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INTRODUCTION

This manual has been prepared to assist the tenant’s architect and engineer(s) prepare drawings and
specifications that will meet the Mayfair Mall design criteria.  Our objective is to allow the maximum
expression of a store’s individual personality and character while maintaining a cohesive design theme
throughout the center.

The criteria herein are not intended to contradict any code requirements that may govern this project.  It is
the responsibility of the tenant’s architect, engineers and contractors to comply with all applicable codes.
Any questions concerning the information presented in this manual should be brought to the Tenant
Coordinator’s attention as soon as possible to minimize design revisions.

Individual design conditions will be accounted for in this booklet under the Specific Design Criteria.  Please
refer to the plan on pages 34 and 35 for your specific area.

Please follow the instructions and procedures outlined in this manual carefully to expedite the necessary
approvals and timely completion of the Tenant’s Premises.

The Tenant Design Criteria is subject to change without notice, as determined by the Landlord.

The Tenant Print Package, (“Print Package”) consists of:

• Tenant Design Criteria Manual.
• Tenant Plan (see attached plan).

The lease agreement requires that all tenant plans be prepared by an architect and engineer(s) licensed
by the State of Wisconsin.

Please submit the following information:

Store Name: ______________________________________ Space No.:__________

Architectural Firm:________________________________________________________

Contact: _____________________________________________________________

Address:_______________________________________________________________

____________________________________________________________________

Phone: (____)____________________________ Fax: (____)____________________

Send to: General Growth Properties, Inc.
110 North Wacker Drive
Chicago, IL 60603-5060
Phone: 312/960-5000
Fax: 312/960-5064
E-mail: www.generalgrowth.com
Attn: Tenant Coordination Department
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INTRODUCTION

PROJECT DIRECTORY

Center:
Mayfair Mall Phone: 414/771-1300
2500 N. Mayfair Rd. Fax: 414/771-1034
Wauwatosa, WI 53226

Landlord:
Mayfair Property Inc. – ( “Landlord” )

Landlord’s Tenant Coordination:
General Growth Properties, Inc. Phone: 312/960-5000
110 N. Wacker Drive Fax: 312/960-5064
Chicago, IL 60606
Attn.:  Tenant Coordination Dept.

CITY OF WAUWATOSA PERMITTING OFFICIALS

Building Department:
City of Wauwatosa Phone: 414/479-8907
Buildings and Safety Division Fax: 414/479-8986
7725 W. North Ave
Wauwatosa, WI 53213
Mr. Dave Wheaton, Chief Inspector

Fire Department:
City of Wauwatosa Fire Prevention Bureau Phone: 414/471-8547
1463 Underwood Ave. Fax: 414/471-8473
Wauwatosa, WI 53213
Mr. Terrence J. Roberts, Fire Marshall
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INTRODUCTION

County Health Department:
City of Wauwatosa Health Department Phone: 414/479-8936
7725 W. North Ave. Fax: 414/471-8483
Wauwatosa, WI 53213
Mr. Mark Meske

LOCAL UTILITY AGENCIES

Gas:
Supplied through –
Mayfair Mall Phone: 414/771-1300
2500 N. Mayfair Road Fax: 414/771-1034
Wauwatosa, WI 53226

Electric Company:
Supplied through –
Mayfair Mall Phone: 414/771-1300
2500 N. Mayfair Road Fax: 414/771-1034
Wauwatosa, WI 53226

Water:
Supplied through –
Mayfair Mall Phone: 414/771-1300
2500 N. Mayfair Road Fax: 414/771-1034
Wauwatosa, WI 53226

Telephone:
Ameritech Business Phone: 800/660-3000
Communication Service



Addendum
All tenants shall contact Granite Grid for activation of phone/internet service. 
The Granite Grid Sales and Service team can be reached at 1-844-735-5473 or 
http://www.granitenet.com/grid.

08/03/2016
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SITE PLAN

Mayfair Mall is located at the intersection
of North Mayfair Road and West North
Avenue in Wauwatosa, Wisconsin.

LOCATION PLAN N

N

INTRODUCTION                                                                                    LOCATION AND SITE PLAN



6

INTRODUCTION MAIN LEVEL PLAN

- Projecting
Storefront
Zone

MAIN LEVEL PLAN

Certain of the elements shown on
this plan are future or proposed.
The Landlord makes no representation
that the future or proposed
development will occur as shown.

N
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INTRODUCTION   UPPER LEVEL PLAN

Certain of the elements shown on
this plan are future or proposed.
The Landlord makes no representation
that the future or proposed
development will occur as shown.

UPPER LEVEL PLAN N
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TENANT SUBMISSIONS AND PERMIT REQUIREMENTS

OBJECTIVE

The provisions of the “Tenant Criteria Manual” are incorporated in the Lease by reference.  It is the Tenant’s
responsibility to complete the design, construction and opening for business of the premises in compli-
ance with the terms set forth herein.  Nothing in this manual shall relieve the Tenant of his responsibilities
as stated in the Lease.  The Landlord will provide an information package including available drawings,
specifications, Tenant Design Criteria, addenda and specific requirements for the completion of the work.

The objective of the Tenant Submittal portion of this manual is to provide the Tenant with specific instruc-
tions for meeting the Landlord’s basic criteria of complete drawings, fine design, good construction and
on schedule opening.  On behalf of these tenants, the Landlord will require and maintain the same high
standards of performance from all tenants.  This is the most concise and explicit statement that can be
made to describe the Landlord’s philosophy when reviewing and evaluating a Tenant’s proposal for a
remodel or new construction.  Incomplete drawings, inferior design, poor construction and untimely per-
formance are absolutely unacceptable and will not be permitted.

Landlord’s Work

Landlord’s work consists of the premises in its existing condition unless specified otherwise in the ex-
ecuted Lease.  The Tenant shall verify the condition of the premises to determine the scope of work
required to complete the remodeling including demolition as applicable.  All existing improvements and
finishes in the premises, beyond the Landlord’s base building envelope and services, must be removed
and replaced with new construction.  The Tenant may not abandon existing improvements nor build over
them with new construction.  The salvage of existing improvements is at the Landlord’s discretion and the
Tenant will be required to restore any existing improvements approved by the Landlord to an “as new”
condition.  All existing work to remain must meet all current codes, standards and regulations.  Under no
circumstances will the storefront, display fixtures, floor, ceiling or wall finishes be approved for salvage.

The Landlord may require that certain work, including, but not limited to, sprinkler systems, structural
alteration, roof penetrations, fire alarm and electrical modifications be performed by the Landlord’s Con-
tractor at the Tenant’s expense.  The Tenant’s Contractor should verify the specific requirements with the
Landlord.

Tenant’s Work

In general, Tenant’s Work consists of all labor, materials, tools and equipment necessary to complete
the construction/remodeling of the premises to the Landlord’s satisfaction.
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TENANT SUBMISSIONS AND PERMIT REQUIREMENTS

Previously Improved Spaces

At previously improved spaces, Tenant accepts the Leased Premises in an “as is” condition and shall fully
remodel the storefront and interior of their store.  No existing material or finishes may be reused without
Landlord’s approval.  Said remodeling shall consist of architectural, plumbing, fire protection, mechanical
and electrical work.  Tenant shall be responsible for the demolition and removal of any and all existing
equipment and finishes related to the Premises at the Tenant’s sole expense.

The Landlord may furnish the Tenant with existing drawings for a previously occupied space or with a
lease outline drawing only.  In either case, the Tenant shall be responsible for verifying all existing condi-
tions and dimensions.  The Landlord does not represent to the Tenant that previous tenant documents
reflect as-built conditions.  The Tenant and his Architect should become totally familiar with the information
package and the existing condition of the premises before proceeding to the Design Phase.  The Landlord
is not responsible for errors due to the lack of field verification by the Tenant.  Typically, the Tenant will be
required to perform a “complete remodel” of the premises.  Complete remodel consists of the removal
and replacement of all improvement beyond the Landlord’s base building.

LANDLORD’S ADDRESS FOR DOCUMENT SUBMISSION

      General Growth Properties, Inc.
      110 North Wacker Drive
      Chicago, IL 60606
      Attn: Tenant Coordination Department

      Phone: 312/960-5000
      Fax: 312/960-5064

DOCUMENT SUBMISSION

Please keep in mind that submission of plans must be in accordance with the time schedule specified in
the lease.  Sufficient time must be allowed for Landlord’s and City of Wauwatosa Buildings and Safety
Division review and approval process.  Preliminary Landlord plan approval will take approximately 5 work-
ing days or less.  Final Landlord plan approval will take approximately 10 working days or less.  The City of
Wauwatosa review will take approximately 10 working days.

Preliminary Documents:

One sepia indicating:
• Key plan.
• Floor plan.
• Storefront elevation.
• Reflected ceiling plan.
• Material sample board (labeled and keyed to plan).
• Color rendering or photograph of storefront prototype.
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TENANT SUBMISSIONS AND PERMIT REQUIREMENTS

The Tenant is encouraged not to submit final working drawings as an initial submission; however, if the
tenant does so, the Landlord is not responsible for any additional costs incurred due to changes
required by the Landlord’s review.

Final Construction Documents:

• One direct reading vellum reproducible (sepias are NOT acceptable) and one blue line set of con-
struction documents on 24” x 36” format to scale (containing Architectural, Mechanical, Electrical,
Plumbing, Fire Protection drawings).

• Drawing must be wet sealed and signed by Wisconsin licensed architect and engineer(s).
• Refer to appropriate section in this manual for drawing requirements.

Note: After Landlord’s approval, any changes or modifications to the construction documents or tenant’s
interior improvements must be approved by Landlord in writing.

Hood Documents:
• Three sets of hood specification plans (for food related tenants).

Signage Documents:

• One direct reading vellum reproducible of signage shop drawings.
• One direct reading vellum reproducible of blade sign shop drawings (excluding food court tenants).

Note: Sign drawings may be e-mailed to Tenant Coordination for approval.

REQUIRED PERMITS AND INSPECTIONS

Under the zoning code of the City of Wauwatosa, the Mayfair property is zoned “AA” Business District.
Under this zoning category, a wide variety of commercial and retail uses are permitted.  Other types of
specific business operations are classified either as special uses or conditional uses.  Special use per-
mits are granted by the Board of Zoning Appeals after a public hearing and recommendation from the City
Plan Commission.  Conditional uses are granted directly by the Common Council after a public hearing
before the City Plan Commission and the Common Council’s Community Development Committee.
Contact the city offices for exact rules, definitions and requirements for specific proposed business uses.

Tenants who prepare or sell food for consumption on or off the premises are required to apply for a license
issued through the Wauwatosa City Clerk’s office, 414-479-8921.

Permits required by the City of Wauwatosa must be presented to the Landlord’s on-site representative
prior to work start.  It is the responsibility of the tenant to obtain the approved construction documents from
the Building Department, Fire Department/Prevention, etc., and to pay for and secure all applicable per-
mits.

Note: All interior tenant store signage shall be submitted to Landlord for approval.  Exterior building store
signage will require both Landlord’s and the City of Wauwatosa Buildings and Safety Division approval.  A
separate permit will be required for exterior signs only.
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TENANT SUBMISSIONS AND PERMIT REQUIREMENTS

Inspections:

It is the tenant’s architect’s or contractors’ responsibility to verify the field inspections required by the City
of Wauwatosa.

BUILDING CODE INFORMATION

The following is a general reference list of applicable codes.  It is the sole responsibility of the tenant’s
architect, engineer(s) and contractor(s) to comply with all applicable federal, state, local codes and ordi-
nances for their occupancy type.

Building Type:

Center Special Use, Fire Resistive, Type 2, sprinklered

Applicable Codes:

Building State of Wisconsin Administrative Department of Commerce
    Mechanical State of Wisconsin Administrative Department of Commerce
    Plumbing State of Wisconsin Administrative Department of Commerce
    Electrical State of Wisconsin Administrative Department of Commerce
    Fire Code City of Wauwatosa

    Building Permit
    Requirements: Contact city offices for departments (building, health, fire, etc.) requiring

submittals for review and for quantity required.

GENERAL REQUIREMENTS

Tenant shall cause its general contractor to deposit with Landlord, without liability for interest, the sum of
$2,500.00.  This sum shall be applied toward any costs incurred by Landlord or Landlord’s contractor to
complete any part of Tenant’s work which Tenant or Tenant’s contractor fails to complete within the time
period required by the Lease.
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TENANT SUBMISSIONS AND PERMIT REQUIREMENTS

CONTRACTOR’S GUIDELINES

The following is a brief description of required items/procedures for tenant construction. Note that this is
not a complete description of all requirements and limitations for Tenant Construction.  Tenant’s Contractor
shall obtain a “Tenant’s Contractor Manual” at the site from an authorized Landlord representative for
further guidelines.

Quality Standards:

All work by Tenant’s Contractor including repair work, shall be performed in a first-class workmanlike
manner and shall be in a good and usable condition at completion.  Tenant shall require any person performing
work to guarantee that the work is free from any and all defects in workmanship and materials for 1 year
from the date of completion.  Tenant shall also require any such person to be responsible for the replacement
or repair, without additional charge, of work done or furnished by or through such person which shall
become defective within 1 year after substantial completion of the work.  The correction of work shall
include, without additional charge, all expenses and damages in connection with the removal, replacement
or repair of any part of work which may be damaged or disturbed.  All warranties or guarantees for materials
or workmanship on or regarding Tenant’s Work shall be contained in the contract or subcontract.  The
contract shall be written so that all warranties and guarantees shall inure to the benefit of both Landlord and
Tenant, as their respective interests appear, and so that the contract can be directly enforced by either
party.

Coordination:

Tenant’s Work shall be coordinated with Landlord’s Work as well as with the work of other tenants in the
Shopping Center, so that Tenant’s Work shall not interfere with or delay completion of other construction in
the Shopping Center.

Insurance:

Tenant’s contractor must fulfill the following insurance requirements, and shall maintain at no expense to
Landlord:

• Workers’ Compensation Insurance with statutory limits and Employer’s Liability Insurance with limits
of not less than $100,000.

• General Liability Insurance with limits of not less than $2,000,000 combined single limit for bodily injury
and property damage, including personal injury, Contractual Liability coverage specifically endorsed to
cover the indemnity provisions contained herein and Contractor’s Protective Liability coverage if con-
tractor uses subcontractors.

• Motor Vehicle Liability Insurance in the Contractor’s name, including owned, non-owned, leased and
hired car coverage with limits of not less than $2,000,000 combined single limit per occurrence for
bodily injury and property damage.

• Tenant’s Contractor shall name the following as additionally insured: General Growth Management,
Inc., General Growth Properties, Inc., Mayfair Property, Inc., GGP Ivanhoe II, Inc., GGP Ivanhoe III, Inc.
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TENANT SUBMISSIONS AND PERMIT REQUIREMENTS

LANDLORD’S REVIEW

The objectives of the Landlord’s review procedure are to ascertain that the Tenant and his Architect:

• Have visited the premises and are familiar with the existing conditions.

