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BUILDING STATS:

TOTAL SHELVING 2,350 LF
SALES AREA 48,971 SF
% OF GROSS BUILDING 58 %
BASE STORE 80,985 SF
MEZZANINE 3,824 SF
DOCK / UTILITY 0 SF

GROSS BUILDING
84,809 SF
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EQUIPMENT LAYOUT

STEEL PACKAGE ID:
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