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Paramus Park offers a unique blend of shopping experiences in street-like setting. Within the trees and fountains covered by glass skylights you 
will find a mix of shops that are upbeat, classy, modern and traditional, reinforcing the established reputation of Paramus Park as being one of the 
foremost suburban retail centers in the nation.

Your opportunity as retail merchants is to re-create your identity for this new environment with innovative presentation or storefront display, 
signage and overall design image.

Design Criteria for Tenant Improvements  
Upper Level – Schedule C 
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General Design Criteria
The Design Criteria for Tenant’s Improvements 
(Schedule C) together with the Design Criteria 
for Electrical, Mechanical, and Structural 
Work, Construction Rules and Regulations, 
and the Landlord’s detail drawings comprise 
the Tenant Design Package. Each Tenant shall 
be familiar with the intent, scope, detail and 
requirements of these guidelines. Each Tenant 
shall require his designers and contractors to 
also be familia r with the preceding items, as 
well as make periodic inspections to the site. 
The Tenant Design Criteria are intended to 
encourage freedom of individual expression in 
store design and to set forth a common point of 
departure for the benefit of all.

The Design Criteria for Tenant’s Improvements 
are guidelines for Tenants. Tenants should 
discuss specific thoughts about their design 
concepts and raise any questions about the 
documents with the Tenant Design Reviewer 
before beginning preliminary design work. 
These criteria are applicable to both food and 
retail shop merchants.

Tenant’s improvements are subject to the 
Landlord’s approval and shall conform to all 
general and any specific criteria applicable 
to each Tenant area. Final sign-off of Tenant 
design will be required prior to Tenant’s 
beginning construction of their premises.

 
 
The renderings, drawings, and floor plans 
contained are included for illustrative purposes 
as an aid to Tenants in compliance with the 
Design Criteria for Tenants Improvements 
set forth herein. The actual configuration and 
design of Paramus Park as constructed, may 
vary in certain aspects from these renderings, 
drawings, and floor plans. Tenant must verify 
all conditions in the field.

Tenant accepts space in ‘as is condition’.
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Food Tenant Criteria
Food tenants are arranged with an open 
counter zone and a lockable kitchen/storage 
zone. Tenants’ service counters with food 
displays are set into the public area much like 
“furniture.”  A large “billboard” sign over the 
front counter provides a dynamic, creative 
identity for each tenant, visible from a distance. 
Tenants may construct a lockable kitchen/
storage zone to screen views into the kitchen. 

The following Criteria indicates the 
opportunities and requirements of the tenant 
designs. The drawings provided in this 
criteria are illustrative and are for example 
purposes only.

1.0 OPEN COUNTER ZONE

1.1 Open Counter Zone – (see location 
in Exhibit 2). The open counter zone 
functions as both the appetizing “display 
window” and sales counter. Abundant 
visible food displays are essential; as 
every successful food merchant knows, 
“if customers can see it, they want it!” 
If the food product cannot serve as 
effective display, the front counter should 
incorporate a creative design.

1.2 Front counters and cases are to be 
designed as simple, straightforward, 
contemporary “furnishings” which 
present the Tenant’s foodstuffs without 
overpowering them. The emphasis is on 
the display of fresh food; cases, shelves 
must be filled with orderly displays of 
merchandise during operating hours. 

1.3 Due to visibility�, counters need 
detailed design attention, and will be 
carefully reviewed. Pay close attention 
to all connection points with Landlord’s 
demising pier (see Exhibit 1, 2 & 10).

1.4 Tenants are encouraged to design 
counters that vary in height along the 
entire length of the leased premises 
and are interspersed with custom glass 
display cases, sneeze guards and product 
displays. Special display cases up to 33% 
of tenant frontage may cantilever 6" over 
the counter line (see Exhibit 2), while 
maintaining a continuous base. Sneeze 
guards should be simple, butt glazed with 
maximum visibility to food.

1.5 Detailing and construction of counters 
and cases must be “Premium Grade” as 
defined by the Architectural Woodwork 
Institute.

1.6 Counters/display� cases or equipment 
on the front counter may not exceed 4’-3” 
in height above finished floor, including 
base. All equipment to be used on the 
front counter must be specified on the 
submitted plans.

1.7 For Tenants without access to the 
Service Corridor, an access door/
panel must be provided in counters for 
personnel, and to receive deliveries. 
Such panels must be 3'-0" in opening 
width per ADA. Finishes on the access 
door/panel must match finishes on the 
remainder of the counter. Hardware 
should be concealed from the public 
view. Landlord’s common space tile must 
be purchased by the Tenant from the 
Landlord’s stock and installed to extend 
beneath any Tenant access gate to the 
back of the counter line. 

1.8 Tenants are required to recess bulky 
cash registers where provided in the 
front counter, and to keep most counter 
top equipment such as soda towers 
on the side and back counters. Soda 
machines on front counter must be recess 
mounted. All hoods and other ceiling hung 
equipment must not project beyond the 
front face of the Landlord’s demising pier.

1.9 Counter front materials should be of 
the highest quality, such as:  clear or 
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stained finish mahogany, cherry, oak, 
maple or walnut; painted birch, oak or 
poplar; tempered, clear, back painted 
or frosted glass; stone slabs; ceramic 
tile on cementitious board; solid brass, 
copper or stainless steel (not veneer 
laminate); countertops may be solid 
hard wood, solid stone, sheet metal, 
solid surfacing, or others as approved by 
Landlord. Illuminated counter fronts are 
not permitted. Sneeze guards may be 
of tempered glass with minimal wood or 
metal frame, or metal clips. Silicone joints 
are not permitted.

1.10 Tenant will construct 6" grout filled 
concrete block base with porcelain tile 
finish purchased from the Landlord stock 
for the face of the front counter at Tenant 
expense; (see details in Exhibit 4)

1.11 Wall Material should be of the highest 
quality, such as: tempered, clear, back 
painted or frosted glass; stone; ceramic 
tile on cementitious board; or stainless 
steel (not veneer laminate), or others 
as approved by Landlord. Any painted 
surfaces shall be reviewed for both color 
selection and durability.

1.12 Counters must meet all health, building 
and accessibility code requirements.

1.13 Signs are permitted only per Section 
3.0.

1.14 Display� equipment cut sheets must 
be provided and be approved by the 
Landlord.

1.15 Accessories on the front counter such 
as napkin holders, cup dispensers, 
condiment dispensers, utensils, salt & 
pepper shakers, etc. must be integrated 
with the design of the shop and clearly 
shown on the Tenant’s Construction 
Drawings. Cup dispensers must be recess 
counter mounted. Unless specified on 
plan, no other items are to be displayed 
on the front counter.

1.16 Ceiling in front counter zone must be 
Painted drywall. Paint finish should be 
washable in accordance with Health 
code regulations. No access panels will 
be permitted. See Reflected Ceiling Plan 
(see Exhibit 3) for layout. Coordinate 
ceiling design with all code, mechanical, 
fire protection, lighting systems structural 
requirements.

1.17 Tenant Surround provided by the 
Landlord will be glazed ceramic tile. 
No Tenant attachments are permitted, 
including signage. All connection 
points between Tenant construction 
and Landlord building elements will be 
carefully reviewed. 

1.18 Electrical outlets and switches are not 
 allowed on the Tenant Surround.

1.19 No Roll Down Grilles or retractable 
screens will be allowed.

1.20 Mechanical / Electrical Devices 
including outlets, light switches and 
thermostats should be concealed 
wherever possible. When they must 

be located in the public’s view, they 
should be carefully placed in order to 
appear organized and less noticeable. 
No mechanical devices are allowed on 
the demising piers. HVAC grilles will be 
linear diffusers placed in the rear of the 
bulkhead fascia. (see Exhibit 4)

1.21	Sprinkler	Heads	will	be	flush	type.

1.22 Lighting per Section 6.0.

2.0 KITCHEN / STORAGE ZONE

2.1 Tenants may provide a lockable wall 
separating the open counter zone from 
the work/storage zone. Landlord shall 
review all back of house elements and 
lighting which can be seen from the public 
area.

2.2 Door shall be double action and remain 
closed during operating hours.

2.3	 All	Tenant	finishes	exposed to public 
views shall be made with high quality, 
durable, washable materials. Finishes 
may be painted gypsum wall board in 
“dry” area and ceramic tile in dry or wet 
areas. Finishes may include ceramic tile, 
stone, wood, stainless steel or aluminum, 
and porcelain enamel panels. Laminates 
utilizing natural wood or metal may be 
considered by the Landlord on a case 
by case basis. The following items are 
not permitted; plastic laminate, plastic, 
pegboard, slatwall or similar products.
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2.4 Kitchen walls not seen by� the public 
 may be finished with FRP panels or other 
similar panel systems.

