MINIMAL PHYSICAL & EQUIPMENT REQUIREMENTS
Holiday Inn 
It is strongly recommended that owners contact a reputable kitchen designer in their local market. Kitchen designers are very knowledgeable in local codes and health authority regulations.  Some food equipment sales organizations may tell you their services are free. Let the buyer beware as the price is built in to the cost of the equipment. Food equipment salespersons may attempt to sell you a piece of equipment that is inferior but that carries a higher commission or profit margin.  

These design specifications deal exclusively with equipment, systems and operations. Furniture, fixtures and architectural design are approved through IHG’s PIP and Plan Review Department.  

Actual sizes and capacities will be dependent on the following:

1. F&B volume in banquets, restaurant, bar and room service. If a size is listed below, it is a minimum size.

2. Physical layout of the facility

KITCHEN

1. Sanitation

a. Automatic dishwasher with booster heater and venting. Size and capacity based on anticipated volume of hotel.  

b. Clean and soiled dish tables as appropriate with overhead racks for sorting glasses.
c. Clean dish storage.  Space for rolling dish carts and glass rack dollies. (generally outside of the dish area).

d. Three (possibly four) compartment sink as required by health authorities. Sink compartments must be large enough to immerse all equipment (as required by health authorities) 

e. Hand sinks as required by health authorities. Number and placement as dictated by health authorities.

f. The general rule of thumb is two hand washing sinks per 1000 square feet of kitchen space.  Consult with your health authorities for their approval.

g. Grease trap. Size and locations to be determined by the local health authorities and / or other governmental authorities.  

h. Floor drains in kitchen and dish room. Size and locations to be determined by the health authorities and / other governmental authorities.

i. Mop Sink with running hot water/sewer. Must be accessible to kitchen and dish area.

2. Cooking Equipment

a. Flattop griddle approximately minimum 36”x24”

b. Broiler approximately 24”x24”

c. Range, 6 burner

d. Deep fat fryer – 2 wells, 1 dump station with built in filter system

e. Ovens - Combi Ovens 

f. The recommended oven package will be strongly dependent on your overall banquet & restaurant capacity. We suggest a combination of a full size combi- oven in conjunction with two stacked convection ovens for an average hotel. If your hotel has a large amount of function space the addition of additional combi- oven units might be needed to support the catering program.     Contact IHG’s Food and Beverage Department for further information, +amerFandB@ichotelsgroup.com.  

g. Steamer – optional dependent on combi oven purchase

h. Salamander/Broiler

i. Exhaust hood – required in all municipalities. Some equipment may be self vented.  Refer to health authorities or other governmental agency for assistance.  

· Generally all cooking equipment listed above a-e must be under a hood.  

· Safety requirements for hood systems vary by locality, but most will require a fire suppression system (Ansul is one of the predominant suppliers).  

· Hoods require venting to the outside either through the side of the building or through the roof.

· Venting should not be to guest or employee areas.

· Hoods require regular maintenance and cleaning by a professional third party company.  

j. Steam table on cooks line – size dependent on operation

k. Heat lamps as appropriate at pickup window.  

3. Misc.
a. 2 compartment vegetable washing sink with drain boards. Check with your health authorities for actual requirement.

4. Refrigeration

a. Walk in cooler – size determined on volume of operation.  Approved NSF shelving.

b. Walk in freezer – size determined on volume of operation.  Approved NSF shelving.

c. Refrigerated equipment stands for char-broiler and flat top .

d. Reach in freezers and refrigerators. 

· Size and quantity dependent on operation. Cooks line will generally need a 1 door standup refrigerator and a 1 door stand up freezer.

e. Sandwich Station

f. Ice maker – Cuber minimum 1000# with a 1200# bin.

g. Ice cream freezer station (optional).  Should include dip well with running water and sewer.

