Emma S. Clark Memorial Library
Café Request for Proposal (RFP)
October 2026
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The Emma S. Clark Memorial Library (“Library™) solicits proposals for a suitable party
(“Operator”) to operate a contract food service within the Library.

Proposals must be received by November 15th, 2026. Proposals may be mailed or hand
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GENERAL INFORMATION

delivered in a sealed envelope to:

Emma S. Clark Memorial Library
120 Main St.
Setauket, NY 11733

ATTIN: Library Café Vendor Search Committee



SECTION Il:  BACKGROUND

The Emma S. Clark Memorial Library is a thriving, popular library serving the Three Village
area in Suffolk County, New York. The original library building, which is extant, dates
back to 1892. The Library has had major additions in the 1960s, 1980s, 2000, and in 2023
added a cafe; a beautiful outdoor terrace with seating available to the public; an
indoor seating area suitable for 8-10 seats.

The Library has a 127 square foot café space, with a dedicated storage closet, and an
additional 87 square foot storage closet, for the Operator’s use. The café space and its
adjacent areas have been carefully designed with custom, high-quality stained solid
oak furnishings and granite work counter surfaces to match the historic nature of the
Library.

The Library has allocated very desirable, well-lighted space for the café on the main
level, directly adjacent to the spacious main entrance lobby. The area is convenient
and highly visible to those using the library for browsing or research purposes, as well as
those heading toward the outdoor terrace, the Library’s community room, the beautiful
historic 1892 reading room, or the technology lab on the lower level.

The Library—located across from the historic Setauket Green--attracts users of all ages
from the surrounding local area, as well as students and staff from nearby Stony Brook
University and the Setauket Elementary School located next door. The Library is
considered a treasured jewel in the community.

Library Hours and Usage Patterns
The Emma S. Clark Memorial Library prides itself on being open more hours than other
libraries in our area—year round. Current normal hours of operation for our Library are:

Mon.—Fri.  9:30 a.m.-9:00 p.m.
Sat. 9:00 a.m. - 5:00 p.m.
Sun. 10:00 a.m. - 5:00 p.m.



The Library is normally open every day of the year with the following exceptions:
New Year's Day
Martin Luther King, Jr. Day
President’s Day
Easter Sunday
Memorial Day
Juneteenth
Independence Day
Labor Day
Veterans Day
Thanksgiving Day
Christmas Day
The Library closes at 3:00 p.m. on Thanksgiving Eve, Christmas Eve and New Year's Eve.

In 2025, there were 173,439 visitors to the Library building including over 31,000 in
aftendance at our library programs.

Food/beverage concessions have become common in libraries throughout the
country, and indeed, throughout Suffolk County. Most of these are operated by
private-sector vendors, who have found that libraries offer desirable demographics,
strong customer loyalty, and high traffic in a unique and distinctive environment. For
example: many of our users come to use the Library's free Wi-Fi network, often spending
many hours inside the Library.

SECTION IIl: SCOPE

The scope of the required services consists of operating a café located within the
library, with a selection of food cooked and/or prepared offsite. The café will operate
on days/hours that the Library is open. Aside from the offerings detailed below, other
offerings may be proposed, but are subject to Library approval.



Location

Highly visible, adjacent to the lobby with
access to the outdoor terrace, seating
areq, reference desk and main reading
room.

Size

128 square feet

Seating

e Outdoor terrace: 16 chairs

e Indoor seating: 8-10 seats.

e Additional seating throughout the
Library at tables, chairs, and study
carrels.

Storage

Cabinets above and below the counter,
under-counter air curtain merchandiser
for grab-and-go items. There is a storage
closet infegrated info the café space,
with a lockable 87 square foot storage
closet adjacent.

Menu Profile

The Library desires varied and appealing
healthy offerings such as:
e Coffee, tea
e Cold beverages such as: bottled
water; juices; carbonated and
non-carbonated drinks
e Fresh pastries, muffins, yogurt,
sealed/packaged snacks
e Allitems must be cooked and/or
prepared off-site

Hours of Operation

Mon. — Fri. 9:30 a.m. —8:30 p.m.

Sat. 9:00 a.m. —4:30 p.m.

Sun. 10:00 a.m. — 4:30 p.m.
Service will terminate 30 minutes prior to
Library closing to allow clean-up. The




operator will accommodate the Library
in addressing special circumstances such
as early closing/delayed opening due to
adverse weather conditions, or other
unexpected emergencies that may
arise.

Rent

$100 per month

SECTION IV: ADMINISTRATIVE REQUIREMENTS

A. Minimum Requirements:
It is the Library’s intent that the café vendor will have had:

e Two or more years of experience in current ownership, management, or
operation of a café, restaurant, or food service facility.
e Experience operating a café in a public library is desirable.

B. Site Provisions:

e The Library will provide:

O

O O O O

o

Commercial-grade, professional brewing, heating, and storage
equipment necessary to produce the beverages and food,
including supplying a cold storage refrigeration unit (see attached
equipment specifications).

Two (2) digital menu board displays.

Floor space measuring approximately 128 square feet.

Tables and chairs for seating.

Sinks, covered lighting, hot and cold water as required by Suffolk
County Department of Health code, including grease trap system.
Finished walls, cabinets, countertops.

36 /4" depth under-counter air curtain merchandiser integrated
into the café service counter for grab-and-go items.

