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THE SHOPS AT WILLOW BEND GENERAL INFORMATION
Landlord’s Tenant Coordinator
The role of the Tenant Coordinator is to serve as liaison between Landlord and the Tenant, Tenant's architect and Tenant's
contractor. All plans and correspondence concerning Tenant's construction are to be submitted to the Landlord's Tenant
Coordination Department.
Dwaine Robbins, Tenant
Coordinator

Phone: (312) 283-5103
Email: Drobbins@starwoodretail.com

Starwood Retail Partners
1 E. Wacker Drive
Suite 3600
Chicago, IL 60601

Mall Address
The Shops at Willow Bend
Management Office
6121 W. Park Blvd., Suite 1000
Plano, TX 75093

Phone: (972) 202-7115
Fax:
(972) 202-7122

Facilities Director - James Clough

Phone: (972) 202-7115

Building Information
Construction Type:

2N Non-combustible/Fully Sprinkled

Zoning Classification: Mercantile
Building Heights
First to Second Floor:

17’-6”, Clear Height to underside of structure: +/- 14’-7”

Second Floor to Roof:

18’-6”, Clear height to underside of structure: +/- 15’-6”

Allowable Ceiling Height:

11’-6”

Floor Construction
First Floor:

4” concrete slab with a minimum strength of 3,000 psi reinforced with 6” X 6” W2.9 X W2.9 wwm in
upper 1/3 of concrete on vapor barrier (10 mil minimum)

Second Floor: 4” concrete over metal decking. Tenant to install 1” concrete topping in depressed area at storefront.
Design Load:

First level,
Second level,
Roof,

125 lbs/sf maximum
100/sf maximum
20 lbs/sf maximum

Demising Wall Construction
One layer 5/8” gypsum board tenant side only on 4” metal studs @ 16” OC (25 gauge)
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Service Corridor Vestibule Required
Yes
One layer of 1/2” fire-retardant treated plywood 4’-0” high with 4” metal corner guards 8’ high to be installed inside
service vestibule recess to match Landlord corridor finish.
Utility Services and Points of Connection
Electrical:

Service available to premises:

277/480 volt, 3 phase wire, 60 hertz.

Watt Density:

Retail Tenants:
Food Service Tenants:
Food Court Tenants:

6.0 watts/SF
40.0 watts/SF
50.0 watts/SF

Tenants with electrical service requirements of less than 200 amps connect to tenant distribution centers or electrical
mezzanine located in close proximity as determined by Landlord at Tenant expense.
Tenants with service requirements greater than 200 amps connect to electrical service equipment in nearest electrical
mezzanine to Tenants premises as determined by Landlord at Tenant expense.
Telephone
Tenant to extend telephone service in conduit from premises to Landlord’s designated telephone closet as determined
by Landlord at Tenant’s expense.
Plumbing
3/4” Cold Water stub located above the premises for first floor tenant’s and below the floor for second floor tenants, in
a location determined by Landlord. Location of larger size stubs must be verified in field and at Tenants expense.
4” Sanitary Sewer and Plumbing Vent stubbed to a location determined by Landlord.
4” Kitchen Waste stubbed to a location below the tenant’s premises for Food Court Tenant’s.
Gas Utility Company meter manifolds locations as determined by Landlord.
HVAC
VAC Conditioned Air Supply stubbed to a location within or in close proximity to tenant’s premises. VAV boxes will be
provided to the tenant by Landlord in accordance with the Landlord approved construction documents.
Return air is through ceiling plenum. Open ceilings must have ducted returns across premises.
Maximum CFM for tenants on the First Floor:
Maximum CFM for tenants on the Second Floor:
Lighting:
Occupancy:

1.20 CFM/SF
1.30 CFM/SF

6.0 watts/SF
One Person/75 SF

Food Court Tenant’s 400 CFM of make-up air available from common area HVAC system.
All tenant HVAC equipment, make up air systems, exhaust fans, etc., to be located on the roof must be installed on
structural steel support rails or equipment curbs on spring isolators located on the roof in locations determined by
Landlord.
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Fire Protection
Sprinkler system is a hydraulically calculated fire protection system.
Must use schedule 40 pipe. Thin wall pipe is not permitted.
Smoke detectors required
No, smoke control occurs in common area and tenant ceiling plenums.
Toilet Facility requirements
One employee toilet is required in all tenant spaces.
Tenant spaces with employee occupancy greater than 15 people must provide a separate toilet for each gender.
Exiting Requirements
One exit required in tenant spaces less the 1500 sf and with an occupancy load less than 50.
All other spaces require a minimum of two exits.

CONSTRUCTION PREREQUISITES
Insurance Certificate
Additional insured is to include:
The following to be additionally insured: TM Willow Bend Shops, L.P., Starwood Retail Property Management,
LLC, Starwood Capital Global Group, L.P. and their subsidiaries, affiliates, directors, officers, members, managers,
partners, lenders, agents employees and assignees, and other such entities hereafter as may be reasonably
requested by Landlord, referred to collectively as Additional Insured.
Construction Deposit
Submit a three thousand-dollar ($3000.00) deposit check for retail tenants and a five thousand-dollar ($5000.00)
deposit check for restaurant tenants, made payable to Willow Bend Shopping Center Limited Partnership.
Non Refundable Charges
Facilities Maintenance Fee:
Electrical Charge if needed:

(Barricade) $850.00 for up to 25 feet of frontage, $1,050.00 from 26 feet or more.
$350.00 up to 60 days, pro-rated thereafter.

Landlord’s Designated Roofing Contractor
Texas Roof Management (TRM)
(Coordinate with facility)

Phone: (972) 272-7663 (ROOF)

Landlord’s Designated Waterproofing Contractor
By tenant - coordinate with facility
Landlord’s Designated Pest Control Contractor
Prime Pest
February 23, 2015
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Landlord’s Fire Protection Underwriters
None at this time.

Landlord’s Fire Protection Contractor

(Shut Downs only)

Northstar Fire Protection
405 Highway 121 Bypass, Suite 150
Lewisville, TX 75067

Phone: (469) 635-4400

Shutdown fee: $250.00 per shutdown
Verify contractor with Facilities Director
Landlord’s Electrical-Life Safety Contractor
TD Industries
13850 Diplomat Drive
Dallas, TX 75234
Attn: Greg Gillespie

Phone: (972) 888-9329

Electrical Company
No Action Needed
Water & Sewer
No Action Needed
Gas
Atmos Energy

Phone: (888) 286-6700

Telephone
1Cloud
A Product of Single Digits Inc.

Phone: 1-855-CLOUD-00
1-855-256-8300

Asbestos Survey
New buildings or first finish outs of shell buildings do not require an asbestos survey. Existing buildings/spaces
where renovation or demolition will occur require a new asbestos survey (all tenants need a new asbestos
report. The Facility does not have or provide previous tenant reports).
Texas Accessibility Standards (TAS) Report & Inspection
Projects with costs over $50,000 are required to be submitted for third party TAS review through the Texas Department
of Licensing and Regulation (TDLR).
www.license.state.tx.us
www.tdlr.texas.gov
February 23, 2015
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Governing Agencies
BUILDING DEPARTMENT:
City of Plano
1520 Avenue K, #140
P.O. Box 860358
Plano, TX 75086-0358

Phone: (972) 941-5970
Fax:
(972) 941-7187

FIRE DEPARTMENT:
City of Plano Fire Department

Phone: (972) 941-7159

HEALTH DEPARTMENT:
City of Plano
Health Department
P.O. Box 860358
Plano, TX 75086-0358

February 23, 2015

Phone: (972) 941-7243
Fax:
(972) 941-7142

Page 5 of 5

Design
Introduction
We seek to ensure that a Tenant's store design should take
advantage of every available nuance to optimize the Tenant's
potential. The design must evoke a sense of personality and a
positive image that captures a customer's attention. With these
qualities, the store also must provide a complimentary setting
for the merchandise and a stimulating but comfortable
environment for the customer.
Included in this handbook is a summary of design elements
essential to the creation of a successful store design. Each store should reflect the
retailer's quality of merchandise, price point, and image & lifestyle of its target customer.

Philosophy
At Starwood Retail Partners, our philosophy is to create retail centers that showcase
exciting and successful stores. We encourage tenants to be creative and innovative and
recommend that they work with experienced professionals to create an inviting and
exciting store.
We encourage a concerted effort on the part of every retailer and architect to select finish
materials which are derived from the earth's renewable resources. Materials that are
endangered or harmful to the environment should be avoided.
The essence of successful retail design lies in the vision and mastery of the designer to
provide an enticing and flattering retail space. More than merely providing an environment
for the merchandise, successful design lures a customer's focus to the merchandise or
service. It generates impact, image and personality, encourages interaction and provides
convenience and comfort. These principles, successfully applied, will consistently stimulate
sales.
Visual Merchandising is an essential component of store design and can be used to evoke
customer response, lure customers into the store and
entice them to buy. It encompasses all environmental
aspects of a store such as mannequins, forms, props,
fixturing, lighting, signage, and so forth. Visual
merchandising should reflect your specific retail image and
reinforce your design concept.
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Studies confirm that attention to visual merchandising directly influences earnings.
Dramatically illuminated, eye-catching window displays attract customers into your store.
Complementary merchandise displayed on attractive fixtures generates multiple sales, as
does the use of appropriate fixtures to highlight small items that could otherwise go
unnoticed in a busy store.

Storefront
Our centers are designed to maximize the tenant's impact
and visibility. Just as the store is designed to sell
merchandise, our centers are designed to sell the store to
the customer. Given that the average exposure time of
your merchandise to a passing shopper is five to seven
seconds, you must design a store that attracts the
customers and encourages them to enter your store and
explore the space.
This is achieved when a creative and cohesive store design establishes a signature
identity for the merchandise presentation and is carried throughout the sales area.
Signature storefronts employ imaginative use of materials and architectural elements,
appropriate signage and a creative merchandise presentation.

Storefront Finish Treatments
Determining the finishes to be used on the storefront requires consideration of several
issues, such as the quality of the material, appropriateness to the character of the store,
and durability and maintenance. These issues significantly affect the customer's
perception of your store and merchandise. We encourage the use of innovative materials.
Appropriate treatments include:


Marble, granite, and other natural stone products



Lacquered surfaces (when 4 to 6 coats are specified)



Metals (no plated laminates)



Solid-core plastic laminates



Stained or natural finished hardwoods

Mirror, high gloss plastic laminates, rough sawn wood, painted drywall, wall covering,
brick, stucco, and anything that would be considered a non-durable material or lacking in
visual quality, are not recommended as storefront treatments. Consideration must be
given to the project environment.

Page 2 of 11

Signage and Graphics
Signage and graphics do more than just provide a name
for your store. Signage should reinforce the character
and quality of your store design and, as a counterpoint
that enhances your merchandise presentation, size,
character, typography, composition, illumination, and
height are important factors that make every storefront
sign unique. Acceptable signage formats are limited only
by your imagination. However, some formats (flashing or
moving signs, exposed neon and vacuum formed signs)
are prohibited by the Lease agreement.

Acceptable formats include:


Surface-applied dimensional metal letters with indirect illumination



Etched and gold leaf signage



Light conductive, edge-lit glass



Push-through, illuminated lettering (should project beyond background surface
2" minimum)
Channel-lit lettering (neon in a metal can with translucent plastic letter faces)




Reverse channel-lit lettering (i.e., pin mounted and back-illuminated) mounted on a
non-reflective background surface.

Depending on the lettering style and sign layout,
storefront signage formats are restricted to an average
height of twelve inches with a maximum height not
exceeding fourteen inches. Typically, one
sign
identifying the trade name of the Tenant as indicated in
the Lease is permitted for each tenant.

