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PREFACE 
 

THE VISION 
 

A RETAIL EXPERIENCE LIKE NO OTHER, IN A 
CITY LIKE NO OTHER IN THE WORLD 

 
Shimmering like a jewel in the sands of the Nevada desert, Las Vegas is a city like no other.  A legendary 
place of glamour and glitz, excess and eccentricity, millions come here every year to be dazzled by world-
class casinos, premier entertainment, and exciting family attractions. 
 
With eight incredible anchors, Neiman Marcus, Robinsons-May, Dillards, Saks Fifth Avenue, Macy's, 
Bloomingdale's Home, Lord & Taylor and Nordstrom, a magnificent physical structure, and a location at 
the heart of the city, Fashion Show is more than just an extraordinary shopping venue. Fashion Show will 
offer shoppers the widest choice of merchandise available in the fashion world today.   
 
The Fashion Show promotional platform is truly spectacular, even by Las Vegas standards.  It combines the 
promotional capacity of a live performance stage with the most technologically advanced audio and video 
systems in the world. 
 
The Runway in the Great Hall of the West Wing will be the scene of exciting, traffic-generating fashion 
performances before crowds of thousands. These vibrant performances will reach out and pull in additional 
customers each evening, creating a direct link to increased retail sales. 
 
Fashion Show's dramatic exterior Media Curve displays over 12,000 square feet of LED screens along 
more than 850 linear feet of "Strip" frontage.  With more than 55,000 people walking along the Las Vegas 
Boulevard Plaza, and 64,000 people driving past each day, Fashion Show gives retailers a unique ability to 
brand and merchandise their products in an impossible-to-ignore environment.  
 
Shoppers will have a new place to experience the best in fashion…the best in dining, including banquet 
facilities . . . and the best in fashion-related entertainment, all under one incredible roof.  By combining an 
incomparable store lineup, state-of-the-art technology and a stunning physical structure, Fashion Show will 
offer shoppers an experience unlike any other in the world. 
 
With nearly two million square feet of merchandising excitement, Fashion Show will become the premier 
retail center in the country.  Designed to generate staggering retail sales, Fashion Show is by every measure 
a quantum leap in retail development. 
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THE PROJECT 
 
A. THE VICINITY 
 

THE MOST FASCINATING RETAIL ADDRESS IN THE WORLD 
 
It is the country's fastest growing city, and one of the world's top tourist destinations.  No city captures the 
imagination and stimulates the senses quite like Las Vegas. 
 
Already the largest retail destination on legendary Las Vegas Boulevard, Fashion Show boasts 850 feet of 
"Strip" frontage and is brilliantly situated within easy walking distance of most of Las Vegas' most famous 
hotels and attractions. 
 
Current population of nearly two million residents. 
The population is growing by 70,000 people annually. 
475,000 residents live within five miles of Fashion Show. 
Resident spending represents 35% of total center sales. 
 
And growth is not just driven by the hotel, gaming and entertainment industries.  The Las Vegas area is 
witnessing a rapid expansion in the biomedical, financial and software sectors. 
 
With almost every resident within a 25-minute drive, Fashion Show will more than reach this residential 
component.  It will satisfy their every shopping requirement, and provide a new venue for entertainment 
and dining, as well as exposure to new products and services from around the world. 
 
Each specialty anchor was carefully chosen to appeal to a specific segment of tastes and preferences.  With 
everything from high fashion to home décor, Fashion Show will be a first stop on residents' shopping trips. 
 
Las Vegas had more visitors in 2000 than New York or Orlando. 
It is America's number one destination for conventions. 
90,000 hotel rooms are within walking distance of Fashion Show. 
 
Las Vegas hosted 35 million visitors in 2000, and the number grows each year.  From conventions and 
trade shows to casinos and championship golf courses, Las Vegas has something for everyone.  No wonder 
it continually ranks as one of the world's most popular destinations. 
 
What statistics don't capture though, is the underlying sales potential of these free-spending, upper-class 
visitors.  Retail activity in Las Vegas produces sales numbers unmatched anywhere in the country and there 
is a growing demand from upmarket retailers and restaurateurs to find locations.  
 
Las Vegas hosts one-third of the nation's 100 largest and most prominent conventions.  By hosting 3.47 
million convention and trade show delegates, Las Ve gas is in a league of its own.   
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B. THE TEAM 
 
 
Mall Owner/Leasing/Management 
 
Corporate Office:   Mall Management Office: 
General Growth Properties   Fashion Show Management Office 
110 North Wacker Drive,    3200 Las Vegas Boulevard South 
Chicago IL 60606   Las Vegas, NV  89109 
312.960.5000, Fax (312)960-5064  (702)369-0704, Fax (702)369-1613 
www.generalgrowth.com   www.thefashionshow.com 
 
 
The Clark County Building Plans Examiner assigned to this project is: 
Andrew Hunt 
4701 W. Russell Rd. 
Las Vegas, NV  89118 
Phone:   (702) 455-8031 
Fax:       (702) 380-9705 
 
The Clark County Health District Inspector assigned to this project is: 
John T. Callen, R.S. 
Senior Environmental Health Specialist 
625 Shadow Lane 
Las Vegas, NV 89106 
Phone:   (702) 383-1258 
Fax:       (702) 383-1445 
E-mail:   cchd.org 
 
A permit expediter, familiar with the Fashion Show project and the Clark County Building Department, is 
available on a fee basis to any Tenant/Contractors that wish to take advantage of the service: 
 
Rami Atout, AIA 
Creative Design Architecture 
2229 Maple Rose Drive 
Las Vegas, NV  89134 
Phone:   (702) 256-6663 
Fax:       (702) 255-4396 
 
In addition: 
 
1.  www.thefashionshow.com for general property information 
 
2.  http://www.inetosite.com/onsite/ip.asp?0=A&CL=SI&S=75&CA=172 fashionshow for real time 
construction camera views, downloads of building plans, construction schedules and links to Clark County 
Building Department website for permitting procedures and forms. 
 
 
 
 
 
 

The Project – The Team 
v 

 



I.  PROPERTY OVERVIEW 
 
 
 
The following diagrams depict the Site Plan, Electrical/District Plans, and Property Parking/Amenities 
Plans for Fashion Show. 
 
A.  SITE PLAN 
A map of the overall property site and adjoining roadways. 
 
B.  DISTRICT PLAN 
A plan indicating the extents of the West Wing, the Center, the East Wing, the area of the Food Court, and 
the locations of Landlord's electrical distribution rooms. 
  
C.  PROPERTY/PARKING AND AMENITIES PLANS 
Plans indicating the location of parking areas, valet drop-off /pick-up points and the common area 
Customer Service locations. 
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II.  PROPERTY RELATED INFORMATION 
  
The following is provided for your information and is subject to change over time.  Each tenant is 
responsible for obtaining all current information as applicable. 
 
A. PROPERTY INFORMATION 
 
Contact name(s), addresses, phone numbers, fax number(s) of all entities pertaining to the Project. 
 
1.  General Growth Properties: 
 

Tenant Coordination: 
  Tenant Coordination Department 
  General Growth Properties  
  110 North Wacker Drive 
  Chicago, IL 60606 
  Phone:   (312) 960-5000 
  Fax:       (312) 960-5064 
   

Fashion Show Management Office: 
  Sam Whitebread 
  Facility Manager 
  3200 Las Vegas Blvd. South 
  Las Vegas, Nevada  89109 
  Phone:  (702) 369-0704 
  Fax:   (702) 369-1613 
 
2.  Local Government Entities 
 

Clark County Building Department 
  (for permit submittals) 
  500 S. Grand Central Pkwy. 
   Las Vegas, Nevada 89106  
  Phone:  (702) 455-3000 
 

Clark County General Information 
  500 S. Grand Central Parkway 
  Las Vegas, Nevada 
  Phone:  (702) 455-4011 
 

Clark County Plans Examiner 
  Andrew Hunt 
  4701 W. Russell Road 
  Las Vegas, Nevada 89106 
  Phone:  (702) 455-8017 
 

Clark County Health District 
  625 Shadow Lane 
  Las Vegas, Nevada   
  Phone:  (702) 385-1291 
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Fire Department 
  Clark County Fire Department 
  575 E. Flamingo Rd. 
  Las Vegas, Nevada  
  Phone:  (702) 455-7311 
 

Sanitation District 
  Clark County Sanitation 
  5857 E. Flamingo Rd. 
  Las Vegas, Nevada   
  Phone:  (702) 434-6600 
 

Business License 
  Clark County Department of Business Licenses 
  500 Grand Central Parkway – P.O. Box 551810 
  Las Vegas, NV 89155-1810 
  Contacts: 
  Bill Pates – (702) 455-3595 
   
 
3.  Utilities  
 

Gas 
  Southwest Gas Corporation 
  5241 Spring Mountain Rd. 
  Las Vegas, Nevada   
  Phone:  (702) 876-7011 
 

Electricity 
  Nevada Power Company 
  6226 W. Sahara 
  Las Vegas, Nevada 
  Sherry Holman 
  Phone:  (702) 367-5555 
 

Phone 
  Sprint 
  330 S. Valley View Blvd. 
  Las Vegas, Nevada 89107 
  Contacts: 
   Angie Likourinou – (702) 244-7032 
   Tricia Fernandez – (702) 244-1844 
 

Cable 
  Cox Communications 
  1121 Martin Luther King Blvd. 
  Las Vegas, Nevada  
  Phone:  (702) 383-4000 
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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



Water 
  Las Vegas Valley Water District 
  1001 S. Valley View Blvd. 
  Las Vegas, Nevada   
  Phone:  (702) 870-2011 
 

Permit Expediter (fee basis) 
  Rami Atout, AIA 
  Creative Design Architecture 
  1635 Village Center Circle Dr., Suite 150 
  Las Vegas, Nevada 89134 
  Phone:  (702) 256-6663 
  Fax:  (702) 255-4396 
 
4.  Landlord Subcontractors/Consultants 
 
As the following subcontractors and consultants have warranty and/or liability to the workings of the entire 
building system, Landlord requires Tenant to use only these firms to perform related work at Tenant’s 
expense: 
 

Roofing  (Penetrations)  
  Commercial Roofers, Inc.  
  3430 S. Valley View Blvd. 
  Las Vegas, NV 89109 
  Attn: Bruce Martin 
  Phone:  (702) 876-1777 
 

Fire Protection System (Sprinklers)  
  Statewide Fire Protection 
  3130 Westwood Drive 
  Las Vegas, Nevada 89109 
  Attn: Dennis Trujillo 
  Phone:  (702) 737-1055 
  Cell:  (702) 217-9906 
 

Fire Alarm System 
  S.A.F.E. 
  3330 Pollux Ave. 
  Las Vegas, NV 89109 
  Attn: Aaron LaDuke 
  Phone: (702) 367-0021 
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Waterproofing     (Restaurants & Food Court) 

  Commercial Roofers, Inc. 
  3430 S. Valley View Blvd. 
  Las Vegas, NV 89109 
  Attn: Bruce Martin 
  Phone: (702) 876-1777 
 
 

Fire Protection Report Reviews 
  Rolf-Jensen Associates  
  101 Convention Center Drive, Ste. 650 
  Las Vegas, Nevada  89109 
  Attn: Brian Taylor 
  Phone:  (702) 699-5391 
 
5.  Resources / Services 
 
   
  Davis Labs (X-Ray services) 
  Phone:  (702) 251-0202 
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B. APPLICABLE BUILDING CODES, CLASSIFICATIONS  

  
1. Range:   61 
2. Township:   21 South 
3. Section:   16 
4. County:   Clark 
5. Type of construction: 
   West  Wing Construction:   Type II 1HR 
   Center Construction:    Type II NR 
   East Wing Construction:   Type II 1HR 
   Parking Levels Construction:   Type 1 FR 
   Food Court Construction:  Type II 1 HR 
6. Specific Codes Requirements: 

 
Property Address 

   Fashion Show 
   3200 Las Vegas Blvd. South 
   Las Vegas, Nevada  89109 
   Assigned Parcel Numbers:  #162-16-112-003 

Building  
   THE 1997 Edition of the Southern Nevada Building Code (SNBC) 
   THE 1999 Clark County Building Administration Code 

THE 1997 Uniform Building Code Volumes I, II and III with 1997 Southern 
Nevada Building Code Amendments 

Fire  
   THE 1996 Edition of the Fire Code of Clark County 
   THE  1997 Uniform Fire Code (UFC) Volumes I and II with 1999 Clark  
   County Fire Code Amendments 
   THE Nevada State Fire Marshal's Requirements 

Handicap  
   Americans with Disabilities Act 1990 

Plumbing 
   THE 1997 Plumbing Code with 1997 Southern Nevada Plumbing Code  
     Amendments  

Mechanical 
   1997 Uniform Mechanical Code with 1997 Southern Nevada Mechanical   
     Code Amendments 

Electrical 
   The 1999 National Electrical Code with Southern Nevada Electrical  
     Code Amendments  
 
7. Occupancy Load Factors currently used by Clark County Building Dept.: 
  Space use   Person / Sq. Ft. 
  Offices    1/100 
  Retail    1/30 for ground level & 1/60 for second level 
  Kitchens    1/200 
  Restaurant / Dining  1/15 
  Mechanical Equipment Room 1/300 
  Parking Areas   1/200 
  Loading Areas   1/300 
  Storage    1/300 
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8. Retail Occupancy Classifications currently used by Clark County Building Dept.: 
  Offices    Group B 
  Retail Stores   Group M 
  Kitchens   Group F, Division 1 
  Restaurants   Group A, Division 2.1,  3 
  Music Venue   Group A, Division 2.1,  3 
  Nightclubs   Group A, Division 2.1,  3 
  Storage Rooms   Group S, Division 1 
  Electric Rooms    Group S, Division 2 
  Parking Garage   Group S, Division 3 
  Machine Rooms   Group S, Division 2 
 
 
Note:  
Tenant is solely responsible for ensuring that the design and construction of Tenant’s premises is in 
compliance with all current applicable codes and ordinances, as well as any modifications that may occur 
with respect to codes over time.  Further, it is anticipated that there will be modifications to the code during 
the time it takes to complete this project.  Tenant is encouraged to contact the Clark County Building 
Department early in the design process and stay in touch throughout the construction of the Premises. 
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A. TENANT DRAWING SUBMITTALS TO LANDLORD 
 
All prints, drawing information and other material to be furnished by Tenant for Landlord approval shall be 
delivered to Landlord at location and address designated by Landlord.  The Landlord shall advise Tenant of 
designated address during the Lease negotiation phase.  The Tenant construction shall proceed only on the 
basis of drawings approved by the Landlord in writing.  Any changes made by the Tenant following final 
approval by the Landlord must be re-submitted to the Landlord for approval prior to starting Tenant 
construction.  The drawings must be submitted in two (2) phases, as further described below.  Failure to 
submit detailed and dimensioned drawings as required will result in the return of the drawings to the Tenant 
for resubmission.   
 
Tenant’s drawings for construction shall be prepared in strict compliance with Fashion Show Schedule B 
and Design Criteria.  Tenant construction that does not comply with Landlord's last review comments must 
be replaced at Tenant's expense. 
 
 
 
1. PRELIMINARY SUBMISSION  
 
The purpose of this phase is to identify Tenant's intentions and to correct as many criteria problems as 
possible before the final drawings phase. 
 
Within thirty calendar days of receipt of Landlord's lease outline drawing ("LOD") showing the Premises, 
along with a copy of the Retail/Restaurant Design and Construction Manual (the “Design Package”),     
Tenant shall submit to Landlord one set of reproducible prints and four sets of prints of its preliminary 
design. Preliminary Submission to include: 
 

(a) Floor plan, in min. ¼" scale, indicating dimensions, finish materials and types of construction. 
(b) Reflected ceiling plan, in min. ¼" scale, indicating ceiling materials, various heights and 
location of light fixtures. 
(c) Front Elevation and Section, min. ¼" scale (1/2” scale is recommended), including any 
graphics and signage.  Front counter elevations and sections including graphic locations, display 
fixtures, materials & color of finishes.  Indicate all materials and finishes. 
(d) Color rendered storefront elevation (inclusive of signage) 

 
All drawings shall be prepared under the supervision of a registered architect and/or engineer. 
 
Landlord shall return to Tenant one set of drawings which shall be marked up "approved", "approved as 
noted", "approved as noted, revise & resubmit" or "disapproved, revise & resubmit".  Tenant and/or 
Tenant’s architect shall work diligently to revise any drawings returned without Landlord's approval to 
achieve a set of drawings that have been approved by Landlord.  The same procedure as above shall be 
repeated until preliminary submittal has received Landlord's full approval. 
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2. FINAL SUBMISSION 
 
Within thirty calendar days after Preliminary Submission approval, Tenant shall submit to Landlord, for 
Landlord’s approval, four (4) sets of prints  and specifications of Tenant's final design.  2 sets shall be sent 
to Landlord’s Tenant Coordinator, 1 set directly to the Mall Facility Manager and 1 set directly to 
Landlord’s MEP plan reviewer.  Final submission must include: 
 

(a) Complete contract documents at min. 1/4" scale and (3) sets of specifications on 8 ½" x 11" 
sheets. 
(b) Plan, elevation and section views of the storefront at min. 1/4" scale (1/2” is recommended).  
Details of the storefront including signage shop drawings at 1 1/2" scale or larger. 
(c) Overall store sections at 1”= 1’- 0” scale or larger. 
(d) Door schedule with jamb details. 
(e)  Finish and color schedule with sample board. 
(f) Display Zone fixturization plans and schedule. 
(g) Locations of fixtures and heavy weights or equipment, safes, refrigeration and any masonry 
facing materials.  Stamped engineered calculations showing reactions and design analysis of all 
proposed mezzanines for review by Landlord for loads imposed on base building.  Loads / 
reactions shall be referenced on plans / elevations for review. 
(h) DFX/DWG files of Tenant's final contract documents for Landlord's records.  
(i) ELECTRICAL SUBMISSION stamped by an engineer licensed in the State of Nevada shall 
include: 
1.Electrical floor plan at 1/4" scale or larger. 
2.Reflected ceiling/lighting plan at 1/4" scale or larger. 
3.Electrical riser diagram, which shall include without limitation, the size of Landlord provided 
main service switch, conduit size from main service switch and wire size and type from main 
service switch, and size and location of meters and transformers. 
4  Electrical panel schedule, including circuit breaker size and all connected loads. 
5. Lighting fixture schedule, which shall include fixture types, lamps, wattage, quantities and 
manufacturer's catalog numbers.  Submittal shall also include catalog cut sheets of light fixtures in 
Tenant's retail area. 
6. HVAC control diagrams and schematics. 
7. Tenant Electrical Load Calculation form, which shall include all connected and demand load 
calculations (see Section VI -4). 
8. Equipment and material specifications. 
9. All forms and required calculations for compliance with the energy conservation requirements. 
j)  PLUMBING SUBMISSION stamped by an engineer licensed in the State of Nevada, shall 
include: 
1. Floor plan at 1/4" scale or larger that shows all fixtures and piping and all connections to 
Landlord's utility systems, locations of all coring cuts and detail references. 
2. Schematic diagram of water service within the Premises. 
3. Schematic diagram of gas service, if applicable. 
4. Completed Gas Load Summary and Equipment Schedule, if required (included with Tenant’s 
Design Package). 
5. Details of floor drains, floor scopes, clean-outs, fixtures, etc. 
6. Material and fixture specifications. 
7. Sleeving details of all pipe penetration coring cuts. 
8. Waterproofing and sealant details and cut sheets (Restaurant and Food Court).  See waterproof 
specifications under Tenant's Work - Plumbing. 
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(k)  MECHANICAL SUBMISSION stamped by an engineer licensed in the State of Nevada, shall 
include: 
1. Air distribution ductwork plan at 1/4" scale or larger. 
2. Equipment schedule with manufacturer specifications and heights. 
3. Control wiring diagram. 
4. Roof curb and other penetration details. 
5. Cooling Load Calculations:  Tenant shall submit three (3) completed copies of Landlord's 
"Tenant Cooling Load Calculation" form in Section VI, stamped by a registered professional 
engineer licensed in the State of Nevada. 
6. Air handling unit schedule noting make, model, unit options, chilled water coil airside and 
waterside performance, and fan-motor performance. 
7. Air handling unit controls schematic noting controller, end-devices, wiring and sequence of 
operation. 
8. Chilled water piping schematic:  Tenant shall submit the chilled water piping schematic, noting 
make and model of valves and appurtenances, to ensure compliance with Tenant Handbook 
requirements. 
9. Three copies of all necessary calculations and all applicable forms for compliance with energy 
conservation requirements. 
10. Kitchen hood shop drawings (rest. & food court.) showing size, hanging details, duct riser 
diagrams, air balance calculations, fire protection and sprinkler system designs. 
11. Grease exhaust shaft (rest. & food court) installation drawings, indicating construction 
materials, fire -rated sections, routings with elevations, attachment methods and fire-suppression 
system design. 
12. Grease exhaust scrubber equipment cut sheets and installation drawings (rest. & food court). 
13. Dishwasher & make-up air duct routing plans and specifications. 
(l)  FIRE PROTECTION SUBMISSION will include: 
1. (3) sets of installation drawings and specifications from Statewide Fire Protection. 
2. (3) sets of drawings for kitchen and grease exhaust fire suppression systems (rest. & food 
court). 
3. Sequence of operation for fire alarm system. 
4. Shop drawings from S.A.F.E. Electronics for fire alarm installation. 

 
Within ten calendar days thereafter, Landlord will return to Tenant one set of drawings and specifications 
marked either "Approved", "Approved As Noted", "Approved As Noted-Revise and Resubmit", or 
"Disapproved-Revise and Resubmit".  Tenant will promptly make any requested revisions and resubmit 
within ten (10) days of the date returned and the same procedure shall be repeated until Landlord fully 
approves the final submission.  Landlord's "approval" as used herein shall not be construed to mean that 
Landlord has agreed or warranted that the item approved is in compliance with any codes, ordinances or 
other requirements placed upon Tenant by any public or private entity or agency other than Landlord.  In 
addition, Landlord's approval shall not relieve Tenant of the responsibility to verify all field conditions 
including, without limitation, dimensions, locations, lease lines, expansion joints, clearances and 
property/lease lines. 
Landlord may stamp drawings with "Fashion Show" seal, as required for submittal to County for permit 
application.  This stamp shall not be construed as the written approval of the drawing content.  This stamp 
represents, to the County, Landlord's consent to the Tenant to occupy and make improvements to the 
Landlord's property only.  
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3. CONSTRUCTION COMMENCEMENT 
  
Tenant shall commence construction within ten days after written notification that the Premises is available 
to Tenant for construction.  Within this period, Tenant or Tenant’s contractor will participate in a pre-
construction meeting with Landlord’s representative.  At this meeting Tenant will provide all 
documentation to satisfy Landlord’s requirements per Construction Rules and Regulations.  This  will 
include but is not limited to permits, Certificates of Insurance, licenses, schedules, contacts, fees and 
deposits.  Tenant shall diligently pursue completion of its improvements in the Premises on a schedule 
which shall insure Tenant's opening by the Commencement Date.   
 
 
Tenant shall commence and complete all work within the Premises as expeditiously as possible.  When the 
Commencement Date is also the Grand Opening Date, Tenant's work shall be completed no later than ten 
days prior to the Grand Opening Date.  Any work, such as a temporary storefront closure, fire sprinkler or 
fire separations performed by Landlord, which is made necessary as a result of Tenant's failure to complete 
its work in time for the Grand Opening Date or specified completion date, or required by the County for 
final inspections of the building, shall be payable to Landlord, at Landlord's cost plus a 15% administration 
fee. 
 
Landlord's work is limited to that work specified in the following Section III (unless otherwise specified in 
the Lease document) and Tenant shall be required to make all improvements to the Premises in accordance 
with Tenant's approved plans, except those which Landlord is specifically required to make hereunder. 
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B. RETAIL 
 
1. DESCRIPTION OF LANDLORD WORK / RETAIL 
 
Except when noted in the Lease, Landlord shall perform the work described below in accordance 
with the following specifications. 
 
(A) FRAME:  A noncombustible shell consisting of concrete, masonry or steel. 
 
(B) ROOF:  A roof. 
 
(C) EXTERIOR WALLS:  Exterior walls shall be of noncombustible construction. 
 
East Wing: Exterior storefronts shall be designed and constructed by Tenant. 
 
(D) FLOOR SYSTEM:  A concrete floor system at one elevation unless otherwise indicated on Tenant's 
LOD.  The floor system is designed to support a live load of 100 pounds per square foot.  
 
West Wing: 
Lower Level:   10" cast in place slab with two layers of rebar on opposing 12" grids 
Upper Level:   4" concrete on metal deck with 6"x6" wire mesh reinforcement 
 
Center: 
Lower Level:  10" pre -cast plank slab and a 4" concrete topping slab with rebar  
  reinforcement 
Upper Level:   4" concrete slab on metal deck with iron grid. 
 
