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ABSTRACT

This guide presents coordinated interior design concepts and criteria for
Army Food Service Officers and Facilities Engineers. The implementation of
these concepts and criteria is illustrated with a renovation case study of a Marine

Corps dining facility at Marine Corps Base, 29 Palms.

The design information in the guide is intended to improve dining facility
environments by eliminating drabness, noise, the appearance of crowdedness, and
lack of privacy.

Included in this guide are:

1.

Example dining facility modernization floor plan layouts, including a ren-
ovation case study at Marine Corps Base, 29 Palms.

Typical design packages with perspective renderings, color options, and
implementation worksheets.

Furniture and accessory index with discussions, photos and specific list-
ings of materials.

Worksheets and cost data with contract information.
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FOREWORD

This research was conducted for U.S. Army Natick Research and Develop-
ment Command under Intra-Army Order Number DRXNM 76-174. The Technical
Monitors were Mr. P. Brandler and Mr. M. Davis.

This guide was prepared by the Energy and Habitability Division (EH), of the
U.S. Army Construction Engineering Research Laboratory (CERL).

Col. J. E. Hays is Commander and Director of CERL and Dr. L. R. Shaffer is
Technical Director.
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1 INTRODUCTION BACKGROUND

The decor of a dining facility includes both aesthetic character and functional
arrangement. The favorable or unfavorable effect on the customers depends on
how the facility was designed, and how well that design was executed. Favorable
responses can be obtained by carefully coordinating the temperature and humid-
ity, sound intensity, light quality, seating options, degree of privacy, and colors,
sizes, shapes, proportions, and rhythms of the finishes and furnishings. All of
these factors work together to affect the customer’s attitude toward the Marine
Corps food service program.

Renovating a dining facility is intended to improve the customer’s dining en-
vironment by alleviating drabness, excessive noise, the appearance of being
crowded, and the lack of dining privacy. The total environment also involves
many aspects of food service ather than decor: i.e., customer service, food-prepa-
ration, maintenance, and operational policies. Since the local conditions of the
facility may also dictate certain special design considerations, the services of an
experienced interior designer should be used with this guide. Such assistance in
implementing construction documents and supervision of the work should insure
a high-quality product.

11




1 INTRODUCTION PURPOSE

This guide has been prepared specifically to assist installation-level personnel
in implementing new interior designs for dining areas of enlisted personnel dining
facilities and to serve as a planning and design guide for developing specific solu-
tions from a variety of coordinated decor packages. It is not intended to super-
sede Marine Corps regulations, directives, standards, or specifications, but rather
to stimulate design ideas and establish a high level of quality in the environments
of Marine Corps dining facilities.

To accomplish this purpose, the guide has been organized into four sections:

1. The LAYOUTS section, which has typical dining facility floor plans, in-
cluding a renovation case study at Marine Corps Base, 29 Palms,

2. The DESIGN PACKAGES section, which has design packages including
perspective renderings, color options, and implementation charts.

3. The ITEM INDEX section, which has recommended furniture and acces-
sory selections with discussions, photographs, and specific listings of
materials.

4. The WORKSHEETS AND PRICING section, which has cost data and pro-
curement information.

Before the guide is used, the overall renovation process indicated in the following
section should be carefully considered.




1 INTRODUCTION OVERALL RENOVATION PROCESS

Only by combining the expert efforts of persons who are familiar with the
specific conditions of the local installation will a renovation project be successful.
Certain skills and responsibilities should be defined from the outset of each proj-
ect, in order to avoid unnecessary coordination problems and delays. These
responsibilities generally fall into the following categories:

COORDINATOR (Installation Food Service Officer, Dining Facility Manager,
and/or Facilities Engineer)

Accepts overall responsibility for the project

Determines applicable Marine Corps regulations and documents

Obtains and administers funds i

Provides evaluation of existing dining facility

Determines scope and priorities of work, and oversees its implementation.

Dide )

b DESIGN/TECHNICAL CONSULTANT (Designer and/or Facilities Engineer)

Determines scope of technical work; e.g., wiring, special construction, etc.
Draws plans and layouts and writes specifications for this work

Adapts recommended plans, design schemes, and materials to fulfill the
needs of the specific installation

Acts as a liaison with the contractor

Supervises installation.

b

PURCHASING ADVISOR (Procurement Officer)

Writes all purchase requests according to the requirements of the most
recent contracts, and based on quality criteria expressed in Federal Speci-
fications, General Services Administration (GSA) requirements, this decor
guide, and the needs of the particular installation.