Electrical outlets along walls.




o Plumbing and electric work conform to building codes and health
department regulations.

o Locked storage including closet integrated into café area, and an
area located adjacent for additional storage.

o Utilities. The Library will make available to the Operator the
necessary electrical current and water to operate the café. The
Library will provide secure wireless access for Cafe terminals that
are not part of a public network.

o Access to the Library's public restrooms for café staff and
customers.

o Promotion and marketing. The Library will utilize its website, social
media, email blasts, newsletter and other means to advertise the
café. At a minimum, the Library will regularly promote the cafe in
our printed newsletter, mailed every two months to over 16,000
postal patrons in our Three Village area.

e Operator will provide:

o Shelving, carts, hand trucks, etc. for tfransporting materials for use in
the café and in designated storage areas.

o All supplies necessary to operate the café including cups, lids,
stirrers, napkins, plates, etc.

o Allfood and beverage products.

o Point of sale (POS) system. The operator is fully responsible for
maintaining PCl compliance.

The Library reserves the right to approve any and all café furniture, equipment,
decoration, displays, signage, and promotion of café service.

In addition, the Operator must adhere to these guidelines:

e The furnishings and equipment,and its placement are important visual
elements of the overall design and appearance of the café. Careful
attention is to be given to each piece of equipment. All equipment is
subject to approval by the Library.



The café areais located in the same general area as the Library's
reference desk and catalog search computers. As such, the Operator
must select furnishings, decorations, displays, signage, and equipment
with a special emphasis on maintaining a library environment.

Signage and menu boards are subject to Library approval.

The Operator staff area of the café space will be entered through a
lockable door. Itis the Operator’s responsibility for café personnel to lock
the café entrance door and storage closets, and secure all items and
equipment at the end of each working day.

C. Business Terms:

a.

b.

C.

d.

Independent Contractor.
The operator shall be considered an independent contractor and nothing

contained herein shall be construed to imply the existence of a
partnership, joint venture, principal and agent, or employer and
employee relationship between the parties. Neither party shall have the
right, power, or authority to create any obligations, express or implied, on
behalf of the other, except as expressly provided herein. The successful
candidate will be required to enter into a written agreement with the
Library. The contract should be renewed in writing 90 days prior to each
renewal year upon satisfactory performance by the Operator. If, in the
Library’s sole discretion, the selected candidate has not executed the
contfract document(s) within a reasonable time after selection, the Library
reserves the right to rescind the award and select another candidate.
Rent. The selected Operator shall pay $100.00 per month for the duration
of the lease. Rent begins on the first full month that the café is open to
the public and operated by the Operator. The Operator is to make rent
payment within 30 days of the last day of the preceding month.

Statistics. The Operator must provide, at the end of each month, monthly
reports to the Library on its sales.

Term and Termination. The contract shall commence on the first day of
service to the public. The contract shall continue in force and effect for a
period of one (1) year, subject to the right of either party to terminate this
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Agreement for a material breach of the agreement to be executed
hereunder at any tfime during the term of this agreement on 30 days
written notice to the other party specifying the date upon which such
termination is to become effective and the grounds for termination. The
Agreement to be executed hereunder shall provide for a right to cure a
material breach within fifteen (15) days notice of termination. Upon
termination of this agreement for any reason, Operator will be responsible
for the removal of all of Operator’s equipment, furnishings, and materials
located in the Library, and shall restore the café to the condition existing
upon commencement of the contract.

. Permits, Licensing, Taxes. The Operator is responsible for obtaining and
paying for all required employee training, certifications, permits and
licensing including, but not limited to Suffolk County Board of Health
permit. The Operator shall comply with all applicable federal, state, and
local laws governing the operation of the services performed. Violation of
any federal, state, or local law may be considered as a cause for
termination of the contract. The Operator shall be responsible and pay
for all taxes relating to its operation, including sales, property,
employment, and any other taxes assessed.

Utilities. All utilities are paid for by the Library and are included in the rent
charged to the Operator.

. Insurance. During the term of the lease, the Operator shall maintain
general liability insurance with minimum liability limits of $1,000,000. A
cerfificate of insurance shall be furnished to the Library. The certificate
must provide that 1) thirty (30) day prior notice be given to the Library in
event of cancellation of, or reduction of insurance and should 2) identify
the Library as an additional insured. The Operator of the café shall be
solely responsible for any health-related claims brought by consumers of
the Operator’s products.

. Workers Compensation. The Operator shall maintain Workers
Compensation Insurance for all the Operator’'s employees in strict
compliance with state laws.



i. Employees. The Operator is responsible for the hiring, training, and
supervision of all café personnel. The Library reserves the right to require
background checks for all vendor employees; The Library reserves the
right to require that the Operator remove any personnel assigned to the
Library café when in the opinion of the Library Director such is necessary
to assure that the terms of the Agreement are observed. All café
personnel must adhere to all relevant Library's policies, including but not
limited to the Library’s Sexual Harassment Prevention Policy. All café
personnel are the employees of the café service operator. As such, the
Operator is responsible for payment of their salaries, withholding taxes,
required insurance, and any benefits required by law.

].  Indemnification. The Operator shall indemnify and hold the Library
harmless from and against any loss, liability, damage, cost or expense
(including and without limitation, legal and other costs and expenses in
connection with any action, suit or proceeding brought by or against the
Library relating to the enforcement of this indemnification) paid, incurred
or suffered by the Library as a result of any act, omission, or neglect of the
Operator, or of its agent or employees, in connection with conduct of any
activity, work or endeavor undertaken in connection with the lease.

k. Lease Terms. The business terms set forth generally herein, shall be set
forth more fully in a formal lease agreement.