East Wing: 
Lower Level:   Existing 10" pre-cast plank slab and a 4" concrete topping slab with rebar  
  reinforcement and 2" to 36" architectural topping slab where required to  
  eliminate slope of existing structure 
Upper Level:   4" concrete slab on metal deck with 6"x 6" wire mesh reinforcement 
 
Food Court: 4" concrete slab on metal deck with 6"x 6" wire mesh reinforcement 
NOTE: All retail levels are suspended over either sublevel garage (Lower Levels) or other retail space 
(Upper Level).  Food Court is on a partial third level. 
 
(E) DEMISING PARTITIONS:  Demising Partitions are necessary between tenant and other tenants 
and/or exits or service corridors of the partition type indicated on Tenant's LOD. Landlord will provide 
tenant with LOD layout.  Studs shall extend from the floor slab to the underside of the structure above. 
Tenant will be responsible to provide and install steel studs, gypsum wall board, tape and finish to stud 
walls. 
 
(F) DEMISING END-CAP/NEUTRAL PIER :  Demising end-cap(s) consisting of an 8" aluminum 
channel. 
 
 
 
 

Section III: Responsibilities of Landlord and Tenant – Retail 
III-6 

 
 
 
 
 



 
(G) MECHANICAL SYSTEM:  A chilled water central plant mechanical system designed to meet the 
following specifications: 
 
Outside air condition: 
 108 deg. F Drybulb/ 68 deg. F Wetbulb 
 
Indoor design condition: 
 Setpoint:     73 deg. F Drybulb, Retail; 75 deg. F Drybulb, others 
 Deadband:  +/- 2 deg. F Drybulb 
 
 
Chilled Water: Landlord shall provide a chilled water circulating loop for use by all tenants. Tenant s paces 
will be provided with one (1) 2" nominal piping tap set, one on the chilled water supply header and one on 
the return header, for connection by the Tenant to the Tenant supplied HVAC system. 
 
Chilled water use by Tenant for applications other than comfort cooling shall be considered on a case-by-
case basis.  Tenant must submit a written request to Landlord as part of Submission I so that the application 
may be appropriately coordinated. 
 
Center:  The existing supply equipment within the Center is a variable air volume system (VAV), 
controlled by a constant volume fan powered terminal.  As existing spaces change to new tenancies, these 
systems must be removed and converted to the two pipe chilled water central plant system by the new 
Tenant after June 2002.  No exceptions. 
 
Landlord-provided cooling capacity:  dry retail; (5) tons/ksf or (7.5) gpm/ksf 
 
 Chilled water: 
  Entering Water Temperature:   42 deg. F. 
  Leaving Water Temperature:   58 deg. F. 
  Lighting & Miscellaneous Load: 
   Dry Retail:     10 w/sq. ft. 
   Common Area - East/West Exp.:     5 w/sq. ft. 
   Common Area - Center:       5 w/sq. ft. 
   Common Area - Great Hall:     5 w/sq. ft. 
   Office Space:       3 w/sq. ft. 
  Ventilation/outside air:   0.35 cfm/sq. ft./exhaust 
      0.30 cfm/sq. ft./fresh air   
      per ASHRAE62/1989 
 
If Tenant’s internal loading or other requirements exceed the maximum design load as listed above, 
Landlord may, at its option, provide additional capacity.  All costs associated with the additional capacity 
shall be at Tenant’s expense. 
 
Fresh air: Center and west wing, lower level; east wing upper and lower level.  Landlord will furnish and 
install a master fresh air duct to one point within or adjacent to the Premises to which each tenant will be 
required to make final connections of its fresh air ductwork.  The equipment is based on 0.35 cubic feet per 
minute (cfm) per sq. ft. of area for the exhaust system and 0.30 cfm per sq. ft. for the fresh air system. 
 
Center and West Wing, upper level:  Tenant to draw fresh air directly in through penetration in roof 
performed by Landlord’s roofing contractor at Tenant’s expense.  Tenant to provide steel reinforcements as 
necessary to structurally support new opening and equipment. 
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Master exhaust: Center and west wing, lower level; east wing upper and lower level.  Each tenant shall 
receive an exhaust vent including ductwork stubbed into the demised premises and a damper.  Exhaust shall 
not exceed 0.35 cfm/sq. ft. of gross floor area.  Tenant to connect their toilet exhaust and (with Landlord’s 
permission) other exhaust to the system.  Total volume of air exhausted from the tenant's space through 
landlord exhaust system shall not exceed 0.35 cfm/sq. ft. 
 
Center and West Wing, upper level:  Tenant to duct directly through penetration in roof performed by 
Landlord’s roofing contractor at Tenant’s expense. Tenant to provide steel reinforcements as necessary to 
structurally support new opening and equipment. 
 
 
 
(H) ELECTRICAL SERVICE   
 
Provide a 120/208 volt or 480/277 volt, 3 phase, 4 wire service within Landlord’s electrical metering room 
with a main electrical switch for Tenant’s connection.  Tenant shall provide all electrical gear required to 
transform the provided voltage to any other voltage required by Tenant.  Tenant’s maximum design load 
shall not exceed 12 watts per sq. ft. 
 
If Tenant’s electrical requirements exceed 12 watts per sq. ft., additional service may be provided, if 
available, by Landlord at Tenant’s expense. 
 
West Wing:  A 480/277 volt, 3 phase, 4 wire service, with one empty conduit, with pull string. 
 
Center:  A 120/208 volt, 3 phase, 4 wire service, conduit as existing. 
 
East Wing:  A 480/277 volt, 3 phase, 4 wire service, with one empty conduit, with pull string. 
 
 
 (I) PLUMBING SERVICE 
 
Water Service:  One (1) 3/4" domestic water service tap brought to a point within, above or adjacent to the 
Premises.  Approximate location as indicated on Tenant's LOD. 
 
Sewer Service:  One (1) 4" sanitary sewer line stubbed within, below or adjacent to the Premises.  One (1) 
2” vent installed either within or adjacent to the Premises 
 
 
(J) FIRE PROTECTION:  A valved fire protection sprinkler main shall be provided to a point within, 
above, or adjacent to the Premises.  
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2. DESCRIPTION OF TENANT WORK / RETAIL 
 
(A) DESIGN AND CONSTRUCTION OF PREMISES  
 
Tenant is responsible to hire a Nevada licensed architect, mechanical engineer(s), electrical engineer(s), 
structural engineer(s), fire-life safety consultant(s) and any other consultant(s) necessary to produce 
construction documents as required by Landlord and Clark County. 
 
Tenant shall be responsible for the payment of all applicable fees and associated costs related to the design 
and construction of Tenant's Premises, including but not limited to permits, plans check fees, sanitation fees 
and licensing fees including Certificate of Occupancy. 
 
Tenant is responsible for execution of all the construction work in the space, except that work outlined in 
Section III B.1 herein. 
 
All Tenant construction must be noncombustible including any materials used above the ceiling or 
concealed in the walls of the Premises. 
 
(B) STOREFRONTS 
 
West, Center and East Wing, Interior Spaces: 
Storefront construction must be of 1-hour construction with unprotected openings unless otherwise noted 
on LOD and extend from the floor slab to the bulkhead.  All lease lines facing on walkways, courts, 
arcades, or common areas as indicated on Tenant’s LOD shall be considered Tenant’s storefront 
 
 
East Wing Exterior : Tenant shall construct weather-tight exterior storefront systems where leaselines are 
outside of enclosed mall areas.  Tenant shall design exterior storefronts facades in accordance with 
governing code (UBC with Nevada amendments section 1615 through 1625) with the following minimum 
criteria: 
 

1. Wind Pressure P = Ce*Cq*qs*lw 
2. Use 75 mph wind speed with a wind stagnation pressure (qs) of 14.5 PSF 
3. Use Exposure Category C for calculating Height/Exposure Coefficient (Ce) which varies from 
1.06 at grade to 1.53 at 80 feet above grade.  The elevation of the top of the storefront being 
designed will control this value.  (1.23 for nominally 10' above level 2103.5) 
4. Use a building importance factor (lw) of 1.0. 
5. Use Pressure Coefficient (Cq) per table 16-H.  This factor varies from 1.2 inward and outward 
for typical wall elements and goes up to 1.5 at building corners. 
6. Bracing of storefronts shall be made back to base building structure so as not to diminish the 
load capacity of the supporting structure.  Do not attach to the soffit of the base building exterior 
wall system.   

 
Tenant shall employ a structural engineer, licensed in the State of Nevada, to design the storefront system 
in accordance with this code and the Landlord's design criteria.  Tenant shall submit stamped, engineered 
structural drawings, to Landlord, for review by Landlord's structural engineer at Tenant's expense.  Tenant 
shall obtain approval by Landlord before submittal to Building Department for permit. 
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 (C) EGRESS/EXIT DOORS 
 
All interior and exit doors, frames, and hardware servicing the Premises are to be furnished and installed by 
Tenant.  Front and rear exit doors must be recessed, swing with the path of exiting and conform to all 
requirements of the Landlord and local jurisdiction.  Rear exit doors to be a 3'–0" W x 7'-0" H, 60 minute, 
UL label, flush hollow metal door with welded steel frame and steel hinges, painted to match base building 
doors.  New rear door installations will include continuous 4'H masonite wainscoat with steel corner guards 
to match base building corridors.  If any existing conduit, fixtures or utilities need to be relocated due to 
Tenant's door placement, it will be relocated by Landlord at Tenant's expense.  All exit doors will have a 
printed placard indicating Tenant's name and space number per local code, to be provided by Landlord at 
Tenant’s expense. 
 
(D) CEILINGS  
 
It is the Tenant's responsibility to verify that the ceiling height selected by Tenant is not in conflict with 
Landlord’s work including, but not limited to, base building structure, ductwork, chilled water piping, 
mains, etc.  The structure of Landlord’s Building has been designed to accept a superimposed loading of 7 
lbs./sq. ft. for overhead installation of Tenant’s ceiling and equipment.  Tenant shall provide access (such 
as access panels) where Landlord and/or jurisdictional authorities designate.  In all cases, tenants’ finished 
ceiling in the sales area will be a minimum of 12’-0” H and 22’-0” H for the Upper Level, West Wing. 
 
(E) FLOORS 
 
Landlord will install the common area limestone tile to Tenant’s lease line.  Tenant shall install the project 
floor finish from the lease line to Tenant's storefront and point of closure.  Tenant is responsible for 
purchasing the project floor finish from Landlord @ $10 per tile. 
 
All proposed coring of the concrete slab floors must be submitted to the Landlord, for review by Landlord’s 
Structural Engineer, a minimum of 30 days before the proposed coring date.  Submittal requests shall be in 
sketch form showing framing in the general areas, gridlines, existing penetrations and proposed 
penetrations for all trades.  In addition, a large scale drawing (1:5) of the existing reinforcement in the area 
of proposed penetrations, based on pacometer or X-ray investigation must be included. 
 
Cutting of the reinforcement must be avoided during coring.  Columns shall not be cored under any 
circumstances.  Moment frame beams, post tension cables and shear wall link beams shall not be cored.  
Penetrations may only be proposed for floor beams, walls and slabs. 
 
If resizing or repositioning of the proposed openings are not possible in order to avoid a loss of structural 
integrity, remedial work may need to be developed by Landlord’s Structural Engineer.  The costs of testing, 
engineering review, remedial work, if required, and any delays to Tenant’s project are at Tenant’s sole cost. 
 
Coring shall not be performed without Landlord’s written approval to Tenant.  All penetrations must be 
made waterproof and must conform to the fire rating of the floor slab penetrated. 
 
Spaces over the garage level require a 3-hour fire rating at each penetration. 
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Waterproof Membrane:  All toilet rooms or premises where water usage extends beyond toilet rooms 
require the installation of an epoxy membrane by Neoguard. A membrane with a minimum 4” perimeter 
return shall cover complete area. If an alternative floor finish material is desired, Mer-Krete Systems 
Hydro-Guard 2000 waterproof membrane must be used underneath the finished floor material. Installation 
shall be by Commercial Roofers, Inc. at Tenant expense 
Waterproofed cast iron sleeves are required at all pipe penetrations, except for water closets or floor sinks 
and must extend at least 4” above the finished floor. 
 
 
Store Fixture Supports:  All Tenant improvements, exclusive of ceilings, HVAC systems and light 
fixtures shall be floor-mounted and self supporting. 
 
Mezzanines  are permitted in certain areas to the extent allowed by local jurisdiction.  The written approval 
of Landlord and review by base building structural engineering, at Tenant’s expense, will be required for 
permit.  See LOD for specific areas capable of supporting a mezzanine structure. 
 
(E) PARTITIONS 
 

1. The Tenant shall finish common demising walls between the tenants and rear walls to a 1-hour 
rating. Tenant shall install 5/8" type "X" gypsum board from floor to the underside of the deck 
above. New Tenants shall retrofit existing spaces to 1hour rating from floor to deck above. 
2. 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. 
3. All interior partitions shall be metal stud construction with taped and spackled 5/8" Type "X" 
gypsum board finish on all sides. 
4. Retail operations such as music stores, arcades 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, achieving a minimum STC rating of 50, to protect neighboring tenants from above 
normal noises.  All such insulation shall be noncombustible as approved by the governing 
agencies. 
5. All toilet room partitions shall have water resistant gypsum board in addition to required 
wainscots. 

 
 
(F) TENANT MECHANICAL SYSTEM 
 
Tenant shall provide an engineered HVAC design, stamped by a registered professional engineer licensed 
in the State of Nevada for approval by Landlord's engineer. Landlord may provide modifications to the base 
building system to accommodate Tenant's needs at the expense of the Tenant. Tenant shall provide all 
components required (such as air handling unit(s), chilled water piping and appurtenances, air distribution 
system, electrical connections, controls, etc…) for a properly operating HVAC system that meet the 
Tenant's needs, and connecting to the Landlord provided chilled water distribution system. The Tenant 
HVAC design must comply with the system requirements described herein in order to ensure compatibility 
with the Landlord provided chilled water system, and consequently Tenant comfort. 
 
Center:  The existing supply equipment within the space is a variable air volume system (VAV), controlled 
by a constant volume fan powered terminal.  As existing spaces change to new tenancies, these systems 
must be removed and converted to the two pipe chilled water central plant system by the new Tenant after 
June 2002.  No exceptions. 
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The Tenant's HVAC system shall to be designed based on the following criteria: 
Landlord provided cooling capacity: 
 
Outdoor air conditions:   108 ºF Drybulb and 68 ºF Wetbulb 
Indoor design temperature:   73-75 ºF Drybulb (for cooling) 
Chilled water temperature:   42 ºF supply and 58 ºF return 

 Lighting & Miscellaneous Load: 
  Dry Retail    10 w/sq. ft. 
  Common Area – East/West Exp.:     5 w/sq. ft. 
  Common Area – Center:       5 w/sq. ft. 
  Common Area – Great Hall:     5 w/sq. ft. 
  Office Space:       3 w/sq. ft. 
 
If Tenant’s internal loading or other requirements exceed the maximum design load as listed above, at its 
option, Landlord may provide additional capacity. Tenants that require after hour cooling and/or chilled 
water use for any application other than comfort cooling must submit a request in writing to Landlord as 
part of Preliminary Submission. Upon review, Landlord will advise Tenant whether capacity is available. 
All costs associated with the additional equipment or hours of after-hour cooling will be at Tenant's 
expense. 
 
Tenant's cooling load calculations shall be performed by a registered professional engineer licensed in the 
State of Nevada, using an industry-standard computer-based cooling load calculation progra m, such as 
Carrier Hourly Analysis Program, in compliance with all ASHRAE standards. Load calculation 
information shall be indicated on Tenant's HVAC drawings. Drawings will also include all information 
necessary for air and water balancing. 
 
Air Handling Units (AHUs): Tenant to supply and install AHUs per the following requirements. AHUs 
are to be connected to the Landlord's two pipe chilled water system by Tenant and shall be designed for 
42ºF chilled water supply temperature and a 58ºF chilled water return temperature. The AHUs shall be M-
Series Climate Changers as manufactured by TRANE and shall meet the following specifications in 
addition to the standard manufacturer unit specifications: 
 

a. The unit shall consist of, at minimum, a mixing module with filters for return and outdoor air, 
coil module, and fan module. All modules shall be factory insulated. The unit shall be constructed 
of a complete frame with removable panels such that removal of the panels will not affect the 
structural integrity of the unit. The panels shall be constructed of G90 galvanized. All modules 
shall have access panels on each side of the unit.  
b. Installed per manufacturer requirements with manufacturer recommended service clearances. 
c. IAQ-type (sloped in two planes) drain pans constructed of stainless steel. 
d. Factory-mounted marine light in all access and fan modules. 
e. Variable pitch fan drives selected at a minimum of 1.5 service factor. 
f. Certified ARI Standard 430-89 fan performance 
g. Grease line extended to the outside of the unit terminated with standard grease fitting for any 
bearing requiring relubrication 
h. Chilled water-type coil module for conditioning the air with seamless copper tubes equipped 
with "Turbulators" for improved heat transfer capabilities and aluminum fins, certified in 
accordance with ARI 410. The coil casing shall be constructed of stainless steel. All connections 
(chilled water supply and return, vent and drain) shall be clearly labeled and extend to the outside 
of the unit casing. The coil(s) shall be removable from the unit by removing the wall panels. 
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i. Tenant's mechanical designer shall select a chilled water coil such that the chilled water velocity 
is at a minimum of 120 feet per minute at design condition. 
j. The mixing module shall adequately blend return air stream with outdoor air stream. The air 
streams shall be regulated by multi-leaf, low-leak, opposing blade dampers with edge and jam 
seals. The dampers shall be Ruskin CD60 double-skin airfoil design, or equivalent. The filters 
shall be angled 2-inch throwaway media. 
k. The unit shall be equipped with NEMA rated combination starter/disconnect, factory mounted 
and wired, to include at minimum, fused disconnect switch, HOA selector switch, control 
transformer, and auxiliary contacts. 
l. The unit shall be factory-painted with epoxy prime coat and acrylic polyurethane finish coat at 
least 2.5 mils thick. The finished unit shall exceed 500-hour 5% salt spray solution, in accordance 
with ASTM B-117. 
m. The unit manufacturer shall warranty the unit for, at minimum, 12 months after 
commissioning. 

 
In order to facilitate the selection and Landlord review process, sample air handling unit selections are 
provided in SECTION V. The selections are organized by required supply airflow, in cubic feet per minute, 
and supply air temperature.  
 
For assistance on AHU selection, please contact, 
 
TRANE-Baltimore 
9603 Deereco Road 
Suite 400 
Timonium, MD 21093-6920 
Phone: (410) 252-8100 Fax: (410) 252-7330 
Project Reference: Fashion Show Mall Tenant AHU 
 
The Landlord and its consultant and contractors do not warrant or guarantee the performance of any 
selection as it pertains to Tenant comfort. The Tenant is solely responsible for designing and selecting an 
appropriate system that meets the individual Tenant's unique needs. 
 
AHU Controls: The Tenant shall provide the individual AHU controls for maintaining space temperature 
setpoint by modulating the two-way chilled water control valve(s). Cycling, or On/Off, control is not 
permitted. The chilled water control valve shall be a Siemens Flowrite VF 599 series with a Flowrite EA 
599 series SKB electronic valve actuator. This is a normally closed two-way modulating control valve with 
equal percentage valve characteristic, sized for a differential pressure of no less than five (5) psi and no 
more than ten (10) psi across the valve at design flow rate.  The valve maintains Class IV leakage rating up 
to 100-psi pressure differential across the valve.  Follow manufacturer's requirements for proper 
installation. 
 
The Landlord furnished fresh air system is sized to provide the minimum required fresh air. Consequently, 
air-side economizing is not recommended. Tenant spaces with a cumulative AHU total greater than 2,000 
cfm, must include smoke detector installed on the supply-side of the AHU for AHU shutdown upon 
activation.  
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AHU Chilled Water Cooling Coil Piping: The piping, fittings, control valve, coil and balancing valve 
shall be sized for a 16ºF deltaT. Refer to SECTION V for an AHU chilled water cooling coil piping 
schematic. The chilled water piping system shall meet the following requirements: 
 

a. ANSI Rating 200 psig, hydrostatically pressure tested at 200 psig, 4-hour minimum. 
b. Pipe: schedule 40 seamless or ERW steel pipe (ASTM A106 Grade B / A53B) 
c. Joints: threaded 
d. Fittings: Class threaded 
e. Unions: threaded 
f. Insulation: 1" fiberglass with vapor-barrier and jacket. The jacket to be all-purpose, factory 
applied, laminated glass-fiber-reinforced flame -retardant kraft paper and aluminum foil having 
self-sealing lap. All fittings and valves to be performed with factory-fabricated PVC jacket. 
g. Ball valves: full-port, bronze-body with stainless steel ball, RTFE seats and seals, blow-out 
proof stem, 600 psi WOG, as manufactured by Crane or Nibco. 
h. Balancing Valve: Model CBV-T, as manufactured by Armstrong, with position locking device. 
Install in accordance with manufacturer's published instructions. 
i. Temperature gauge: industrial-grade, red-mercury filled glass thermometer with adjustable angle 
stems and 9" scale from 0ºF to 100ºF and accurate to 1% of range. Gauge to be installed in 3/4" 
diameter stainless steel thermowell on thread-o-let, 1 1/2" stem and 2" extension. 
j. Pressure gauge: Grade A phosphor bronze Bourdon-tube pressure gage, with bottom connection. 
The case shall have a 5" lens and scaled from 0 psig to 200 psig. The gauge shall be installed with 
1/2" gauge cock, ball valve. 
k. Pressure/Temperature (P/T) Plugs: on each CHW coil water inlet and outlet. 

 
In order to facilitate the selection and Landlord review process, sample chilled water piping and control 
valve selections are provided in SECTION V ("Tenant AHU Chilled Water Coil Piping Reference Table"). 
The selections are organized by required chilled water coil load, in mBtu per hour (1,000 Btu per hour). 
 
The Landlord and its consultant and contractors do not warrant or guarantee the performance of any 
selection as it pertains to Tenant comfort. The Tenant is solely responsible for designing and selecting an 
appropriate system that meets the individual Tenant's unique needs. 
 
Fresh air: Center and West Wing, lower level; East Wing upper and lower level Tenant shall connect to 
Landlord furnished master fresh air duct at a point within or adjacent to the Tenant premises. Total volume 
of air drawn into the tenant's space through Landlord fresh air system shall not exceed 0.30 cfm /sq. ft  
 
Center and West Wing, upper level: Tenant to draw fresh air directly in through penetration in roof 
performed by Landlord’s roofing contractor at Tenant’s expense.  Tenant to provide steel reinforcements as 
necessary to structurally support new opening and equipment. 
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Master exhaust: Center and West Wing, lower level; East Wing upper and lower level. Tenant shall 
connect to Landlord furnished master exhaust duct at a point within or adjacent to the Tenant premises. 
Tenant to connect their toilet exhaust and (with Landlord’s permission) other exhaust to the system.  Total 
volume of air exhausted from the tenant's space through Landlord exhaust system shall not exceed 0.35 cfm 
/sq. ft. 
 
Center and West Wing, upper level: Tenant to install a duct directly through a penetration in roof 
performed by Landlord’s roofing contractor at Tenant’s expense. Tenant to design and install steel 
reinforcements as necessary to structurally support new opening and equipment. 
 
(G) TENANT ELECTRICAL SYSTEM 
Complete plans and specifications must be submitted by Tenant for Landlord's approval for all electrical 
work, including a breakdown of the lighting in kilowatts, receptacle, motors, heating, air conditioning, 
water heater, miscellaneous and space circuits, per the Tenant Electrical Load Calculation form. 
 

1. The design of a retail tenant electrical system shall not exceed:  
12 watts per sq. ft. of Tenant's floor area. 
 
2. Additional or other related electrical service required by the specifics of Tenant's use or design 
will be provided by Landlord at Tenant's expense. 

 
Tenant shall install or cause to be installed, its electrical meter as soon as possible, as Tenant will not be 
allowed to use Landlord’s temporary power unless paid for by Tenant. 
 
Tenant shall provide for installation, at Tenant’s expense, a circuit breaker or fuse sized to meet the 
Tenant's needs.  The circuit breaker shall match Landlord's equipment in all respects (manufacturer, AIC 
rating, etc.).  Tenant shall furnish and install or cause to be installed, the electrical meter, all wire from the 
circuit breaker to Tenant's electrical equipment, and extend the conduit from its stub out to Tenant's 
electrical equipment. 
 
Tenant's electrical system shall include, but is not necessarily limited to, the following: 
  

1. Tenant is to install an electrical meter at Landlord's switchgear and all conductors to get electric 
service to the Premises.  Tenant will install feeder cables from Landlord’s Tenant distribution 
panel to Tenant’s Premises. 

 
Center: Conduit to Tenant spaces is as existing.  Tenant will provide new conduit if feeder cable 
sizing requires a larger conduit. 
2. Termination of wires at Landlord's distribution panel or switchboard using Landlord's electrical 
contractor at Tenant's expense. 
3. Tenant to furnish and install conduit and feeder from Tenant's electrical panel to Tenant's 
mechanical system. 
4. All required electrical connections to Landlord’s fire alarm system. 