• Have understood and are in compliance with the Tenant Information and Design Criteria

• Have designed high quality improvements that uniquely identify the retail store and are an asset to the
Tenant and the Mall.

Tenants may be required by the Landlord to modify their storefront design and/or material palette in the
event that it is similar to a neighboring store.  Tenants are encouraged to be aware of neighboring store
designs before proceeding with their own storefront design.

Landlord’s approval does not imply the correctness of the drawings nor any guarantee as to the accept-
ability of the drawings by the Building Department.  It is the Tenant’s responsibility to comply with all codes
and requirements of the appropriate jurisdictions and obtain all Building Department approvals that may
be required.  Any changes to Tenant design necessitated by building department review must be resub-
mitted to Landlord for approval prior to proceeding with construction of affected areas.  The information in
this manual is considered part of the Tenant’s lease plans whether it appears on the plans or not.

Upon final approval, the Landlord will instruct the Tenant to proceed with the Pre-Construction Phase.  The
Tenant and his Architect should ascertain the availability of a General Contractor and the anticipated time
required for Building Department approval.  Whenever possible, these activities should be performed
concurrently with the Design Phase to accelerate the process.  However, the Landlord accepts no liability
or responsibility due to changes required for the Landlord’s final approval.

Whereas design objectives change over time, the existence of a particular condition in other improve-
ments at the Mall does not imply acceptance by the Landlord.  New improvements are expected to comply
with the current criteria and surpass the majority of existing tenancies in quality of design, innovative
display techniques, excellence of finishes and details.  The outcome over time is a Mall environment that
reflects contemporary retail design techniques and maintains its competitive position.  The criteria have
been selected to define minimum standards and parameters without restricting the possible design solu-
tions.  Tenants are encouraged to develop new concepts and select colors, finishes and materials that
distinguish their premises.

Final Inspection:

Upon completion of the work, the Tenant will provide the following documents to the Landlord’s on-site
management office prior to opening for business.

1. A photocopy of the Tenant’s Certificate of Occupancy as proof of final inspection by all Building De-
partment officials.

2. A photocopy of the Tenant’s business license.

3. Certificates of Insurance as stipulated in the lease.
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4. A phone list of all key holders.

5. Lien waivers from the General Contractors.

6.   Copy of final air balance report.

7. A list of all changes made from the final approved drawings and/or revised as built drawings. One (1)
set of sepias, stamped and approved by Landlord, of as-built drawings.  This information must be
provided to the Landlord prior to return of any Contractor deposits.

The Landlord will inspect the premises to verify that the work has been completed according to the Landlord’s
criteria.  The Landlord will require that improperly installed work be repaired by the Tenant and that incom-
plete work, whether included in the drawings or not, be completed to the Landlord’s satisfaction.

Operations:

Once open for business, the Tenant must maintain his premises in good repair.  In addition to all other
lease requirements, the Tenant will abide by the following:

1. All finishes, including the storefront in particular, must be kept dirt and dust free.  Worn, stained or
damaged finishes must be repaired or replaced.

2. Changes to the premises may not be performed without the Landlord’s consent.

3. Posters and notices are not permitted on the storefront.  All storefront advertising is subject to the
Landlord’s approval for content and method of display and may be standardized per the advertising
policies established by the Landlord’s Marketing Director.  Handwritten signs are prohibited.  Approval
of one temporary signage installation does not constitute blanket approval for subsequent advertising
or signage programs.

4. Displays are not permitted beyond the lease line.  Storefront displays should present a sampling of the
Tenant’s merchandise in an elegant considered fashion.  Monotonous stacks of inventory, rows of
clothing racks, folding tables, cluttered entrances or merchandise set on the floor are not acceptable
display elements.  All tables must be skirted to the floor or must have solid bases.

5. Storefront signage must be illuminated with a time clock all hours the Mall is open for business as
directed by the Landlord.
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ARCHITECTURAL DESIGN CRITERIA                                 ALL TENANTS

The following is a list of minimum design information required to expedite plan approval by Landlord.  It is
not intended to be a complete listing of all requirements, but should serve as a minimum checklist to be
used by tenant’s design consultants to complete the construction documents.

We urge you to read this manual in its entirety in order to fully understand the requirements needed to
generate an acceptable set of construction documents.

ARCHITECTURAL DRAWING REQUIREMENTS

Cover Sheet:

• Tenant name.
• Project directory.
• Location plan with space number.
• Leased square footage.
• Architectural symbols list.
• Drawing list.
• Building code information.
• Occupancy load.
• Building data, use and construction type.
• Flame spread ratings of materials (as per code).
• Landlord provided notes.

Floor Plans: (1/4” scale)

• Location of lease line and overall dimensions of space.
• Demising and interior partition wall and door locations, dimensioned.
• Major display elements, cash wrap counters.
• Restroom facilities.
• Location of store fixtures and equipment.
• Recessed service door (if applicable ).
• Location of access panels in floor (if applicable).
• Identification of waterproof membrane locations.
• ADA path of egress indicated.
• Door schedule (including hardware), and jamb/head details.
• Room finish schedules, listing all surfaces and materials; note ceiling heights of each room or space.
• Materials/finishes schedule.
• Typical wall sections.
• Location of any existing mechanical chases.
• Locations and weights of heavy equipment such as safes, refrigeration equipment, cases, etc.
• Miscellaneous sections (1” scale); clearly explain all proposed construction methods and materials.
• Details of special conditions (1” scale).
• Color Board:  Provide one sample board of all storefront and store interior materials, finishes and

colors mounted on foamcore or illustration board.  All materials should be clearly labeled and refer-
enced on the materials/finish schedule.
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ARCHITECTURAL DESIGN CRITERIA                                                                      ALL TENANTS

• Shop drawings of interior fixtures.
• Method of security and loss prevention.

Storefront & Interior Elevations and Details: (1/2” scale)

• Storefront entry plan and elevation.
• Storefront details (1” scale).
• Elevations of all interior walls indicating heights, materials, finishes, wall mounted display fixtures,

valances and major display fixtures (1/4” scale).
• Sections and details as needed to fully describe all architectural elements.
• Identification of materials, finishes and colors; references to schedule.
• Longitudinal and typical section through storefront from floor slab to roof (or to underside of floor level

above), indicating lease line and type of security closure used.
• Typical section through demising walls.
• Storefront signage.
• Neutral pier and bulkhead details.
• Floor transition details.
• Door frame details.
• Blade signage.

Reflected Ceiling Plan: (1/4” scale)

• Ceiling grid layout.
• Ceiling heights.
• Identification of ceiling materials.
• Exit lights.
• Emergency lights.
• Light fixtures, referenced to schedule.
• Sprinkler heads, with type noted (or referenced to schedule).
• Air diffusers and grilles.
• Access panels.
• Any other attachments or penetrations through the ceiling.

SIGNAGE DRAWING REQUIREMENTS

• Incorporate signage into storefront elevation.
• Indicate letter height(s).
• Provide typical letter section.
• Indicate method of wiring and mounting.
• Indicate color(s), materials and finishes.
• Blade sign (excluding food court tenants).
• Sign contractor must submit shop drawings for final approval.
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ARCHITECTURAL DESIGN CRITERIA                                                                      ALL TENANTS

SPECIFICATIONS

• A complete set of specifications must be submitted with the final working drawings further describing
quality, type and manufacturing standards of equipment and materials and describing construction
methods and quality or workmanship to be employed.

Landlord Provided Notes:

The following Landlord notes must appear on the cover sheet of all tenants final construction
documents:

• Tenant’s general contractor must check in with Landlord’s on site representative prior to work start.
• Tenant’s contractor shall repaint and/ or repair Landlord’s property, (neutral piers, bulkheads, rear

corridor, etc.) damaged during tenant improvement.
• All ceiling material must have class “A” fire rating.
• Support wires for lay-in-ceiling grid, lights, HVAC equipment, etc. must not be connected to any of

Landlord’s electrical & plumbing & fire protection piping, mechanical equipment or roof deck.  All
support wires may only be connected to top chord of joist and/ or structural members.

• All materials used in the construction of this space must be asbestos-free.
• Food related tenants, upper level tenants with restrooms and main level tenants with restrooms lo-

cated above habitable basement spaces shall provide a waterproof membrane in wet areas.  Water
test must be witnessed by on-site authority of Landlord.

• Water meter with U.S. gallon readout.  Remote reader to be installed near electric meter and panels in
store.  Meter to be Neptune T-10 type with remote reader recording in U.S. gallons.

• Tenant’s mechanical contractor to contact on-site representative for required interfaces to Landlord’s
control systems at tenants expense.

• Do not channel cut slab.
• Do not core drill slab without first submitting to Landlord for approval, the proposed hole location and

size.  Approval must be received from Landlord prior to core drilling.
• Any penetration or modifications to structural steel or concrete must be coordinated and approved by

Landlord’s on-site representative prior to start of such work.
• All roof penetrations to be by Landlord’s roofing contractor.

LANDLORD SUPPLIED ARCHITECTURAL ITEMS

Demising Wall Studs:

Metal studs at 16” or 24” on center to deck, provided at the centerline of all demising walls and
corridor walls.

Roof Structure:

Roofing/membrane system, rigid insulation board on metal roof deck on structural steel beams,
girders and joists.  Landlord’s roofing contractor to be contacted for all related roof work.

Note: It is tenant’s responsibility to maintain the integrity of Landlord’s demising walls, floor slab, roofing
membrane and building structure.
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ARCHITECTURAL DESIGN CRITERIA                                              ALL TENANTS

DESIGN PHILOSOPHY

The following criteria are provided to give the tenant maximum design flexibility while maintaining a con-
sistent and high quality retail environment at Mayfair.  This criteria will guide the tenant’s designer to create
a store design compatible with the overall design intent of the center.

All storefront, interior designs and materials are subject to Landlord’s approval.  It should be understood
that Landlord will review a tenant design concept with neighboring tenants and make judgments that will
benefit the entire center.

General Tenant Design Constraints:

• Landlord will provide a minimum ceiling height clearance throughout tenant’s space.   This height
differs throughout the mall due to different, existing conditions.  Any alterations to Landlord’s structure
or utilities as a result of ceiling height increase shall be at tenant’s expense.

• Tenant’s storefront must be self-supported. Storefronts shall not be suspended from overhead mall
storefront bulkhead/soffit.

• Wood blocking, decking, and framing is allowed below the ceiling line and must be stamped fire
retardant.  All raised platforms shall be constructed of noncombustible materials.  Verify exact require-
ments with city building inspector.

• No combustible’s above ceiling (i.e., transformer, water heaters, etc.).
• Provide 2” high black vinyl store space number and name at rear exit door.
• Waterproof membrane is required for all food-related tenants, upper level tenants with restrooms and

main level tenants with restrooms located above habitable basement spaces.
• All floor penetrations must be sleeved and sealed liquid tight.
• Do not channel cut slab.
• Do not core drill slab without first submitting to Landlord for approval, the proposed hole location and

size.  Approval must be received from Landlord prior to core drilling.
• All tenants must verify and comply with toilet/accessible toilet requirements.
• Support wires for lay-in-ceiling grid, lights, HVAC equipment, etc. must not be connected to any of

Landlord’s mechanical, electrical, plumbing or fire protection piping, equipment or roof deck.  Attach-
ments to the building structure must be approved by the Landlord.

• Any penetrations or modifications to structural steel or concrete must be coordinated and approved
with Landlord’s on-site representative.

• It is the responsibility of the tenant’s architect to field check all dimensions, utility locations and condi-
tions prior to and during construction.

• Provide a second exit if required by code due to travel distance, occupancy load or square footage of
space.

• Tenants that are adjacent to and exit into a service corridor must provide an A.D.A. compliant alcove
so that an exit door is fully recessed behind the lease line when in the open position.  Tenant must
match service corridor finishes established by Landlord throughout corridor side of alcove and provide
sprinkler coverage.

• Tenants with second exits (i.e., through stockrooms) are required to mark a path of egress and pro-
vide fixed barriers to meet requirements of NFPA 101 and/or code.
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ARCHITECTURAL DESIGN CRITERIA IN-LINE TENANTS

STOREFRONT DESIGN CRITERIA

Storefronts within Mayfair are intended to display merchandise in an exciting promotional manner.  The
extensive use of glass allows the storefront, together with integrated signing and lighting, to be an exten-
sion of the merchandising area, reflecting the type of merchandising sold.  Design approval will not be
limited to the storefront closure, but will extend into all visible aspects of the store interior.

Through creative design, each Tenant can develop a unique storefront with its own character and individu-
ality, readily identifiable while conforming to the criteria.  The General Design Criteria pertains to storefront
design, design control zone, materials, colors, signage, interiors, and lighting, and must be addressed by
all Tenants.

Stores must adhere to Specific Design Criteria determined by their location and the specific architectural
context in the mall.  Refer to the Specific Design Criteria Plan on pages 34 and 35 of this manual.  Each
store will be reviewed on an individual basis within the context of the overall mall to ensure diverse and
creative design solutions.  Illustrations are provided to assist in conveying design concepts as a stimulus
to the Tenant’s Architect.  These illustrative sketches are not intended to be interpreted literally.  Store-
fronts shall be designed, fabricated and installed by the Tenant at Tenant’s expense.  Any Tenant request-
ing a variance to the storefront criteria in order to maintain an established Tenant identity, or other relevant
reason, must submit such a design proposal to the Landlord’s Tenant Review Architect for approval prior
to Tenant’s drawing preparation.  Tenant shall not proceed until Landlord’s approval is received in writing.

Tenants are encouraged to provide unique and open storefronts through the use of large amounts of
glass and varying their storefronts in proportion, both in plan and in section.  Storefronts may be
symmetrical.  All overhead projections are encouraged to be architectural in nature, depicting form,
relief, and dimension.

This criteria does not attempt to restrict or deny the use of storefronts where the design is based on period
architectural or geographical styles.  However, in an attempt to promote only the highest design compat-
ibility among the numerous stores, the Landlord will review theme or period storefronts carefully to insure
the appropriateness of the style in terms of the store location within the context of the mall.

Storefront:

• Opening cannot exceed 30% of the total storefront width or be less than a minimum of 6’-0”.
• For tenants with a typical, flush storefront, a minimum of 50% and a maximum of 80% of the storefront

must occur on the lease line.
• Totally open storefronts are prohibited.
• All tenants, with exception of fine jewelry stores, are required to use glass for a minimum of 60% of the

storefront, based on storefront’s linear footage.
• Closure (doors, etc.) shall occur at or behind the lease line.
• One entrance per elevation is permitted.  Two entrances are permitted if total storefront exceeds 40’-

0” in length.
• Entry height shall be a minimum of 9’-0” above finished floor.
• Swing doors are to be single acting in the direction of egress.
• Doors shall be fully recessed behind the lease line when in the open position.
• Doorstops must be flush floor mounted.
• Sliding vinyl accordion doors or sliding grille gates are prohibited.
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• No opaque portion of storefront shall exceed 4’-0” in length, and must be in proportion to storefront as
a whole.

