is defined as
any area which is in full view of the public.  This is referred to as the “Design
Control Zone.”  Tenant shall pay particular attention to the visual and physical
organization of the serving area.  Attention must also be given to design of
temporary signage, displays, uniforms, etc…  Therefore, all areas exposed to
the public view are subject to Landlord’s approval.  By contrast, the non-public
area of the Tenant’s space shall be defined as the areas that are not accessible
to the public and are shielded from public sight lines.  Tenant is responsible for
all finishes and construction within Tenant’s entire demised space, unless noted
otherwise herein.  See Landlord’s Requirements for Food Court Design and
Construction.



2. Counter Front Components and Finishes:

(a) The Landlord will provide a finished neutral pier, metal stud demising wall, front
counter knee wall, including signage bulkhead.

(b) The Landlord will provide finish floor material on the floor, forward of the counter
front toe space (occurs at the Tenant side of the Lease Line) to the Tenant’s
lease line at the Tenant’s expense.  Floor material to be of the Landlord’s
choosing and at the Landlord’s discretion. Lease line is considered to be at
front edge of bulkhead. Tenant’s countertop on customer side is not to
extend past bulkhead.  See Landlord’s Requirements for Food Court
Design and Construction.

(c) Tenant shall construct a counter along the entire front of their lease space. The
counter front shall be framed and finished by the Tenant.  No portion of the
counter front may extend beyond the Lease line into the Common Area.

(d) Tenant counter construction shall follow the profile, elevation, dimensions, and
materials specified in the Typical Food Tenant drawings included herein.

(e) Approved countertop and counter front materials must adhere to Landlord
requirements.

(f) Tenant must provide within the front counter an area to contain neatly stacked
serving trays.  Area to hold at least thirty, (30) trays, 24” x 12”.

(g) All back counters and cabinets in the same area must be of premium quality
laminate, metal and/or solid surface materials to coordinate with the front
counter.  Paint grade cabinetry and fake wood laminates are prohibited.

(h) Rear wall of Tenant’s public area shall be finished in glass tile, ceramic tile,
stainless steel, and/or solid surfacing material in colors and pattern to be
approved by the Landlord.  Any alternate materials may be submitted to the
Landlord for review/approval.  No fiberglass reinforced panels (FRP) will be
allowed on any wall that the public can view.

(i) All equipment, sneeze guard, appliances, condiment dispensers, straw holders,
etc… in the public service area must be built into the counter as to appear
custom integrated.

(j) Landlord to determine and to have final review/approval of all countertop and/or
base finishes materials.

3. Equipment & Enclosures

(a) All foodservice equipment must be recessed and built-in to cabinetwork and fully
integrated in the design of the space.

(b) Tenant will not be permitted to install kitchen exhaust hoods in front of the
menu-board.

(c) Sneeze guards are required over uncovered foods as per local health codes and
shall meet the following criteria:



i. Sneeze guards shall compliment the character of the design.
ii. Acceptable assemblies for glass sneeze guards include butt-

glazed (frameless), segmented metal clip connectors, polished,
brushed or powder-coated round metal tubing.  Square metal
tubing and plastic or Plexiglas panels will not be permitted.

(d) If a closure is required, it must be concealed during business hours.  Track or
door guide must not be visible at any time.  Tenants may use roll up grilles, but
lockable storage units are preferred.  Structural metal stud framing in the
demising wall shall support roll up grilles.

4. Lighting Criteria - Primary lighting shall be arranged to highlight the food displays,
with secondary lighting providing the general lighting.  Quartz PAR lamps of low-
voltage halogen sources are recommended for their intense light and high color
rendition.

(a) Tenant shall install lighting, subject to final approval by the Landlord, along
counter front to illuminate counter and food displays.

(b) The following light sources will not permitted within the public counter area:
i. HID Lamps
ii. Standard Fluorescent tube lighting
iii. Twinkle lights, strings, or shadow chaser theatrical lighting.

(c) Neon and LED is considered an acceptable secondary light source within the
Tenant’s counter front area.

(d) Tenant must submit lighting cut-sheets and lamp specification for Landlord
approval.

