559 1225, CITY OF NEWPORT BEACH

=["\{\ 3| ZONING ADMINISTRATOR STAFF REPORT

Ses & January 29, 2026
Slror™Y Agenda Item No. 3
SUBJECT: 306 Main Street Ice Cream Shop (PA2025-0103)

=  Minor Use Permit

SITE LOCATION: 306 Main Street
APPLICANT: Christian Velasquez

PLANNER: Laura Rodriguez, Assistant Planner
Irodriguez@newportbeachca.gov, 949-644-3216

LAND USE AND ZONING

General Plan Land Use Plan Category: Mixed-Use Vertical (MU-V)
Zoning District: Mixed-Use Vertical (MU-V)

Coastal Land Use Plan Category: Mixed-Use Vertical (MU-V)
Coastal Zoning District: Mixed-Use Vertical (MU-V)

PROJECT SUMMARY

The applicant is requesting a minor use permit to allow an ice cream shop (Take-Out
Service — Fast Casual) within an existing 610-square-foot commercial suite. The project
includes an interior tenant improvement to the existing suite. No late hours (after 11:00
p.m.) or alcohol sales are proposed as part of this application.

RECOMMENDATION

1) Conduct a public hearing;

2) Find this project exempt from the California Environmental Quality Act (CEQA)
pursuant to Section 15301 under Class 1 (Existing Facilities) of the CEQA Guidelines,
California Code of Regulations, Title 14, Division 6, Chapter 3, because it has no
potential to have a significant effect on the environment; and

3) Adopt Draft Zoning Administrator Resolution No. _ approving a Minor Use Permit filed
as PA2025-0103 (Attachment No. ZA 1).
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DISCUSSION

e  The property is located on the corner of East Bay Avenue and Main Street on Balboa
Peninsula and is currently developed as a two-story mixed-use building. The
property is adjacent to a variety of commercial uses along Main Street and East Bay
Avenue and the suite is currently occupied by a retail use.

Figure 1: Oblique Image of Project Site

o The property is located within the coastal zone and does not include on-site
parking. Therefore, the project site is considered legal, nonconforming due to
insufficient parking. NBMC Section 20.40.040 (Off-Street Parking Spaces
Required) requires an off-street parking rate of one space per 250 square feet of
gross floor area for a Take-Out Service — Fast Casual use. In this case, the project
is utilizing a space previously occupied by a retail use which has the same parking
requirement. Pursuant to NBMC Section 21.38.060 (Nonconforming Parking), a
use with nonconforming parking may be changed to a new use allowed in that
coastal zoning district without requiring additional parking provided no
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intensification or enlargement (e.g., increase in floor area, or lot area) occurs, and
the new use requires a parking rate of no more than one space per 250 square
feet of gross building area. In this case, the project has an identical parking rate of
one space per 250 square feet of gross floor area and is not increasing the existing
gross floor area. Therefore, additional parking and a coastal development permit
are not required.

o The project will convert an existing retail store into an ice cream shop. The project’s
hours of operation are limited to 10:00 a.m. to 10:00 p.m. daily. No late hours or
alcohol sales are requested as a part of this application.

o The project is compatible with the existing and allowed uses in the area, which
consists of a mix of residential and commercial uses such as retail sales, and
eating and drinking establishments. The property is located among other
commercial uses along Main Street and East Bay Avenue within a two-story mixed-
use building. Additional residential uses are located behind the property along East
Bay Avenue.

o The project has been reviewed and includes conditions of approval to ensure that
potential conflicts with the surrounding land uses are minimized to the greatest
extent possible. The operator is required to take reasonable steps to discourage
and correct objectionable conditions that constitute a nuisance in parking areas,
sidewalks, and areas surrounding the property and adjacent properties during
business hours, if directly related to the patrons of the establishment. Based on
the NBMC requirements and the proposed conditions of approval, staff believes
that the project will not result in a detriment to the surrounding community.

ENVIRONMENTAL REVIEW

This project is exempt from the California Environmental Quality Act (CEQA) pursuant to
Section 15301 under Class 1 (Existing Facilities) of the CEQA Guidelines, California Code
of Regulations, Title 14, Division 6, Chapter 3 because it has no potential to have a
significant effect on the environment.

PUBLIC NOTICE

Notice of this hearing was published in the Daily Pilot, mailed to all owners of property
within 300 feet of the boundaries of the site (excluding intervening rights-of-way and
waterways), including the applicant, and posted on the subject property at least 10 days
before the scheduled hearing, consistent with the provisions of the Municipal Code.
Additionally, the item appeared on the agenda for this meeting, which was posted at City
Hall and on the City website.
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APPEAL PERIOD:

An appeal or call for review may be filed with the Director of Community Development within
14 days following the date of the action. For additional information on filing an appeal,
contact the Planning Division at 949-644-3200.

Prepared by:

b7z~ __—
Laura Rodriguéz, Aéssi}ﬁcd Planner

DL/Ir

Attachments: ZA'1 Draft Resolution
ZA 2  Vicinity Map
ZA 3  Project Description and Justification Letter
ZA 4  Project Plans
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RESOLUTION NO. ZA2026-###

A RESOLUTION OF THE ZONING ADMINISTRATOR OF THE
CITY OF NEWPORT BEACH, CALIFORNIA APPROVING A
MINOR USE PERMIT FOR A TAKE-OUT SERVICE — FAST
CASUAL EATING AND DRINKING ESTABLISHMENT LOCATED
AT 306 MAIN STREET (PA2025-0103)

THE ZONING ADMINISTRATOR OF THE CITY OF NEWPORT BEACH HEREBY FINDS AS
FOLLOWS:

SECTION 1. STATEMENT OF FACTS.

1.

An application was filed by Christian Velasquez (Applicant), concerning property located
at 306 Main Street, and legally described as Block 11 of the Balboa Tract (Property)
requesting approval of a minor use permit.

The Applicant proposes an ice cream shop (Take-Out Service — Fast Casual) within an
existing 610-square-foot_-commercial suite. The project includes an interior tenant
improvement to the existing suite. No late hours (after 11:00 p.m.) or alcohol sales are
proposed as part of this application (Project).

The Property is designated Mixed-Use Vertical (MU-V) by the General Plan Land Use
Element and is located within the Mixed-Use Vertical (MU-V) Zoning District.

The Property is located within the coastal zone. The Coastal Land Use Plan category is
Mixed-Use Vertical (MU-V), and it is located within the Mixed-Use Vertical (MU-V)
Coastal Zoning District. The Project will not result in an increase in required parking from
the previous retail use. Therefore, a coastal development permit (CDP) is not required for
the Project.

A public hearing was held on January 29, 2026, online via Zoom. A notice of the time,
place, and purpose of the hearing was given in accordance with the Newport Beach
Municipal Code (NBMC). Evidence, both written and oral, was presented to and
considered by the Zoning Administrator at this hearing.

SECTION 2. CALIFORNIA ENVIRONMENTAL QUALITY ACT DETERMINATION.

1.

This Project is exempt from the California Environmental Quality Act (CEQA) under Section
15301 under Class 1 (Existing Facilities) of the CEQA Guidelines, California Code of
Regulations, Title 14, Division 6, Chapter 3 because it has no potential to have a significant
effect on the environment.