13
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| 1 INTRODUCTION USE OF DECOR GUIDE '

; The four sections of this guide should be used in the followingorder: (1) LAY-
i QUTS, (2) DESIGN PACKAGES, (3) ITEM INDEX, and (4) WORKSHEETS
i AND PRICING.

LAYOUTS — First, identify which dining facility is to be improved. Consult
the layouts in Chapter 2, especially the Marine Corps Base, 29 Palms study
dining facilities that are included. Seating options are provided for each lay-
out. The general functional arrangements of spaces and furnishings can be
adapted for the individual facilities that are to be improved.

DESIGN PACKAGES — Next, review the decor styles available in the guide
and select a suitable style and color scheme option for each facility to be im-
proved. Each Design Package contains typical interior wall elevations and an
Items List page. This Items List is the implementation guide to the Item
Index. It lists the preferred items for the package, and the Item Index page for
each item.

ITEM INDEX — Then, use the Item Index to determine if the material meets
the performance needs of the installation; also check the illustration of the
item and the ordering information.

WORKSHEETS AND PRICING — Finally, use this section in conjunction
with the Item Index. The worksheets aid in computing the specific number of
items needed and their costs. The pricing section provides the item price, the
purchase type (GSA or commercial), and, if applicable, the contract expira-
tion dates.
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2 LAYOUTS

The three building types presented in this section are existing permanent
dining facilities in the Marine Corps. Layout options for each dining facility type
are included to serve as guides for placing furniture and determining traffic
arrangements. These layouts can be adapted to fit a specific facility.

In situations which allow for two separate dining areas, options are shown for
both areas. Each case uses various seating arrangements, partitions, etc., to form
“private’’ seating areas within the dining space. These “private” or “intimate’
dining areas are formed where minimum traffic flow exists. A more socially
“open”’ dining atmosphere is developed where major traffic flow is necessary.

An example renovation case study of four buildings at Marine Corps Base,
29 Palms is included starting on page 2-8. The layout options for various seating
and serving line alternatives are indicated on both plan drawings and photographs
of the renovated facilities. All decor options (Chapter 3) were used in the eight
separate dining areas of the base.
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2 LAYOUTS MARINE CORPS BASE, 29 PALMS CASE STUDY

The 29 Palms dining facilities are conveniently distributed throughout the
base. Observations and interviews with users revealed three major deficiencies in
the dining facilities:

1. A high density/high activity level environment; i.e.:

a. The serving line was cluttered with exposed piping and hanger chains
for light fixtures

Serving and scullery line traffic was not separated from the dining area

c. No privacy was possible since the 400 persons in the facility or serving
line were within view of each other.

2. Dining space did not differentiate the dining activity from work exper-
iences, whereas new residences and academic facilities have activity-rele-
vant environments.

' 3. All'dining seating was identical, fixed, four-person tables with nonadjust-
i able shell seats.

Four dining facilities were chosen for renovation. Each renovated facility was
divided into two major seating areas for approximately 150 persons each, to cre-
ate eight distinct dining environments. (Photographs of prerenovation conditions
are on page 2-11; a layout plan of one of the four facilities before renovation is on
page 2-16.)

The dining areas were renovated by modifying the interior physical compo-
nents of the facilities. Other than paint, no changes were required to the building
walls, windows, or ceilings. The physical component modifications were selected 1
in response to preferences indicated by the Marines using the facilities. The fol- 3
lowing six categories of typical habitability requirements were considered relevant
to both the environmentai conditions of the existing dining facilities and the pref-
erences indicated by wusers:

Efficiency
Choice
Privacy
Sociability
Comfort
Image

O S0 R D) =




2 LAYOUTS MARINE CORPS BASE, 29 PALMS CASE STUDY

Two of the eight areas in the renovated buildings used the existing four-person
tables with attached seats. The other six dining areas used various seating areas.
“Private’’ dining areas were formed where minimum traffic flow existed; a more
“open” dining atmosphere was developed where major traffic flow was necessary.
This seating area variation was created by using a furniture layout which provided
diners with choices for relative seating privacy, i.e., tables seating from two to six
persons, high-traffic, center-of-the-room tables, or low-traffic, perimeter-of-the-
room booths.