• All storefront glass and glazing shall be tempered, with beveled polished edges and shall be set with
1/8” open butt joints between panes.  Silicon joint fillers are not permitted.

• Glass storefront systems that exceed 10’-0” in height must be a minimum of 3/4” thick.  Architectural
glazing clips are required.

• Provide 3/4” black metal channel reveal across the horizontal portion of the storefront, from Landlord’s
neutral pier to neutral pier and adjacent to neutral piers.

• All storefronts, excluding doors, shall have a minimum 6” high-approved durable base.  Mall tile, vinyl
or rubber base will not be allowed.

• Storefronts are to be self-supporting.  Attachment allowed to Landlord’s structure for lateral bracing
only.

• Opaque storefront grilles and chain link grilles are prohibited.
• Tenant’s contractor to provide 1-hour-rated smokestop 5/8” gypsum board on the tenant side of store-

front bulkhead; extend to deck above and seal.  Coordinate with mall HVAC ducts, transfer grilles, etc.,
as required.

• The demising pier will be installed by the Landlord except as noted otherwise.  All other storefront
elements will be designed, fabricated and installed by the Tenant at Tenant’s expense, except as noted
elsewhere.

• Tenant is required to install flooring material to match the adjacent mall floor at recesses in the store-
front from the lease line to the line of closure.  Flooring shall be purchased through the Landlord or his
designated flooring contractor and installed by the Tenant at the Tenant’s expense.

• Tenant shall construct a gypsum board soffit at all recessed areas, between Landlord’s soffit and top
of the storefront closure.  See lighting criteria for additional recessed requirements.

• Tenants may be required by the Landlord to modify their storefront design and/or material palette in the
event that it is similar to a neighboring store.  Tenants are encouraged to be aware of neighboring store
designs before proceeding with their own storefront design.

• Display fixtures at the storefront must be coordinated with the other finish materials and must be
constructed of approved storefront finish materials.

• All storefront security systems must be concealed within the Tenant finishes.  Free standing or ex-
posed systems suspended from tenant’s soffits are not permitted.

• Access panels required for servicing the storefront sign transformer shall be located where not visible
from the mall.  If located in ceiling plane, access doors shall be flush and frameless models as di-
rected by Landlord’s review architect.

• All storefront entrance area fixtures, including freestanding fixtures and fixed counters, must be lo-
cated at least 3’-0” behind the lease line.

• Where existing, a 3” return air opening at the top of the storefront is to remain.  The storefront shall be
designed to be full height while incorporating the return air opening.  Tenant’s HVAC contractor to verify
that opening is free of any obstructions.

Storefront Finish Materials

Mayfair requires high quality materials and well-executed construction details within its Tenants’ premises.
Certain materials are required to achieve a special character.  Other materials and their applications,
acceptable perhaps in other malls, may not be appropriate in the design concept for Mayfair, and will not be
permitted.  Thus, some Tenants may be required to use alternate materials and construction methods that
differ from their more conventional stores.
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Acceptable Storefront and
Design Control Zone Materials:

Glass:
• Clear tempered with polished and beveled edges.
• Laminated safety glass.
• Glass block.
• Sandblasted, etched or stained glass.

Laminates: (max. 20% of elevation)
• Corian or equal.
• Vitracore or equal.

Metals:
• Brass.
• Bronze.
• Copper.
• Chrome.
• Electrostatic colors.
• Stainless steel.
• Polished, brushed or textured.

Tile:
• Ceramic, mosaic tile.
• Glass fiber reinforced gypsum.
• Polished or honed cut stone
       (i.e., marble, granite, terracotta etc).
• Terrazzo.

Wood:
• Finish grade hardwoods (such as oak,

maple, walnut, cherry wood, mahogany)
painted or stained.  All hardwoods employed
in conjunction with storefront work shall be
kiln-dried smooth-surfaced and must have a
natural or clear stained finish or quality painted
finish.

Unacceptable Storefront and
Design Control Zone Materials:

Glass:
• Mirror.
• Plexiglas.
• Smoked glass.
• Translucent fiberglass sheeting.

Laminates:
• Simulated materials; brick, stone,

wood, etc.
• Wood veneer laminates.
• Wallpaper or wallcovering.
• Thin metal laminates.
• Textured or colored acrylics

(i.e., simulated stained glass).
• All plastic laminates.

Metals:
• Antique.
• Unfinished.
• Anodized aluminum.
• Mirrored finishes.
• Mill finished aluminum.

Tile:
• Clay shingles.
• Simulated masonry and stone.
• Vinyl tile, sheet vinyl.

Wood:
• Distressed wood.
• Masonite.
• Plywood paneling.
• Unfinished, rough cut wood.
• Painted gypsum board.
• Rough stucco.
• Wood siding

Miscellaneous:
• Cork
• Carpet or Fabric
• Pegboard walls or fixture systems
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DESIGN CONTROL ZONE CRITERIA

The front 4’-0” area back from the storefront lease line has been designated as a control zone area.  All
tenants must comply with these requirements.  The control zone area includes all display windows,
related graphics, display fixtures, sign materials, finishes, colors and lighting within this dimensioned
area.

Neutral pier:

• A minimum of 6 inches of opaque material or glass receiving frame will be required adjacent to Landlord’s
neutral pier.

Floor:

• Elevated platforms and their surfaces or floor surfaces shall be finished with high quality materials as
permitted for storefront finishes, and are subject to Landlord’s approval.

• Provide a smooth and level transition from tenant’s space to common area.
• Tenant must match mall border tile from lease line to tenant’s storefront line and/ or closure line.
• Provide 4’-0” minimum of hard surface transition flooring material past the point of entry.
• Tenant’s contractor shall purchase mall tile at the site from Landlord’s General Contractor.
• The Tenant or the Tenant’s Contractor must, as directed by the Tenant Coordinator, repair or replace

the mall’s common area floor to the lease line if the floor has been disturbed by either the previous or
the present Tenant.  When installing the Landlord’s floor tile at the storefront and entry, it may be
necessary to remove partial floor tiles at the mall side of the lease line and reinstall full tiles in their
place to continue the common area tile pattern.  All mall tile installations shall comply with the mall’s
tile installation guidelines.

Ceilings:

• If possible, ceiling elevations should vary within the 4’-0” control zone.
• Locate exit sign behind ceiling soffit so as not to be seen from the mall common area.
• Recessed incandescent down lights shall be used in the control zone.
• Fluorescent lighting is prohibited.
• Sprinkler heads in ceiling must be flush or fully recessed, cover plates to be satin stainless steel or

match ceiling color.
• Acoustical tile will not be allowed in control zone area.
• Utilize the maximum ceiling height allowed at storefront.
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PROJECTING STOREFRONT ZONE

Tenants in a Projecting Storefront Zone (see Main Level Plan, page 6) may, with Landlord’s approval and
at Tenant’s expense, project the storefront as follows:

• Projecting Lease Line occurs at 3’-0” in front of normal Lease Line.
• Storefront must not project beyond Plane A within 1’-0” of centerline of Landlord’s neutral pier, at either

side.

STORE INTERIOR DESIGN CRITERIA

Tenants are encouraged to provide a high quality, well-detailed and unique interior environment.  The
interior and storefront design should reflect and complement one another.  The use of quality materials for
flooring, walls, ceiling and lighting will accomplish this task.

Floors:

• Floor finishes within the design control zone shall be limited to those approved for storefront finishes,
see page 21.  No carpet is allowed.

• Tenant is responsible for installing all finished floor coverings.
• Provide metal terrazzo trim or butt jointing between all floor material changes.  No transition strips are

permitted between floor material change.
• Provide waterproof membrane to base height where water is present, (i.e., photofinishing, pet shop,

restrooms) for main level and upper levels tenants and all food tenants.  Landlord shall verify installa-
tion of waterproof membrane prior to installation of floor finishes.  Waterproofing must seal the perim-
eter of the area with watertight bases and thresholds.  Waterproofing shall turn up wall 6” minimum.

• The Tenant’s finished floor, throughout the Sales area and at the storefront, must be installed flush
with the mall finished floor.  The Tenant or Tenant’s Contractor shall verify the Premises existing floor
slab elevation(s) relative to the mall’s floor finish/tile.  Bullnose tile, reducer strips, or carpet edge
guards will not be permitted except under special circumstances and with Landlord approval.

• Floor finishes within the design control zone shall be limited to those approved for storefront finishes.
• Acceptable floor finishes in the sales area include carpet, ceramic tile, stone, hardwood and other

materials evaluated on the basis of durability and attractiveness.  Vinyl flooring and base are accept-
able in the storage areas and restrooms only.  Indoor/outdoor carpeting is not permitted.  Floor tile with
thin finish layer, capable of chipping to expose a different color material below, are unacceptable and
will not be permitted.

• All framing and decking used to create platforms must be non-combustible.  The platforms must bear
the required occupancy floor loads and be covered with an acceptable floor finish.  All platforms must
meet building code and ADA requirements.

• All floor transitions and sloping floors must meet building code and ADA requirements.
• Exposed electrical conduits are not permitted.  Electrical and telephone wires may not be exposed on

the surface of the floor finish.
• The color, quality and weave, of all carpet must be suitable for high traffic.
• Poured acrylic floor finishes are prohibited except in approved kitchen areas.
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Ceilings:

Changes in ceiling elevation break up the monotony of a monolithic plane and provide fascias for accent-
ing and detailing.  Ceiling drops help define functionally different areas of the shop and are particularly
useful at cash wrap stations and change rooms.

Dropped soffits along display walls reduce the scale of large walls and provide a means of accent lighting
the merchandise.  Suspended beams add dimension to a ceiling and provide a means of indirect lighting.
Drywall ceilings allow the designer to sculpt the surfaces to relate to the activity on the floor.  Accent
lighting provides the definition of space and form.

• Furnish and install a ceiling throughout entire space.
• Ceiling heights in tenant’s space shall be a minimum of 9’-0”, to maximum of 12’-0”.
• All sprinkler heads must be semi recessed or recessed throughout the sales area, with escutcheon

rings factory finished to match adjacent ceiling color.  Sprinkler heads shall be concealed in gypsum
board ceilings.  Sprinkler heads shall be centered in acoustical tile where applicable.  (Also see Design
Control Zone requirements.)

• Acoustical ceiling tile shall be reveal-edged (“tegular”) non-fissured type, maximum 24” x 24” (larger
sizes at non-public areas only).  Lay in ceilings shall not exceed 40% of total public space ceiling area.

• Ceiling access panels must be provided by the Tenant to service all Landlord and Tenant valves,
switches and mechanical equipment.  The Landlord may specify the placement of access panels.

• Support wires for ceilings, lighting, etc. are not permitted to be tied to any mechanical equipment or
piping.  All support wire shall be tied to structure only.

• No loudspeaker or sound system speakers are allowed in areas within 15’-0” of the storefront lease
line.

• No combustible material is allowed in the return air plenum within the Tenant space.

Lighting:

• Tenant shall provide lighting for the entire leased premises.
• Neon will require PK housing through all penetrations.
• All store cases shall be adequately illuminated and vented.
• Display window shall be illuminated during center hours, controlled by a time clock.
• All store lighting shall be glare free.

Note:  All tenants must comply with ASHRAE/ IES 90.1-1999.

Walls:

• Tenants shall provide the required fire-rated gypsum wallboard for their side of the demising wall.
• All interior wall surfaces accessible or visible to the public must be finished in an appropriate manner

using quality materials and finishes.
• All music, video, and pet shops require minimum 2” sound insulation.
• Stockrooms must not be visible from sales area.
• Exposed door closers are not permitted when viewed from the public or sales area.
• Hollow core doors are not permitted.
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Acceptable Store Interior Elements:

• Hardwoods.
• Ceramic tile.
• Natural stones.
• Metals.
• Laminates, Corian, etc.
• Carpet.
• Gypsum wall board.
• Concealed spline ceiling tile.
• 2’-0” x 2’-0” acoustical ceiling tile system.
• Slatwall.
• Painted gypsum.
• 2’-0” x 2’-0” fluorescent fixtures with

parabolic lenses
(max. 16 cells).

• Neon; provide PK housing through all
penetrations.

• H.I.D. lighting with Landlord approval,
(must provide
glare shields).

• Track lighting; fixture can head not to
exceed 5” in length. (No track lighting
in Control Zone.)

Note: Some elements are not allowed within Design Control Zone.  Requirements for Design
Control Zone shall take precedence.

Fixtures:

• The Tenant is required to install designed and color coordinated store fixtures, consisting of, but not
limited to the following: cash wrap counter, display counters and shelves, wall cabinets, showcases,
pedestals, platforms, etc., manufactured wall display systems and change rooms.

• The quantity, quality, location, detail and finish of all fixtures must be indicated on the Tenant’s draw-
ings.  Color and finish samples must be submitted for final approval.  The Landlord encourages the
use of refined and elegant display fixtures throughout the store but particularly at the storefront as part
of the overall storefront design.

• Typical chrome racks, rounders, four ways and basic display tables are not acceptable storefront
elements and will not be permitted within the Design Control Zone.  The use of these simple fixtures
within the premises is limited to a reasonable proportion of the overall interior fixture as determined by
the Landlord’s Review Architect.

• The layout of the fixtures should create various display and feature areas.  Sufficient space between
fixtures is required for both shopper circulation and merchandise visibility.  Fixtures should be neither
overstocked nor densely packed.

• The backside of the cash wrap counter must be concealed from public view and/or fitted with doors
and drawers to keep it clear of visual clutter.

Unacceptable Store Interior Elements:

• Vinyl flooring and base not allowed in sales area.
• Vinyl stripping between material floor changes.
• Unfinished concrete in sales area.
• Indoor/ outdoor carpeting.
• Unfinished metals.
• 2’-0”x4’-0” fluorescent fixtures.
• Acrylic lenses.
• Exposed lighting in sales area.
• Strobe, spinner, chase, or moving type of lighting.
• 2’-0”x4’-0” acoustical ceiling system in sales area

or other public areas.
• Mirrored ceiling.
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• All wall standards must be recessed.
• No more than 10 linear feet of slat wall, recessed standards or shelving may be used without some

form of architectural element such as columns, wing walls, changes in color and finish, alternate
display fixtures, etc.  Slat wall shall have color coordinated inserts installed within recessed slats.

General Interiors:

• Non-combustible materials must be provided within the demised premises (including storefronts)
except where treated, fire-resistant materials are permitted as approved by local authorities.

• Samples of all finishes must be submitted for approval and included in Tenant’s preliminary submis-
sions.

• Asbestos or materials containing asbestos or any other hazardous materials and substances are
prohibited.

• All mall columns within Tenant spaces must be covered and finished by Tenant with a durable mate-
rial.  Exposed or unfinished structural columns will not be allowed.

