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FOOD COURT EXPANSION REQUIRED

CONTRACTORS
ROOFING

All American Roofing
Jim Brunett
(805) 388-2121

SLAB X-RAY
West-Tex
(805) 485-2205

Davis Laboratories
(714) 529-7291

Ultra Sonic Devices
(310) 635-2700

FIRE SPRINKLERS
Conejo Fire Protection
(805) 583-1777

FIRE ALARM
Simplex

Jim Faltmier
(818) 247-1199

TENANT DESIGN CRITERIA

Last updated: November 2007

PLEASE NOTE:

Tenant will be responsible for paying drawing
review fees for electrical plans per the following
criteria:

«  $300.00 for 100 amp - 200 amp tenants

e $400.00 for 400 amp - 600 amp tenants

e $500.00 for 800 amp - 1000 amp tenants
*  $600.00 for 1200 amp - 1600 amp tenants
e $150.00 for re-checks

Landlord will require two (2) sets of electrical draw-
ings upon submission.

Nikolakopulos & Associates, Inc.
Alex Nikolakopulos, Jr.

2780 Skypark Dr., Suite 280
Torrance, CA 90505

(310) 530-7277

(310) 530-7283 fax

l1l. Food Court & In-Line Food




The Oaks

FOOD COURT GENERAL OVERVIEW

Tenants who utilize standard designs at other
shopping centers that is not in compliance with this
design criteria must modify their design from that
normally used.

Tenant’s designh must be done per attached
finish schedule. Tenants will be required to
carry out the entire design scheme as specified
on the finish schedules. Modifications to finish
schedule will not be allowed.

Clarification of any item in this Criteria must be
addressed to the Landlord’s Tenant Coordinator.

Tenants must field verify all Landlord notes & exist-
ing space conditions prior to submittal of plans.

The “Food Tenant” design criteria is a sub section of
the existing ‘Tenant Design and Construction Crite-
ria’. The details and requirements described herein
are supplemental to those criteria and are specifi-
cally, although not exclusively, for Food Tenants.

Other documents developed for the Mall and pro-
vided to the tenant under separate cover must also
be followed by the Food Tenants. These include
but are not limited to:

e The Lease and its exhibits
e Tenant Design and Construction Criteria

e Sign Design & Construction Criteria

e Construction Rules and Regulations for
Tenant's Contractor

. Exhaust information for Food Tenants

TENANT DESIGN CRITERIA

Last updated: November 2007

Food Tenant spaces have two distinct zones:

e Customer Service Area
. Prep Area

Although the Landlord establishes criteria for the
materials and specifications in these zones, the
design, procurement,installation cost and operation
of this area are the responsibility of the Tenant.

A. CUSTOMER SERVICE AREA

Includes all areas visible to the public (refer to
pages FCT-1 thru FCT-8). All signage, including
“order”, “pay”, “pick up” signs, product and pric-
ing information must be approved by the Landlord

throughout the entire term of the Tenant’s lease.
Layout

Due to the high visibility of the Customer Service
Area, particular attention is given to the design
review of this area. Service areas, furnishings,
display cookery, food prep and cooking areas
visible from the mall common area must meet the
Customer Service Area criteria. Support rooms and
storage shall be concealed from public view. No
part of the store may extend past the front lease
line.

Products at front counter must be displayed to
enhance the overall design/product and restaurant
concept. Thoughtful merchandising of this area
will be enforced. Merchandising Plan is required for
Landlord review and approval.

A full-height partition wall must separate the

Customer Service Area and Prep Area Access to
the Prep Area shall be via a self-closing door or
between staggered “blind walls”.

Mall structural columns, excluding those treated as
neutral piers, located either within the Storefront
Zone or along the store frontage, must be inte-
grated into the store design.

All Tenant construction shall be self-supporting from
the floor and structurally independent of the mall
fascia and bulkhead structure. Tenant Construction
may be braced horizontally/laterally to the over-
head structure (NOT TO THE ROOF DECK) within
the tenant space as depicted on Tenant plans and
approved by the Landlord.

Facade Materials

All store designs and plans are subject to Landlord
approval. The overall Customer Service Area image
should have well coordinated, fully integrated com-
ponents that reinforce the establishment's design
theme.

Refer to pages 10-25 for required finish
schedule.

Required Finish materials include the following:

. Limestone
e Glazed ceramic tile
*  Porcelain tile
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CUSTOMER SERVICE AREA (Cont'd.)

Finish materials shall not include the following
materials:

e Weathered or distressed wood, shingles or
boards.

¢ Plastic spandrel panels or applied plastic lami-
nated materials.

e Faux or plastic formed brick, block or stone.
¢ Clear anodized aluminum.

e Other materials as deemed unacceptable by
Landlord.

Neutral Piers & Demising Walls by Landlord as
described in criteria graphics (pages 26 - 33).

Seating

Tenants shall not provide, place or install any seat-
ing, display carts, etc. inside or outside of the lease
premises.

Lighting

Recommended lighting approaches include but are
not limited to:

e Pendant fixtures that are suspended by cord,
cables or chain with uplight and/or downlight
components.

¢ Recessed downlights.

e Surface mounted high-tech, high quality, low
profile, and decorative fixtures.

¢ Indirect ceiling cove lighting system using

TENANT DESIGN CRITERIA

Last updated: November 2007

linear incandescent lamps, neon, or florescent
lamps.

Unacceptable lighting approaches include but are
not limited to:

*  Acrylic or plastic lensed fixtures.

e No bare lamps are allowed to be seen.
*  Surface, fluorescent fixtures.

e Track light fixtures.

e Strobe moving or fiber optic lights.

*  Floor-mounted fixtures.

To create a consistent theme of lighting and appe-
tizing color, lamp or “bulb” requirements must be
adhered to, as follows:

e No linear T-5, T-8 or T-12 fluorescent lamps are
allowed, unless specifically installed in a ceiling
cove, where the lamp is not visible.