 
 Note: No PVC conduit will be permitted. 
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(H) TENANT PLUMBING SYSTEM 
 
All piping systems must be compatible with the type of materials used by Landlord, and shall comply with 
the following requirements: 
 

1. Drainage, vent pipe and fittings for above grade use shall be service weight, hubless cast iron 
with sealing sleeve and stainless steel coupling joints with stainless steel clamps and bolts.  For 
piping below grade, Tenant shall use service weight, bell and spigot cast iron with lead and oakum 
or gasketed joints.  No PVC is permitted. 
2. Water piping for above grade use shall be Type "L" copper tubing, seamless drawn, hard copper 
with plain ends ASTM B88.  Fittings shall be wrought or cast copper with socket ends for lead-
free solder. 
3. Pipes supported from steel structure shall be supported from steel beams and joists with 
approved clamps and other structural attachments.  Self-drilling anchors or power-driven anchors 
are permitted in areas with concrete flat slabs and concrete on metal deck inserts.  No pipe hangers 
will be supported from metal roof deck.  Hangers shall not pierce piping insulation vapor barrier.  
Hardware must have a smooth finished appearance, and exposed hangers shall be the clevis or 
trapeze type, complete with bolts, rods and nuts.  Tenant will provide cast brass or chrome 
escutcheons with setscrew, deep type, to cover sleeves and exposed piping through walls, floors or 
ceiling. 

 
 
 

4.Valves:  All valves for domestic water are to be 125 psi test type, all bronze wedge gate valves 
as manufactured by NIBCO, Watts, Crane or an approved equivalent.  Valves for the gas piping 
system shall be bronze ball valves with threaded or welded ends as manufactured by Crane or an 
approved equivalent.  All valves shall be accessible for ease of operations. 

 
5. Tenant shall be responsible for installation of a backflow preventer on Tenant's water service 
where required by local code. 

 
6. Tenant with high water use shall be responsible for installation of a water meter readable in US 
gallons with digital remote read-out at eye level. 

 
7. Tenant plumbing piping in the sub-parking level must be held as tight as possible to the 
underside of the floor slabs.  In no event shall the height of Tenant's piping be lower than the 
minimum clearance identified at the entrance of the sub-parking level associated with Tenant's 
premises. 

 
8. Tenant plumbing piping in the sub-parking level shall be painted by Tenant to match the color 
of the parking structure. 

 
9. Tenant plumbing piping that runs through the ceiling of a restaurant or other food use below 
must be troughed with drain pans, hard piped with an indirect drain to a floor sink. 
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(I) TENANT FIRE PROTECTION 
 
Tenant, at Tenant's expense, shall contract with Landlord's approved sprinkler contractor to design and 
install a complete fire sprinkler system including sprinkler pipes and heads as required by Tenant's design.  
 Tenant shall submit complete automatic sprinkler shop drawings (plans, specification, and hydraulic 
calculations) to Landlord, Landlord's insurance carrier, and the authority having jurisdiction for approval 
prior to any installation by the Tenant within the Premis es.  Tenant's sprinkler contractor shall coordinate 
its work with Landlord and request shut downs and draining of Landlord's system in advance. 
 
Center:  Clark County Fire Department requires, as part of any renovation of existing space, that the 
existing supply line into the space be removed and rerouted to the new tenant supply lines coming from 
different sources.  As a part of the required Fire Protection report, Tenant will be required to detail the 
reconnection work scope to the Clark County Fire Department.  Due to the age of the existing pipe, it is 
recommended that all the piping be replaced with new as part of each remodel to reduce the potential for 
leakage.  Any sprinkler piping (2" dia. or larger) within tenant spaces located in the renovated portion of 
the mall should be braced to withstand seismic conditions per code when a tenant remodel occurs or a new 
tenant builds out the space. 
 
Tenants will be required by Clark County to comply with the Fire Protection Report.  This may include 
installing equipment which is connected to the Landlord’s Building's fire alarm/smoke evacuation system.  
This may include speakers and strobes in individual tenant spaces.  The central fire alarm system shall be a 
digital addressable type.  If required, Tenant's devices shall be provided and installed by the Landlord's fire 
alarm contractor at Tenant's expense. 
 
Rolf-Jensen & Associates must review tenants’ final plans, at Tenant’s expense, before submittal to Clark 
County for permit.  A written report from RJA, acknowledging that the final plans conform to the  
Fire Protection Report, must accompany the final plans to be accepted by the County for the permit 
application process. 
 
Tenant shall patch and repair all disturbed fireproofing. 
 
 
 
 
 
(J) UTILITIES BY TENANT 
 
Telephone Service: Tenants must make direct arrangements for telephone service with the telephone 
company.  Tenant is responsible for service between the primary telephone service point within Landlord's 
Building and Tenant’s Premises. 
 
Exposed wire(s) will not be permitted.  Tenant shall install conduit and wire. 
 
Roof Top Antennas & Satellite Dishes:  Any rooftop equipment, including antennas and satellite dishes, 
will require Landlord’s review and written approval.  Plans must be submitted at least 45 days prior to 
installation.  Tenant shall install conduit to the roof at Tenant's expense. 
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3. DESCRIPTION OF LANDLORD WORK AT TENANT'S EXPENSE / RETAIL 
 
Landlord may perform the following Tenant work at Landlord’s actual cost, plus a 15% administration fee 
at Tenants expense. Work will be performed only upon receipt of a signed work order from Tenant 
authorizing such work and receipt of payment in full of the amount agreed upon in advance. However, if 
fire-life safety work is required by the County in Tenant's space prior to possession by Tenant, such work 
will be performed by Landlord and reimbursed by Tenant, plus 15% administration fee. 
 

1. Temporary work required by local authorities.  
2. Temporary barricades at $50.00 lf of 14' H wall.  
3. Temporary barricade graphics at $500.00 per elevation 
4. Furnish and install Landlord’s Building Standard storefront system. 
5. Modified water service or relocation of water service. 
6. Modified electric service or relocation of electric service, provided such service is available. 
7. Modifications to the HVAC system, including additional capacity of the system provided by 
Landlord.  Landlord reserves the right to refuse to perform any such modifications. 
8. The addition or relocation of other utility services. 
9. Roof, floor, partition and wall openings for any purpose including exterior egress doors and 
framing.  Such openings shall include supporting structures, curbs, flashings, ducts, vents  and 
grilles.  Landlord reserves the right to refuse to permit any openings which exceed the capability 
of the structural system or which in Landlord's opinion would be detrimental to the appearance of 
Landlord's Building. 
10. Architectural, engineering, permit or planscheck fees incurred by Landlord as a result of 
Tenant’s need for any of the items specified above or any other items of a special nature. 
11. Air handling unit chilled water piping water balancing. 

 
VIOLATIONS: 
In the event Tenant is notified of any violation(s) of codes, ordinances or regulations, either by the 
jurisdictional authorities or by the Landlord, Tenant shall correct such violations within seven calendar 
days from such date of notification, or such time as required by the local jurisdiction.  Should Tenant fail to 
correct such violations within seven calendar days, Landlord will have the right to correct such violations at 
Landlord's cost plus a 15% administration fee at Tenants expense.  Tenant shall grant entrance into the 
Premises for corrective work by others. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Section III: Responsibilities of Landlord and Tenant – Retail 
III-18 

 



 

C. RESTAURANT / FOOD COURT 
 
 
1. DESCRIPTION OF LANDLORD WORK / RESTAURANT /FOOD COURT 
 
Except when noted in the Lease, Landlord shall perform the work described below in accordance with the 
following specifications. 
 
(A) FRAME:  A noncombustible shell consisting of concrete, masonry or steel.  
 
(B) ROOF:  A roof.   
 
(C) EXTERIOR WALLS: Exterior walls shall be of noncombustible construction. 
East Wing:  Exterior storefronts designed and constructed by Tenant. 
 
(D) FLOOR SYSTEM:  A concrete floor system at one elevation unless otherwise indicated on Tenant's 
LOD.  The floor system is designed to support a live load of 100 pounds per sq. ft.  
 
West Wing: 
Lower Level:   10" cast in place slab with two layers of rebar on opposing 12" grids 
Upper Level:   4" concrete on metal deck with 6"x6" wire mesh reinforcement 
 
Center: 
Lower Level:  10" Pre-cast plank slab and a 4" concrete topping slab with rebar reinforcement 
Upper Level:   4” concrete slab on metal deck with iron grid 
 
East Wing: 
Lower Level:   Existing 10" Pre-cast plank slab and a 4" concrete topping slab with rebar  
  reinforcement and 2" to 36" architectural topping slab where required to  
  eliminate slope of existing structure 
Upper Level:   4" concrete slab on metal deck with 6"x 6" wire mesh reinforcement 
 
Food Court:  4" concrete slab on metal deck with 6 x 6 wire mesh reinforcement. 
 
NOTE: All levels are suspended over either sublevel garage (Lower Levels) or other Retail space (Upper 
Level).  Food Court is on a partial third level over restaurants and retail spaces. 
 
(E) DEMISING PARTITIONS 
Demising partitions are provided between Tenant and other tenants and/or exits or service corridors of the 
partition type indicated on Tenant's LOD.  Landlord will provide partitions dividing the Premises from 
adjacent tenants and stud framing or masonry as determined by Landlord and as indicated on Tenant's 
LOD.  Studs shall extend from the floor slab to the  underside of the structure above.  Partitions dividing 
the Premises from adjacent service corridors, if stud construction, shall be surfaced on the service corridor 
side only by Landlord.  
 
(F) DEMISING END-CAP/NEUTRAL PIER : 
 Demising end-cap(s) consisting of an 8" W aluminum channel. 
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(G) MECHANICAL SYSTEM: A mechanical system designed to meet the following specifications: 
 
 Outside air condition: 
  108 ºF Drybulb / 68 ºF Wetbulb 
 Indoor design condition: 
  Setpoint: 75 ºF Drybulb 
  Deadband: +/- 2 ºF Drybulb 
 
Chilled Water: Landlord shall provide a chilled water circulating loop for connection by the tenants. 
Tenant spaces will be provided with one (1) 2" nominal piping tap set, one on the chilled water supply 
header and one on the return header, for connection by the Tenant to the Tenant supplied HVAC system. 
 
Chilled water use by Tenant for applications other than comfort cooling shall be considered on a case-by-
case basis.  Tenant must submit a written request to Landlord as part of Submission I so that the application 
may be appropriately coordinated. 
 
Center:  The supply equipment within existing spaces is a variable air volume system (VAV), controlled by 
a constant volume fan powered terminal.  As existing spaces change to new tenancies, these systems must 
be removed and converted to the two pipe chilled water central plant system by the new Tenant after June 
2002.  No exceptions. 
 
 Landlord provided cooling capacity: 
  Restaurant — (6) tons/ksf or (9) gpm/ksf 
  Food Court — (9) tons/ksf or (13.5) gpm/ksf 
 
 Chilled water: 
  Entering Water Temperature:  42 deg. F. 
  Leaving Water Temperature:  58 deg. F. 
  Lighting & Miscellaneous Load: 
   Restaurant - kitchen:    15 w/sq. ft. 
   Restaurant - seating area:       3 w/sq. ft. 
   Common Area - East/West Exp.:     5 w/sq. ft. 
   Common Area - Center:       5 w/sq. ft. 
   Common Area - Great Hall:     5 w/sq. ft. 
   Food Court - tenant area:     30 w/sq. ft. 
   Food Court - seating area:         3 w/sq. ft. 
   Banquet Hall - kitchen:    15 w/sq. ft. 
   Banquet Hall - seating area:     3 w/sq. ft. 
   Office Space:       3 w/sq. ft. 
 
If Tenant’s internal loading or other requirements exceed the maximum design load, Landlord may, at its 
option, provide additional capacity.  All costs associated with the additional capacity shall be at Tenant’s 
expense. 
 
 
Fresh air: (Ventilation / outside air)Center and West Wing, Lower Level, East Wing Upper and Lower 
Levels.  Landlord will furnish and install a fresh air duct for Tenants’ air handling units to one point within 
or adjacent to the Premises to which each tenant will be required to make final connections of its fresh air 
ductwork.  The equipment provides 0.30 cubic feet per minute (cfm) per sq. ft. of area for the fresh air 
system. 
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Center and West Wing, upper level, and Food Court:  Tenant is to draw fresh air directly in through 
penetration in roof performed by Landlord’s roofing contractor at Tenant’s expense.  Tenant to provide 
steel reinforcements as necessary to structurally support new openings and equipment. 
 
Master exhaust: Center and West Wing, Lower Level, East Wing Upper and Lower Levels. Landlord will 
furnish and install an exhaust duct for Tenants’ air handling units to one point within or adjacent to the 
Premises to which each tenant will be required to make final connections of its exhaust air ductwork.  The 
equipment provides 0.35 cubic feet per minute (cfm) per sq. ft. 
 
Center and West Wing, upper level, and Food Court: Tenant is to duct directly through penetration in roof 
performed by Landlord’s roofing contractor at Tenant’s expense. Food Court Tenants on the SW end to 
duct directly through side-wall, in locations designated by Landlord.  Tenant to provide steel 
reinforcements as necessary to structurally support new openings and equipment. 
 
 
Kitchen hood exhaust/make-up air: West Wing Lower Level and East Wing, All Levels: Landlord shall 
provide at Tenant's expense a floor opening to route kitchen exhaust and make-up air ductwork.  The 
ductwork shall follow the paths generally outlined by Landlord. Landlord’s approved roofing contractor at 
Tenant’s expense will perform the roof penetration.  
 
West Wing Upper Level and Food Court:  Tenant to duct directly through penetration in roof performed by 
Landlord’s roofing contractor at Tenant’s expense. Food Court Tenants on the SW end to duct directly 
through side-wall, in locations designated by Landlord.  Tenant to provide steel reinforcements as 
necessary to structurally support new openings and equipment. 
 
 
(H) ELECTRICAL SERVICE 
 
Provide a 120/208 volt or 480/277 volt, 3 phase, 4 wire service within Landlord’s electrical metering room 
with a main electrical switch for Tenant’s connection.  Tenant shall provide all electrical gear required to 
transform the provided voltage to any other voltage required by Tenant.  Tenant’s maximum design load 
shall not exceed 30 watts per sq. ft.  for restaurants and for Food Court spaces. 
 
If Tenant's electrical requirements exceed these limitations, additional service may be provided, if 
available, by Landlord at Tenant's expense. 
 
West Wing:  A 480/277 volt, 3 phase, 4 wire service, with one or more empty conduit(s) with pull string(s). 
 
Center:  A 120/208 volt, 3 phase, 4 wire service, conduit as existing. 
 
East Wing:  A 480/277 volt, 3 phase, 4 wire service, with one or more empty conduit(s) with pull string(s). 
 
Food Court:  A 480/277 volt, 3 phase, 4 wire service, with one or more empty conduit(s) with pull string(s). 
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(I) PLUMBING SERVICE  
 
Water Service: One (1) 2" for restaurants or one (1) 1 ¼" for food court spaces, domestic water service 
will be brought to a point within, above or adjacent to the Premises designed to provide the range of 20 to 
80 psi.  The domestic water will terminate in a valve for future extension by Tenant. 
 
Sewer Service: One (1) 4" sanitary sewer line will be stubbed within, below or adjacent to the Premises.  
Landlord will also provide a 2" vent line stubbed within, above, or adjacent to the Premises.  
 
Natural Gas Service : The utility provider will run gas piping with a valve to a manifold at an exterior 
location designated by Landlord.  Tenant is responsible for extending the line, in a routing approved by the 
Landlord, to the Premises.  Tenant is responsible for installation of metering for the purpose of reducing the 
pressure of the service to suit Tenant’s needs. 
 
Food Court: Natural gas piping will be stubbed to each space. Tenant is responsible for installation of 
metering for the purpose of reducing the pressure of the service to suit Tenant’s needs. 
 
 
Grease Waste : 
Food Court: One (1) 4” grease waste stub below the area within or adjacent to the Premises.  Grease trap 
stubs will tie into a Landlord-provided (at Tenant’s expense) common grease interceptor located at a 
remote location.  Tenant is responsible for the connection to the stub.  
 
Restaurants: Tenant-provided grease interceptor & piping. 
 
 
(J) FIRE PROTECTION: A valved fire protection sprinkler main will be provided to a point within, 
above, or adjacent to the Premises.  Tenant to design and install a complete system connecting to 
Landlord's main line using Landlord’s approved fire protection contractor(s). 
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2. DESCRIPTION OF TENANT WORK RESTAURANT /FOOD COURT 
 
(A) DESIGN AND CONSTRUCTION OF PREMISES  
Tenant is responsible to hire Nevada licensed architect, mechanical engineer, electrical engineer, structural 
engineer, fire -life safety consultant and any other consultant necessary to produce construction documents 
as required by Landlord and Clark County. 
 
Tenant shall be responsible for the payment of all applicable fees and associated costs related to the design 
and construction of Tenant's Premises, including but not limited to permits, planscheck fees, sanitation fees 
and licensing fees including Certificate of Occupancy. 
 
Tenant is responsible for execution of all the construction work in the space, except that work outlined in 
Section III C.1 herein. 
 
All Tenant construction must be noncombustible including any materials used above the ceiling or 
concealed in the walls of the Premises. 
 
(B) STOREFRONTS 
West, Center and East Wing Interior Spaces: 
Storefront construction must be of 1-hour construction with unprotected openings unless otherwise noted 
on LOD and extend from the floor slab to the bulkhead.  All lease lines facing walkways, courts, arcades, 
or common areas as indicated on Tenant's LOD should be considered Tenant's storefront.  
 
East Wing Exterior: Tenant shall construct weather-tight exterior storefront systems where storefronts are 
outside of enclosed mall areas.  Tenant shall design exterior storefronts facades in accordance with 
governing code (UBC with Nevada amendments section 1615 through 1625) with the following minimum 
criteria: 
 

1. Wind Pressure P = Ce*Cq*qs*lw 
2. Use 75 mph wind speed with a wind stagnation pressure (qs) of 14.5 PSF 
3. Use Exposure Category C for calculating Height/Exposure Coefficient (Ce) which varies from 
1.06 at grade to 1.53 at 80 feet above grade.  The elevation of the top of the storefront being 
designed will control this value.  (1.23 for nominally 10' above level 2103.5) 
4. Use a building importance factor (lw) of 1.0. 
5. Use Pressure Coefficient (Cq) per table 16-H.  This factor varies from 1.2 inward and outward 
for typical wall elements and goes up to 1.5 at building corners. 
6. Bracing of storefronts shall be made back to base building structure so as not to diminish the 
load capacity of the supporting structure.  Do not attach to the soffit of the base building exterior 
wall system 

 
Tenant shall employ a structural engineer, licensed in the State of Nevada, to design the exterior storefront 
system in accordance with this code and the Landlord's design criteria.  Tenant shall submit stamped, 
engineered structural drawings, to Landlord, for review by Landlord's structural engineer at Tenant's 
expense.  Tenant shall obtain approval by Landlord before submittal to Building Department for permit. 
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(C) EGRESS/EXIT DOORS 
All interior and exit doors, frames, and hardware servicing the Premises are to be furnished and installed by 
Tenant.  Rear exit doors must be recessed and conform to all requirements of the Landlord and local 
jurisdiction.  Rear exit door to be a 3’-0” x 7’-0” 60-minute UL rated hollow metal door with a welded steel 
jamb and steel hinges, painted to match base building doors.  New rear door installations will include 
masonite and steel corner guards to match base building.  All exit doors will have a printed placard 
indicating Tenant's name and space number per local code, to be provided by Landlord at Tenant’s 
expense.  If any existing conduit, fixtures or utilities must be relocated due to Tenant's rear door placement, 
Landlord will relocate them at Tenant's expense. 
 
 
 (D) CEILINGS  
It is the Tenant's responsibility to verify that the ceiling height selected by Tenant is not in conflict with 
Landlord’s work including but not limited to base building structure, ductwork,  chilled water piping, 
mains, etc.  The structure of Landlord's Building has been designed to accept a superimposed loading of 7 
lbs. per sq. ft. for overhead installation of Tenant's ceiling and equipment.  Tenant will provide access (such 
as access panels) where Landlord and/or jurisdiction authorities designate. In all cases, Tenants finished 
ceiling in public areas shall be a minimum of 12’-0”H. 
 
(E) FLOORS 
 
Landlord will install common area limestone tile to Tenant's lease line.  Tenant shall install the project floor 
finish from the lease line to Tenant's storefront and point of closure.  Tenant is responsible for purchasing 
the project floor finish from Landlord at $7.00 per tile.  
 
All proposed coring of the concrete slab floors must be submitted to the Landlord, for review by Landlord’s 
Structural Engineer, a minimum of 30 days before the proposed coring date.  Submital requests shall be in 
sketch form showing framing in the general areas, gridlines, existing penetrations and proposed 
penetrations for all trades.  In addition, a large scale drawing (1:5) of the existing reinforcement in the area 
of proposed penetrations, based on a pacometer or X-ray investigation must be included. 
 
Cutting of the reinforcement must be avoided during coring.  Columns shall not be cored under any 
circumstances.  Moment frame beams, post tension cables and shear wall link beams shall not be cored.  
Penetrations may only be proposed for floor beams, wall and slabs. 
 
If resizing or repositioning of the proposed openings are not possible in order to avoid a loss of structural 
integrity, remedial work may need to be developed by Landlord’s Structural Engineer.  The costs of testing, 
Engineering review, remedial work, if required, and any delays to Tenant’s project are at Tenant’s sole 
cost. 
 
Coring shall not be performed without Landlord’s written approval to Tenant.  All penetrations must be 
made waterproof and must conform to the fire rating of the floor slabs penetrated. 
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Waterproof Membrane: Restaurant food prep areas and toilet rooms require the installation of an epoxy 
membrane by Neoguard. A membrane with a minimum 4” perimeter return shall cover complete area. If an 
alternative floor finish material is desired, Mer-Krete Systems Hydro-Guard 2000 waterproof membrane 
must be used underneath the finished floor material. Installation shall be by Commercial Roofers, Inc. at 
Tenants expense. 
 
Waterproofed cast iron sleeves are required at all pipe penetrations, except for water closets or floor sinks 
and must extend at least 4” above the finished floor. 
 
All walk-in coolers, refrigerators or freezer boxes, if allowed, shall be provided with the insulated floor 
systems recommended by the equipment manufacturer.  Tenant will install a waterproof membrane over all 
kitchen, food preparation, and toilet areas, including the floor area underneath coolers.  Sealed concrete 
floors will not be permitted in the coolers or refrigerators. 
 
Food Court: A Neoguard epoxy membrane or Mer-Krete waterproof membrane, installed by Commercial 
Roofers, Inc must protect entire store area from lease line to lease line. 
 
Equipment Supports : All Tenant improvements, exclusive of ceilings, HVAC system and light fixtures 
shall be floor-mounted unless written approval is obtained from Landlord to support improvements 
otherwise.  Recessed wall standards for shelving systems are acceptable for sales areas. 
 
All walk-in coolers, refrigerators, freezer boxes or safes must be submitted to Landlord to review the loads 
imposed on the structure before installation.  Additional support, reinforcements or modifications necessary 
to structurally carry Tenants equipment shall be at Tenants expense. 
 
Mezzanines  are permitted in certain areas to the extent allowed by local jurisdiction.  The written approval 
of the Landlord and structural engineering, at Tenant’s expense, will be required for permit.  See LOD for 
specific areas capable of supporting a mezzanine structure. 
 
 
(E) PARTITIONS 

1. The Tenant shall finish common demising walls between the tenants and rear walls to a 1-hour 
rating. Tenant shall install 5/8" type "X" gypsum board from floor to the underside of the deck 
above. New Tenants shall retrofit existing spaces to 1hour rating from floor to deck above. 
2. 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. 
3. All interior partitions shall be metal stud construction with taped and spackled 5/8" Type "X" 
gypsum board finish on all sides. 
4. All Tenants who produce above normal noise or vibrations will be required by the Landlord to 
provide sound insulation on the ceiling and in demising walls, achieving a minimum STC rating of 
50, to protect neighboring tenants from above normal noises.  All such insulation shall be 
noncombustible as approved by the governing agencies. 
5. All toilet room partitions and sink areas shall have water resistant gypsum board in addition to 
required wainscots. 
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(F) TENANT MECHANICAL SYSTEM 
 
Tenant shall provide an engineered HVAC design, stamped by a registered professional engineer licensed 
in the State of Nevada for approval by Landlord's engineer. Landlord may provide modifications to the base 
building system to accommodate Tenant's needs at the expense of the Tenant. Tenant shall provide all 
components required (such as air handling unit(s), chilled water piping and appurtenances, air distribution 
system, electrical connections, controls, etc…) for a properly operating HVAC system that meet the 
Tenant's needs, and connecting to the Landlord provided chilled water distribution system. The Tenant 
HVAC design must comply with the system requirements described herein in order to ensure compatibility 
with the Landlord provided chilled water system, and consequently Tenant comfort. All refrigeration 
equipment must be connected to the chilled water loop. 
 
Center:  The existing supply equipment within the space is a variable air volume system (VAV), controlled 
by a constant volume fan powered terminal.  As existing spaces change to new tenancies, these systems 
must be removed and converted to the two pipe chilled water central plant system by the new Tenant after 
June 2002.  No exceptions. 
 
