
               Shelf                                                                                                                                                                                                                              Shelf. 

        Fried & Waffle Batters                                                         The Kitchen                                                              Waffle  & Fried Batters 

 Sink- Work bench  Work Bench - Sink  
 DW    Friar  Waffle                                                                                                                                                                  Waffle  Friar   DW 
 18”      18”     18”     18”           39”                ……………….  90” ………………..            39”               18”     18”     18”   18” 
              ………………………………………………….. 312” or 26 feet……………………………………….                    
                      Casseroles wall is 21.5 feet so the service dumbwaiter (DW) rectangles are each side of casserole walls 
       18” Opening at L/R For boat model, dumbwaiter from kitchen above – For land model an opening from kitchen to rear 
                   Seen to left and right (The Service rectangles) where waitress can get it and deliver to customer 
           26’ - 21.5 = 4.5’/2 = 2.25’, and the dumbwaiter opening is 18” so we have room for molding around the hole 
                                               This makes for fast/efficient service for both dining rooms 1 and 2 
 
                         Two shelves will be above the work bench and span each side of ovens across to each end. 
          These will have our frying oils, batters for the fried foods as well as pancake and waffle batters and spices 
        The ovens will be used for baking casseroles, cakes, strudels, pies, spinach pies & brownies, breads & cookies 

Another shelf will be above lower shelfs with out bread and cake baking pans 
Needed utensils will hang from these shelves 

Casserole baking pans will be under the work benches on  3 shelves which are 20” deep x 39” 
 
                  Coolers downstairs in servuce area where grill is is where we will keep our veggies for salads 
  The below refers to chicken, tuna, shrimp, coleslaw and macaroni salad all which require preperation in kitchen. 
 
                                                                                                               Butter, Milk, Cream 
                                                                                                                          Batters: Cookies       
                                                 Chicken, shrimp, tuna salads, etc    Cakes, Waffles        
                                                      Cold Cuts/Cheeses             Prepped 1 gallon              Ice 
              Casseroles        (Veggies will be downstairs)  Crock pot ingredients Cream Cakes 

 
   54” W 31.7D 83” H                                X 3 = 162”                                                        27”W  31.5” D 78.25” H        18” per allotted for these 
…… 162 + 27 = 189”/12 = 15.75 feet. Add 6 ice cream makers 18 “ each 108” Totaling 189 + 108” = 297” or 24.75’……… 
 ………………………………………………………………..We have 26 feet so all fits nicely …………………………………………………………………………….. 
                           Above ice cream churns is this refrigerated shelf to keep our flavorings/fresh fruits cool 
                                                                                       48” wide 11 Deep 

                                                                        
                18” per churn X 6 = 108” (one of the above should be enough, but we have room for two) 
                                   Basic shelving on each side of (108” – 48” = 60/2 = 2 30-inch shelves) 



On a third wall is the prep counter 30” deep 8 feet wide with a sink in the middle and one on each side 
…..   Sink 18”  ..…   Work Counter 57” ….. Sink 18” ..… Work Counter 57” ……………….. Sink 18”…………. 
                                 ………………………………………. 168” or 14’ ’………………………………………… 
  And 1 8.5’ x 6.5 full ‘bathroom other side of room – Alongside that is a shelf where we make fudge & candy & caramel apples 
 
1 of these shown prior is for our casseroles 2. Another for our, salad items, (meats, cheeses, and Chicken tuna 
salads and cold cuts. 3. Is for our prepped 1 gallion ingredients ready for crock pots and butter, milk and batters.  
$3,969.00 X 3 = $11,907 

 
 

 
$11,907 Fwd + $1,999.00 = $13,906 
Glass freezer for Ice Cream Cakes

 

                                 



 
A 4th smaller refrigerator will be needed for our burgers, steaks, salmon, shrimps and all the raw meats for our fried 
foods, pork (schnitzel), chicken, ham/cheese for Cordon Bleu, clam strips, chicken strips, fish sticks, onion rings, 
mushrooms, French fries and all fresh/not frozen & prepared in individual portions ready to be battered and fried. 
Refrigerators downstairs at grill will have the burgers, steaks, salmon & chicken breast as well and ready for use. 
 