D. Operating Standards

a. Maintenance. Operator is responsible for keeping the café area neat,
clean, and in good repair. The library's custodians will clean and empty
trash in the browsing area. Café personnel are responsible for emptying
the trash receptacles in the café on a daily and as-needed basis.
Operator is responsible for maintaining a clean area, washing floors
regularly, and maintaining clean surface, workspace, and storage areas.
Operator must immediately clean up all spills and messes in the café area.
Cleaning solutions shall be preapproved by the Library Director or Library
Building Manager. The Operator will not allow boxes, cartons, barrels, or
other similar items to remain in public view. The Operator is responsible for
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maintenance and expenses related to the grease trap system. The
Operator is responsible for maintenance related to Library-owned
furnishings and equipment which includes routine maintenance, cleaning
and small parts replacement under $200. The Library is responsible for
capital failures, compressors, heating elements, and repairs of
Library-owned equipment above $200..

b. Refuse removal. Trash from normal café operations may be deposited in

C.

d.

the Library’s dumpster.

Employee standards. Service should be timely, attentive, and friendly.
Food and beverage orders will be taken promptly and in a friendly and
courteous manner. Operator shall recruit, frain, supervise, direct, and
deploy the optimum number of employees to match the work
requirements. Each employee should be 1) be clean, neat, and
well-groomed; and 2) be professional, courteous, and friendly to the
public. Each employee must know and adhere to all public health
standards and procedures. Successful bidder shall consult with the Library
to determine appropriate employee uniforms. It is the Operator’s
responsibility to establish and oversee procedures for the Operator’s staff
in safely receiving, handling, storage, and transport of all cash earned by
the Operator at the Library café.

Food quality. Operator will provide reasonably priced, high-quality, freshly
made, healthy food selections as well as coffee and other non-alcoholic
beverages with sensitivity to potential food allergies.

i. Allitems should be fresh.

ii. All prepared food items must be prepared offsite, pre-wrapped,
and delivered fresh daily. Hot food items must be cooked offsite,
only heating/reheating (e.g., microwave oven) of pre-prepared
items is allowed on Library premises.

ii. Operator shall comply with all generally accepted standards in the
food service business as well as all applicable laws, ordinances,
rules and regulations imposed by federal, state, and local laws
relating to food service.
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e. Menu and pricing. The Library reserves the right to review, and approve or
reject the menu items and prices. If Operator also currently operates a
retail business elsewhere, prices for items on the Library menu may not
exceed prices for the same items on operators other retail establishment
menus. A sample Library menu with pricing shall be provided by the
Operator with the proposal.

f. Adverfising and promotion. All advertising and promotion by Operator in
relation to Library café is subject to review, modification, rejection or
acceptance by the Library. This will be defined more fully in a formal

lease agreement.

g. Deliveries. It is exclusively the responsibility of the Operator to schedule
and accept all of the Operator’s deliveries, and must conform with the
requirements of the Library in maintaining a safe and efficient operation.
The deliveries must be carried or hand-trucked in the café and accepted
by the café staff. Library personnel will neither accept or transport café
deliveries.

SECTION V: PROPOSAL CONTENT AND EVALUATION CRITERIA

The proposal must be divided into two sections: Administration and Program. Proposals
should address each of the points listed below. Proposals will be evaluated on the basis
of:

e Demonstrated experience in similar endeavors.

e Meeting specifications.

e Financial stability of the applicant.

e Viability of the applicant as a long-term business.

e Operational philosophy that complements the Library’s mission and operating
philosophy.
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The evaluation process includes two steps:

1. Proposers are to answer each item. The written proposal will be evaluated by a
Café Vendor Search Committee .

2. Proposers may be required to present to the full Library Board of Trustees at a
public meeting regarding their proposed operations. The Library reserves the
right to validate information provided, obtain and contact references, and/or
make unannounced visits fo the Operator’s other operations. The Library may
contact proposers for clarification of proposals during the evaluation process.

A. Administration

a. Describe your experience and background in operating a restaurant,
café, or similar food-service concession-type retail establishment.

b. Explain the standard you use to ensure a quality-run operation. Please
indicate such things as quality and freshness standards for coffee, pastries,
grab-and-go items, and other food and beverage products.

c. Do your financial assets allow you to undertake this projecte Please
provide:

B. Program

A detailed financial plan and budget for the first year of operation
of the café.

Names, addresses, telephone numbers, email addresses of at least
three (3) credit references, including at least one bank reference.
Type of business formation (e.g., C Corporation, LLC, Partnership,
Sole Proprietor, etc.)

a. Provide a description of:

Additional equipment and any furnishings being proposed.

Sample menu items and pricing; include the name of providers of
prepared food products or indicate if they will be made/produced
by Operator.

Proposed staffing plan.