Extraneous signage such as credit card signs, posted
store hours, etc. should not appear at or near the
storefront, as they detract from the complete
merchandise statement and architecture. Obviously,
promotional signage is needed, but their use can
damage the overall appearance of the store and be
detrimental to the general image of the center.
Promotional signage should therefore be done in good
taste.
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Glazing
Glass plays an integral role in the storefront design.
Properly treated it contributes to the design's overall
effectiveness, merchandising presentation and helps
reduce "threshold resistance." Glass should be treated
like any other material and should be used in a way that
reinforces the store's complete design, style and
character. In contemporary designs for example, fullheight, butt glass is preferable to framed windows.
Refer to the local building codes when sizing of full
height glass members. Traditional designs could employ
articulated moldings, muntins or beveled glass. Leaded
or stained glass also may be appropriate but may not be
simulated, applied or reproduced in acrylic or plexiglass. All exposed edges should be
polished. Silicone shall not be used unless required by local code. Clips or brackets, when
required, should complement the design and not detract from the beauty of a clean and
uninterrupted view of the store and merchandise.

Entrances
A key element of storefront design is the determination
of the entrance aperture. Historically, the size of the
entrance to a store has been inversely proportional to
the price point of the merchandise; that is, the higher
the price point the smaller the opening and vice versa.
Equally important for the overall presentation of your
merchandise is the articulation of the entry with the
surrounding storefront architecture. In stores where a
narrow entrance aperture is appropriate, hinged,
pedestrian-sized doors that can be locked in an open
position could be considered.

Floor Plan
To be effective, the interior design of the retail space must relate to the architecture and
visual merchandising statement made at the storefront. When accomplished successfully,
the overall design adds cohesiveness to merchandise presentations suggesting a
distinctive feeling of character and quality beyond that of the product itself.

The floor plan should be designed to permit freedom of movement throughout the store. A
successful plan will augment the merchandising strategy by offering opportunities to view
displays, focus on promotions and interact with store personnel.
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Floor Treatments
Floor treatments should be designed and specified to reinforce the character of the store
concept and image. Regardless of the spatial configuration, a hard surface floor material is
required at the storefront lease line and must extend at least five feet into the store. Hard
surface treatments that may be used include:


Marble, granite or stone



Hardwood floors



Poured-in-place terrazzo or pre-manufactured terrazzo tiles



Ceramic tile (particular consideration should be given to color combinations, matching
grout color). Minimum, acceptable tile size is 12" x 12".

Ceiling Treatments
Just as floor treatments should reflect the fixturing and merchandise layout, so too should
the ceiling accentuate the merchandise presentation. Articulated ceilings (i.e., ceilings of
various heights, lighting coves, coffered ceilings, soffits, etc.) reinforce the design
statement without interfering with merchandising. Ceiling treatments can be used to
enhance the merchandise, emphasize or de-emphasize areas, and provide drama and
focus.
It is surprising, considering all the effort that goes into a store's other design elements, the
ceiling itself all too often reads like an afterthought. Ceilings are often crammed with a
potpourri of lighting fixtures, air-supply, and exhaust registers, smoke detectors, sprinklers,
sound systems and the like. For this reason, special consideration should be given to the
design of ceilings.
Gypsum board ceilings are encouraged in all stores. Other recommended ceiling
treatments include:


Tin, aluminum, and other metals



Wood



Slats, panels or open-cell grid patterns



Trompe l'oeil painting (faux clouds, windows, etc.)



Fabrics (confirm local codes governing their use in sprinklered spaces).

Two by two-foot, regular, acoustical ceiling tile is the minimum acceptable ceiling treatment
in sales areas and areas visible from the sales area. We strongly encourage more
ambitious ceiling and lighting configurations based on merchandise, price point, location
and size of your store. Lay-in ceilings in combination with gypsum board ceiling drops shall
echo the configuration of the floor plan. Lay-in ceilings in conjunction with hard surface
ceilings are best differentiated by a vertical distance of at least two inches as measured
between their horizontal planes. Hard surface ceilings should continue horizontally at each
plane four inches.
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Wall Treatments
Wall treatments present an excellent opportunity for creativity. The concern to provide a
complementary backdrop for the merchandise often causes designers to overlook the
chance to frame the merchandise presentation or create feature displays. Wall treatments
should reflect the architecture and image established at the storefront. The rear wall
should emphasize the visual merchandising and store design. Acceptable wall finishes
include:


Wall fabrics framed by architectural elements



Wood trim, moldings or panel treatments



Cast gypsum and fiberglass fabrications



Painted gypsum board or painted plaster on lath



Pre-finished or perforated metal panels



Back-painted or etched glass



Textured paint product



Marble, granite or stone



Commercial grade fabric wall coverings, synthetics, and vinyl materials.

Lighting
Lighting is an essential and integral part of the visual presentation and store design. The
role of lighting in the development of a successful retail environment includes fulfilling the
following objectives:


Provide proper illumination to enhance and dramatize
the Merchandise



Establish highlights of the merchandise presentation to
distinguish visual organization and flow.



Create the desired ambience within the sales area.

Technically speaking, a lighting designer needs to consider
three principal characteristics of lighting: 1) correct lumen
level, 2) good color rendition and 3) uniformity of coverage. These lighting principles
should be applied to retail design using the following categories: ambient lighting,
perimeter lighting and accent lighting. The proper balance of these types is key to
appropriately lighting a retail merchandising environment. Typically, ambient lighting has
the lowest level of intensity, perimeter walls are brighter to draw the customer into the
area, and accent lighting is the brightest, to highlight display features. Task lighting, a
fourth category, is used for illuminating small work areas.
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Cash/Wrap
Cash and wrap counters can be used as fixtures and
should reflect the store architecture as well as other
presentation elements. They play an important role in
reinforcing your store design and servicing customer
transactions. Special attention should be given to
concealing all required functions such as equipment,
packaging materials, refuse, cash drawers, cash
registers, telephones, etc. The cash and wrap counter
should not be visible from the mall area and should be
set back from the storefront lease line a minimum of
twenty feet. Be sure to provide a writing surface so customers can write checks or sign
credit card vouchers.

Neon
Creativity, combined with good taste and common sense, are watchwords in designing
with neon graphics. Although bare-tube neon may be acceptable as a graphic design
element (when used in moderation) it generally is not favored as a graphic tool. Excessive
use of neon or any neon within ten feet of the storefront lease line or on the storefront is
restricted by the Lease agreement. Proposed neon details must be submitted with the
Construction Documents for Landlord's approval.

Sound
Sound and aromas affect store atmosphere, setting the
mood subliminally and enticing the customer to
purchase. The importance of these sensory ingredients
in the shopping experience should not be neglected. If
customers find that these sensory experiences match
their expectations they are likely to remain longer,
increasing your opportunity for making a sale.
A carefully planned music program should coincide with
your store theme and retailing strategy. Sound systems should be professionally installed
with built-in speakers and components that are concealed and accessible only by the store
manager. When choosing speakers and components that are visible, be sure they agree
with other design elements. All speakers should be installed to direct their sound to the
interior of the store and not be audible in the common area.
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KIOSK CRITERIA
Introduction Included in this handbook is a summary of design
elements essential to the creation of a successful kiosk
design. We seek to ensure that the design takes
advantage of every available nuance to optimize the
Tenant's potential. The design must evoke a sense of
personality and a positive image that captures the
customer's attention.
We encourage tenants to be creative and innovative
and recommend that they work with experienced
professionals to create an inviting and exciting kiosk.

Environmental Concerns

We encourage a concerted effort on the part of every
retailer and architect to select finish materials which are
derived from the earth's
renewable resources.
Materials that are endangered or harmful to the
environment should be avoided.

Visual Merchandising

Visual merchandising is an essential component of
kiosk design and can be used to evoke customer
response and entice them to buy. Visual merchandising
should reflect your specific retail image and reinforce
your design concept.

Kiosk Design Creative and cohesive kiosk design establishes
a
signature identity for the merchandise presentation and
is carried throughout the kiosk's detailing. This can be
achieved by employing imaginative use of materials
and architectural elements, appropriate signage and a
creative merchandise presentation.
Finish Treatments

Determining the finishes to be used on the kiosk
requires consideration of several issues, such as the
quality of the material, appropriateness to the character
of the merchandise, and durability and maintenance.
These issues significantly affect the customer's
perception of the level of quality and value one's image
needs to reflect. We encourage the use of innovative
materials. Treatments that typically are acceptable
include:
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Marble, granite, and other natural stone products



Solid-core plastic laminates



Stained or natural finished hardwoods



Lacquered surfaces (when 4 to 6 coats are
specified)



Metals (no plated laminates).

Alternative kiosk material treatments will be considered
by the Landlord, based upon the overall impact of the
proposed design. Finishes that are not acceptable are
mirror, high gloss plastic laminates, rough sawn wood,
painted drywall, wall covering, brick, stucco, and
anything that would be considered a non-durable
material or lacking in visual quality.

Signage and Graphics

Signage and graphics do more than just provide a
name for your kiosk. Signage should reinforce the
character and quality of your kiosk design and act as a
counterpoint that enhances your merchandise
presentation. Acceptable signage formats are limited
only by your imagination. However, some formats
(flashing or moving signs, exposed neon and vacuum
formed signs) are not acceptable. Acceptable formats
include:


Surface-applied dimensional metal letters – nonilluminated.



Etched and gold leaf signage



Light conductive, edge-lit glass



Push-through, illuminated lettering (must project
beyond background surface 1/2" minimum)

Depending on the lettering style and sign layout, kiosk
front signage formats are restricted to an average
height of six (6) inches with a maximum height not
exceeding eight (8) inches. No more than two signs at
opposite sides of the kiosk identifying the trade name
of the Tenant is permitted for each kiosk. No additional
signage will be permitted (i.e., sale signs).
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Floor Plan The floor plan should be designed to permit freedom of
movement throughout the kiosk. A successful plan will
augment the merchandising strategy by offering
opportunities to view displays, focus on promotions and
interact with store personnel. No portion of a kiosk shall
project beyond the described Lease Line as indicated
on the Landlord Space Layout. The kiosk's physical
floor plan layout may not exceed an area larger than
indicated in Tenant’s Lease Exhibit. Its height shall not
exceed 3'-6", with the following exception: 10% of the
kiosk's total lineal footage may exceed 3'-6" in height,
but not be greater than 4'-6" in height at its tallest point.
Wall Treatments Wall treatments present an excellent opportunity for
creativity. The concern to provide a complementary
backdrop for the merchandise often causes designers
to overlook the chance to frame the merchandise
presentation or create feature displays. Wall treatments
should reflect the architecture and image established
by the kiosk itself. Acceptable wall finishes include:


Pre-finished or perforated metal panels



Custom slat wall and custom color metal grid



Back-painted or etched glass



Textured paint products



Marble, granite or stone (slabs are preferred over



tiles)



Commercial grade fabric wall coverings, synthetics,
and vinyl materials (butt seams on corners are
unacceptable).

Display Cases Display cases, including refrigeration units, bakery units
and the like, should be constructed to reflect your
overall kiosk design. Pre-manufactured units are not
always made with high style design in mind and may
need to be modified to assure continuity with the overall
image of the store. Take care to ensure that cases are
deep enough to fully accommodate the size and scale
of the merchandise. Customers should not be permitted
to tamper with any controls, so be sure to conceal them
or make them inaccessible. Glass display cases must
utilize tempered glass. All merchandise must be
contained within the display cases/fixtures. No
merchandise is permitted on or within 8" of the floor,
and should not be stacked or hung above 4'-6".
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Visual Merchandising
Components

Lighting
Video Electronics

Power Source

The key to successful visual merchandising is
understanding
its
two
merchandising
distinct
components: merchandise presentation and display.
Merchandise presentation is about the arrangement
and maintenance of merchandise on fixtures and walls,
while display is about theatricality and imagery. Visual
merchandising components are the foundation of good
visual presentation. Busts, forms and props bring clarity
and versatility to the presentation. They must reflect
the character of your kiosk design, merchandise and
customer.
All lighting shall be concealed or shielded and directed
down toward merchandise.
Electronic graphics are a wonderful way to attract,
educate and entertain customers. Because they are
not always appropriate, however, and can have a
detrimental effect, their use must receive Landlord
approval. The Tenant is responsible for identifying all
such equipment in drawings submitted for Landlord's
review. When permitted, video electronics can convey
visual messages that are subtle or distinctive (but
always in good taste) depending on the medium and
the strategy you choose. TV monitors, rear projection
screens, slide format and holography devices should
have built-in components and be visible only to the
extent that the graphic is viewed. Sound systems will
not be permitted
Coordinate the location with the Landlord's facilities
director.

