FOSTER’S GRILLE

LANDLORDS WORK
FROSTING

LANDLORD’S WORK


Landlord to develop all site improvements at Landlord’s sole cost, and shall deliver the space consistent with the following requirements:

1. All utility connections to the building for the following utilities:

a) One four-inch (4”) sewer line connected to the main sewer lateral including payment of all associated sewer and use fees.

b) Service, 208v 3 phase, 600 amp, separately metered (heavy up) consisting of main disconnect and meter socket, all conduit and wiring, trough, (22) 42 circuit panel with breakers ready for Tenant hook-up.  Electrical outlets or general receptacles as per Tenant plans and locations.  Exit lights, battery pack, fire and emergency alarm system, sign circuit as per code and Tenant specifications.

c) One 1” water line and shut off valve with a minimum 1” water meter, with 70 PSI, at 45 GPM, including all utility company charges, and fees for domestic water use.

d) Fire sprinkler system designed and installed to meet applicable codes and conditions.

e) One 2” phone conduit (or larger if required by the local telephone company) from the main telephone terminal to the Premises including a pull string for tenant’s exclusive use within the Premises.

f) Landlord shall be responsible for paying for all the connection fees required for all utilities to the Premises.

2. One bathroom to local, state, and federal codes.

3. Aluminum glass storefront system with one pair of doors no less than 3’0” x 5’8” each door.

4. Smooth, uniform steel trowel finish concrete slab, level, uninterrupted plane, clear of all floor covering and free of all mastic.

5. Insulation in walls, floors, ceilings as required by local, state, and federal codes.

6. Adequate area on the roof for Tenant to install and access tenant’s exhaust and supply air units.  If required, Landlord will install a drywall shaft to house the duck work required for the exhaust. Landlord to install 12” captive air hood fan with fire protection.

7. Access to and use of the roof for tenant’s satellite dish for an internal music/TV system.  Tenant is responsible for all costs and permits required for the dish. In addition, Tenant shall be responsible for all costs and repairs associated with the removal of the equipment from the roof.

8. If required by Code, Landlord shall install on site a grease interceptor of steel construction 3” in-outlet, 20 GPM, 40 lb. capacity.  Gallon capacity as required by local codes and specifications.  Includes all connectivity into Tenant’s space as per specifications, in a location mutually agreed to by Landlord and Tenant outside the Premises per local building and health department requirements and codes.

9. Landlord to provide HVAC stubbed in to the Premises for distribution to meet Tenant’s HVAC requirements of one (1) ton per 175 square feet of the demised Premises.

10. Tenant space shall support a minimum of twelve (12’) foot high un-finished ceiling open to the bakery.

11. Exterior walls, doors, and roof to be watertight.  Sewer fully functioning.

12. Interior and exterior of Premises and site to meet all local, state, and federal ADA requirements.

13. Landlord shall construct a ventilation chase to the roof of the building, including a roof penetration, as well as a grease-rated duct within the chase.  Alternatively, if code permits, Landlord may penetrate the side of the building (at an agreed location) for an exterior ventilation duct.  The dimensions of the duct must be sufficient to accommodate Tenant’s ventilation requirements, estimated to be 5,300 CFM, from a 12’ captive hood fan.
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