The layout design isolated the waiting line and serving line areas from the
dining spaces. Six-feet-high partitions visually and acoustically screened the lines
from the dining areas. To remove the check-in process from the dining space, the
layout design included a separate entry area. A double-door entry minimized the
fly and airborne sand problem that existed with the prerenovation single-door
entry that opened directly into the dining space.

At the check-in entry area, a gap in the partitioning provided diners with a
momentary view of the total dining space before they were channeled into the
serving lines. If two or more persons wanted to eat together, yet chose different
menus from the two separate serving lines, they could meet at a table or booth by
passing through this same gap in the partitioning. Circulation conflicts between
diners entering and leaving were eliminated by separating scullery activity into
two areas at the ends of the dining facilities. Each scullery area had a double-door
exit.

Since the appearance of a dining facility is the principal visual expression of
the food service system, an interior design concept was created to make the facili-
ties visually attractive and to encourage social options which would increase cus-
tomer satisfaction.

The application of color, in the form of paint, was the least expensive means
of significantly changing the appearance of the dining facility. Some walls were
brightly painted in proportioned patterns to add visual rhythm and excitement.
A neutral color was applied to the ceilings to maintain the reflectivity of the
lighting fixtures. The structural concept of the building was emphasized by ap-
plying a darker neutral color to the exposed columns and beams. These contrasting
ceilings and cross beams combined with the colorful end wall to psychologically
widen a narrow space. The colors of the carpet and other flooring material, drap-
ery decorative accessories, and furnishing materials were coordinated in the devel-
opment of each scheme.

29
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2 LAYOUTS MARINE CORPS BASE, 29 PALMS CASE STUDY

The design concepts used color as the principal element of decor. However,
since the facilities are used for three different meals (morning, noon, and evening),
it was desirable to vary the appearance or atmosphere for each meal. Ttiis was ac-
complished with lighting controls. Exterior light was controlled by window drap-
eries and interior light was controlled by light fixtures. Each renovated facility
had two different sets of light fixtures—a fluorescent, indirect system which used
existing fixtures laid on top of the duct work, and an incandescent system of ex-
posed fixtures along the fascia that enclosed the existing piping for the serving
lines. Draperies (recommended at 150 to 200 percent fullness) were used to filter
sunlight and to develop the effect of softness and glow within the dining area.
Drapery colors complemented the colored wall patterns. Fire-retardant material—
an open-weave beta fiberglass or a verel-base fabric—was used. All window treat-
ments were constructed so as not to hamper ventilation or access to window
openings.

Seating options are of critical importance to the diner’s satisfaction with a
dining facility. Diners come to eat, but they also come for friendship. A dining
facility must, therefore, accommodate this need. Furthermore, some flexibility
must be allowed since the size of diners’ social grouping may be as few as two or
as many as eight, with three being the most common size. Therefore, an assort-
ment of furniture which is readily adaptable to various seating arrangements was
used. Table options included a circular, 54-in.-diameter table for six diners and
rectilinear 36 x 48 in. and 24 x 36 in. tables which seated four and two diners,
respectively. In addition, rectilinear tables could be combined to seat up to eight
diners. All table tops were constructed of durable, hard-surface laminates (non-
gloss) and were supported on pedestal bases. {Such bases were necessary to assure
easy access to various seating arrangements.) Seating options included both wood
and cushioned booths, banquettes (elongated booths), and side chairs to give
diners a reasonable sense of comfort and choice. Simply designed seating with
durable naughahyde covering was used for easy cleaning and minimum upkeep.
Traditional patterns were employed in seating arrangements, with booths facing
booths, banquettes facing chairs, and chairs facing chairs. Space allowed for cir-
culation was somewhat more generous than for equivalent seating arrangements
in commercial restaurants.
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2 LAYOUTS MARINE CORPS BASE 29 PALMS, CASE STUDY

View of the prerenovation condition at serving line. Note galley is open to total
dining area and waiting lines are adjacent to tables.

View of the prerenovation condition of the total interior. Note exposed serving
line steam piping and ceiling light fixture chains. All use s are able to see all others
in the entire dining hall at all times.