Telephones Coordinate all phone and internet
Single Digits at (855) CLOUD-00.

services

through

Packaging The packaging in which
customers
carry
their
purchases from the store conveys a message about
your store long after the merchandise has left the
premises. It provides an excellent opportunity to
advertise your name. Therefore, because its design
can be as detrimental as it is beneficial, your packaging
must be carefully considered.
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Construction Document Criteria
Introduction
Information contained in this section has been assembled to assist the architect and the
architect's consultants in preparation of Construction Documents and Specifications. The
architect is responsible for adhering to the requirements outlined in Lease Criteria as well as
the following criteria

Architecture and Finishes
Floors
Floors on Grade: Four inch concrete slab with a minimum strength of 3,000 PSI reinforced with
6" x 6" - W1.4 WWF on a vapor barrier (4 mil minimum). Tenant shall provide additional sand fill
and remove excess as required.
Upper Level Floors: Approximately one inch of concrete topping in designated areas adjacent
to the Tenant's storefront lease line.
Mezzanines: Where mezzanines are approved by the Landlord, Tenant is required to submit
Structural Design Drawings and Calculations for Landlord's review and approval. Mezzanines
shall be framed, supported, and constructed with materials suitable to the use intended and as
required by governing codes.

Storefront Work
1. All materials employed in Tenant's storefront shall be hard surface, durable materials that
require minimum maintenance.
2. All storefront work requiring structural support shall be floor supported and braced at their
head sections by a welded structural steel framework secured to the existing building steel
structure.
3. Storefront grilles shall be concealed in an overhead or side storage pocket during shopping
center hours.
4. Identify and specify any security system to be used.
5. Any mechanical device (time clocks, grille locks, grille controls, etc.) shall be concealed
within Tenant's storefront construction.
6. Expansion joints in storefronts must be detailed and illustrated in the Construction
Documents. Expansion joints should be incorporated into the storefront design and be
inconspicuous.
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Walls, Partitions and Separations
1. Landlord will erect metal stud partitions dividing the Tenant's premises from the adjacent
tenant spaces or common areas at the Tenant's expense. Tenant shall verify Landlord's
placement of wall studs prior to space acceptance and advise Landlord in writing of any
discrepancies immediately. Failure to notify Landlord of discrepancies shall be regarded as
acceptance by the Tenant.
2. Demising walls and steel columns shall receive a minimum of one layer of 5/8" fire code
gypsum wallboard with taped and spackled joints from floor to underside of structure above.
3. Tenant's interior partitions shall be made of metal stud framing with gypsum board finish on
all sides with taped and spackled joints.
4. Tenant shall provide and install non-combustible fire stops as may be required at
separations from the leased premises and ceiling above mall areas. Fire stop must not be
attached to the Landlord's mall ceiling system.

Exit / Access / Doors and Corridors
1. Exit/access doors shall be minimum 3'-0" x 6'-8" x 1-3/4" "B" label fire door and frame with
commercial grade hardware in accordance with governing codes. Said doors shall be
constructed in a recessed vestibule which will be constructed by Tenant at Tenant's
expense.
2. After installation of exit/access door, Tenant shall restore service corridor to original
condition. Where vestibules are constructed, extend corridor base into the vestibule and
provide corner guards as per the Landlord's specifications.
3. Exit/access door shall be painted per color specified by Landlord and labeled with store
name and number as specified by center management.
4. Exit/access corridor walls shall receive two layers of 5/8" fire code gypsum wallboard on
both sides from floor to underside of structure above. All joints must be taped and spackled.

Ceiling Work
1. Ceiling heights are shown on the Space Layout Drawing (See Sheet 1 of 2) included with
the Tenant Design Package. Tenant is responsible for field verification of the existing
conditions. Ceiling heights above the height shown on the Space Layout Drawing may be
possible but Landlord does not guarantee clearances for such ceilings. In some cases,
existing utilities may be relocated by Tenant at Tenant's expense. Written approval from
Landlord is required before proceeding with such work.
2. Metal suspension systems shall be used for all ceilings and shall be secured to Landlord's
structural framing only. No connections to Landlord's roof deck will be permitted.
3. Combustible materials of any sort may not be used or stored above the Tenant's ceilings.
4. All diffusers, grilles, tracks, etc., must be painted to match finish ceiling.
5. Provide access panels to permit servicing to all equipment located above the ceiling. Access
panels in hard surface ceilings must be flush with adjacent finishes. Access panels should
be installed on vertical ceiling soffits or located as inconspicuously as possible.
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Floor Finishes
1. All floor finishes at the storefront lease line shall be the same finish floor elevation as the
Landlord's mall floor.
2. Expansion joints in sales areas must be detailed and illustrated in the Construction
Documents. Expansion joint material must be compatible with the floor finish materials.

Interiors
1. Toilet Rooms: All toilet room floors above grade level shall have a Landlord approved
waterproof membrane between the structural sub-floor and Tenant's finish floor. All toilet
rooms shall have ceramic tile sanitary floors and bases that extend a minimum of 4" above
finish floor. Floor drains and thresholds are also required.
2. Rubbish Storage Rooms: Provide a storage area for rubbish in all food or beverage
service operations. All storage area floors above grade level shall have a Landlord approved
waterproof membrane, installed by Landlord’s designated contractor, between Landlord's
structural sub-floor and Tenant's finish floor.
3. Food Preparation and Service Areas: All food preparation and service area floors above
grade level shall have a Landlord approved waterproof membrane, installed by Landlord’s
designated contractor, between the structural sub-floor and Tenant's finish floor. They also
must have an adequate number of floor drains.

Storefront Signage
Dimensional and Location Requirements
1. The average height of sign letters or components shall not exceed twelve inches. Letters are
limited to sixteen inch maximum height.
2. Signs shall not project beyond the storefront more than two inches if less than eight feet
above finished floor line, nor more than four inches above eight feet.
3. The extreme outer limits of the sign letters and components shall fall within a rectangular
area that can be defined as follows: The two short sides shall not fall closer than twenty-four
inches to the side lease lines of the premises and the top side of which shall fall no closer
than twelve inches to the soffit of the mall fascia.
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Prohibited Sign Types
1. Signs with exposed neon or other lamps or signs using flashing lights.
2. Sign manufacturer's name, stamps or decals, or registered trademarks.
3. Signs with exposed raceways, ballast boxes or transformers.
4. Signs with painted letters.
5. Signs employing luminous, vacuum-formed plastic letters.
6. Signs of exposed box or cabinet-type design that employ transparent, translucent or
luminous plastic background panels.
7. Shadow box type signs.
8. Signs employing un-edged or uncapped plastic letters with no returns.
9. Paper, plastic or cardboard signs. In addition, stickers or decals of any kind are not
permitted on the storefront glass or in entry area, unless approved by Landlord.
10. Signs with exposed fasteners, vents or weep holes.
11. Signs with an orientation other than horizontal, that is, no vertical, perpendicular or diagonal
signage, etc., unless approved by Landlord.

Structural
Modifications and Alterations
Modifications and alterations to Landlord's framing structure will not be permitted without
Landlord's prior written approval. In the event that Landlord approves Tenant's request, Tenant
shall leave Landlord's structure as strong as or stronger than original design with finishes
unimpaired.

Penetration of Landlord's Floor Structure
Concrete floor penetrations required by Tenant shall be coordinated with Landlord's Field
Representative, shall be engineered to fit existing conditions and installed according to the
Standard Project Details included with the Tenant Design Package.

Design Loads
Stores:

First Floor: 125 pounds per square foot.
Second Floor: 100 pounds per square foot.

Mezzanines: Subject to Landlord review and approval.
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Heating, Ventilation and Air-Conditioning
General Requirements (Applies to Each System)
1. Refer to Section Three: Design for additional criteria regarding Mechanical and Electrical
components.
2. Verify points of connection to existing ducts, waste, vent and water stubs with Landlord’s
Field Representative.
3. Kitchen ventilation system to be approved by local health authorities.
4. Tenant shall not permit odors from within the leased premises to enter other areas of the
center. If any tenant or occupant of the center objects to odors from the leased premises,
the Landlord may, at Landlord’s discretion, instruct the Tenant to control such odors. Failure
to correct the situation would be a material breach of the lease. If Tenant’s mechanical
system is unable to function in a manner to prevent odors from leaving the premises, Tenant
shall make the necessary adjustments or additions to its present system to the satisfaction
of the Landlord’s Field Representative.
5. Exhaust hoods on roof shall be up-blast type and be located a minimum of 20 feet away
from all fresh-air intakes. Provide exhaust to remove all hot food odors.
6. Cutting and patching of roof openings, when approved by the Landlord, shall be done by the
Landlord’s roofing contractor at Tenant's expense.
7. Mechanical load tabulation sheets must be filled out completely, certified and included with
Construction Documents for Landlord review.
8. Final temperature control wiring connections to the VAV device sets, zone sensor
thermostats, and the central temperature control communications loop will be made by
Landlord's temperature control contractor at Tenant's expense.
9. Tenant shall engage a separate temperature control contractor for final set-up of system(s)
operations and air balancing.

All Tenants Shall Connect to the Central Air-Conditioning Supply
System
Landlord Work
Landlord will provide a variable volume, central air conditioning system completely installed
including “air-side economizer” operation with the following:
1. Conditioned, filtered, fixed temperature, variable volume air to each tenant space through a
series of vertical duct shafts and horizontal supply ducts.
2. Conventional high velocity supply ducts stubbed into or in proximity to each tenant space.
3. Standard variable air volume control device sets complete with electronic controls and zone
sensor thermostat(s). VAV control device sets will be available from Landlord’s Field
Representative for installation by Tenant’s contractor.
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4. Main temperature control communications loop box within the ceiling space of the Tenant's
premises.
5. Toilet exhaust ducts stubbed into or in proximity to each tenant space.
6. The air conditioning supply system as provided by the Landlord will be designed and
installed to maintain the following conditions in the sales area only:
a. Inside temperature of 76°F + 2°F dry bulb and 50% + 5% relative humidity during
summertime when outside conditions are 101°F dry bulb and 74°F wet bulb and
the following inside design conditions are not exceeded:


Lighting: 6.0 watts/SF



Occupancy: one person/75 SF

b. Landlord’s system will not
determined by the Landlord.

operate during shopping center off-hours as

7. Opening(s) in demising walls above ceiling for the passage of return-air.

Tenant Work
Tenant, at its sole cost and expense, shall prepare Construction Drawings and Specifications for
and shall initially construct or provide all heating, ventilation, exhaust equipment including
controls, ducts, insulation and all structural, plumbing and electrical for the leased premises.
Each tenant shall provide an individual system proceeding from the high-velocity air conditioning
ducts and the toilet exhaust duct provided. All equipment shall bear UL labels.