Flooring

Tenant spaces FC01-FCO7 are provided without a
concrete slab. Tenant is required to provide a mini-
mum 4” thick concrete slab.

The entire Lease Premises shall be completely and
properly sealed using a ‘Dex-o-tex’ NEOBOND I
Fracture Resistant Membrane Waterproofing or
equal membrane type sealer approved by landlord,
prior to the installation of any finished flooring mate-
rial. The membrane must be turned up all perimeter
storefront walls, counters and surfaces a minimum

of 12 inches, to protect the adjacent tenants and
mall common areas.

Tenant shall furnish and install floor tile over water-
proof membrane throughtout the entire premises.

Floor material must be slip resistant porcelain tile
such as FCT-QT-1 per attached Finish Schedule.

Unacceptable flooring materials:

e Vinyl

e Other non-integral colored materials, such as
veneers, laminates, etcx.

e Carpet

Ceiling

e The Tenant shall construct metal stud ceil-
ing/soffit, and shall fully finish with 5/8” type
“X” gypsum board and paint. Ceiling access
panels, where required, must be depicted on
the Tenant’s plans, approved by the Landlord
and be provided at the Tenant's expense. Fra-
meless type access panels are preferred.

Counters

e The form and materials used for counters shall
be designed to be inviting to the public to help
lure them to the space.

¢«  The face of the counter must be flush with the
lease line.

*  The face of the front counter’s recessed toe
kick material must be set back 4” minimum
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CUSTOMER SERVICE AREA (Cont'd.)

from the front leaseline.

e Counter tops must be Granite FCT-ST 1,2 or 3
(refer to attached Finish Schedule).

e Maximum counter height is 2’-10™. Counter
design, including heights, must comply with all
accessibility guidelines enforced by national
or local jurisdictions and the Americans within
Disabilities Act.

e Cash registers must be recessed into the
counter.

e All supplies, paper good, packaging, and com-
puter ordering systems must be hidden from
view.

e All condiments must be stored behind the
counter and dispensed only from permanent
holders recessed into/or integrated with the
counterop.

¢ Refrigerated display cases, equipment, acces-
sories, and fixed displays must be fully inte-
grated into the front counter and designed to
fit the individual needs of each tenant. Display
cases shall not project out further than the front
edge of the counter top.

e Tray rails are prohibited.

e Drink dispensers and other utilitarian kitchen
equipment may not be placed in direct view
from the entrance to the store.

¢ Fully-recessed counter-top trash receptacles .
(for straw wrappers, etc.) must be provided
near the condiment and utensil displays .

e Sneeze guards shall be used above the front
counters as required. Sneeze guards may not

TENANT DESIGN CRITERIA

Last updated: November 2007

exceed 52" overall and not more than 50%
of the total counter length. Glass should be
tempered or a safety type.

Detailed drawings of sneezeguard must be
submitted for Landlord review and approval.
The following are prohibited: Light gauge fram-
ing system, brass and chrome finishes and

excessive sealant joints.

Pass-thru windows with any customer views
into kitchen zone are not allowed.

Customized showcases for food display are
permitted with Landlord approval.

Showcases must reinforce the Tenant’s image
and be an integral part of the design within

the counter. Showcases shall not exceed 14”
above counter and 36” overall width. It shall not
be more than 50% of the counter length and
located no closer than 48" from the neutral pier.

¢ Employee access through the counter front
is not permitted. Back counters visible to the
public must be built in units with a recessed
base detail.

Rolling Grilles
¢ Rolling Grilles are not allowed

B. PREP AREA
This area includes:
¢ Kitchen and prep areas.
e Storage
¢ Dish wash and pan wash area.
¢ Any areas that are not visible to the public.

Lighting
Lighting may include, but is not limited to:

e 2'X4’ lay-in surface-mounted fluorescent light
fixtures.
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PREP AREA (Cont'd.)

*  Any fixture allowed by code necessary for food
preparation.

Flooring

Tenant spaces FC01-FCO07 are provided without a
concrete slab. Tenant is required to provide a mini-
mum 4" thick concrete slab.

The entire Lease Premises shall be completely and
properly sealed using a ‘Dex-o-tex’ NEOBOND ||
Fracture Resistant Membrane Waterproofing or
equal membrane type sealer approved by landlord,
prior to the installation of any finished flooring mate-
rial. The membrane must be turned up all perimeter
storefront walls, counters and surfaces a minimum
of 12 inches, to protect the adjacent tenants and
mall common areas.

The finished floor must be sloped to the Tenant-
installed floor drains.

flooring materials:

e Quarry tile

e Porcelain ceramic tile
Not allowed flooring materials:

e Vinyl
¢ Glazed ceramic tile
e Carpet

¢ Any other material deemed unsuitable by the
Landlord

Ceiling

2'X4’ Drop-in panels with an approved finish shall

TENANT DESIGN CRITERIA

Last updated: November 2007

be permitted in storage areas so long as they are
not visible to the customers.

Walls

All walls in the Prep Area must be of a durable, non-
porous, washable surface as required by health
codes.

Exit Door

All exit door specifications, hardware, door handles,
recess dimensions, etc. shall be per Landlord crite-
ria, and conformant to local codes and ordinances.
Doors must be recessed and designed within an
alcove.

ALL ROOF WORK must be by the mall’'s required
roofing contractor, at the tenants expense.

The tenant is required to REMOVE ALL ROOF-
MOUNTED EQUIPMENT AND ROOF PENETRA-
TIONS formerly serving the leased premises that
will not be utilized by the tenant’s build-out of the
space. These shall be removed down to the roof
deck and repaired by the mall's required roofer. All
roofing repairs shall comply with the mall’s roofing
criteria.