2.5 No tenant storage should be within view 
of the public areas. Back halls or common 
areas are not to be used as storage by 
Tenant.

2.6 Ceilings in the kitchen/storage area 
must be washable and non-combustible. 
Coordinate ceiling design with all code, 
mechanical, fire protection, lighting 
systems structural requirements.

3.0 SIGNAGE & GRAPHICS

 (See Exhibit 11 for illustration of 
general concept)

3.1 Large “Billboard”� signs provide the 
brightest accent on Tenant’s storefront 
and are the main tenant identity above 
each store entrance. (See Exhibit 1). 
Tenants should retain the services of a 
professionally trained graphic designer 
to create their graphic identity program. 
Creative color and typestyles; symbols 
or patterns are also encouraged. The 
billboard face will be brightly illuminated 
and visible from a distance. Neon will be 
limited to design accents.

3.2 Text is limited to trade name and tenant’s 
logo. Maximum type size is 18". If neon is 
essential to design, maximum type size is 4". 

3.3 “Billboard”� signs are 4' high by 8' or 10' 
wide panels provided by the Landlord. 
Tenant is responsible for installing 
all Billboard text, color and graphics. 
(See Exhibit 5 for size and method of 
attachment). Tenant must remove panel 
from brackets to paint sign and attach 
graphics and must reinstall panel.

3.4 Allowable Billboard Graphics: (see 
examples of Billboard panels, Exhibit 11)

 a. Letters formed from thin metal plate or 
similar materials shall be pin-mounted 
at least 1" from surface.

 b. Painted or vinyl graphics or screen-
printed graphics on panel face.

 c. 3D product or logo symbol.
 d. Neon shadow accents (no exposed 

neon).

3.5 Billboard Restrictions: 

a. no animated components;
b. no flashing lights;
c. no formed plastic;
d. no neon channel letters with plastic 

faces;
e. no box type signs
f. no exposed neon.

3.6 Billboard lighting will be by recessed 
wallwasher supplied by Landlord at 
Tenant’s expense with power and 
electrical feed from Tenant’s electrical 
service. No exposed conduit, tubing 
raceways, as well as conductors, 
transformers, and other equipment, 
shall be visible for any Billboard signage 
lighting.

3.7 Billboard color must be selected from 
the Landlord predetermined palette and 
then approved by the Landlord. (See 
Exhibit 5 for approved colors). Other 
colors may be submitted to the Landlord 
for review approval.

3.8 Sign maker’s vendor labels or other 
identification shall not be permitted on 
the exposed surface of the signs, except 
those required by local ordinance. If 
required by local ordinance, such labels 
or other identification shall be in an 
inconspicuous location.

3.9 An inventive approach to Menu Boards 
& Merchandising is encouraged, 
incorporating the following ideas: 

a. Simple, fast easy-to-read menu 
choices with numbered combos

b. A design system to incorporate and 
feature changeable “Specials” boards, 
or informs customers about health, 
diet, etc. 

c. Children’s meals
d. List new items, sampler sizes, or “try 

me” prices 
e. Inspire a new kind of sale, like take 

home, or delivery of dinner for a family. 

3.10 Menu boards that allow individual items 
and prices to be changed independently 
of the rest of the items are encouraged. 
No Velcro attachment systems are 
permitted.

3.11 The display of Specials is encouraged and 
shall be provided within the menu board 
system.
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3.12 Menu Board location – (See Exhibit 4).

3.13 Menu board Materials: painted, screen 
printed, or vinyl die-cut applied letters 
onto panels made of painted or natural 
metal, black or green chalkboard, wood, 
matte acrylic, or glass. Color samples to 
be approved by Landlord. 

3.14 Signage fasteners for menu boards shall 
be of hot dipped galvanized iron, stainless 
steel, aluminum, brass, or bronze. 
Black iron materials of any type are not 
allowable

3.15 Rear-illuminated Menu Boards must 
have an opaque face with only illuminated 
text. Translucent backgrounds will not be 
permitted.

3.16 Photographs are permitted only if they 
are of professional quality and are limited 
to a few essential views and must be 
approved by Landlord.

3.17 No other signs except the Billboards, 
Menu Boards and Specials are permitted. 
No product advertising is permitted. 
Promotional signage is only permitted 
within built-in ‘specials’ areas that are 
to be included in the Tenant design 
submittal. (No promotional banners are 
permitted)

4.0 DISPLAY CASES

4.1 Display� cases must be adequately lit and 
ventilated during hours specified by the 
landlord and controlled by a time clock.

5.0 FLOORING / ROOF

5.1 Within both the open counter and 
kitchen/storage zones, the Tenant must 
install a continuous, waterproof, groutless 
epoxy floor system by Stonehard, 
Laticrete or approved equal. The flooring 
material must be turned up 6" at all walls 
and curbs and must be properly sealed 
at all drains and floor penetrations. 
Specification sheets to be submitted to 
the Landlord. Landlord representative to 
approve installation prior to covering of 
membrane.

5.2	 No	floor	or	roof	penetrations	are 
allowed without prior written approval 
by the Landlord. Floor and roof plan 
proposed openings must be submitted 
according to the criteria included in the 
“Construction Procedures” available 
from Paramus Park Management. All 
existing sleeves must be repaired and 
new sleeves installed in accordance with 
the epoxy flooring manufacturer’s details. 
Refer to the Design Criteria for Electrical, 
Mechanical and Structural Work for more 
information.

5.3 Nothing is to be fastened to the metal 
roof deck.

6.0 LIGHTING

6.1 Landlord must review and approve all 
lighting within Tenant’s premises.

6.2 Open Counter Zone Lighting must 
adhere to the Landlord’s lamp and 
configuration specifications (Lightolier 
MR16 Mini Cylinder 9173BWH, with 
50 watt MR16) and must be located on 
Tenant supplied power track and track 
housing (track – Lightolier Lytespan 
#6000 in Matte Black; track housing – 
Lightolier Lytespan #7500 Series, painted 
in field to match the color of the soffit). 
Track must span the entire length of the 
soffit (see Exhibit 3). Power and wiring 
of track to be by Tenant via conduit stub 
provided. All lighting must comply with 
health department and electric codes. 
Exposed standard fluorescent fixtures are 
not permitted.

6.3 Signage Lighting must be Landlord 
specified fixtures, lamps, and 
configuration on a Landlord supplied 
track. Power and wiring of track to be by 
Tenant.

6.4 Kitchen/Storage Zone lighting must be 
out of the public view.
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Retail Tenant Criteria
Retail shops are to be designed with all glass 
storefronts featuring exciting and colorful 
displays. A large “billboard” sign over the 
entry provides a dynamic, creative identity 
for each tenant, visible from a distance. 
Particular attention should be given to the 
visual organization of the storefront as well 
as the rear and side walls of the sales area. 
Graphics, signs, materials, colors, finishes 
and lighting shall be submitted for approval. 
Tenant must also submit and receive approval 
of merchandising layout of the store, including 
merchandise and fixture locations, both 
permanent and movable.

1.0 STOREFRONT

1.1 Tenant Storefront is entirely of glass, 
with a horizontal and vertical butt joints 
(see Exhibits 6 & 7).

1.2 Tenant Storefront together with 
dramatic lighting and integrated signage 
should be the first layer of the overall 
store presentation. To reinforce visual 
merchandising, a Feature Zone, running 
the full width of the storefront and 10 feet 
deep, should be given special attention 
in design and merchandising and should 
be set aside for professional quality 
displays. Tenants are encouraged to 
emphasize this area with high quality 
finishes, platforming, lighting, ceiling 
height changes and other special visual 
distinctions on all exposed surfaces. 
No slat wall shelving is permitted in the 
Feature Zone.

1.3 Tenant construction must begin on 
horizontal and vertical Lease Lines 
adjacent to storefront frame. Tenants shall 
not modify color or finish of Neutral Frame. 

1.4 Natural materials and materials of high 
quality are encouraged. The use of the 
following materials is not permitted:

a. simulated stone and wood;
b. plastic, metallic, mylar, wood grain    

laminates;
c. pegboard fixturing systems;
d. textured paint and stucco;
e. plywood paneling;
f. resilient floors;

1.5 Inswinging doors should be used in 
stores whose occupancies allow by code.

1.6 Curtains, drapes, and other shielding 
devices within Tenant’s Storefront are not 
permitted. If security devices designed to 
discourage shoplifting are proposed, they 
must be 4' behind the Lease Line.