STOREFRONT SIGNAGE DESIGN CRITERIA

Creativity, uniqueness and high quality graphics shall be characteristic of the signs at Mayfair.  Signs will
be reviewed on the basis of how well they integrate into the architectural storefront elements to form an
attractive composition.  To create storefront graphics cohesive with the storefront design, it is suggested
that Tenants consult a Graphic Designer.

Signbands have not been provided in order to encourage creativity and individuality in the design of the
storefronts’ signage.  Simple storefronts are expected to take maximum advantage of store logos, spe-
cialty letter styles, quality materials, graphic flourishes, and high impact graphics.

Signage is a major visual element to be provided by the tenant.  Imaginative, progressive and creative
signage is essential to the success of the tenants store.  Although previous and current signage
practices of tenants will be considered, all signs shall conform to the criteria set forth herein.  All signage
is subject to Landlord approval.  Before proceeding with signs or graphic fabrication, detailed shop
drawings must be submitted to the Tenant Review Architect for approval.  Once approved, Tenant’s
contractor must submit drawings for permit application to the proper authorities.  Landlord reserves the
right to disapprove any signage that does not comply with Landlord’s criteria.

General Signage Requirements:

• Not to exceed 60% of the width of the storefront, and must be a minimum of 2’-0” from any demising
pier.

• Letters shall not exceed height of 18” for script letters and 15” for block letters.  Maximum depth shall
be 5”.

• Limited to tenant trade name (d.b.a.) only as defined in the lease.
• Registered trademarks and manufacturer’s labels are not allowed.
• Signage shall be placed on tenant’s storefront at a minimum of 8’-0” A.F.F.
• All illuminated signs must be fabricated and installed according to national, local building and electrical

codes and must bear UL label.
•      All electrical penetrations through the storefront fascia for sign installation shall use PK housing
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• Provide access to transformer and local disconnect.
• Clock timer controlled and illuminated during center hours.
• Interior signs that are visible from outside the tenant’s space must be approved by Landlord; graphics

shall not exceed 24” in height.
• All signage must be installed as per code.
• Lower level tenant’s signage must be closed off at top to eliminate viewing interior of sign from above.
• Help Wanted signs at storefront windows are prohibited.
• Tenant shall be limited to one sign on each level of the center on which the store has frontage.
• Primary sign refers to Tenant’s sign on the storefront.  Secondary signs refer to signs in the Design

Control Areas, signature signs in the entry flooring, and other signage visible in the sales area from the
mall.  Primary signage, which because of its proportions exceeds the height limitation, may be permit-
ted only with specific written approval by the Landlord’s review architect.

• When a storefront has two or more elevations (based on location in the mall), a second primary sign
may be permitted with specific approval by Landlord.

• The bulkhead above the typical storefront is not a signboard.  No Tenant signs shall be allowed on the
bulkhead or demising piers.  Tenant signs are allowed to project a maximum of 4” horizontally beyond
the lease line, except as otherwise noted.

• All attachment devices, wiring, clips, transformers, lamps, tubes and other mechanisms required for
signs shall be concealed.

• All Tenants with rear service doors must have store identification signs in standard size color and
location as directed by the Landlord.

• Food Court Tenants shall refer to Food Court sections of the Specific Design Criteria.
• Internally illuminated channel letters with opaque metal sides and translucent plastic faces may be

permitted by the Landlord if incorporated into a mixed media signage design. The metal trim, returns
and faces shall be the same color.  They shall not exceed 1’-0” in height.

Non-Illuminated Signage:

• Illuminated signs are recommended although non-internally illuminated signs will be considered if
indirectly illuminated by the Tenant.

• Letters formed from thin metal plate or similar materials shall be pinmounted at least 1” from the
signing surface with a maximum of 2” in thickness.

• For signs painted, etched or gold leafed directly to the inside face of glass storefronts, letters shall not
exceed 4” in height.

• A storefront name or logo used as a safety band on glass storefront (2’-6” above finished floor to the
bottom of the band) shall not exceed 2” in height.  Silk screening, etching, gold leafing or computer cut
vinyl on the inside surface of the glass are the only acceptable methods.

• Silk-screen signature area may be applied to the interior surface at 3’-0” A.F.F.  Verbiage shall be
limited to tenant’s name or logo with a maximum letter height of 3”.
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Unacceptable Sign Types:

• Vacuum formed luminous letters.
• Paper, cardboard, foamier, cloth and decals.
• Exposed neon.
• Animated and flashing lights.
• Projecting or surface-mounted box or cabinet type signage.
• Signs painted directly on tenant’s storefront sign.
• Exposed raceways, ballast boxes or transformers.
• Signs purporting to identify leased department or concessionaires contained within premises.

LOGOS AND GRAPHICS

• The total logo or graphic area shall not exceed ten percent (10%) of the area of Tenant’s storefront.
• Multiple or repetitive signing on storefronts shall be permitted, if such signing is confined to one area

only, exclusive of sign fascia, and is determined by the Landlord to  be part of an overall graphic
design.

STOREFRONT BLADE SIGN DESIGN CRITERIA

Tenants may be required to have a non-illuminated blade sign at Landlord’s discretion.  Landlord encour-
ages all tenants to design a unique three-dimensional blade sign.  Blade sign is to be designed as an
integral component of the storefront.  All signage is subject to Landlord approval.

Blade Signage Requirements:

• Tenants shall design, furnish and install the blade sign.
• Tenant’s name, logo and/or graphic image.
• Image must be on both sides and right reading on opaque material.
• Must be of a hard durable opaque material.
• Signage area shall be approximately 30” x 30” x 1”.
• The lowest point of the sign shall not be less than 8’-0” A.F.F.
• Bracket shall extend 4’-0” from storefront.
• All brackets must be structurally designed and mounted to tenant’s storefront by tenant.
• Sign shall not project more than 5’-0” from face of storefront, and shall not be closer than 1’-0” from

the neutral pier.
• See page 47 for additional information.
• Sign shall be non-illuminated.
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INTRODUCTION

While all Tenants are expected to conform to the General Design Criteria, Specific Design Criteria areas
have been established throughout Mayfair to add visual interest and excitement.  Conformance to these
criteria is mandatory.  The Tenant shall determine applicable criteria from the Specific Design Criteria
Plans on pages 34 and 35.  The six different areas are Center Court, Typical Mall, Entry Mall, North and
South Mall, West Mall, and Food Court.  Tenants whose storefronts span over two Specific Criteria areas
should consult with the Landlord’s review architect prior to design to determine which criteria apply to their
storefronts.  These storefronts will be reviewed on an individual basis.  Where conflicts occur between
General and Specific Design Criteria, Specific Design Criteria will take precedence.

CENTER  COURT

The design objective for the Center Court Tenants is to create interesting and varied storefront designs as
in the open air town square, using a variety of quality materials such as stone, hardwood, and metals.
Tenant’s Architect shall field verify existing demising conditions with Landlord’s representative.

Level One

1. An 18” wide with 6” high stone base intermediate demising pier will be provided by the Landlord.

2. Required storefront height is 12’-6” above the finished floor.  Tenants are encouraged to make the
full storefront height transparent and maximize the ceiling height.  Minimum ceiling height is 10’-0”.

3. Overall storefront area shall have a minimum of 75% visual transparency with no horizontal projec-
tions permitted at this area.

4. All storefronts shall remain on the lease line.  No recessed storefront is permitted.

5. Tenants are encouraged to use butt-joint glazing as their primary storefront material.

6. Storefront shall be separated from demising piers and bulkhead by a 3/4” black metal reveal.

Level Two

1. An 18” wide with 8” high stone base intermediate demising pier will be provided by the Landlord.

2. Due to the geometry shape of the Center Court, second level storefronts shall remain on the lease line
configuration, except at the entry.

3. Tenants are encouraged to use horizontal projections such as awnings, canopies, and signage, etc.
Horizontal projections shall not exceed more than 3’-0” max. from lease line.

4. Overall storefront area shall have a minimum of 80% visual transparency.  Butt-joint glazing is encour-
aged for all Tenants.

5. The required storefront height is 12’-0” or 11’-9” (depending on existing conditions) on the west side of
Center Court and 9’-0” on the east side.

6. Storefront shall be separated from demising piers and bulkhead by a 3/4” black metal reveal.
Revised 1-18-01



31

SPECIFIC DESIGN CRITERIA

TYPICAL MALL

1. Fiberglass column enclosures or an intermediate demising pier will be provided by the Landlord.

2. New storefront area shall have a minimum of 75% visual transparency.

3. A minimum of two thirds of the entire storefront shall remain on the lease line.

4. Level One: Maximum storefront height is 11’-2” above finished floors.  Maximum ceiling height at
Design Control Area and typical store interior are 12’-6” above finish floor.  Minimum ceiling height is
10’-0” at both areas.

5. Level Two: Maximum storefront height is 12’-0” above finished floors.  Maximum ceiling height at
Design Control Area and typical store interior are 12’-0” above finish floor.  Minimum ceiling height is
10’-0”.

6. Tenants are encouraged to utilize the full storefront height.  Existing signboard is to be removed by the
Tenants to allow for a higher storefront.

7. Storefront shall be separated from demising piers and bulkhead by a 3/4” black metal reveal.

ENTRY MALL

Although the Entry malls on the east and west sides are smaller than the rest of the mall areas, they are
constantly used by shoppers for entry into the building, making them an important transitional area in the
mall.

1. An eighteen (18) inch demising pier will be provided by the Landlord.

2. Overall storefront shall have a minimum of 75% of visual transparency.

3. A minimum of two-thirds of the storefront shall remain on the lease line.

4. Required storefront height at the mall storefront is approximately 11’-0” above finished floor typically,
and 9’-2” at the Professional Building corridor entry.

5. Required ceiling height will vary at the design zone.  Minimum sales area ceiling height shall be   10’-
0” above the finished floor.

6. Storefront shall be separated from demising piers and bulkhead by a 3/4” black metal reveal.

Revised 1-18-01
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SPECIFIC DESIGN CRITERIA

NORTH AND SOUTH MALL

The intent of this criteria is to establish a unique shopping space.  The design objective for Tenants is to
create simple and elegant storefronts using full-height glazing to maximize visibility into tenant spaces.

1. Overall storefront area shall have a minimum of 75 percent of visual transparency.  Tenants are en-
couraged to utilize full-height butt joint glazing (not to exceed 1/4” wide) open joints with polished bevel
edges.

2. The entire storefront shall remain on the lease line, except for the entrance.

3. Storefront shall be separated from demising piers and bulkhead by a 3/4” black metal reveal.

4. Entrance is prohibited to be located within 3’-6” from demising column.

5. Tenant’s storefront must be self-supported.  Storefronts shall not be suspended from overhead mall
storefront bulkhead.

Level One

1. Demising piers will be twenty-four (24) inch and twelve (12) inch, provided by Landlord.

2. Required storefront height is approximately 12’-6” (refer to Lease Outline Drawing).  Minimum ceiling
height is 10’-0”.

Level Two

1. Demising piers will be 3/4” metal hat channel, provided by Landlord.  See page 36 and 39.

2. Required storefront height is approximately 18’-10”.

3. A minimum of 6 inches of opaque material or glass receiving frame will be required adjacent to Landlord’s
neutral pier.

4. Projections of storefront above 8’-0” A.F.F. shall be approved by Landlord.

5. Tenant to verify exact location and size of HVAC diffusers within the diffuser zone shown on page 36.

6. Tenant signage to have a maximum area of 8 percent of tenant facade area with a maximum sign
height of 4’-0” (unless approved by Landlord).

7. All expansion tenants must have a blade sign and/or signature/glazing signage, preferably both.  Sig-
nature/glazing signage shall be between 36” and 42” A.F.F.

8. Blade sign shall have a maximum area of 12 sq. ft. and is encouraged to be 3-dimensional.  Sign must
be a minimum of 3’-0” from neutral pier.

Revised 1-18-01
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SPECIFIC DESIGN CRITERIA

WEST MALL

The West mall serves as the main entry into Mayfair from the First Level.  It is centrally located within the
mall and is clearly visible from Mayfair Road.  The space gives the shopper a taste of the merchants on
both levels before actually encountering the main mall area.

Level Two

1. An eighteen (18) inch demising pier will be provided by the Landlord.

2. Overall storefront shall have a minimum of 75% of visual transparency.  Tenants are encouraged to
utilize the full storefront height.

3. Due to the geometrical shape of the lease line, the entire storefront shall remain on the lease line,
except for the entry.

4. Required storefront height is 12’-0” above finish floor.  The minimum ceiling height within the Design
Control Area shall be 10’-0” above the finished floor.

5. Maximum ceiling height for typical interior is 12’-0”.  Minimum ceiling height is 10’-0” above finished
floor.

6. Storefront shall be separated from demising piers and bulkhead by a 3/4” black metal reveal.

7. Existing 3” air return to remain at storefront bulkhead.

8. A minimum of 60% of the storefront shall remain on the lease line.

9. Store entries may be recessed, and shall follow the guidelines under Storefront Entries of General
Design Criteria.

FOOD COURT

See pages 52-64.

Revised 1-18-01
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MAIN LEVEL SPECIFIC
DESIGN CRITERIA PLAN N

SPECIFIC DESIGN CRITERIA

LEGEND
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UPPER LEVEL SPECIFIC
DESIGN CRITERIA PLAN N

LEGEND

SPECIFIC DESIGN CRITERIA
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MALL EXPANSION TYPICAL STOREFRONT ELEVATION

ARCHITECTURAL DETAILS

Revised 1-18-
01
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MALL EXPANSION TYPICAL STOREFRONT SECTION

ARCHITECTURAL DETAILS
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ARCHITECTURAL DETAILS

2: MAIN LEVEL SOFFIT DETAIL

1: UPPER LEVEL SOFFIT DETAIL

Revised 1-18-
01
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1: DEMISING PIER PLAN

ARCHITECTURAL DETAILS

2: NEUTRAL PIER
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ARCHITECTURAL DETAILS  ENTRY MALL

3: DEMISING PIER

2: STOREFRONT ELEVATION

1: STOREFRONT SECTION
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3: STOREFRONT SECTION

2: STOREFRONT ELEVATION

1: STOREFRONT PLAN

ARCHITECTURAL DETAILS                                                                                            WEST MALL
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ARCHITECTURAL DETAILS            WEST MALL

2: DEMISING PIER

1: INTERMEDIATE DEMISING PIER
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1: SECTION

2: PLAN

ARCHITECTURAL DETAILS TENANT’S REAR ALCOVE
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ARCHITECTURAL DETAILS  TYPICAL FLOOR TRANSITION
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ARCHITECTURAL DETAILS  TYPICAL TOILET LAYOUT

PLAN

ELEVATION
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MAYFAIR

ARCHITECTURAL DETAIL SIGN FASCIA DETAIL

2: SIGN FASCIA DETAIL

1: SIGN FASCIA DETAIL

47
1

47
1
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ARCHITECTURAL DETAIL TYPICAL SIGN DETAIL

1: TYP. SIGN SECTION (NOT AT BLADE SIGN)

2: TYPICAL BLADE SIGN
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ARCHITECTURAL DESIGN CRITERIA                       KIOSK
MERCHANTS

The following is a list of minimum design information required to expedite plan approval by Landlord.  It is
not intended to be a complete listing of all requirements, but should serve as a minimum checklist to be
used by merchant’s design consultants to complete the construction documents.  We urge you to read
this manual in its entirety in order to fully understand the requirements needed to generate an acceptable
set of construction documents.