Do NOT attach, hang, suspend, laterally brace, or
in any way connect to the roof deck. All tenant con-
struction must be self supporting or may connect to
unistrut attached to the mall structure but NOT TO
THE ROOF DECK.

SIGN CRITERIA

Drawing Requirements

Tenant'’s licensed sign contractor shall submit Sign
Shop Drawings, PDF file only, directly to Landlord’s
Tenant Coordinator, as instructed, for approval prior
to fabrication of signage. Drawings must be fully
detailed and dimensioned, and shall include, but not
be limited to the following information:

. Elevation of the storefront including signage
and graphics; showing all doors, architetural
features, etc., and fully detailed/dimensioned
sections and details through the storefront.

. These fully detailed and dimensioned
drawings shall be drawn to scale as noted:
1. Storefront Plan, Elevation and Sectional

views at % inch scale.
2. Details of the signage at % inch scale or

larger.
3. Storefront signage at %2 inch scale.
. Letter style and typeface specifics.
. Color and finish qualities of all portions of
signage.
. Material specifications and thickness.
. Transformer specifications, including input

and output voltage of transformers. PK
housing, (or other U.L. approved insulating
sleeve approved by Landlord and local
buiding codes), is required for all through
wall penetrations and must be indicated on
the sign shop drawings. Wiring
specifications.

. Locations of service switches, access panels
and transformers. None of these items shall
be visible to the public from any portion of
the Mall.
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SIGN CRITERIA (cont)

Type of lamps.
Mounting hardware.

Sign Construction/Installation

The Tenant is responsible for all signs,
permits, power sources, connections and
installations.

All raceways, transformers, ballasts, P.K.
housing, conduit, boxes, electrode boxes
and other wiring shall be concealed from
public view.

Exposed crossovers between letters or
words are not permitted.

Metal sign materials, fastenings and clips
of all types, shall be hot dipped galvanized
iron, stainless steel or brass. Black iron
materials of any type are not permitted.
Labels on exposed sign surfaces are not
permitted, except those required by local
ordinances. Any required labels must be
inconspicuous.

All electrical sign components must be U.L.
labeled.

Storefront Sign

One sign allowed per tenant.

Sign shall be externally illuminated using
Peerless #LWAR9 ST Series (F28T5 lamp,
32 watts), location per criteria graphics.
Sign shall have no lighting, moving, flashing,
noise or odor producing mechanisms.

Sign shall have a curvilinear shape

(non rectangular) with dimensional graphics.
Sign shall be suspended from ceiling with
ornamental iron work (blocking in ceiling by
tenant).

Sign design must conform to Southern California

TENANT DESIGN CRITERIA

Last updated: November 2007

Spanish style.

Maximum dimensions allowed are: 16’ wide
x 3’-6"high x 6"deep

Generally, gloss finishes are to be avoided
(satin or matte are preferred)

Blade Sign

One blade sign allowed for food court
tenants located on the north side of the food
court (FC-01 thru FC-09) and in the rotunda
(FC-10).

Sign shall be externally illuminated by
decorative adjustable spotlights mounted to
the ceiling. Sign shall have no light, motion,
noise or odor producing mechanisms.

Sign shall have a curvilinear shape

(non rectangular) with dimensional graphics.

Sign shall be suspended from ceiling with
ornamental iron work (blocking in ceiling by
tenant).

Maximum dimensions allowed are: 3’-0"wide

x 2’-4”high x 3"deep

Acceptable Sign Types

Signs which have a Spanish Colonial
influence and meet all criteria set forth in
this manual

Wood Signs

Decorative Ironwork

Decorative Tile

Warm metallic finishes (Bronze, iron,

copper)

Unacceptable Sign Types

Internally llluminated
Animated

Foam Core

Vacuum Formed
Paper

Cardboard

Neon

l1l. Food Court & In-Line Food
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SIGN CRITERIA (con't) / UTILITIES

Exterior Sign
. Space FC-10 only refer to special criteria.

Menu Board

¢ All menu boards must be submitted to the Land-
lord for review and approval prior to start of tenant
construction.

e Only custom, professionally produced menu boards
are allowed. Tenants are strongly encouraged to
consult a graphic designer.

¢ Menuboards shall be of an artisan type quality such
as chalkboards, painted wood, or unusual materi-
als and combinations of material. Standard factory
designs will not be permitted.

«  High quality digital print outs for menu board may
be approved at Landlord’s discretion.
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areas designated by Landlord.

All recommendations of design and verification of
completion shall the structural engineer’s embossed
seal from the state.

UTILITIES

Also refer to Technical Criteria - Tenant Design
Criteria

Mechanical

Tenants are required to furnish and install their own
mechanical systems as required for their operation.

Grease Exhaust

: A grease guard must be provided on all exhaust blow-
» ! il B ers. Submit for approval. Tenant must maintain grease
receptacle at no more than 75% of full capacity to

ensure against overflow. Landlord reserves the right to
contract for the removal of grease at the roof mounted

e Frames, holders, text, photo displays, lighting and
materials MUST be creatively designed.

¢ Internally illuminated menu boards are not permit-

ted. Structural

e Professional quality drawings/renderings must be
submitted for approval.

¢ Design shall be an integral part of the graphics and
complimentary to primary signage character.

e Mounting height to be a minimum of 7°-0” to bottom
of sign with maximum height of 10’-0” and held a
minimum of 10” from edge of walls.

¢ Photographs used in menu boards must be profes-
sionally produced and approved by the Landlord.

¢ The menu board must be non-reflective to avoid
glare.

TENANT DESIGN CRITERIA

Last updated: November 2007

The structure or substructure that supports any
new or replacement HVAC unit, transformer, other
heavy equipment, or modification of any structure
or substructure, shall be designed, engineered and
installed at Tenant’s sole cost and expense. Tenant
shall provide structural engineering calculations and
drawings from a licensed structural engineer (Reg-
istered in the State of the Center where the work is
located) to Landlord for review and approval prior to
installation of any such items or equipment.