The Tenant's HVAC system shall to be designed based on the following criteria: 

Landlord provided cooling capacity: 
Restaurant: (6) tons/ksf or (9) gpm/ksf 
Food Court:(9) tons/ksf or (13.5) gpm/ksf 
 
Outdoor air conditions:   108 ºF Drybulb and 68 ºF Wetbulb 
Indoor design temperature:   73-75 ºF Drybulb (for cooling) 
Chilled water temperature:   42 ºF supply and 58 ºF return 

 Lighting & Miscellaneous Load: 
  Restaurant – kitchen:    15 w/sq. ft. 
  Restaurant – seating area:      3 w/sq. ft. 
  Common Area – East/West Exp.:     5 w/sq. ft. 
  Common Area – Center:       5 w/sq. ft. 
  Common Area – Great Hall:     5 w/sq. ft. 
  Food Court – tenant area:     30 w/sq. ft. 
  Food Court – seating area:     3 w/sq. ft. 
  Banquet Hall – kitchen:    15 w/sq. ft. 
  Banquet Hall – seating area:     3 w/sq. ft. 
  Office Space:       3 w/sq. ft. 
 
If Tenant’s internal loading or other requirements exceed the maximum design load as listed above, at its 
option, Landlord may provide additional capacity. Tenants that require after hour cooling and/or chilled 
water use for any application other than comfort cooling must submit a request in writing to Landlord as 
part of Preliminary Submission. Upon review, Landlord will advise Tenant whether capacity is available. 
All costs associated with the additional equipment or hours of after-hour cooling will be at Tenant's 
expense. 
 
Tenant's cooling load calculations shall be performed by a registered professional engineer licensed in the 
State of Nevada, using an industry-standard computer-based cooling load calculation program, such as 
Carrier Hourly Analysis Program, in compliance with all ASHRAE standards. Load calculation 
information shall be indicated on Tenant's HVAC drawings. Drawings will also include all information 
necessary for air and water balancing. 
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Air Handling Units (AHUs): Tenant to supply and install AHUs per the following requirements. AHUs 
are to be connected to the Landlord's two pipe chilled water system by Tenant and shall be designed for 
42ºF chilled water supply temperature and a 58ºF chilled water return temperature. The AHUs shall be M-
Series Climate Changers as manufactured by TRANE and shall meet the following specifications in 
addition to the standard manufacturer unit specifications: 
 

a. The unit shall consist of, at minimum, a mixing module with filters for return and outdoor air, 
coil module, and fan module. All modules shall be factory insulated. The unit shall be constructed 
of a complete frame with removable panels such that removal of the panels will not affect the 
structural integrity of the unit. The panels shall be constructed of G90 galvanized. All modules 
shall have access panels on each side of the unit.  
b. Installed per manufacturer requirements with manufacturer recommended service clearances. 
c. IAQ-type (sloped in two planes) drain pans constructed of stainless steel. 
d. Factory-mounted marine light in all access and fan modules. 
e. Variable pitch fan drives selected at a minimum of 1.5 service factor. 
f. Certified ARI Standard 430-89 fan performance 
g. Grease line extended to the outside of the unit terminated with standard grease fitting for any 
bearing requiring relubrication 
h. Chilled water-type coil module for conditioning the air with seamless copper tubes equipped 
with "Turbulators" for improved heat transfer capabilities and aluminum fins, certified in 
accordance with ARI 410. The coil casing shall be constructed of stainless steel. All connections 
(chilled water supply and return, vent and drain) shall be clearly labeled and extend to the outside 
of the unit casing. The coil(s) shall be removable from the unit by removing the wall panels. 
i. Tenant's mechanical designer shall select a chilled water coil such that the chilled water velocity 
is at a minimum of 120 feet per minute at design condition. 
j. The mixing module shall adequately blend return air stream with outdoor air stream. The air 
streams shall be regulated by multi-leaf, low-leak, opposing blade dampers with edge and jam 
seals. The dampers shall be Ruskin CD60 double-skin airfoil design, or equivalent. The filters 
shall be angled 2-inch throwaway media. 
k. The unit shall be equipped with NEMA rated combination starter/disconnect, factory mounted 
and wired, to include at minimum, fused disconnect switch, HOA selector switch, control 
transformer, and auxiliary contacts. 
l. The unit shall be factory-painted with epoxy prime coat and acrylic polyurethane finish coat at 
least 2.5 mils thick. The finished unit shall exceed 500-hour 5% salt spray solution, in accordance 
with ASTM B-117. 
m. The unit manufacturer shall warranty the unit for, at minimum, 12 months after 
commissioning. 

 
In order to facilitate the selection and Landlord review process, sample air handling unit selections are 
provided in SECTION V. The selections are organized by required supply airflow, in cubic feet per minute, 
and supply air temperature.  
 
For assistance on AHU selection, please contact, 
 
TRANE-Baltimore 
9603 Deereco Road 
Suite 400 
Timonium, MD 21093-6920 
Phone: (410) 252-8100 Fax: (410) 252-7330 
Project Reference: Fashion Show Mall Tenant AHU 
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The Landlord and its consultant and contractors do not warrant or guarantee the performance of any 
selection as it pertains to Tenant comfort. The Tenant is solely responsible for designing and selecting an 
appropriate system that meets the individual Tenant's unique needs. 
 
AHU Controls: The Tenant shall provide the individual AHU controls for maintaining space temperature 
setpoint by modulating the two-way chilled water control valve(s). Cycling, or On/Off, control is not 
permitted. The chilled water control valve shall be a Siemens Flowrite VF 599 series with a Flowrite EA 
599 series SKB electronic valve actuator. This is a normally closed two-way modulating control valve with 
equal percentage valve characteristic, sized for a differential pressure of no less than five (5) psi and no 
more than ten (10) psi across the valve at design flow rate.  The valve maintains Class IV leakage rating up 
to 100-psi pressure differential across the valve.  Follow manufacturer's requirements for proper 
installation. 
 
The Landlord furnished fresh air system is sized to provide the minimum required fresh air. Consequently, 
air-side economizing is not recommended. Tenant spaces with a cumulative AHU total of greater than 
2,000 cfm, must include smoke detector installed on the supply-side of the AHU for AHU shutdown upon 
activation.  
 
AHU Chilled Water Cooling Coil Piping: The piping, fittings, control valve, coil and balancing valve 
shall be sized for a 16ºF deltaT. Refer to SECTION V for an AHU chilled water cooling coil piping 
schematic. The chilled water piping system shall meet the following requirements: 
 

a. ANSI Rating 200 psig, hydrostatically pressure tested at 200 psig, 4-hour minimum. 
b. Pipe: schedule 40 seamless or ERW steel pipe (ASTM A106 Grade B / A53B) 
c. Joints: threaded 
d. Fittings: Class threaded 
e. Unions: threaded 
f. Insulation: 1" fiberglass with vapor-barrier and jacket. The jacket to be all-purpose, factory 
applied, laminated glass-fiver-reinforced flame -retardant kraft paper and aluminum foil having 
self-sealing lap. All fittings and valves to be performed with factory-fabricated PVC jacket. 
g. Ball valves: full-port, bronze-body with stainless steel ball, RTFE seats and seals, blow-out 
proof stem, 600 psi WOG, as manufactured by Crane or Nibco. 
h. Balancing Valve: Model CBV-T, as manufactured by Armstrong, with position locking device. 
Install in accordance with manufacturer's published instructions. 
i. Temperature gauge: industrial-grade, red-mercury filled glass thermometer with adjustable angle 
stems and 9" scale from 0ºF to 100ºF and accurate to 1% of range. Gauge to be installed in 3/4" 
diameter stainless steel thermowell on thread-o-let, 1 1/2" stem and 2" extension. 
j. Pressure gauge: Grade A phosphor bronze Bourdon-tube pressure gage, with bottom connection. 
The case shall have a 5" lens and scaled from 0 psig to 200 psig. The gauge shall be installed with 
1/2" gauge cock, ball valve. 
k. Pressure/Temperature (P/T) Plugs: on each CHW coil water inlet and outlet. 

 
In order to facilitate the selection and Landlord review process, sample chilled water piping and control 
valve selections are provided in SECTION V ("Tenant AHU Chilled Water Coil Piping Reference Table"). 
The selections are organized by required chilled water coil load, in mBtu per hour (1,000 Btu per hour). 
 
The Landlord and its consultant and contractors do not warrant or guarantee the performance of any 
selection as it pertains to Tenant comfort. The Tenant is solely responsible for designing and selecting an 
appropriate system that meets the individual Tenant's unique needs. 
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Fresh air: Center and West Wing, lower level; East Wing upper and lower level Tenant shall connect to 
Landlord furnished master fresh air duct at a point within or adjacent to the Tenant premises. Total volume 
of air drawn into the tenant's space through Landlord fresh air system shall not exceed 0.30 cfm /sq. ft  
 
Center and West Wing, upper level and Food Court: Tenant to draw fresh air directly in through 
penetration in roof performed by Landlord’s roofing contractor at Tenant’s expense.  Tenant to provide 
steel reinforcements as necessary to structurally support new opening and equipment. 
 
 
Master exhaust: Center and West Wing, lower level; East Wing upper and lower level. Tenant shall 
connect to Landlord furnished master exhaust duct at a point within or adjacent to the Tenant premises. 
Tenant to connect their toilet exhaust and (with Landlord’s permission) other exhaust to the system.  Total 
volume of air exhausted from the tenant's space through Landlord exhaust system shall not exceed 0.35 cfm 
/sq. ft. 
 
Center and West Wing, upper level and Food Court: Tenant to install a duct directly through a penetration 
in roof performed by Landlord’s roofing contractor at Tenant’s expense. Tenant to design and install steel 
reinforcements as necessary to structurally support new opening and equipment. 
 
Kitchen Exhaust & Hood: Tenant to provide and install kitchen exhaust hood and fire suppression 
systems to meet all local codes. 
 
Grease Scrubber: Tenant shall provide and install a grease exhaust scrubber ("air pollution unit", "clean 
air unit") capable of removing a minimum of 95% of the airborne grease, smoke, odor and particulate from 
the kitchen exhaust.  The scrubber unit shall be installed within the Tenant's premises to accomplish  
removal before the exhaust leaves the premises.  Tenant to install scrubber in a location that provides 
Tenant with good access for regular cleaning.  Cut sheets, specifications and installations drawings must be 
submitted for Landlord's Mechanical Engineer's revie w and approval before purchase and installation. 
 
Grease Exhaust Duct:  Tenant to provide and install grease exhaust shaft and all fire-rated assemblies, per 
local codes, from Tenant premises to a location outside the building designated by the Landlord.  Routing 
must be coordinated and approved by Landlord prior to installation.  Roof curb and roof patching to be 
performed by Landlord designated contractor at Tenant's expense.  Tenant shall provide structural 
engineering and structural supports as required to carry Tenant's roof top equipment. 
 
Make-up Air Duct: Tenant to provide and install shaft and all fire-rated assemblies from Tenant's 
premises to the roof through locations designated by Landlord. Landlord designated roofing contractor, at 
Tenant’s expense, shall perform roof patching and roof curbs.  Tenant shall provide structural engineering 
and install structural supports as required to carry Tenant's exhaust fans on the roof. 
 
Dishwasher and Gas Water Heater Exhaust: Tenant to provide and install shaft and all fire-rated 
assemblies from Tenant's premises to the roof through locations designated by Landlord.  Roof curbs and 
roof patching to be performed by Landlord designated contractor at Tenant's expense.  Tenant shall provide 
structural engineering and install structural supports as required to carry Tenant's exhaust fans on the roof. 
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(G) TENANT ELECTRICAL SYSTEM 
 
Tenant shall have complete plans and specifications prepared by an engineer licensed in the state of Nevada 
for all electrical work. Plans shall include a breakdown in kilowatts of the lighting, receptacles, motors, 
heating, air conditioning, water heater, miscellaneous and space circuits per the Tenant Electrical Load 
Calculation form. 
 

1. The design of Tenant’s electrical system shall not exceed: 
         Restaurant: 30 watts per sq. ft. of the Premises.  
         Food Court: 80 watts per sq. ft. of the premises. 
 

2. Additional or other related electrical service required by the specifics of Tenant's use or design 
will be provided by Landlord at Tenant's expense.   

 
Tenant shall install, or cause to be installed, its electrical meter as soon as possible, as Tenant will not be 
allowed to use Landlord power unless paid for by Tenant. 
 
Tenant shall provide to the Landlord for installation, a circuit breaker or fuse sized to meet the Tenant’s 
needs.  The circuit breaker shall match Landlord’s equipment in all respects (manufacturer, AIC rating, 
etc.).  Tenant shall furnish and install, or cause to be installed, the electrical meter, all wire from the circuit 
breaker to the Tenant’s electrical equipment, and extend the conduit from its stub to the Tenant’s electrical 
equipment. 
 
Tenant's electrical system shall include, but is not necessarily limited to, the following: 
 

1. Tenant is to install an electrical meter at Landlord's switchgear and all conductors to get electric 
service to the Premises.  Tenant will install feeder cables from Landlord’s Tenant distribution 
panel to Tenant’s Premises. 

 
Center: Conduit to Tenant spaces is as existing.  Tenant will provide new conduit if feeder cable 
sizing requires a larger conduit. 

 
2. Termination of wires at Landlord's tenant distribution panel or switchboard using Landlord's 
electrical contractor at Tenant's expense. 
3. Tenant to furnish and install conduit and feeder from Tenant’s electrical panel to Tenant's 
mechanical system.   
4. All required electrical connections to Landlord fire alarm system. 

 
Note: No PVC conduit will be permitted. 

 
(H) TENANT PLUMBING SYSTEM 
 
All piping systems must be compatible with the type of materials used by Landlord, and shall comply with 
the following requirements:  
  

1. Drainage, vent pipe and fittings for above grade use shall be service weight, hubless cast iron 
with neoprene sealing sleeve and stainless steel coupling joints with the stainless steel clamps and 
bolts.  For piping below grade, Tenant shall use service weight, bell and spigot cast iron with lead 
and oakum or gasketed joints.  No PVC is permitted. 
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2. Water piping for above grade use shall be type "L" copper tubing, seamless drawn, hard copper 
with plain ends ASTM B88.  Fittings shall be wrought or cast copper with socket ends for lead-
free solder. 
 
3. Pipes supported from steel structure shall be supported from steel beams and joists with 
approved clamps and other structural attachments.  Self-drilling anchors or power-driven anchors 
are permitted in areas with concrete flat slabs and concrete on metal deck inserts.  No pipe hangers 
will be supported from metal roof deck.  Hangers shall not pierce the piping insulation vapor 
barrier.  Hardware must have a smooth finished appearance, and exposed hangers shall be the 
clevis or trapeze type, complete with bolts, rods and nuts.  Tenant will provide cast brass or 
chrome escutcheons with setscrew, deep type, to cover sleeves and exposed piping through walls, 
floors or ceiling. 

 
4. Valves:  All valves for domestic water are to be 125 psi test type and all bronze wedge gate 
valves as manufactured by NIBCO, Watts, Crane or an approved equivalent.  Valves for the gas 
piping system shall be bronze ball valves with threaded or welded ends as  manufactured by Crane 
or an approved equivalent.  All valves shall be accessible for ease of operations. 

 
5. Tenant shall be responsible for the installation of a backflow preventer for Tenant's water 
service where required by local code. 

  
6. Tenant shall be responsible for the installation of a domestic water meter with a digital remote 
read-out, at eye level, measured in U.S. gallons. 

 
7. Tenant plumbing piping in the sub-parking level must be held as tight as possible to the 
underside of the floor slabs.  In no event shall the height of Tenant's piping be lower than the 
minimum clearance identified at the entrance of the sub-parking level associated with Tenant's 
premises. 

 
8. Tenant plumbing piping in the sub-parking level shall be painted by Tenant to match the color 
of the parking structure. 

 
9. Restaurant or Food Court Tenant plumbing piping that run through the ceiling of a Tenant space 
below must be troughed with stainless steel drain pans and hard piped with an indirect drain such 
as a floor sink. 

 
Restaurant and food court Tenants are required to install a digital, remote readable meter, at eye level, 
measured in US gallons on the supply line for the chilled water loop. 
 
Restaurant:  Tenant to provide and install complete grease interceptor system and piping at a location 
designated by Landlord. 
 
Food Court: Grease waste stubs will tie to Landlord’s provided (at Tenant’s expense) common grease 
interceptor located at a remote location.Tenant will connect to one (1) 4” grease waste stub below the area 
within or adjacent to the Premises.  
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Natural Gas: All Tenants using natural gas shall provide a gas meter, inside Tenant space, at eye level per 
the following specification:  

Diaphragm Meter: "Invensys" (Equimeter) Model R-415 diaphragm meter with 1 ¼" NPT 
connections, max flow rate = 900 CuFt/Hr @ 8" W.C.   Meter to be provided with 1 pulse output, 
1 pulse/CuFt. 

  
Gas meter shall be calibrated yearly at Tenant's  expense. 
 
Restaurants: Tenant is responsible to extend gas lines from Landlord provided manifold to premises and 
regulate to desired pressure. 
 
Food Court: Tenant to tap and regulate natural gas from Landlord provided stub in Tenant space. 
 
(I) TENANT FIRE PROTECTION 
 
Tenant, at Tenant's expense, shall contract with Landlord's approved sprinkler contractor to design and 
install a complete fire sprinkler system including sprinkler pipes and heads as required by Tenant's design.  
 Tenant shall submit complete automatic sprinkler shop drawings (plans, specification, and hydraulic 
calculations) to Landlord, Landlord's insurance carrier, and the authority having jurisdiction for approval 
before any installation by the Tenant within the Premises.  Tenant's sprinkler contractor shall coordinate its 
work with Landlord and request shut downs and draining of Landlord's system in advance. 
 
Center: Clark County Fire Department requires, as part of any renovation of existing space, that the 
existing supply line into the space be removed and rerouted to the new tenant supply lines coming from 
different sources.  As a part of the required Fire -life safety report, Tenant will be required to detail the 
reconnection work scope to the Clark County Fire Department.  Due to the age of the existing pipe, it is 
recommended that all the piping be replaced with new as part of each remodel to reduce the potential for 
leakage.   Any sprinkler piping (2" dia. or larger) within tenant spaces located in the renovated portion of 
the mall should be braced to withstand seismic conditions per code when a tenant remodel occurs or a new 
tenant builds out the space. 
 
Tenants will be required by Clark County to comply with the Fire Protection Report.  This  may include 
installing equipment connected to the Landlord’s Building's fire alarm evacuation system.  This may 
include speakers and strobes in each tenant space.  The central fire alarm system is a digital addressable 
type.  If required, Tenant's devices shall be provided and installed by the Landlord's fire alarm contractor at 
Tenant's expense. 
 
Rolf-Jensen & Associates must review tenants’ final plans, at Tenant’s expense, before submittal to Clark 
County for permit.  A written report from RJA, acknowledging that the final plans conform to the Fire 
Protection Report, must accompany the final plans to be accepted by the County for the permit application 
process. 
 
Tenant shall patch and repair all disturbed fireproofing. 
 
(J) UTILITIES BY TENANT 
 
Telephone service: Tenants must make direct arrangements for telephone service with the telephone 
company.  Tenant is responsible for service between the telephone service point within Landlord's building 
and Tenant’s Premises.   
 
Exposed wire(s) will not be permitted by code.  Tenant shall install conduit  and wire. 
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Roof Top Antennas & Satellite Dishes:  Any rooftop equipment, including antennas and satellite dishes, 
will require Landlord’s review and written approval.  Plans must be submitted at least four (4) days prior to 
installation. Tenant shall install conduit to the roof at Tenant's expense. 

 

 
 
 
 
3. DESCRIPTION OF LANDLORD WORK AT TENANT'S EXPENSE / 
RESTAURANT / FOOD COURT 
Landlord may perform the following Tenant work at Landlord’s actual cost, plus a 15% administration fee 
at Tenants expense. Work will be performed only upon receipt of a signed work order from Tenant 
authorizing such work and receipt of payment in full of the amount agreed upon in advance. However, if 
fire-life safety work is required by the County in Tenant's space prior to possession by Tenant, such work 
will be performed by Landlord and reimbursed by Tenant, plus 15% administration fee. 
 

1. Temporary work required by local authorities.  
2. Temporary barricades at $50.00 lf of 14' H wall.  
3. Temporary barricade graphics at $500.00 per elevation 
4. Furnish and install Landlord’s Building Standard storefront system. 
5. Modified water service or relocation of water service. 
6. Modified electric service or relocation of electric service, provided such service is available. 
7. Modifications to the HVAC system, including additional capacity of the system provided by 
Landlord.  Landlord reserves the right to refuse to perform any such modifications. 
8. The addition or relocation of other utility services. 
9. Roof, floor, partition and wall openings for any purpose including exterior egress doors and 
framing.  Such openings shall include supporting structures, curbs, flashings, ducts, vents and 
grilles.  Landlord reserves the right to refuse to permit any openings which exceed the capability 
of the structural system or which in Landlord's opinion would be detrimental to the appearance of 
Landlord's Building. 
10. Architectural, engineering, permit or planscheck fees incurred by Landlord as a result of 
Tenant’s need for any of the items specified above or any other items of a special nature. 
11. Air handling unit chilled water piping water balancing. 

 
VIOLATIONS : 
In the event Tenant is notified of any violation(s) of codes, ordinances or regulations, either by the 
jurisdictional authorities or by the Landlord, Tenant shall correct such violations within seven calendar 
days from such date of notification, or such time as required by the local jurisdiction.  Should Tenant fail to 
correct such violations within seven calendar days, Landlord will have the right to correct such violations at 
Landlord's cost plus a 15% administration fee at Tenants expense.  Tenant shall grant entrance into the 
Premises for corrective work by others. 
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IV. COUNTY PERMIT REQUIREMENTS 
 
A. CLARK COUNTY, NEVADA PERMITTING PROCESS/PROCEDURES 
 
Tenant improvements shall be required to comply with all of the codes, regulations and procedures 
referenced in Section II B herein.   
 
Landlord’s approval is required by means of Fashion Show's stamp and signature on Tenants drawings.    
Plans prepared for permit submittal should be brought to the Fashion Show Tenant Design and 
Construction Office to be stamped before going to the Building Department.  The Fashion Show stamp is 
only permission to go to permit and not to be confused with the final design approval process. 
 
Obtaining the Building Permit is the sole responsibility of the Tenant/Contractor.  Knowledge of code 
enforced in this jurisdiction is the responsibility of the Tenant/Contractor. Fire -Life-Safety and Health 
codes are stringently interpreted and enforced by the Clark County Building, Fire & Health Departments.  
The code may be more restrictive than other areas of the country.  Early contact with the Building 
Department, Health Department and research by the Tenant/Contractor is encouraged.  Permits for any 
work in the space must be posted at the job site at all time.  In addition, a copy of the building permit must 
be submitted to Landlord before construction start. A final building permit sign-off must be provided to 
Landlord immediately after construction is completed in order for Tenant to open for business in the 
Premises. 
 
GENERAL INFORMATION 
 
The following is a transcription from the Clark County Permit Application Guide.  This guide outlines the 
requirements for obtaining a building permit to construct a tenant improvement in Clark County, Nevada. 
 
In addition to the following, Clark County requires a review and written report from the fire protection 
engineer (Rolf-Jensen & Associates. See Contacts List). The report is to confirm that Tenant’s plans 
conform to the Fire Protection Report  for Fashion Show.  Tenant should submit drawings to RJA at least 
two weeks before permit submittal for review and report preparation.  Tenant is responsible for all costs of 
the report.  (See Letter titled, “Department of Building—Building Plans Check Services” included near the 
end of Section IV.)  
 
_________________________________________________________________________________ 
(Begin Transcription) 
 
In order to acquire a building permit for a tenant improvement, the following steps are required: 
 

1. Complete a "Building Permit Application" which is available at the Permit Application Center.  
IN ORDER TO ENSURE THAT YOUR APPLICATION IS PROCESSED IN A TIMELY 
MANNER, YOUR PLANS SHOULD BE COMPLETE. 

 
2.  Proceed to the APPLICATION SET-UP DESK in the Permit Application Center to obtain an 
application number. 
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3.  Once you have been assigned your application number, you will be directed to the Zoning 
Permit Sign-Off counter to have your plan package reviewed for conformance and compliance to 
all applicable zoning codes.  For information relating to zoning requirements, contact: 

 
  Current Planning 
  (Zoning Codes) 
  (702) 455-4314 
 

4. Once plans are approved by the Zoning Permit Sign-Off counter, you may progress to the 
Building Department's plancheck counter for a review of your plans for conformance and 
compliance with all applicable building codes.  For building code information, contact: 

 
  Building Department (Plancheck Counter) 
  (On-Site Building, Electrical, Plumbing, Mechanical, etc.) 
  (702) 455-3004 
 

5. If plumbing is involved, you will be required to provide verification of the Building Department 
of Sanitation approval prior to permit issuance.  The most common providers of these services are 
the following: 

 
  Sanitation Verification 
  Clark County Sanitation District (Sewer) (702) 434-6600 
  Clark County Health District (Septic Systems) (702) 385-1291 
 

Prior to permit issuance, plans for food-related establishments (i.e., restaurants, bars, markets, 
delis, snack bars, etc.) must also be reviewed and approved by the: 

 
  Clark County Health District 
  (702) 385-1291 
 

6. After your plans receive the appropriate approvals from the Zoning Permit Sign-Off counter, the 
Building Department, and any other required review, you may proceed to the Permit Issue counter 
to pay your fees and obtain your permit.   