The Class 1 exemption authorizes minor alterations of existing structures involving
negligible or no expansion of use. In this case, the Project is an ice cream shop that
involves alterations to the interior floor plan of an existing commercial space with no
expansion in floor area. Therefore, the Class 1 exemption is applicable.
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SECTION 3. REQUIRED FINDINGS.

By Section 20.52.020 (Conditional Use Permits and Minor Use Permits) of the Newport Beach
Municipal Code, the following findings and facts in support of such findings are set forth:

Finding:
A. The use is consistent with the General Plan and any applicable specific plan

Facts in Support of Finding:

1. The Land Use Element of the General Plan designates this Property as Mixed-Use
Vertical (MU-V) which is intended to provide for the development of properties for mixed-
use structures that vertically integrate housing with retail uses including retail, office,
restaurant, and similar nonresidential uses. In this case, the Project is converting an
existing retail store into an ice cream shop within a two-story mixed-use building.
Therefore, the Project is consistent with the intent of the MU-V Land Use Element.
Additionally, the Property is also surrounded by similar and complementary uses such
as retail sales and other eating and drinking establishments.

2. The Property is not part of a specific plan area.
Finding:

B. The use is allowed within the applicable zoning district and complies with all other
applicable provisions of this Zoning Code and the Municipal Code.

Facts in Support of Finding:

1. The Property is located within the Mixed-Use Vertical (MU-V) Zoning District. Table 2-8
of NBMC Section 20.22.020 (Mixed-Use Zoning Districts Land Uses and Permit
Requirements) allows a Take-Out Service—Fast Casual use subject to approval of a
minor use permit, if within 100 feet of a residential zoning district. A Take-Out Service—
Fast Casual use is defined as an establishment that sells food or beverages, with the
exception of alcohol, primarily for off-site consumption, where customers order and pay
for food at either a counter or service window and up to a maximum of up to 20 seats
including seats in interior areas and seats in outdoor dining areas are provided for on-
site consumption of food or beverages. In this case, the Project is proposing a take-out
service ice cream shop, and while 20 seats are permitted, no seating is currently
proposed. A minor use permit is required because the Property is 30 feet westerly from
a residential zoning district.

2. The Property does not have on-site parking available for the Project. Therefore, the
Property is considered legal, nonconforming due to insufficient parking. The Project is
utilizing a space previously occupied by a retail store which carried a parking rate of one
space per 250 square feet of gross floor area. In comparison, the Project would also
require an off-street parking rate of one space per 250 square feet of gross floor area
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for a Take-Out Service — Fast Casual use. Pursuant to NBMC Section 21.38.060
(Nonconforming Parking), a use with nonconforming parking may be changed to a new
use allowed in that coastal zoning district without requiring additional parking provided
no intensification or enlargement (e.g., increase in floor area, or lot area) occurs, and
the new use requires a parking rate of no more than one space per 250 square feet of
gross building area. Additionally, the Project has an identical parking rate of one space
per 250 square feet of gross floor area and is not increasing the existing gross floor
area. Therefore, additional parking and a CDP are not required.

3. As conditioned, the Project will comply with NBMC Section 20.48.090 (Eating and
Drinking Establishments) which specifies standards for eating and drinking
establishments. While the Project is not proposing seating, the Project shall be limited
to a maximum of 20 seats for use by patrons.

Finding:

C. The design, location, size, and operating characteristics of the use are compatible with

the allowed uses in the vicinity.

Facts in Support of Finding:

1. The Project is compatible with the existing and allowed uses in the area, which consists
of a mix of residential and commercial uses such as retail sales, and eating and drinking
establishments. The Property is located among other commercial uses along Main
Street and East Bay Avenue within a two-story mixed-use building. Residential uses are
located behind the Property along East Bay Avenue.

2. The Project includes tenant improvement of an existing 610-square-foot commercial
suite. The size of the existing suite will not increase as part of this Project.

3. The Applicant will be responsible in ensuring that trash is stored within the building, and
thereby preventing any odor or related issues for the adjacent properties.

4. The Project’s hours of operation are limited to 10:00 a.m. to 8:00 p.m. daily. No late
hours are requested as a part of this application. These hours of operation will minimize
any disturbance to residences near the property.

5. Fact 2 in Support of Finding B is hereby incorporated as reference.

Finding:

D. The site is physically suitable in terms of design, location, shape, size, operating

characteristics, and the provision of public and emergency vehicle (e.g., fire and
medical) access and public services and utilities.
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Facts in Support of Finding:

1.

The Property is 3,600 square feet in area, square in shape, and on the corner of Main
Street and East Bay Avenue. The Property is surrounded by other commercial uses in
the area, and pedestrian access is available at the front of the Property along Main
Street and at the side of the Property along East Bay Avenue.

The Fire Department reviewed the Project to ensure adequate public and emergency
vehicle access is provided.

The Public Works Department, Building Division, and Fire Department have reviewed
the application. The Project is required to obtain all applicable permits from the City
Building and Fire Departments and must comply with the most recent, City-adopted
version of the California Building Code.

Finding:

E.

Operation of the use at the location proposed would not be detrimental to the
harmonious and orderly growth of the City, nor endanger, jeopardize, or otherwise
constitute a hazard to the public convenience, health, interest, safety, or general welfare
of persons residing or working in the neighborhood of the proposed use.

Facts in Support of Finding:

1.

The Project will add an additional take-out dessert option to Main Street on Balboa
Peninsula and will occupy a commercial suite that previously operated as retail.

The Project includes limited hours, no alcohol service, and is limited to a maximum of
20 indoor seats. The Project meets the parking requirement pursuant to NBMC Section
21.38.060 (Nonconforming Parking) and is not anticipated to create a significant impact
or increase in demand for on-street parking in this area.

The Project has been reviewed and includes conditions of approval to ensure that
potential conflicts with the surrounding land uses are minimized to the greatest extent
possible. The operator is required to take reasonable steps to discourage and correct
objectionable conditions that constitute a nuisance in parking areas, sidewalks and
areas surrounding the Property and adjacent properties during business hours, if directly
related to the patrons of the establishment. Based on the NBMC requirements and the
proposed conditions of approval, the Project will not result in a detriment to the
surrounding community.

The Applicant is required to obtain Health Department approval prior to opening for
business, and to comply with the California Building Code to ensure the safety and
welfare of customers and employees within the establishment.
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SECTION 4. DECISION.

NOW, THEREFORE, BE IT RESOLVED:

1.

The Zoning Administrator of the City of Newport Beach hereby finds this project is
categorically exempt from the California Environmental Quality Act under Section 15301
under Class 1 (Existing Facilities) of the CEQA Guidelines, California Code of
Regulations, Title 14, Division 6, Chapter 3 because it has no potential to have a significant
effect on the environment.

The Zoning Administrator of the City of Newport Beach hereby approves Minor Use Permit
No. PA2025-0103 subject to the conditions outlined in Exhibit A, which is attached hereto
and incorporated by reference.

This action shall become final and effective 14 days following the date this Resolution
was adopted unless within such time an appeal or a call for review is filed with the
Community Development Director by the provisions of Title 20 Planning and Zoning, of
the Newport Beach Municipal Code.

PASSED, APPROVED, AND ADOPTED THIS 29™ DAY OF JANUARY, 2026.

Ben Zdeba, AICP, Zoning Administrator
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EXHIBIT “A”
CONDITIONS OF APPROVAL

(Project-specific conditions are in italics)

Planning Division

1.