Have there been any health code violations with respect to current
operations within the last 12 months?
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b. Samples of reports used to produce sales data and a proposed reporting
process.
c. Whatis your management philosophy and how does it ensure that the
Library café will be staffed with qualified, customer-oriented employees?
d. What uniquely qualifies you to provide the café concession service to the
Library?
C. Site Evaluation

The Library Café Vendor Search Committee or their designees will visit the two or
three top scoring proposers’ retail operations if currently in business. During these

unannounced site visits your operations will be evaluated on the following
factors:

e Quality of product (taste, freshness, temperature)

e Customer Service (friendliness, attentiveness, timeliness of service,
knowledge of staff with regard to items on offer)

e Presentation (cleanliness/appearance of service area/packaging)
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SECTION VI: ATTACHMENTS
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Project: Date: Approval: Qty: Item # 460EB2430

REGENCY Regency 24" x 30" NSF Black Epoxy Wire Shelf

Space Solutions #460EB2430

O
Technical Data
Length 30 Inches
Width 24 inches
Capadty 600 1b.
Color Black
Component Type Shelves
NSF Certified
Features Rust-Resistant
Finish Epoxy
Style Vented

Features

e Good for use in moist / humid environments

e Classic style ideal for retail use

¢ Indudes 4 pairs of split sleeves

@ Built to accommodate up to 600 Ib. of evenly distributed weight
¢ High-quality, commercial-grade construction

Certifications

© 2026 Regency Space Solutions




Technical Data

Epoxy-Coated
Material E?oxy-Coated Metal
Steel

Components
Type Shelves

All Environments
Dry Environments
Front of House
Garage

Usage Moist Environments
Retall

Stock Rooms
Warehouse

Plan View

TOP

30
e ? - SIDE

{ -~30°
D NVAVAVAVAVAVAVAVAS|

24%"
B [

Notes & Details

This 24" x 30" black epoxy-coated wire shelf is idea! for use in a wide array of applications. Its sleek black color and simple,
classic design make it a great choice for use in retail environments and dry storage, while the epoxy coating is great for use in
all environments including refrigerators, freezers, and ware washing areas. When combined with additional shelves, posts, and
accessories (sold separately) this Regency shelf is capable of holding up to an impressive 600 Ib. of evenly distributed weight.

This shelf is constructed of durable zinc-plated metal with a black epoxy coating for maximum longevity. Plus, its high-quality
design is commercial-grade and delivers the reliable performance every business expects and needs.

© 2026 Regency Space Solutions



- Qasis®

Product Specifications

Refrigerated Self-Service Counter Case

TD = FREESTANDING (-FS) / 33-3/4"H

g
2

2

Features™

OPT = COUNTER KEIGHT (-CH) / 33-3/4"H

i
OPT = UNDERCOUNTER HEIGHT (-UC} / 32-3/4°H

“Standard

ITEM NO:
PROJECT:
DATE
Lengths include end paneis
0 CO3324R 36-1/4"L x 24-1/8"D x 33-3/4"H
o CO4324R 47-1/4"L x 24-1/8"D x 33-3/4"H
o CO5324R 59-1/4"L x 24-1/8"D x 33-3/4"H
o CO6324R 71-1/4"L x 24-1/8"D x 33-3/4"H

STANDARD FEATURES
w NOTE: ADD SUFFIX TO MODEL # LISTED ABOVE BASED

ON MODEL CONFIGURATION CHOSEN BELOW

a Breeze~E (Type-H) w/ EnergyWise s/c refrigeration (rear

access)

= Blue Fin coated coil
= Casters (non-locking) w/ levelers
m Compressor air rear intake, front digcharge at toe kick. Front

and rear panels cannot be blo¢ked. Must remain 4" from wali

= Condensate pan (self-contained refrig. only)

a Flat front panel

= Integrated average product temperature of 40°F or less
n LED 3500K top light(s)
® One piece formed ABS plastic tub

= One year parts & labor; 5 year compressor warranty
= Removable deck pans provide complete access-fo evaporator

coil & refrigeration connections

n Toe kick, black

. Options ' .
o Counter height (-CH) Counter ht. 33-3 4"H;

o Freestanding (-FS) Counter ht. op & front
33-3/4"H; freestanding unit w/2 end panels extended over end panels to blend wladj
panels. Top & front panels positioned counters (supplied by others)
between end panels o Undercounter height (-UC) Undercounter ht. 32-3/4"H;

front panel extends over end panels to blend w/adj.
counters (supplied by others). Counter surface
| (supplied by others) extends over top of unit
EXTERIOR COLOR o Laminated (non-premium) Confirm o Laminated (premium) Confirm pattern/grain direction
pattern/grain direction o Stainless steel exterior
INTERIOR COLOR o Black interior o Stainless steel interior
|END PANEL LEFT o Square full end panel w/mirror o Curved end panel w/mirror (-FS model only)
o No end panel w/ synchronized defrost
END PANEL RIGHT o Square full end panel w/imirror o Curved end panel w/mimor (-FS model only)
: o No end panel w/ synchronized defrost
EXTERIOR BACK PANEL olid back panel, black o Solid back panel, stainless steel
ELECTRICAL CONNECT * Straight blade power cord o 6' Locking power cord (self-cont.)
(self-cont.) o Electrical leads (remote)
|REFRIGERATION 0 Breeze~E (1ype-l) w/ EnergyWise |0 Breeze~E (Type-ll) w/ EnergyWise s/c refrigeration
slc refrigeration (rear access) (front access)(w/ 2"D open rear wall spacer)
o Note: Remote doesn't incl Conds unit. Floor drain reqd.

o' Remote withermostat, solenoid & TXV (front access)
* Remote w/thermostat, solenoid & TXV (rear access)

MISCELLANEOUS

o Second year parts & labor warranty (excludes
compressor)

[ACCESSORIES

o 2'D Full chimney rear wall spacer (front access only)
o 2"H, 6.5"D Display riser(s) for lower display

o Night curtain, retractable, non-locking

o_Solid security cover, removable, locking

Option Notes: 1 - See tech spec for remote load regmts
2 - See tech spec for remote load reqmts

BEGE Por “’u' ,Ri,“, Note: Information Is subject to change at any time.
/ St ructural Ph. 2317888583 Visit www.structuralconcepts.com for the most current specs.
/ Concepts’ :Lw?.s;ucwrdcmeenacom . Revised 11232020 20489532




“Qasis®

Product Specifications

Intended Environment: Type II - Designed to operate in ambient conditions of 80°F and 60% relative humidity unless noted otherwise in system information below.,

Zone _|intended Product To Be Displayed Warmest Avg Prod Temp ° F
1 Pack: refi products

PLAN VIEW SIDE VIEW

CASE __ | r 9758
3 FRONT

6 314 REMOTE

41/4*SC.

o
19 5/8*

26 1/8°
1
{55
17 58" K
30 V4" 3
ND. PANEL
14 18
g 14"
o
S &

JVETYP f|.