General Requirements
1. Central Air Conditioning System will provide 56°F + 2°F air with outside temperature at
101°F dry bulb and 74°F wet bulb. Maximum CFM available for Lower Level Stores is 1.15
CFM/SF. Maximum CFM available for Store with Roof Above is 1.20 CFM/SF.
2. Tenant heating equipment shall be designed to maintain the leased premises at an inside
dry bulb temperature of 70°F when the outside temperature is 17°F dry bulb with average
wind velocity of 15 MPH.
3. Tenant shall furnish and install standard low-velocity air distribution system to sales or dining
areas of the leased premises. Tenant may elect to supply air to other than sales or dining
areas with the understanding that temperature, as stated above, may not be maintained.
4. Design, fabricate and construct all ductwork from galvanized sheet metal in accordance with
the latest ASHRAE and SMACNA standards.
5. Tenant’s supply-air ductwork shall be insulated and all ductwork shall be installed in
concealed space above ceilings. Space between ceiling and structure shall be used as a
return-air plenum.
6. All tenants shall provide ceiling return-air registers or grilles (maximum velocity 400 FPM
net).
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7. Tenant shall furnish and install all code complying temperature control wiring and conduit as
required per manufacturer’s recommendations or the Landlord’s review comments.
8. Quantity of air supplied to the leased premises will be verified by Landlord upon review of
Tenant’s Construction Drawings and Mechanical Load Tabulation form.
9. Equipment must be installed allowing clear access for servicing.

Heating
1. The majority of required tenant heating will be generated by inherent internal loads, that is,
the daytime contribution from people and lighting.
2. Those tenants affected by external heat losses (exterior walls, doors, windows, floors, etc.)
shall install independent electric heat from Tenant’s power source consisting of the
following:
a. Roof: By self-contained, thermostatically controlled electric unit heaters installed
in the space between ceiling and roof. Unit heaters shall be designed to maintain
a minimum inside dry bulb temperature of 55°F in this plenum. Thermostat shall
be set and locked at 55°F.
b. Exterior Walls, Doors, Windows: By self-contained, thermostatically controlled
electric heaters or electric baseboard type radiant heaters. Heaters shall be
designed to maintain a minimum inside dry bulb temperature of 70°F in affected
spaces.

Ventilation
1. Sales Area: Central air conditioning supply system will provide minimum outside air per
occupant, as required by code.
2. Toilet Rooms: Shall be exhausted per local code requirements. Exhaust equipment shall
be of ceiling or in-line type complete with backdraft damper and duct connection to
Landlord’s toilet exhaust system.

Air Conditioning
Tenant shall install a minimum of one Landlord supplied VAV control device set. VAV control
device sets are of the variable volume type with 90% shut-off, complete with electronic controls
and zone sensor thermostat(s). Note that VAV control device will require a 110v, single phase
dedicated electrical circuit.
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Additional Requirements for Non-Standard Tenants
1. It is suggested that each Non-Standard Tenant's HVAC design be submitted to Landlord on
a preliminary basis prior to preparation of Construction Documents.
2. Tenant shall provide all process requirements, hood exhausts, equipment vents, and other
contaminated exhausts. When permitted by the Landlord, they shall extend in ductwork
through the roof. For first level tenants, this ductwork shall be located in special shafts built
by the Tenant at locations and of construction designated by the Landlord. Non-grease
laden ductwork that passes through service corridor or adjacent tenant walls or Upper Level
floors shall have UL approved fire dampers located in ductwork at wall and floor. Provide
approved access doors for service to fire dampers. All grease laden ducts that pass through
fire-rated partitions are to be encased in calcium silicate blocks or other suitable material
approved for use by the code authorities. First level tenants should consider using UL listed
pre-fabricated modular grease duct system components as manufactured by "Metal-Fab,"
"Metalbestos" or the "Van Packer Company."
3. Tenant shall furnish and install, if applicable, a complete kitchen exhaust and make-up air
duct system. Ductwork shall be fabricated of metal in type and gauges specified by NFPA
96 for the use intended and shall be designed and constructed according to all codes and
the latest ASHRAE and SMACNA standards.
4. All process exhausts, hood exhaust, equipment vents, and other contaminated exhaust,
when permitted by Landlord, shall discharge vertically to the atmosphere twenty feet
minimum horizontally away from any fresh-air intakes, properly dispersing odors or fumes
away from same. All grease hood exhaust fans must be equipped with internal grease
collection receptors. Additionally, all grease hood exhaust fans must be surrounded by a
self-contained grease retention system to protect the adjacent roof surfaces. System to be
similar to "Grease Guard Company," Schaumburg, Illinois.
5. Equipment must be installed allowing clear access for servicing.
6. Tenant's roof equipment shall be located in areas designated by the Landlord to specified
heights and according to Landlord's approval.
a. Exception: Should weight or location of equipment by Tenant require supports,
screens, catwalks or roof hatch and ladder, they shall be provided by Tenant
according to Standard Project Details. Landlord will determine when and where
the above shall be required.
b. Finish: All such equipment shall be factory-finish painted according to the
Landlord's paint schedule and specifications.
c. Identification: Tenant's roof equipment shall be clearly identified with Tenant's
name.
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Plumbing
Landlord Work
1. On-site water supply mains combined for domestic and fire protection, shut-off valves and
fire hydrants. Interior domestic water branch lines stubbed above or below Tenant’s
premises at a point to be determined by Landlord.
2. Sanitary and plumbing vent branch lines stubbed at a point to be determined by Landlord.
3. Gas Utility Company meter manifolds at exterior service courts.

Tenant Work
1. Plumbing fixtures and piping systems including all rough-in and final connections for same.
Installation of all hot and insulated cold water lines, drains and vents, electrical water
heaters, water meter and final connections to Tenant’s specialty equipment. All installed per
governing codes.
2. Plumbing fixtures and accessories shall be of commercial quality and shall be of water
conserving type. Tenant tank type water closets to be equipped with Sloan "flushmate," or
equal, pressure assisted flushing device.
3. Floor drains to be provided in toilet rooms and kitchens.
4. Pipe sleeves shall be installed in penetrations through floor slabs.
5. Install an electronic "pulse" type water meter near floor, in an accessible location, in
accordance with Project Standard Details. Meter, transmitter, and address of meter will be
provided by Landlord at Tenant's expense.
6. Food and beverage service tenants shall provide an exterior grease interceptor properly
sized for all grease contributing fixture drains and connected to the building sanitary sewer
system. Location of these interceptors will be determined by Landlord.
7. Food and beverage service tenants shall make gas service arrangements with the gas utility
company. Routing of gas line shall be approved by Landlord prior to construction.
8. Food and beverage service tenants on the second level shall be required to provide the
following:
a. Waterproof membrane installed by Landlord's designated contractor at Tenant's
expense.
b. Install all under floor sanitary and kitchen waste piping in soldered type DWV
copper.
c. Insulate all under floor sanitary and kitchen waste piping.
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Fire Protection
Landlord Work
1. Interior hydraulically calculated fire protection sprinkler system main stubbed above tenant’s
premises at a point to be determined by Landlord. Fire protection system is provided with a
supervised alarm system.

General Requirements
Tenant Work
1. Hydraulically calculated fire protection sprinkler system, fire hose cabinets, fire extinguishers
and other equipment within tenant’s premises according to Landlord’s Insurance
Underwriter’s Fire Rating Inspection Bureau and Code Requirements. Since the entire fire
protection system for the project is required to be an inter-related, centrally controlled
installation, Tenant shall cause to be designed and installed, by a qualified sprinkler
contractor acceptable to Landlord, said system within Tenant’s premises according to the
Landlord’s requirements and shall submit for Landlord’s review shop drawings,
specifications and hydraulic calculations for the sprinkler system that have been approved
by the Fire Rating Inspection Bureau. Landlord’s approval of this shall not constitute the
assumption of any responsibilities by Landlord for the accuracy or sufficiency of the sprinkler
system. Tenant shall be solely responsible for the system within the leased premises.
2. Valves are not allowed in the sprinkler system. Valving and alarm system is accomplished at
source to building by Landlord.
3. Provide dry chemical fire protection system for range, hoods, etc.

Design Criteria
1. Sales Area: Density 0.20 GPM/SF over 3,000 feet.
2. Stock Rooms: Where stock exceeds 12 feet in height, coordinate design with the Fire
Rating Inspection Bureau.
3. Pressure and Flow Requirements:
STATIC

RESIDUAL

FLOW

First Level

116 PSI

85 PSI

825 GPM

Second Level

110 PSI

80 PSI

825 GPM

Sprinkler Heads
Sprinkler heads in gypsum board and other hard surface ceilings must be concealed type while
sprinkler heads in lay-in ceilings to be semi-recessed heads. Pendant type sprinkler heads are
permitted only in stock/storage areas. All sprinkler heads are to be Quick Response type
sprinkler heads.
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Electrical
General Requirements
1. Refer to Section Three: Design for additional criteria regarding Mechanical and Electrical
components.
2. Watt density:
a. Retail Tenants: 6.0 watts/s.f.
b. Food & Beverage Service Tenants: 40.0 watts/s.f.
3. Transformers are to be supported at the floor, not from the building structure.
4. Equipment must be installed allowing clear access for servicing.
5. Electrical Data Tabulation Sheets must be filled out completely, certified and submitted with
Construction Documents for Landlord Review Process.

Landlord Work
1. Electrical primary and secondary distribution feeders to center’s central distribution bus
duct(s), panel board(s) and switchboard(s).
2. Power available for the leased premises is 480/277 volt, 3 phase, 4 wire, 60 hertz.
3. Telephone incoming feeders to project central distribution closets.

Tenant Work
1. Electrical feeders in conduit from Landlord’s distribution equipment to Tenant’s premises.
This work shall include, but not be limited to, furnishing and installing a fusible disconnect
switch at Landlord’s distribution equipment and conduit and conductors of sufficient capacity
for Tenant’s requirements. All conductors shall be insulated copper wire type THW or
THWN. Minimum size shall be 100 amp at 480/277 volt, 3 phase, 4 wire.
2. Install an electronic "pulse" type check meter, in an accessible location, in accordance with
Project Standard Details. Meter and commissioning of meter will be provided by Landlord at
Tenant's expense.
3. Tap box, panel board(s), transformer(s), distribution center, conduits and branch wiring,
outlet boxes and final connections to all electrical devices including mechanical equipment,
controls and signs.
4. Panel board(s) shall be designed for 20% minimum spare ampacity (based on connected
loads) and 20% spare breaker space.
5. All lighting fixtures, lamps, convenience outlets, time clocks, signs, etc. and all related
conduits and wiring.
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6. All fluorescent or incandescent lighting fixtures in Tenant’s sales areas, other than track-type
and decorative fixtures, shall be recessed. Fluorescent fixtures shall have deep cell
parabolic lenses. Bare lamp fluorescent or incandescent fixtures may not be used except in
stockrooms or areas inaccessible to customers. Connections to all devices in Tenant’s sales
areas shall be concealed.
7. Telephone and Internet equipment, conduits and wire installations from tenant Dmark to
central distribution cabinet shall be coordinated through Single Digits only, (855) CLOUD-00.
8. Television and burglar alarm equipment and all conduits, wiring and related items for same.
The installation of any roof mounted antenna must be approved, in writing, by Landlord.
9. Exit/emergency lighting system functioning on a normal source or battery operated source
for loss of power conditions (as required by governing codes). Emergency lighting shall be
provided by Tenant to illuminate stock or sales area and rear exit way during power
outages. Said lighting shall be battery operated, recessed lights or twin-head light pack(s).
In areas visible to customers, battery assembly for emergency lights shall be concealed and
remote-type light fixtures used.
10. Transformers, ballast, conduit, wiring and related items for signs. Circuits serving sign(s)
shall be connected by a time switch.
11. Service call system: Tenant shall provide and install a buzzer call system and all related
conduit and wire located at back service corridor and must not be audible in sales area.
12. Three phase transformers (dry-type) for all Tenants shall have six standard full capacity
arrangements. Entire installation within Tenant’s premises shall be balanced equally across
all three phases.
13. Entire installation shall meet all requirements of national or local electrical codes. All
equipment shall bear UL labels.
14. All electrical, telephone and low voltage wiring systems shall be in conduit. The use of “Bx”
or “Romex” is not permitted. Speaker or low voltage wiring must be plenum rated or in
conduit.
15. The neutral conductor shall not be bonded to ground at Tenant’s electrical distribution
equipment. The ground fault protection in Landlord’s distribution system will not function
properly if the neutral is bonded to ground anywhere. Correct this situation if found existing.
16. Unless approved otherwise in the Tenant's lease, a roof access agreement is required prior
to the installation of any roof mounted antenna or satellite dish.
17. Tenants that have a kitchen hood fire suppression system and/or required duct type smoke
detectors in individual air handling systems, must connect an alarm from these systems into
the mall central fire alarm system. Tenant must engage the Landlord's designated mall fire
alarm system contractor to perform this work at Tenant's expense.
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Food Court Construction Criteria
Introduction
Information contained in this section has been assembled to assist the architect and the
architect's consultants in preparation of Construction Documents and Specifications. The
architect is responsible for adhering to the requirements outlined in Lease Criteria as well as
the following criteria.