The Project shall be in substantial conformance with the approved site plan and floor plan,
stamped and dated with the date of this approval (except as modified by applicable
conditions of approval).

The Project is subject to all applicable City ordinances, policies, and standards unless
specifically waived or modified by the conditions of approval.

The Applicant shall comply with all federal, state, and local laws. A material violation of
any of those laws in connection with the use may be caused the revocation of this Minor
Use Permit.

Prior to the issuance of a building permit, the applicant shall pay any unpaid
administrative costs associated with the processing of this application to the Planning
Division.

The hours of operation for this establishment shall be limited to the hours of 10:00 a.m. to
10:00 p.m. dalily.

This Minor Use Permit may be modified or revoked by the Zoning Administrator if
determined that the proposed uses or conditions under which it is being operated or
maintained are detrimental to the public health, welfare, or materially injurious to
property or improvements in the vicinity or if the property is operated or maintained to
constitute a public nuisance.

Any change in operational characteristics, expansion in the area, or other modification
to the approved plans, shall require an amendment to this Minor Use Permit or the
processing of a new Minor Use Permit may be required.

A copy of the Resolution, including conditions of approval Exhibit “A” shall be
incorporated into the Building Division and field sets of plans before issuance of the
building permits.

The site shall not be excessively illuminated based on the luminance recommendations
of the llluminating Engineering Society of North America, or, in the opinion of the Director
of Community Development, the illumination creates an unacceptable negative impact
on surrounding land uses or environmental resources. The Director may order the
dimming of light sources or other remediation upon finding that the site is excessively
illuminated.



Zoning Administrator Resolution No. ZA2026-###
Page 7 of 8

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

All noise generated by the proposed use shall comply with the provisions of Chapter
10.26 and other applicable noise control requirements of the Newport Beach Municipal
Code. The maximum noise shall be limited to no more than depicted below for the
specified periods unless the ambient noise level is higher:

Should the Property be sold or otherwise come under different ownership, any future
owners or assignees shall be notified of the conditions of this approval by either the
current business owner, property owner or leasing agent.

Construction activities shall comply with Section 10.28.040 of the Newport Beach
Municipal Code, which restricts hours of noise-generating construction activities that
produce noise to between the hours of 7:00 a.m. and 6:30 p.m., Monday through Friday.
Noise-generating construction activities are not allowed on Saturdays, Sundays, or
Holidays.

No outside paging system shall be utilized in conjunction with this establishment.

Trash shall be stored within the building, thereby preventing any odor or related issues
for the adjacent properties. Storage of trash shall be screened from view of neighboring
properties, except when placed for pick-up by refuse collection agencies.

Trash receptacles for patrons shall be conveniently located inside of the establishment;
however, not located on or within any public property or right-of-way.

The exterior of the business shall be always maintained free of litter and graffiti. The owner
or operator shall provide for daily removal of trash, litter debris, and graffiti from the
premises and on all abutting sidewalks within 20 feet of the premises.

Deliveries and refuse collection for the facility shall be prohibited between the hours of
10:00 p.m. and 7:00 a.m. on weekdays and Saturdays and between the hours of 10:00
p.m. and 9:00 a.m. on Sundays and Federal holidays unless otherwise approved by the
Director of Community Development and may require an amendment to this Use Permit.

Storage outside of the building in the front or at the rear of the property shall be
prohibited.

A Special Events Permit is required for any event or promotional activity outside the
normal operating characteristics of the approved use, as conditioned, or that would
attract large crowds, involve the sale of alcoholic beverages, include any form of on-site
media broadcast, or any other activities as specified in the Newport Beach Municipal
Code to require such permits.

This approval shall expire and become void unless exercised within 24 months from the
actual date of review authority approval, except where an extension of time is approved in
compliance with the provisions of Newport Beach Municipal Code Section 20.54.060 (Time
Limits and Extensions).
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21.

To the fullest extent permitted by law, the applicant shall indemnify, defend and hold
harmless the City, its City Council, its boards and commissions, officials, officers,
employees, and agents from and against any claims, demands, obligations, damages,
actions, causes of action, suits, losses, judgments, fines, penalties, liabilities, costs, and
expenses (including without limitation, attorney’s fees, disbursements, and court costs) of
every kind and nature whatsoever which may arise from or in any manner relate (directly
or indirectly) to City’s approval of 306 Main Street Ice Cream Shop including, but not
limited to, Minor Use Permit (PA2025-0103). This indemnification shall include, but not
be limited to, damages awarded against the City, if any, costs of suit, attorney’s fees, and
other expenses incurred in connection with such claim, action, causes of action, suit, or
proceeding whether incurred by the applicant, City, and/or the parties initiating or bringing
the such proceeding. The applicant shall indemnify the City for all the City's costs,
attorneys' fees, and damages that which City incurs in enforcing the indemnification
provisions outlined in this condition. The applicant shall pay to the City upon demand any
amount owed to the City under the indemnification requirements prescribed in this
condition.

Fire Department

22.

23.

The Applicant shall provide illuminated exit signage at the entrance door of the tenant
space.

The Applicant shall provide a minimum of a 2A-10BC fire extinguisher within the tenant
space.

Building Division

24.

25.

A building permit shall be required for change of use and/or occupancy.

An accessible path of travel from public right of way shall be required per 11B-202.4.

Public Works Department

26.

No encroachments shall be permitted within the public right of way including but not
limited to outdoor dining, signs, or display items.
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Project Description and Justification Statement
Pursuant to Newport Beach Municipal Code Section 20.52.020(F)

Project Address: 306 Main Street, Newport Beach, CA 92661
Applicant: Christian Velasquez

Application Type: Minor Use Permit

Zoning District: MU-V (Mixed-Use Vertical)

Project Description

The applicant proposes to establish a small, walk-up neighborhood-serving ice cream
store within an existing commercial tenant space located at 306 Main Street, in the Balboa
Village area of Newport Beach. The proposed use will involve limited tenant improvements
to accommodate a counter-service setup, including freezers, prep stations, and a
customer ordering area. No exterior building modifications are proposed, and any signage
will comply with Chapter 20.42 of the Newport Beach Municipal Code.

The use is intended to operate during daytime and early evening hours, serving both
residents and visitors of the area. The shop will offer hand-scooped and pre-packaged ice
cream, non-alcoholic beverages, and related treats. This type of use is consistent with the
community’s pedestrian-oriented, visitor-serving goals and complements the commercial
mix in Balboa Village.

Justification and Required Findings (NBMC §20.52.020(F))

1. The use is consistent with the General Plan and any applicable specific plan.
The General Plan designates this area for mixed-use development that supports
active street-level retail and service uses, particularly in walkable coastal districts.
The proposed ice cream shop contributes to this objective by offering a low-impact,
pedestrian-oriented business that enhances the area’s coastal character and
community-serving function. The use is also consistent with the intent of the MU-V
zone, which encourages vertical mixed-use development with active ground-floor
uses.

2. The use is allowed within the subject zoning district and complies with all other
applicable provisions of this Zoning Code and the Municipal Code.
The MU-V zoning designation permits food service uses such as ice cream shops
subject to a Minor Use Permit. The project complies with all development standards



applicable to the zone, including use classification, operating characteristics, and
site design. No variances or exceptions are requested. The use meets all applicable
health, safety, and building code requirements.