2-11
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2 LAYOUTS MARINE CORPS BASE, 29 PALMS CASE STUDY

Excessive noise is common in military dining facilities. Most of the noise is
generated by normal activities of the galley, scullery, and the diners themselves.
To reduce noise at the renovated dining facilities, the renovation design concepts
relied on carpet and generous drapery, partition arrangements that separated
functions, and, to a lesser extent, upholstered furniture. Also, where possible,
openings in the wall between the kitchen and the serving line were either perma-
nently filled or provided with a door to isolate the galley noise.

Five separate decor ““characters’’ were used in the eight dining areas:

Building Number Left Side Right Side
2 Sport Pub European
3 Patterns Contemporary
5 Old Southwest Ski-Lodge
Pub
6 Patterns Early American
Pub

PUB — this decor was selected for three areas: one each of Sports, Early American,
and Old Southwest taverns. The ‘“Pub’ design package uses darker colors and
wood furniture with rough textures, with the accent color in the carpet. Wall
hangings (carvings, armament plaques, and traditional hunting scenes) give special
character to each ““Pub’ design. Decorative accessories include wall paintings
which carry out the theme of the “Pub’’ decors.

EUROPEAN - this decor is more formal than the other design schemes. Dark
colors and ornate wooden furniture are used to create a ““European’’ look. There
is a bright accent of blue upholstery color amidst dark wood tones. The carpet
pattern complements the furniture details. Several paintings as decorative acces-

sories provide color contrast to the walls and are compatible with the ''European’’
motif.

2-13
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2 LAYOUTS MARINE CORPS BASE, 29 PALMS CASE STUDY

PATTERNS — the “‘Patterns’’ decor was used in the two dining areas where exis-
ting tables with fixed seats were retained. This is a contemporary motif which em-
phasizes color schemes. The existing furnishirgs within these areas maintain a
clean, nonornamental look and are complemented by abstract fabric hangings and
painted walls. The painted wall patterns are based on a modular system of inter-
changeable rectangular panels with reversing colors, in this instance using the red
and yellow theme color of the Marine Corps. The dining area end-wall elevations
have painted wall patterns.

CONTEMPORARY — the “"Contemporary’’ decor uses simple, straight-line furni-
ture and bright wall colors to produce a clean, light atmosphere. Wall graphics and
banners provide strong accents.

SKI-LODGE — the ““Ski-Lodge’ decor uses wooden furniture with warm, harmo-
nious, earth-tone colors to produce a natural, outdoors atmosphere. Appropriate
wall paintings and hangings of outdoor scenes augment the coloring and textures.
Also, the exposed beam ceiling is accented in this scheme.

The following table summarizes the main physical components that were
modified at the renovated facilities in terms of the six occupant habitability re-
quirements listed on page 2-8. On succeeding pages are the layout plans of a
typical Marine Corps Base, 29 Palms dining facility before renovation, and of the
four facilities after renovation. These plans are followed by representative photo-
graphs of the modified dining facilities.




LAYOUTS

MARINE CORPS BASE, 29 PALMS CASE STUDY

Habitability Requirements

Physical Components Modified

EFFICIENCY — where it is
easy to find seating, to
move around so that diner
traffic and work flow do
not conflict, etc.

@ Established table and booth
layout to create obvious traffic-
ways from serving line to seating
areas, then to scullery.

® Increased available seating places.

CHOICE — where diner can
choose among alternative
options: a meal portion,

a group size, etc.

® Replaced identical tables with attached
shell chairs to three table sizes with
detached adjustable chairs.

® Installed a *“Circle-Serv’’ so diners

can have selection of several portions.

@ [nstalled “‘scramble’ system beverage bar.

PRIVACY — how diner can achieve
effect of privacy, of not
being crowded, etc.

® Provided vision screens around all
dining spaces to separate serving

line traffic.

® |ocated high-back booths to visually
separate the dining areas into smaller
spaces.

SOCIABILITY — where
diner can meet others,
have conversations,

etc.

® Located larger group tables at
high-traffic locations and booths

at perimeters for possible isolation
from total group.

® Provided two-person tables to con-
strain others from interrupting.

COMFORT — where visual
and acoustical conditions
emphasize human require-
ments, i.e., adjustable
furniture, etc.

® Limited harsh noise from galley and
scullery.

® Minimized fly and dust entry with
double-door vestibules.

® Changed high-contrast glare lighting
to indirect reflected ceiling light.

® Provided adjustable, ‘“formed’’ wood
{or padded) seating.

IMAGE — where diner’s space
is identified in relation

to its purpose, and total
space (and furnishings)

is pleasant to look at, etc.