Architecture and Finishes
Floors
Floors on Grade: Four inch concrete slab with a minimum strength of 3,000 PSI reinforced with
6" x 6" - W1.4 WWF on a vapor barrier (4 mil minimum). Tenant shall provide additional sand fill
and remove excess as required, and provide compaction to 95% modified proctor.
Mezzanines: Where mezzanines are approved by the Landlord, Tenant is required to submit
Structural Design Drawings and Calculations for Landlord's review and approval. Mezzanines
shall be framed, supported, and constructed with materials suitable to the use intended and as
required by governing codes.

Storefront Work
Landlord Work
1. Backdrop wall and "themed" surround defining the rear of the Tenant's service counter area,
including support footings, in a configuration as determined by Landlord and reflected in
Landlord's Standard Project Detail Sheets. Finishes on the service counter side of this wall
are provided by the Landlord per the Landlord's finish schedule for the Food Court. No
deviations or changes to the configuration or finish are permitted. The wall structure is
exposed on the Tenant's kitchen/food preparation side for ease of construction and utility
routing. The Tenant shall provide one (1) layer of 5/8" type "X" gypsum board, taped and
spackled extending from the floor slab to the underside of the structure above.
2. Decorative neutral piers and partition walls separating tenant service counter areas topped
with a decorative glass screen, and finished per Landlord's finish schedule for the Food
Court. No deviations or modifications to configuration or finishes are permitted.
3. Curb for the support of the Tenant's counter fixtures conforming to the configuration of the
storefront lease line. Landlord's tile finish will be installed by Landlord per the Landlord's
specifications.
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Tenant Work
1. Service counter front will be constructed to conform to Landlord's design parameters by the
Tenant at Tenant's expense. The counter top or tray rail "lip" will be of a design and material
specified by the Landlord and purchased by the Tenant from a Landlord specified source.
2. Wood employed decoratively at the service counter area or anywhere within the leased
premises, must be fire retardant treated in compliance with code requirements.

Walls, Partitions and Separations
Landlord Work
1. Landlord will erect metal stud partitions dividing the Tenant's kitchen/food preparation areas
from adjacent tenant spaces or common areas at Tenant's expense. Tenant shall verify
Landlord's placement of wall studs prior to space acceptance and advise Landlord in writing
of any discrepancies immediately. Failure to notify Landlord of discrepancies shall be
regarded as acceptance by the Tenant.

Tenant Work
1. Demising walls and steel columns shall receive a minimum of one (1) layer 5/8" type "X"
gypsum board with taped and spackled joints from floor to underside of structure above.
2. Tenant's interior partitions shall be made of metal stud framing with gypsum board finish on
all sides with taped and spackled joints.
3. Tenant shall provide and install non-combustible fire stops as may be required at
separations from the leased premises and ceiling above mall areas. Fire stop must not be
attached to the Landlord's mall ceiling system.

Exit / Access / Doors and Corridors
1. Exit/access doors shall be minimum 3'-0" x 6'-8" x 1- 3/4" "B" label fire door and frame with
commercial grade hardware in accordance with governing codes. Said doors shall be
constructed by Tenant at Tenant's expense.
2. After installation of exit/access door, Tenant shall restore service corridor to original
condition. Where vestibules are constructed, extend corridor base into the vestibule and
provide corner guards as per the Landlord's specifications.
3. Exit/access door shall be painted per color specified by Landlord and labeled with store
name and number as specified by center management.
4. Exit/access corridor walls shall receive one layer of 5/8" fire code gypsum wallboard on both
sides from floor to underside of structure above. All joints must be taped and spackled.
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Ceiling Work
Landlord Work
1. Articulated, suspended gypsum board ceiling with integrated lighting in the common and
service areas, and pendant light fixtures over the Tenant's service counter as per the
Landlord's lighting schedule. Lighting level will be designed for 50 foot-candles of
illumination at the counter.

Tenant Work
1. Ceiling heights within the Tenant's service and kitchen/food preparation areas are shown on
the Space Layout Drawing (See Sheet 1 of 2) included with the Tenant Design Package.
Tenant is responsible for field verification of the existing conditions. Ceiling heights above
the height shown on the Space Layout Drawing may be possible but Landlord does not
guarantee clearances for such ceilings. In some cases, existing utilities may be relocated by
Tenant at Tenant's expense. Written approval from Landlord is required before proceeding
with such work.
2. Metal suspension systems shall be used for all ceilings and shall be secured to Landlord's
structural framing only. No connections to Landlord's metal deck will be permitted.
3. Combustible materials of any sort may not be used or stored above the Tenant's ceilings.
4. All diffusers, grilles, tracks, etc., must be painted to match finish ceiling.
5. Provide access panels to permit servicing to all equipment located above the ceiling. Access
panels in hard surface ceilings must be flush with adjacent finishes. Access panels should
be installed on vertical ceiling soffits or located as inconspicuously as possible.

Floor Finishes
1. All floor finishes at the storefront lease line shall be the same finish floor elevation as the
Landlord's mall floor.
2. A waterproof membrane is required at the base of all perimeter walls separating
premises from adjoining tenant and common areas.

the

3. A quarry or ceramic tile coved base at the partition walls separating tenant service counter
areas.
4. VCT flooring is not permitted in service counter areas.

Interiors
1. Rubbish Storage Rooms and mop sinks are to be provided in all Tenant spaces.
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Storefront Signage
Landlord Work
1. A blade sign frame and background panel integrated with the decorative neutral pier.

Dimensional and Location Requirements
Tenant Work
1. The average height of sign letters or components shall not exceed sixteen inches. Letters
are limited to fourteen inch maximum height.
2. Sign letters and graphics are to be mounted to a background constructed by Tenant at
Tenant's expense and affixed to the "themed" surround at the back drop wall to the service
counter area.
3. All storefront signage shall be illuminated.
4. Dimensional sign letters and graphics to be applied by Tenant to Landlord provided blade
sign background per Landlord's Standard Project Details.
5. An illuminated menu board sized to fit within the confines of the arched opening to the
kitchen area. The minimum height to the underside of the menu board shall be eight feet, 6
inches (8'-6").

Prohibited Sign Types
1. Signs with exposed neon or other lamps or signs using flashing lights.
2. Sign manufacturer's name, stamps or decals, or registered trademarks.
3. Signs with exposed ballast boxes or transformers.
4. Signs employing luminous, vacuum-formed plastic letters.
5. Signs of exposed box or cabinet-type design that employ transparent, translucent or
luminous plastic background panels.
6. Shadow box type signs.
7. Paper, plastic or cardboard signs. In addition, stickers or decals of any kind are not
permitted on the storefront glass or in entry area, unless approved by Landlord.
8. Signs with exposed fasteners, vents or weep holes.
9. Signs with an orientation other than horizontal, that is, no vertical, perpendicular or diagonal
signage, etc., unless approved by Landlord.

Structural Modifications and Alterations
Modifications and alterations to Landlord's framing structure will not be permitted without
Landlord's prior written approval. In the event that Landlord approves Tenant's request, Tenant
shall leave Landlord's structure as strong as or stronger than original design with finishes
unimpaired.
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Design Loads
Food Court Tenants: 100 pounds per square foot.
Roof: 20 pounds per square foot. Mechanical equipment is to be mounted on roof curbs or rails
installed by Tenant as required to comply with the structural parameters of the roof. Submit load
calculations and support details.
Mezzanines: Subject to Landlord review and approval.

Heating, Ventilation and Air-Conditioning
General Requirements
1. Refer to Section Three: Design, for additional criteria regarding Mechanical and Electrical
components.
2. Verify points of connection to existing ducts, waste, vent and water stubs with Landlord's
Field Representative.
3. Kitchen ventilation system to be approved by local health authorities.
4. Tenant shall not permit odors from within the leased premises to enter other areas of the
center. If any tenant or occupant of the center objects to odors from the leased premises,
the Landlord may, at Landlord's discretion, instruct the Tenant to control such odors. Failure
to correct the situation would be a material breach of the lease. If Tenant's mechanical
system is unable to function in a manner to prevent odors from leaving the premises, Tenant
shall make the necessary adjustments or additions to its present system to the satisfaction
of the Landlord's Field Representative.
5. Exhaust hoods on roof shall be up-blast type and be located a minimum of 20 feet away
from all fresh-air intakes. Provide exhaust to remove all hot food odors.
6. Cutting and patching of roof openings when approved by the Landlord shall be done by the
Landlord's roofing contractor at Tenant's expense.
7. Mechanical load tabulation sheets must be filled out completely, certified and included with
second submittal for Landlord's review.
8. Tenant shall engage a separate temperature control contractor for final set-up of system(s)
operations and air balancing.

Landlord Work
Landlord shall initially construct or provide the following:
1. Designated areas of the roof which have been structurally reinforced to support Tenant's
roof-top air conditioning, exhaust and make-up air equipment.
2. Insulated, outside-air duct for use by the Tenant for make-up air to their kitchen exhaust
systems. Maximum of 1,500 CFM is available for each tenant.
3. Up to 1000 CFM of make-up air made available from common dining area HVAC system,
through Tenant's storefront.
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Tenant Work
Tenant at its sole cost and expense shall prepare Design, Construction Drawings and
Specifications for and shall initially construct and provide all heating, ventilation, and airconditioning supply, venting, and drainage, fresh-air supply and return, exhaust and makeup air,
dehumidification and humidification equipment, water saving equipment, and all structural,
plumbing, and electrical work related thereto. Each tenant shall provide an individual system. All
equipment shall bear UL labels.