2.0 SIGNAGE & GRAPHICS 

 (See Exhibit 11 for illustration of 
general concept)

2.1 Large “Billboard”� signs provide the 
brightest accent on Tenant’s storefront 
and are the main tenant identity above 
each store entrance. (See Exhibit 9). 
Tenants should retain the services of a 
professionally trained graphic designer 
to create their graphic identity program. 
Creative color and type styles; symbols 
or patterns are also encouraged. The 
billboard face will be brightly illuminated 
and visible from a distance. Neon will be 
limited to design accents.

2.2 Text is limited to trade name and tenant’s 
logo. Maximum type size is 18". If neon is 
essential to design, maximum type size is 4". 

2.3 “Billboard”� signs are 4' high by 8' or 10' 
wide panels provided by the Landlord. 
Tenant is responsible for installing 
all Billboard text, color and graphics. 
(See Exhibit 5 for size and method of 
attachment). Tenant must remove panel 
from brackets to paint sign and attach 
graphics and must reinstall panel.
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2.4 Allowable Billboard Graphics: (see 
examples of Billboard panels, Exhibit 11)

a. Letters formed from thin metal plate or 
similar materials shall be pin-mounted 
at least 1" from surface.

b. Painted or vinyl graphics or screen-
printed graphics on panel face.

c. 3D product or logo symbol.
d. Neon shadow accent (but no exposed 

neon).

2.5 “Billboard”� Restrictions: 

a. no animated components;
b. no flashing lights;
c. no formed plastic;
d. no neon channel letters with plastic 

faces;
e. no box type signs
f. no exposed neon.

2.6 Billboard lighting will be by recessed 
wallwasher supplied by Landlord at 
Tenant’s expense with power and 
electrical feed  from Tenant’s electrical 
service. No exposed conduit, tubing 
raceways, as well as conductors, 
transformers, and other equipment, 
shall be visible for any Billboard signage 
lighting.

2.7 Billboard color must be selected from 
the Landlord predetermined palette and 
then approved by the Landlord. (See 
Exhibit 5 for approved colors). Other 
colors may be submitted to the Landlord 
for review approval.

2.8 Sign maker’s vendor labels or other 
identification shall not be permitted on 

the exposed surface of the signs, except 
those required by local ordinance. If 
required by local ordinance, such labels 
or other identification shall be in an 
inconspicuous location. 

2.9 No other signs except the Billboards, 
are permitted. No product advertising is 
permitted. Promotional signage is only 
permitted within built-in ‘specials’ areas 
that are to be included in the Tenant 
design submittal. (No promotional banners 
are permitted)

3.0 FLOORING

3.1 Floors may be hardwood, thin set 
ceramic tile, quarry tile, porcelain tile, 
stone or slate. Mall flooring material must 
be purchased from Landlord stock and 
extended to Tenant closure by Tenant 
contractor.

3.2 Within the Toilet Room and in and 
around any� area requiring plumbing, 
 the Tenant must install a continuous, 
waterproof, groutless epoxy floor system 
by Stonehard, Laticrete or approved 
equal. The flooring material must be 
turned up 6” at all walls and curbs and 
must be properly sealed at all drains and 
floor penetrations. Specification sheets 
must be submitted for Landlord approval 
prior to covering membrane.

4.0 CEILING

4.1 Ceiling design must coordinate with all 
code, mechanical, fire protection, lighting 
systems, and structural requirements. 
See the Design Criteria for Electrical 
Mechanical, and Structural Work. Ceilings 
are to be non-combustible:

a. painted gypsum;
b. 2'x2' tegular lay-in ceiling (9/16" grid 

only);
c. wood or metal slats

4.2 Sprinkler Heads will be flush type.

5.0 LIGHTING

5.1 Landlord must review and approve 
all lighting within Tenant’s premises. 
Feature Zone must use high intensity 
incandescent fixtures. Exposed bulbs 
used in store interiors must be shielded 
from common area. Exposed standard 
fluorescent fixtures are not permitted.

5.2 Fluorescent ceiling fixtures must 
be “Parawedge” diffusers (4" square 
minimum) or equal. No white or clear 
acrylic lenses will be allowed.
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Plan Submission and 
Construction Procedure 
Each Tenant shall be provided with information 
describing the extent of their leased premises. 
Tenants must verify all conditions in the field. 
Tenant accepts space in ‘as-is’ condition. 
After receipt of LOD or as-builts and prior to 
starting construction, the Tenant must provide 
complete working drawings and specifications 
for the construction of leased premises for 
Landlord’s written approval in accordance the 
requirements of this criteria.

In the case of a renovation of the existing 
Shopping Center, Tenant cooperation with the 
phased construction of Landlord work and 
adjacent tenant construction is required.

Tenants are required to retain the services of a 
professionally licensed architect in the State of 
New Jersey to design their space and prepare 
the required drawings. Tenants are requested 
to retain the services of a professionally trained 
graphic designer to design their signage and 
merchandising program.

The design submission will be completed as 
outlined below. Each design application is 
considered on its individual merit. No design 
will be approved until all documents are 
received. 

The Tenant has total responsibility for 
compliance with all Federal, State and Local 
Codes and Ordinances for their business 
types and shall conform to Landlord’s 

insurance carrier’s standards (see Paramus 
Park Management office for a copy of the 
standards).

Tenant design submission shall receive final 
written approval by Landlord. Landlord will 
supply our approved, stamped sets of drawings 
to be submitted to the Building Department. 
The Building Department will not review 
drawings unless the Landlord stamps them. 
Tenant must submit drawings to the Building 
Department for demolition and construction 
permit. Tenant must provide all necessary 
permits, insurance and deposits to the 
Landlord before construction of premise. 

Tenant is to supply all bid contractors with 
copies of Schedule C in order to properly 
complete bid process.

Tenant construction shall proceed only on 
the basis of drawings approved by Landlord 
in writing. Changes made between approved 
drawings and actual construction will require 
alterations to comply with approved drawings 
at Tenant’s expense. Tenant contractors are 
required to have an approved stamped set 
of construction documents on site during 
the complete construction phase. Contractor 
should prepare a set of ‘as-built’ drawings 
and submit to the Landlord at the end of 
the construction phase. After verification by 
Landlord, these drawings must be used in 
the contractor’s field office. No approval of 
a plan by the Landlord shall be deemed to 
encompass any variance from this document 
unless this variance has been so identified in 
the submitted plans.

Upon completion of construction and before 
the removal of the construction barricade, a 
punch list walkthrough must be scheduled 
and completed. The air balance report and 
certificate of occupancy must be submitted to 
the Landlord.
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1.0 Concept Phase 

  This phase is to establish a working 
relationship between the Tenant, Tenant’s 
architect, and the Landlord prior to the 
start of any specific design work for the 
leased space. Tenants should discuss 
specific thoughts about their design 
concepts and raise any questions about 
the criteria with the Tenant Coordinator 
before beginning preliminary design work.

1.1 Conceptual Design Meeting 

  The Tenant and Tenant’s Architect should 
come prepared to discuss the items 
outlined above. This may be done via a 
conference call. Tenant is encouraged 
to bring conceptual sketches and photos 
of previous or similar applications. Upon 
the completion of the Concept Meeting, 
Tenant may begin work on the design 
phase based on the items, which were 
agreed upon during the Concept Meeting.

1.2 First Submission 

  Preliminary drawings should be made as 
soon as Tenant and Tenant’s Architect 
have completed the Conceptual Design 
Meeting. The purpose of this phase is 
to develop the approved concept plans 
to a level to ensure compliance with 
the criteria and to fully coordinate the 
Criteria, Tenant Design, and the building 
systems before the final drawings phase. 
Drawings should be preliminary in nature 
while including sufficient information to 
adequately describe the overall signage, 

interior design, merchandising concepts, 
and mechanical systems. 

1.3 Requirements on 24"X36" format

a. Key plan showing location of shop in 
the Project, including project address 
and space number.

b. Floor plans (scale: ¼" = 1'-0"), 
indicating design concept.

c. Storefront sections (scale: ¼" = 1'-0" 
min).

d. Storefront elevations including signage 
(scale: ¼" = 1'-0").

e. Feature Zone drawings (as defined 
in retail shop criteria):  elevations, 
sections through display, signage and 
lighting. All drawing scales to be same 
as interior submissions.

f. Detailed Signage sketches (scale: 1½" 
= 1'-0") indicating size, material, color 
and type style of all graphics.

g. Store interior drawings: sections, 
elevations, and plans showing fixtures, 
circulation, floor and wall materials.

h. Store interior reflected ceiling plan 
showing ceiling type, materials, 
lighting, and other items such as 
banners and signs.

i. Schematic finish schedule showing 
proposed finishes, colors and materials 
on all surfaces.

j. Schematic plumbing, HVAC, electrical, 
and fire protection drawings (scale: ¼" 
= 1'-0".

k. All information relevant to building 
structure, such as equipment 
weight and drawing required for 
slab penetrations (see Construction 

Rules and Regulations, item 7.), as 
required for structural analysis in the 
Construction Rules and Regulations 
handbook.

l. Materials sample board showing actual 
samples of major design elements 
mounted on a board.

m. Detail drawing of floor water 
membrane system.