DRAWING REQUIREMENTS

Cover Sheet:

• Merchant name.
• Project directory.
• Location plan with space number.
• Leased square footage.
• Architectural symbols list.
• Drawing list.
• Building code information.
• Flame spread ratings of materials (as per code).
• Landlord provided notes.

Floor Plans:

• Kiosk locations dimensioned.
• Location of fixtures and equipment.
• MEP load tabulation (refer to Miscellaneous Criteria).

Storefront Interior Elevations and Details:

• Kiosk elevation.
• Identification of finishes and colors.
• Typical section through Kiosk from slab through top of Kiosk.
• Kiosk signage.

SIGNAGE DRAWING REQUIREMENTS

• Incorporate signage into Kiosk elevation.
• Indicate letter height.
• Provide typical letter section.
• Indicate color and materials.
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ARCHITECTURAL DESIGN CRITERIA                                                          KIOSK MERCHANTS

LANDLORD PROVIDED NOTES

The following Landlord notes must appear on the cover sheet of all merchant’s final construction documents:

• Tenant shall cause its general contractor to deposit with Landlord, without liability for interest, the sum
of $2,500.00.  This sum shall be applied toward any costs incurred by Landlord or Landlord’s contractor
to complete any part of Tenant’s work which Tenant or Tenant’s contractor fails to complete within the
time period required by the Lease.

• Merchant’s general contractor must check in with Landlord’s on-site representative prior to work start.
• Merchant’s contractor shall repaint and/or repair Landlord’s property damaged during merchant

improvement.
• All materials used in the construction of this Kiosk must be asbestos-free.
• Water meter to be located below counter, accessible to Landlord (if applicable).
• Any penetration or modifications to structural steel or concrete must be coordinated and approved by

Landlord’s on-site representative.

LANDLORD SUPPLIED ARCHITECTURAL ITEMS FOR KIOSK TENANTS

• 120 Volt 20 AMP Receptacle
• Telephone Outlet with Pull Cord

DESIGN PHILOSOPHY

The following criteria are provided to give the merchant maximum design flexibility while maintaining a
consistent and high quality retail environment at the center.  This criteria will guide the merchant’s designer
to create a store design compatible with the overall design intent of the center.

All kiosk designs and materials are subject to Landlord’s approval.  It should be understood that Landlord
will review a merchant design concept with neighboring merchants and make judgements that will benefit
the entire center.

The Kiosk shall consist of casework with sign identifiers built into each corner.  Entire Kiosk construction
shall be furnished and installed by the Merchant at the Merchant’s expense.

The following Kiosk Criteria along with EXHIBIT K of the lease are to be used by the Merchant Architect in
the development of preliminary and final working drawings.

Merchant Design Constraints:

• Entrance opening dimension must comply with local code and the ADA.
• No portion of the kiosk shall extend above 8’-0” A.F.F.
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ARCHITECTURAL DESIGN CRITERIA                                                                          KIOSK MERCHANTS

Counters:

• The counter may not extend beyond the limits of the Kiosk area as defined on the lease outline drawing.
• The maximum counter height shall be 42”.  A portion of the main counter must meet the guidelines of

the American with Disabilities Act (ADA).
• Acceptable finishes for the counter face and top include combinations of glass, stone, ceramic tile,

hardwoods (no plywoods), solid core laminates, and solid core surfacing material such as Avonite,
Corian or equal.

• Counter merchandise display and lighting shall not exceed 18” above the sign identifier and/or casework.

Lighting:

• Cases shall be internally illuminated.  All lighting shall be concealed within Kiosk area.

Signage:

• Signs are allowed only on the counter identifiers and must be illuminated from within.
• The letters should be routed out of the face material and all illumination concealed by 1/8” minimum

plexiglass.
• Color as selected must be compatible with the design selection and approved by Landlord.

Security:

• Kiosk closure shall be lockable cases only.  Gates, curtains or overhead grille closure systems are not
permitted.
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ARCHITECTURAL DETAILS                                                                KIOSK PLAN & ELEVATION

1: KIOSK PLAN

2: KIOSK ELEVATION
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ARCHITECTURAL  DESIGN CRITERIA FOOD COURT TENANTS

STORE INTERIOR DESIGN CRITERIA

The use of quality materials for flooring, walls, ceiling and lighting in accordance with design criteria
drawings, is required and are subject to Landlord’s approval.  Food court tenants must obtain food court
drawing package from Landlord.

Tenants who require a food pass through opening between the kitchen area and serving area must keep
this opening to a minimum.  Size of this opening is subject to Landlord’s approval.

Ceiling:

• Tenant shall provide a nonporous washable ceiling (in kitchen areas).
• Acoustic tile drop-in ceilings are only acceptable at areas not visible to the public.

Lighting:

• Fluorescent type lighting is acceptable, but only if not visible to the public.

Floors:

• All materials shall be of a washable nonporous surface.
• Provide ceramic or quarry tile floor and base in food preparation area.
• Provide a waterproof protective membrane turned up to base height (min. 6”) throughout entire space/

premises.

Walls:

• All wall materials shall be washable nonporous (i.e., epoxy paint, ceramic tile, stainless steel).
• Kitchen walls to have 4’-0” high Marlite or equal wainscot. All wash basins shall have a Marlite or

stainless steel backsplash.

FOOD COURT DESIGN CRITERIA

The food court features specialty food tenants, and is located on the upper level.  Tenants surround the
common eating area where tables and seating for approximately 900 people is provided.  Skylights allow
natural light to create an open attractive atmosphere.  Tenants are encouraged to develop a unique and
innovated design and not a traditional franchise look.  It is important that tenants design be compatible with
neighboring tenants.

The Landlord acknowledges and understands the needs of the merchants to maintain consistency of
store design within the framework of their franchiser, corporate or typical criteria.  At the same time, the
Landlord has created an environment for both the stores and the seating area.  To that end, particular
attention shall be given to the visual organization of the serving area.  Equipment layout, graphics, mate-
rials and menuboards shall be submitted to the Landlord for approval.  The Tenant should also give atten-
tion to the design of temporary signage, displays, uniforms, etc.  All areas exposed to public view are
subject to Landlord approval.
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ARCHITECTURAL DESIGN CRITERIA                            FOOD COURT TENANTS

Tenant’s design should utilize materials, finishes and colors that are compatible with the mall column
covers and design, as well as take into account the adjacent tenant spaces.  The design of each tenant
space must also reinforce the character of the food court.

Note: All food court tenants must comply with all health regulations and applicable ordinances of local
governing authorities.

CONTROL ZONE CRITERIA

The front 10’-0” area  from the food court lease line has been designated as a control zone area.  All food
court tenants must comply with this criteria.

The Landlord shall maintain control of all design, colors, materials, lighting, signage fixtures, and equip-
ment installed within the Design Control Area.   Refer to the diagrams for Plans and Sections.

Each Tenant will have a neutral pier at the lease line, facing the seating area.  This neutral pier will be of
cement wallboard and faced with ceramic tile.  A vertical reveal situated in the face of the pier defines the
transition between individual Tenants.

Directly above the neutral pier and Queuing area, the Tenants will provide a continuous drywall “brow” in
which signage and a light cove are integrated.  This lighting will be controlled by the Landlord.  The
continuous drywall “brow” will be built by each individual Tenant from centerline of demising pier to centerline
of demising pier as determined by the Landlord’s Review Architect.  For continuity, finishes, colors, light
fixtures, light locations of the continuous drywall “brow” shall be as specified herein and as determined by
the Landlord’s Review Architect to respond to unusual site conditions.

The Serving Area is dedicated to food presentation and display and will be carefully monitored.  Any clutter,
unsightly equipment such as open storage of packaging, paper goods, and supplies will not be permitted.
Food service equipment, beverage towers, video equipment, computer order systems, and cash regis-
ters must be shielded from view or recessed into the countertop.  The Tenant and Tenant’s Architect must
plan the premises to present a clean, uncluttered appearance.  The underside of the front counter or the
kitchen areas should be utilized for storage and equipment, fully screened from public view.

Any food preparation that can be done in an attractive or theatrical fashion may be done at the front
counter within public view.  Examples would be: pizza preparation, glass oven baking, cake decorating,
ice cream sundae preparations, baking cinnamon rolls.

Featuring food preparation in the serving area is encouraged.  Exhaust hoods in the serving area are
allowed and will be located at the rear wall of the serving area.  The hood maybe exposed provided it is
decoratively detailed and finished in a quality material such as copper.

The tops of any sneeze guard may not extend beyond 54” above finished floor and may not come within
12” from the neutral frame.  All sneeze guards must be an integral part of the serving counter design and
must consist primarily of glass.
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ARCHITECTURAL DESIGN CRITERIA                            FOOD COURT TENANTS

The Tenant may install glass display cases to display the foods being served.  Display cases should be
flush with the face of the serving counter and may not extend above 54” from finished floor and may not
come within 12” from the neutral frame.  Display cases shall be transparent with glass shelves.  When the
back of the case, as viewed from public space, is not clear glass, it must be mirror.  No open kick space
is allowed.

A back counter, storage unit, or display case may be installed at the Tenant’s option.  Any such units shall
adhere to all counter or display case criteria for counter materials, except that storage counter doors may
be stainless steel or plastic laminate compatible with the Tenant’s color scheme.

Front Counter:

Each food court tenant should have a unique product and personality.  This personality should also be
reflected in the design and layout of the front service counter.  Counters must utilize materials that are
upscale in quality, resist wear and dirt accumulation, and be easily maintained.  Open storage of packag-
ing, paper goods and supplies will not be permitted at any time.  Food service equipment, beverage
towers, ice machines and cash registers should be completely shielded from view.  The use of high
quality glass and stainless steel sneeze guards is permitted.

• Tenant counters shall be continuous from demising partitions designed and constructed by the Ten-
ant, at the Tenant’s expense, as approved by the Landlord.

• In order to break up flat frontages and to provide areas for queuing, counter recesses, angles, and
curves are desired.  All designs are subject to Landlord approval.

• The Tenant’s serving counter shall not extend beyond the lease line.
• All serving counters shall be 36” high as required by ADA and The State of Wisconsin.  Counter profile

shall be designed by Tenant and is subject to Landlord approval.  Serving counter shall be provided
with recessed under counter light – CJ Lighting Co., Inc. channel fluorescent strip, model #1600 or
approved equal.  Lamps shall be F30 or F40 SPx30.

• The tops of any cash registers, beverage dispensers, or equipment must be recessed so that no point
extends more than 12” from the top face of the counter.

• Napkins, condiments, utensils, straws, and trays must be contained behind the front counter or must
be dispensed from permanent holders, recessed in the front countertop.

• Where a tray rail is desired, it shall be carefully designed and integrated with the serving counter
design and made of either hardwood, stainless steel, copper or brass.  No portion of the tray may
extend beyond the lease line.  Trays may be provided by the Tenant.

• Countertops shall have a minimum 12” wide tile or marble finish adjacent to demising walls before
glass display occurs within the counter area.

• Countertops may be made from one of the following:
a. Corian, Fountainhead, Nevamar, or equal cast polymer surface material.
b. Marble or marble tile with 1/16” maximum epoxy grout joint.
c. Stainless steel
d. Ceramic tile
e. Glass

• Counterfronts shall be of a high quality material such as granite, marble, hardwood, or alternate mate-
rials approved by the Landlord.  No plastic laminate surface will be allowed.
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ARCHITECTURAL DESIGN CRITERIA                            FOOD COURT TENANTS

Counter Face:

• Tenant shall design and install the main serving counter face at all food court tenant spaces.
• The front surface of all counters shall align with the lease line.
• The 4” high base toe-space should be recessed 3”.
• Base material shall be a ceramic tile, with satin finish.

Countertop:

• The front counter shall be constructed of solid core surfacing material.
• Recesses in the top counter surfaces (for cash registers, food trays, drink dispensers, etc.) must be

set back a minimum of 8” from the front edge of the counter.
• Beverage machines and all other miscellaneous equipment on the front counter are subject to design

review.
• Sneeze guards shall be architecturally compatible with counter design and in accordance with code.
• Provide concealed lighting in counter designs.

Countertop Materials:

• Brushed stainless steel.
• Natural stone (i.e., marble, granite, slate).
• Glazed ceramic tile.
• Solid surface (i.e., Corian, Avonite).
• Wood with clear finish.
• Laminate countertops are not acceptable.
• Use of glass block is prohibited.

Ceiling:

• Tenant shall provide a nonporous washable ceiling (drywall in front sales area).
• Painted gypsum wallboard shall be used in the control zone area.
• Ceiling height in the control zone area must be a minimum of 11’-0”.
• Drop in panel ceilings is not acceptable in the control zone area, or at other areas visible to the public.

Lighting:

• Provide recessed incandescent fixtures and flush/ recessed sprinkler heads within the control zone.
• Fluorescent lighting is not acceptable in the control zone area or other areas visible to public view.
• Lighting shall include general lighting as well as menuboard lighting.
• The Tenant is responsible for lighting from the front of the continuous drywall “brow” to the back  of the

lease space.
• Lighting within the Design Control Area must be carefully designed to highlight the food presentation

area.  Light fixtures may be decorative to add character or create a theme but are subject to Landlord
approval.
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ARCHITECTURAL DESIGN CRITERIA    FOOD COURT TENANTS

• Lighting within the Design Control Area shall be incandescent and dimmer controlled.   High intensity
discharge lamps will not be permitted in this area.  Fluorescent lights will be permitted only underneath
front edge of Tenant’s counter.  Fluorescent lamps shall only be 3000K color temperature, SPx30.

• All self-illuminated food display cases must be adequately lighted and ventilated.  Direct visual expo-
sure of incandescent lamps and/or fluorescent tubes is prohibited.

• No lighting may be installed outside Tenant’s demised premises except as specified herein above and
below the continuous drywall “brow”.

• Lightcove fixture shall be continuous from demising wall to demising wall and shall be staggered to
prevent any shadow or dark spots to the bulkhead and ceiling.  Fixture shall be as manufactured by
National Lighting model # 136CR-RS or 148CR-RS with F30 or F40 SPx30 fluorescent lamps.

• Tenant shall provide downlights under the continuous drywall “brow”, approximately 1’-0” behind lease
line, on approximately 30 inch centers.  Landlord’s Review Architect shall coordinate dimensional
placement of fixtures with all tenants.  Fixtures shall be Halo 7463T-7280 with ‘BA’ baffle trim.  Lamp
shall be Q75 MR16/C/NFL (GE).