3. The design, location, size, and operating characteristics of the use are
compatible with the existing and future land uses in the vicinity.
The proposed ice cream shop will occupy a small, street-facing retail unit on Main
Street, consistent with other food service and retail establishments in the area. The
design and scale of the business are compatible with the surrounding pedestrian-
focused environment. No significant traffic, noise, or public service impacts are
anticipated. The use supports both neighborhood and visitor activity.

4. The site is physically suitable for the type, density, and intensity of use being
proposed, including access, utilities, and the absence of physical constraints.
The subject site is fully improved and was previously occupied by a commercial use.
Itincludes all necessary utility connections and access from the public right-of-way.
No site constraints exist that would hinder the operation of the proposed business.
The proposed use is consistent with the physical capabilities of the site.

5. Operation of the use would not be detrimental to the public interest, health,
safety, convenience, or welfare of the City.
The use will be a clean, safe, and family-oriented retail food establishment. Itis not
anticipated to create any detrimental impacts on the surrounding community. No
amplified sound, alcohol service, or late-night operations are proposed. The project
encourages walkability, supports local commerce, and adds vibrancy to the district.

Conclusion

The proposed ice cream shop at 306 Main Street is a compatible, low-impact use that will
enhance the neighborhood’s walkable commercial core while fulfilling the intent of the MU-
V zoning district. The business promotes pedestrian activity and contributes to the area's
social and economic vitality. All findings required under Newport Beach Municipal Code
Section 20.52.020(F) can be made in support of this application, and approval of the Minor
Use Permitis respectfully requested.

Respectfully submitted,
Christian Velasquez
chris.tsdesign@outlook.com
Date: 6-11-25
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8 - 5. EXIT DOORS AND BARS, GRILLES, GRATES, OR SIMILAR DEVICES PLACED OVER EXIT DOORS, SHALL BE OPENABLE FROM THE INSIDE <
Z WITHOUT THE USE OF A KEY OR ANY SPECIAL KNOWLEDGE OR EFFORT,
6 AL CESSIBLITY SIGN AND SYMBOL ON AL T0THE BUL 2022 CALIFORNIA BUILDING (CBC), u
7. REQUIRED BATS SHALLBE 5. WIE B o prOVDE A THE D0OR 0PEN AT 0% 2022 CALIFORNIA MECHANICAL (CMC) =z
VINIUM INCLUDI F booR 2022 CALIFORNIA PLUMBING (CPC) =8 o
SHALL. WITH A 32" CLEAR THE PANEL OPENED AT 90° INCLUDING 2022 CALIFORNIA ELECT. (CEC) 3> ©
AUTOMATIC DOORS N
9. NSTALLELEGTRIOAL RECEPTACLES BETWEEN 1510 45 AFF 2023 CALIFORNIA ENERGY CODE (CEnC), w — 1)
10, INSTALL SWITCHES FOR 10 CONTROL LIGHTING APPLI EQUIPMENT 36" 48" 2022 BUILDING ENERGY EFFICIENCY STANDARDS % = <
AFF.ORGS'T0 4" F THEY REAGH OVER AND oam EXCEEDS 20"
1. CONTROLS TO REQUIRE TIGHT GRASPING, PINCHING OR TWISTING 2022 CALIFORNIA GREEN BUILDING STANDARDS CODE (CALGreen) w E - o
OF THE IRST D A NAXF S FORCE TO AGTVATE CONTROLS 5=
14 AFORCE OF 15L8S MIN. FOR FIRE EXIT DOORS ARE o=
NoT I SCopE OF ok REQuReD wy zX
5. EXIT SGNS, EXIT WAYS, MUST BEILLUMINATED AT ANYTIME BY BUILDING OCCUPANCY CONSULTANTS > 520
16 EXTSONS S BE NTERVALY R EXTERNALYELIINATED O SHALLBEOF AN APPROVED SELEITED TP A s (2'3 o 2 <§( o
£ & 17.SUOKNG 1S ToTHE &
8 e 2 BUDNG STATEAS 1) . SESIGUER CHRSTAN VELASOUEZ FE02
NIC. 18.POST o DOORWITH 1*LET! ADDRESS: 7840 FIRESTONE BLVD STE 203 DOWNEY CA 90241 T s d2ol
DURING BUSNESS HOURS PRONE s6225.4287 O2RER =
® 15 CONTRACTOR AL RLGOVE AV CONFLT N THEPLAS O SECONOITIONS PRIOR TO STARTG WORK KD SHAL ROV
ALLNECESSARY GRAGIG FO% ALGHHENT AND STASLITY OF T STRUCTURE D XCAVATIN €10 i
20.00NOT SCALE 5
 DERMT ARPLICATION FOR Tl PROTECT 1S DLEMED To HAVE BEEN ABAUDONED 180 AFTER THE DATE O FILING, CONTACT CIT | vs @
COUNTY BUILDING DEPARTMENT TO OBTAIN WRITTEN S0-DAY EXTENSION(S) . (CBC APPENDIX 105.5) £5 3
2P REMODELING county g d&¢%2
OF LA BULDING CODE CHAPTER 33
Project Number:
= e o ADDITIONAL NOTES:
® N\, Drawn By
w 1. £ MAX THRESHOLD & SIGNAGE OVER DOOR TO READ "DOOR TO REMAIN UNLOCKED DURING BUSINESS HOURS LETTERS 1INCH HIGH oV
_ - _ _ ON A CONTRASTING BACKGROUND PER 101024432 GBC
P——T 2 HANDLES, PULLS, LATCHES, LOCKS € PARTS ON COMPLY WITH SECTION 118:3094 Graw Dae:
OPERADL 4 NCHES (854 M) MM ANO ¢ NGHES 1325
TRUE FINISH FLOOR OR GROUND, WHERE SLIDING DOORS ARE N THE FULLY OPEN POSITION, OPERATING HARDIWARE SHALL BE EXFOSED
/AND USABLE FROM BOTH SIDES. | ST ——
NORTH 3. OPERABLE PARTS SHALL BE OPERABLE WITH ONE HAND AND SHALL NOT REQUIRE TIGHT GRASPING, PINCHING OR TWISTING OF THE

SITE PLAN

SCALE: 1/8"=1-0"