This is the 4th refrigerator: It will go adjacent to next to bathroom with a shelf next to it for making cake and 
cookie batters, fudge and candied apples with the stove top seen three pages hence.  
$13,906 Fwd + $1,099.00 = $15,005.00 

 
 

 
 
              There will be a 4 foot by 8-foot lunch/dinner table in center of room for employees 
                                If cash flows go as well as hoped, employee meals will be free 
 
 
 



$15,005 FWD + 3 ovens (Ea @ $3,599.00 = $10,797.00) = $25,802.00 
Need 3 of these to bake our: 
Casseroles, breads, cakes, brownies, spinach pies. Pies, strudels and cookies 

 
 

 
 
 
 
 
 
 
 
 
 



 
$25,802.00 FWD + (6 of these ea @ 168.05 = $1,008.30) Tl = $26,810.30 
6 of these to keep churning out our ice cream 

 

 
$26,810.30 FWD + (2 of these 883.97 x 2 = $1,767.94) = Tl Fwd: $28,578.24 
Need two more citrus juicers in kitchen for our: 
Lemonade, limeade, orangeade and fruit punch to refill the downstairs dispenser. 

 
 
 



 TL Fwd: $28,578.24 plus 2 friars ea @ 82.99 = $28,744. 

  
(8.3 x 7.3 x 4.1)" / (21 x 18.5 x 10.5) cm (L x W x H)  
That’s PER basket so machine is about 18” Deep (L) 16” wide & 4” High 
So need to account for 18” width for this wall. 

 
 
 
 
 
 
 
 
 
 
 
 
 



$28,744 Fwd + this = $28,889 
Need this to make candy and caramel apples and fudge. 

 
Bal Fwd $28,889 + $145.08 = $29,034 
Also need mixers for cake batters and cookie doughs. 

 

 
Balance Fwd: $29,034 plus $99.99 = $29,134 
 



Balance Fwd: $29,134 Add cake mixer $61.81 =   TOTAL for kitchen equipment $29,195 
Cake batter mixer 

 
 
                                             Lastly for the boat model we need 2 dumbwaiters (DW).  
                                          (As regards the land model; kitchen is in rear and is 45 ‘x 8’) 
       The 18” openings are used on land model as well for waitress pick up for each of the dining rooms 
  To the left of cotton candy machine and to the right of popcorn machine are these 18” service windows 

    
Be it the upstairs kitchen for boat or the kitchen in back for land, these windows are needed for server pickup 
l  ………………………………………………………….…...  26’ ………………………………………………………………….   L 
 
Running Total $29,195.00 + 2 Dumbwaiters Ea @ 4,850Eu = 9,7000.00 EU or approx. $10,000 USD 
= GRAND total $39,195.00 (Say) $40,000 RD for any delivery charges.  
DONE: Most balances forward in dollars. Estimate is on target despite 1 or 2 being in EU’s 
 
 
 
 
 
 
 
 
 



https://xyzlift.com/thank-you/ 
june@xyzlift.com  From:june@xyzlift.com To:butterfieldch 

  

 
 
At days end all crockpot leftovers will go into plastic TO-Go containers and be put in the refrigerator next 
to bathroom in dining room 2 downstairs for the next day and date stamped. 
 
Before closing crockpot, ingredients will be prepared in 1-gallon buckets and will be put in water to the 
top of the 10-quart crockpots on casseroles wall and slow cooked overnight (7 hours prior to next day’s 
opening) being turned on automatically at 2am at lowest setting to be ready at 9am. 
 
Casseroles downstairs in warmers will also go into TO- Go Refrigerator downstairs along with what had  
not been sold that day; ie, Chicken, Tuna, Shrimp, Macaroni and coleslaw salads 
 



 
These coolers downstairs will have our GRILL items: Burgers, salmon, ribeye steaks, chicken patties and  
milk and butter. The other cooler will have all our veggies for salad bar and salad dressings cold cuts and  
cheeses along with chicken, tuna, macaroni, shrimp and coleslaw for EZ quick access. 
 
So at END is the running total once again for kitchen: $40,000 including the two dumbwaiters 
For land model, $9,000.00 can be deducted as no dumb waiters are need as all is on one level. 