5. Equipment

a. Slicer – Optional. Can purchase pre-sliced meats

b. Stainless Steel table tops and pre areas with over-shelf. Number sizes determined on size of kitchen and volume of all F&B revenues.

c. Shelving – Actual sizes and types to be determined by kitchen design team.  All shelving to be NSF approved.  

d. Mixer – Optional depending on menu

e. Microwave

6. Storage

a. Adequate storage for the following areas:

· Food dry goods. Minimum 400 square feet. Must be located within the work area of the kitchen. A converted guest room down the hall is not acceptable.

· Shelving – Actual sizes and types to be determined by kitchen design team. All shelving to be NSF approved.  

· Floor surfaces to be approved by health authorities and applicable government agency.

7. Receiving

a. Receiving area that can accommodate the following:

· Dock or entrance to back of house

· Dumpster or compacter

· Grease dumpster

RESTAURANT

1. Service Area Equipment (beverage area equipment must not be in the view of a seated guest.

a. Coffee brewing equipment approximately 36”x36”x48”. Thermal pots strongly recommended. Coffee production minimum 15 gallons per hour. Hotels can purchase equipment outright or lease through coffee distributor.

b. Ice tea brewing equipment. Can purchase outright or lease through beverage distributor.  Many coffee companies will supply tea and tea brewing equipment.

c. Juice dispenser. This equipment is normally provided by the juice manufacturer.  Check with your Food Distribution company for more information.

d. Soft drink fountain (ice dispenser built in on top to avoid sanitation issue)

· Run fountain lines from a back of the house storage area to the front of the house service area.  

· New build hotels should run lines in a PVC conduit in the foundation of the building.  Conversion hotels should attempt to run lines through the floor if possible.  If not feasible, lines can be run through the ceiling or walls.  

· Compressors and pumps cannot be located in front of house. Remote to back of house.

· All soft drink lines running through the ceiling, floor or walls require PVC conduit.

e. Refrigeration

· Refrigerator (can be under counter or standup)

· Freezer (can be under counter or standup)

2. Buffet (if applicable)

a. Minimum 4 hot individual 18 inch round units or induction surface to hold round 18 inch pans.   

b. Cold plate – mechanical or ice cooling. Minimum size 48”x30”x12” approximate

c. Display countertop – approximately 8’x36”

· Beverage areas

· Toasting area

· Waffle area

· Glassware/china area

· Plate risers, heated

· Bowl storage

d. Sneeze guard as regulated by health authorities.

e. Highly suggest display cooking area in the dining room. This will require a griddle, hood, induction ranges. Great opportunity for customer interaction.

f. Seating area

· To be dependent on volume of business, number of guest rooms and concept. Minimum 60% of guest room total. For instance, if you have 100 guest rooms, hotel is required to have 60 seats. 

· Dining room tables

· Tables to be of restaurant size and quality. 

· Sizes – 2 and 4 top tables are recommended. Large tables of 6 or more are not recommended.

· Booths

· Booths should line the exterior of the dining room whenever possible.

g. Service areas – bussing areas, trash receptacles are not allowed in the public area of the dining room. Beverage machines are not allowed in the guest view while seated.

h. Point of sale areas

i. Cashier area

j. The bar is allowed in the dining room subject to applicable alcoholic beverage laws. Separate bar seating should be provided along with a barrier to give the visual effect that the bar is separate from the restaurant.

ROOM SERVICE

1. Workstation and prep area in back of house

2. Small refrigerator (approximately 3’x3’)

3. Area for POS

4. Storage

a. Food and non-food supplies

b. Trays

c. Room Service heat retention devices / carts

d. Glassware, flatware, china, linens, tray items

5. Hand sink

BAR

1. Sanitation

a. Hand sink

b. Glass-washer (may be replaced with a three compartment sink.  Verify with local health authority.

c. Dump sink (leftover drinks, ice, etc.).  Health authorities will not allow a hand sink to be a dump sink.

d. Drain-board

2. Refrigeration

a. Beer tap box.  If not installed in a remote location, (e.g. the kitchen), it should accommodate 2 taps minimum.  Four are suggested.  

b. Beer & wine cold storage

· Cooling space large enough to accommodate adequate supply of bottled beer and wine.