WRIST. THE £ PARTS SHALL BE 5 P
4. THE BOTTOM 10 INCHES OF ALL UTOMATIC AND SLIDING SHALL HAVE A SHOOTH, 8
11B404.2.10

PLANS TO BE COMPLIANCE WITH CAC 118

K
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ATOSAUSA, INC. ATOSAUSA NG, ATOSAUSA, INC. N B
1y !
9”x9” Deck Mount Space Saver vonrmsss-s‘ssmw cinfoastsasacon Tl Frec 5555009 it o com :
% 5 ke rap ey sl o o v s o
T e o oo, o, Sl o e e, o, il FordsGront. i /\ .
Hand Sinks w/ Side Splash & Knee Valve WE MAKE THE KITCHEN BETTER! R WE NAKE THE KITCHEN BETTER! R WE MAKE THE KITCHEN BETTER! e R
‘Stainless Steel Hand Sinks ii ~
Cutations Angle Curved Glass :
: MCIFEGH I MCISTIGRL CTITGR
) Black Exterior Glass ST Top Chiést Frssasrs e 140 Ib Ice Machine [ N
Door Refrigerator Standard Features A -
Merchandisers SandardFeatres eoroms - Upto 1421 production s machine (per 24 hs)
- tosa Gass Lid Cuved Top Freezer an N A A -
MMF9113 are uniquely designed with high value for PUIE3IOOY oMY ol 881
Features: Material: ateria: Standard Features pertect sorage of e cream and il yes offozen - Durable stainless stee extrior
horha PRI i R S ot 1 s " lack oot it sisioss s merchandis and seasonal pecalies iy ko bk sl b doer g
e ok stem wih enonmentl
Ao .,: tes 4"OC. Fac <TvearWamny . M’-unhm: Impamlmesbsmv" 35F - 38°F mdlyﬁlsﬂtemgev‘:’m‘y v - * o8 ac00p included E =z
i ons: « Lighted *+ M aualtyrefigeaton systn that miians ¢ Heightinckidesjeg levelery z:
L i T Oplona K nculngs B 5FH-48 Sevic e, BRSF-WB) Sevic et . LEDml-whgnung standard ture at -10°F ~-1°F for best n ice * Air cooled condenser 2
L TR o . e o e Lo L B i SO G:
ot + Four(4) shelves standard per section + Chamber temperature display on fontshows chamber . R i @:s
(5 = * Double pane glass door(s) cooling and food storage status b - st Sl wet
[ e —. Drin Prodm ] - « Self-closing door(s) with automatic MCF87226R MCF8722GRL MeraTGR & Bm“_gg;m.;mpm\damum%snmhlmg + NSF and ETL listed o:
- S e e 5 3 Moo Sipedecs -+ Removabl i fer wt
) 1 = - Recessed doorhande o wgstio w
oo s . 1 3 g . baskets fuly loaded, 3 + Power swich accessible wihout panl removal :
- 3 . Doonicckis) sanderl oty YMEST104 e o NNFB1T3 [°H
I o s + Magnetic door gasket i ke arak o acfBas0 th Bermotiot * loe dimension: 3/8°x 7/8" x 7/8" [vE]
S I 2 T =] B - Selfontained botor mount refigoaton DS eiastns o o 2 e + Includes 3M wate fitr systom standard 0o
2 s jcoe 2 Sysiomwih anvionmenialy fendly RZ50 casly aif
S S refrigerant * Unt ool oo s tocry arcrnty + NEMAS-15P plug standard 3
g g - Precintalled asters connecton of power 115601 hase, Cad and g H
W ikt csbe  iithose B
- e o o et -} A W 5
© NEMAS-15 plug stardara - ETLsafely and ETL Saniatlon conforms (o NSF-7 - 4
- Optional Accessories gy o i ol O picbsgud il Maintenance and cleaning are not covered
| Tk - Extra sheles - incuses 4 shel s pr shat produ under warranty
o %l * MCF8722GR(L) - shelf part#: W04023¢ *+ 3" good insulation by foamed-in-place hgh density . T—
- MCFB723GR - shelfaarth: W0402 [ — — polyrethans allinsuaton A0t s ot v s St
= + MCFB724GR - shelf part#: W0402395 « Door lock standard feature provides security n field v » carridge replacement i recommended every 6 months.
S — 0402396 (Middle)
] oot < ton s 8 g oy iy s o whe )
\ g o, e 4 prese o i B sryrwnd WwEot13
MARNEEDGE L - . -1 4
3 SIDED SKIRT OPEN setingyourrcarbeween +F10 °F
ek ST WELDED ON ottt
el ot somi A pumerni v echamiond: 2 Please clean the condemser frequently o give the uni more fesh it e et
ﬁ bbbt :
@@ eI DA R o0 @@ i,
Y T R e e —— Y T R —— o
. ATOSA USA, INC. ATOSA IJSA. INC, ATOSA USA, INC.
Three Compartment - One Drainboard mlr.ﬂsn‘swm cinfoastsasacon Tl Frec 5555009 it o com oll Free: $55-$55.0399 Emai
ke rap ey o
‘RESOURCES. ‘Stainless Steel Compartment Sinks California, Colorado, Florida, (mwgn Ilinois, (mleumn (ulurldn Ihvndm (JC“’!"L Illinois, California, Colora
WE MAKE THE KITCHEN BETTER! New Jersey, Ohio, Texas, Washing WE MAKE THE KITCHEN BETTERY' New Jersey, Ohio, Texas, Washingto WE MAKE THE KITCHEN BETTER! New Jersey, Ohi
= SPECIFICATIONS SPECIFICATIONS SPECIFICATIONS
Schwank Air Curtain Breeze? Series: ; Mot [Door{ G223 | shtvs [ Cortes| B | ol | e | eigrsn | Dimemioms | W | Weght roe PRSI EPU — (.'.',_. .
2 o e e " E=4 e
| e 4 % 21 | usson [ e 2730 326 i o] Kol it (lnek)
i Heated Alr Curlal ‘N N R N T YN N W T T - S rarT [emfom] o [ww] w0 [ w [
e angins = ETTEY R A A R D T )
e |: 5 0 O S S T D Cm e e | PLAN VIEW
b Features: Material: - = -
Schwank model # PLAN VIEW VRHUOAP-161FrontVew  YRIASAD-161 Top Vew YR140A5-181 Sid0Viw
e Ritmerme - 5
R0 o - on ot s EENNIEY) - 2 J = 1
Dot submited oo
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< re e Unis & Fucets eSS o s e .
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ek oo ] [— ] A sl
25poad motor. " ) s S B
Votoge: 10WAC i tedoing e = : Y
Ambient only - no heat Fact 't 3 11 pit g ey T—I'T ‘ 2
MW.L P poe s g v ot e
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= |ce Cream

Menu

CLASSIC FLAVORS

Vanilla Bean
Chocolate Fudge
Strawberry Swirl
Cookies and Cream
Mint Chocolate Chip

Butter Pecan

SPECIALTY FLAVORS

Lavender Honey
Motcha Green Tea
Blackberry Basil
Peach Melba
Coconut Lemongrass

Cardamom Pistachio

$5
$6
$4
$5
$6
$4

$5
$6
$4
$5
$6
$4

ée‘w"%ﬁ CITY OF NEWPORT BEACH

3

N \{A §|  COMMUNITY DEVELOPMENT DEPARTMENT
Qv & BUILDING DIVISION

SRR/ 100Ciie orter | .0, Box 1768  Nowsot Seach, o 02650.6915
Siirom ‘v newportbeachca gov |(849) 644-3200

SUBSTANTIAL IMPROVEMENT COST DETERMINATION

PROPERTY ADDRESS: 306 MAIN ST NEWPORT BEACH

DATE: 050512025

APPLICANTS NAME: mna AwaD.

CCONTACT NUMBER : ssz2564227 LICENSE #:
CONSTRUCTION COST DETERMINATION
Primary Description of Work Under the Proposed Permit: Valuation
(EIRETAIL SPACE [

Permit # Description of Work Valuation
1. (A2)3,
2 (A3 =
3, (Ad)s,
4. (A5)S,

(A1+A2+A3+A4+A5+A5) Combined Valuation: (A6)S.

MARKET VALUE ESTIMATE B1 + B2

Habitable sQx__IsF=(B1)S.

Garage ___ SQx__/SF=(82)S.
Total = (83)S,

MARKET VALUE DETERMINATION

1. (B3) Value of Structure: $.