All equipment is to be installed over structural mem-
bers that can support the weight of the equipment in

blower at Tenant's expanse.

“Supreme” Heavy Duty GBD Exhaust Blowers are
required for all kitchen exhaust or grease laden air
removal.

Fumes And Odors

The following constitutes the minimum requirements
for special exhaust systems which Tenant must furnish
and installed in the Leased Premises for the elimina-
tion of fumes and odors due to Tenant operations:

1. Aseparate exhaust system must be provided and

I1l. Food Court & In-Line Food
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UTILITIES (cont) / SUBMITTAL & APPROVAL Potable Water
REQUIREMENTS A single water stub-in will be supplied by the Fire Protection / Sprinkler System
installed which will generate negative pressure Landlord from the Landlc_)rd’s meter to each Tenant _ _
in the Leased Premises as outlined below. space. Tenant shall provide a water sub-meter that Tenants must use the mall’'s required sprinkler con-
] ] is accessible to mall management. tractor.
2. Atotal negative pressure of between five and
ten percent (5-10%) must be maintained during Sanitary Waste Submittal & Approval Requirements
all hours that Tenant is operating its business in
the Leased Premises. A 4-inch sanitary waste line shall be stubbed below Landlords’ review WILL NOT BEGIN until a COM-
3. The HVAC system must be modified to provide each Tenant space by Landlord. Tenant shall route PLETE electronic submittal per Macerich Plan
additional make-up supply air to offset the their own vent lines to a point above the roof. Submittal Requirements has been received, includ-
quantity of air exhausted. ing any additional information necessary or helpful to
Grease Waste make an evaluation of the design.

4. The Tenant must have a certified air balancing
contractor test the completed system and verify

. . . L A 4-inch grease waste line shall be stubbed below Make all submittals to the Landlord’s Tenant Coor-
its operation according to these specifications. . . ) \

. . each Tenant space by Landlord. Tenant shall route dinator. If any questions arise from the Tenant’s
A copy of the air balancing report must be sub- : . ! ) : . o .

. ; their own vent lines to a point above the roof. interpretation of the design and criteria information,
mitted to the Mall General Manager for review . : o e -
and approval prior to opening for business Landlorq will provide and_malntaln acommon t_he Tenan_t shall assume all responsibility for clarifica-

' grease interceptor for which the Tenant shall pay its tion by written request to the Landlord.
5.  The combined HVAC and exhaust system share per the lease.

gl

per the above-noted specifications must be in
operation during all hours that Tenant is operat-
ing its business in the Leased Premises.

Electrical

An empty, separate meter socket will be provided
and empty conduit will be stubbed to the Tenant
premises from the mall electrical room.

Natural Gas

Natural Gas service is available for Tenants to
obtain at the common utility company meter mani-
fold. Tenant shall route for piping from manifold to
Tenant space. This must be illustrated on Tenant's
plan submitted to Landlord for approval. Tenants
will be responsible for obtaining gas service directly
from the gas company.

TENACM@E%!&'EL&&ITERIA I1l. Food Court & In-Line Food
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CEILING PAINT ACCENT STENCILE

FCT-FT-24

BULKHEAD P [ NGCEMT STEMCILE
WOOD BEAMS WD-8 AT : E LT

—

= qAL PEIA FCT—NP-1
AGUENT TILE ST-24 BOADER TICE 8T NEUTRAL PE
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TENANT 1 FINISHES

THE OAKS - FOOL COURT TENANT 1: FINISH SCHEDULE 02/Q3/07

CODE MFG! DISTRIBLUTOR HO. COLOR SIZE FINISH LOCATION
TILE
Ann Sacks or MWacernch
FCT-T1 Approvield aquivalenl Elamanls a-01 B"x B Matte Fowcaed Cowrl Tananl Archias
Ann Sacks or acernch
FCT-RT-1 |appraved aquivalenl Elarnarnls -2 2"x B Matte Food Court Tenant Arch TrHm
Ann Sacks or Macernch - N
FCT-TS apprenced aquivalenl ASTIES-22 ANT WHITE R Folished Food Court Tenart back service wall
Hurey ol Foad Cowurl Tananl Bardar Tile
* FCT-T-23 |Tile X Design D'Este Moisette Mataral 12" cut o fit Malaral Custarmer Side
Foad Courl Tananl Sarvica and Prep
FCT-OT-1 |Dal-Tile Suralraad Pawvens LE 5"x B Srioolh Tila Flaor - SPTIORAL
Cove Base
Hurey Crolle o Foad Courl Tamanl Cova basa
X |FeT-cB-1 |Tile X Design O'Este Moisette Matural 124 Flerbaral Custorer Side
Food Court Tenant Service and Frep
FCT-QT-1 [Dal-Tila Suralraad Pavens riy g"x B” Sk Cove Basa - OPTIORNAL
STONE
Foad Courl Tananl Skana Sounler
FCT-5T-1 Granile Golden Leaf Zocm thik slab  |Palished Tap - Cption One
Food Court Tenart Stone Counter
FCT-S5T-2 Girarile Carica Sl 2em Lhk slab [Palishecd Tap - Oplicirn Twa
WA nnonil Food Court Tenant Stone Counter
FCT-5T=1 |Ceramic Technics Lid. Lirnestone Salala 1cim thi file Honed Face
hda il Foad Courl Tananl Skana Sounler
FCT-85T-5 |[Ceramic Technics Lid. Lirnestone Salala 1" 1" Mosiac  |Huoned Face
Paint
FCT-PT-1  |Bernjamin Maarg 220 allow Bisogue Salin Bulkhaads