· Suggested minimum number of labels:

· Domestic – 8

· Import/Premium – 4

· Wines – 10 (different type)

· If adequate storage and staff exists to restock consistently, storage can allow for 1-2 restocks.  If delivery of product will be an issue, increase cooler size.  If there is not refrigerated storage, increase bar cooler size.

3. Misc. Equipment

a. Soft drinks / mixes

· If at all possible, lines should be run through the floor or other concealed area of the room (ceiling).  All lines should be run in a PVC conduit.  

· Compressors for carbonators and pumps to be located in the back of the house.

· Blender station

· Glass froster

· POS station

· Refrigerator / under counter for bar supplies

· Speed rail

· Cocktail station

· Ice chest

4. Storage

a. Adequate back bar glass storage both visible to the customer and behind cabinets

b. Adequate back bar liquor and wine storage both visible to the customer and behind cabinets

c. Secure liquor, beer and wine storage

d. Refrigeration – a secured cooler for storage of wine and beer to replenish and stock during shift.  A secured locked/caged storage in kitchen walk-in cooler is acceptable.

BANQUET

1. Service Area

a. Minimum 6 gallon coffee brewing capacity (i.e. twin three) for facilities with capacities of 100 or higher for any meal period.  If your restaurant brewer is capable of 18 gallons or more per hour, you may choose to eliminate this piece of equipment provided it does not affect service.  

b. Ice tea brewing equipment

c. Refrigeration as necessary.  Standup full size refrigerator and standup full size freezer required.

d. Soft drink fountain optional 

e. Heating equipment

· Rolling hot box carts for delivery of plated and buffet items.  

· Sufficient carts to hold meals for capacity for banquet area.

· Sufficient storage for hot boxes when not in use

2. Storage areas

a. Heavy Equipment – approximately 1000 square feet.  This number higher or lower dependent on banquet space in hotel.

· Tables, chairs, chafers, dance floor, stage, banquet bars

b. AV Storage – secured area for storage of AV Equipment.  Two-three hundred square feet

c. China, flatware, glassware and linen.

d. Recommended minimum is 800 square feet.

 Equipment and Layout

Cook's Line Hot: 
	Item
	Approximate Size
	Brands (recommendations based on presence in industry.  Not a requirement of IHG unless noted)
	Comments

	Flattop griddle

On a griddle stand with lowboy refrigerator
	Minimum 36”x24”.  Size may be larger due to volume of business
	Keating suggested
	Gas or electric

	Gas char broiler and refrigerated stand
	Minimum 24"x24"
	
	Gas strongly suggested (Wood optional)



	Range, 6-burner with convection oven
	
	Vulcan, Blodgett
	Gas

	Deep fat fryer

· Two (2) wells 

· One (1) dump station

· One (1) heat lamp

· Filtration system
	Six gallon approximate


	
	Gas or electric

Grease filtration system built into fryer system strongly suggested for safety reasons.

	Ovens – choose one of two options listed below:

1. Combi Oven  to hold full size sheet pan

2. Convection Oven double stacked or side by side


	
	· Alto Shaam

· Blodgett, Vulcan Southbend
	· Both types of ovens are available in gas or electric

Sizes will vary with volume of business 

	Steamer


	Capacity – 4 full size standard hotel 2” pans
	
	Not required if the hotel purchases a combi unit



	Salamander / over under broiler
	
	
	Gas or infra red electric.  Pull out drawer for cooking surface.

Place above flat top griddle.