• Cut sheets of all lighting fixtures must be submitted for Landlord approval.
• Lighting with recessed incandescent fixtures for countertop illumination must be provided by the Ten-

ant.  Pendant fixtures are subject to Landlord approval and must compliment the tenant’s design.
• Menuboard illumination shall be from incandescent or low voltage track mounted fixtures concealed in

a cove.
• Recessed incandescent fixtures providing general illumination of the space in front of the menuboard

wall must be approved by the Landlord prior to installation.
• All conduit for lighting shall be concealed; exposed conduit is not permitted.

Note: All tenants must comply with ASHRAE/ IES 90.1-1999 for lighting requirements.

Flooring:

• Within the control zone area, provide: ceramic or quarry tile floor and base, epoxy grout, waterproof
membrane underlayment.

Walls:

• All wall materials shall be washable and nonporous (i.e., epoxy paint, ceramic tile, stainless steel).
• Provide a food preparation screen wall with service door separating the service and food preparation

areas.
• The preparation screen wall must be located approximately 10’-0” from tenant’s lease line.
• Service door shall be self-closing to shield the back room from public view.
• Mirrored walls are not acceptable within control zone area.
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ARCHITECTURAL DESIGN CRITERIA                            FOOD COURT TENANTS

Product Display:

Creative display of food and beverage products is required of all merchants.  A minimum of 60% of the
counter width must be devoted to display.  Decorative products, ingredients or products in decorative
packaging may be displayed on open shelves at the front counter.  The Landlord will request photos of
samples of product displays as part of the drawing review process.  Pastries, baskets of fruit, dried pasta,
cheeses, bottles of olive oil, etc., are some examples of items that may be displayed, subject to Landlord’s
approval.

Menu Board:

All tenants are required to provide personalized, high quality menu boards that can be easily modified to
express changes in the menu.  Menu boards are to be located on the designated fascia above the food
counters.  All menu boards are to be constructed using the highest quality materials, fabrication tech-
niques and finishes and should reflect the character and design of the tenant.  Menu boards must be
illuminated.  Tenants are strongly encouraged to consult a graphic designer for menu board design.  Pro-
fessional quality drawings or renderings of all menu boards are required to be submitted to the Landlord
as part of the signage drawing review process.

• Menu boards shall be integrated into the overall storefront design.  Menu boards shall be recessed or
semi-recessed with 2” maximum projection from face of wall.

• Menu board must be illuminated either internally or externally whichever is best in keeping with the
design theme of the store, at Landlord’s sole discretion.

• Disorganized or handwritten temporary signs will not be permitted.  “Daily Specials” advertising signs
or signs for seasonal or temporary promotions must be integrated into the menu board or into perma-
nent sign holders.  Extraneous displays, signs, or advertisements (from food or beverage companies)
will not be permitted.

• Menu boards must be located in the menu board zone 7’-6” above finished floor, 18” from demising
wall, and 6” below the ceiling.  The menu board shall be located as indicated on Serving Counter
Section.

• A back-lit menu board is permitted, as well as a menu board which incorporates accent lighting.
• Internally illuminated menu panels must be semi-recessed into walls or bulkheads so that no more

than 2” of the sign box depth is visible.  All internally illuminated panels are to be wired to the Tenant’s
panel and must be lit during hours primary signage is illuminated.

• Large illuminated photographs of the Tenant’s food, people enjoying that food, or regions of countries
that the food is identified with are encouraged.  High-quality, professional photography is required.
Photo prints may be illuminated by accent lights or back lit transparencies may be used.  Photographs
must be located within the menu board zone.  They must be planned and designed as an integral part
of the store design.

Miscellaneous:

• The Tenant’s employees must be uniformed.  The colors, style, and any graphics used on the uni-
forms should be consistent with the image or theme of the shop, the colors of the finished Design
Control Area, and with the graphics of the signage, paper goods, and packaging.  The color scheme
and uniform design are subject to Landlord’s approval.
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ARCHITECTURAL DESIGN CRITERIA                            FOOD COURT TENANTS

SIGNAGE DESIGN CRITERIA

Signage is a major visual element to be designed and provided by the tenant using the Landlord’s desig-
nated sign contractor.  Particular attention should be given to signage and graphics as they are an impor-
tant part of the overall design theme.  All signs must be presented to the Landlord for approval.  It is
expected that sign drawings will be of a professional quality and that they will show fabrication details as
well as dimensions and sign placement.  Menuboards and secondary promotional merchandising signs
require the submission of details including colors and materials for approval.  No sign fabrication may
proceed without the Landlord’s approval.  Landlord reserves the right to disapprove any signage that does
not comply with Landlord’s criteria.

Main Signage Requirements:

• Tenant signage is to be stem mounted 6 inches vertically above top of drywall “brow”.  Signage shall
be reverse channel, open face, neon type lettering with three inch returns.

• One sign or other piece of graphic treatment is allowed per storefront elevation.
• Letter sizes must be a maximum 14” in height.
• The sign may be of any type style.  The maximum sign length is determined by the length of the

Tenant’s counterfront.  Signs shall not come to within 1’- 6” of the demising line.  All signs must be
centered on the counter length.

• The color of the Tenant’s primary sign shall not match that used by adjacent Tenants.  Returns and
face shall be painted different colors which compliment tenant color scheme.

• All wiring, shields, and insulators are to be hidden by the sign face.  All transformers are to be remotely
located and may not be visible to the public.  Signs are to be wired to the Tenant’s power.  Signs must
be on during the hours Mayfair Mall is open.  These signs shall be controlled by a time clock.  Tenant
is to verify mall operating hours with management.

• Refer to the General Design Criteria for further requirements.  See signage detail drawings on pages
59, 60 and 64.

Secondary Graphics:

• All secondary graphics must compliment the overall food Tenant theme.  Extraneous displays, signs,
or advertisements (from food or beverage companies) will not be permitted.

• Acceptable  temporary advertising announcing “Daily Specials”, sales, etc., is allowed only on neon
backboards manufactured by Smokador (Brite Write Neon Blackboard).  Equivalent models may be
substituted if approved by Landlord Neon blackboards are to be located in the menu zone.  Tenant logo
should appear on blackboard (professionally silk-screened).

• Menu boards shall be neatly arranged and professionally designed by a sign manufacturer.  Tenant
shall submit menu board cut sheets or drawings for Landlord approval.  All menuboards shall be
illuminated directly or indirectly.

Note: Exposed raceways, ballast boxes, electrical transformer and/ or sign company names are not
permitted.
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1: SERVING COUNTER ELEVATION

2: SERVING COUNTER PLAN

ARCHITECTURAL DETAIL FOOD COURT DESIGN CONTROL AREA
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ARCHITECTURAL DETAIL FOOD COURT DESIGN CONTROL AREA

1: SERVING COUNTER SECTION
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ARCHITECTURAL DETAIL  FOOD COURT DESIGN CONTROL AREA

1: DEMISING PIER ELEVATION

Tile Note:
• Ceramic tile to be American Olean, 2” x 2”.
• Color “A” shall be D11 “Gardenia Satinglo”.
• Color “B” shall be E18 “Chariot Grey”, high gloss finish.
• Tile shall be grouted with American Olean A44 “Bright White”.
• Base material to be Graniti Fiandre G-860 “Adamello”, 8” x 8”, cut to correct height.
• Tenant shall purchase tile A and B from Landlord.
• Tenant shall purchase base tile from a separate vendor.

A B
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2: DEMISING PIER DETAIL

ARCHITECTURAL DETAIL                                           FOOD COURT DESIGN CONTROL AREA

1: DEMISING PIER DETAIL
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1: JOINT DETAIL

ARCHITECTURAL DETAIL                                          FOOD COURT DESIGN CONTROL AREA

2: DEMISING PIER BASE

3: CORNER DETAIL



64

ARCHITECTURAL DETAIL                                          FOOD COURT DESIGN CONTROL AREA

1: EYEBROW / SIGNAGE DETAIL

2: DROPPED SOFFIT DETAIL
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MISCELLANEOUS CRITERIA                                  ALL TENANTS

ELECTRICAL

In premises with no previous occupant, the Landlord will provide empty conduit from the Landlord’s distri-
bution panel to the Tenant space.  Conduit stub-ins are sized for a maximum demand of 8 watts per
square feet of Tenant floor area, except in the food court.  Exact location of stub-ins shall be verified in the
field.  In premises occupied by previous Tenants, electrical distribution may have been installed based on
the previous Tenant space layout.  In both cases, the Tenant shall be responsible for all of the electrical
work, including demolition required on the existing system.

For all types of construction, the tenant shall design and install a complete electrical system for the
premises.  This includes, but is not limited to, the meter and a base, wiring, disconnects, branch and main
circuit breakers, panels, transformers, conduits, etc.  The submission requirements noted below are
required for all tenants remodeling their spaces unless specifically agreed to otherwise by the Landlord.

1. Type of service:
a. 120/208V, 3 phase, 4 wire system for all tenants except those in the food court.
b. 277/480V, 3 phase, 4 wire system for all food court tenants.

2. Material:
The following information should be specifically noted on the drawings and specifications.
a. All electrical materials shall be new, shall be National Electric Code Standard, unless a better

grade is required by local code and shall bear the Underwriters Laboratories (UL) label.
b. All electrical wiring shall be an EMT conduit.  Type M.C. cable, Romex, or BX cable is prohibited.

Any existing Romex, BX, or aluminum cable found in the space shall be removed back to the
service panel.

c. All electrical wiring shall be copper.
d. Specify dry type transformers that must be floor supported.  They may be supported by wall fram-

ing and mounted over toilet facilities.
e. Specify and install, at the designated meter point (see riser diagram samples), a utility approved

meter socket, a service disconnect, and feeder wire to the premises.

3. General requirements:
a. All panel boards shall have a 20% spare capacity.
b. All exit lighting shall be internally illuminated.
c. Tenant’s storefront signage and show window lighting shall be connected to a time clock mounted

next to the electrical panel.
d. All panels and controls shall be fully identified and labeled with a permanent, mechanically pro-

duced label.
e. All electrical distribution to tenant HVAC equipment shall include a disconnect device adjacent to

the electrical panel.

4. The Tenant is responsible for utilizing the conduits installed by the Landlord from the Landlord’s central
distribution point to the Tenant’s space.  The Tenant will extend the conduit to his electrical panel and
will install all feeder conductors, and required transformers, the Tenant’s electrical panel or panels,
and all distribution within the space.
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5. The Tenant shall arrange with contractor for installation of electrical meter and pay all fees.  Meter to
be Osaki #7320, to be located in back room near electric panels.

6. The Tenant shall install at his expense all smoke detectors, emergency lights, annunciators, etc.,
including hook-ups to alarm and smoke exhaust systems as required to tie the Tenant’s space into the
Mall’s fire detection and alarm systems.

7. Battery operated emergency light pack, with twin heads or in conjunction with fluorescent fixtures,
shall be used to illuminate stock and/or sales areas and rear exit ways during power outage.  In public
areas, battery assembly for emergency lights shall be concealed.

PLUMBING

In premises with no previous occupant, the Landlord shall provide domestic cold water, sanitary waste
and sanitary vent stubs in the Tenant premises.  Exact location of stub-ins shall be verified in the field.  In
premises occupied by previous Tenants, plumbing piping distribution may have been installed based on
the previous Tenant space layout.  In both cases, the Tenant shall be responsible for all the plumbing work
including demolition required on the existing system and floor cutting to access Landlord’s sanitary line
and patching.

All floor cutting and floor penetrations shall be coordinated with the existing as built structural and plumb-
ing drawings.  All floor penetrations shall be installed in such a manner to prevent permeation of odors or
liquids to the space below.

The Landlord has previously supplied water, sewer, and sprinkler stub-ins to most premises throughout
the mall.  With few exceptions, previous tenants have distributed these utilities throughout the space.  As
noted in the lease, the Landlord has provided the space in it’s “as is” condition.  All plumbing and sprinkler
distribution to the space, if not existing, and throughout the premises are solely the responsibility of the
tenant.

If requested, the Landlord has provided all as-built information available with the tenant space package.  All
tenants contemplating modifications to either system shall field verify the existing condition and submit
construction documents as set forth below.

1. All plumbing shall be constructed in conformance with all applicable codes and ordinances.  Tenant
shall maintain these services in code conformance throughout the lease term.

2. All plumbing systems installed shall be concealed in accessible service chases where available,
overhead, or beneath the ground.  Water closets, urinals, lavatories, janitor sinks, and drinking foun-
tains shall be of good standard manufacture.

3. Water:
Tenant shall install commercial quality water distribution system; system shall include: all rough-ins
and final connections, hot and cold water lines, water conserving plumbing fixtures, drains and vents,
electrical water heaters, gas lines and flues, approved receptors for all air conditioning condensate
drains, and water heater overflow.
a. Tenant shall insulate all hot and cold water lines downstream of connection to supply valve.  Mini-

mum 3/4” glass fiber insulation.
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b. All water closets shall be tank type.
c. All water heaters shall be supported from the floor or on top of the toilet room structure.  All water

heaters shall have temperature/pressure relief valves piped to the nearest floor drain.
d. Water meters: All water users regardless of volume are required to install water meters.  Meter to

be Neptune T-10 type with remote reader recording in U.S. gallons.  Remote reader to be installed
near electric meter and panels in store.

e. Polyvinyl chloride (PVC) or (ABS) pipe is not acceptable.
f. All materials placed within ceiling areas (piping, insulation, etc.) shall be of a material acceptable

for placement in a return air plenum.
g. All fixtures supplied with water shall have valved connections.

4. Sanitary Sewer:
Tenant shall be responsible for installing restroom facilities where required by code and these shall be
handicap serviceable if required.
a. Sanitary drainage piping shall be extra heavy cast iron connected to existing stub-in or other con-

nection point approved by Landlord.
b. Floor drains are required in all toilet and storage areas (if water service is included).  NOTE:  Food

service tenants are required to install floor drains in rear kitchen and front service areas.
c. Readily accessible floor or wall cleanouts are required where floor drains have been approved or

previously installed.
d. All floor penetrations shall be watertight.
e. Hair interceptors shall be installed at all sinks, basins, and special sanitary units which may in any

way receive human or animal hair.
f. All sanitary vent stacks shall tie into the existing VTR normally found near the rear demising walls

of each space.  In the event a vent-thru-roof is not available, tenant shall note the fact on the
drawings, indicate a proposed VTR location, and employ the Landlord’s roofing applicator to flash
the vent.

5. Grease interceptor:
a. Food Court – All restaurant tenants located outside the Food Court shall install a grease waste line

and trap system within the demised premises.
b. The grease waste line shall then be tied to the tenant’s sanitary sewer line beyond any other

laterals prior to leaving the space.
c. All grease waste lines shall be heavy cast iron pipe for all underground runs.
d. All pet sinks, scullery sinks, prewash sinks, dishwashers, and any other grease/hair producing or

kitchen units shall be connected to the grease waste system.
e. All food court grease traps shall be of the type that will not permit sewage flows once the trap is full.
f. All other Tenants shall provide and install their own grease interceptor.  Tenant shall be responsible

for the proper care, cleaning and maintenance of the grease interceptors and any piping required.
Should Tenant fail to maintain grease waste, the Landlord may provide maintenance at Tenant’s
expense and bill as additional rent.