Fequired Srout Colors:
Colared tile at food court tenant arches: Mapei, 11, Sahara Beige
Sranites at food court tenant counter tops: Mapei, 02, Gray

Tile at food court tenant backwall and front wall{limestone): Mapsi, 14, Biscuit

* For more information, contact
Gerry King at (770) 740-0050 x 203
gking@ceramictechnics.com

TENANT DESIGN CRITERIA

Last updated: November 2007

l1l. Food Court & In-Line Food
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The Oaks TENANT 1 FINISHES

GRANITE TOP OPTION 2 | COUMTER FACE
FCT-5T-2 | FCT-5T-5

VENANT ARCH FOT-1 NEUTAAL PEIR FCT-NP-11711
FCT-RT-1 't

WALL TILE

. = r FCT-T8 .
QUARY TILE FCT-QT-1 BULKHEAD PAINT COUNTER FACE

TENACDJLBE‘E’!&'EIH%I;ITERIA l1l. Food Court & In-Line Food
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TENANT 2 FINISHES

THE CQAKS - FOOD COURT TENANT 2: FINISH SCHEQULE 02/03/07

COLDE MFS/ HSTRIBEUTOR  NO. COLOAR SIZE FINISH LOCATION
TILE
B Sacks or Macarich B4 Algorguin
FCT-T2 approved equivalent Elements Forest Watte g% B hlalla Food Court Tenant Arches
arn Sacks or Macarich HS11 algorguin
FCT-RT-2 |approved egquivalent Elements Forest Matte 2"x.B" Mzl Fuoaed Senarl Tananl &rch Triem
B Sacks or Macarich
FCT-TS approved equivalent ASTHE3-22 ANT WHITE I"xB" Proilisbuscd Fred Courl Tananl back sarvice wiall
Buxy Cotto Food Court Tenant Border Tile
¥ |FCT-BT-23 |Tile X Diassicn O'Esla Flerizes e Malural 12" cul L Nl Mabaral Cuslomear Siide
Food Court Tenant Service and Prep
FCT-QT-1 |Cal-Tie Suretread Fravers Eray G"x B" Srmooth Tile Floor - QOFTIOMAL
Cove Base
Buaxy Cotto ; " Food Court Tenant Cowve bhase
* lFeTce1 |Tie % Diasign O'Exsla Fleriselle Malural 12"x4 Mataral Cuslomear Side
Fuoad Saurl Tananl Servica and Prep
FCT-QOT-1 |Dal-Tile Suretread Favers Sray g% B" Strnooth Cove Base - OPTIONAL
STOMNE
Food Court Tenant Stone Cournter
FCT-5T-1 Granite Salcdar Leal Zem bk slab |Polished Tuop - Oplian O
Fucad Zenarl Tananl Starna Sounler
FCT-5T-2 Granite Caricca Gold Zom thk =lab |Polished Top - Cption Two
hdarrmanil Food Saurl Tananl Slana Sounler
FCT-STA |Cweramic Technics Lid. Lirraslores Salala Toem thik lila Hoarwacd Face
flarrnonil Food Court Tenant Stone Courter
FCT-8T-5 |Cwrarmic Technics Lid. Lirmaslores alala 1"x 1" Mosiac |Honed Face
Paint
FCT-PT-1 |Banjarmin Maare 220 Fallows Bisuoa Satin Bulkheads
Required Grout Colors:

Colared tile at food court tenart arches: Mapsi, 11, Sahara Beige
Granites at food court tenant counter tops: Mapei, 02, Gray
Tile at food court tenant backwall and front wallllimestons): Mapsi, 14, Biscuit

TENANT DESIGN CRITERIA

Last updated: November 2007

* For more information, contact
Gerry King at (770) 740-0050 x 203
gking@ceramictechnics.com

l1l. Food Court & In-Line Food
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n iy - S o

| @RANITE TOF OPTION 3 | . COUNTER FACE
FCT-5T=3 ] FCT-5T-5

TENANT ARCH FCT-T2 NEUTRAL PEIR FCT-NP-1
FCT-AT-2

WALL TILE
FCT-T8

| COUNTER FACE
GQUARY TILE FCT-QT-1 BULKHEAD PRINT FCT-5T-4
FCT-RAT-1 FET-PT-1

TENANT DESIGN CRITERIA IIl. Food Court & In-Line Food

Last updated: November 2007




The Oaks TENANT 3 FINISHES ]

Reqguired Grout Colors:

Colored tile at food court tenart arches: Mapei, 11, Sahara Beige

Granites at food court tenant counter tops: Mapei, 02, Gray

Tile at food court tenant backewall and frort wall(limestone): Mapei, 14, Bigcuit