	Exhaust hood 
	Size dependent on equipment under hood.  See local health authority for further information
	Captiv Air
	


Cooks Line Comments:

Equipment Placement – Place the equipment in the following order based in the proximity to the service window:

1. Flat top griddle / Salamander (above flattop) on refrigerated stands
2. Broiler on refrigerated stand

3. Small splitter table
4. Deep fat fryers with dump station

5. Range

6. Combi ovens or convection ovens

7. Steamer if applicable

Strongly suggest that all equipment be placed on casters where appropriate with quick disconnects for any gas connections.  Caster height determined by local health authority.  
Cooks Line Cold:

	Item
	Approximate Size
	Brands (recommendations based on presence in industry.  Not a requirement of IHG unless noted)
	Comments

	Chef's table/sandwich counter 
	Must hold a minimum of 16 1/6th hotel pans
	
	

	Two door reach in under counter freezer with prep top
	
	True MFG

Manitowoc 
	


	Steam table (optional)


	
	
	This is an optional item.  Utilize your kitchen designer and culinary team to determine need.

Portable tabletop unit acceptable

	Pickup window on cooks line

· Double shelf pick up window  with heat lamps
	
	Find local stainless steel manufacturer for shelf construction.  

Hatco recommended for heat lamps.  
	Heat source located on the bottom of each shelf.  Top shelf reserved for cold foods.  

	Heat lamps and fabricated shelf for window separating kitchen from dining room


	
	
	

	Microwave
	
	Commercial Grade
	Not to be used for cooking.  Use for reheating only.  

	
	
	
	


Prep area / or cooks line (if appropriate)

	Item
	Approximate Size
	Brands (recommendations based on presence in industry.  Not a requirement of IHG unless noted)
	Comments

	Slicer
	
	Hobart
	Optional.  Need dictated by catering volume and talent of staff

	Table top food processing unit
	
	Robot Coupe
	Optional.  Need dictated by volume and talent of staff.

	Vegetable prep sink
	Two (2) compartment based on local health code
	Custom / Stainless Fabricator
	

	Stainless steel table tops
	Sizes dependent on kitchen size and volume.  
	Custom / Stainless Fabricator
	

	Ice cream freezer
	
	
	

	Refrigeration / Freezer
	
	
	
As needed by volume and menu requirements




Sanitation (back of house)
	Item
	Approximate Size
	Brands (recommendations based on presence in industry.  Not a requirement of IHG unless noted)
	Comments

	Hand Sinks with 

· Paper towels 

· Hand Soap

· Hand sanitizer (optional and not a substitute for hand washing / hand soap)
	
	
	Minimum three (3) required.  Health code may require additional.  

Easy to load non-lockable paper towel dispensers strongly suggested.  

Eye wash station installed on one hand sink

Placement of all hand sinks as per local health code.

	Dishwasher, pass through commercial with booster heater

· Detergents and rinse agents provided by chemical supplier (Eco-Lab suggested)

· Clean dish tables

· Dirty dish tables

· Scullery sink with sprayer, garbage disposal and dish rack carriage

· Space for trash can under table. Table to have cut out to allow easy disposal of trash.  Hole beveled upwards to keep water on the table.  


	
	Hobart
	Configuration & size of machine dependent on dish room configuration.  

Chemical sanitizing strongly discouraged.

Under-counter strongly discouraged

	Pot washing sinks

· Soaps and sanitizers provided by chemical supplier (Eco-Lab suggested)
	Three (3) or (4) compartment sink dependent on local health code
	Custom / Stainless Fabricator
	Four compartment sink strongly recommended due to increasing requirements of HACCP in the food industry.

	Chemical station
	
	Eco-Lab

Locate this station near the mop sink
	Bulk chemical station.  Contact your chemical provider for assistance.  Most health authorities will require the following:

· QUAT sanitizer

· Floor cleaner

· All purpose soap

· Degreaser 

	Mop sink
	
	
	

	MSDS – Material Safety Data Sheets
	
	Chemical provider will generally supply all sheets for their products.  Any other chemicals purchased require hotel management to locate and post the MSDS sheet.
	· Must be conspicuously displayed in the kitchen.  

· Accessible to employees at all times.

· Current to chemical inventory


Storage 

	Item
	Approximate Size
	Brands (recommendations based on presence in industry.  Not a requirement of IHG unless noted)
	Comments

	Pot racks
	
	
	

	Shelving
	
	Metro
	Must be elevated 6 inches from floor

	Dunnage racks
	
	
	As required for products

	Can rack #10
	
	
	Optional based on menu.  Fresh products preferred whenever possible

	Walk In Cooler / Freezer
	
	
	Size is dependant on volume of F&B operation

	Liquor Storage
	
	
	 A securable remote location with shelving to receive and store liquor. 