6. Gas Service
Gas service may be available at a few selected locations.  Tenants are directed to contact the Landlord’s
field representative for confirmation.  In the event gas service is available, tenants assume complete
responsibility for the design, approval, and installation as directed by the Landlord’s representative,
the gas company and local code.
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a. Absolutely no gas lines may be constructed across the Landlord’s roof unless specifically ap-
proved otherwise.

b. Gas meters shall be located within the tenant’s demised premises or in the food court mechanical
room.

c. All tenant gas piping shall be black steel schedule 40 with malleable type fittings.
d. Gas shall not be used for water heating unless specifically approved by the Landlord.
e. Gas shut-off valves and unions shall be installed ahead of each appliance.

FIRE PROTECTION SYSTEMS

For the most part, existing improved spaces include an existing fire protection system distributed through-
out the space.  However, tenant’s remodeling existing improved spaces are fully responsible for the rein-
stallation, modification, care and maintenance of their fire protection system.  In addition, the Landlord
requires that all tenants remodeling their stores submit sprinkler design and shop drawings as set forth in
the submission requirements below.  The fire protection system shall be designed and installed as fol-
lows:

1. All work related to the sprinkler system shall be in accordance with the requirements of the Landlord’s
fire insurance underwriter and the National Fire Protection Standard #13, latest edition.

2. The Tenant’s system shall have all facilities for proper drainage and any necessary test valves, ori-
fices or required equipment.

3. All tenant sprinkling systems shall be tested in accordance with local code, the Landlord’s insurance
carrier, and/or at the request of the Landlord’s field representative.

4. All partially or fully enclosed show windows shall be sprinkled.
5. All Tenants are required to perform full tenant remodels as noted in the lease and shall drain all

sprinkler lines and replace heads.
6. All sprinkler heads shall be fusible link down heads, fully recessed, chrome or prefinished to match

ceiling, in all public areas and centered in acoustical tile where applicable.  Escutcheon plates in-
stalled tight to the tenant ceiling are required for all heads.

7. Contractor to pay fee for shut downs.
8. The ceiling plenum throughout the mall is composed of non-combustible materials.  Fire protection

for said plenum is not typically required depending on the Tenant’s ceiling composition.
9. Any damage caused by the installation, maintenance, or operation of the Tenant’s fire protection sys-

tem to the adjacent system or mall system shall be repaired at the Tenant’s expense.
10. It is the Tenant’s and/or the Tenant’s General Contractor’s sole responsibility to obtain approval of

sprinkler shop drawings from the Landlord’s insurance carrier, the Fire Marshall, and all local authori-
ties having jurisdiction.  Any installation of the Tenant’s sprinkler system without approved plans shall
be at the sole risk and expense of the Tenant and/or the Tenant’s General Contractor.

11. Final connection to the Landlord’s sprinkler main shall not be made until the entire system within the
demised premises is completed, pressure tested, and ready for service.

12. The Tenant shall not be allowed to stock the demised premises until the Tenant’s entire sprinkler
system has been inspected, approved, and put into operation.

13. Prior to making changes to the fire protection system, Landlord shall be notified 24 hours in advance.

MISCELLANEOUS CRITERIA         ALL TENANTS
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HEATING, VENTILATION, AND AIR-CONDITIONING

All future tenant heating, venting, and air conditioning systems are to be designed, installed, and main-
tained by the tenants.  The actual system components will vary depending upon the location of the tenant
space in the center.  A guide to the type of system applicable can be found on the floor plan system legend
herein.  Thereon, the tenant spaces are broken down into four classifications with respect to the type of
approved HVAC system.  These classifications are as follows:

System Type 1 - Landlord provides conditioned air supplied to the Tenant premises.  The Tenant shall
provide system design, furnish and install complete air distribution system for the premises.  The air
distribution system shall include variable air volume terminal box, ductwork, grilles, diffusers, thermostat
and required controls.  See System 1 general notes for additional requirements.

System Type 2 - Landlord provides conditioned air and hot water for reheat supplied to the tenant pre-
mises.  The Tenant shall provide system design, furnish and install complete air distribution system and
reheat piping system for the premises.  The air distribution system shall include variable air volume
terminal box, hot water reheat coil, ductwork, grilles, diffusers, thermostat and required controls.  See
System 2 general notes for additional requirements.

System Type 3 - Landlord provides chilled and hot water in the Tenant premises.  In some Tenant spaces,
the Landlord provides roof openings or ductwork for exhaust and ventilation requirements of the premises.
The Tenant shall provide system design, furnish and install complete air distribution system, chilled water
piping and reheat piping system for the premises.  The air distribution system shall include air-handling
unit with water heating coil, chilled water cooling coil, ductwork, grilles, diffusers, filter, thermostat and
required controls.  The chilled and hot water heating piping are valved and capped in the Tenant ceiling
premises.  See System 3 general notes for additional requirements.

System Type 4 (Upper Level Center Court Only) – Landlord provides System Type 2 and supplementary
conditioned air from rooftop air conditioning unit.  The Tenant shall provide all requirements of System
Type 2.  The supplementary rooftop unit is provided with supply and return ducts and are terminated in the
Tenant premises.  The Tenant shall be responsible in extending these ducts and providing complete air
distribution system for the premises including wiring of the rooftop air conditioning unit temperature con-
trol.  Air distribution system from supplementary air supply shall be a separate air distribution system.
See System 2 general notes for additional requirements.

1. System 1 and 2 General Notes - Variable Air Volume (VAV) Design
a. VAV boxes in excess of 10 years of age must be replaced – no exceptions.  In addition, the landlord

may determine that the existing equipment is incapable of controlling the premise’s air as needed.
In which case, the tenant will supply a new VAV box.

b. Vibration isolators are required at all connection points to the mall structure.  Refer to the equip-
ment support detail herein.

c. See drawing details in the appendix and the sample electrical/mechanical drawings submitted
with the tenant package.

d. Unless otherwise permitted by Landlord in writing, outside air, relief air, exhaust air, or any other
type of opening of grille shall not be permitted in or on any demising partition, service corridor wall,
exterior wall of the premises or exterior wall of the shopping center.

e. The Landlord has supplied System 2 tenants with a cooling only variable air volume supply air duct
connection.
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f. Tenant shall furnish and install 120V, 3 phase, 4 wire power to the VAV box assembly as required
for proper operation.

g. All return air shall be relieved to the ceiling plenum via return air grilles.
h. Pneumatic thermostat shall open the VAV box on a rise in temperature above the set point and

modulate the box closed on a drop temperature below the set point.
i. All VAV boxes shall be provided normally open.  The box must remain in the open position as the

mall supply air continues to warm up.  As the system indexes to its occupied position, the room
thermostat shall come under control of the VAV box.

j. All System 1 and System 2 equipment shall be controlled by a pneumatic air valve die cast alumi-
num air flow controlled device with integral actuator.

2. System 3 General Notes - Air Handling Units
Refer to the equipment support details and other pertinent information on the tenant criteria drawings,
see Appendix.  NOTE:  Landlord, at its option, may require tenant to abandon and or remove existing
air handling equipment and connect to the ductwork stubbed into the premises by the Landlord.  Ten-
ant will be notified in writing prior to construction.  In this case, tenant shall prepare documents consis-
tent with System 1 and System 2 criteria, see Paragraph A.
a. All air handling units shall be Trane Modular Climate Changer Air Handlers or equal if approved in

writing by Landlord.  Each unit shall be sized accordingly.
b. All installation, operation, controls, maintenance, and equipment specifications shall conform to

the Trane Climate Changer Air Handlers competitive criteria, sizes 3-30, Section 15855.
c. All equipment shall be supported as detailed in the tenant criteria drawing.  All air handlers shall be

mounted in the tenants ceiling plenum at the rear of the space unless noted otherwise.
d. All air handling units shall be supplied with a separate electrical disconnect mounted near the

electrical panel.
e. See drawing requirements (this section) for drawing and document requirements.
f. Static relief air fan and ductwork required with this system.

3. All supply air ductwork shall be externally insulated with 1” thick glass fiber insulation.

4. All return air shall be relieved to the ceiling plenum via return air grilles.  These must be sized, spaced,
and placed on the approved drawings.

5. Prior to leaving the job site, General Contractor shall submit the following information to the Landlord’s
representative; stamped air balance report, heat gain, heat loss and cooling calculations.

6. Chilled and hot water piping shall conform to the schematic diagram shown on page 74 or approved
piping by the Landlord.  Secondary pumps as shown on the schematic diagram shall be sized based
on the Tenant’s secondary piping friction losses.

7. All chilled and hot water piping, including valves, shall be insulated with 1 1/2” thick Fiberglass heavy
duty or Foamglas.

8. Exhaust systems:
a. Exhaust equipment shall include supplementary conditioned supply air if, in the Landlord’s opinion,

adequate make up air cannot be provided by the Landlord.
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b. Exhaust and make-up air systems requested by tenant or by Landlord, if in the Landlord’s opinion
exhaust is required, shall be installed per the drawings/details found in the tenant criteria package.

c. For toilet exhaust and or vent stack roof penetrations, tenant shall be required to submit complete
drawings and details as noted.  See tenant criteria drawings.

d. All tenants shall provide exhaust systems for all toilet rooms and for spaces producing odors or
other contaminates.  The exhaust fan shall be controlled by the light switch, sized per code and
rated a minimum 0.25 external static pressure.

9. Food Court exhaust systems:
All food court tenants are required to supply and install an exhaust system for their premises.  Cur-
rently, all food court tenants are supplied with conditioned air supplemented with hot water supply and
return to each tenant’s VAV box.  Any exhaust system must involve additional make-up air systems for
use in the space.

The tenant’s mechanical engineer shall field visit the site, determine the size and location of existing/
proposed equipment, and prepare complete information for submission with the tenant’s final draw-
ings.

10. The Tenant shall provide all ductwork, dampers, grilles, registers, duct insulation, thermostats or other
controls, low and line voltage wiring, electrical connections, and any other required circuitry.

11. Restaurants, fast food, specialty food, pet stores, nail and hair salons shall provide systems with
negative air pressure within the premises and a make-up air system.  Such make-up air systems shall
be directly connected to the main power for the store so that they will be in operation at all times the
store is operating.
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MAIN LEVEL HVAC SYSTEM PLAN
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UPPER LEVEL HVAC SYSTEM PLAN
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GREASE GUARD DETAIL
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Notes: 1. Refer to Design Criteria for design conditions and applicable Factors (i.e. roof “U” Value, etc.)
2. Overall Coefficient of Heat Transfer (“U” Value) of Tenant Wall is dependent on tenant’s inside wall construction.
3. For Tenant Load in Watt per sq. ft. divide appropriate BTUH Column by 3.40.
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MECHANICAL/ELECTRICAL DATA TABULATION

Tenant Name Mall
Space Number Gross Lease Area in Sq. Ft.

MECHANICAL

1.  Calculated Design Heating Load.................    MBH
2.  Calculated Design Cooling Load.................    MBH
3.  Landlord Allocated Air Supply.....................    CFM
4.  a.  Calculated Air Supply............................    CFM
     b.  Make-up Air Systems (if applicable).......    CFM

    TOTAL AIR SUPPLY    CFM+

5.  a.  Toilet Exhaust.......................................    CFM
    b.  Special Exhaust.....................................    CFM

        TOTAL EXHAUST    CFM+

6.  Negative/Positive Pressure (4 - 5)...............    CFM+
7.  Variable Air Volume Terminal Units:
    a.  Air CFM Maximum.................................
   b.  Quantity.................................................
8.  a.  Calculated Loss in Ductwork..................
     b.  Calculated S.P. Loss in VAV Units..........

         TOTAL S.P. IN WATER COLUMN

PLUMBING

1.  Domestic H.W. Heater Storage...................                  Gallons
2.  Number of Water Closets...........................
3.  Number of Lavatories.................................
4.  Number of Commercial Sinks.....................
5.  Other Equipment Usage.............................                  GPM

ELECTRICAL

LOAD BREAKDOWN
     Appliances (heat producing).......................                 Watts
     Receptacles...............................................                Watts
     Equipment.................................................                 Watts
     Hot Water Heater.......................................                 Watts
     Space Heating...........................................                 Watts
     Miscellaneous............................................                 Watts

                 SUBTOTAL                 Watts

     Signage.....................................................                Watts                   Watts/Sq. Ft.
     Lighting.....................................................                  Watts                 Watts/Sq. Ft.

           GRAND TOTAL                  Watts       Watts/Sq. Ft.
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TELEPHONE CRITERIA

The Landlord shall provide empty conduit for telephone service from the boundary of the Tenant’s pre-
mises to the telephone terminal panel at location designated by the Landlord.  The Tenant shall make
provisions for all telephone equipment within the premises and telephone cables required from Tenant’s
premises to the main telephone room.

FLOOR PENETRATIONS

The Tenant shall submit to the Landlord, in writing, the location and size of all proposed floor penetrations.
At the Tenant’s expense, the Landlord’s structural engineer shall review the proposed work.  No work shall
begin until the Landlord’s structural engineer gives written approval of this request.

ROOF PENETRATIONS

All roof penetrations required by the Tenant shall be performed by the Landlord’s roofing contractor at
the direction of the Landlord.  The Tenant shall request, in writing, the approval to penetrate the roof or
to install radio or cable antennas.  Upon approval of such a request, the Landlord will direct the roofing
contractor to proceed with installation, the direct cost of which shall be paid by the Tenant.  The Tenant
shall employ the Landlord’s roofer for such work as the Tenant’s own agent and contractor.  Grease
producing exhaust hoods will require a “grease guard” roof protection system.  See detail on page 75.

STRUCTURAL REVISIONS

Any modification, revision, or addition to the Landlord’s structure when designed by the Tenant shall be
approved by the Landlord.  The Tenant shall provide structural engineering plans, sealed by a structural
engineer registered in the State of Wisconsin, for the Landlord’s review and approval.  The Tenant shall
pay for all cost of such installation.  Structural supports, curbing, and flashing shall be in accordance with
standard project details and requirements.

MECHANICAL, ELECTRICAL OR HVAC REVISIONS

In the event the Tenant’s store design standards require mechanical, HVAC, or electrical revisions, the
Tenant shall request, in writing, approval to revise the Landlord’s systems.  The Tenant shall provide
engineering plans, sealed by, as applicable, a mechanical and/or electrical engineer registered in the
State of Wisconsin, for the Landlord’s review and approval.  If approved by the Landlord, the Landlord shall
make the necessary revisions to the Landlord’s mechanical, HVAC, or electrical systems to accommodate
the Tenant’s design.  The Tenant shall reimburse the Landlord for all of the Landlord’s directs costs
involved in modifying the Landlord’s systems.