1.4 Additional Documents for Review and 
Compliance

a. Construction Rules and Regulations, 
Paramus Park Shopping Center.

b. Design Criteria for Mechanical, 
Electrical and Structural Work.

1.5 Items of Concern For cafes, particular 
attention should be given to the visual 
organization of the front counter area 
including side and rear counters, product 
presentation, and display equipment. 
Graphics, signs, materials, colors, 
finishes, equipment, and lighting shall 
be submitted for approval. Sight lines 
into ‘back of house’ areas will also be 
reviewed. Landlord will review preliminary 
drawings and return to Tenant with 
comments. Tenant is required to resubmit 
a full set of drawings, incorporating 
all of the Landlord comments. Final 
review should be submitted following 
the same procedure and are also 
subject to Landlord review. Preliminary 
Submission drawings, specifications and 
samples must be submitted to the Tenant 
Coordinator as follows: Six sets of black 
or blue line prints.
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2.0 Final Submission

 This phase provides the Landlord with a 
complete set of working drawings showing 
all details for construction. After Landlord 
review for compliance with Design Criteria 
and previously approved drawings, 
these drawings will be submitted to 
Tenant’s contractor and the local Building 
Department with Landlord’s stamp of 
“approval” as construction documents. 
Landlord approval prior to submission 
to the Building Department is required 
by� the Borough of Paramus for 
building permits. 

2.1 Requirements on 24"X36" format

a. Key plan showing location of the 
shop in the Project, including project 
address and space number.

b. Floor plans (scale: ¼" = 1'-0"), 
indicating storefront and counter 
construction materials, colors and 
finishes, locations of partitions and 
type of construction, placement of 
merchandising fixtures and toilet 
room locations (if required) indicating 
placement of plumbing fixtures.

c. Reflected ceiling plans (scale: ¼" = 
1'-0"), indicating ceiling, soffit, fascia 
and bulkhead materials, dimensions 
and height(s). also shown and 
dimensioned for size and location 
shall be light fixtures (manufacturer’s 
name and catalog number; lamp type, 
mounting, i.e. surface, recessed, etc.) 
HVAC grilles and other items which 
are located in the ceiling such as 

speakers, fire alarm devices, ceiling 
bunting, etc. Note: Landlord approved 
drawings will be used for immediate 
release of the fire protection/sprinkler 
contractor to install the fire protection 
system. Tenant must verify dimensions 
used on these drawings and field verify 
dimensions on the premises.

d. Storefront and counter elevation 
including all graphics and signage. 
Include all materials and finishes  
(scale: ¼" = 1'-0").

e. Storefront Sections (scale: ¼" = 1'-0" 
min.).

f. Store interior elevations  (scale: 1¼" = 
1'-0"), wall sections and details (scale: 
¾" = 1'-0") sufficiently detailed for 
construction.

g. Complete finish schedule showing 
finishes, colors and materials on all 
surfaces.

h. Sign details (scale: 1½" = 1'-0"), 
indicating elevations and section 
views, letter style and size, all color 
and materials, methods of illumination, 
color of illuminate and voltage 
required.

i. Mechanical, electrical, HVAC, 
plumbing and completed schedules.

j. Drawings must indicate connected 
electrical loads, weights of heavy 
equipment and cases, etc. 

k. Submit specifications on drawings or 
on 8½" x 11" paper.

l. All information relevant to building 
structure, such as equipment weight 
and slab penetrations, as required for 
structural analysis in the Construction 
Procedures handbook.

2.2 Items of Concern

 Drawings must be sufficiently detailed 
and dimensioned such that all critical 
areas can be easily understood and used 
for construction. Please note that the 
obtaining of all permits is the responsibility 
of Tenant or his/her representative. Final 
Submission drawings, specifications, and 
samples must be submitted to the Tenant 
Coordinator as follows:

 5 sets of blackline or blueline prints. 

 Specifications not on drawings should be 
submitted on 8½" x 11" paper, 5 sets, and 
Samples and color chips must be firmly 
attached to 8½" x 11" illustration board(s) 
and clearly labeled.
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BULKHEAD BY LLD.
PAINTED GWB

BUT NOT W/I 2'-0" OF PIER
(33% OF OPENING)
FOR FEATURE DISPLAYS
TENANT 'BUMP OUT' ALLOWED

TENANT COUNTERS

SURROUNDS BY LLD.
TILE TENANT 

EXHIBIT 1 - ELEVATION - FOOD TENANTS

MA
TC

H 
EX

IS
TIN

G

LCLC

1'-8"

TENANT SIGN

(8'-0" @ SMALL TENANTS)

4'-
0"

10'-0"

1'-
4"

NOTE:
REFER TO ARCHITECTURAL 
DRAWINGS FOR DETAILS
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EXHIBIT 2 - FLOOR PLAN - FOOD TENANTS

FINISH
TENANT

FINISH
LANDLORD

COUNTER
OPTIONAL

2'-0" MIN.

KITCHEN / STORAGE ZONE

PIER WITH TILE FINISH
LANDLORD

TENANT FINISH

OPTIONAL WALL BY TENANT

WITH UPTURNED EDGES
EPOXY FLOOR LATICRETE OR SIM.
SEAMLESS, GROUTLESS, CONTINUOUS
TENANT FLOORING TO BE

6"

BUT NOT W/I 2'-0" OF PIER
(33% OF OPENING)
FOR FEATURE DISPLAYS
TENANT 'BUMP OUT' ALLOWED

1'-
8"

LCLC

OPEN COUNTER ZONE

1'-8"

NOTE:
REFER TO ARCHITECTURAL 
DRAWINGS FOR DETAILS
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(NO ACCESS PANELS)
2'-

6"
2'-

0"

CEILING BY TENANT
WASHABLE PTD. GWB.

EXHIBIT 3 - REFLECTED CEILING PLAN - FOOD TENANTS

WIRING AND POWER BY TENANT
TENANT EXPENSE
INSTALLED BY LLD. AT
RECESSED WALLWASHERS

PER LLD. SPECIFICATION
TENANT SIGN BY TENANT

MR16 LIGHTS WITH LENS COVERS
WIRING BY TENANT
TRACK HEADS, POWER &
RECESSED LIGHTING TRACK BY LLD.

EXIST'G TENANT PIER

LCLC

1'-
4"

 

CEILING
LANDLORD
FINISH

CEILING
TENANT
FINISH

NOTE:
REFER TO ARCHITECTURAL 
DRAWINGS FOR DETAILS
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BY TENANT IN FASCIA
LINEAR DIFFUSERS

FINISHES BY TENANT

MENUBOARD LOCATION

TENANT
STORAGE WALL BY
OPTIONAL KITCHEN AND

12
'-7

"

TILE FACE.
PUBLIC SPACE PORCELAIN
TENANT BASE W/
6" HIGH CONCRETE

.EXHIBIT 4 - SECTION - FOOD TENANTS

COUNTER LIGHT

SIGN LIGHT

TENANT SIGN

FINISHES BY LANDLORD

TENANT FINISH

NOTE:
REFER TO ARCHITECTURAL 
DRAWINGS FOR DETAILS
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EXHIBIT 5 - BILLBOARD SIGN - DETAILS

OFF WHITE #925 
LT. VIOLET: #1419 (PMS 5295C)
BLUE/VIOLET: #817 (PMS 659C), #1420 (PMS 5285C)
LT. YELLOW: #306 (PMS 141C)
YELLOW/ORANGES: #154 (PMS 150C), #307 (PMS 142C)
RED/ORANGES: #007 (PMS 179C), #021 (PMS 158C)

BENJAMIN MOORE COLORS 
(PANTONE COLOR MATCHING SYSTEM COATED  COLORS):

APPROVED COLOR PALLETTE FOR SIGNBOARDS

1'-
4"

ALUM PLATES
TUBE W/ 1/8" TAPERED
1 1/4  SQ. PTD. ALUM.