2. Percent Depreciation

3. Depreciation Amount:  §_
4.(AT) Total Value:

Values based on:
CiMarket appraisal completed by
an MAI designated appraiser
IEstimate per City Policy NBMC

15.50

SNEEZE GUARDS

SNEEZE GUARD
MEETS EHP-803,
TENPERED GLASS.

SNEEZE GUARD

SNEEZE GUARD

TEWPERED GLASS
TRAY SLIDE TRAY SLIDE —
DROP-IN FODD WARMER

FOOD MELL 3000
€00 O SweEzE G

cONTIoUs cove aas:
47 H. W/3/8° RADUS

CONTINUQUS COVE BASE
UIN. 4" W, W/3/8" RADIUS,

CONTINUOUS COVE. BASE
NIN. 4 H. W/3/8" RADUS|

(® TYP. SNEEZE GUARD © BUFFET COUNTER () TYP. SNEEZE GUARD @ FULL SERVICE COUNTER

NOTEL THE SNECZE CUARD, EXAWPLES ILLUSTRATE TNLY ONC OF THE MANY NAYS 10 COVCTRUCT. SYEEZE. GUARDS
RESPONSTBLITY O The FO0D

“aNb Dissar oD DR, FOODS BEING PREPARCD FROH ABOVE AND ALL SIDES VHERE FO0DS ARE

TO AIRBORNE PARTICULA

SRR

RE) Comtieluaons = or < 50% | DETERWNATION For il U Oy

(A7)Total Value DMaintenance / Repai
DOHealth & Safe
we
(A7) Approved By

&h t Substantizl Improvement
Substantial Improvement

STEP BY STEP REVIEW OF SNEEZE GUARD: (WE NEED TO SEE THIS DRAWING ON THE PLANS)

———
,-Na
"

Food
e+ |
Ty
e

—_—

T covetuse

draw a vertcal e from the foor to
the counter edge

one at £4” and one at 60" above the
floor

STEP 4: draw alne from 60" to the bottom
edge of the sneeze guard, and see fthat ine:
ntercepts the food container. Repeat witha
fine from 54", Ifthe ines do not reach food
container your sneeze guard is adequate from

TOTAL SCOPE DESIGN INC.

IMPROVEMENT ( NON-BEARING )

EDNA
NEW PORT, CA

306 MAIN ST

949-929-5407

Proectiame: CHANGE OF USE & Tl

Owner
Phone:
Address:

B
g

Drawn By.
cv

Draw Dale.
6-24-25
[Sreet Namber

N-2




DRY STORAGE 96 RUNNING FEET

rr r fr/r rrF b

Rev#|  Revision Date:

SRR

TOTAL SCOPE DESIGN INC.

- - - - I N
[ 1 [ 1
o Tow o Tow o B
7 o P SO e SO B >
(] I [ il
o - B o Tow - =
20" |
SCALE:1/4"=1-0"
g
g , g
MINI SPLIT INDOOR LNIT
(QUTDOOR CONDENSER K s
BK RESOURCE  PER SITE PLAN) BKMS-2424-12 OR EQUAL
D SNK
TOTAL UNIT 610.0 SF ahs-n-ss. A0 SHK
FINISH FLOOR PER W/SDE & REAR BACK_ SPLASH FRP NATERIAL TO (68K WAL
FINSH SCHEDULE OR EQUAL ® BE INSTALLED 4~FEET
il FROM FINISH FLOOR
£ MAX THRESHOLD & \ ‘H—{
SIGNAGE OVER DOOR T0 READ
COUNTER TOP SCHEDULE "DOOR TO REMAIN UNLOCKED % ORY STORAGE 1l
D | Room MATERIAL REMARKS DURING BUSINESS HOURS” J D |
LETIERS 1 INCH HIGH ON A CONTRASTNG . N
or GRANITE (PRE-FAE) BACKGROUND FER 101024432 CAC
COUNTERTOPS ¢ ) SLOPE 2% MAX ON ALL DIRECTIONS v > WL Feomion
—< WATER HEATER
i b & .
o 160SF 7
NUMBER OF EXITS n g I FLOOR DRAN FOR ®
WNIFBT13 SHEET o L (N)bE cREA whcHn ﬁ S ) & rsagigis]
[ seace AREA OCCUPANT LOAD | EXISTS | -1 [FOR FLOOR CRAI #
== el Wl 4wl |
: e * L
EXIT WIDTH 5 [ p ,.‘f - B o e | Ay ook oAl | i
& - AACHINE acHE ol BN ICE MACHINE -
‘ 14x0.2/ PERSON = 2.8 INCHES =] U | S |5 IT T
=
| LONGEST EGRESS TRAVEL - 475" PATH| T 7 I«
T
(s 8 / ] [ cewlsng ]
WINDOW SCHEDULE NEZh 3 Szt ot e i » % b
EEZE GUARD SNEEZE CUARI = il 30
SNEEZE GUARD f
e ot HEET|N-1 FOR shEcs — | B (
[wARK] sizE [vATERIAL [rvee [REMARKS [UFACTOR | _SHGC. | COMMENTS PER |SHEET) N-2 PER SHERT N PER SHEET N-2 o - Il f o
SCHIVANK_AIR CURTAIN = YA TRO! ©
[© [nocrae = BREEZE 9 SERIES N sales R _ &8 ) 0SF, N
[ ] I | | I I I oE I S (518 PrEL
i R / PER SITE PLAN
OCCUPANT LOAD FACTOR T i s / ® / b |
|
TOTAL COMMERCIAL AREA = 610.0 SF — f =
FoncronoF sace J— ccourm [ ameansert | oo / /
FLOOR DRAIN FOR R
'ASSEMBLY AREA WIO FIXED SEATS
PREP AREA SNET 2440 SF ICE MACHINE
: W T P o
"ASSEMBLY AREA WIO FIXED SEATS . FROM FINISH FLOOR 0748 CLEAR SPACE ADA COUNTER FRP NATERIAL TO &L/
SALESAREA STANDING SPACE INCLUDED 5NET 2000 SF 5 SHEET N1 FOR SPECS BE INSTALLED 6-FEET
FROM FINISH FLOOR AROUND
STORAGE VERCANTILE INCLUDED 300GROSS | 75SQFT 4
UTILITY ROOM (EXEWPT) 285aFT -
RESTROOM (EXEMPT) 395QFT
MTLSTUD WALLS (EXENPT) 5saFT 34-2"
TotAL | 14 L
BK RESOURCE (3)CONPARTNENT SINK 18°18"12”
DEEP COMPARTEMENT W/1E" RIGHT DRAINBOARD
DOOR SCHEDULE BKS-3-18-12-12RS ( OR EQUAL )
PROPOSED FLOOR PLAN TO DRAN 10 FLOOR DRAN
OR
PO boor size THICK | TYPE | MATERIAL sc|He | REmaRKS SCALE 11"=10"
[O) ¥ [ woop | woop © || oistance BETWEEN TWO HINGED DOORS SHALL BE
® ¥ [ woon [woon 57| 6 MINWUL PLUS THE WIDT OF DO0RS
7ZZZZ NEW METAL STUD FRAMING PER DETAILS ( 1/A-2, 2/A-2 & 3/A-2 )
FINISH SCHEDULE G- GFIC ARC FAULT, TAMPER RESISTANGE OUTLETS
Ceumo T e | cELNGHT -
RoOM FIR BASE WALLS CEILING ceunour oew Tosunonr RENARKS T2 EXISTING WALL TO BE DEMOLISHED - LIGHT SWiTCH
———— TILE - CASTILLE WX ARAN 1 CoveTie |FRPPANELS W | ARMSTRON ULTWAHEALTHZONE FIGHARC | g-107 ® 2R FIRE RATED
ANTLSLIP PORCELAIN OR EQUAL SEMLGLOSS PANT | CEILING TILES, OR EQUAL CELNG )" VACANCY SWITCH SENSOR
FNISH EXTERIOR OR INTERIOR WALL ELEVATIONS
TILE - CASTILLE M ARANT TRPPANELS | ARWSTRON ULTIVA REALTH ZONE HIGHNRC y 7R FIRE RATED ‘GAN LIGHT RECESSED IN LG, (LC. RATED)
a0 PG ORI [ N e S oo e O soorTvee mpsie see soneoue O B DaniRs o ceFASY
FINISH 1ST FLOOR RECESSED IN CLG TO BE 1-HR FIRE
TRP PANELS W/
SALES AREA TE CASTLLEMCARNL woop AL oes Mo | AEMSTRON ULTWAHEALTH ZONE HGHNRG | 510 5o ZARERERATED (7)  WiNDOW TYPE AND SIZE SEE SCHEDULE
FINISH SECTION OR DETAL StE PLAN G MECH.  1AQEXHAUST FAN CLG. MOUNT. W/
« w BACK-DRAFT DAMPER 50 CFM MIN FOR BATHROOM
N RP PANELS T ; TARFRE RATED &
SToRGE, T RoO | I CSIE N [cove e | E A ey | ARSI IO HORG | 0 7 oo Ty
FNISH INSTALL ILLUMINATED EXIT SIGN AT ENERGY STAR COMPLIANT AND BE DUCTED TO
PATH OF TRAVEL - VISIBLE FROM ALL TERMINATE TO THE OUTSIDE OF THE