General Requirements
1. All equipment shall be contained within Tenant's premises except roof-top packaged air
conditioning units, air cooled condensing units, make-up air units, and hood exhausters.
2. Tenant's air conditioning equipment shall be designed to maintain the leased premises at an
inside dry bulb temperature of 76°F and 50% relative humidity when outside conditions are
101°F dry bulb and 74°F wet bulb.
3. Tenant's heating equipment shall be designed to maintain the leased premises at an inside
dry bulb temperature of 70°F when the outside temperature is 17°F with average wind
velocity of 15 mph.
4. All air supplied to Tenant's area by its equipment shall not migrate to the mall area or
adjacent spaces.
5. Tenant's supply and fresh-air ductwork shall be insulated and all ductwork shall be installed
in concealed space above ceilings. Space between ceiling and structure shall not be used
as a return-air plenum. Return-air from conditioned space to air-handling equipment must be
duct connected.
6. Tenant shall furnish and install a standard, low velocity air distribution system to condition
the leased premises. Design, fabricate, and construct all ductwork from galvanized sheet
metal in accordance with the latest ASHRAE and SMACNA standards.
7. Commercial grade temperature controls shall be provided for heating, cooling, and
ventilating system installed under the supervision of the manufacturer's representative. All
dampers shall be motorized automatically.
8. Tenant shall furnish and install, if applicable, a complete kitchen exhaust and make-up air
duct system. Ductwork shall be fabricated of metal in type and gauges specified by NFPA
96 for the use intended and shall be designed and constructed according to all codes and
the latest ASHRAE and SMACNA standards.
9. Tenant shall provide all process requirements, hood exhausts, equipment vents and other
contaminated exhausts. When permitted by the Landlord, they shall extend in ductwork
through the roof. Non-grease laden ductwork that passes through service corridor walls
shall have UL approved fire dampers located in ductwork at wall. Provide approved access
doors for service to fire dampers. All grease laden ducts that pass through fire-rated
partitions are to be encases in calcium silicate blocks or other suitable material approved for
use by the code authorities. Tenant should consider using UL listed pre-fabricated modular
grease duct system components as manufactured by "Metal-Fab", "Metalbestos" or "The
Van Packer Company."
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10. All process exhausts, hood exhaust, equipment vents and other contaminated exhaust,
when permitted by Landlord, shall discharge vertically to the atmosphere 20 feet minimum
horizontally away from any fresh-air intakes, properly dispersing odors or fumes away from
same. All grease hood exhaust fans must be equipped with integral grease collection
receptors. Additionally, all grease hood exhaust fans must be surrounded by a selfcontained grease retention system to protect the adjacent roof surfaces. System to be
similar to "Grease Guard Company," Schaumburg, Illinois.
11. Tenant shall provide means to transfer the makeup air from the common area to the
respective hood locations within each tenant’s premises.
12. Premises must be maintained at all times at a negative pressure with respect to the mall and
the common dining area. Kitchen exhaust requirements in excess of 2500 CFM shall be
provided by Tenant’s make-up air and conditioning system.
13. Tenant shall engage the services of an independent air balance contractor for final air
balancing. Tenant shall submit a copy of the air balancing report to the Landlord’s Field
Representative for review and approval.
14. Grease hoods shall be sized to accurately match the needs of the respective tenant’s
cooking operation. Oversized hoods shall be avoided. Grease hoods shall be UL and NSF
listed, of the high velocity type rated on a lineal foot basis.
15. Tenant exhaust fan(s) shall be interlocked with its respective make-up air system, if any, and
with the kitchen light switch to assure continuous operation of the exhaust system during
hours of food court occupancy.
16. Equipment must be installed allowing clear access for servicing.
17. Tenant’s roof equipment shall be located in areas designated by the Landlord to specified
heights according to Landlord’s approval.
a. Exception: Should weight or location of equipment by Tenant require supports,
screens, catwalks or roof hatch and ladder, they shall be provided by Tenant
according to Standard Project Details. Landlord will determine when and where
the above shall be required.
b. Finish: All such equipment shall be factory-finish painted according to the
Landlord’s paint schedule and specifications.
c. Identification: Tenant’s roof equipment shall be clearly identified with Tenant’s
name.

Heating
1. The majority of required Tenant heating will be generated by inherent internal loads, that is,
the daytime contribution from people, lighting, and equipment.
2. Those tenants affected by external heat losses (exterior walls, doors, windows, roofs, floors,
etc.) shall install independent electric heat fed from Tenant’s power source.
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Ventilation
1. Sales Area: Minimum outside air for ventilation purposes shall be provided by tenant.
Tenant's source of outside air is to be taken from Landlord's make-up air duct located within
the leased premises.

Plumbing
Landlord Work
1. On-site water supply mains combined for domestic and fire protection, shut-off valves and
fire hydrants. Interior domestic water branch lines stubbed above Tenant’s premises at a
point to be determined by Landlord.
2. Sanitary and plumbing vent branch lines stubbed at a point to be determined by Landlord.
3. Kitchen waste branch lines, stubbed at a point to be determined by Landlord.
4. Gas Utility Company meter manifolds at exterior service courts.

Tenant Work
1. Plumbing fixtures and piping systems including all rough-in and final connections for same.
Installation of all hot and insulated cold water lines, drains and vents, electrical water
heaters, water meter and final connections to Tenant’s specialty equipment. All installed per
governing codes.
2. Plumbing fixtures and accessories shall be of commercial quality and shall be of water
conserving type.
3. Floor drains to be provided in kitchens.
4. Pipe sleeves shall be installed in penetrations through floor slabs.
5. Install an electronic "pulse" type water meter near floor, in an accessible location, in
accordance with Standard Project Details. Meter, transmitter and address of meter will be
provided by Landlord at Tenant's expense.
6. Food Court tenants shall connect all grease laden waste to the Landlord's common Kitchen
Waste System line, additionally, Tenant's pot and pan sink shall be provided with an
individual floor mounted grease trap.
7. Food Court tenants shall make gas service arrangements with the gas utility company.
Routing of gas line shall be approved by Landlord prior to construction.

Fire Protection
Landlord Work
1. Interior hydraulically calculated fire protection sprinkler system main stubbed above tenant’s
premises at a point to be determined by Landlord. Fire protection system is provided with a
supervised alarm system.

Page 20 of 23

General Requirements
Tenant Work
1. Hydraulically calculated fire protection sprinkler system, fire hose cabinets, fire extinguishers
and other equipment within tenant’s premises according to Landlord’s Insurance
Underwriter’s Fire Rating Inspection Bureau and Code Requirements. Since the entire fire
protection system for the project is required to be an inter-related, centrally controlled
installation, Tenant shall cause to be designed and installed, by a qualified sprinkler
contractor acceptable to Landlord, said system within Tenant’s premises according to the
Landlord’s requirements and shall submit for Landlord’s review shop drawings,
specifications and hydraulic calculations for the sprinkler system that have been approved
by the Fire Rating Inspection Bureau. Landlord’s approval of this shall not constitute the
assumption of any responsibilities by Landlord for the accuracy or sufficiency of the sprinkler
system. Tenant shall be solely responsible for the system within the leased premises.
2. Valves are not allowed in the sprinkler system. Valving and alarm system is accomplished at
source to building by Landlord.
3. Provide dry chemical fire protection system for range, hoods, etc.

Design Criteria
1. Sales Area: Density 0.20 GPM/SF over 3,000 feet.
2. Stock Rooms: Where stock exceeds 12 feet in height, coordinate design with the Fire
Rating Inspection Bureau.
3. Pressure and Flow Requirements:

Food Court Level

STATIC

RESIDUAL

FLOW

116 PSI

85 PSI

825 GPM

Sprinkler Heads
Sprinkler heads in gypsum board and other hard surface ceilings must be concealed type while
sprinkler heads in lay-in ceilings to be semi-recessed heads. Pendant type sprinkler heads are
permitted only in stock/storage areas. All sprinkler heads are to be Quick Response type
sprinkler heads.
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Electrical
General Requirements
1. Refer to Section Three: Design for additional criteria regarding Mechanical and Electrical
components.
2. Watt density equals 50.0 watts/sq. ft.
3. Transformers are to be supported at the floor, not from the building structure.
4. Equipment must be installed allowing clear access for servicing.
5. Electrical Data Tabulation Sheets must be filled out completely, certified and submitted with
Construction Documents for Landlord Review Process.

Landlord Work
1. Electrical primary and secondary distribution feeders to center’s central distribution bus
duct(s), panel board(s) and switchboard(s).
2. Power available for the leased premises is 480/277 volt, 3 phase, 4 wire, 60 hertz.
3. Telephone incoming feeders to project central distribution closets.

Tenant Work
1. Electrical feeders in conduit from Landlord’s distribution equipment to Tenant’s premises. This
work shall include, but not be limited to, furnishing and installing a fusible disconnect switch at
Landlord’s distribution equipment and conduit and conductors of sufficient capacity for Tenant’s
requirements. All conductors shall be insulated copper wire type THW or THWN. Minimum size
shall be 100 amp at 480/277 volt, 3 phase, 4 wire.
2. Install an electronic "pulse" type check meter, in an accessible location, in accordance with
Standard Project Details. Meter and commissioning of meter will be provided by Landlord at
Tenant's expense.
3. Tap box, panel board(s), transformer(s), distribution center, conduits and branch wiring,
outlet boxes and final connections to all electrical devices including mechanical equipment,
controls and signs.
4. Panel board(s) shall be designed for 20% minimum spare ampacity (based on connected
loads) and 20% spare breaker space.
5. All lighting fixtures, lamps, convenience outlets, time clocks, signs, etc. and all related
conduits and wiring.
6. All fluorescent or incandescent lighting fixtures in Tenant’s sales areas, other than track-type
and decorative fixtures shall be recessed. Fluorescent fixtures shall have deep cell parabolic
lenses. Bare lamp fluorescent or incandescent fixtures may not be used except in
stockrooms or areas inaccessible to customers. Connections to all devices in Tenant’s sales
areas shall be concealed.
7. Telephone and Internet equipment, conduits and wire installations from tenant Dmark to
central distribution cabinet shall be coordinated through Single Digits only, (855) CLOUD-00.
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8. Television and burglar alarm equipment and all conduits, wiring and related items for same.
The installation of any roof mounted antenna must be approved, in writing, by Landlord.
9. Exit/emergency lighting system functioning on a normal source or battery operated source
for loss of power conditions (as required by governing codes). Emergency lighting shall be
provided by Tenant to illuminate stock or sales area and rear exit way during power
outages. Said lighting shall be battery operated, recessed lights or twin-head light pack(s).
In areas visible to customers, battery assembly for emergency lights shall be concealed and
remote-type light fixtures used.
10. Transformers, ballast, conduit, wiring and related items for signs. Circuits serving sign(s)
shall be connected by a time switch.
11. Service call system: Tenant shall provide and install a buzzer call system and all related
conduit and wire located at back service corridor and must not be audible in sales area.
12. Three phase transformers (dry-type) for all Tenants shall have six standard full capacity
arrangements. Entire installation within Tenant’s premises shall be balanced equally across
all three phases.
13. Entire installation shall meet all requirements of national or local electrical codes. All
equipment shall bear UL labels.
14. All electrical, telephone and low voltage wiring systems shall be in conduit. The use of “Bx”
or “Romex” is not permitted.
15. The neutral conductor shall not be bonded to ground at Tenant’s electrical distribution
equipment. The ground fault protection in Landlord’s distribution system will not function
properly if the neutral is bonded to ground anywhere. Correct this situation if found existing.
16. Tenants that have a kitchen hood fire suppression system and/or required duct type smoke
detectors in individual air handling systems must connect an alarm from these systems into
the mall central fire alarm system. Tenant must engage the designated mall fire alarm
system contractor for this work at Tenant's expense.
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Construction of the Leased Premises
Pre-Construction Requirements
Construction Start
The Tenant is required to commence construction no later than fourteen days after receipt by
the Tenant of approved Construction Drawings from the Landlord or from date of written notice
by Landlord that the Tenant's premises are ready for construction and delivery of the space has
been made.

