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ARCHITECT/DESIGN FIRM NAME.

JOHN TRINH & ASSOCIATES
DESIGN AND DRAFTING

WWW.JOHNTRINH.CA

PROJECT NAME AND ADDRESS:

OPA of Greece Restaurant #89

UNIT 405 {FOOD COURT)
WILLOWBROOK SHOPPING CENTRE
19705 FRASER HIGHWAY

LANGLEY, BC V3A 7E9

EQUIPMENT PLAN & SCHEDULE

DATE:

November 15, 2011 A 03-2

SCALE:
AS SHOWN




