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This drawing must be printed in colour to be read correctly
Notes
Figured dimensions are to be used in all case.
Dimensions should not be scaled from drawing
All existing dimensions should be checked on site before commencement
of the work.
Any discrepancies in dimensions should be clarified with the Architect prior
to commencement of the work.
No deviation from this drawing will be permitted without the prior written
consent of the Architect.
This drawing is to be read in conjunction with all the relevant Mechanical
and Electrical drawings.
This drawing is to be read in conjunction with the relevant Structural
Engineer's drawings, structural calculations and recommendations.
This drawing is to be read in conjunction with the relevant Fire Safety
Strategy drawings
This drawing must be read in conjunction with LMA drawing
7500_Strategy DesignersRiskAssessment which indicates all current and
active designers risks that have been identified by Lovelock Mitchell
Architects in accordance with the CDM Regulations 2015.
This drawing is copyright and to be returned to the architect on completion
of the contract.
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