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EXPOSED DOUBLE-WALL DUCTWORK AND 
DUCT MOUNTED AIR DEVICES IN THE 
DINING AND BAR AREAS. 

NEW SPIRAL DUCTWORK SHALL BE PAINT-
GRIP TO BE PAINTED IN THE FIELD BY 
OTHERS. 

BAR AND DINING AREA ARE DESIGNED 
ASSUMING A CLOSED ENVELOPE WITH 
DOORS AND WINDOWS CLOSED. HVAC 
SYSTEM IS NOT DESIGNED TO PROVIDE 
COOLING WHEN OPERABLE PARTIONS ARE 
OPEN. 
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1 HV PROMENADE LEVEL - EXCHANGE

NEW WORK KITCHEN NOTES
Kitchen Hood exhaust design is by the Kitchen equipment supplier. 

Total Exhausted air 6,300 CFM (total for all four hoods)
Total Supply Air/Make up air from (DOAS unit) RTU-28 4,900 CFM
Total Deficit air to be made up by Building HVAC 1400 CFM

RTU-27: 2120 CFM OA
Total Building HVAC: 2120 CFM OA

Toilet Exhaust: 500 CFM
Trash Exhaust: 150 CFM

Total Space Pressure: 2120 - 1400 - 650 = +70 CFM OA
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SYSTEM IS NOT DESIGNED TO PROVIDE 
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1 HV PROMENADE LEVEL - EXCHANGE

NEW WORK KITCHEN NOTES
Kitchen Hood exhaust design is by the Kitchen equipment supplier. 

Total Exhausted air 6,300 CFM (total for all four hoods)
Total Supply Air/Make up air from (DOAS unit) RTU-28 4,900 CFM
Total Deficit air to be made up by Building HVAC 1400 CFM

RTU-27: 2120 CFM OA
Total Building HVAC: 2120 CFM OA

Toilet Exhaust: 500 CFM
Trash Exhaust: 150 CFM

Total Space Pressure: 2120 - 1400 - 650 = +70 CFM OA
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