ANGLE
WOOD/METAL BLOCKING
AND HARDWOOD STRETCHER
FRAME

3 X 3 PTD. ALUM.

1"

4'-
0"

2'-
6"

8' OR 10' LENGTH (SEE ELEV'S)

BY LANDLORD

BY LANDLORD

ESCUTCHEON COVER PLATE

ATTACH TO STRUCTURE
UNISTRUT TO

ATTACH TO STRUCTURE
UNISTRUT TO

WELDED, PTD. FINISH
3"x3" ALUM. FRAME

BACKER BOARD
ATTACHED  FROM BEHIND

NOTE:
REFER TO ARCHITECTURAL 
DRAWINGS FOR DETAILS
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BOTTOM RAIL
HARDWARE AND
BRUSHED STAINLESS

RAIL OF DOOR
DOORS LOCK AT BOTTOM

EQ.EQ.

NO SILICONE SEALER
BUTT GLAZED JTS. W/
AVAILABLE 84" x 130")
(LARGEST PIECE OF GLASS 

HARDWARE
WITH BRUSHED STAINLESS
TEMPERED GLASS DOORS

GLASS SIZES
OF LARGEST TEMPERED
TENANT STOREFRONT

SURROUNDS BY LLD.
TILE TENANT 

.EXHIBIT 6 - ELEVATION - RETAIL TENANTS

MA
TC

H 
EX

IS
ITI

NG

LCLC

8'
-0

"  
RE

QU
IR

ED

6'-0"1'-8"

TENANT SIGN

(8'-0" @ SMALL TENANTS)

4'-
0"

10'-0"

1'-
4"

NOTE:
REFER TO ARCHITECTURAL 
DRAWINGS FOR DETAILS
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EXHIBIT 7 - FLOOR PLAN - RETAIL TENANTS

FINISH
LANDLORD

FLOOR
TENANT

DEMISING PIERS
OF OPENING BETWEENLC

EQ.EQ.

THRESHOLD
NATURAL FINISH ALUMINUM

BY TENANT
OR RECESSED OUTSWINGING DOORS
INSWINGING DOORS

VARIES

LCLC

1'-8"

6"
 

FINISH
TENANT

LANDLORD

FINISH

FLOOR
FINISH

NOTE:
REFER TO ARCHITECTURAL 
DRAWINGS FOR DETAILS
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.EXHIBIT 8 - REFLECTED CEILING PLAN - RETAIL TENANTS

(NO ACCESS PANELS)

2'-
6"

2'-
0"

CEILING BY TENANT
PTD. GWB.

WIRING AND POWER BY TENANT
TENANT EXPENSE
INSTALLED BY LLD. AT
RECESSED WALLWASHERS

PER LLD. SPECIFICATION
TENANT SIGN BY TENANT

EXIST'G TENANT PIER

LCLC

1'-
4"

 

CEILING
LANDLORD
FINISH

CEILING
TENANT
FINISH

1'-8"

NOTE:
REFER TO ARCHITECTURAL 
DRAWINGS FOR DETAILS
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6"

TENANT FINISH 

INTO CEILING
GLASS CLIP RECESSED

INTO FLOOR
GLASS CLIP RECESSED

GLASS STOREFRONT
SUPPORT FOR
STAINLESS STEEL

12
'-7

"

.EXHIBIT 9 - SECTION - RETAIL TENANTS

SIGN LIGHT

TENANT SIGN

LANDLORD FINISH 

TENANT
FINISH

LANDLORD 
FINISH

1"

FLOOR DETAIL

TENANT
STOREFRONT

TENANT
FINISH

FLUSH ALUMINUM
CHANNEL PROVIDED &
INSTALLED BY TENANT

LANDLORD 
FINISH

1"

CEILING DETAIL

TENANT
FINISH

LANDLORD 
FINISH

1"

JAMB DETAIL

TENANT
STOREFRONT

FLUSH ALUMINUM
CHANNEL PROVIDED &
INSTALLED BY TENANT

FLUSH ALUMINUM
CHANNEL PROVIDED &
INSTALLED BY TENANT

NOTE:
REFER TO ARCHITECTURAL 
DRAWINGS FOR DETAILS
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LANDLORD'S 
DEMISING PIER

TENANT 
FINISH

EXHIBIT 10 - FOOD TENANT - NEUTRAL PIER

TENANT COUNTER
TO EXTEND  MIN. 4"
DEMISING PIER

TENANT RECESSED
BASE TO STOP
AT EDGE OF
LANDLORD'S 
DEMISING PIER

NOTE:
REFER TO ARCHITECTURAL 
DRAWINGS FOR DETAILS
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EXHIBIT 11 - UPPER LEVEL - VIEW FROM CENTER COURT
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Design Criteria for 
Electrical, Mechanical and 
Structural Work

1.0 GENERAL

 The following design criteria shall be 
used in the preparation of plans and 
specifications for mechanical and 
electrical work in Tenant spaces. Plans 
and specifications shall be prepared 
by Architects and Engineers licensed 
to practice in New Jersey and shall 
indicate compliance with all latest code 
requirements. Plans, specifications, 
required calculations and supporting data 
shall be submitted to the Landlord for 
approval. All plan drawings shall show 
column grid line locations and numbers 
based on numbering established in the 
original construction drawings for the Mall. 

 Wherever the term “Landlord” appears, it 
is synonymous with Paramus Park Mall 
Management.

 Architects, Designers and Engineers are 
advised to become thoroughly familiar 
with The Submission and Construction 
Procedures of Paramus Park Shopping 
Center (pages 8-10 of this book)

 The requirements contained in this 
document form a part of this criteria.

 

 Work shall be performed by Contractors 
licensed to perform such work. 
Contractors shall submit shop drawings, 
as required, showing compliance with the 
design plans and specification and the 
Mall Criteria.

 All work shall be performed in a 
workmanlike manner and shall be in 
good usable conditions when completed. 
Tenants shall require any person 
performing such work to guarantee the 
work to be free from any and all defects 
in workmanship and materials for one 
(1) year from date of beneficial use or 
acceptance. Tenant shall also require his 
Contractor(s) to be responsible for the 
replacement or repair, without additional 
charge, of any and all work, which may 
become defective within the one-year 
period.

 All warranties or guarantees as to 
materials or workmanship, on or with 
respect to Tenant’s work, shall be 
contained in the contract or sub-contract 
which shall be so written that such 
guarantees or warranties shall insure to 
the benefit of both Landlord and Tenant, 
as their respective interests appear, and 
can be directly enforced by either.

 Tenant’s work shall be coordinated with 
any work being performed by the Landlord 
and other tenants within the Mall so as to 
not interfere or unduly delay the work of 
others.

 

 Five (5) sets of blackline or blueline prints 
to be submitted to Landlord.

 No cutting or coring of the concrete floor 
slab is allowed without the approval of the 
Landlord. Trenching or grooving of the 
slab is strictly prohibited. The Tenant must 
submit drawings showing the locations 
and sizes of existing floor penetrations 
and proposed new penetrations. The new 
penetrations must be held to a minimum. 
Unless otherwise directed, penetrations 
shall be installed by core drilling and 
shall be no larger than 6 in. diameter. 
Spaces below shall be protected from 
falling debris during core installations. 
Depending on sizes and locations of 
existing and proposed penetrations. The 
Landlord may require that penetrations 
be structurally reinforced. All core holes 
used for utility penetrations shall be 
sized to provide an annular space filled 
with flexible sealant or resilient gasket 
material and shall be made watertight. 
Any proposed temporary floor opening 
larger than 6 in. diameter core hole 
must be shown on a drawing prepared 
and stamped by a structural engineer 
licensed to practice in New Jersey; the 
drawing shall show methods of temporary 
shoring, if required, and requirements 
for structural repair of the opening. 
Drawings PX-1 through PX-3 and PN-
1 and PN-2 govern Upper Level floor 
penetrations slab openings and repair. 
Plans and Specifications shall clearly 
state the locations and size of existing 
floor penetrations and proposed new 
penetrations.
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 As Food Court spaces are remodeled, 
Tenants will be required to install a 
waterproof floor membrane, as specified 
in section 5.1 of the Food Tenant Criteria 
and section 3.2 of the Retail Tenant 
Design Criteria; accordingly, floor 
penetrations shall be kept to an absolute 
minimum to avoid potential water leaks. 
Food Court slab penetrations shall be 
core drilled and sleeved to a point a 
minimum of 6 inches above finished floor.

 No roof penetrations are permitted 
without the approval of the Landlord. All 
roof penetrations and patching will be 
completed by Landlord’s contractor at 
Tenants expense.

 No work on the roof is allowed without the 
knowledge and expressed approval of the 
Landlord.

