GTHR CATERING - STATION 01

The wave bar

MAIN - ELEVATIONS

FRONT - SET-UP A - SALAD AND MEZZE
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SECTION A-A - THROUGH THE COLD WELL
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12 solid surface on 18 ply, 40 edge

cold well, GN 1/2 x 150

drain to grey tank
GN 1/1 runners

bent ply, walnut veneer

plinth set back 40

@100 castor

FRONT - SET-UP B - COFFEE
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7
DETAIL - THE BRASS MARK
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All dimensions in mm. Gastronorm sizes to EN 631. Confirm the machine and fridge sizes with the chosen supplier before cutting.

SIDE - SET-UP A
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walnut face

M4 pins, bonded

3 mm brushed brass

2,400 x 650-750 x 920 MM
RING SHELF 1,930 MM

01 Linentop
12 mm solid surface on 18 mm marine ply, 40 mm edge, R10,
thermoformed to the curve.

02  Walnut wave front

Bent ply, crown<cut walnut veneer, 2K matte lacquer, exterior grade.

03  Brassinlays

Two 6 mm brushed-brass lines: under the top and along the wave.

04  Brassmark
Stacked lockup, 420 mm, 3 mm brushed brass, pinned 15 mm off

the face.

05  Table Stripe plinth

Olive powder<oated aluminium, stripe UV-printed, set back 40 mm.

06  Ringshelf

@900, 30 mm olive steel tube, three walnut shelves, lifts off.

07  Food shield
Set-up A: 8 mm toughened glass on brass posts, 400 mm over the

top.

08  Two modules
1,500 + 900, dowelled and bolted; six @100 castors, four braked.

. Walnut veneer . Olive powder coat

Linen solid surface O Brushed brass
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PLANS

The wave bar - plan and services

PLAN SET-UP A

SALAD AND MEZZE
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PLAN SET-UP B COFFEE
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All dimensions in mm. Staff side at the top of each plan. Fridge, machine and grinder are typical sizes; confirm with the supplier.
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SERVICES

Power ( 32 A inlet )—( RCD 30 mA )—C 3 circuits )

( espresso 16 A )—( well + fridge )—( LED 24 V )

Water <20 L fresh>—<'|2 \ pump)—( filter >—< machine >

Waste ( well + tray >—< drain >—< 20 L grey >
TRANSIT EACH MODULE THROUGH AN 800 DOOR

A 1,500 x 700 | B 900 x 750 S
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OVERALL

WORK HEIGHT

MODULES

TOP

SET-UP A

SET-UP B

STAFF SIDE

POWER

WATER

LIGHT

WEIGHT

SET-UP A SALAD AND MEZZE

SET-UP B COFFEE

2,400 x 650—750 mm, top at 920 mm; ring shelf to
1,930 mm.

920 mm: an easy reach into the pans, and the barista’s

bench height.

1,500 + 900, dowelled and bolted; each under 750
mm deep, so it passes an 800 mm door.

12 mm solid surface, linen, on 18 mm marine ply; 40
mm edge, R10.

Refrigerated cold well, 4 x GN 1/2 x 150, opening
1,080 x 340, drained. Lift-off glass shield.

A flush 100 kg insert plate closes the well; 2group
machine to 760 x 580, grinder, @110 knock chute.

Under-counter fridge, GN 1/1 runners, tank bay, store;
brass bar handles.

230V, 32 A IP44 inlet, 30 mA RCD; the espresso
machine on its own 16 A circuit.

2 x 20 L tanks (fresh, grey), 12 V pump, filter; or a
mains hose with a pressure reducer.

2700 K LED strip under the top lip, 24 V.

About 240 kg on six @100 castors, four braked, plus
four levelling feet.