TOILETS

The Tenant must furnish and install public toilets as required by the governing codes.  Tenant shall confirm
with local authorities when toilets for customers are required in Tenant’s premises.
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TENANT REIMBURSABLES

The following Tenant Reimbursables will be charged to the Tenant where applicable.  Please refer to the
Tenant’s lease for Tenant Reimbursable charges.

1. Temporary trash

2. Temporary electrical

3. Temporary barricade at storefront

4. Sprinkler grid

5. Rear exit door

6. Gypsum board on tenant side of demising walls (one or two layers, which ever is required by code at
specific locations)

7. Food Service Tenants only: each Tenant will be charged a SAC (Sanitary Access Charge) fee.

TENANT CONTRACTOR CHECK-IN

The following procedures must be followed by the Tenant’s Contractor prior to the commencement of
work in the tenant space:

1. Prior to the commencement of construction, the Tenant’s contractor(s) shall visit the project site and
familiarize themselves with all job conditions and requirements as outlined in this handbook and as
encountered at the job site including but not limited to:

a. Exact location and dimensions of Tenant’s premises.
b.  Utility services stub-in locations and points of connection.
c. Existing mall structural system and framing.
d. Loading/unloading areas for delivery of construction materials and fixtures.
e. Location(s) of approved trash containers for removal of debris from the project construction

area.
f. Telephone/electrical equipment rooms.
g. Locations for temporary power hook-up.

Any conflicts with the Landlord approved drawings and site conditions are to be brought to the immediate
attention of the Landlord.  Further, it is the responsibility of the Tenant’s General Contractor to verify the
lease line and demised premises relative to adjacent Tenant areas and common Mall areas.  Contractor
must sign-off verification of the space with the Landlord before commencing construction.
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2. The Tenant’s Contractor is required to give the Landlord 5 working days notice and must meet with the
Landlord’s representative for a pre-construction meeting prior to the start of construction.  The Tenant
shall submit to the Landlord:
a.    The names, addresses and telephone number of the General, Plumbing, Fire Protection, Mechani-

cal, and Electrical Contractors that the Tenant intends to engage in the construction of the de-
mised premises.  In addition, he shall provide the names of the other subcontractors and
suppliers, along with the name of a person directly involved with the project at the office of
each contractor and supplier.
b. The date which Tenant’s work will commence, the estimated date of completion of the Tenant’s

work, the date of the fixturing work, and a construction schedule.
c. Evidence of Tenant and Contractor’s compliance with the Insurance Requirements as set forth in

the Tenant-Landlord Lease Agreement.
d. Tenant’s Contractor Performance and/or Labor and Material bonds, if so required by Landlord,
and/ or any other bond to be furnished by the Tenant as may be required by the Landlord
to insure the faithful performance eof the work in accordance with the plans.
e. Copies of all permits, fee receipts, licenses, etc., from all contractors that are required to be ob-

tained from governing agencies.
f. Tenant shall cause its general contractor to deposit with Landlord, without liability for interest, the

sum of $2,500.00.  This sum shall be applied toward any costs incurred by Landlord or Landlord’s
contractor to complete any part of Tenant’s work which Tenant or Tenant’s contractor fails to com-
plete within the time period required by the Lease.

3. It is the Tenant Contractor’s responsibility to notify the Landlord in writing of any discrepancies noted in
the space prior to the start of Tenant Construction.

4. One full set of working drawings and specifications which should remain on the job at all times during
construction.  These shall be approved by the Landlord and the Local Building Authority.

5. General Construction Requirements:
a. During the course of construction, all communication to Landlord’s Contractor shall be directed

through the Landlord.
b. All contractors engaged by Tenant shall be bondable, licensed contractors, possessing good labor

relations, capable of performing quality workmanship.
c. The Tenant shall pay for all temporary and permanent utility services furnished to the demised

premises.
d. The Tenant shall cause its Contractor to provide warranties of not less than one (1) year against

defects in workmanship, materials and equipment.
e. The Tenant’s work shall be performed in a thoroughly first class and skillful manner and shall be in

good and usable condition at the date of completion thereof.  The Tenant’s work shall be subject to
the inspection and approval of the Landlord and its supervisory personnel.

f. The Tenant’s General Contractor and all subcontractors participating in the Tenant’s work shall
construct the Tenant’s demised premises in accordance with code, the Tenant Criteria Handbook
and the Tenant plans bearing the Landlord’s final approval.

g. The General Contractor or the Tenant shall provide a full time supervisor or representative who will
be present at all times when construction is being performed in the Tenant’s demised space.  This
individual must make his presence known to the Landlord before the start of work.

h. All Contractors to park in designated areas.  Landlord’s representative will advise Contractors as
to correct locations.
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6. Any charges or fees accessed by the City or by others for service to the Tenant, such as monthly trash
fees, will be charged to the Tenant.

7. The Tenant may not install any asbestos containing materials (ACM’s) in the construction of the de-
mised Premises.  If the tenant space has been previously occupied, neither the Tenant, the Tenant’s
Employees, the Tenant’s agent, nor the Tenant’s contractor may remove any suspect ACM’s from
within this space without first consulting the Landlord.

8. The Tenant or Tenant Contractors shall not remove any part of the Landlord’s utilities, without prior
written approval of the Landlord.  All connections to the existing utilities shall be made by a contractor
approved by the Landlord.  Any expenses required to restore the utility or add to the utility will be
charged to the Tenant or the Tenant Contractor at the discretion of the Landlord.

9. All floor penetrations must be performed by a Landlord-approved contractor at the Tenant’s expense.

10. All Tenant Contractors are required to comply with instructions from authorized Landlord’s personnel,
the Landlord’s General Contractor, and the construction rules and regulations contained in this hand-
book.  Failure to observe the construction rules and regulations may result in a fine, or the job being
stopped and the Tenant Contractor or Subcontractor being permanently suspended from working at
the Crossroads mall, at the discretion of the Landlord.

11. The Tenant’s General Contractor is required to provide a $2,500.00 deposit at the pre-construction
meeting with the Landlord.  This deposit will be fully refunded when all punch list items found by the
Landlord’s authorized representative in a final inspection have been completed to the satisfaction of
the Tenant Coordinator.  If the punch list items are not completed within 30 days after they are first
found in the final inspection, the Landlord will have the right to finish the work and charge the Tenant
one and one-half times the cost, first deducting from the Tenant’s General Contractor’s $2,500.00
deposit.

BARRICADES

• If a Landlord-installed construction barricade exists in front of the Tenant space, the Tenant’s General
Contractor must reimburse the Landlord for the cost of the barricade prior to the start of construction.

• If a construction barricade does not exist in front of the Tenant space, the Tenant is required to install
a finish-painted 5/8” gypsum board barricade on metal stud at 16” on center.  Any barricade sitting on
the mall’s floor must not be anchored to or cause damage to the mall’s finished floor (see Mall Floor
Protection section below).  Doors are not allowed in the barricade.  A removable drywall access panel
can be included, trimmed with finished edge pieces.

• The gypsum board barricade must provide complete floor to ceiling closure between the store under
construction and the mall.  In addition, a 6 mil clear plastic liner is required to enclose the storefront
inside the barricade to prevent dust from permeating the mall premises.

PARTITIONS

• Common demising walls between the Tenant shall be finished by the Tenant with 5/8” type “X” gypsum
board to the underside of the deck.  Security, burglar bars, chicken wire, etc., is the responsibility of
the Tenant.
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• Cutting of existing gypsum board within the Tenant’s demised premises or relocation of any existing
metal studs (demising or service corridor walls) shall be done at the Tenant’s request and only with
the Landlord’s written approval.

• All interior partitions shall be metal stud construction with taped and spackled 5/8” type “X” gypsum
board finish on all sides.

• Retail operations such as music store, arcade, or any Tenant who shall produce above normal noise,
etc., will be required by the Landlord to provide sound insulation on the ceiling and in demising walls to
protect neighboring Tenants from above normal noises, achieving a minimum STC rating of 50.  All
such insulation shall be non-combustible as approved by the governing agencies.

• All toilet room partitions shall have water-resistant gypsum board in addition to required wainscots.

MALL FLOOR PROTECTION

The Tenant, the Tenant’s agents and representatives, including Contractors and Sub-contractors shall,
when making deliveries to the Tenant’s space, use pneumatic wheeled carts or carts provided by the
Landlord.  In no case shall the total load on any cart exceed 200 pounds per wheel.  Any exception to the
floor load limits shall be pre-approved, in writing, by the Landlord.

In addition, during construction or improvement of a Tenant space, the Tenant’s Contractors and/or Sub-
contractors shall take further precautions to protect the mall floor by providing a temporary floor overlayment
either of plywood or masonite.

The Tenant or the Tenant’s Contractor must, as directed by the Tenant Coordinator, repair or replace the
mall’s common area floor to the lease line if the floor has been disturbed by either the previous or the
present Tenant.  All mall tile installations shall comply with the mall’s tile installation guidelines.

TRASH REMOVAL

During construction, fixturing, and merchandise stocking of the Tenant’s Premises, at the end of each
working day, the Tenant shall provide trash removal service at areas designated by the Landlord.  It shall
be the responsibility of the Tenant and the Tenant’s Contractors to remove all trash and debris from the
Premises at the end of each working day and to place such in containers supplied for that purpose.  In the
event the Tenant’s trash is allowed to accumulate for a 24 hour period or longer within the Tenant’s Pre-
mises or in the mall or service corridors adjacent to the Premises, the Landlord shall remove the Tenant’s
or Tenant’s Contractors’ trash at a charge of 1.5 time the Landlord’s cost.

SECURITY

The Tenant will be entirely responsible for the security of the leased premises during construction and the
fixturing period, and shall take all necessary steps to secure the same.  The Landlord shall have no liability
for any loss or damage, including theft of building materials, equipment, or supplies.

WORKING HOURS

Tenant’s contractors and suppliers will be subjected to restrictions that may be imposed by the Landlord
or the Landlord’s Tenant Construction Coordinator in regard to the hours of work and scheduling and
coordination of work.
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PUBLIC SAFETY

It is the responsibility of the Tenant to ensure that his contractor exercises all caution in matters relating to
public safety and construction safety and standards established by authorities having jurisdiction.  The
Landlord or Landlord’s Tenant Construction Coordinator may periodically issue instructions to a Tenant’s
contractor regarding safety and these instructions must be adhered to strictly.  All work is governed by the
latest Construction Safety Act and the Tenant’s contractor is expected to abide with the Landlord’s Tenant
Construction Coordinator in these areas.  The Tenant’s General Contractor shall provide a fire watch
whenever any welding is done within the demised premises.  The person performing the fire watch must
remain for at least on (1) hour after the completion of any welding.

ACCESS TO LEASED PREMISES

Access to leased premises for both construction personnel and material handling will be restricted to
such entrances and service corridors as shall be designated for each Tenant’s use.  Prior to commencing
his finishing work, the Tenant must consult with the Landlord’s Tenant Construction Coordinator to obtain
the entrance locations and timing of material deliveries.

Any deliveries of merchandise, materials or equipment must be made through the Tenant’s rear service
door.  Access is not allowed through the Mall storefront.

TEMPORARY MEASURES

• Temporary scaffolding on rubber-tired rollers may be used in the mall area to permit the installation of
storefronts and sign panels.  The Landlord will not permit the use of any other type of scaffolding in the
mall area.  Coordinate access and timing with Tenant Construction Coordinator.

• All material must be kept within the leased area.  No storage of equipment or materials is allowed in
unoccupied spaces, mall property or parking lot areas.

• All work benches, bench saws, tools, equipment and construction materials must be confined within
the limits of the leased premises.  To the extent that the Landlord permits temporary scaffolding for
storefront installation, the Tenant’s contractor will be required to comply with all Landlord’s directions
regarding scheduling and coordination.

• The Landlord shall provide temporary electrical power for use by the Tenant’s contractors.  The Gen-
eral Contractor shall verify the point of connection location with the Landlord.  The cost for this power
shall be borne by the Tenant.  Request for such power shall be made in writing to the Landlord fifteen
(15) days prior to commencement of construction.

• The Tenant’s General Contractor shall provide sufficient light and power within the demised space for
use by his personnel and his sub-contractors, properly protect the Tenant’s work with light and barri-
cades, and secure all parts of the Tenant’s work against accident, and any other hazards.  Prior to the
start of the Tenant’s work, the Tenant’s contractor shall erect a solid barricade.  Barricade shall be: full
height of storefront opening, shall be located three (3) feet in front of the lease line of the demised
premises, shall be without opening or passage to the mall unless approved by the Landlord, and shall
be braced to be freestanding without attaching to the floor slab.  The space between the top of the
barricade and the lease line shall be covered with heavy plastic and taped along all joints.  Adequate
protection to that portion of the mall floor, enclosed by said barricade shall be provided, and any
damage and/or staining to said floor, shall be repaired or replaced by the Landlord at the Tenant’s
expense.
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DAMAGE REPAIR

The Tenant’s General Contractor shall be responsible for the repair, replacement or clean up of any dam-
age cause by himself or his subcontractors to any other contractor’s work in any area of the Mall.  The
Tenant’s contractor shall be required to maintain continuous protection of adjacent premises in such a
manner as to prevent any damage to such adjacent property and the improvements thereon.  The Tenant’s
Contractor shall promptly repair any such property or improvements so damaged and restore it to its pre-
damaged condition.

SIGN POSTING

The Tenant’s General Contractor or sub-contractors shall not post signs on any part of the Mall common
area, exterior walls, site areas or Tenant’s barricade.

ELECTRICAL ROOM ACCESS

All work by the Tenant’s electrical contractor within the Landlord’s electrical rooms shall be performed
under the supervision of the Landlord’s Tenant Construction Coordinator or the Landlord’s Electrical Con-
tractor.

COMPLETION REQUIREMENTS

Upon the completion of the Tenant’s construction and fixturing work, the Landlord shall inspect the de-
mised premises, and if the demised premises are acceptable, the Landlord shall issue a preliminary and
final Letter of Acceptance for the demised premises.  The issuing of such Letters shall be conditioned as
described in the Lease Agreement.

The Tenant’s General Contractor shall also submit the following to the Landlord at the completion of
construction:

• A complete set of “As-Built” sepia prints initialed by the Tenant’s Architect and/or General Contractor of
the final working drawings incorporating any changes made during the course of construction, which
drawings may be relied on by the Landlord as delineating the Tenant’s work as actually constructed.

• Completed operating, maintenance and spare parts manuals for all mechanical, electrical and similar
equipment installed as part of the Tenant’s Lease.

• All lien waivers from General Contractor, sub contractors, and suppliers of labor and/or materials.
• General Contractor’s sworn affidavit using General Growth’s approved form which states that all work

has been fully completed in accordance with the tenant’s plans and that all sub-contractors, laborers,
and material men engaged in tenant’s work have been paid in full.

• Hydrostatic test results (if applicable).

HEALTH DEPARTMENT REVIEW

It is suggested by the City Health Department, although not required, that tenants who prepare or sell food
submit drawings and specification to the Health Department for review and comment.