.
4 &
&
T=]
Lt OL— (@ x

-l 67 167
CASE FRONT Y BB SC. —/ S"T0 T ADL LEVELER

EXT 1 14~
CO3324R, CO5324R 16 578" REMO 7 REQUIRED 241/ BASE FRBAEnligw
‘——TE'- ATR FLOW)
w [ 5 | “" -+ .J.l.Hﬂ 12 (AR FL STANDARD COUNTER HEIGHT \- OPEN AREA
CO3324R | NA [318"| &5 i 3
3

N -CH & -FS MODELS REQUIRED
CO5324R_| 4 (51 |73m IS TY
BlS i i
\ B "
‘ =r _r‘._JrJH :
A
| .

{AIR FLOW)
| 1B TYP e i 12 TYP

b

CASE _ | (Y73
FRONT

3234

. 28 /8" REMOTE

Sl 197/8°SC, 73]
S_H L TTve 1
{ I |
Sy o
Q)

,_
186/8"
NETEL S

i

T
l

®
10 174"

) ©
16~

—— e T,
REQUIRED 28

BASE FRAME
WIRFLOW)  UNDER COUNTER HEIGHT \_ open AREA
-UC MODELS REQUIRED
NOTE: ALL DIMENSIONS APPROXIMATE (AIR FLOW)

ELECTRICAL JUNCTION BOX REMOTE FLOOR SINK & UTILITIES
TOE KICK {SUPPUED WITH 6" LEADS OR POWER CORD). [ ACCESS AREA.

B F LOGATION OF DRAIN TUBE FOR REMOTE REF. .
Lerye Jf. { 11z Yl TIRTYP 4.} ONLY (SUPPLIED WITH? ;- DR 1, - PVC TURE] SELF-CONTAINED CASE SERVICE ACCESS AREA,

COBIZAR €5 REFRIGERATION LINE CONNECTION, DRY CASE SERVICE ACCESS AREA,

Mode! Technical Specifications

24 1/8"
18 638"
15 5/8°
13 8/8”
7 58"
20 3/4*
24" END PAN

Conv. | Para.
Amps Rack-|Rack | Est
System Circuit Volts Phs [Freq| «= | Watts | Wires NEMA Plug "SST{B#UH | BTUH| Wt
Al 604550200 4Bl 24G Leads Multipls
) BN #2001:1,050] * 4G, J75 55-15P o L5115

2+G Leads Mukiple
1,053] 244G 5-15P or L5-15P

2l W16k e 234G F i 2 ieads Multiple. -

. £1360)
< SNIAT
T800] 600
NA
20.00},.2 . 2400}
: NIA b NN 5| 05,
85] 2¢G | Leads Muiple 20,00]  2938]  2720] 4
1211| 2+G 5-20P or L5-20P NA | _NA | NA

EZE
€0

i JCircult# 1 1. 110-120:4"
- 3 JOCl#. . %] $10-120:4.
[Circuit #1 110-120
Circuit#1 ] 110-120
Important Notes:
Regulatory Approvals: 1) ELECTRICAL NOTE: if GFCI is required, a GFCI breaker MUST be used in feu of a GFCI receptacle
All Models | Accordance with AHRI Std 1200 2) 33" Minumum entry door clearence required (w/out shipping skid)

ETL Listed to UL 471 3) Performance issues (product temperatures, water on floor, etc.) catissd by adverse conditions are not covered
ETL Listed to CANJCSA 22.2 No. 120 . by warranty.

ETL Sanitation to NSF 7 4) Keep unit at least 15' from exterior doors, overhéad HVAC vents, or any air curtain disruption.
@ ﬂ'la PRl [ DOE 2017 | 5) Do not expose unit to direct sunlight or any heat source (ovens, fryers, efc).
N RACRENY (Tes7] A\ WARNING: This product can expose you to chemicals, including Urethane (Ethyl Carbamate),

which are known to the State of California to cause cancer and birth defects or other
reproductive harm. For more information go to www.P65Warnings.ca.gov.

“** Does not include electric defrost on freezer models.

Jyr/ b Note: information is subject to change at any time.