® Established distinct theme image
with coordinated wall and ceiling
colors for each area augmented with
furnishings and decorative accessories.
® Removed chain hangers from lighting
and enclosed serving line piping.

-
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2 LAYOUTS

MARINE CORPS BASE 29 PALMS, CASE STUDY

View of an entry sign and doorway. Each dining area was named so that Marines
could refer to their dining facilities in a more food-oriented manner. There is
now a choice of at least two buildings (or four dining spaces) on this side of the

base.

View of an entry sign and doorway. The names were selected to reflect food
specialities. This facility has steak preparation equipment on the serving line.
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2 LAYOUTS MARINE CORPS BASE 29 PALMS, CASE STUDY

View of a renovated dining area (Ski Lodge), showing the various choices of table

size. The 8-ft-high partition (on the left) separates the dining area from the serving
line traffic.

View of a renovated dining area (Sports Pub), showing how carpet colors can be
used to separate walking aisles from seating areas. This also allows replacement of
high-wear areas at different frequencies from low-wear areas.
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View of the renovated condition of a typical total interior (Early American Pub).
Note how partitions and high booth backs separate the total space into smaller
dining areas.
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View of the renovated dining area (European), after sign-in at entry, before going

down serving line. The 6-ft-high partition separates those standing in line from
those at tables or booths.

View of the typical serving line separated from the dining area with a 6-ft-high
partition. Note serving line piping enclosure for all horizontal steam lines.
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The prerenovation quality of the dining areas was evaluated based on a survey
of approximately 500 user/occupants who indicated their attitudes toward the
dining facility environments. Of this sample, 67 percent indicated that their din-
ing facility was not an enjoyable place to eat, whereas only 8 percent responded
positively. After the physical component modification, only 15 percent indicated
that the renovated dining facilities were not an enjoyable place to eat, while 58
percent gave a positive response. The following table includes similar before- and
after- renovation responses from the user/occupant survey. Statistically significant
percentages indicated the modifications made their dining experiences more satis-
factory.

Habitability Specific Factors of the BEFORE AFTER
Requirements Dining Environment -% +% -% +%
EFFICIENCY Finding place to eat 50 | 34 18 68
................................ Ease of obtaining meal 38 51 34 57"
CHOICE Table size 41 50 13 84
PRIVACY Crowdedness 73 17 30 59
................................ Separation of activities 58 24 16 74
SOCIABILITY Visual distraction of other people 40 36 20 64
Chair comfort 67 15 16 73
COMFORT Furniture condition 55 23 13 80
Noise level 45 38 19 64
Visual distraction from physical items 23 49 7 80
IMAGE Furniture color 48 27 9 79
Color throughout the space 57 23 25 50

*Positive response was 68 percent for the dining area in Building No. 2, left side (where
“Circle-Serv’’ was used).
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The eight separate dining areas established in the four renovated buildings,
each using distinct decor and furnishings, offered an opportunity to develop de-
sign guidance based on user/occupant reactions. The following design guidance
statements were obtained by analyzing the questionnaire responses of sample
groups of 125 Marines who were queried while they were actually experiencing
the particular dining environments.

Two types of questions provided data for design guidance: (1) items related to
the Marines’ basic dining experience attitudes (that were not affected by the be-
fore or after facility conditions), and (2) items related to the Marines’ dining
environment evaluations (that were significantly affected by the before and after
conditions).

Dining Experience Attitude Design Guidance:

® 40 percent of those surveyed said the physical surroundings of dining facili-
ties are relevant to their dining (or meal) enjoyment; therefore, it is important
to include relevant user/occupant habitability improvements when upgrading
a total food service program.

® 50 to 60 percent said they sometimes wanted to eat alone—with approxi-
mately 15 percent highly desiring to do so. This indicates a need for approxi-
mately 15 percent of the total seating capacity to be two-person tables, since
two-person tables offer the best opportunity to remain alone, or with only
one other person.

® Approximately 40 percent said they would like to limit others from seats at
their table. This is most easily done with two person tables and with booths
for three persons.
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Dining Environment Evaluation Design Guidance:

@ More than 90 percent of those surveyed said that the table sizes were ade-
quate when a variety of sizes were available and each person had approxi-
mately 400 sq in. of table surface. When only four-person tables were avail-
able and they had 315 sq in. of table surface each, approximately 35 percent
said that the table size was not adequate.