 
 
PLAN SUBMITALS 
 
Permits for tenant improvements are only issued to Nevada Licensed Contractors with a Clark County 
business license.  Plan submittals for tenant improvements must include the following items: 
 
I.  APPLICATION 
Completed Building Permit Application 
[Assessor's Parcel Number (APN), address, suite #, tenant name, and name of office complex 
building/shopping center must be included on application] 
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II.  PLANS 
All plans shall be legible, on substantial paper (minimum 8½ x 11"), and drawn to minimum of 1/8" scale 
blueline or photocopies. 
 
Two (2) sets** of plans which include: 
 
(** NOTE: 3 sets are required if any current planning (zoning) action that requires review by the Planning 
Commission or the Board of County Commissioners is needed.  These applications will need to be 
submitted as a PAC Project and will not be processed over the counter.) 
 
Key plan/site plan fully dimensioned and indicating lot lines, use of adjacent tenants and structures, 
location of existing or proposed utilities, parking counts, and handicapped spaces. 
 
Code analysis including allowable floor area, occupancy group, type of construction, occupant load, exits, 
sanitation facilities, and handicap accessibility. 
 
 
 
Floor plan fully dimensioned and identifying use of all occupied spaces (office, storage, etc.), exits 
(number, width, distance to, direction of, hardware requirements, etc.), corridors (type of construction, 
width, access to exits, cross-section of all fire-rated corridors, etc.), all fixed elements of construction 
(walls, partitions, cabinets, fixtures, etc.), and all occupancy separations with fire restive ratings for each 
separation. 
 
Typical wall section indicating stud size and type of material to be used, height, spacing, insulation, wall 
finish, and bracing. 
 
Isometric/schematic plumbing plans (water, gas, and waste) showing sizes and lengths of all lines (for gas, 
show BTU input rating of each appliance); identifying vents and cleanouts; and showing grease interceptor 
size and location (if applicable).  Provide a fixture schedule that complies with the Clark County Water 
Conservation Code. 
 
Mechanical plans - isometric/schematic showing duct sizes, locations, and CFM.  Show location of return 
air and size.  Show location of all HVAC units and fire dampers (if applicable).  Show commercial kitchen 
hoods giving complete details; calculations; make up air; shaft type, rating, and construction details; and 
mechanical equipment schedule.  Identify automatic shutoffs. 
 
Electrical plans with electrical floor plan, panel schedule, load calculations, single line diagram (showing 
service, feeders, conduit size, disconnect, overcurrent protection, grounding), wiring method (combustible 
or noncombustible), and symbols list.  Indicate all hazardous electrical locations as applicable. 
 
*Note:  Subpermits (electrical, plumbing, mechanical) may be applied for at the same time as the building 
permit or subsequent to the issuance of the building permit.  The appropriately licensed subcontractor(s) 
must apply for the appropriate subpermit(s). 
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III. Plan Preparation 
Construction design plans and support documents must be prepared, signed, and stamped by a Nevada-
registered architect or professional engineer (as applicable for the discipline involved).  The cover sheets of 
each discipline must be "wet-stamped" with an original signature of the design professional. 
 
A contractor licensed under the provisions of the Nevada-revised statues (NRS 624) may prepare and 
submit its own plans provided that the plans are signed by the contractor and meet the conditions specified 
in the Nevada Revised Statutes (623.330). 
 
IV.  Agency Approvals 
Agency approvals must be completed and presented to the Building Department prior to permit issuance. 
 
Sanitation (Septic/Sewer) Verification (one of the following:) 

1. If property is on sewer system, provide the Clark County Sanitation  
     Receipt/Approval. 

2. If property is on septic system, the plans must be stamped by the Clark  
     County Health District or provide the Clark County Health District Receipt. 
 
Clark County Health District Food Establishment Approval 
Required for food (and drink) related establishments including food service establishments, food service 
support facilities, retail/wholesale food sales, and retail wholesale food processors. 
 
NORMAL PROCESSING TIME FROM APPLICATION TO PERMIT ISSUANCE 
 
A permit to build a tenant improvement may be issued on a same day basis provided that the plans are 
complete and there are no Current Planning, Public Works, or Building Department issues to be further 
addressed. 
 
Once your plans are approved and your fee(s) paid, the permit and inspection record form (job card) will be 
issued.  (Permits are issued from 8:00 am to 4:00 pm during normal business days.)  In addition, one set of 
approved plans will be returned to the permittee, and the Building Department will retain one set of plans. 
 
INSPECTION INFORMATION 
 
When you begin constructing the Premises, you will be REQUIRED to call the Building Department (702 
455-3000) for inspections as each phase is completed.  You have the option of scheduling your inspections 
through an operator (from 8 am to 4 pm) or through the automated telephone inspection system (virtually 
24 hours a day).  Both options are accessed by dialing 455-3000 and following the instructions.  For 
information on how to use the automated option, ask for the "Telephone Inspection System" brochure. 
 
The inspection record form received at permit issuance lists the required inspections for your project.  
These inspections must be done in sequence as shown on the form, and NO WORK should be covered 
before it receives and approved inspection.  In addition, the permit, inspection record, and approved plans 
must be kept on-site for convenient access by the Inspection staff.  If you have any questions regarding this 
information, please call 455-3000. 
 
Each permit must have an approved required inspection within 180 days from the permit issue date or from 
the last approved required inspection; otherwise, the permit becomes null & void.  
 
After passing all required inspections (including the final) and upon the Building Department receiving all 
of the required agency approvals, occupancy is approved. 
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FOR BUSINESS LICENSE INFORMATION, CALL 455-4252 (Business License Department) for 
procedural details. 
 
CURRENT ADOPTED CODES 
 
In order to assist you in ensuring that your plans and subsequent construction comply with Clark County 
requirements, the following list was established showing the current codes.  If you need copies of any of 
these codes, they may be obtained at the Building Department. 
 
 LOCAL ORDINANCES/CODES*   NATIONAL CODES* 
 (free of charge)     (available for a fee) 
 
 Clark County Building Administrative Code Uniform Building Code 
 
 Building Code of Clark County   Uniform Mechanical Code 
 
 Clark County Mechanical, Plumbing,   Uniform Plumbing Code 
 and Building Water Conservation Codes 
 
 Clark County Electrical Code   National Electrical Code 
       
       Model Energy Code 
 
       Current Adopted Handicap 
       Accessibility Codes 
 
  * Call the Clark County Building Department to verify the current edition of the  
     adopted code(s). 
 
 
 
 
ADDITIONAL REFERENCE INFORMATION: 
 
The preceding information presented the elements of the permit process through occupancy for commercial 
tenant improvements.  If you require additional information, please call the appropriate number from the 
list shown below. 
 
Department/Agency Address Telephone #  
Permit Application Center 500 S. Grand Central Pkwy  
Building Department 500 S. Grand Central Pkwy  702-455-3000 
Building Dept. Inspection Office  5051 Paradise Road 702-455-7410 
Business License Department 500 S. Grand Central Pkwy  702-455-4252 
Current Planning  500 S. Grand Central Pkwy  702-455-4314 
Clark County Fire Department 575 E. Flamingo Road 702-455-7100 
Clark County Health District 625 Shadow Lane 702-385-1291 
Public Works-Community Dev. 500 S. Grand Central Pkwy  702-455-4600 
Sanitation District 5857 E. Flamingo Rd. 702-434-6600 
 
 
 
_________________________________________________________________________ 
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The information above is provided for a general understanding of the process the County has in place. 
Changes and exceptions to the process are commonplace. Direct contact with the Building Dept. early in 
the project is encouraged to understand their interpretation of code as it relates to your specific project. 
 
The Clark County Plans Examiner assigned to this project is: 
 
Pat Lowry 
4701 W. Russell Rd. 
Las Vegas, Nevada  89118 
Phone:   (702) 455-8017 
 
A permit expediter, familiar with the Fashion Show project and the Clark County Building Department, is 
available on a fee basis to any Tenant/Contractors that wish to take advantage of the service: 
 
Mr. Rami Atout, AIA 
Creative Design Architecture 
2229 Maple Rose Drive 
Las Vegas, Nevada  89134 
Phone:   (702) 256-6663 
Fax:       (702) 896-7170 
 
Note:  Dry Retail permits typically take from 3 to 5 weeks to be processed for permit, depending on 
completeness of the final plans.  Restaurant and Food Court spaces can take several times longer.  To 
reduce planscheck time Tenant’s architect should consult the Clark County Building Department and 
Health District on specific requirements before starting the design process. 
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B. COUNTY PERMITTING APPLICATION 

 
Section IV: County Permit Requirements 

IV-7 



 

 
 
 
 
 
 
 

Section IV: County Permit Requirements 
IV-8 



 
V.  BUILDING SYSTEMS AND STANDARD DETAILS 
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1.  General 
 AG-1 One-hour partition at rear corridors 
 AG-2 One-hour shaft wall 
 AG-3  One-hour demising partition 
 AG-4  Non-rated full height interior partition 
 AG-5 Detail of floor sleeve at penetration 
 AG-6 Air handling unit cooling coil piping schematic 
 AG-7 Plan at neutral pier @ fire separation wall 
 AG-8 Tenant AHU selection matrix, p. 1 of 2 
 AG-9 Tenant AHU selection matrix, p. 2 of 2 
 AG-10 AHU chilled water coil piping reference table 
 
2.  West Wing 
 AW-1 Neutral pier, West wing 
 AW-2 Column cladding detail @ lower level, West Wing 
 AW-3 Section at storefront, West Wing 
 AW-4 Elevation at storefront, West Wing 
 AW-5 Isometric at storefront, West Wing 
 
3.  Center 
 AX-1 Plan at neutral pier, existing Center 
 AX-2 Section at storefront, existing Center 
 AX-3 Elevation at storefront, existing Center 
 
4. East Wing 
 AE-1 Section at storefront, East Wing 
 AE-2 Elevation at storefront, East Wing 
 
 
5. Food Court 
 FC-1 Section at storefront, Food Court 
 FC-2 Elevation at storefront, Food Court  
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AG-5   DETAIL OF FLOOR SLEEVE @ PENETRATION 
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AG-6   AIR HANDLING UNIT COOLING COIL PIPING SCHEMATIC 
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AG-8   TENANT AHU SELECTION MATRIX, P. 1 OF 2 

 
Section V: Building Systems and Standard Details 

V-10 
 
 
 



 

AG-9   TENANT AHU SELECTION MATRIX, P. 2 OF 2 
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AG-10   AHU CHILLED WATER COIL PIPING REFERENCE TABLE 
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AX-3   ELEVATION AT STOREFRONT – EXISTING CENTER 
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AE-1   SECTION AT STOREFRONTS – EAST WING 
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AE-2   ELEVATION AT STOREFRONTS – EAST WING 
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VI.  EXHIBITS 
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A. DFX/DWG FILE DISCLAIMER 
 
Landlord requests the above-referenced computer files for informational purposes only.  Landlord will not 
make any changes or modifications to or verify the accuracy of the data contained on any computer files 
submitted by Tenant in connection herewith.  Furthermore Landlord will not be using said file for the 
purposes of verifying that Tenant has properly demised its Premises or any element of Tenant's floor plan 
or design.  Landlord will not disclose the information contained on said files to any third party, without 
Tenant's prior consent, other than to Landlord's Lender or any governmental entity having jurisdictional 
authority over the construction of the Property. 
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B.  TECHNICAL FORMS 
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TENANT ELECTRICAL LOAD CALCULATION 
 
The following form is to be completed by a registered electrical engineer and included as part of the 
submission requirements of Submission II to Landlord. 
 
TENANT:__________________________________________________________________ 
 
PROJECT/PROPERTY:_______________________________________________________ 
 
SPACE NUMBER:___________________________ 
 
FLOOR AREA/GLA:_________________________ 
 
 
TOTAL AMPS REQUIRED at 277/480 VOLTS      __________________ AMPS 
        120/208 VOLTS      __________________ AMPS 
        OTHER ______      __________________ AMPS  
 
TRANSFORMER SIZE           ___________________KVA  
 
TOTAL CONNECTED LOAD   _________________WATTS 
 
ESTIMATED MAXIMUM DEMAND LOAD _________________WATTS 
 
Submit Load Analysis Below 
 
 
 
 
 
 
 
 
 
 
 
 
ELECTRICAL ENGINEER: ________________________________________________ 
DATE:                                 ________________________________________________ 
ADDRESS:    ________________________________________________ 
LICENSE NO.:   ________________________________________________ 
STAMP/SEAL: 
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GAS LOAD SUMMARY AND EQUIPMENT SCHEDULE 
 
 
The following form is to be completed by a registered mechanical engineer and included as part of the 
submission requirements of Submission II to Landlord. 
 
TENANT: _________________________________________________________ 
 
PROJECT/PROPERTY: ______________________________________________ 
 
SPACE NUMBER: ____________________ 
 
FLOOR AREA/GLA: _________________ 
 
 
 
 
          DISTANCE             CFH        CONN.  
   EQUIPMENT         TO METER        REQUIRED         SIZE     BTUH 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
TOTAL          TOTAL  TOTAL 
 
MECHANICAL ENGINEER: ________________________________________________ 
DATE:                                 _________________________________________________ 
ADDRESS:    _________________________________________________ 
LICENSE NO.:   _________________________________________________ 
STAMP/SEAL:  
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TENANT COOLING LOAD CALCULATION 
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VII.  ARCHITECTURAL AND DESIGN CRITERIA 
 
 
A. ARCHITECTURAL SPECIFICATIONS OF THE PROPERTY 
 
1. WEST WING 
 

a.  Basic Condition – Two levels of storefronts along an interior two story great hall 50'-0" to 75'-
0" wide 
b.  Floor to Floor Height - Lower level:18'-0"; Upper level: 30’-0"  
c.  Storefront Height - Lower level:14'-0"; Upper level: 22’-0"  
d.  Column Spacing - 30' on center 
e.  Column Cover Size - 3’-0" x 5’-0" oval.  Lower level only, at 60’ on center: 2’-0" square at 
60’on center 

    on lower level, 30' on center on upper level 
f.  Signage - Within storefront area, facing out, flush with leaseline based on criteria 
g. See elevation, section and isometric of typical storefront conditions herein. 

 
2. CENTER 
 

a.  Basic Condition – Two levels of storefronts along an interior two story mall, typically 30'-0" 
wide 
b.  Floor to Floor Height - 18'-0" 
c.  Storefront Opening Height - Lower level: 12'-0"; Upper level: 12’-0”; pop-up for Tenant finish      
max 13’-6”.  Neutral piers typically released 3'-9" from lease line, verify conditions 
d.  Column Spacing - 30' on center 
e.  Column Cover Size – approx. 2'-0" x 2'-0" 
f.  Signage - Within storefront area, facing out, flush with leaseline based on criteria 
g. See elevation, section and isometric of typical storefront conditions herein. 

 
3. EAST WING 
 

a.  Basic Condition - Two levels of storefronts along an interior two-story mall and exterior two-
story plaza 
b.  Floor to Floor Height - varies from 18'-0" to 20'-8" (due to roof slope) 
c.  Storefront Height - Lower level: 13’-6”; Upper level: 13’-6”, Exterior: 14'-0" (verify height) 
d.  Column Spacing - 30' on center 
e.  Column Cover Size – approx. 2'-0" x 2'-0" 
f.  Signage - Within storefront area, facing out, flush with leaseline based on criteria 
g. See elevation, section and isometric of typical storefront conditions herein. 

 
4. FOOD COURT  
 

a. Basic Condition: At the third level of the east wing, one level of storefronts along an interior 
semi -circular food court  
b. Floor to Floor Height: varies from 18'-0" to 28'-0" (due to roof slope) 
c. Storefront Height – 12'-0" 
d. Column Spacing - 30’ on center 
e. Column Cover Size – approx. 2'-0" x 2'-0" 
f. Signage - Within storefront area, facing out, based on criteria 
g. See elevation & section of typical storefront conditions herein. 
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 B. TENANT DESIGN CRITERIA – RETAIL 
 
The goal of this project is to create a significant destination in the retail world..  
 
The theme of the Center is one of sleek, modern architectural forms executed in high quality materials. The 
overall design concept is open, clean and contemporary with a refreshingly simple character all its own. 
The design of all Tenant spaces shall reflect this general concept. 
 
The Tenant Design Criteria describes the physical qualities and sets standards for design and construction 
quality the Tenant shall follow.  However, the Criteria do not represent a strict, infallible formula for 
design.  On the contrary, the criteria are meant to establish goals and directions that require a creative 
design response in addition to providing a baseline for quality standards and construction requirements.  
Similarly, the Landlord's design review will consider specific issues of criteria compliance such as 
transparency, materials and signage but also the architectural form, detailing and success in establishing an 
individual identity. 
 
Tenants are encouraged to take their typical design to the next level for this unique “Las Vegas style” 
opportunity. Tenant spaces shall be the very best examples of the Tenant’s image. The storefront area is 
open with minimal Landlord details to detract from the Tenants storefront. This offers an open palette for 
each Tenant to express a creative and individual look for their store. Store images shall be creatively 
adapted to the Design Criteria and national and regional chain stores may be required to creatively alter or 
adapt their prototype design concepts to meet the specific requirements of Fashion Show and Clark County 
NV. 
 
A total store design concept must be developed that coordinates storefront, signage, interior design, lighting 
and visual display.  Tenants are encouraged to build this total design concept around unique aspects or 
themes of their business operation or product type. The customer experience must be enhanced to be a one-
of-a-kind environment, showcasing superior merchandising skills and excellence in customer service.  
 
Tenant and the Tenant's Architect assume the following important obligations related to the Design 
Criteria: 
 

— Fulfill the intent of the Criteria both in concept and specifically in detail. 
 

— Determine and respond to the actual physical conditions of the Tenant's specific location. 
 

— Maintain and enhance the high standards of quality exemplified in the construction of Fashion 
Show. 

 
— Assure the quality execution of all design, material, finish and detail concepts in the actual 
construction of the Tenant's improvement. 

 
— The Landlord is the final arbiter of the requirements of the criteria. 

  
— Tenant's architect and engineers must be familiar with all national and local building codes. 

 
Illustrations, text and plans included in the Tenant Design Criteria are to aid the Tenant conceptually in the 
design of Tenant's improvements.  The actual configuration or design of thePremises, as constructed, may 
vary from these drawings.  In cases of deviations between these criteria drawings and those of the 
Landlord's Lease Outline Drawings (LOD), the latter will apply. Before the start of the design process: 
 

TENANT MUST VERIFY ALL CONDITIONS OF THE PREMISESIN THE FIELD. 
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Tenant is responsible to assure that Tenant's Contractor and all members of the construction team are 
familiar with all the requirements of the Design Criteria, Description of Landlord and Tenant work and the 
Lease Outline Drawings (LOD). The Landlord will conduct periodic on-site reviews and weekly meetings 
to monitor compliance.   
 
 
1. LEASE LINES  

Tenants design and construction will be limited to the area defined by the lease lines on the LOD. No 
projections are allowed past the lease lines. 
West Wing and East Wing: The front lease line is established at the backside of Landlord’s bulkhead at 
13’-6”H.to 14’-0”H., the ends of the demising walls and back of the neutral channels.  Side lease lines 
are to the center of common walls or rear of back corridor wall.   
Center: The front lease line is established at a point 0” to 5’-0” out from the neutral piers depending on 
location in the Center. It is important for the Tenant to field verify the actual conditions per location. 
Side lease lines are to the center of common walls or rear of back corridor wall.   
 

 
 2.    MEZZANINES  

       Mezzanines may be allowed in certain areas of the West Wing, Upper Level, in zones that have been 
structurally reinforced.  Mezzanines may be designed to 1/3 of the total s.f. of Tenants premises.  
Tenants' architect and structural engineer should consult with Landlord's structural engineer before 
starting design.  Pre-engineered warehouse racking systems are recommended for strictly storage uses 
out of the public view.  Fireproofing will be required for installation of structural steel. 

 
3.    DISPLAY ZONE 

The first 12'-0" of a Tenant store, from lease line, is considered the Display Zone and will be reviewed 
closely by the Landlord.  The Display Zone must incorporate an upgraded finish level as defined by the 
Design Criteria with an exciting and well-designed presentation to shoppers passing by the Tenant's 
storefront.  

 
Within the Display Zone, all fixturing types and layouts must relate to a display-oriented presentation.  
Mass merchandising, slatwall, or the use of general merchandising concepts must not occur.  The use 
of curtains, drapes and other shielding devices within Tenant's storefront is not permitted.  Full height 
display fixtures must have integral lighting designed within fixture.  Displays within the Display Zone 
shall be spaced out to open sightlines into the premises along at least 50% of the storefront. 

 
A system for attaching promotional materials within the Display Zone must be designed and submitted 
to Landlord for review before installation.  No promotional elements are permitted within the first 12" 
or between the sprinkler heads and the storefront. 

 
4.     STOREFRONT  

a. Entry shall involve more than the door alone.  Doors shall be framed by architectural 
embellishments, or coupled with additional fenestration and details in order to enhance the 
presence of the entry point and provide a sense of invitation. Recessed entries are ideal and 
required, if outward swinging doors would otherwise extend beyond the leaseline, project into 
public circulation or are required by code due to occupancy calculations. The architectural finishes 
on the storefront shall be limited to natural stones, metals, hardwoods and glass 
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b. Door Types and Configurations: Swinging entry Doors are required within the portal entry.  
Rolling grilles or sliding doors of any sort are not allowed. Frameless glass doors or custom doors 
that personalize the Tenant’s design are encouraged. Glazing is required in all standard type doors. 
Glazing may be embellished by multiple panes, etching or decorative glass. Ornamental door 
hardware such as handles, latches, knobs and kickplates that enhance and personalize the Tenant's 
entry are strongly encouraged. All entry and exit hardware must meet ADA and fire code 
requirements. Entry doors shall be held open during daily operation and secured with a doorstop 
mounted in the Tenant's floor. Doors and storefront frames should be of a material appropriate to 
the complete storefront design concept. Materials may be painted or stained hardwood, factory-
applied painted, brushed, natural or polished metal.  Anodized metal frames and center jambs on 
double doors are not permitted. 

 
c. Window configuration and glazing  comprise the largest compositional elements of most 
storefronts.  The fenestration and glazing systems should establish a framework for the display of 
the Tenant's image. Size, proportion, and pattern shall be designed with an emphasis on openness 
and volume. Minimal framing members and large glazed areas are recommended to convey the 
open and contemporary character of Fashion Show. At a minimum, storefronts are required to 
maintain 80% transparency of the total storefront area (windows and door glazing) in their design 
and construction. All storefront glazing must be of clear glass, with thickness and size determined 
by local codes. No reflective, opaque or tinted glass will be allowed. A 6”H. base of natural stone, 
finished wood or metal is required. Tile, laminate or rubber bases are not allowed. 

 
d.  Storefronts  must be entirely self supported and may only be attached to the top and bottom of 
the Landlord's structure and not use the demising walls for support. The demising channel must 
not be modified nor bear any structural load from the tenant improvements. The Landlord's 
structure may be used for lateral support only.  Any structural attachment to Landlord's structure 
requires the approval of the Landlord' structural engineer.  

 
e. Landlord Elements: Tenants shall not modify the color or finish of any Landlord elements at 
the storefront. Tenant shall protect and preserve these finishes during construction of the Tenant's 
space. 
 

East Wing Exterior storefronts: In addition to the criteria described, Tenant shall construct weather-tight 
exterior storefront systems where leaselines are outside of enclosed mall areas.  Tenant shall design exterior 
storefront facades in accordance with governing code (UBC with Nevada amendments section 1615 
through 1625) with the following minimum criteria: 
 

1. Wind Pressure P = Ce*Cq*qs*lw 
2. Use 75 mph wind speed with a wind stagnation pressure (qs) of 14.5 PSF 
3. Use Exposure Category C for calculating Height/Exposure Coefficient (Ce) which varies from 
1.06 at grade to 1.53 at 80 feet above grade.  The elevation of the top of the storefront being 
designed will control this value.  (1.23 for nominally 10' above level 2103.5) 
4. Use a building importance factor (lw) of 1.0. 
5. Use Pressure Coefficient (Cq) per table 16-H.  This factor varies from 1.2 inward and outward 
for typical wall elements and goes up to 1.5 at building corners. 
6. Bracing of storefronts shall be made back to base building structure so as not to diminish the 
load capacity of the supporting structure.  Do not attach to the soffit of the base building exterior 
wall system.   
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Tenant shall employ a structural engineer, licensed in the State of Nevada, to design the storefront system 
in accordance with this code and the Landlord's design criteria.  Tenant shall submit stamped, engineered 
structural drawings, to Landlord, for review by Landlord's structural engineer at Tenant's expense.  Tenant 
shall obtain approval by Landlord before submittal to Building Department for permit.  
 