BUILDING.
DIRECTIONS EXHAUST VENTS SHALL BE SEPARATELY SWITCHED

NEW PORT, CA 92661

306 MAIN ST

949-929-5407

Proectiame: CHANGE OF USE & Tl

wner:
Phone:
Address:

Drawn By.
cv

Draw Dale.
4-3-25
[Sreet Namber

A-1




CUVENRS, BEACH

 (USTONSHATS -~ BIKES. KAYAKS , RENTALS
i = 4 —V 1

a

EXISTING FRONT STREET WINDOWS

(ear-a"

(©) BLK WAL

=

LEGEND
ZZZZZ NEW METAL STUD FRAMING PER DETAILS ( 1/A-2, 2/A-2 & 31A-2 )

Z EXISTING WALL TO BE DEMOLISHED

/)

(E)RESTROOM DOES NoT

COMPLY W/ ADA STANDARDS
SEE PROFOSED FLOOR PLAN

(E)Wo0D FLOOR \

RETAL

(E)CMU_ BLOCK WALL
T0 BE VERIFIED
NINMUM REQUREMENTS
C (OMNAL)

(EIWALLS T0 BE

DEMOLISHED >
— 3

au
ol

(£)9-6"

EXTERIOR OR INTERIOR WALL ELEVATIONS

DOOR TYPE AND SIZE SEE SCHEDULE

SECTION OR DETAIL SEE PLAN
INSTALL ILLUMINATED EXIT SIGN AT

7

Revision Date:

SRR

() wnoow Tvee A size see screDuLE

PATH OF TRAVEL - VISIBLE FROM ALL

RESTROOM

(@4-8

S0LD GROUTED OR FILLED

7 = 9
AN fi=

()-8

EXISTING FLOOR PLAN

SCALE:1/4"=1-0"

CONC. BLK WALL
LINE CONNECTING POINTS OF SUPPORT

FLEXIBLE WATER
CONNECTIONS

WATER HEATER

7 MAXINUN
13%22" GAGE.
SOLID STEEL STRAP

ENCIRCLING TANK
FROM FRONT AND BACK
J e

SOLD STEEL
STRAP — g

FLEXIBLE WATER
CONNECTIONS

SOLD STEEL
STRAR

cone. waL —"|

E
TAPCON CONCRETE
SoREWS ik,

SOLID STEEL
STRAF —|
FLEXIBLE GAS
CONECTION -

/— (E)GRADE

PREFABRICATED WATER J
HEATER ST

as
WATER HEATER DET. /3
e AT,

(©)BLK WAL

DIRECTIONS

(NJEXHAUST FAN
0 TERMINATE TO
EXTERIOR

SEE SHEET ADA-1
s-107 FOR ALL ADA DETALS
& NOTES
307 Ok,

47 MAX THRESHOLD
/ (£)BLOCK
/ WAL

TOTAL SCOPE DESIGN INC.

I
A WY
%N\g\%\
e T
vt %7 w3
Nupa :
= :
L
L \

e f ire

ENLARGED FLOORPLAN __ / 1\

SCALE: 12=10" T
VO LAYER
& TYPE X GYP.
(E)CanC.
Py OR CMU WALL
§ TYPE X GYP.
uLga02.
ALT. DETAIL
2-HR FIRE RATED ASSEMBLY 2
SCALE: 11/2=1-0" AT

Ll\élbﬂROVEMENT ( NON-BEARING )
NEW PORT, CA 92661

306 MAIN ST

949-929-5407

Poecttane: CHANGE OF USE & TI

Owner
Phone:
Address:

Drawn By:

Draw Date.
4-3-25
[5reet Namber

A-1.1
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ARMSTRONG ULTMA HEALTH ZONE
IGH NRC CEILNG TITLES
UL P215 OR P219 (T-BAR) OR EQUAL

12 BA WIRE SPLAYED

12 GA PERMETER
HANGERS 4” 0.C.

MAY BE STEEL STUD,

8" MAX, FROM £, EMT OR OTHER
WALL TYP. RIGID APPROVED EQUAL.
— ——| WooD MAY EE USED IN
COMBUSTIBLE_CONSTRUCTION
MUST BE SIZED TO PREVENT
DETAIL A A
SCALE: NTS. A2

CEILING PANEL PER
FINISH SCHEDULE.
SHEET A-1, TYP.

12 GA VERTICAL WRE HANGERS SPREADER BAR OR
OTHER SUI
E

© 47 0.C. EACH WAY TYP.