Commencement of Construction
Will not be permitted until the Tenant completes the following items:
1. Fully executed Lease.
2. Landlord approval of Construction Documents.
3. Premise Delivery Letter from Landlord.
4. Building Permit issued by the governing Building Department.
5. Completed Pre-Construction Information Form (See Appendix B) with the following
information:
a. Names and Addresses: Provide names and addresses of all contractors on the
job including, but not limited to, the general, mechanical, electrical, and plumbing
contractors Tenant intends to engage in the construction of the leased premises.
b. Schedule: The date on which the Tenant's construction work will commence with
the estimated date of completion of Tenant's construction work and fixturing work
and the date of Tenant's projected opening for business in the leased premises.
c. Costs: Estimated construction costs including architectural, engineering and
contractor's fees.
d. Bonds: Tenant's contractors' performance or labor and material bonds, if so
required by the Landlord or any other bond to be furnished by the Tenant as may
be required by the Landlord to ensure the faithful performance of the work
according to the drawings and specifications approved by the Landlord.
6. Tenant's Contractor Pre-Construction Requirements:
a. Pre-Construction meeting with Landlord's Field Representative.
b. Construction deposit as determined by the Landlord's Field Representative.
c. Facilities cleaning and maintenance.
7. Evidence of Insurance:
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General Requirements
a. Tenant shall secure, pay for and maintain or cause its contractor(s) to secure, pay for
and maintain during construction and fixturing work within leased premises, all insurance
policies required and in the amounts as set forth herein. Tenant shall not permit its
contractor(s) to commence any work until all required insurance has been obtained and
certificates of insurance have been delivered to the Landlord.
b. All such insurance policies required, except as noted below, shall include Landlord, its
managing agent, its architect, its general contractor and the partners and agents of
Landlord and the partners of partners and any other parties in interest designated by
Landlord as additional insureds, except Workmen's Compensation Insurance, which
shall contain an endorsement waiving all rights or subrogation against Landlord, its
architect, its general contractor, partners and agents and the partners of parties and any
other parties in interest designated by Landlord.
c. Certificates of Insurance shall provide that no reduction in the amounts or limits of
liability or cancellation of insurance coverage shall be undertaken without prior thirty day
written notice to Landlord.
d. The insurance required shall be in addition to any insurance to be procured by Tenant
pursuant to Section 11.01 of the Lease to which the Exhibit is attached.

Insurance Requirements
(Minimum Coverage and Liability Limits)
a. Workman's Compensation: Shall be as required by state law including Employer's
Liability Insurance with a limit of not less than $2,000,000 and any insurance required by
any Employee Benefits Acts or other statutes applicable where the work is to be
performed as will protect the contractor and sub-contractors from any liability under
aforementioned acts.
b. Comprehensive General Liability Insurance (Including Contractor's Protective Liability):
Any insurance required under this section furnished under a blanket policy shall contain
an endorsement that guarantees a minimum limit available for the premises equal to the
insurance amounts required under this section. Must not be less than $2,000,000 for any
one occurrence whether involving bodily injury liability (and subsequent death) or
property damage liability or a combination thereof with an aggregate limit of $2,000,000.
Such insurance shall provide for explosion, collapse and underground coverage. Such
insurance shall insure Tenant's general contractor against any claims for bodily injury
including death resulting therefrom and damage to or destruction of property of any kind
whatsoever and to whomever belonging and arising from Tenant's operations under the
contract and whether such operations are performed by Tenant's general contractor,
sub-contractors or any of their sub-contractors or by anyone directly or indirectly
employed by any of them.
c. Comprehensive Automobile Liability Insurance: Shall
include
the
ownership,
maintenance and operation of any automotive equipment owned, hire and non-owned in
the following amounts:


Bodily injury per occurrence for personal injury or death: $2,000,000.



Property Damage Liability: $2,000,000.
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Such insurance shall insure the general contractor or sub-contractor against any claims for
bodily injury including death resulting therefrom and damage to property of others caused by
accident and arising from Tenant's operations under contract and whether such operations are
performed by the general contractor, subcontractors or by anyone directly or indirectly,
employed by any of them.
d. Tenant's Protective Liability Insurance: Tenant shall provide Owner's Protective Liability
Insurance as will insure Tenant against any liability to third parties for damages because
of bodily injury liability including death resulting therefrom and property damages liability
of others or a combination thereof that may arise from work in connection with the
leased premises and any other liability for damages that Tenant's general contractor or
sub-contractors are required to insure against under any provisions herein. Said
insurance shall be provided in minimum amounts as follows:


Bodily injury per occurrence for personal injury or death: $2,000,000.



Property Damage Liability: $2,000,000.

e. Tenant's Builder's Risk Insurance: Tenant shall provide an "All Physical Loss" Builder's
Risk Insurance policy on the work to be performed for Tenant in the leased premises as
it relates to the building within which the leased premises are located. The policy shall
include the following as insureds: Tenant, Tenant's contractors and sub-contractors,
Landlord and the partners and agents of Landlord as their interests may appear. The
amount of insurance to be provided shall be 100% of the replacement cost.

Construction Rules and Regulations
Tenant shall engage the services of such bondable, licensed contractors who will work in
harmony with Landlord's contractors and the contractors employed by the other tenants so that
there shall be no labor disputes which would interfere with the operation, construction and
completion of the Shopping Center or with any work being carried out therein.

Landlord's Field Representative
It is the role of the Field Representative to provide the Tenant's architect and contractor as the
on-site liaison. Before commencing construction, the Tenant's contractor must check in with the
Field Representative to obtain a list of rules and regulations, coordinate activities such as floor
slab pour, installation of demising wall studs, etc., and review Landlord's approved Construction
Drawings filed on site. A close working relationship between the Landlord's Field Representative
and the Tenant's general contractor is essential to maintain an orderly progression of work.
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Rules and Regulations
1. Construction shall comply in all aspects with applicable federal, state, county or city statutes,
ordinances, regulation, laws and codes. All required building and other permits in connection
with the construction and completion of the leased premises shall be obtained and paid for
by the Tenant.
2. Tenant shall provide temporary heat if required.
3. Tenant shall apply and pay for all temporary utility services.
4. Tenant shall cause its contractor to provide warranties for not less than one year against
defects in workmanship, materials and equipment.
5. Tenant's work shall be subject to the inspection of Landlord, its consultants and its
supervisory personnel.
6. Tenant shall pay for all temporary utility services and the removal of debris as necessary
and required in connection with the construction of the leased premises. Storage of Tenant's
contractor's construction material, tools, equipment and debris shall be confined to the
leased premises and in the areas that may be designated for such purposes by Landlord. In
no event shall any material or debris be stored in the mall or service/exit corridors. If debris
is found in these areas, it will be removed at the expense of the Tenant that is responsible.
7. During initial construction, Tenant fixturing and merchandise stocking, Landlord will provide
trash removal service from designated truck courts at Tenant's expense. Tenant is
responsible for breaking down boxes and placing trash in containers in the designated truck
court areas. The Landlord may, at any time, discontinue trash removal service thereby
requiring the Tenant to be responsible for arranging removal service. All such work shall be
performed by contractors approved by the Landlord.
8. In order to prevent constant shutdown of the sprinkler system, it will be necessary for the
Tenant's general contractor to schedule a tie-in with the Landlord's Field Representative.
The times for shutdown and fee will be determined by the Landlord's Field Representative in
the field.
9. The metal demising studs will be installed by Landlord, at Tenant's expense. The Tenant's
contractor should make sure that these studs are plumb and evenly spaced before
installation of drywall.
10. A full height barricade shall be installed by the Tenant's contractor. Said barricade will be
built approximately 3'-0" from the lease line. The contractor will remove the barricade once a
"Certificate of Occupancy" is granted by the local Building Department and all construction
deficiencies have been resolved with Landlord's Field Representative.

Landlord's Right to Perform Work
Landlord shall have the right to perform, for the account of Tenant, subject to reimbursement of
the cost thereof by Tenant, any of the Tenant's work which Landlord determines in its sole
discretion should be performed immediately and on an emergency basis for the best interest of
the project including without limitation, work that pertains to structural components, mechanical,
sprinkler and general utility systems, roofing and removal of unduly accumulated construction
material and debris.
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Post-Construction Procedures
Upon the completion of Tenant's construction and fixturing work, Tenant's architect shall inspect
the finished space and send to Landlord a copy of the inspection form (included at the end of
this section is a sample form).
Contingent upon the Following:
1. The satisfactory completion by Tenant of the work to be performed by Tenant including
correction of deficiencies and inconsistencies with approved Construction Drawings and
Specifications.
2. The Lien period for the work performed by Tenant in the leased premises has expired and
no liens in connection with same have been filed; or if said lien period has not expired,
Tenant furnishes Landlord with Waivers of Liens and sworn statements from all persons
performing labor or supplying materials in connection with such work showing that all said
persons have been compensated in full.
3. Submittal by Tenant to Landlord of a detailed breakdown of Tenant's final and total
construction costs.
4. Submittal by Tenant to Landlord of warranties for not less than one year against defects in
workmanship, materials and equipment if so required by Landlord.
5. Full payment by Tenant of all sums due Landlord for items of work performed by Landlord
on behalf of Tenant.
6. A copy of the air balance report as prepared by Tenant's temperature control contractor.
7. A copy of the contractor's Material and Test Certificate for the tenant's sprinkler system
verifying its receipt by Landlord's insurance carrier.
8. The issuance of a Certificate of Occupancy by the governing Building Department.

Page 5 of 8

Store Completion Inspection
Store Name:
Center:

Space Number:

The above-named store was inspected on
by this office and is hereby certified
to be in compliance with the Construction Documents submitted to and approved by the
Landlord dated
The following is a list of items either incomplete or inconsistent to those documents:

1.
2.
3.
4.
5.
(Use back of form for additional items)

The included list has been forwarded to the General Contractor to remedy same. A copy of this
form has also been sent to the Tenant.

Signed:
Title:
Date:
Complete address:

Telephone:
Fax:
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Appendix B: Pre-Construction Information Form
This form is to be completed prior to the Pre-Construction Meeting to be held with Landlord's
Field Representative. Construction work may not commence until this form is completed in its
entirety and approved by Landlord's Project Manager or designated representative.

1.

General Contractor:
Superintendent:
Address:

Office Phone:
2.

Mechanical Contractor:
Superintendent:
Address:

Office Phone:
3.

Electrical Contractor:
Superintendent:
Address:

Office Phone:
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4.

Plumbing Contractor:
Superintendent:
Address:

Office Phone:
5.

Sprinkler Contractor:
Superintendent:
Address:

Office Phone:

6.

Commencement Date for Construction:

7.

Estimated Date for Completion:

8.

Estimated Date for Fixturing:

9.

Estimated Date for Opening:

10. Cost of Construction:
Evidence of Insurance as set forth in
11. Exhibit "B" of Lease Agreement

Tenant's Signature:
Date:
Landlord's Field Representative:
Date:
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Storefront Pop-out Criteria
The design of the common mall area has been developed to direct the visual focus of the
customer to the identity of the merchant and its merchandise presentation. The emphasis of this
design intent is to enhance the distinctive and unique character of each tenant. The storefront
articulation or “pop-out” zone has been established to provide for the dimensional expression of
each tenant’s storefront design.
This permits the incorporation of projected entry statements, display windows, pediment
treatments and signage backgrounds, as well as the use of dimensional architecture elements
such as columns and capitols, cornice and soffit treatments.
As the design emphasis is focused to the tenant storefronts, it is paramount that each tenant
storefront be dimensionally articulated within the permissible area shown.

Upper Level Pop-Out
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Lower Level Pop-Out
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Submission Procedures
Construction Drawings and Specifications
The Tenant shall commission an architect registered in the state where the project is located for
preparing Construction Drawings and Specifications for the Tenant's leased premises.
Construction Drawings shall be prepared to comply with lease data sheet and Landlord's
construction criteria.

When to Submit
Construction Drawings and Specifications are to be submitted to the Landlord no later than 30
days after execution of lease.