THE QAKS - FOOD COURT TENANT 3: FINISH SCHEDULE 02/83707

CQDE MFG/ DISTRIELTOR  NO. COLOR SIZE FINISH LOCATION
TILE
Arn Sacks or Macanch
FCT-T3 approved equivalent Elernents CRA1 Amber "% B” hlalle Faad Courl Tananl Archas
Arn Sacks or Macanch
FCT-RT-3 |approved equivalent  |Elements CRA11 Amber 2% B" Malle Faod Courl Tananl Brch Triem
Arm Sacks or Macanch .
FCT-TS approved equivalent ATTHE3-Z2 AWT WHITE Ix6 Preilishiesc] Faad Courl Tanarnl back senics wall
Buxy Cotto Food Court Tenant Border Tile
* FCT-T-23 |Tile X Dasign D'Esla Muoiselle Mabaral 18" el L Tib Mataral Cuslamar Sida _ _
Food Court Tenant Service and Prep * For more mformatlon,
FCT-QT-1 |Dal-Tile Suretread Pavers Gray "% B" Srnooth Tile Floar - CPTIONAL contact Gerry King at
S (770) 740-0050 x 203
Buy Cofto — Food Court Tenart Cove base gking@ceramictechnics.com
K|reT-cB-1 |Tils ¥ Dasign D'Esle Moisslle Malural 12"ed Matural Cuslamer Side
Faod Cowrl Tananl Sarvica and Prep
FCT-QT-1 [Dal-Tile Suretread Pavers Gray G"% B" Srmooth Cove Base - OPTIONAL
STONE
Food Court Tenant Stone Counter
FCT-5T-2 Granile Cariaca Sold 2em bk slab  |Palished Top - Oplicn T
Faad Courl Tananl Skang Counler
FCT-3T-3 Granite Tropical Brown Zom thk slab  |Polished Taop - Option Three
harnaril Feaad Courl Tananl Skana Counler
FCT-8T4  |[Caramic Technics Lid. Limaslons Galala Tem Lhk lle [Hored Facr
Marmaomnil Food Court Tenant Stone Counter
FCT-5T-5 |[Caramic Techmics Lid. Lirnaslons Galala 1" 1" Masiac |Honed Face
Paint
FCT-PT-1 |Benjamin Moore 220 Tellow Bisque Satin Bulkheads

TENANT DESIGN CRITERIA

Last updated: November 2007 ”I FOOd COUI’t & In'l_lne FOOd 15




The Oaks TENANT 3 FINISHES

e T

-

P kil W et e N

GRANITE TOP OPTION 2 T COUNTER FAGE
FCT-5T-a FCT-83T-5

TENANT ARCH FCT=T3
FCT-RT-3

NEUTRAL PEIR FCT-NP-1 |

WALL TILE

. : 7 FGT-T9 :
GUARY TILE FCT-0QT-=1 i
. FeT-0 BUL IHE‘DF% COUNTER FACE
FET=-RAT=1 F¢T-Pf-.-'l';' v

FCT-5T-4
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The Oaks TENANT 4 FINISHES

Fequired Grout Colors:

THE OAKS - FOOD COURT TEMANT 4: FINISH SCHEQULE 02/03/07

Colared tile at food court tenarnt arches: Mapel, 11, Sahara Beige
Granites at food court tenant counter tops: Mapei, 0%, Gray
Tile at focd court tenant backwall and front wall(limestene): Mapei, 14, Biscuit

CODE MFG/ DISTRIBUTOR NG, COLOR SLEE FINISH LOCATION
TILE
B Sacks ar Macerich
FOT-T4 approved eqguivalent Elements SW-22 E"» 5" M lla Food Courl Tananl Arches
Ann Sacks ar Macerich
FOT-RT-4 |approved equivalent [Elements S22 2'n g" healles Fond Courl Tenanl Arch Tam
Ann Sacks ar Macerich ASTE .0
FCT-Ta approved equivalent R ANT WHITE 328" Puolishiad Food Courl Tenanl back sandca wall
* Buxy Cotto Food Court Tenant Border Tile
FCT-T-23 |[Tila X Design VEzle Menzally Nalural 12" cul Lo L Matural Cuslomer Side
Food Court Tenant Service and Prep | F Eor more information
FCT-QT-1 |Cal-Tile Suretread Pavers Gray G'x " Smooth Tile Floor - QP TICGMAL . !
contact Gerry King at
Cove Base (770) 740-0050 x 203
+* Buxy Cotto . Food Court Tenant Cove base gking@ceramictechnics.com
FCT-CB-1 |Tila X Design DVEsle Mensallea Malural 124 Matural Cuslomer Side
Food Courl Tenanl Service and Prap
FCTQT-1 |Cal-Tile Suretread Pavers Gray E"x 5" Smooth Cove Base - OPTIONAL
STOMWE
Food Court Tenant Stone Counter
FCT-5T-2 Granila Canoca Gald 2am bk, slaby [Polished Top - Oplion Two
Food Saurl Tenanl Stone Sounlar
FCT=5T=3 Granite Trapical Brown Z2om thk slab [Folished Top - Option Three
Ml Food Courl Ternanl Slone Sounlar
FET-5T-4  |Ceramic Tachnics Lid. Lirmgss Lo Galala Ao hk Lile [Heanad Faca
Iarmonil Food SCourt Tenant Stone Sounter
FCT-5T-5 [Cwramic Tachnics Ld. Lirress o e Galala 1" 1" Mosiace [Honed Fracs
Paint
FOGT-PT-1  |Banjamin Moore 220 Yallow Bisguea Salin Bulkheads

TENANT DESIGN CRITERIA

Last updated: November 2007

I1l. Food Court & In-Line Food
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The Oaks

TENANT 4 FINISHES

TENANT ARCH FCT=-T4
FCT-RT-4

NEUTRAL PEIR FCT=NP=1

QUARY TILE FCT-GT-1 BULKHEAD PAINT
TR FCT-PT=1

TENAL‘!\IQIdeeE‘E’!EmIEIH%I;ITERlA l1l. Food Court & In-Line Food

GRANITE TOP OPTION 2 COUNTER FACE
FCT-ST-2 FCT-ST-5

WALL TILE
FCT-T®

COUNTER FACE
ECT=5T—4




The Oaks

TENANT 5 FINISHES

THE OAKS - FOOD COURT TENANT 5. FINISH SCHERULE 02/03/07

Required Grout Colors:
Colored tile at food cour tenant arches: Mapei, 11, Sahara Beige