5. EQUIPMENT 

 
All trade fixtures shall be first class new fixtures with durable finishes consistent with the anticipated 
public exposure. No used equipment may be installed without prior written approval by the Landlord.  
Photographs of this equipment must be submitted to the Landlord..   (Judgment will be based on 
compatibility of size, finishes, and condition of equipment). 

 
6. DISPLAY 
 

a.  No displays or signs are permitted beyond the Lease Line. 
 
b.  Live plants are not permitted. 
 
c. All showcases and display cases must be lighted and vented.  Direct visual exposure of 

incandescent bulbs, and/or fluorescent tubes is not permitted.  Display cases must have glass 
fronts (preferably curved) with mirrored sides and back. 

 
d.  All showcases and display cases must be UL approved and wired to meet all national and local 

electrical codes.  All wiring must be in conduit.  
 

7. FINISHES  
 

Storefront and interior finish materials used throughout the premises shall be high quality, durable, 
natural and commercial grade. All finishes shall comply with building code requirements for 
appropriate fire resistance and flame spread ratings.  

 
a.  Finished Wood: Finished wood used in the storefront and interior shall be kiln-dried 

hardwood with a mill-quality finish and shall receive an approved fire -retardant coating or 
treatment.  

 
b.  Metal:  Metal may be used in architectural detail, hardware, panels, and other applications.  

The gauge, detailing and finish of all metal surfaces must be suitable for food heavy wear.  
Allowable finishes include polished, brushed, factory-applied paint and natural if appropriate. 
Landlord must review any artificially weathered "patina" finishes for acceptability. 
General requirements: All metal used in storefronts shall be detailed to conceal seams, raw 
edges and overlapping joints.  All seams and joints shall be even, straight and sealed tight.  
Heavy gauge or textured metals are required for large flat panel areas to avoid oil-canning.  

 
c. Stone: Granite, marble, limestone, slate and other natural stones are encouraged for the 

qualities of substance and elegance that it brings to storefronts and interiors. Granite is 
particularly suitable as a counter material due to its highly durable nature.  Stone may be used 
in a variety of available natural finishes such as flamed or honed for vertical applications or 
polished for countertops.  In all cases, installations must be suitable for food service and 
extended wear.  
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General Requirements: The reflective surfaces of polished stone installations require a high 
degree of detail and craftsmanship to be executed properly and should only be used in small 
areas. All stone joints, maximum 1/16", shall be neat, even and regular.  An eased and 
polished edge is required at all exposed joints, edges and corners. Careful and craftsman-like 
details are required at all transitions between stone and other materials.  Some stone and grout 
may need to be sealed at levels where it could be stained. 

 
d. Tile:  Natural stone tile is preferred for its qualities of substance, elegance and durability. 

However, as limited accents, tile may be used as a decorative feature to natural stone 
surrounds.  Decorative, non-glossy porcelain tiles or intricate mosaic tiles may be used as 
accents and in limited field applications. Tile, as an overall finish material is not acceptable. 
All horizontal tile corners and edges must be bullnosed or covered.  If used on three-
dimensional volumes, tile must cover all surfaces or be suitably trimmed at the corners.  Tile 
edges may not be left exposed. 

 
e.  Prohibited Materials : The following materials are not permitted on any storefront:  

 
 ·  Acrylics, plastics, plastic laminates, Plexiglas or Lexan 
 ·  Smoked, colored, beveled, or tinted glass 
 ·  Anodized aluminum 
 ·  Simulated materials (imitation brick, stone, wood, faux finishes, etc.) 
 ·  Distressed, sandblasted or rough-sawn woods and shakes, or plywood 
 ·  Mirror 
 ·  Brick 
 ·  Painted drywall  
 ·  Glazed finishes and ceramic tiles, as an overall storefront material. 

.  Pegboard or slatwall fixturing systems. 

.  Any other material not allowed by the local Health Department. 
 

8. WALLS 
Interior wall construction is to be composed of non-combustible metal stud framing with 5/8” gypsum 
board, taped, sanded and finished on both sides. Cement board shall be used instead of gypsum board 
where required in waterproofing walls around wet areas.  Metal stud framing shall extend up to the 
structure above as required so the wall is adequately braced and supported. 
 
Demising walls, which separate adjacent Tenants, or walls adjacent to a mall service corridor shall be 
constructed to provide a minimum one-hour rating as required by code. The Landlord shall provide metal 
stud framing only.  The Tenant shall provide one layer of 5/8” fire code gypsum board, taped, sanded, fire 
caulked and sealed as per code, and finished on the Tenant side of the metal studs.  The gypsum board shall 
extend full height from the floor to the underside of the floor or roof deck above. In existing spaces, new 
Tenants shall retrofit demising walls where necessary to floor to deck above drywall closure.  
 
If, in the Landlord’s opinion, sound insulation is required to insure sound transmission between two 
Tenants is minimized, the Tenant shall provide and install such insulation at Landlord’s direction and at 
Tenant’s expense. 
 
Tenant shall be responsible for maintaining the code-required fire rating at all demising wall penetrations 
(ductwork, piping, conduit etc.).  This work shall include the installation of fire stops, fire dampers and fire 
rated penetration seals as required by code.   
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Wall construction not permitted: 
 Concrete block or other masonry partitions. 
 Wood stud construction. 
 Modifications to the exterior walls of the building shell. 
 
9. CEILINGS 
Tenant shall install all ceilings within the premises.   
 

a. Ceiling Materials:  Ceilings in the Display Zone must be gypsum board or other upgraded 
finished ceiling material approved by Landlord.  Lay-in ceilings are not allowed in the Display 
Zone.  All public area ceilings beyond the Display Zone may be drywall or plaster construction, 
with a maximum of 50% of the ceiling acoustical tile.  Ceiling tile may be concealed spline 
acoustical tile, or acoustical T-bar with 24" x 24" tile with a tegular edge.  Other ceiling materials 
or finishes must be submitted to Landlord for approval.  Acoustical T-bar ceiling with 24”x 48" or 
"Second Look Series" modules will not be permitted, except in storage and nonpublic areas.  All 
ceilings are to be noncombustible construction with a Class III flame spread rating.  One-hour 
rated ceilings are not required unless they are part of a one-hour corridor envelope.  One-hour 
rated ceilings require fire dampers for HVAC ductwork and light fixture protection per code. 

 
b. Ceiling Heights: Minimum ceiling height in sales area is 12’ AFF, or 22’ AFF in the West 
Expansion upper level.  Actual conditions must be field verified. 

 
c . Combustibles above the Ceiling : The use of wood or other combustible material above 
ceilings or in any concealed space is prohibited by Clark County code. 

 
Fascia / Soffit: Acoustical tile may only be used on rear horizontal ceiling planes.  Soffits, fascias, 
curtain walls, etc. in the Display Zone must be finished in stone, tile, stainless steel or a Landlord 
approved alternate finished decorative material. 
 
d. Access panels may be required for base building piping and equipment or piping and equipment 
of tenants above. It is the Tenants responsibility to confirm the access requirements and maintain 
required access through tenant’s design and construction process. Access panels for equipment 
above hard ceilings must be recessed and blended into the color and plane of the ceiling. 

 
10. FLOORS 

a.  Entry at Display Zone:  Tenants must provide natural stone, wood, or other hard surface 
approved by the Landlord, from the leaseline and into the Tenant premises for a minimum of 12'-
0".  Ceramic tile, vinyl, carpet, stained concrete or rubber material of any sort will not be 
permitted within these areas.  Tenant must purchase and install Landlord’s common area floor 
finish from leaseline to Tenant's point of closure. Tenant to install a 1/8" W brushed stainless steel 
angle transition strip between Landlord materials at entry and Tenant flooring at centerline of the 
point of closure.  Include transition detail on construction document submittal. 

 
East Wing Exterior, upper level: Tenant must finalize the waterproofing of the upper walkway 
within in Tenant premises. A 36” wide area from the lease line shall be with concrete and tenant 
floor fin ish. The finish of the exterior walkway is at the same level as the Tenant space. The 36”w. 
area is 2” below the level of the tenant area and the walkway with a waterproof membrane at the 
bottom of the recess. Tenants interior floor finish, at Tenants entry doors, shall taper within the 
36”w. area to meet flush with the upper walkway architectural concrete finish. Tenant will fill the 
remaining recess with concrete to be flush with Tenants concrete floor. Tenant is responsible to 
protect the waterproof memb rane from damage during Tenants construction. Landlord must 
inspect membrane before Tenant pours the concrete. 
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b.  Sales Areas :  Tenant shall furnish and install all floor coverings within Tenant's premises.  
Carpeting, natural stone, marble, hardwood, terrazzo, or other durable finishes shall be used in 
Tenant's sales areas.  Sheet vinyl and any vinyl tile product is prohibited.  Samples of all flooring 
materials must be submitted to Landlord for approval.  Carpeting should be of Antron III quality 
as a minimum standard.  All transitions from one material to another must be flush to avoid 
tripping hazards.  Vinyl transition strips will not be permitted. 

 
c.  Stockrooms :  Stockrooms are required to have sealed concrete as a minimum finish. 

 
d.  Restrooms :  Restrooms are required to have sealed concrete as a minimum finish. 

  
e.  Wood Flooring:  Wood floor installations shall be natural hardwoods with a fully sealed, wear-
resistant surface. 

 
f.  Natural Stone :  All natural stone flooring tile installations shall be of commercial grade with a 
slip resistant surface.  

 
g.  Slab Penetrations:  Landlord's prior approval is required for all floor penetrations.  All 
penetrations through suspended slabs for electrical and plumbing work shall be core drilled only 
per requirements as outlined in Section III, B.2 (D). 

 
 

h. Rest Rooms and wet areas: Tenant shall install a waterproofing membrane system and install 
cast iron protective sleeves on floor penetrations, except floor drains and toilets, in all Rest Rooms 
and wet areas.  Waterproofing membrane and sleeves for penetrations must return a min. of 4” 
above the floor line and conform to manufacturer requirements. 
Waterproofing system be a Neoguard epoxy membrane or Mer-Krete hydroguard 2000 membrane 
for areas that have a floor finish of tile. The Landlord’s designated contractor; Commercial 
Roofers, Inc., shall perform the waterproofing membrane installation at the Tenant’s expense 
under direct contract with the Tenant or Tenant’s General Contractor. 
 
Each Tenant shall review the appropriate waterproofing guideline details and specifications, and 
determine if any discrepancies exist, or if special details are required for the Tenant build-out. 
Tenant will design their plumbing piping to run horizontally, wherever possible, joining into 
common drains to minimize the number of penetrations in the floor 
 
If required, the Tenant shall submit proposed changes or revisions to the waterproofing system 
design to the Landlord at least 30 days prior to commencing construction. 
 

a. Waterproofing Submission Requirements : Tenant shall provide a floor plan indicating 
locations, types and sizes of floor penetrations including, but not limited to, floor drains, clean 
outs, floor sinks, mechanical and electrical penetrations, grease traps, floor slope etc. 

 
 

b. Matching Elevation: All Tenants floor finishes must be installed to taper to or match the 
elevation of adjacent finish floors.  

 
c. Natural Stone: All natural stone flooring tile installations shall be of commercial grade with a 

slip resistant surface.  
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d. Slab Penetrations : Landlord's prior approval is required for all floor penetrations.  All 
penetrations through suspended slabs for electrical and plumbing work shall be core drilled 
only per requirements as outlined in Section III, B.2 (D).  Cast iron sleeves, extending 4" 
above the finished floor shall be installed and waterproofed at all penetrations. 

 
11. LIGHTING 
 
Tenant Storefronts shall use lighting to distinguish and identify themselves in a manner consistent with the 
quality and illumination levels of the Center.  Lighting levels shall meet or exceed all code requirements, 
including ADA. 
 

a. Architectural Lighting: Light sources must be integrated into the Tenant storefront, behind 
the leaseline, in a manner complimentary to the overall design concept and designed to prevent 
any glare to surrounding public areas. 

 
b. Sales Area: Power cords for suspended lighting fixtures shall be sheathed to incorporate the 

fixture architecturally with other finishes. The color and size of suspended fixtures shall be 
selected to be inconspicuous against the surrounding finishes. 

 
c. Display Zone: The minimum 12'-0" Display Zone must employ decorative lighting fixtures 

consistent with the character of the storefront design and be focused on design features display 
areas.  All lighting within this zone must be recessed downlights or decorative pendants. 
Fluorescent fixt ures and track lights are not permitted.  MR16 low voltage fixtures are highly 
encouraged.  The color temperature of all store interior lighting should be equivalent to that of 
incandescent lamps. 

 
d. Storage areas: Fluorescent lighting may be used in the storage areas behind a partition that 

separates it from the sales area. Lighting fixtures shall bear the UL label. 
 
e. Showcases :  All showcases and display cases must be adequately lighted and ventilated during 

the hours specified by Landlord and controlled by a time clock.  All storefront lighting and 
signage shall be on the same 24-hour time clock.   

 
 
 
12.  SECURITY 
 

a. Security Equipment: Electronic surveillance cameras located within the Tenant's space must be 
concealed within interior architectural elements and not visible to the public.  Tenants security 
system shall be a stand-alone system and not connected to the mall system. Tenants emergency 
alarm contact information must be kept current with the Mall security office. 
 

b. Entry:  Employee entry to the space must be by means of a Tenant-installed recessed rear entry 
door that matches the base building specifications. Tenants front entry doors shall be lockable by 
Tenants own keyway. All entry and exit hardware must meet ADA and fire code requirements.  
 

c. Door Types and Configurations: Rolling grilles or sliding doors of any sort are not permitted. 
Swing doors are required at all points of customer entry to the space. 
 

d.  Free-standing pedestals  containing sensor equipment are prohibited.  Sawcutting of the floor to 
place security devices is not allowed without review and approval of Landlord’s structural engineer. 
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13. SIGNAGE 
For the mutual benefit of all Tenants, the Landlord has established criteria for signage. Signage should be 
creative, exciting and pleasing to the eye, not jarring, cluttered or competitive.  Signage must substantiate 
the high quality standards of Fashion Show, as well as be informative.  
 
Each tenant storefront is allowed one (1) illuminated or non-illuminated primary sign per elevation. The 
primary sign should be a strong and inviting first impression and be an integral part of the storefront design 
to establish the character and identity of the store.  Primary signs are limited to trade name and logo only. 
All primary signs must be submitted to Landlord for review and receive approval before fabrication. 
 
Secondary signs are permitted as a graphic on storefront windows, restricted to sizes as permitted by 
Criteria. Secondary signs must also be submitted to Landlord for review and receive approval before 
fabrication. Pictograms, logos, and images are included as secondary signs and must be included in the 
submittal. 
 
No part of the sign or storefront shall project beyond the leaseline. 
 

a. Sign types: The recommended sign type is reverse pan channel letters with a halo lighting effect.  
The maximum letter height is limited to 18”H.. The channel letter depth shall not exceed 4”. Sign 
letters are to be fabricated with metal faces and returns welded and ground smooth at the seams. 
The front and side surfaces of the letters are to be prepared and shop painted to an automotive 
quality finish. Natural metal finishes are acceptable if ground smooth at the edges and finished 
uniformly.  
Neon halo lighting is not restricted in color. Neon transformers and wiring must be concealed 
from public view and located within the Tenant’s premises. Transformers must be of the power 
corrected dimmer type (30 M.A.). A rheostat-dimming device is required to allow control of the 
tube brightness.  Local code requires an exterior shut-off switch for the sign. 
 
Other signage types that may be considered for acceptability: 

 
 · Free standing dimensional letters. 
 · Push through Plexiglas. 
 · Glazing signage, at least one inch thick. 

· Signage cut out of a primary surface and illuminated from behind. 
· Externally illuminated signage; carved, raised or free standing pin-mounted at least 1" from the 
signing surface 

 
All signage shall be three-dimensional and be illuminated by a light source fully integrated with 
the architecture of the storefront and does not extend beyond the lease lines.  
 
b. Location: Stores with corner locations may place signage on both elevations with prior 

approval from Landlord. Storefront signs shall only be located within the area of Tenant's 
storefront or on the portal entry. The horizontal dimension of the primary sign may not exceed 
two-thirds  (2/3) the width of the storefront length as measured from the edges of the Landlord’s 
demising piers.  Nor may the primary sign be placed any closer than thirty-six (36”) from the 
edges of the Landlord’s demising piers. Signs may not be mounted perpendicular to the storefront.  

 
14. SECONDARY SIGNS 
Secondary signs may be used on the interior surface of display windows.  These are generally a form of 
repetitive glazing signage used below eye level to reinforce identity.  Glazing signs display the store name 
and logo only.  Brand names, trademarks and other logos are prohibited. Maximum size: a total of 3" 
height, with a maximum letter height of 1”. Letters shall be mounted vertically at 2'-6"H. Horizontal 
spacing shall be no closer than 4’-0” on center. 
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15.  PROHIBITED SIGN MATERIALS 
 

a. Exposed Neon 
 
b. Flashing lights, moving parts or audible sounds  
 
c. Illuminated, plastic-faced channel letters or trim caps 
 
d. Cabinet signs with illuminated, translucent background and silhouette letters 

 
e. Vacuum-formed plastic letters 
 
f. Plastic materials of any kind, including acrylic, plexiglas or lexan letters 
 
g. Primary signs utilizing paper, cardboard, stickers, or decals. 
 
h. Sandblasted wood signs in natural wood finish with painted, raised letters and/or logos 
 
i. Exposed raceways, ballast boxes, transformers, crossovers, fasteners or conduit  
 
j. Advertising placards, banners, pennants, names, insignia, trademarks, or other descriptive or 

promotional material affixed or maintained on windows, glass fixtures and equipment or any 
other area of the storefront, including credit card signs and sale signs. 

 
k. The name, stamps, or decals of the sign manufacturer, if required by local ordinance, shall be 

placed in an inconspicuous location of the sign. 
 
l. Non-ornamental hardware used to attach sign to storefront may not be exposed to view. 

 
m. Pylon or pole signs. 
 
n.  Movable and./or portable displays or signage. The Landlord must approve special and 
temporary displays.  Approval for temporary sign programs must be obtained each time the 
program or the signs themselves are revised.  Initial approval for a specific program does not 
constitute blanket approval for subsequent temporary signs or sign programs.  
 
o. Displays or signage outside the Lease Line 

 
The Landlord will administer, interpret and strictly enforce conformance to the sign criteria.  The tenant 
must immediately remove any nonconforming or unapproved signs.  Landlord will remove any non-
conforming sign not replaced by the Tenant within 30 days. 
 
16. GENERAL SIGNAGE CRITERIA / INSTALLATION 
Approval of the Tenant’s Preliminary Submittal or Final Submittal by the Landlord shall not constitute 
review and approval of the Tenant’s signage. Tenant shall separately submit (2) two set sign shop drawings 
for review and approval by Landlord.   

 
Fabrication or installation of the Tenant’s signage shall not commence before the Landlord’s approval of 
the sign shop drawings.  The Tenant is responsible to obtain sign and electrical permits as may be required 
by the local jurisdiction.  A copy of the permits must be submitted to the Landlord before installation. 
 
 

Section VII: Architectural and Design Criteria - Retail 
VII-11 



The Tenant is fully responsible for the actions of the sign contractor including the repair of any 
damage to Landlord structure.  Sign contractor must supply the Landlord with a certificate of 
insurance before installation.  Ladders, cranes, scaffolding, or other installation equipment are not 
permitted in the center during business hours. 
 
Access panels through Tenant ceilings and/or catwalks required to service Tenant sign equipment 
must be provided per code and at the Tenant's expense.  
 
Tenant’s sign contractor shall indicate on shop drawings submitted to Landlord the location of all 
openings for conduits and sleeves in sign panels.  The sign contractor shall install it in accordance 
with the approved drawings. 
 
All signage is to be of the highest quality construction.  Shop fabrication and painting is 
required.  All attachments, labels, fasteners, mounting brackets, wiring, clips, 
disconnects, lamps and other mechanisms required for the signage shall be concealed 
from view.  Light leaks shall not be permitted. 

 
17. SIGNAGE POWER 
 

All storefront signage shall be on the Tenant's electrical circuit controlled by a time clock set to 
the Landlord's established hours.  Light levels on storefront lighting shall be maintained in a 
manner consistent with the Landlord's overall lighting plan and shall be controlled by a lockable 
dimmer switch and circuit. 
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C. TENANT DESIGN CRITERIA  – RESTAURANT 
 
1.    LEASE LINES  

Tenants design and construction will be limited to the area defined by the lease lines on the 
LOD. No projections are allowed past the lease lines. 
West Wing and East Wing: The front lease line is established at the backside of Landlord’s 
bulkhead at 13’-6”H.to 14’-0”H., the ends of the demising walls and back of the neutral 
channels.  Side lease lines are to the center of common walls or rear of back corridor wall.   
Center: The front lease line is established at a point 0” to 5’-0” out from the neutral piers. 
Depending on location in the Center, it is important for the Tenant to field verify the actual 
conditions per location. Side lease lines are to the center of common walls or rear of back 
corridor wall.   

 
      2.   MEZZANINES 

       Mezzanines may be allowed in certain areas of the West Wing, Upper Level, in zones that have been 
structurally reinforced.  Mezzanines may be designed to 1/3 of the total s.f. of Tenants premises.  
Tenants' architect and structural engineer should consult with Landlord's structural engineer before 
starting design.  Pre-engineered warehouse racking systems are recommended for strictly storage uses 
out of the public view.  Fireproofing will be required for installation of structural steel. 

 
3.    DISPLAY ZONE 

The first 12'-0" of a Tenant premises, from lease line, is considered the Display Zone and will be 
reviewed closely by the Landlord.  The Display Zone must incorporate an upgraded finish level as 
defined by the Design Criteria with an exciting and well-designed presentation to shoppers passing by 
the Tenant's storefront.  

 
Within the Display Zone, all fixturing types and layouts must relate to a display-oriented presentation. 
The use of curtains, drapes and other shielding devices within Tenant's storefront is not permitted.  Full 
height display fixtures must have integral lighting designed within fixture.  Displays within the Display 
Zone shall be spaced out to open sight lines into the restaurant along at least 50% of the storefront. 

 
A system for attaching promotional materials within the Display Zone must be designed and submitted 
to Landlord for review before installation.  No promotional elements are permitted within the first 12" 
or between the sprinkler heads and the storefront. 

 
4.     STOREFRONT 

 a. Entry shall involve more than the door alone.  Doors shall be framed by architectural 
embellishments, or coupled with additional fenestration and details in order to enhance the 
presence of the entry point and provide a sense of invitation. Recessed entries are ideal and 
required, if outward swinging doors would otherwise extend beyond the leaseline, project into 
public circulation or are required by code due to occupancy calculations. The architectural finishes 
on the storefront shall be limited to natural stones, metals, hardwoods and glass 
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b. Door Types and Configurations:  Swinging entry Doors are required within the portal entry.  
Rolling grilles or sliding doors of any sort will not be permitted. Frameless glass doors or custom 
doors that personalize the Tenant’s design are encouraged. Glazing is required in all standard type 
doors. Glazing may be embellished by multiple panes, etching or decorative glass. Ornamental 
door hardware such as handles, latches, knobs and kickplates that enhance and personalize the 
Tenant's entry are strongly encouraged. All entry and exit hardware must meet ADA and fire code 
requirements. Entry doors shall be held open during daily operation and secured with a doorstop 
mounted in the Tenant's floor. 
Doors and storefront frames should be of a material appropriate to the complete storefront design 
concept. Materials may be painted or stained hardwood, factory-applied painted, brushed, natural 
or polished metal.  Anodized metal frames and center jambs on double doors are not permitted. 

   
 

c. Window configuration and glazing comprise the largest compositional elements of most 
storefronts.  The fenestration and glazing systems should establish a framework for the display of 
the Tenant's image. Size, proportion, and pattern shall be designed with an emphasis on openness 
and volume. Minimal framing me mbers and large glazed areas are recommended to convey the 
open and contemporary character of Fashion Show. At a minimum, storefronts are required to 
maintain 80% transparency of the total storefront area (windows and door glazing) in their design 
and construction. 
All storefront glazing must be of clear glass, with thickness and size determined by local codes. 
No reflective, opaque or tinted glass will be allowed. A 6”H. base of natural stone, finished wood 
or metal is required. Tile, laminate or rubber bases are not allowed. 

 
d. Storefronts are to be designed and installed to finish out at the rear of the demising channel.  
The demising channel will be provided by the Landlord as an 8” wide, full height, aluminum 
channel with the back of the channel at the lease line.  The tenants will drywall and finish the 
entire demising wall within the premises.  
  

e.  Storefronts must be entirely self supported and may only be attached to the top and bottom of 
the Landlord's structure and not use the demising walls for support. The demising channel must 
not be modified nor bear any structural load from the tenant improvements. The Landlord's 
structure may be used for lateral support only.  Any structural attachment to Landlord's structure 
requires the approval of the Landlord's structural engineer.  

 
f. Landlord Elements: Tenants shall not modify the color or finish of any Landlord elements at the 
storefront. Tenant shall protect and preserve these finishes during construction of the Tenant's 
space. 
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East Wing Exterior storefronts: In addition to the criteria described, Tenant shall construct weather-tight 
exterior storefront systems where leaselines are outside of enclosed mall areas.  Tenant shall design exterior 
storefront facades in accordance with governing code (UBC with Nevada amendments section 1615 
through 1625) with the following minimum criteria: 
 
1. Wind Pressure P = Ce*Cq*qs*lw 
2. Use 75 mph wind speed with a wind stagnation pressure (qs) of 14.5 PSF 
3. Use Exposure Category C for calculating Height/Exposure Coefficient (Ce) which varies from 1.06 at 
grade to 1.53 at 80 feet above grade.  The elevation of the top of the storefront being designed will control 
this value.  (1.23 for nominally 10' above level 2103.5) 
4. Use a building importance factor (lw) of 1.0. 
5. Use Pressure Coefficient (Cq) per table 16-H.  This factor varies from 1.2 inward and outward for typical 
wall elements and goes up to 1.5 at building corners. 
6. Bracing of storefronts shall be made back to base building structure so as not to diminish the load 
capacity of the supporting structure.  Do not attach to the soffit of the base building exterior wall system.   
 