 Permanent surveyor markers are installed 
at various locations throughout the Mall; 
these are typically circular metal disks that 
protrude above the concrete floor slab 
about 1/8 inch. These markers are not to 
be removed disturbed or covered. Floor 
finishes must be cut to expose the top 
of the marker. Consult with Mall Tenant 
Coordinator if a marker within the Tenant’s 
space presents an aesthetic problem.

 Existing Clean-outs not to be covered 
over or disturbed.

2.0 MECHANICAL AND ELECTRICAL 
PLANS

 Tenant’s plans shall include, as a 
minimum, the following information:

2.1 HVAC:  All equipment, locations, 
distribution and return systems, diffuser 
locations and types, heating and cooling 
load calculations and details as may be 
required or appropriate.

2.2 PLUMBING:  Location and types of 
fixtures, supply vent and waste piping 
schematics, riser diagrams and other 
details as may be required or appropriate. 
Plans must note that all abandoned 
plumbing must be removed.

2.3 SPRINKLERS:  Location and types 
of sprinklers heads (Contractor’s shop 
drawings will be required to show all 
details).

2.4 ELECTRICAL:  Floor and ceiling plans 
showing type and location of power and 
lighting, lighting fixture schedule, equipment, 
controls, total connected KW loads and 
demand, panel schedules, riser diagram and 
details as may be required or appropriate.

2.5 Tenant shall submit Electrical and 
Mechanical plans to Paramus Park 
Mall Management for review prior to the 
start of construction. Provide four sets 
of prints, one of which will be returned 
“Approved” or with comments, as 
applicable. The review by Paramus Park 
Mall Management is to ensure that the 

requirements of these criteria are met, 
as well as to determine the Tenant’s 
requirements relative to utilities and 
services. This review does not provide 
code compliance review, which can 
only be performed by the applicable 
local and state compliance enforcement 
jurisdictions, as applicable.

 All plans shall reference the Tenant’s 
space number, which should be obtained 
from the Mall Tenant Coordinator.

3.0 FIRE PROTECTION 
3.1 SPRINKLER SYSTEM
 The landlord has provided a complete, 

automatic wet sprinkler system installed 
on a grid consisting of main and branch 
piping and sprinkler heads, providing 
overall coverage of all leased and 
common areas.       

 Alterations and additions to the Landlord’s 
sprinkler system resulting from changes 
or specifics of Tenant’s design shall be 
made by Landlord’s licensed sprinkler 
contractor, at Tenant’s expense. The 
alterations shall be made in compliance 
with NFPA 13, all local building and 
fire codes and the requirements of the 
landlord’s insurer.

3.2 KITCHEN EXHAUST HOODS
 Automatic fire suppressant systems 

must be provided for all kitchen exhaust 
hoods and for all appliances or processes 
requiring similar protection.
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 For each suppressant system, provide 
2 sets of dry contacts (1 for alarm, 1 for 
trouble) for connection to the Mall fire 
alarm system, which loops the Food Court 
rear service corridor. The final connection 
will be made by the Landlord’s contractor 
at the Tenant’s expense.

3.3 FIRE EXTINGUISHERS
 Tenant shall install and maintain type ABC 

fire extinguishers as approved by the local 
fire department and Landlord’s insurer.

3.4 FIRE RATED WALLS
 Tenant shall adhere to all codes when 

installing MEP lines within or penetrating 
fire rated walls. Tenants should be aware 
that all demising piers are fire rated 
construction.

4.0 PLUMBING
4.1 QUALITY
 Tenant, in designing the plumbing system 

shall use the best and most recent 
technology available for conservation of 
water and energy. Fixtures shall be of 
good standard manufacture. All faucets 
shall have aerating water savers.

4.2 WATER HEATERS
 Water heaters shall be electric, storage 

type, with all necessary safety controls 
and drains. Water heaters located above 
the floor shall be supported independently 
of the Landlord’s structural framing 
system and set in galvanized metal drip 
pan. Tenant whose only water usage is 

for toilet room(s) shall install “instant hot” 
or conventional water heaters up to a 
maximum of 6-gallon capacity.

4.3  GREASE INTERCEPTORS
 Individual grease interceptors, adequately 

sized, and in compliance with state, 
local and other Government Health 
Departments having jurisdiction shall 
be installed and maintained on all pet 
sinks, scullery sinks, pre-wash sinks, 
dishwashers and other kitchen equipment, 
and they shall bear the seal of the 
Plumbing Drainage Institute (PDI). All 
grease interceptors shall be the types that 
will plug solid if not maintained.

4.4 HAIR INTERCEPTORS
 Individual hair interceptors shall be 

installed on all sinks, basins, and special 
sanitary units, which may in any way 
receive human or animal hair. All hair 
interceptors must be made accessible and 
be maintained. 

4.5 SANITARY SEWER VENTS
 Whenever possible, Tenant shall 

connect sanitary sewer vent pipes to 
existing vents. Where necessary, new 
vent through roof shall be installed after 
obtaining landlord’s approval for roof 
penetration. 

4.6 SANITARY WASTE LINES
 The Landlord has provided 4" sanitary 

waste lines under the slab for Main Floor 
Tenants and 4" Sanitary waste lines run in 
the space below Upper Level the floor for 
Food Court Tenants. Tenant’s Architects 

and/or Engineers shall determine the 
exact locations of existing connections by 
actual site visits.

 New main sanitary waste lines have been 
installed for the Food Court. As existing 
spaces are remodeled or new stores 
come on line, tenants are required to 
replace all existing waste lines up to the 
Landlord’s new main line and connect to 
the new main line, New sanitary waste 
lines shall be hubless cast iron pipes. All 
abandoned pipes must be removed back 
to the stationary main. Repair of existing 
penetrations and reinforcements of new 
penetrations in the Upper Level floor must 
conform to Drawings PX-1 through PX-3, 
and PN-1 and PN-2 attached.

4.7 COLD WATER SUPPLY 
 Cold water supply by ¾" lines, generally 

but not necessarily, located beneath the 
slab. Except for subdivisions of existing 
spaces, where new connections are 
required, existing connections shall be 
used whenever possible. 

4.8  WATER METERS
 All Food Court Tenants are required 

to have a remote reading water meter 
installed within the demised premises, at 
Tenant’s expense.

 Main Level Tenants whose only water 
usage is for toilet room(s) are not required 
to install a water meter; all other Main 
Floor Tenants shall install a remote 
reading water meter within the demised 
premises, at Tenant’s expense.
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4.9 GAS
 Gas is available to specific Food Court 

locations; it is not generally available to 
Main Level Tenants unless specifically 
approved by the Landlord. All Food Court 
Tenants utilizing gas are required to have a 
remote reading gas  meter installed within 
the demised premises at Tenant’s expense.

 Gas piping shall be installed to 
conformance with the requirements of 
NFPA 54 and local codes.

5.0 HVAC
 Since Paramus Park Mall is an existing 

Mall, individual or common rooftop 
LENNOX A/C units for Tenant’s use 
have already been installed. In many 
cases, duct heaters are existing and may 
be reused. Tenant’s Architect and/or 
Engineer shall obtain information from the 
Tenant Coordinator relative to the cooling 
and heating capacity and CFM available 
for the space prior to preparing HVAC 
plans for the space.

 If the existing cooling equipment is not 
sufficient for the Tenant’s requirements, 
Tenants must supply necessary 
documentation of load for Landlords 
consideration. The Landlord’s HVAC 
Contractor will furnish and install an 
appropriately sized LENNOX roof top unit 
at Tenant’s expense. A/C units will become 
the property of Paramus Park Mall.

 If existing heating equipment is not 
sufficient; Tenant shall install appropriately 
sized electric duct heater(s) and 

thermostats, at Tenant’s expense, to meet 
the requirements of the calculated heat 
losses for the space.

 Tenant shall furnish and install all 
kitchen and other exhaust and makeup 
air equipment, required for the space. 
Roof curbs for such equipment shall be 
furnished by Tenant, installed by Landlord’s 
Contractors, at Tenant’s expense.

 All roof cutting, framing, installation of 
Tenant supplied curbs, and flashing will 
be done by the Landlord’s Contractors at 
Tenant’s expense.

5.1 DESIGN CONDITIONS – HEATING/
COOLING

 Tenant’s Architect and /or Engineer shall 
prepare cooling and heating calculations, 
to establish equipment requirements, 
using the following design conditions:

 Summer outdoor design temperatures: 
92ºF D.B., 78ºF W.B.

 Summer indoor design temperatures: 
78ºF D.B., 50% R.H.