Granites at food court tenant counter tops: Mapel, 09, Gray

Tile at food court tenant backwall and front wall{limestane): Mapei, 14, Biscuit

* For more information,
contact Gerry King at
(770) 740-0050 x 203

CODE MFS/ DISTRIBUTQR  NQ. COLOR SLZE FINIEH LOCATION
TILE
Bnn Sacks or Macerich
FCT-TS approved equivalent Elements M-24 Painted Hills E"x 5" Malls Fond Caurl Tenanl Arches
Ann Sacks or Macerch
FCT-RT-5 |approved equivalert  |Elements M-24 Fainted Hills 2'% g" MLl Food Caurl Tenanl Arch Tam
Ann Sacks ar Macerich
FOT-TA approved squivalent ASTHAS-22 ANT WHITE i 1 Polishad Food Caurl Teranl back sarica wall
* Buxy Cotto Food Court Tenant Border Tile
FET-T-23 |Tila X Design [VEsle Maisalla Malural 12" cul Lo Nl Matural Cuslomer Side
Food Court Tenant Service and Frep
FECT-QT-1 [Cal-Tile Suretread Pavers Gray E"x 5" Smiooth Tile Floor - QPTICOMNAL
Cove Base
* Buxy Cotto i Food Court Tenant Cove base
FOT-GB-1 |Tila ¥ Desion O'Esle Mo salle Malural 12%4 Matural Cuslomer Side
Fouwd Caurl Teranl Service and Prap
FCT-QT-1 |Cal-Tile Suretread Pavers Gray E"x §" Smooth Cove Base - OPTIONAL
STONE
Food Court Tenant Stone Counter
FCT-5T-2 Granila Canvca Gald 2om bk slab | Polished Top - Oplion T
Food Soaurl Tenanl Slore Sourlar
FET-8T-3 Granite Tropical Browwn 2em thk slab | Polished Top - Option Three
Marmnil Fond Coaurl Ternanl Slone Sounlar
FOT-8T-4 |Cwramic Tachnics Lid. Li rress L ries Galula darm ik Lle | Heanad Faca
Ilarmonil Food Court Tenant Stone Counter
FOT-8T-5 |Cerarmic Tachnics L. Lirress laris Galala 1" 1" Mosiae |Honed Faca
Paint
FCT-PT=-1 |Benjamin Moore 220 rellow Bisgue Satin Bulkheads

TENANT DESIGN CRITERIA

Last updated: November 2007

I1l. Food Court & In-Line Food
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The Oaks TENANT 5 FINISHES

GRAMITE TOF OPTION 2 j GRANITE TOP OFTION 3 COUNTER FAGE
A ; ; FCT-5T-3 FCT-8T-5

TENANT ARCH FCT-T5
FCT-AT-6

WALL TILE

FCT-T9
P COUNTER FAGE
QUARY TILE FCT-GT-1 BUL PAINT
KHEAD FCT-5T—4
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The Oaks TENANT 6 FINISHES ]

Required Grout Colars:

THE QAKS - FOOLD COURT TENANT G: FINISH SCHEDULE 02/43f07

Colored tile at food court tenant arches: Mapsi, 11, Sahara Beige
Granites at food court tenant counter tops: Mapei, 09, Gray
Tile at food court tenant backuwall and front wall{limestane): Mapei, 14, Biscuit

CODE MFG/ DISTRIELTOR  NO. COLOR SIZE FINISH LOCATION
TILE
Arr Sacks or Macanch
FCT-TE approved equivalent Elerents Sienna Gold g% B" hdalles Faad Courl Tananl Archias
Ann Sacks or Macanch
FCT-RT-6 |approved equivalent Elerments Sienna Gold 2"x B" hlalle Faeed Courl Tananl Arch Trim
Anm Sacks or Macanch "
FCT-TY approved equivalent ATTIBZZ | ANT WHITE gt Pl Faad Courl Tanand back senvice vl
By Cotto Food Court Tenant Border Tile
*FCT-T-23 Tile ¥ Dasign D'Esla Moisplle MNaliral 12" cul b Til Matural Cuslamar Sida z . .
Food Court Tenart service and Prep ||| FOr more information,
FCT-QT-1 | Dal-Tile Suretread Favers Gray g% 6" Smooth Til2 Flogr - CETIORAL contact Gerry King at
(770) 740-0050 x 203
Cove Base . . .
Buxy Cotto ;o Food Court Tenant Cove base gklng@ceramICteCthS-Com
X FCT-CB-1 |Tile X Dasign D'Exsla Muoiselle MNabiral 12'%4 Mataral Cuslamear Sida
Faad Courl Tananl Sarvica and Prep
FCT-QT-1 |Dal-Tile Suretread Pavers Gray g"% B" Srnooth Cove Base - OPTIONAL
STOMNME
Food Court Tenant Stone Courter
FCT-5T-1 Granite Golden Leal Zem bk slab |Polished Top - Oplian Ona
Faad Courl Tananl Skana Counler
FCT-5T-2 Granite Canoca Sold 2o thk slab  |Polished Tap - Cption Twwo
hdarncinil Faad Couwrl Tananl Slana Counler
FCT-5T4  |Caramic Technics Lid. Lirnaslone Galala e Lhk e |Honed Face
Ma o nil Food Court Tenant Stone Courter
FCT-5T-5 |Caramic Technics Lid, Lirnaslores Galala 1" 1" Masiac |Honed Face
Paint
FCT-PT-1 [Benjarmin Moors 220 Yellow Bisgque Satin Bulkheads

TENANT DESIGN CRITERIA

Last updated: November 2007

l1l. Food Court & In-Line Food
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The Oaks TENANT 6 FINISHES

- GRANITE TOF OFTION 2 | COUNTER FACE

FCT-57-2 | FCT-5T-5

L]

TENANT AACH FCT-8B
FCT=-RT=86

NEUTRAL PEIR FCT-MP-1

WALL TILE
QUARY TILE FCT-QT-1 BULKHEAD PAINT FCT-T8
FCT-AT-1 FCT-PT=1

COUNTER FAGE
FCT-5T-4

TENANT DESIGN CRITERIA

Last updated: November 2007
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The Oaks TENANT 7 FINISHES -

Required Grout Colors:

Colored tile at fond court tenant arches: Mapei, 11, Sahara Beige

Granites at food court tenant courter tops: Mapei, 09, Gray

Tile at fond court tenant backwall and front wallllimestone): Mapei, 14, Biscuit

THE OAKS - FOOD COURT TENANT 7: FINISH SCHEDULE ¢2/83/07

CODE MFG/ CISTRIEUTOR  NHO. COLOR SIZE FINISH LOCATION
TILE
Arnm Sacks or Macanch
FCT-T7 approved equivalent | Elements M-21 Slate "% B" Malls Food Courl Tananl Archas
Ann Sacks or Macanch
FCT-RT-7 |approved equivalent  |Elements M-21 Slate 2"% B" Malls Food Couwrl Tananl &rch Trim
A Sacks or Macanch .
FOT-T8  |approved equivalent ABTIEIZZ | ANT WHITE 3TxG" Pelishisd Fand Courl Tananl back sendics wall
By Cotto Food Court Tenant Border Tile
X |FCT-BT-23 | Tile X Dasign D'Esla Moigglle Malural 12" cul o il hatural Cuslamar Sida i _ _
Food Court Tenart Sernvice and Prep || FOr more information,
FCT-QT-1 |Dal-Tile Suretread Pavers Gray 5"%x B" Srnocth Tile Floor - OPTIORNAL contact Gerry King at
(
i ia T (770) 740-0050 x 203
By Cotto i Food Court Tenant Cove base 9klng@ceram|CteChn|CS-C0m
* FCT-CEB-1 |Tile ¥ Dasign D'Esly MNuigalle Mabiral 12'%4 Matural Cuslamear Sida
Faad Cowrl Tananl Sarvica and Preg
FCT-QT-1 |Dal-Tile Suretread Pavers Gray 5" B" Srnooth Cove Base - OPTIONAL
STOME
Food Court Tenant Stone Counter
FCT-5T-2 Granile Cariaca Sold 2em bk slab  |Polished Top - Oplicrn T
Foad Couwrl Tananl Skana Sounler
FCT-5T-3 Granite Tropical Brown Zom thk slab  |Polished Top - Cption Three
Marnaril Faad Courl Tananl Slana Counler
FCT-8T4  |Caramic Techmics Lid. Lirnaslons Galala e Lhk e [Hored Face
Marmaonil Food Court Tenant Stone Counter
FCT-5T-5 |Caramic Technics Lid. Limaslons Galala 1"2 1" Magiae |Honed Face
Paint
FCT-PT-1 |Benjamin Moore 220 Tellow Bisque Satin Bulkheads

TENANT DESIGN CRITERIA

Last updated: November 2007 ”l FOOd COUI’t & In'l_lne FOOd 23




The Oaks TENANT7 FINISHES

i ]

TEMANT ARCH FCT-T7

T PE T-HP-1
FOT-AT_7 MEUTRAL PEIR FCT-N

QUARY TILE FET-0T-1
FCT-RAT-1

BULKHEAD PAINT
FCT-PT-1

M s |

T
~7: GRANITE TOP OPTION 3 | CoOvT r
FCT-ST-3 ' FCT-ST-6

FCT-T8 COUNTER FACE
FCT-ST-4

e i

TENANT DESIGN CRITERIA
Last updated: November 2007
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The Oaks

TENANT 8, 9, 10 FINISHES

THE QAKS - FOOD COURT TENANT 2,9 &10 {Food Kiosks): FINISH SCHEDULE 02/03/07

CODE MFG! DISTRIBUTOR NGO, COLOR SIZE FINISH LOCATION
{ove Base
* Buxy Cotto . Food Court Tenant Cove hase
FCT-CB-1 |Tila X Design MEsle Meigalla Nalural 124 Matural Cuslomer Side
Food Courl Tenanl Service and Prap
FETOT-1 |Cal-Tile Suretread Pavers Gray By g sl Cove Base
ETONE
Food Court Tenant Stone Counter
FCT-5T-1 ranite Geldan Laal 2om ik glab  |Polished Top - Oplion O
Foooid Courl Ternanl Slone Counlar
FOT-3T-2 Laranite Canoca Gold gemthkoslab  [Polishad Top - Oplion Two
Food Court Tenant Stone Counter
FOT-5T-3 Granila Trapical Brewn 2em bk slab  [Polishad Top - Oplion Three
Warmianil Food Court Tenant Stone Counter
FET-5T-4 |Ceramic Technics Lid. Limestone Galala lem tktile  |Honed Face
Narrmcnil Fooid Courl Ternanl Slone Counler
FET-83T-5 |Ceramic Technics Lid. Limestane Galala 1" 1" Mosiac |Hanad Face
All Other finishes will be reviewed and approved by Landlerd.

Required Grout Calors:

Colored tile at food court tenant arches: Mapei, 11, Sahara Beige
GGranites at food court tenant counter tops. Maped, 09, Gray
Tile at food court terant backwall and front wallflimestone): Mapei, 14, Biscuit

* For more information, contact
Gerry King at (770) 740-0050 x 203
gking@ceramictechnics.com

TENANT DESIGN CRITERIA
Last updated: November 2007
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The Oaks TENANT 8, 9, 10 FINISHES

f

L e o Lt

RAMITE TOP OPTION 2 GRAMITE TOP DPTION % COUNTER FACE
4 Ry FCT-5T-3 FCT-ST-5

TENANT ARCH FCT=T8

NEUTRAL PEIR FCT-NP-1 .
FCT-RT-8 KRS

WALL TILE

IARY TILE FCT-QT-1 BULKHEAD PAINT FCT-TB
rel=Ny- FCT-PT-1

COUNTER FACE
FCT-5T-4
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The Oaks ]
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The Oaks
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The Oaks
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The Oaks ]
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The Oaks ]
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The Oaks
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The Oaks
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