® Even though the number of Marine personnel using each dining area did not
change, users/occupants consistently expressed a perception of being less
crowded when fewer persons were visible at any one time:

® 73 percent feel crowded when up to 300+ are visible
@ 40 percent feel crowded when up to 150 are visible
® 30 percent (and less) feel crowded when groups of 60 to 100 are visible.

® More than 75 percent said that the combination of serving line partitions and
dining area booth dividers are adequate to isolate movement activities from
the more passive dining experience.

® 68 percent responded positively to the introduction of the line ‘‘Circle-Serv'’
and ““scramble’”’ beverage bar which provide easier, direct access to food and
drink dispensers. The after-renovation survey listed a 53 percent positive re-
sponse to the conventional serving line.

® When more than 300 persons are visible, approximately the same number of
persons are bothered by others “milling about’’ as those who are not (40
percent each). When serving line traffic is partitioned off, the response shifts
to about 25 percent bothered and 50 percent not bothered. When the dining
area itself is separated into areas of 60 to 100 persons with booth backs, the
response shifts to less than 15 percent bothered and about 75 percent not
bothered.

® Almost 96 percent of those surveyed said that padded chairs were very com-
fortable for dining, and approximately 75 percent responded positively to the
“formed” seat and back wood chair as being very comfortable. Therefore, if
damage to padding is a major maintenance problem, the ““formed’’ wood chair
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is acceptable by the majority (10 percent of the sample said the ‘‘formed’’
wood chair was uncomfortable, whereas only 1 percent considered the padded
chair uncomfortable). The nonadjustable, attached fiberglass shell seats were
consistently considered uncomfortable by over 40 percent of those surveyed.

90 percent said that furniture color is very satisfactory when wood is the
dominant material — either real wood on booths and chairs, or plastic wood-
like laminate on table tops. Neither light nor dark wood grain colors, nor blue,
red, or brown upholstery colors seem to make any difference in user prefer-
ence. Solid color fiberglass furniture in prerenovated facilities was considered
very satisfactory by less than 30 percent of those surveyed. After renovation,
only 50 percent said the color of fiberglass furniture was very satisfactory.

There were no functional reasons for noise levels to be significantly different
for the various dining facilities after renovation; however, there was a signifi-
cant difference in occupant response to noise from building to building (not
area to area in the same building). Approximately 50 percent of those sur-
veyed said the noise level was not bothersome in those buildings with the
lighter wall and ceiling colors. Approximately 75 percent in those buildings
with darker wall and ceiling colors indicated the noise level did not bother
them. Other studies have also suggested that higher illumination levels tend to
cause both the perception of higher sound levels and the generation of higher
conversation sound levels.
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Paint A 35250

Paint B 35183

Upholstery
Naugahyde HG-78

Round Tables
Formica 851-64

Paint C 34230
Carpet F-1 Neptune Tweed
oo OPTION THREE
Drapery D-4 Rectgngular Tables
Green Gold Paint D 37769 Formica 417-64
Paint A 33538 .

Paint B 34151

Paint C 34258

Upholstery
Naugahyde DC-10

13

Round Tables
Formica 866-64

- Carpet F-1 Avocado Tweed
OPTION TWO
Drapery D-4 Recm‘ngular Tables
Green Gold Paint D 37769 Formica 417-64
Paint A 33538 ‘
Upholstery
Naugahyde DC-10
— -
Round Tables
Formica 845-64
Paint C 31136 - Carpet F-1 Red Tweed
[
Drapery D-4 Rectangular Tables OPTION ONE
Red Melon Paint D 37769 Formica 830-64
PATTERNS 3-3
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ELEVATION F
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“"PATTERNS" geometric forms
INTERIOR ELEVATIONS
BUILDING TYPE 64

Letters and numbers refer to paint or
wall fabric colors as further identified
in the ITEM INDEX
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ELEVATION D

ELEVATION F

“PATTERNS" stripes
INTERIOR ELEVATIONS
BUILDING TYPE 64

Letters and numbers refer to paint or
wall fabric colors as further identified
in the ITEM INDEX
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ELEVATION C

ELEVATION D

“PATTERNS stripes
INTERIOR ELEVATIONS
BUILDING TYPE 121

Letters and numbers refer to paint or
wall fabric colors as further identified
in the ITEM INDEX.
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Plan view of ELEVATION B
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