Tenant shall employ a structural engineer, licensed in the State of Nevada, to design the storefront system 
in accordance with this code and the Landlord's design criteria.  Tenant shall submit stamped, engineered 
structural drawings, to Landlord, for review by Landlord's structural engineer at Tenant's expense.  Tenant 
shall obtain approval by Landlord before submittal to Building Department for permit. 

 
 

5. EQUIPMENT 
 
a. All trade fixtures shall be first class new fixtures with durable finishes consistent with the 
anticipated public exposure. No used equipment may be installed without prior written approval 
by the Landlord.  Photographs of this equipment must be submitted to the Landlord..   (Judgment 
will be based on compatibility of size, finishes, and condition of equipment). 
 
b. Beverage machines, cup dispensers and other miscellaneous equipment shall be concealed from 
public view. 
 
c. All cash registers shall be recessed into the counter top or covered with a panel integrated with 
the design of the counter front. 
 
d. No simulated wood grain finishes will be permitted on equipment within public view.  Finishes 
on all equipment shall harmonize with Tenant’s overall design. 
 
e.  All napkin holders, straw dispensers, and plastic utensils must be kept off the sneeze guard or 
display cabinet.  These items  require a built-in dispenser incorporated into the design of the 
counter. 
 
f.  All paper goods and supplies are to be stored in areas not visible to the public. 
 
g.  Heating lights are to be horizontal.  Equipment which may have hot surfaces, sharp edges or 
any other public safety hazard will not be allowed to be installed at any location on the storefront 
serving counter. 
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6. DISPLAY 
   
   a.  All food service cabinets and displays must be stainless steel construction.   
 

b.  No displays or signs are permitted beyond the Lease Line. 
 
c.  Live plants are not permitted. 
 
d.  All showcases and display cases must be lighted and vented.  Direct visual exposure of 

incandescent bulbs, and/or fluorescent tubes is not permitted.  Display cases must have glass 
fronts (preferably curved) with mirrored sides and back. 

 
e.   All showcases and display cases must be UL approved and wired to meet all national and 

local electrical codes.  All wiring must be in conduit. 
 

7. FINISHES  
 

Storefront and interior finish materials used throughout the premises shall be high quality, durable, 
natural and commercial grade. All finishes shall comply with building code requirements for 
appropriate fire resistance and flame spread ratings. Tenant shall review all finish materials with 
the Clark County Health District for acceptability prior to submittal to the Landlord. 
 

a. Finished Wood: Finished wood used in the storefront and interior shall be kiln-dried 
hardwood with a mill-quality finish and shall receive an approved fire -retardant coating or 
treatment. Joints must be sealed tight from grease and food particles. 

 
b. Metal :  Metal may be used in architectural detail, hardware, panels, and other applications.  
The gauge, detailing and finish of all metal surfaces must be suitable for food service and 
heavy wear.  Allowable finishes include polished, brushed, factory-applied paint and natural if 
appropriate. Stainless Steel finishes are encouraged and most accepted by the Heath Dept. 
Anodized finishes are not allowed. Landlord must review any artificially weathered "patina" 
finishes for acceptability.  Copper, brass and bronze are not allowed in food prep areas per 
local code. 
General requirements: All metal used in storefronts shall be detailed to conceal seams and 
overlapping joints.  All seams and joints shall be even, straight and sealed tight.  Heavy gauge 
or textured metals are required for large flat panel areas to avoid oil-canning.  

 
c. Stone:  Granite, marble, limestone, slate and other natural stones are encouraged for the 
qualities of substance and elegance that it brings to storefronts and interiors. Granite is 
particularly suitable as a counter material due to its highly durable nature.  Stone may be used 
in a variety of available natural finishes such as flamed or honed for vertical applications or 
polished for countertops.  In all cases, installations must be suitable for food service and 
extended wear.  
General Requirements: The reflective surfaces of polished stone installations require a high 
degree of detail and craftsmanship to be executed properly and should only be used in small 
areas. All stone joints, maximum 1/16", shall be neat, even and regular.  An eased and 
polished edge is required at all exposed joints, edges and corners. Careful and craftsman-like 
details are required at all transitions between stone and other materials.  Some stone and grout 
may need to be sealed at levels where it could be stained. 
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d. Tile:  Natural stone tile is preferred for its qualities of substance, elegance and durability. 
However, as limited accents, tile may be used as a decorative feature to natural stone 
surrounds.  Decorative, non-glossy porcelain tiles or intricate mosaic tiles may be used as 
accents and in limited field applications. Tile, as an overall finish material is not acceptable. 
All horizontal tile corners and edges must be bullnosed or covered.  If used on three-
dimensional volumes, tile must cover all surfaces or be suitably trimmed at the corners.  Tile 
edges may not be left exposed. 

 
e.  Prohibited Materials : The following materials are not permitted on any storefront:  

 
 ·  Acrylics, plastics, plastic laminates, Plexiglas or Lexan 
 ·  Smoked, colored, beveled, or tinted glass 
 ·  Anodized aluminum 
 ·  Simulated materials (imitation brick, stone, wood, faux finishes, etc.) 
 ·  Distressed, sandblasted or rough-sawn woods and shakes, or plywood 
 ·  Mirror 
 ·  Brick 
 ·  Painted drywall  
 ·  Glazed finishes and ceramic tiles, as an overall storefront material. 

.  Any other material not allowed by the Clark County Health District. 
  

8. WALLS 
Interior wall construction is to be composed of non-combustible metal stud framing with 5/8” gypsum 
board, taped, sanded and finished on both sides. Cement board shall be used in lieu of gypsum board where 
required in waterproofing walls around wet areas.  Metal stud framing shall extend up to the structure 
above as required so the wall is adequately braced and supported. 
 
Demising walls, which separate adjacent Tenants, or walls adjacent to a mall service corridor shall be 
constructed to provide a minimum one-hour rating as required by code. The Landlord shall provide metal 
stud framing only.  The Tenant shall provide one layer of 5/8” fire code gypsum board, taped, sanded, fire 
caulked and sealed as per code, and finished on the Tenant side of the metal studs.  The gypsum board shall 
extend full height from the floor to the underside of the floor or roof deck above. In existing spaces, new 
Tenants shall retrofit demising walls where necessary to floor to deck above drywall closure 
 
If, in the Landlord’s opinion, sound insulation is required to insure sound transmission between two 
Tenants is minimized, the Tenant shall provide and install such insulation at Landlord’s direction and at 
Tenant’s expense. 
 
Tenant shall be responsible for maintaining the code-required fire rating at all demising wall penetrations 
(ductwork, piping, conduit etc.).  This work shall include the installation of fire stops, fire dampers and fire 
rated penetration seals as required by code.   
 
Wall construction not permitted: 
 Concrete block or other masonry partitions. 
 Wood stud construction. 
 Modifications to the exterior wa lls of the building shell. 
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9. CEILINGS 
Tenant shall install all ceilings within the premises.   

 
a. Ceiling Materials: Ceilings in the Display Zone (min. 12'-0" feet behind Lease Line) must be 
gypsum board or other suitable upgraded finished ceiling material approved by Landlord.  Lay-in 
ceilings are not allowed in the Display Zone. All public area ceilings beyond the Display Zone 
may be drywall or plaster construction, with a maximum of 50% of the ceiling acoustical tile.  
Food preparation areas ceilings beyond the Display Zone and public areas may be drywall, plaster 
construction, or ceiling tile that meet Health codes. Other ceiling materials or finishes must be 
submitted to Landlord for approval. All ceilings are to be non-combustible construction with a 
Class III flame spread rating.   
Ceiling Heights: Tenant ceiling heights in the Display Zone and any other area visible to the 
customer, must be a minimum of 12’-0” H. or 22’ H. in the West Expansion upper level.  Actual 
conditions must be field verified. 

 
 

b. Combustibles above the Ceiling : The use of wood or other combustible material above 
ceilings 

or in any concealed space is prohibited by Clark County code. 
 

c. Fascia / Soffit: Acoustical tile may only be used on rear horizontal ceiling planes.  Soffits, 
fascias, curtain walls, etc. in the Display Zone must be finished in stone, tile, stainless steel or a 
Landlord approved alternate finished decorative material. 
 
d. Access panels  may be required for base building piping and equipment or piping and 

equipment 
of tenants above. It is the Tenants responsibility to confirm the access requirements and maintain 
required access through tenant’s design and construction process. Access panels for equipment 
above hard ceilings must be recessed and blended into the color and plane of the ceiling. 

 
10.  FLOORS 
The Tenant must use quarry tile or stone in all floor areas visible to the public. 
 

a. Entry at Display Zone: Tenants must provide natural stone, wood or other upgraded hard 
surface flooring as approved by Landlord, from the leaseline and into Tenant premises for a 
minimum of 12'-0".  Ceramic tile, vinyl, carpet, stained concrete or rubber material of any sort will 
not be permitted within these areas.  Tenant must purchase and install Landlord's common area 
floor finish from leaseline to Tenant's storefront and point of closure.  Tenant to install a 1/8" W 
brushed stainless steel angle transition strip between Tenant and Landlord finishes. 
  
b. Kitchen Areas / Restrooms : In the food prep area, Tenant shall provide non-slip quality tile, 
porcelain ceramic tile floor or other impervious floor material which complies with Health 
Department regulations.  Tenant is specifically prohibited from using vinyl sheet flooring, vinyl 
composition tile or any similar material in the Display Zone 

  
c. Waterproofing system: Tenant shall install a waterproofing membrane system and install cast 
iron protective sleeves on floor penetrations, except floor drains and toilets, in all toilet rooms, 
food prep and wet areas of the space.  Waterproofing membrane and sleeves for penetrations must 
return a min. of 4” above the floor line and conform to manufacturer requirements. 
 
 
 

Section VII: Architectural and Design Criteria – Restaurant  
VII-18 

 
 



Waterproofing system be a Neoguard epoxy membrane or Mer-Krete hydroguard 2000 membrane 
for areas that have a floor finish of tile. The Landlord’s designated contractor; Commercial 
Roofers, Inc., shall perform the waterproofing membrane installation at the Tenant’s expense 
under direct contract with the Tenant or Tenant’s General Contractor. 
 
Each Tenant shall review the appropriate waterproofing guideline details and specifications, and 
determine if any discrepancies exist, or if special details are required for the Tenant build-out. 
Tenant will design their plumbing piping to run horizontally, wherever possible, joining into 
common drains to minimize the number of penetrations in the floor 
 
If required, the Tenant shall submit proposed changes or revisions to the waterproofing system 
design to the Landlord at least 30 days prior to commencing construction. 
 

East Wing Exterior, upper level: Tenant must finalize the waterproofing of the upper walkway 
within in Tenant premises. A 36” wide area from the lease line shall be with concrete and tenant 
floor finish. The finish of the exterior walkway is at the same level as the Tenant space. The 36”w. 
area is 2” below the level of the tenant area and the walkway with a waterproof memb rane at the 
bottom of the recess. Tenants interior floor finish, at Tenants entry doors, shall taper within the 
36”w. area to meet flush with the upper walkway architectural concrete finish. Tenant will fill the 
remaining recess with concrete to be flush with Tenants concrete floor. Tenant is responsible to 
protect the waterproof membrane from damage during Tenants construction. Landlord must 
inspect membrane before Tenant pours the concrete. 
 

d. Waterproofing Submission Requirements : Tenant shall provide a floor plan indicating 
locations, types and sizes of floor penetrations including, but not limited to, floor drains, clean 
outs, floor sinks, mechanical and electrical penetrations, grease traps, floor slope etc. 

 
 

e. Matching Elevation: All Tenants floor finishes must be installed to taper to or match the 
elevation of adjacent finish floors.  

 
f. Natural Stone: All natural stone flooring tile installations shall be of commercial grade with a 

slip resistant surface.  
 
g. Slab Penetrations : Landlord's prior approval is required for all floor penetrations.  All 

penetrations through suspended slabs for electrical and plumbing work shall be core drilled 
only per requirements as outlined in Section III, B.2 (D).  Cast iron sleeves, extending 4" 
above the finished floor shall be installed and waterproofed at all penetrations. 

 
h. Drain pans: Piping under Tenant's slab shall be protected from leaking into the space               

below by means of stainless steel pans suspended under the piping.  All drain pans 
must be hard piped to an indirect drain, such as a floor sink or a floor drain. 
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11.  LIGHTING 
Tenant Storefronts shall use lighting to distinguish and identify themselves in a manner consistent with the 
quality and illumination levels of the Center.  Lighting levels shall meet or exceed all code requirements, 
including ADA. 

 
a. Architectural Lighting: Light sources must be integrated into the Tenant storefront, behind 

the leaseline, in a manner complimentary to the overall design concept and designed to prevent 
any glare to surrounding public areas. 

 
b. Display Zone: The minimum 12'-0" Display Zone must employ decorative lighting fixtures 

consistent with the character of the storefront design and be focused on design features and 
dining areas.  All lighting within this zone must be recessed downlights or decorative 
pendants. Fluorescent fixtures and track lights are not permitted.  MR16 low voltage fixtures 
are highly encouraged.  The color temperature of all store interior lighting should be 
equivalent to that of incandescent lamps. 

 
c. Dining Areas: Power cords for suspended lighting fixtures shall be sheathed to incorporate the 

fixture architecturally with other finishes. The color and size of suspended fixtures shall be 
selected to be inconspicuous against the surrounding finishes. 

 
d. Food Prep areas: Fluorescent lighting may be used in the food preparation areas behind a 

partition that separates it from the dining area. Lighting fixtures shall bear the UL label. 
 
e. Showcases :  All showcases and display cases must be adequately lighted and ventilated during 

the hours specified by Landlord and controlled by a time clock.  All storefront lighting and 
signage shall be on the same 24-hour time clock.   

 
12.  SECURITY 

a. Security Equipment: Electronic surveillance cameras located within the Tenant's space must 
be concealed within interior architectural elements and not visible to the public.  Tenants 
security system shall be a stand-alone system and not connected to the mall system. Tenants 
emergency alarm contact information must be kept current with the Mall security office. 

 
b. Entry:  Employee entry to the space must be by means of a Tenant-installed recessed rear 

entry door that matches the base building specifications. Tenants front entry doors shall be 
lockable by Tenants own keyway. All entry and exit hardware must meet ADA and fire code 
requirements.  

 
c. Door Types and Configurations : Rolling grilles or sliding doors of any sort are not permitted. 

Swing doors are required at all points of customer entry to the space. 
 

Free-standing pedestals containing sensor equipment are prohibited.  Sawcutting of the floor to 
place security devices is not allowed without review and approval of Landlord’s structural 
engineer. 
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13.  SIGNAGE 
For the mutual benefit of all Tenants, the Landlord has established criteria for signage. Signage should be 
creative, exciting and pleasing to the eye, not jarring, cluttered or competitive.  Signage must substantiate 
the high quality standards of Fashion Show, as well as be informative.  
 
Each tenant storefront is allowed one (1) illuminated or non-illuminated primary sign per elevation. The 
primary sign should be a strong and inviting first impression and be an integral part of the storefront design 
to establish the character and identity of the store.  Primary signs are limited to trade name and logo only. 
All primary signs must be submitted to Landlord for review and receive approval before fabrication. 
 
Secondary signs are permitted as a graphic on storefront windows, restricted to sizes as permitted by 
Criteria. Secondary signs must also be submitted to Landlord for review and receive approval before 
fabrication. Pictograms, logos, and images are included as secondary signs and must be included in the 
submittal. 
 
No part of the sign or storefront shall project beyond the leaseline. 
 

a. Primary Sign types: The recommended sign type is reverse pan channel letters with a halo 
lighting effect.  The maximum letter height is limited to 18”H.. The channel letter depth shall not 
exceed 4”. Sign letters are to be fabricated with metal faces and returns welded and ground smooth 
at the seams. The front and side surfaces of the letters are to be prepared and shop painted to an 
automotive quality finish. Natural metal finishes are acceptable if ground smooth at the edges and 
finished uniformly.  
Neon halo lighting is not restricted in color. Neon transformers and wiring must be concealed 
from public view and located within the Tenant’s premises. Transformers must be of the power 
corrected dimmer type (30 M.A.). A rheostat-dimming device is required to allow control of the 
tube brightness.  Local code requires an exterior shut-off switch for signs. 

 
Other signage types that may be considered for acceptability: 

 
 · Free standing dimensional letters. 
 · Push through Plexiglas. 
 · Glazing signage, at least one inch thick. 

· Signage cut out of a primary surface and illuminated from behind. 
· Externally illuminated signage; carved, raised or free standing pin-mounted at least 1" from the 
signing surface 

 
All signage shall be three-dimensional and be illuminated by a light source fully integrated with 
the architecture of the storefront and does not extend beyond the lease lines.  
 
b. Location: Stores with corner locations may place signage on both elevations with prior 

approval from Landlord. Storefront signs shall only be located within the area of Tenant's 
storefront or on the portal entry. The horizontal dimension of the primary sign may not exceed 
two-thirds  (2/3) the width of the storefront length as measured from the edges of the Landlord’s 
demising piers.  Nor may the primary sign be placed any closer than thirty-six (36”) from the 
edges of the Landlord’s demising piers. Signs may not be mounted perpendicular to the storefront.  
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14. SECONDARY SIGNS 
Secondary signs may be used on the interior surface of display windows.  These are generally a form of 
repetitive glazing signage used below eye level to reinforce identity.  Glazing signs display the store name 
and logo only.  Brand names, trademarks and other logos are prohibited. Maximum size: a total of 3" 
height, with a maximum letter height of 1”. Letters shall be mounted vertically at 2'-6"H. Horizontal 
spacing shall be no closer than 4’-0” on center. 
 
 
 
15.  PROHIBITED SIGN MATERIALS 
 

a. Exposed Neon 
 
b. Flashing lights, moving parts or audible sounds  
 
c. Illuminated, plastic-faced channel letters or trim caps 
 
d. Cabinet signs with illuminated, translucent background and silhouette letters 

 
e. Vacuum-formed plastic letters 
 
f. Plastic materials of any kind, including acrylic, plexiglas or lexan letters 
 
g. Signs utilizing paper, cardboard, stickers, or decals. 
 
h. Sandblasted wood signs in natural wood finish with painted, raised letters and/or logos 
 
i. Exposed raceways, ballast boxes, transformers, crossovers, fasteners or conduit 
 
j. Advertising placards, banners, pennants, names, insignia, trademarks, or other descriptive or 

promotional material affixed or maintained on windows, glass fixtures and equipment or any 
other area of the storefront, including credit card signs and sale signs. 

 
k. The name, stamps, or decals of the sign manufacturer, if required by local ordinance, shall be 

placed in an inconspicuous location of the sign. 
 
l. Non-ornamental hardware used to attach sign to storefront may not be exposed to view. 

 
m. Pylon or pole signs. 
 
n.  Movable and./or portable displays or signage. The Landlord must approve special and 
temporary displays.  Approval for temporary sign programs must be obtained each time the 
program or the signs themselves are revised.  Initial approval for a specific program does not 
constitute blanket approval for subsequent temporary signs or sign programs.  
 
0. Displays or signage outside the Lease Line 

 
The Landlord will administer, interpret and strictly enforce conformance to the sign criteria.  The tenant 
must immediately remove any nonconforming or unapproved signs.  Landlord will remove any non-
conforming sign not replaced by the Tenant within 30 days. 
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16. GENERAL SIGNAGE CRITERIA / INSTALLATION 
Approval of the Tenant’s Preliminary Submittal or Final Submittal by the Landlord shall not constitute 
review and approval of the Tenant’s signage. Tenant shall separately submit (2) two sets of sign shop 
drawings for review and approval by Landlord.   

 
Fabrication or installation of the Tenant’s signage shall not commence before the Landlord’s approval of 
the sign shop drawings.  The Tenant is responsible to obtain sign and electrical permits as may be required 
by the local jurisdiction.  A copy of the permits must be submitted to the Landlord before installation. 
 
The Tenant is fully responsible for the actions of the sign contractor including the repair of any damage to 
Landlord structure.  Sign contractor must provide Landlord with a certificate of insurance before 
installation.  Ladders, cranes, scaffolding, or other installation equipment are not permitted in the center 
during business hours. 

 
Access panels through Tenant ceilings and/or catwalks required to service Tenant sign equipment must be 
provided per code and at the Tenant's expense.  

 
Tenant’s sign contractor shall indicate on shop drawings submitted to Landlord the location of all openings 
for conduits and sleeves in sign panels.  The sign contractor shall install it in accordance with the approved 
drawings. 

 
All signage is to be of the highest quality construction.  Shop fabrication and painting is required.  
All attachments, labels, fasteners, mounting brackets, wiring, clips, disconnects, lamps and other 
mechanisms required for the signage shall be concealed from view.  Light leaks shall not be 
permitted. 

 
17.  SIGNAGE POWER 
 
All storefront signage shall be on the Tenant's electrical circuit controlled by a time clock set to the 
Landlord's established hours.  Light levels on storefront lighting shall be maintained in a manner consistent 
with the Landlord's overall lighting plan and shall be controlled by a lockable dimmer switch and circuit. 
 
18.  FURNISHINGS  
Tenant restaurant seating areas located outside of premises requires submittal of cut sheets, fabric sample 
and flame spread certification to the Landlord for review and approval on all furnishings before 
procurement by Tenant. This submittal shall include every piece of furnishings for outdoor areas including, 
but not limited to; tables, chairs, umbrellas, menu easels, maitre’d stands, wait stations, trash receptacles, 
displays, heaters, lighting, railings etc. 
 
All furnishings shall be of high quality design consistent with the property image. Furnishing shall be 
constructed and finished to withstand heavy commercial use and durable enough for outdoor exposure.  
 
Any signage or graphics intended to be incorporated in the furnishings must be included in the submittal. 
Mass product advertising, brand names and logos will not be permitted. Tenants name and logo only will 
be allowed in discrete and tasteful applications. 
 
Tenants architect must verify all applicable code requirements including those for exiting, heating sources 
and clearances.  Tenant to provide the Landlord with a dimensioned plan of the outdoor layouts with the 
submittal of the furnishing cut sheets and samples.  
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D. TENANT DESIGN CRITERIA - FOOD COURT 
 
The Fashion Show Food Court sits above the Center on the third level, with a high glass exterior wall and a 
dining balcony overlooking the fabulous Las Vegas Strip. Patrons can enjoy a wide variety of prepared 
foods in a bright and open environment, while taking in a view like no other in the world. The (16) Tenant 
spaces in the Food Court will have access to the outside balcony as well as ample seating inside at a variety 
of table and counter configurations with a total of capacity of approximately 1100 seats  
 
Access is provided to the Food Court directly from the Strip by exterior escalators. Customers can also 
enter by means of escalators from the interior levels of the Center as well as an elevator that picks up all 
levels including the subterranean parking.  
 
1. LEASE LINES   
Tenants design and construction will be limited to the area defined by the lease lines on the LOD. No 
projections are allowed past the lease lines. 
The front lease line is established at the backside of Landlord’s bulkhead at 12’-0”H., the ends of the 
demising walls and back of the neutral channels.  Side lease lines are to the center of common walls or rear 
of back corridor wall.   

 
2. DISPLAY ZONE 
 
At a minimum, the first 10'-0" of a Tenant premises, from lease line to the partition separating the sales 
area from the food preparation areas, will be considered the Display Zone and will be reviewed closely by 
the Landlord. The Display Zone must incorporate an upgraded finish level as defined by the Design Criteria 
with an exciting and well-designed presentation to customers. 
 
 The Tenant's design, including signage, will be reviewed for compliance with the criteria.  In order to 
avoid repetition of design, color, or materials and to maintain merchant's individuality, store design will 
also be reviewed in context with previously approved neighboring Tenants. 
 
An interior partition, approx. 10’-0” back from the lease line, is required at the transition between the 
Display Zone and the back room so that no direct views are allowed into the backroom cooking, storage, 
and clean up areas.  If doors are used between the Display Zone and back room, they must be double acting 
type doors which return to a closed position when not in use.  Openings may be incorporated into the 
Display Zone back wall provided these openings are min imized in size.  The openings shall not exceed one 
foot six inches (1’-6”) in height and two feet six inches (2’-6”) in width.  If by design, the food prep and 
Display Zone are not separated, all of the space will be considered Display Zone and required to meet 
higher standards of finish and materials. 