5. Sign Criteria - Tenant shall have the opportunity to design and install signage. Inside
the food court area the Tenant has a primary sign location over the counter front
and may incorporate both name and logo onto menu boards and secondary
signage.  Additional signs for feature displays are allowed, but must be
incorporated into the design of the store.  Temporary signage must be carefully
designed and conceived to present a high quality image to the shopper.  Food
court Tenant must meet the following criteria for interior signage and graphics:

(a) Primary Identification Sign: Tenant shall provide, at their expense, a primary
sign over the approach aisle to the counter (see elevation.)  The sign shall be of
an approved design of neon letters and detail.

i. Signage must be limited to trade name and logo.
ii. Signs shall be lit by a neon tube w/in open channel letters, or used

indirectly behind cut-out letters.
iii. Landlord encourages creative use of neon.



(b) No photo transparency illuminated boxes are permitted.
(c) No signage promoting brand name consumer goods or national product

trademarks will be accepted (i.e. ‘Drink Dr. Pepper’, etc…) Soft drink company
coolers are not permitted.

(d) Tenant menu boards should orient to the customer and can be wall mounted on
the rear wall of the serving area or, in the event that exhaust needs are located
over the back counter, directly in front of the exhaust hoods.

(e) Menu Boards:

i. Sign boards displaying items and prices shall be innovative and
professionally executed.

ii. Permanent information shall be silk-screened, etched, painted or
mounted to a baseboard of metal wood, plastic laminate, acrylic, or glass.
Flimsy or fragile materials are not permitted.

iii. Hand-written changeable information is not permitted.
iv. Internally illuminated menu boards are acceptable if they have a black

face with white (reversed) lettering.  Design of this type of menu board is
subject to approval by Landlord.

v. Chalkboards used for menu boards are not permitted.
vi. Menu boards of (1) plastic, rubber or felt “channel” type boards with

individual interchangeable plastic letters, or (2) those available through
national food and beverage companies advertising products are strictly
prohibited.

6. Aprons, Hats, and Shirts - The use of aprons, hats, and shirts with the store’s name
or logo will compliment the Tenant’s store design and promote a spirit of teamwork
among employees.  Expensive uniforms are not necessary to communicate a
professional image to customers.

7. Refuse Storage and Collection - Tenant is responsible for bagging all trash before
removing it from Tenant’s space (using heavy-duty plastic bags) and removing all
refuse within their space each day.  Tenant shall be provided a rear service door and
may remove trash as needed throughout the day using that door.  Food Court
dumpsters shall be provided by Landlord at Tenant’s expense as part of the CAM
costs.

8. Walls, Partitions and Doors -
(a) Tenant shall install and finish a full height demising wall partition, consisting

of 5/8” drywall over existing demising wall studs and partitions except as
instructed by the Tenant Improvement Coordinator.

(b) Tenant shall finish all walls in food service areas with non-porous materials as
per local health code.

(c) One (1) Service door measuring 3’0” x 7’0” shall be installed by Landlord at rear
of Tenant space where possible.  Tenant must verify location and dimensions on
site, as rear door cannot be relocated.



(d) Non-public areas are to be accessed by a full-size self-closing “Eliason”-type
door.  Provide complete spec with finishes.

9. Ceiling -
(a) Ceiling finish throughout the Tenant space shall be non-porous as per local

health code requirements.
(b) Ceilings within the counter front area must be drywall with a washable surface

and conform to the profile shown herein.  No lay-in ceilings will be permitted in
the counter front area.

(c) Washable lay-in modular tiles are permissible in the non-public areas of the
Tenant space only, and shall not be visible from the counter front area.  Lateral
bracing for suspended ceiling must be provided per Code.

(d) All access panels must be provided by Tenant and shall be constructed to
remain inconspicuous to public view.

10. Floor – Floor finish in public view shall be non-slip quarry tile, selected, installed and
paid for by the Tenant and approved by the Landlord.

