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03/09/2022PROJECT ZEBRA - ARCHITECTURAL SITE PLAN

BUILDING CHARACTERISTICS

SITE PLAN

1/64" = 1'-0" (30x42) N

1. 22' CLEAR HEIGHT IN MAIN PRODUCTION AREA
2. 36' CLEAR HEIGHT IN FREEZER
3. 10' CEILING HEIGHTS OFFICE AREAS
4. WALKABLE IMP IN THE PRODUCTION AREA

sfreeland
Text Box
5. 50' MAX BUILDING HEIGHT IN FREEZER
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