7 St ru ct u ral Ph z;f';"si-saas Visit www.structuraiconcepts.com for the most current specs.
. / £F v ised 11/23/2020

- Conceptis’ wwwstucturalconcepts.com Revi 1 20489532
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S T Item #: 460G2460K96 Project:

N

Qty: Date: Approval:

Regency 24" x 60" x 96" NSF Green Epoxy Stationary Wire Shelving Starter
Kit with 6 Shelves

Item #460G2460K96

e A A A A

Technical Data

! Length 60 Inches
Width 24 Inches
Height 96 Inches
Capacity 27001b,
Casters Without Casters
y \\‘Ef\\s\\:\:\‘:‘\ \\\i\\ . ;‘ Color Green
. Features NSF Listed
T Finish Green Epoxy
Material Steel Wire
Number of Shelves 6 Shelves
Shelf Type Standard
Type Statiqnary Wire
Fe atu res Shelving Starter Kits
All Environments
o (6) 24" x 60" shelves with 24 pairs of split sleeves Usage a%ine’,;:,?;mﬁ?gts

s (4) 96" stationary posts allow for shelves to be adjusted with included feet

» Epoxy coating resists corrosion for long-lasting use; suitable for humid / moist
environments

s Accommodates up to 450 Ib. per shelf of evenly distributed weight

s Mix and ratch with Regency accessories (sold separately) to personalize your kit

Certifications

@ NSF Listed

© 2023 Regency Space Solutions




Notes & Details

Keep your storage area organized with this Regency 24" x 60" x 96" NSF green epoxy stationary wire shelving starter
kit with 6 shelves. This kit includes (4) 96" stationary posts, (6) 24" x 60" shelves, and (24) pairs of split sleeves. This
versatile unit allows you to create a convenient storage solution for your janitorial closet, warehouse, or walk-in
cooler. The epoxy coating resists corrosion to ensure long-lasting use, and it is suitable for use in humid or moist
environments, making the unit a multi-purpose investment that's sure to accommodate your ever-evolving needs.
Plus, the unit's high-quality design is commercial grade and delivers the reliable performance every business expects
and needs.

Each shelf features a wire construction, which allows for proper air flow around the stored supplies, products, or
ingredients, and each shelf accommodates up to 450 Ib. of evenly distributed weight. For your convenience, the
shelves are also adjustable and can be moved higher or lower along the posts. Mix and match with Regency
accessories (sold separately) to personalize your kit! This shelving unit requires assembly. 24 pairs of split sleeves are
included.

N WARNING: This product can expose you to chemicals including lead, which are known to the State of California to cause cancer, birth defects, or other
reproductive harm. For more information, go to www.p65warnings.ca.gov.

© 2023 Regzency Space Solutions
















ICE MACHINES

VANTCO
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ltem #: 194UCF120A Project:

Qty: Date: Approval:

Avantco Ice UC-F-120-A 19" Air Cooled Undercounter Full Cube Ice Machine

-1291b.

Item #194UCF120A

Features

e Makes up to 129 |b. of full cube ice per day
e Durable 304 stainless steel exterior with polyethylene interior

e Digital controller allows user to quickly identify issues and the current stage of
production

e Bright LED lights illuminate the ice bin and removable air filter allows for quick cleaning

e R290refrigerant; 115V; NEMA 5-15P
Certifications

@ 5-15p @ ETL Sanitation
e sy

-@- ETLUS & Canada
=1

@ 3/4" Water Connection
Prd

© 2023 Avantco Ice Machines

Technical Data

Width

Depth

Height

Amps

Hertz

Phase

Voltage

24 Hour Ice Yield

Ambient Temperature
Range

Average Running
Decibels

Bin Storage Capacity
BTU Per Hour
Condenser Type

Ice Type

{nstallation Type
Material

Max Fuse Size

Net Weight

Packaging Dimensions

Plug Type

Power kWh/100 Ibs. ice
Power Usage
Refrigerant Type

Type

Woater Pressure Range

Water Temperature
Range

Water Usage

19 11/16 Inches
235/16Inches
35 1/2 Inches

5 Amps

60 Hertz

1 Phase

115 Volts

129 Pounds

40 - 90 Dégrees F

66 Decibels

U 401b,

1522 BTU

Air Cooled

Full Size Cubes
Undercounter
Stainiess Stee!

15 Amps

100LBS

ggzgm/ x25.4"Dx
NEMA 5-15P
8.7kWh

8.7 kwh per 100 Ibs.
R-290

Ice Machines

18 3/4-80 PSt
40 - 90 Degrees F

22.8 Gallons per 100 Ibs.
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ICE MACHINES

Plan View

FRONT VIEW SIDE VIEW TOP VIEW
187 233" 23"

355"

g

Notes & Details

Make sure you've always got plenty of fresh ice on hand with the Avantco lce UC-F-120-A 19" air cooled
undercounter full cube ice machine! Capable of producing up to 129 Ib. of full cube ice per day, these narrow footprint
undercounters are great for the tight space needs of busy restaurants, bars or cafes. The narrow footprint design is
great for saving on space and includes a 40 |b. bin to hold ice once it is made.

For ease of maintenance, a built in diagnostic system will identify problems that your ice machine may be having and
will display the issue on the digital controller so it can be repaired accordingly. This easy-to-use controller can also be
used to monitor the current stage of ice production that your machine is in. It allows you to adjust the bridge thicknes:
up or down to maximize your harvest into individual cubes of ice, rather than full sheets. It also initiates the cleaning
cycle and displays what stage of the cycle you're in.

Constructed of durable type 304 stainless steel with a polyethylene interior, this unitis built to last in the busiest
commercial environments. A nickel plated evaporator and removable air filter make for quick and simple cleaning and
maintenance. With (4) 6" adjustable legs, you can level your machine on uneven surfaces and have plenty of room to
clean under it. This ice machine also comes with pre-drilled holes on the back of the unit to mount your Oceanloch
water filter to the machine to ensure you are serving the cleanest and freshest ice possible. This unit requires a 115V
electrical connection for operation.