 
All equipment types and layouts must detailed and submitted to the Landlord for approval. 
All equipment and fixtures including exhaust hoods, cooking appliances, warming trays, coolers, etc, which 
are allowed in this zone must have walls, soffits or finished panels to conceal unfinished surfaces of this 
equipment, and where exposed, finished surfaces must be compatible with the overall design of the space. 
 
A system for attaching promotional materials within the Counter Display Zone must be designed and 
submitted to Landlord for review before installation.   
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3.   COUNTER 
Each tenant is required to provide a counter-type operation between the demising walls. No part 
of the counter shall extend beyond the lease line into public space. The counter shall follow the 
curve of the lease line and bulkhead above. The tenant’s counter shall be continuos between the 
demising walls, no gates or access doors will be permitted in the counter. Above the countertop, 
the entire width of the storefront shall be visually open to 12'-0" H. 
Counters are to be designed and constructed by the Tenant at the Tenant’s expense and must be 
approved by the Landlord. 

 
A tray rail, if used, must be fully integrated into the counter and storefront design and shall be constructed 
of high quality, durable materials consistent with the balance of Tenant’s finishes. No portion of the tray 
rail may extend beyond the lease line. 

 
The counter should be utilized only as a food display and sales area.  Food preparation is not permitted to 
occur here unless such activity can be done in a clean, attractive and theatrical fashion.  Operations such as 
pizza preparation cake decorating and ice cream sundae preparation are well suited to occur at the front 
counter.  Routine cooking activities and dishwashing are not allowed to occur in this zone. 

 
 

Concealed continuous fluorescent light fixtures, with 8100k lamps, shall be installed under the lip of the 
counter and protected by a ½” square grid plastic diffuser underneath the front edge of the countertop. 

 
The counter, counter front materials and demising wall finishes, all by the Tenant, shall be limited to 
stainless steel, ceramic tile, natural stone and glass. All counter materials are subject to review and approval 
by the Landlord and the Health Department.  The counter and serving area heights must meet all applicable 
codes, including ADA. 

  
Display cases for food presentation and preparation must be installed within the “Equipment Control Zone” 
(maximum 4’-6”above finished floor). Display cases may make up to 60% of the store width and must start 
above the 6” tile base. All showcases must be adequately lighted and vented toward the inside of the Tenant 
space only. Direct visual exposure of incandescent bulbs, fluorescent tubes, or other light sources are not 
permitted. Wiring shall be per local electrical code and shall not be exposed to the public. Clear glass face, 
sides, and shelves shall be used. Framing, grills and other metal parts exposed to the public shall be 
polished stainless steel. The back of the case (when viewed from the public side) shall be mirror. Plexiglas 
is not permitted.    

 
All “sneeze guards” are to be custom designed as an integral part of the front counter, may be flush with the 
face of the counter, and shall be no higher than 4’-6” above the floor. All horizontal joints are to be butt 
glass joints to allow for maximum visibility. 

 
All food serving equipment, point of sale equipment, serving tray storage and rails, cup dispensers, utensils, 
straws, napkins, trays, etc. must be fully recessed into the countertop in permanent holders and organized in 
a neat and orderly manner. 

 
A back counter, storage cabinets or rear display cases may be installed at Tenant’s option. Any such unit 
shall adhere to the entire counter and display case material criteria and a maximum equipment height of 6’-
6”AFF. 
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 Local health code requires that all cabinets be made of stainless steel. Front counter cabinets are required 
to have a continuos recessed 6” H. toe kick. Tenant is encouraged to verify all material requirements with 
the Clark County Health District prior to design of store. 

 
 
4. EQUIPMENT 

a. Tenant equipment on the counter is to be set back a minimum of 6” from the counter front 
edge, further where a tray rail is used and set no higher than 4’-6” above the floor. The area over 
the front counter between 4'-6"H and 9'-0"H shall be kept clear of equipment or signs.  
Equipment on the rear counter is limited to 6’-6”H.  

 
b. All trade fixtures shall be first class new fixtures with durable finishes consistent with the 
anticipated public exposure. No used equipment may be installed without prior written approval 
by the Landlord.  Photographs of this equipment must be submitted to the Landlord.  (Judgment 
will be based on compatibility of size, finishes, and condition of equipment). 
 
c. Beverage machines, cup dispensers and other miscellaneous equipment on the front 
counter shall face the interior of the Tenant space, be finished in stainless steel, stone or glass and 
set below 4’-6”H. 
 
d. All cash registers shall be recessed into the counter top to a maximum of 3’-6” H. and 
covered with a panel integrated with the design of the counter front. 
 
e. No simulated wood grain finishes will be permitted on equipment within public view.    
Finishes on all equipment shall harmonize with Tenant’s overall design. 
 
f. All napkin holders, straw dispensers, condiments and plastic utensils must be kept off the 
sneeze guard or display cabinets.  These items require a fully recessed, built-in dispenser 
permanently incorporated into the design of the counter. 
 
g. All paper goods and supplies are to be stored in areas not visible to the public. Any clutter or 
unsightly equipment such as boxes, shelves, sinks, personal items, etc. shall be fully concealed 
from  public view. 
 
h. Heating lights may not occur on the front counter. Any heating lights necessary for Tenant 
operation shall occur on the rear counter and must be horizontal and not suspended from above.  
Equipment which may have hot surfaces, sharp edges or any other public safety hazard will not 
be allowed to be installed at any location on the storefront serving counter. 
 

5. DISPLAY 
 

a.  The display of fresh and prepared foods is encouraged at the counter. 
 
b.  No displays or signs are permitted beyond the Lease Line. 
 
c.  Live plants are not permitted. 
 

6. FINISHES 
Interior finish materials used throughout the premises shall be high quality, durable and commercial grade.  
All finishes shall comply with building code requirements for appropriate fire resistance and flame spread 
ratings. Tenant shall review all finish materials with the Health Department for acceptability prior to 
submittal to the Landlord. 
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a. Finished Wood: Finished wood used in the counter and display zone shall be limited to 
architectural trim pieces above 7’-0” H. due to poor durability. Wood shall be kiln-dried with a 
mill-quality finish and shall receive an approved fire-retardant coating or treatment. Joints 
must be sealed tight from grease and food particles. 

 
b. Metal :  Metal may be used in architectural detail, hardware, panels, and other applications.  

The gauge, detailing and finish of all metal surfaces must be suitable for food service and 
heavy wear.  Allowable finishes include polished, brushed, factory-applied paint and natural if 
appropriate. Stainless Steel finishes are encouraged and most accepted by the Heath Dept. 
Anodized finishes are not allowed. Landlord must review artificially weathered "patina" 
finishes for acceptability. Copper, brass and bronze are not allowed in food handling areas by 
local health code. 

 
General requirements: All metal used in storefronts shall be detailed to conceal seams and 
overlapping joints.  All seams and joints shall be even, straight and sealed tight.  Heavy gauge 
or textured metals are required for large flat panel areas to avoid oil-canning.  

 
c. Stone:  Granite, marble, limestone, slate and other natural stones are encouraged for the 

qualities of substance and elegance that it brings to storefronts. Granite is preferred as a 
counter material due to its highly durable nature.  Stone may be used in a variety of available 
natural finishes such as flamed or honed for vertical applications or polished for countertops.  
In all cases, installations must be suitable for food service and extended wear.  

 
General Requirements: The reflective surfaces of polished stone installations require a high 
degree of detail and craftsmanship to be executed properly and should only be used in small 
areas. All stone joints, maximum 1/16", shall be neat, even and regular.  An eased and 
polished edge is required at all exposed joints, edges and corners. Careful and craftsman-like 
details are required at all transitions between stone and other materials.  Some stone and grout 
may need to be sealed at levels where it could be stained. 

 
d. Tile: Tile, as an overall finish material is not acceptable.  Natural stone tile is preferred for its 

qualities of substance, elegance and durability. However, as limited accents, tile may be used 
as a decorative feature to natural stone surrounds.  Decorative, non-glossy porcelain tiles or 
intricate mosaic tiles may be used as accents and in limited field applications.  

 
All horizontal tile corners and edges must be bullnosed or covered.  If used on three-
dimensional volumes, tile must cover all surfaces or be suitably trimmed at the corners.  Tile 
edges may not be left exposed. 

 
e.  Prohibited Materials : The following materials are not permitted on any storefront:  

 
 ·  Acrylics, plastics, plastic laminates, Plexiglas or Lexan 
 ·  Smoked, colored, beveled, or tinted glass 
 ·  Anodized or mill finish aluminum 
 ·  Simulated materials (imitation brick, stone, wood, faux finishes, etc.) 
 · Distressed, sandblasted or rough-sawn woods and shakes, or plywood 
 ·  Mirror 
 ·  Brick 
 ·  Painted drywall  
 ·  Glazed finishes and ceramic tiles, as an overall storefront material. 

.  Any other material not allowed by the local Health Department. 
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7. WALLS 
Demising walls, separating adjacent Tenants or walls adjacent to a mall service corridor shall be finished 
by Tenant to provide a one-hour rating as required by code.  The Landlord shall provide metal stud framing 
only. Tenant installed gypsum board shall extend full height from the floor to the underside of the floor or 
roof deck above. Cement board shall be used instead of gypsum board for waterproofing walls in wet areas.   
 
Tenant shall be responsible for maintaining the code-required fire rating at all demising wall penetrations 
(ductwork, p iping, conduit etc.).  This work shall include the installation of fire stops, fire dampers and fire 
rated penetration seals as required by code.   
 
Interior wall construction is to be composed of metal stud framing with 5/8” gypsum board, taped, sanded 
and finished on all sides. Cement board shall be used instead of gypsum board for waterproofing walls 
around wet areas. Wall construction of concrete block or other masonry partitions, wood stud construction, 
modifications to the exterior walls of the building shell are not permitted.  
 
Metal stud framing shall extend up to the structure above as required so the wall is adequately braced and 
supported. The Landlord's structure may be used for lateral support only.  Any structural attachment to 
Landlord's structure requires the approval of the Landlord's structural engineer at Tenant's expense. The 
demising channel must not be modified nor bear any structural load from the tenant improvements 
 
Landlord Elements: Tenants shall not modify the color or finish of any Landlord elements at the storefront.  
Care must be taken to protect and preserve these finishes during construction of the Tenant's space. 
 
If, in the Landlord’s opinion, sound insulation is required to insure sound transmission between two 
Tenants is minimized, the Tenant shall provide and install such insulation at Landlord’s direction and at 
Tenant’s expense. 
 
8. CEILINGS 
Tenant shall install all ceilings within the premises.   

 
a. Ceiling Materials: Ceilings in the Display Zone (min. 10'-0" feet behind Lease Line) must be 
gypsum board or other suitable upgraded finished ceiling material approved by Landlord.  Lay-in 
ceilings are not allowed in the Display Zone. Food preparation areas ceilings beyond the Display 
Zone may be drywall, plaster construction, or ceiling tile that meet Health codes. Other ceiling 
materials or finishes must be submitted to Landlord for approval. All ceilings are to be non-
combustible construction with a Class III flame spread rating and meet Health Department 
requirements. Tenant ceiling heights in the Display Zone and any other area visible to the 
customer, must be a minimum of 12’-0” H.  

 
b. Combustibles above the Ceiling: The use of wood or other combustible material above 
ceilings or in any concealed space is prohibited. 
 

c. Fascia / Soffit: Acoustical tile may only be used on rear horizontal ceiling planes.  Soffits, 
fascias, curtain walls, etc. in the Display Zone must be finished in stone, tile, stainless steel or a 
Landlord approved alternate finished decorative material. 

 
d. Access panels  may be required for base building piping and equipment. It is the Tenants  
responsibility to confirm the access requirements and maintain required access through tenant’s 
design and construction process. Access panels for equipment above hard ceilings must be 
recessed and blended into the color and plane of the ceiling. 
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9. FLOORS 
Tenant shall install common area floor tile from the lease line to the counter base at Tenants  
expense. A recessed 6” high base of common area floor tile shall be incorporated into Tenant’s 
design and installed by Tenant at Tenant’s expense. Grout lines shall be set to be continuos in 
line, width and color from the common area to Tenant’s counter base and continue uninterrupted 
up the 6”H. base. Tenant shall purchase the common area tile from the Landlord at $7.00 per tile. 
 

Display Zone: The Tenant shall install quarry tile or stone on all floor areas visible to the public.  
 

 Kitchen Areas / Restrooms : In the food prep area, not visible to the public, Tenant shall provide 
a non-slip floor of impervious floor material that complies with Health Department 
regulations.Tenant is specifically prohibited from using vinyl sheet flooring, vinyl composition 
tile or any similar material in the Display Zone 

 
Waterproofing system: Tenant shall install a waterproofing membrane system and install cast 
iron protective sleeves on floor penetrations in all areas of the space.  Waterproofing membrane 
and sleeves for penetrations must return a min. of 4” above the floor line and conform to 
manufacturer requirements. 
 
Waterproofing system shall be Neoguard epoxy membrane or Mer-Krete Hydro-Guard 2000 at 
tile installations. The Landlord’s designated contractor shall perform the waterproofing 
membrane installation; Commercial Roofers, Inc. at the Tenant’s expense under direct contract 
with the Tenant or Tenant’s General Contractor. 
 
Each Tenant shall review the appropriate waterproofing guideline details and specifications, and 
determine if any discrepancies exist, or if special details will be needed for the Tenant build-out. 
 
If required, the Tenant shall submit proposed changes or revisions to the waterproofing system 
design to the Landlord at least 30 days prior to commencing construction. 
 
 Matching Elevation: All Tenants floor finishes must be installed to taper to or match the 
elevation of adjacent finish floors.  
 
 Natural Stone: All natural stone flooring tile installations shall be of commercial grade with a 

slip resistant surface.  
 
 Slab Penetrations : Landlord's prior approval is required for all floor penetrations.  All 
penetrations through suspended slabs for electrical and plumbing work shall be core drilled only 
per requirements as outlined in Section III, B.2 (D). 

 
Drain Pans: Piping under the Tenant slab shall be protected from leaking into the space below by 
means of stainless pans suspended under the piping.  All drain pans must be hard piped to an 
indirect drain, such as a floor sink or floor drain. 
 

10. LIGHTING 
Tenant Storefronts shall use lighting to distinguish and identify themselves in a manner consistent 
with the quality and illumination levels of the Food Court. 
 

a. Architectural Lighting : Light sources must be integrated into the Tenant storefront, behind 
the leaseline, in a manner complimentary to the overall design concept and designed to prevent 
any glare to surrounding public areas. 
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b. Display Zone: The minimum 10'-0" Dis play Zone must employ decorative lighting fixtures 

consistent with the character of the storefront design and be focused on counter and work 
areas.  All lighting within this zone must be recessed downlights, track lights or pendants.  
Fluorescent fixtures and high intensity discharge lamps are not permitted.  MR16 low voltage 
fixtures are highly encouraged.  The color temperature of all store interior lighting should be 
equivalent to that of incandescent lamps. 

 
c. Food Prep areas: Fluorescent lighting may be used in the food preparation areas behind the 

Display Zone, where a partition separates it from the counter area. Lighting fixtures shall bear 
the UL label. 

 
d. Showcases :  All showcases and display cases must be adequately lighted and ventilated during 

the hours specified by Landlord and controlled by a time clock.  All storefront lighting and 
signage shall be on the same 24-hour time clock.   

 
11.  SECURITY 
 

a. Security Equipment: Electronic surveillance cameras located within the Tenant's space must 
be concealed within interior architectural elements and not visible to the public.  

 
b. Entry:  Entry to the space must be by means of a Tenant-installed recessed service door that 

matches the base building specifications.  All entry and exit hardware must meet ADA and fire 
code requirements. Service doors to Tenant areas will have only standard identification (i.e. 
Tenants name and space number) throughout, designed and installed by Landlord at Tenants 
expense. 

 
c. Door Types and Configurations : Rolling grilles or sliding doors of any sort will not be 

permitted.  If necessary, the cabinets in the display Zone should be lockable. Locking doors 
may be installed at the partition between Counter Display Zone and backroom and at the rear 
access. 
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12.  SIGNAGE 
Each tenant storefront is allowed one (1) illuminated primary sign per elevation. Tenants sign shall be 
mounted on a unique framework to provide a "floating" effect.  Signs are limited to trade name and 
logo only.  All signs must be submitted to Landlord for review and receive approval before fabrication. 
The Landlord reserves the right to reject any signage that in his sole opinion is detrimental to the 
overall design. 
 

a. The primary Tenant sign must be centered horizontally and vertically in a sign zone between 9’-
0”H. and 12’-0”H. and behind the lease line. The only allowable sign types are reverse pan 
channel letters with a halo lighting effect or open face channel letters with neon, exposed neon 
with backing plate or clear glass tube supports, push through internally illuminated constructions 
as part of a multi-media three dimensional composition, and LED or incandescent filament type 
illuminated elements, all are subject to Landlord's approval.  The maximum letter height is limited 
to 18”H. The channel letter depth shall not exceed 4”. Sign letters are to be fabricated with metal 
faces and returns, welded and ground smooth at the seams. The front and side surfaces of the 
letters are to be prepared and shop painted to an automotive finish. Natural metal finishes are 
acceptable if ground smooth at the edges and finished uniformly. Neon halo lighting is not 
restricted in color. Neon transformers and wiring must be concealed from public view and located 
within the Tenant’s premises. Transformers must be of the power corrected dimmer type (30 
M.A.). A rheostat-dimming device is required to allow control of the tube brightness. 
 
 
b.  Stores with corner locations may place signage on both elevations with prior approval         
from Landlord.  The horizontal dimension of the primary sign may not exceed two -thirds  (2/3) the 
width of the storefront length as measured from the edges of the Landlord’s demising piers.  Nor 
may the primary sign be placed any closer than thirty-six (36”) from the edges of the Landlord’s 
demising piers. Signs may not be mounted perpendicular to the storefront. 

 
 

 c. A unique framework, designed and installed by the Tenant, shall be installed across the entire 
sign area to support the Tenant’ sign. The framework should be an architectural element that ties 
into the Tenants food theme.  It may be constructed of finished wood, natural or painted metal, 
wrought iron, metal mesh, glass or combinations of metal and glass. The framework must allow 
at least 50% of the sign area between 9'-0"H. and 12'-0"H. to remain transparent. The primary 
sign framework must be self-supporting from the sides or from above.  Additional 
embellishments, in character with the theme of the store, are required around the primary sign.  
These embellishments may take the form of 3D objects, feature elements or architectural forms.  
Tenants should explore the possibilities of this creative opportunity with the Tenant coordination 
staff.   
 
d.  background, to maximize the halo effect on the letters, shall be installed behind the illuminated 
reverse pan channel letters. The background may be finished in stainless steel, sandblasted glass, 
tile or stone. The background must allow at least 50%  of the sign area between 9'-0"H. and 12' 
0"H. to remain transparent. 
 
e. All signage and displays shall be illuminated during the hours the Food Court is open and shall 
be controlled by a 7 day time clock. 

 
f. All signage is to be of the highest quality construction.  Shop fabrication and painting is  
required.  All attachments, labels, fasteners, mounting brackets, wiring, clips, disconnects, lamps 
and other mechanisms required for the signage shall be concealed from view.  Light leaks are not 
permitted. 
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The entire area above the Tenant counter, between 4’-6” H.(top of equipment) and 9’-0” H. 
(bottom of sign framework) shall be kept clear of any signage or promotional materials. 
 
g. The Landlord's structure may be used for lateral support only.  Any structural attachment to  
Landlord's structure requires the approval of the Landlord' Tenant Review Architect or structural 
consultant.  
 

 
 
13.  SECONDARY SIGNS 

One Secondary signs may be used on the partition wall or menu board.  These are generally a smaller 
sign used at eye level to reinforce Tenant’s identity. Secondary signs display the store name and logo 
only.  Brand names, trademarks and other logos are prohibited. Maximum size: a total of 6" height, 
with a maximum letter height of 2”.  

 
 
14. PROHIBITED SIGN MATERIALS 

a. Exposed Neon 
 
b. Flashing lights, moving parts or audible sounds  
 
c. Illuminated, plastic-faced channel letters or trim caps 
 
d. Cabinet signs with illuminated, translucent background and silhouette letters 

 
e. Vacuum-formed plastic letters 
 
f. Plastic materials of any kind, including acrylic, plexiglas or lexan letters 
 
g. Signs utilizing paper, cardboard, stickers, or decals. 
 
h. Sandblasted wood signs in natural wood finish with painted, raised letters and/or logos 

 
i. Exposed raceways, ballast boxes, transformers, crossovers, fasteners or conduit  
 
j. Advertising placards, banners, pennants, names, insignia, trademarks, or other descriptive or 
promotional material affixed or maintained on windows, glass fixtures and equipment or any 
other area of the storefront, including credit card signs and sale signs. 
 
k. The name, stamps, or decals of the sign manufacturer displayed on any portion of any sign.  If 
required by local ordinance, such labels shall be in an inconspicuous location. 
 
l. Non-ornamental hardware used to attach sign to storefront may not be exposed to view. 

 
m. Pylon or pole signs. 
 
n. Movable and./or portable displays or signage. The Landlord must approve special and 
temporary displays.  Approval for temporary sign programs must be obtained each time the 
program or the signs themselves are revised.  Initial approval for a specific program does to 
constitute blanket approval for subsequent temporary signs or sign programs.  
 
o. Displays or signage outside the Lease Line 
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The Landlord will administer, interpret and strictly enforce conformance to the criteria.  The tenant must 
immediately remove any nonconforming or unapproved signs.  Landlord will remove any non-conforming 
sign not replaced within 30 days. 
 
 
15. GENERAL SIGNAGE CRITERIA / INSTALLATION 
Approval of the Tenant’s Preliminary Submittal or Final Submittal by the Landlord shall not constitute 
review and approval of the Tenant’s signage. Tenant shall separately submit (2) two set sign shop drawings 
for review and approval by Landlord.   

 
Fabrication or installation of the Tenant’s signage shall not commence before the Landlord’s approval of 
the sign shop drawings.  The Tenant is responsible to obtain sign and electrical permits as may be required 
by the local jurisdiction.  A copy of the permits must be submitted to the Landlord before installation. 
 
The Tenant is fully responsible for the actions of the sign contractor including the repair of any damage to 
Landlord structure.  Sign contractor must supply the Landlord with a certificate of insurance before 
installation.  Ladders, cranes, scaffolding, or other installation equipment are not permitted in the center 
during business hours. 

 
Access panels through Tenant ceilings and/or catwalks required to service Tenant sign equipment must be 
provided per code and at the Tenant's expense.  
Tenant’s sign contractor shall indicate on shop drawings submitted to Landlord the location of all openings 
for conduits and sleeves in sign panels.  The sign contractor shall install it in accordance with the approved 
drawings. 

 
All signage is to be of the highest quality construction.  Shop fabrication and painting is required.  All 
attachments, labels, fasteners, mounting brackets, wiring, clips, disconnects, lamps and other mechanisms 
required for the signage shall be concealed from view.  Light leaks shall not be permitted. 
 
16. SIGNAGE POWER 
 
All storefront signage shall be on the Tenant's electrical circuit controlled by a time clock set to the 
Landlord's established hours.  Light levels on storefront lighting shall be maintained in a manner consistent 
with the Landlord's overall lighting plan and shall be controlled by a lockable dimmer switch and circuit. 
 
17. MENU BOARDS 
 

a. The Menu Board Zone occurs at 7’-0” to 9’-0” AFF on the partition wall or a bulkhead 
separating the Display Zone and the food preparation areas.  Menu Boards must be placed at 
approximately 10'-0" from the leaseline. 
  
b.  Menu Boards must be changeable with respect to price and menu.  No advertisement sign or 
trademarks (eg. Coca-Cola or Pepsi Cola) will be allowed on the menu board.  Additional signage 
on the menu board is limited to one (1) designated logo or trade name only.  The Menu Board is  
to be submitted as part of Preliminary Submission, regarding the fabrication technique, layout, 
letter style and quality of design by color illustration or photograph. 
 
c.  Small food identification signs or photographs must be professionally produced and are subject 
to the approval of the Landlord.  No additional signs or advertising may be displayed including 
signs to designate ordering or paying instructions. 
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Internally illuminated menu boards must be recessed co that no more than 1” extends beyond the 
face of the partition wall. Totally transparent face panels with vinyl strip letters are unacceptable 
and will not be approved. Opaque face panels with illuminated letter copy are the desired 
approach for internally illuminated menu boards. High quality professionally illuminated 
photography in the menu boards are highly encouraged. Photographs must be located within the 
menu board zone of 7’-0” to 9’-0” H.  
 
Temporary signs or hand written signs will not be permitted.  
Each Tenant shall submit cut-sheets and shop drawings for all proposed signs including primary 
signs, secondary signs, menu boards etc. to the Landlord for review and approval before 
fabrication and installation. 
 
 Movable and./or portable displays or signage are not permitted.  Coordinated graphics for the 
Landlord must approve special and temporary displays.  Approval for temporary sign programs  
must be obtained each time the program or the signs themselves are revised.  Initial approval 
programs . for a specific program does to constitute blanket approval for subsequent temporary 
signs or sign No displays or signage are permitted outside the Lease Line. 
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