TABLE SYSTEM
REQURED TO KEEP PARALLEL
COMPONENTS FROM
SPREADING APART

VERTICAL STRUCT: A STRUCT FASTENED TO THE MAIN RUNNER SHALL BE EXTENDED TO AND FASTENED TO

THE STRUCTURAL MENBERS SUPPORTING THE ROOF OR FLOOR ABOVE. THE STRUCT SHALL BE ADEQUATE

T0 RESIST THE VERTICAL SEISMIC CONPONENT INDUCED BY THE BRACING WRES. DETAIL B B
2. THESE HORIZONTAL RESTRAINT POINTS SHALL BE PLACED AT 12 FEET ON CENTER IN BOTH DRECTIONS

WITH THE FIRST PONT WITHN 8 FEET FRON SCALE: NTS. A-2

PERIMETER HANGERS SHALL BE PLACED IN BOTH DIRECTIONS WITHIN B INCHES OF THE WALL

THE SUSPENDED CEILNG SYSTEM SHALL COMPLY WITH THE PRESCRIPTIVE PROVISION AS LISTED BELOW WHEN NOT PART OF A FIRE-RESISTIVE-RATED ASSEMBLY:

REQUIREMENTS:
i A HEAVY DUTY T-BAR GRID SYSTEM SHALL BE USED AS DEFINED IN ASTM C 635.

il THE PERNETER SUPPORTING CLOSURE ANGLE SHALL BE 2 INGH MINNUM WIDE. IN EACH ORTHOGONAL DIRECTION, ONE END OF THE CEILING GRID SHALL
BE ATTACHED TO THE GLOSURE ANGLE (SEE ATTACHED WALL MOLDING REQUIREMENTS DETAIL AND THE OTHER END SHALL REST ON THE SUPPORTING
ANGLE WITH A 0.75 INCH CLEARANCE TO THE WALL AND SHALL BE FREE TO SLIDE (SEE UNATTACHED WALL MOLDING REQUIREMENTS DETAL).

iii. CEILING AREAS EXCEEDING 144 FT2 SHALL HAVE HORIZONTAL AND VERTICAL RESTRAINTS OF THE CEILING TO THE STRU .

iv. CEILING AREAS EXCEEDING 2,500 FT2 SHALL HAVE FULL HEIGHT PARTITIONS THAT BREAK THE CEIUNG UP INTO AREAS NOT EXCEEDING 2,500 FTZ.

V. SPRINKLER HEADS AND OTHER PENETRATIONS SHALL HAVE A 2 INCH OVERSIZE RING,

SLEEVE OR ADAPTER THROUGH THE CEILNG TILE TO ALLOW FOR FREE MOVEMENT OF AT LEAST 1 INCH IN ALL HORIZONTAL DIRECTIONS.

Vi. CHANGE IN CEILING PLAN ELEVATION SHALL BE PROVIDED WITH POSITIVE BRACING. LUMINARIES, SPEAKERS, DUCTS AND GRILLES, CABLES, CABLE TRAYS,
ELECTRICAL BOXES AND CONDUITS SHALL BE SUPPORTED INDEPENDENTLY OF THE CEILING. (IN FRERATED ASSEBLIES, WHERE INDEPENDENT SUPPORT
WIRES ARE USED, THEY SHALL BE DISTINGUISHABLE BY COLOR, TAGGING, OR OTHER EFFECTIVE MEANS FROM THOSE
ARE PART OF THE FIRE-RATED DESIGN.  [SECTION 300.11(A)(1) OF THE ELECTRICAL CODE)

METHOD #3 TYPICAL SUSPENDED VERTICAL AND LATERAL SUPPORT m

RECESSED CAN LIGHTS
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NEW LED TUBE LIGHT FIXTURES
2" 4 LONG) RECESSED TYP

PLANNOTE:
1. NEW HVAC SYSTEM
2. CEILING HEIGHT ELEV. 80" +
3. T-8AR PANELS TO BE MIN 2:HR FIRE RATED, ARMSTRONG PRELUDE XL FIRE GUARD, ICC-ESR-1308 OR EQUAL.
‘T-BAR PANELS TO BE INSTALLED PER MANUFAGTURE SPECIFICATIONS

REFLECTIVE CEILING LAYOUT & LIGHTING PLAN

SCALE:1/4"=1-0"

SCALE NTS A2
(E)2N0 FLOOR
ST, 20 BLKG AS
\ NEEDED w
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DOOR
(EJWOOD FRAMING
ROOF STRUCTURE
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o i

2-#12 SCREWS T0
/(E)wﬂob RO FRAUNG
) \*(E)WOOD FRAUNG
“ 3§' STUD BRACE ROGF STRUCTURE
%. 6 40" 0.C.
o STAGG. W/ SHOT o
G| PNs o 12 ScREws —/ § w \
o 7 w2 STAGG. BRACE
Y W suspenoD
#12 SCREWS TRACK cLc.
O FRAMING
/ ARMSTRONG ULTMA HEALTH ZONE
HIGH NRC CELING TTLES
N . UL P215 OR P219 (T-BAR) OR EQUAL
3§ MIL. STUDS @ 16° O.C. T0 BE INSTALLED P!
(206A. 1.C.C. # 1715-P) TP MANUF.  SPEC.
(™ FINISH MATERIAL
PER FINISH SCHEDULE
ON SHEET A-1
2-#12 SCREWS © 8" 0C. !
(E)W00D ROOF FRANING
CEILING ANCHORING 1
SOAE 11T A2
El
s
w

TES:
1. OPERABLE PARTS SHALL BE OPERABLE WITH ONE HAND AND SHALL NOT REQURE
TIGHT GRASPING, PINCHING, OR TWISTING OF THE WRIST. THE FORCE REQURED 10

ACTIVATE OPERABLE PARTS SHALL BE 5 POUNDS (222 N) NAXIMUM.
DOR CLOSERS AND GATE CLOSERS SHALL BE ADJUSTED SO THAT FROM AN
OPEN POSITION OF 90 DEGREES, THE TME REQUIRED TO MOVE THE DOOR 10 A
POSITION OF 12 DEGREES FRON THE LATCH IS 5 SECONDS MINIMUN. |~
E SPRING HINGES SHALL BE ADJUSTED SO THAT FROM THE OPEN
GREES, THE DOOR OR GATE SHALL MOVE TO THE CLOSED

i 3 NTL STUDS @ 16 0C.

(206A. LG, # 1715-P) TP
(FINISH MATERIAL
PER FINISH SCHEDULE

ON SHEET A~1) —__|

58 NN

POSITION OF 70 DEGRE!
POSITION N 1.5 SECONDS MNINUN.
SWINGING DOOR AND GATE SURFACES WITHIN 10 INCHES (255 NM) OF THE FINISH
FLOOR OR GROUND MEASURED VERTICALLY SHALL HAVE A SWOOTH SURFACE ON
THE PUSH SIDE EXTENDING THE FULL WIDTH OF THE DOOR OR GATE. PARTS
CREATING HORIZONTAL OR VERTICAL JONTS IN THESE SURFACES SHALL BE
WTHIN 1/16 INCH (1.6 NM) OF THE SAME PLANE AS THE OTHER. CAVITIES
GREATED BY ADDED KICK PLATES SHALL BE CAPPED.

ENTRY DOOR_TO COMPLY WTH CBCI18-404.2

\ARMSTRONG ULTMA HEALTH ZONE
SUSPENDED ~ HGH NRC CELING TITLES
CLe. L PZ15 OR PZ19 (T-BAR)
OR EQUAL, TO BE INSTALLED PER
NANUF. " SPEC,

FINISH MATERIAL
TED

3§ MIL. STUDS @ 16° 0.
/(ZUGA. C. #1715-F) TP

A6 HLN POF. © 247 0.
/ (.c. #2388) TP

T

FINISH NATERIAL FINISH WATERIAL
PER FINISH SCHEDULE PER FINISH SCHEDULE
Al

ON SHEET A—1 ON SHEET \

ADA ENTRY DOOR 5

CEILING ANCHORING

(3

SCALE: 1112’10

SCALE: 1710 A2

A-2
TYP. WALL ANCHORING 2

SCALE: 112210 A2
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