&\ WARNING: This product can expose you to chemicals including{ead, which are known to the State of California to cause cancer, birth defects, or other
reproductive harm. For more information, go to www.pé5warnings.ca.gov.

© 2023 Avantco lce Machines
















































The new degree of comfort?

o =

Residential Efectric
YA Water | Profesaional Classic
Tankleaa Water Hesaters

& = "

Professional Classic®tankless electric water
heaters offer continuous hot water

Performance Features Average GPM Usage by
e On demand, consistent and continuous ~ Application
hot water Stenderd Hand Sink 0.5GPM
* Compact and stylish with digftal Washing Machine 110 1.5 GPM
temperature control in increments of 1° y
ranging from 80°F to 140°F* Water-Saver Shower Head | 1.5 GPM
. , Dishwasher 1to2 GPM
* Robust copper immersion heating
elements with brass top increases Kitchen Sink 1t02GPM
durability and are threaded for easy Standard ‘Shower Head 2.0 GPM
replacermnent Bath Tub >4 GPM
¢ Simple Instaliation Whole-Home Up to 6 GPM
* Digital temperature display Average Gallons Per Minuts (GPM) based on 2010
* External controls to adjust temperature Plumbing Standards
Inincrements of 1°*
Warranty

¢ 5-Year heating chamber and 1-year parts limited warranty
See Resldential Warranty Certificate for complete Information

“RTEX-04 and RTEX-06 only show output temperature and are non-thermostatically controlled

TEMPERATURE RISE °F
05|10 |18 |20 | 25|30 | 40| 50| 6.0
MODEL NUMBER QPM | GPM | GPM | GPM | GPM | GPM | GPM | GPM | GPM
SINGLE POINT-OF-USE L e
RTEX-04 48° | 24° | 16° | 12° | - - - - -
RTEX-08 75° | 87° | 25° | 19° | - - - - -

MULTIPLE APPLICATIONS

RTEX-08 + | 55° | 36° | 27° [ 22° | 18° | 14° | =~ -
RTEX-11 + | 76° | 50° | 898° | 30° | 25° | 19° | =~ -
RTEX-13 + 89° | 58° | 44° | 36° | 30° | 22° | - -
RTEX-18 + + | 82° | 62° | 49° | 41° | 31° | 25° -
RTEX-24 + + |109°| 82° | 66° | 55° | 41° | 33° | 27°
RTEX-27 + + + | 92° | 74° | 62° | 46° | 37° | 31°
RTEX-36 + +

+ + | 98° [ 82° | 62° | 49° | 41°
+Temperature electronically imited setting on adjustable thermostat on frant cover ’

RTEX-04, RTEX-08 RTEX-08, RTEX~11, RTEX~13 RTEX-18

POINT-OF-USE
For 0.5.GPM to 2.0 GPM Appilications

RTEX-04, RTEX-08

» - &

MULTIPLE APPLICATIONS
For 0.5 GPM to 6.0 GPM Applications

@

" RTEX-08, RTEX-11, RTEX-18
RTEX-13

Testad and certified by the

W\ Water Quality Assoclation

J}/ egainst NSF/ANS! 372 for
lead free compliance.

RTEX-36
Unique Features: Unique Features: Unique Features: Unique Features:
¢ External Digital Display - shows * External Adjustable Digital ¢ External Digital Thermostatic * External Digital Thermostatic ¢ External Digital Thermostatic
outlet temperature Thermostatic Control with LED Control with LED display (+/- 1 Control with LED display (/- 1 Control with LED display {+/- 1
* Durable Copper Immersion display (+/- 1 degree eccuracy) degree eccuracy) degree accuracy) degree accuracy)
eingle heating element, field * Durable Copper immersion two ¢ Most advanced self-modulation, * Most advanced sof-modulation, * Most advanced self-modulation,
gerviceable heating elements, fleld serviceable adjust power to meet hot water adjust power to meet hot water adjust power to meet hot water
» Simple Installation —~ Bottomn 1/2° * Simple Installation — Side 1/2* demand demand demand
NPT water connections compression water connections ¢ Durable Copper Immersion two ¢ Durable Copper Immersion three ¢ Durable Copper Immersion four
with 1/2* NPT edapters Included heating elements, field serviceable hesting elements, fleld serviceable heating elements, flald serviceable
* Simple Installation - Bottom 3/4° * Simple Installation - Bottom 3/4* « Simpie Instalistion - Bottom 3/4"
NPT water connections NPT water connections NPT water connections

Rheem.com

PRINTED IN U.§.A. 12/20 WP FORM NO. TKE-101 Rev. 6



. K Residential Electric
S Water | Profeasional Classic

Tankless Water Hoaters
- - gt MO flogrBe of comtort? Slitmaaimcsts Fims 54 7
Specifications
DESCRIPTION FEATURES ROUGHING IN DIMENSIONS (SHOWN IN INCHES)

SHIP
RECOMMENDED | FLOW | FLOW WATER | WEIQHT
VOLTAGE | WIRE SIZE (CU) | (GPM) | (GPM) | HEIGHT | WIDTH | DEPTH | CONN.