D. TENANT SUBMISSION REQUIREMENTS

Tenant shall provide complete working drawings and specifications for the construction of the
leased premises for Landlord’s written approval prior to starting construction.  Drawings,
specifications, and samples must be submitted to the Tenant Improvement Coordinator as
follows:

(a) (Submission 1)  Preliminary Drawings:  Must be submitted no later than
30 days after receipt of the Food Court Design Control package.  The
purpose of this phase is to acquaint the Landlord with Tenant’s intentions
and to catch and correct as many design criteria problems as possible
before the working drawing phase.  Tenant will be notified within fifteen
(15) days of receipt of preliminary drawings of acceptance, rejection, or
items requiring corrections and/or alteration.  Drawings shall include the
following information at a minimum (additional information is
encouraged.)
i. Key Plan showing location of space within center.
ii. Preliminary Floor Plans (scale: ½” = 1’0”.)
iii. Typical Interior Elevations (scale: ½” = 1’0”.)
iv. Store Elevation and Section, including any graphics and signage.

Indicate all materials and finishes (scale: ½” = 1’0”.)  Include front
counter elevations and sections including location of graphics,
display features, and food presentation concepts, as well as flow
diagram (illustrating customer sequence.)

v. Preliminary Finish Schedule.
vi. Preliminary Menu Outline.



(b) (Submission 2) Final Working Drawings-- Final working drawings showing
all detail as submitted for plan check and to Contractor for construction,
shall include:
i. Key Plan showing location of space within center.
ii. Floor plans (scale: ½” = 1’0”) indicating storefront construction

materials, colors, and finishes,  locations of partitions and type of
construction, placement of merchandising fixtures, and toilet room
locations (if required by code) indicating placement of plumbing
fixtures.

iii. Reflected Ceiling Plans (scale: ½” = 1’0”), indicating locations of all
accent lighting fixtures, manufacturer information, catalog number,
and lamps to be used.

iv. Store Elevation and Section, including graphics and signage.
Indicate all materials and finishes (scale: ½” = 1’0”).  Include front
counter elevations and sections including location of graphics,
display features, casework details, materials, colors of finishes,
food presentation concept, and flow diagram.

v. Interior Elevations, Sections, and Details sufficient for construction
(scale: ½” = 1’0”).

vi. Complete Interior Finish and Fixture Schedule.
vii. Signage shop drawings (scale: ½” = 1’0”) indicating elevation and

section views, lettering style and size, all colors and materials,
methods of illustration, color of illuminate and voltage
requirements.  Food Tenant to include menu board details, as well
as proposed method of temporary signage (sales, daily or weekly
specials) including location, size, materials, color, lettering type,
and framing method.

viii. Complete set of Mechanical, Electrical, HVAC, Plumbing and
Sprinkler Drawings.

ix. Drawings must indicate connected electrical loads, weights of
heavy equipment, cases, etc…

x. Specifications not on the drawings should be submitted on 81/2” x
11” booklets. Four (4) sets.

xi. Include catalog cut-sheets of equipment with full dimensions,
mechanical, electrical, and plumbing requirements.  All equipment
must be National Sanitation Foundation (NSF) approved and in
new condition.

xii. Final Menu, complete with all food and drink items.
xiii. Include exhaust riser diagram from hood to roof.  Included on this

drawing are access panels, hanging details, fire rating wraps,
etc…

xiv. Include kitchen hood shop drawings and hanging details.
xv. Include modifications to the building fire alarm system.



xvi. PRIOR TO TENANT CONTRACTOR STARTING
CONSTRUCTION, provide Tenant Management with signed
and sealed drawing(s) by State Licensed Structural Engineer
for all roof top equipment and equipment supported by
structural joists, including hoods. Drawing(s) to include
location of units on structural steel, structural supports, and
operating weights of all units.  Allow at least 10 days for
Landlord review and approval.

E. BUILDING CODES Tenant’s Work must comply with all applicable building codes and
local ordinances for Tenant’s portion of the project.  Tenant shall be responsible for securing
all required permits before commencing work and must post copy of permit with Landlords on-
site project management office.  Tenant shall also be required to meet all local energy
regulations, at Tenant’s expense, should improvements require such a revision. Tenant to
confirm codes in place at time of plan submittal.

F. LANDLORD’S REQUIREMENTS FOR FOOD COURT DESIGN AND CONSTRUCTION.
Tenant shall refer and comply to “Landlord’s Requirements for Food Court Design and
Construction” for additional detail regarding construction/design in the Food Court. Landlord’s
Requirements for Food Court Design and Construction shall be made available to Tenant or
Tenant’s architects/contractors at Tenant’s request, and may also be accessed through
Landlord’s website at http://business.simon.com/leasing.