	Beer and Wine storage
	
	
	A lockable cage located in walk in cooler large enough to store bottled beer and wine inventory


Other

	Item
	Approximate Size
	Brands (recommendations based on presence in industry.  Not a requirement of IHG unless noted)
	Comments

	Ice machine & bin

· Minimum 1,000 lbs. ice maker with 1200 lbs. bin 


	
	Hoshizaki

Scottsman


	

	Soft drink dispenser
	6 spigots with one outside water line, Ice dispenser on top
	Chosen soft drink distributor should provide
	New build hotels should run lines in a PVC conduit in the foundation of the building

	Remote compressor 

for soft drink dispenser 
	Must be located in back of house
	
	

	Iced Tea Brewing Equipment
	One brewer with to urns
	Can purchase outright or lease through distributor
	Many coffee companies will supply tea and brewing equipment

	Coffee brewing equipment
	36x36x48 , ability to brew 15 gallons an hour
	Royal Cup offers ability to purchase or service agreement 
	Royal Cup provides the Rainforest Alliance coffee and brewing equipment.

	Juice Machine
	Using frozen from concentrate
	Juice manufacturer will provide see food distribution company for details
	

	
	
	
	

	
	
	
	

	
	
	
	


Room Service and Banquet Service area 

	Under counter reach in cooler 
	Approximately 3 feet by 3 feet. 
	True
	

	Shelving 
	
	Metro
	

	Room Service Heat retention devices 
	Redi Hot System by Cook Tech
	Wasserstrom
	This is item is necessary to meet standards

	Heated Banquet Cart/ Cabinet
	
	Alto Shaam ,Carter Hoffman
	Number and size depend on volume of catering

	Room service carts 
	
	
	Number depends on size and volume

	Coffee Brewers
	6 gallon capacity
	Royal Cup offers ability to purchase or service agreement
	Depending on size of catering business one large coffee maker could be used for both banquets and restaurant

	Ice Tea Brewer
	
	
	Depending on size of catering business one large tea brewer could be used for both banquets and restaurant


Buffet Area (if applicable) 

	Soup wells (inset)
	9 quart  capacity
	
	

	Hot wells  individual round 4 minimum
	Inset to permanent  counter or induction counter top
	
	

	Cold Plate 
	Mechanical or ice cooling minimum 48x30x30 x 12 
	
	

	Display counter top 8’x 36” 
	
	
	

	Plate risers /warmers
	2 each 
	
	

	 Toaster 
	
	Hatco
	

	Under counter reach-in cooler
	
	True
	

	Waffle Iron ( optional)
	
	Heartland will provide equipment with product purchased
	Depending on volume may need more than one unit

	Sneeze Guard
	
	
	Consult local kitchen designer and health official for required measurement


Bar Area

	Glass Washer 
	
	
	

	Ice bin 
	
	
	Suggest combo unit that also holds mixer bottles

	Speed Rails
	
	
	

	Blender Station
	
	
	

	Soda Gun 
	8 jet soda gun
	
	

	Cocktail Station
	Equipped with drain pans ,glass racks
	
	

	Hand washing sink
	
	
	

	Glass Froster
	
	
	

	Adequate refrigerated storage
	Should house 12 cases 12oz beer and 20 bottles of wine
	
	

	Liquor display shelves
	
	
	

	Beer dispenser 
	Minimum 2 varieties
	
	Suggest four heads if beer is kept remotely

	Three compartment sink with dump station
	
	
	


Miscellaneous 

All equipment products must be certified through the National Sanitation Foundation (NSF) and/or local health codes.  

Approximately 30% of meeting & banquet space minimum of 600 sq feet due to use for heavy equipment, boxes, carts, chairs, tables etc.