MODEL NUMBER
120V 1 HEATING CHAMBER

(oo sa o | oo | m | owo | oa | 5 | o | rovm | us [verer] 43

240V* 1 HEATING CHAMBER

| RTEX-08" 73 83A (1x40)A 240 8 AWG 03 48 12-5/8 | B8-1/4 3-5/8 1/2CF 7
RTEX~11* 11.8 4BA (1x50A 240 8 AWG 0.3 48 12-5/8 | B8-174 35/ 1/2CF 8.5

240V* 2 HEATING CHAMBERS

N T 2 NS N T A T K K R T

240V* 3 HEATING CHAMBERS

17-5/8 | 31/2 | S4ANPT

17-5/8 | 8-1/2 | 84 NPT
240V* 4 HEATING CHAMBERS

21-5/8 | 8-1/2 | 8/4NPT

240V units can be used on 208V singie phase with 25% reduced temperature output. Please note per UL standards the rating plate and instaliation instructions will all be according to a
240V applied voitage. Check with local officials prior to derating the electrical infrastructure.

Suggested Specifications

Product Rated Pressure 25 PS! min., 150 PSI mex.
Unit shall have copper clad Immersion heeting element(s) with brass
Speclfications  Certifications ETL Listed to UL 496 and CSA terminations for Increased durabillity. External temperature contral
(all models) Std. Temp. Settings _ 120°F (Adjustable 80°F-140°F) and display adjustable in 1° increments with a range of 80°-140°F,
Temp. Accuracy +-1° at steady flow Display shall be capable of displaying setpoint temperature in
Tum-On 0.3 GPM Celslus or Fehrenheit temperature scales. Unit shall utllize a fliow
meter with a 0.3 gpm activation point and manage power based on
actual flow rate and Inlet temperature. Values should be processed
60 times per second. Unit shall be WQA certified lead free, certified
to UL489 and CSA C22.2 No.64.
Optional Inline Flow Regulator Suggested Sizing Guide
e Enhanced outlet temperature eontrol — FLOW GPM INSERT TO USE BASED ON
* Install on the outlet side of the heater ~ * NUMBER | REGULATOR } . [NLETWATER TEMPE‘::TU“_E . 4
+ o Limit maximum volume'to the specified flow * . — SOF S0 SOF i T0F
rate to ensure exiting temperature Is within an RTEX04 | NA WA NA A NA
* Flow Regulators for ¥%2" and %" NPT plumbing RATEX-08 RTE10001A 1.0 10 1.0 15
connections . RTEX-11 ATE10001A 1.0 1.0 15 20
* Flow range: 110 5 géﬂons per minute RTEX13 HTE10001A 10 10 15 2.0 8
o EEEY GPM RATING OF | CONNECTION | ATEX-18 RTE100018 20 20 20 30
N PART NUMBER INSERTS PROVIDED | SIZE ATEX-24 RTE10001B 2.0 2.0 3.0 4.0
RTE10001A 1.0.15,20 2" NPT ATEX-27 RTE10001B 20 3.0 40 50
RTE10001B 2.0,3.0,4.0,5.0 /4" NPT 3 RTEX-36 RTE10001B 30 40 5.0 5.0

S L EN = g e W > .. W g > - P

in keeping with its policy of continuous progress and product improvement, Rheem reserves the right to make changes without notice.

Rheem.com | 800.374.8806
Manufacturers National Service Department
400 Captain Neville Drive, Waterbury, CT 06705

PRINTED IN U.S.A. 12/20 WP FORM NO. TKE-101 Rev. 6
















Project: Date: Approval: Qty: ltem #: 460EB2430K22

REGENCY Regency 24" x 30" NSF Black Epoxy 2-Shelf Kit with 27" Posts

Space Solutions #460EB2430K22

Technical Data

Length 30 Inches

Width 24 inches

Height 27 Inches

Post Diameter 1inch

Assembly Options Assembly Required
Capacity 12001h.

Capacity (per Sheif) 6001b.

Casters Without Casters
Color Black

Features NSF Certified

Features

e Epoxy coating resists corrosion in moist / humid environments for long-lasting use
¢ (2) 24" x 30" shelves accommodate up to 600 Ib. of evenly distributed weight

e (4) 27" stationary posts allow for shelves to be adjusted; foot included and required
for use

« Includes 8 pairs of split sleeves
* Wire design promotes proper airflow around stored products

Certifications

Certified by NSF

© 2026 Regency Space Solutlons




Technical Data

Finish Epoxy
Epoxy-Coated

Material Epoxy-Coated Metal
Steel

Number of Shelves 2 Shelves
Stationary

Style Vented

Type Shelving Kits
All Environments
Dry Environments
Front of House

Usage Garaj
Retai
Stock Rooms
Warehouse

.
Notes & Details

Keep your storage area organized with this Regency 24" x 30" NSF black epoxy 2-shelf kit. This kit includes (2) 24" x 30" wire
shelves and (4) 27" posts, which allows you to create a convenient storage solution for your restaurant, hotel, bar, warehouse,
or garage. For maximum versatility, the durable zinc-plated metal with a black epoxy coating allows for use in either dry or
moist environments, making the unit a multipurpose investment that's sure to accommodate your ever-evolving needs. Plus,
the unit's high-quality design is commercial-grade and delivers the reliable performance every business expects and needs.

This kit boasts an attractive wire construction that works well in front-of-house merchandising as well as display spaces in
your boutique, market, or other business venue. It also allows for proper airflow around stored supplies, products, or
ingredients. Plus, since the posts are marked in regularly-spaced intervals and use a split sleeve system of assembly, the
shelves are easy to move higher or lower depending on your organizational needs. This unit comes with 8 pairs of split sleeves,
and each shelf can accommodate an impressive 600 Ib. of evenly distributed weight. Likewise, a foot is provided for each post
and must be used for proper installation. The shelving unit requires assembly.

© 2026 Regency Space Solutfons
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