What to Submit
Tenant shall submit to the Landlord for review and approval one set of complete Construction
Drawings and Specifications, in electronic format. The following information is required:

























Key Plan Showing Location of Leased Premises
Floor Plan
Reflected Ceiling Plan with Lighting Layout
Storefront Elevation, Section, and Details
Typical Interior Transverse and Longitudinal Sections
Interior Elevations
Details of Special Conditions and Architectural Features
Door Schedule and Related Details
Hardware Specifications or Schedule for All Hardware
Finish Schedule, materials sample board
Fixture Plans and Details (Photographs, catalog cut sheets, drawings, etc.)
Storefront Sign Shop Drawings
HVAC Plans
Special Details
Completed Mechanical Load Tabulation Form (Appendix A)
Electrical Plans
Special Details
Riser Diagram
Lighting Schedule (Submit Fixture Cut Sheets)
Completed Electrical Data Tabulation Form (Appendix A)
Plumbing Plans
Fire Protection Plans
Specifications
Letter of certification (sample at the end of this section).

Presentation Format
Drawing format to be 24" x 36".

Landlord Review Comments and Tenant's Response
After review of Tenant's Construction Drawings and Specifications, Landlord shall return to the
Tenant one set of drawings in electronic format with comments indicating approval or
disapproval. If Construction Drawings are returned to the Tenant without Landlord's approval,
Tenant shall revise and resubmit Construction Drawings to the Landlord for approval within ten
days of their receipt by Tenant. Any revisions to the approved Construction Drawings must be
approved in writing by the Landlord before commencing work.

Architect's Letter of Certification

Store Name:
Center:
Space Number:

This letter is to serve as certification that the enclosed working drawings for the abovereferenced space comply with the Lease Data Sheet and Landlord's Construction Criteria as
outlined in Exhibit "B" of the Lease Agreement.

Dated:
Signed:
Title:
Address:

Architect’s Letter of Certification
Store Name:
Center:
Space Number:

This letter is to serve as certification that the enclosed working drawings for the above referenced
space comply with Section
of the Lease Data Sheet and Landlord’s Construction Criteria as
outlined in Exhibit “B” of the Lease Agreement.

Dated:
Signed:
Title:
Address:

Store Completion Inspection
Store Name:
Center:

Space Number:

The above named store was inspected on
/
/
by this office and is hereby certified to be in
compliance with the Construction Documents submitted to and approved by the Landlord
dated
/
/
.
The following is a list of items either incomplete or inconsistent to those documents:
1.
2.
3.
4.
5.
(Use Back of form for additional items)
The included list has been forwarded to the General Contractor to remedy same. A copy of this form
has also been sent to the Tenant.
Signed:
Title:
Date:
Complete Address:

Telephone:
Fax Number:

Appendix A: Tenant Mechanical and Electrical Tabulation Sheets
Instructions for Completing the Form
General - All blanks on the forms must be filled in.
1. Forms must be completed by the Tenant’s Mechanical or Electrical Engineer.
2. Tenant’s architect is responsible for ensuring coordination of all mechanical and electrical work.
3. If the forms are not filled out or if they are not included with the Second Submittal, the
Construction Drawings and Specifications will not be reviewed until a complete submittal is made.

4. For explanation of footnotes refer to page 3.
Mechanical
1. Only recognized ASHRAE methods are to be employed.
2. Wall, roof, etc., heat gain and heat loss BTU/SF criteria can be found on Design Criteria
Package (see Sheet M-4 of 4).
3. Check sheets are not intended to be a calculation method but merely a standard summary of
data as was used by the Tenant’s engineer. All factors provided are minimums.
Electrical - All data presented shall be as per NEC.

Tenant Mechanical Load Calculation Check Sheet for Tenants
Connecting to the Central Air-Conditioning System
Tenant Name

Space No.

Lease Area

SQ. FT.

Product/Service

Level

COOLING LOAD CALCULATIONS FOR SALES AREA _

SQ. FT.

Multiplier

BTUH (Cooling)

Percentage
Plenum
Credit

Recessed Lighting 1

x 3.41

=

x

%

=

Track & Case Lts. 1

x 3.41

=

x

100%

=

Equipment 2
People
(1 Person/75 SF)

x 3.41

=

x

100%

=

x 315

=

x

100%

=

Description

Total Watts,
Persons or Area

W/Ceiling Plenum
Credit Nominal
BTUH (Cooling)

Roof 3

SF x

BTU/SF

=

x

%

=

Walls 3

SF x

BTU/SF

=

x

100%

=

x

100%

=

Doors, Windows, Infiltration, Etc.
TOTAL BTUH

Description

Total BTUH


Nominal Cooling

Divisor
(1.08 x 20o F)

Total Cooling Required
=

CFM

HEATING LOAD CALCULATIONS FOR SALES AREA
Description

Area

BTUH

Peat BTUH (Heating)

Roof 3

SF x

BTU/SF

=

Walls 3

SF x

BTU/SF

=

Doors, Windows, Infiltrations, Etc.

=

TOTAL BTUH

=

Cooling load calculations for
stock and/or remaining areas _

SQ. FT.

Multiplier

BTUH (Cooling)

Percentage
Plenum
Credit

Lighting 1

x 3.41

=

x

%

=

Equipment 2

x 3.41

=

x

100%

=

Transformer
(KW Capacity)

x 138.11
=
(0.90)(0.045)(3410)

x

100%

=

Description

Total Watts,
Persons or Area

W/Ceiling Plenum
Credit Nominal
BTUH (Cooling)

Roof 3

SF x

BTU/SF

=

x

%

=

Walls 3

SF x

BTU/SF

=

x

100%

=

x

100%

=

Doors, Windows, Infiltration, Etc.
TOTAL BTUH

Description

Total BTUH


Nominal Cooling

Divisor
(1.08 x 20o F)

Total Cooling Required
=

CFM

HEATING LOAD CALCULATIONS FOR SALES AREA
Description

Area

BTUH

Peat BTUH (Heating)

Roof 3

SF x

BTU/SF

=

Walls 3

SF x

BTU/SF

=

Doors, Windows, Infiltrations, Etc.

=

TOTAL BTUH

=

FOOTNOTES:
1. Actual plan count, not square foot factors (Coordinate with Electrical Drawings).
2. Kitchen or other powered equipment - attach separate Calculation Sheet(s).
3. For heat gain and heat loss BTU/SF criteria see Design Criteria Package (Sheet ME-2 of 2).

SUMMARY SHEET FOR MECHANICAL DATA TABULATION
Description

CFM

Landlord Approved CFM

Grand Total NOMINAL CFM
Requested CFM

Description

Total BTUH

Divisor

Total

Grand Total Heating Required

 3410

=

KW

Requested Heating Capacity

 3410

=

KW

Calculation Check Sheet Preparer’s Information:

Name

Company
Telephone

Fax

Tenant Electrical Data Tabulation Sheet
Tenant Name

Space No.

Lease Area

SQ. FT.

Product/Service

Load Type

Level

Connected KW

Space Lighting
Showcase Lighting
Sign Lighting
Receptacles
Water Heating
Toilet Exhaust Fan (HP)
Special Appliances or Equipment 1
Miscellaneous (Indicate)
Space Heating
Air Conditioning (HP, KW or FLA)
Fan Coil Unit (HP)
Exhaust Hood Fan(s) (HP)
Make-up Air Fan (HP)
Largest Motor

, Total Motor (HP)

Transformer Size (KW or KVA – Indicate)
TOTAL CONNECTED LOAD (KW)
TOTAL SIMULTANEOUS LOAD (KW)
(Maintained at 3 hours or more)
Footnote 1: Attach separate sheet outlining equipment name, location, KW or HP, etc.
PREPARED & CERTIED BY:

Do Not Write Below This Line
480/277 volt, 3 phase, 4 wire power to Tenant space provided by the Tenant (lighting and power)
Conductors

Conduit

Switch

Fuse

Appendix B: Pre-Construction Information Form
This form is to be completed prior to the Pre-Construction Meeting to be held with Landlord’s Field
Representative. Construction work may not commence until this form is completed in its entirety and
approved by Landlord’s Project Manager or designated representative.

1.

General Contractor:
Superintendent:
Address:

Office Phone:
2.

Mechanical Contractor:
Superintendent:
Address:

Office Phone:
3.

Electrical Contractor:
Superintendent:
Address:

Office Phone:
4.

Plumbing Contractor:
Superintendent:
Address:

Office Phone:

Pre-Construction Information Form (Continued)
5.

Sprinkler Contractor:
Superintendent:
Address:

Office Phone:

6.

Commencement Date for Construction:

7.

Estimated Date for Completion:

8.

Estimated Date for Fixturing:

9.

Estimated Date for Opening:

10. Cost of Construction:
11. Evidence of Insurance As Set Forth in
Exhibit “B” Of Lease Agreement.

Tenant’s Signature:

Date:

Landlord’s Field
Representative:

Date:

Frequently Asked Questions
The purpose of this section is to help you understand the most common obstacles in preparing
your drawings, obtaining a building permit and constructing your store. The goal is to assist
you in scheduling your timely store opening so when the lease is signed construction can start.

What are the most common delays in the store opening process?
1. Have you hired an architect? Is the architect currently preparing drawings prior to the lease
being signed? If so, great and verify that the architect has prepared a drawing schedule in
order to confirm that your store opening process is on track. If not, we strongly suggest that
you hire an architect to start drawing. Otherwise, notify your leasing agent immediately so
they can make suggestions to getting started before the lease is signed.
2. Verify that your Architect is experienced working and preparing drawings in the city that your
build out will be. This is very critical to the success of obtaining a timely plan review.
3. Have you hired a General Contractor? It is strongly recommended during the permit process
that you begin the bidding process of selecting a General Contractor so that when the permit
is ready the GC can pick up the permit and begin the construction process.
4. It is required that your architect perform an on-site survey of your premises per Exhibit ‘B’ of
the lease. Not performing such survey can cause unwarranted delays during construction as
a result of un-noted ‘asis’ field conditions.

What is required to get a building permit?
1. The Building Department plan review process will take (3) weeks (min.) for permitting.
2. The Health Department plan review process for Restaurant tenants is not concurrent with
the Building Department review. You must allow (1) additional week for the Health
Department review.
3. Overall permitting process can take (4) weeks (min.) if Health Department review is
required.
4. Demolition permits can be obtained from the Building Department within (2) days.
5. The Building Inspection Department requires an Asbestos Survey to be performed. The City
will not issue a building permit until the asbestos survey has been performed and submitted.
However, they will accept drawings for review if it is noted that the survey is underway. This
survey must be done for all previously occupied spaces no matter how major or minor the
construction is. Allow approximately (7-10) days to perform survey.
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What is required to start construction?
1. You must have a building permit.
2. You must have a fully executed signed lease. If not, contact your leasing agent immediately
3. You must have Landlord approved drawings and premises delivery.

What does the General Contractor need to know?
1. It is important that the GC obtains and reviews Center specific Rules and Regulations for the
center prior to submitting final project cost to the tenant, as this document may have
relevant cost impact on the project.
2. General Contractor must contact the Facility Director at least (24) hours in advance to
schedule a Pre-Construction Meeting prior to starting construction.
3. All insurance, deposits, fees, etc. must be provided no later than the pre-construction
meeting. Come prepared. Copy of the building permit will be required prior to start of
construction, including GC’s completion schedule.
4. Contact all Landlord required contractors to perform specific work in the center as soon as
possible. It is the tenant contractor’s responsibility to schedule the work.
5. Texas Department of License Regulation (TDLR) requires a Barrier Free Compliance
Inspection. This inspection verifies that the ‘typical’ route from parking to the tenant is an
accessible barrier free route. If any portion of the route (be it Landlord’s property or Tenant’s
space) is found to be in non-compliance, all parties are notified as to what must be
corrected. TDLR will specify a time period for work to be completed and submitted back to
them for sign-off.

Who is the Center’s provider for phone and internet?
1. Single Digits is the provider for all phone and internet connectivity. They can be contacts at
(855) CLOUD-00. Center Security will deny access to any provider or installer not
coordinated through Single Digits. A three-week lead time is preferred.
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