 Winter outdoor design temperatures:  
-10ºF D.B.

 Winter indoor design temperatures:  
70ºF D.B.

 Paramus Park Mall has built –up metal 
deck with 1½" of insulation.

 Ductwork is to be designed for 0.8” static 
pressure. 

 The system shall be designed to provide 
a sufficient amount of outside air, as 
required by code.

5.2 INSTALLATION
 All work shall be performed in 

conformance with all applicable codes 
and these criteria, and as indicated on 
approved plans, unless field conditions 
require minor revisions and adjustments to 
be made.

 All materials shall be new and of recognized 
commercial quality. Used materials shall not 
be permitted, unless otherwise indicated or 
approved by the landlord.

 Equipment, fixtures and accessories shall 
not be supported from Landlord’s ceiling, 
soffit, neutral piers, piping, ductwork, 
metal roof deck, lateral bracing, bridging 
or conduit. Equipment shall only be 
supported from the building structural 
members, as approved by the Landlord.

 Wherever a gypsum board ceiling is 
installed, access panel(s) to allow service, 
maintenance and adjustments to be made 
must be provided.

 Where a split system is required, 
secondary drain pans shall be installed 
under air handling units.

 Vibration isolators shall be provided and 
installed where necessary to prevent the 
transmission of noise.
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5.3 DUCTWORK
 Ductwork shall be designed, 

manufactured and installed in accordance 
with ASHRAE and SMACNA standards 
and shall be constructed of sheet 
metal of gauge suitable for the size 
and application. Flexible ducting up to 
maximum of 10' in length may be used for 
connections from main duct to diffusers.

 The first two sections of ductwork through 
the roof for roof top air conditioning units 
will be furnished and installed by the 
Landlord’s HVAC Contractor. All other 
ductwork within the Tenant’s space shall 
be fabricated, furnished and installed by 
Tenant’s Contractor.

 Renovations will require the installation of 
a ducted return air system. 

 All ductwork to be installed as high as 
practicable within the ceiling space.

 Splitter and volume dampers shall be 
provided, as necessary, to facilitate air 
balancing.

 Ductwork which passes through fire-rated 
walls shall be equipped with U.L. approved 
fire dampers, as required by code.

 Any existing ductwork that is to be reused 
must be thoroughly cleaned internally.

 All supply and return air ductwork must 
be wrapped with 1½" vapor sealed duct 
insulation. The use of lined ductwork is 
discouraged within Paramus Park Mall. All 

seams shall be taped and insulation shall 
be wired every 3 feet. Fiberglass ductwork 
is prohibited

5.4 TOILET EXHAUST
 Tenants shall provide and install 

toilet exhaust fan(s) sized per BOCA 
requirements. Toilet fans shall discharge 
through the roof to the atmosphere, using 
existing ducts and roof penetrations 
wherever possible.

5.5 KITCHEN EXHAUST SYSTEM
 Tenants shall design, furnish install and 

maintain their own individual kitchen 
exhaust and make-up air systems, 
constructed and installed in accordance 
with applicable codes and regulations. 
Kitchen exhaust ducts shall discharge 
vertically through the roof.

 A high temperature Freeze Proof Sprinkler 
head must be installed in the kitchen 
exhaust ductwork just below the roof.

 Tenant’s exhaust discharge shall be a 
minimum of 10’ away from other air intake 
ducts or equipment.

 All hood exhaust systems must be 
installed with makeup air system including 
ductwork directly through the roof and 
have a minimum of 85% of its capacity 
of makeup air introduced into the food 
preparation area directly from the outside.

 Tenant is responsible for providing 
whatever tempering he requires for make-
up air not fed directly into the hood.

 The balance of the kitchen exhaust shall 
be drawn from the conditioned space, in 
conformance with all applicable codes.

 Kitchen hoods shall bear evidence of U.L. 
approval and must incorporate a U.L. 
listed fire damper.

 Tenant shall furnish, install and maintain 
in proper working order, a U.L. listed 
fire-extinguishing system to protect all 
kitchen hoods above cooking areas. 
Fire extinguishing systems must be 
approved by the Landlord, and meet the 
requirements of NFPA 96, local codes and 
Landlord’s insurance carrier.

 Make-up air ductwork shall be fabricated 
from galvanized sheet metal in 
accordance with standards of SMACNA, 
latest edition.

 Kitchen exhaust ductwork shall be 
constructed of 16 gauge minimum 
thickness galvanized steel or black iron. 
Continuously weld all joints. Where 
applicable, ducts shall be enclosed as 
required by NFPA 96 and local codes.

 Cleanout doors shall be provided by 
tenant 10'-0" on centers on side of the 
kitchen exhaust duct and at all offsets. 
Every run shall have at least one cleanout 
door. Provide a cleanout door and grease 
drain at the base of each vertical section 
of kitchen exhaust duct. Cleanout door 
and frame shall be fabricated of the 
same gauge metal as the duct. High 
temperature gaskets, ⅛" thick, approved 



27

for use on kitchen exhaust ducts shall be 
provided for all cleanout doors.

 Kitchen exhaust ducts shall be fully 
insulated with 1½" minimum of calcium 
silicate, or thermally equivalent thickness 
of other insulation specifically approved 
for Kitchen exhaust duct insulation.

 The Tenant is responsible for installing 
each exhaust vent with a rooftop 
grease protection system. The Facilitec 
Corporation ‘G2 Grease Guard XD’ is the 
approved grease filter system. In order 
to ensure that the system is properly 
maintained, each Tenant must provide 
the Landlord with proof of a monthly filter 
cleaning contract before opening.

 Tenants providing water wash type 
hood with direct connected water supply 
for cleaning shall provide a full size 
wastewater connection and backflow 
preventer to the kitchen drainage system.

5.6 CONTROLS
 Area cooling thermostat(s) will be 

furnished and installed by Landlord’s 
HVAC contractor, at Tenant’s expense. 
Paramus Park Mall uses standard 
Honeywell thermostats, which are 
connected to the Landlord’s computer 
controlled Energy Management System.

 Auxiliary heating thermostat(s) shall be 
furnished, installed and connected by 
Tenant’s Contractor(s).

 

 Where duct heaters are installed, Tenant’s 
shall install vane switches to detect supply 
before permitting the duct heater to be 
energized.

5.7 SMOKE DETECTORS AND ALARM 
SIGNAL

 The Landlord’s HVAC Contractor will 
install and connect a duct-mounted smoke 
detector in the return air duct of each A/C 
unit. The detector will be wired to shut 
down the unit upon smoke activation. In 
addition, an alarm horn will be mounted 
in the space above the finished ceiling 
and red LED indicator light and alarm-
silencing switch will be installed on the 
wall adjacent to the cash register counter 
of each space. All equipment and wiring 
for the smoke detector and alarm system 
will be provided by the Landlord’s HVAC 
Contractor at Tenant’s expense.

5.8 AIR BALANCE
 An independent Air Balance Contractor 

shall be engaged to balance the system 
to the CFM’s indicated on the plan. The 
Contractor shall prepare a Certified 
Report of Air Balance and provide a 
copy to the Tenant and two copies to the 
Landlord.

5.9 AS-BUILT DRAWINGS
 Tenant’s Contractor shall prepare and 

submit to the Landlord, As-Built drawings 
showing the final configuration of the 
system.

6.0 ELECTRICAL
6.1 ELECTRICAL SERVICE
 The Landlord provides 277/480 volt, 3 

phase, 4 wire, 60 Hz power from four 
centrally located electric service rooms.

 Since Paramus Park Mall is an existing 
Mall, all Tenant spaces already have 
electrical service conduits and feeders 
from one of the four electric service 
rooms; the ratings of the existing service 
to each space shall be determined from 
the Tenant Coordinator or by actual site 
visit prior to the start of design.

 If the existing service to Tenant’s space is 
adequate for Tenant’s needs, the existing 
conduit and feeders may be reused. If 
Tenant’s requirements exceed that which 
is presently available, new conduit and 
feeders shall be installed by Tenant’s 
Electrical Contractor, at Tenant’s expense.

 All work within the Landlord’s electric 
rooms, including final connection of 
Tenant’s feeder to Landlords equipment 
shall be performed by Landlords Electrical 
Contractor, at Tenant’s expense.

