APPENDIX F

SAMPLE FINISH SCHEDULE

COVE BASE
ROOM NAME FLOOR /8" RADIUS WALLS CEILING
srr%ﬁf]yg]em?r%ss Drop ceiling; vinyl
Service Area Smooth quarry tile 4” quarry tile faaint 9 faced panel; smooth;
Swiss coffee white

Food Preparation
area

Sealed smooth
concrete

S3619T Slimfoot
ceramic tile

Stainless steel

Drop ceiling; vinyl
faced panel; smooth;
white

Utensil Washing
area

Troweled epoxy
monolithic floor -

Continuous smooth
epoxy flooring 4” up to

Fiberglass Reinforced
Panel (FRP); white

USG ceiling panel;
nonfissured; white

smooth the wall
Walk-in cooler Prefabricated smooth 6” Stainless steel Smooth stainless Smooth stainless
s/s floor cove base steel steel

Food Storage Area

Smooth ceramic tile

4" ceramic tile

Smooth concrete wall;
semi-gloss paint; light
colored (70% Light
Reflectance Value)

Drop ceiling; vinyl
faced panel; smooth;
white

Janitorial Area

Smooth ceramic tile

4" ceramic tile

Ceramic tile
white

Drop ceiling; vinyl
faced panel; smooth;
white

Restroom

Commercial Grade
Sheet Vinyl (.050 inch
wear layer thickness)

¢ All seams welded
or otherwise sealed to

form a continuous
surface

Continuous up to the
walls, at least 4”
forming an integral
3/8” minimum radius
cove base

Ceramic tile; light
colored
(70% Light
Reflectance Value)

Drop ceiling; vinyl
faced panel; smooth;
white
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