 A few small diameter cores or cutouts 
(6" diameter or less) may be allowed on 
a case by case basis to permit fishing 
of flexible conduit below the floor slab 
of for installation of electric boxes. No 
more than four cores or cutouts will be 
allowed in any one bay (bays are on 20 
ft centers each way) and no more than 
two cores or cutouts will be allowed within 



28

a 5 ft square area of the floor. Design 
drawings showing locations of proposed 
cores or cutouts shall be submitted to 
the landlord for approval. The Landlord 
may require the Tenants Contractor to 
nondestructively (e.g., by metal detector) 
locate reinforcing steel in the slab to avoid 
damage to the steel during installation of 
cores or cutouts. The Landlord may also 
require the Tenant to repair or reinforce 
existing penetrations prior to installation 
of any new penetrations. (NOTE: These 
restrictions also apply to installation of 
floor-mounted entry security systems).

6.2 METERING
 Individual meters are not required. The 

Landlord will perform periodic, random 
checks of Tenant’s power consumption to 
determine it the demand loads estimated 
at the time the lease was signed have 
significantly changed.

6.3 CODES AND STANDARDS
 The entire electrical installation shall 

confirm to the latest edition of the National 
Electrical Code and all applicable Federal, 
Stare and local codes.

 All electrical equipment shall be U.L. 
approved.

6.4 MATERIAL AND METHODS
 Tenants shall furnish and install their 

own distribution system, including but 
not limited to panelboard, step down 
dry type transformers, wire and conduit, 
disconnect switches and motor starters, 
as necessary and as required by code.

 Transformers are to be floor mounted or 
supported by structures independent of 
the Landlord’s structural members.

 All illuminated signs shall be controlled by 
a clock set to coincide with Mall business 
hours.

 Tenant shall furnish and install all exit and 
emergency lighting fixtures with back-up 
battery source, as required by applicable 
codes.

 Tenant shall provide and install night 
lighting on an independent circuit for after 
hour’s illumination. Typically, one 2' x 2' 
fluorescent lighting fixture for each 2000 
square feet of space will be required.

 Lighting fixtures ballasts shall be energy 
saving, high power factor, CBM labeled 
types.

 Minimum branch circuit wire size shall be 
#12 AWG, excluding control wiring. All 
wire is to be copper and have 600-volt 
insulation. All wiring shall be installed in 
conduit; BX or Romex wire will not be 
permitted.

 Conduit installed indoors may be 
galvanized EMT, rigid aluminum, or 
heavy wall galvanized rigid steel. Conduit 
installed outdoors may be heavy wall, 
galvanized rigid steel or rigid aluminum 
(if not contact with earth, concrete or 
mortar). Watertight fittings shall be used 
where required by code. Flexible metal 
conduit shall be used for final connection 

to motors and other electrical equipment, 
which may generate vibration through the 
conduit system.

 Flexible metal conduit, with a maximum 
six-foot length, shall be used for 
connection between recessed lighting 
fixtures and outlet boxes. Outlet boxes 
may serve a maximum of four fixtures. In 
no case may EMT or flexible conduit run 
from fixture to fixture without the use of 
outlet boxes.

 All low voltage, communication cables and 
signal cables routed through ceiling plenum 
shall be plenum rated or be in conduit.

 Multiple circuit breakers shall have a 
common trip and single handle. Handle 
ties or pins are acceptable.

 The total lead within the Tenant’s space 
shall be balanced to within 10% on each 
of the three phases.

6.5 CONNECTION TO TENANT’S 
PANELBOARD(S)

 Roof top air conditioning units are 
powered from the Landlord’s electrical 
panelboards. All other Tenant equipment, 
including duct heaters, roof top exhaust 
and make-up air fans are to be connected 
to the Tenant’s panelboard(s).

6.6 MISCELLANEOUS
 Electric heaters installed within air ducts 

shall be provided with vane switches to 
prevent the heater from being energized if 
the supply air fan is not operation.
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 The Landlord’s HVAC Contractor will 
provide and install thermostat wiring and 
duct smoke detector(s) and wiring (see 
HVAC section).

 In some locations, junction boxes for 
Mall common area lighting and power 
are located in the front ceiling within the 
Tenant’s space. Provisions for access 
panels shall be made, as necessary to 
accommodate access to these junction 
boxes.

 Show feeder load calculations on the 
Electrical Plans. Indicate type of loads, 
total connected load and maximum 
demand load.

 AG.F.I. receptacle must be added if not 
already existing on each rooftop unit.

7.0 STRUCTURAL 

 All work that involves changes to, or 
increases the load on, the existing 
building structure shall be indicated on 
the drawings and designed by a structural 
engineer licensed to practice in New 
Jersey. All structural work shall conform 
to the latest edition of the New Jersey 
Building Code. Special load control 
requirements exist for certain areas of the 
Mall. Consult the Tenant Coordinator for 
affected areas. All proposed structural 
work must be reviewed by the Landlord’s 
Structural Engineer and approved by the 
Landlord. The Tenant must submit final 
drawings and obtain building permits 
from the Borough of Paramus prior to 
commencing any structural work. The cost 

for any structural work or repairs is the 
responsibility of the Tenant.

7.1 STOREFRONT OPENINGS
 In those locations where the storefront 

framing has not been raised from the 
original 8 ft clear opening, the Tenant 
shall submit structural drawings and 
specifications prepared and stamped by a 
structural engineer showing the necessary 
work to raise the framing to provide a 12 
ft clear opening. Any proposed changes 
in the original load path for the storefront 
framing shall be justified with structural 
calculations submitted for review to the 
Landlord’s Structural Engineer. The Mall 
Management strongly recommends 
the use of a mall-approved structural 
engineer for this work (see list attached 
to Tenant Design and Construction Rules 
and Regulations of  the Paramus Park 
Shopping Center).

7.2  ROOF PENETRATIONS AND 
ATTACHMENTS

 No roof penetrations or attachments to 
the roof framing or roof deck are allowed 
without the approval of the Landlord. Any 
proposed penetrations or attachments 
to the roof that significantly change or 
increase the load on the roof or building 
structure shall be designed by a structural 
engineer. The Tenant must submit two 
sets of drawings and specifications 
for proposed roof penetrations and 
attachments.

7.3 MEZZANINE ADDITIONS
 In general, mezzanines are prohibited. 

In special and specific circumstances, 
the Landlord will consider whether or 
not a mezzanine is feasible based on 
a detailed proposal by a tenant. The 
Tenant must submit two sets of drawings 
and specifications for the proposed 
mezzanine construction. The plans must 
include the mezzanine size, locations, 
materials of construction, and structural 
support system. The Tenant must also 
submit structural calculations showing 
the mezzanine meets the building code 
and does not adversely affect the existing 
building structure.

7.4 FLOOR LEVELING
 In general, leveling slabs are prohibited 

except under specific review by the 
Landlord’s Structural Engineer and 
approval by the Landlord. Lightweight 
built-up floors may be acceptable if 
designed by a structural engineer and 
approved by the Landlord. The Tenant 
must submit two sets of drawings for the 
proposed built-up floor.

7.5. CUTTING OF CONCRETE FLOOR 
SLAB

 Cutting of openings and penetrations in 
concrete floor slabs must conform to the 
requirements stated in section 1.0 of this 
Design Criteria for Electrical, Mechanical 
and Structural section. Repair of existing 
penetrations and reinforcement of new 
penetrations in the Upper Level floor must 
conform to Drawings PX-1 through PX-3 
and PN-1 and PN-2. Additionally, this work 
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must be done by the Landlord’s approved 
contractor at the Tenant’s expense.

7.6 MODIFICATION OF STRUCTURAL 
STEEL OR EXTERIOR MASONRY 
WALLS

 Cutting or alteration of existing structural 
steel members or exterior masonry 
walls is prohibited except under specific 
review by the Landlord’s Structural 
Engineer and approved by the Landlord. 
Cutting of Structural members or 
exterior masonry walls must be done in 
accordance with drawings prepared by a 
structural engineer and approved by the 
Landlord. The Tenant must submit two 
sets of drawings prepared by a structural 
engineer for any proposed cutting or 
alteration of existing structural steel or 
exterior masonry walls. Paramus Park 
Security must be notified prior to the 
cutting of any structural steel member with 
a cutting torch. A special permit must be 
obtained from the Mall and the contractor 
must provide a fire extinguisher and fire 
watch during cutting. (See also paragraph 
1 – STOREFRONT OPENINGS.)

8.0 TELEPHONE SERVICE
 The Landlord has provided central 

telephone distribution facilities within the 
Mall and most existing Tenant spaces 
already have telephone service to the 
space. If new or additional service is 
required, the Tenant shall furnish and 
install the additional service from the 
Landlord’s designated distribution location 
at Tenant’s expense. Tenant shall furnish 
and install all telephone equipment, 

interior conduit and wiring and outlet 
boxes required within the space and make 
all necessary arrangements directly with 
the local Telephone Company.
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