
It is expected that a Quorum of the Joint Review Board, Board of Public Works, Park Board, Administration Committee, and/or 
Common Council may attend this meeting: (although it is not expected that any official action of any of those bodies will be 
taken) 
 

Menasha is committed to its diverse population. Our Non-English speaking population or those with disabilities are invited to 
contact the Community Development Department at 967-3650 at least 24-hours in advance of the meeting so special 
accommodations can be made. 

 
CITY OF MENASHA 
PLAN COMMISSION 
Council Chambers 

140 Main Street, Menasha 
 

October 6, 2015 

3:30 PM 
 

AGENDA 
 
 

A. ROLL CALL/EXCUSED ABSENCES 
 

B. MINUTES TO APPROVE 
1. Minutes of the September 15, 2015 Plan Commission Meeting 

 

C. PUBLIC COMMENT ON ANY ITEM OF CONCERN ON THIS AGENDA 
Five (5) minute time limit for each person 

 

D. DISCUSSION 
1. None. 
 

E. ACTION ITEMS 
1. Certified Survey Map – Oneida Street and Midway Crossing 
2. Site Plan Review – Commercial Horizons – Festival Foods – Oneida Street and Midway Crossing 

(Parcel #’s 7-00052-13, 7-00052-14 and 7-00052-15) 
 

F. ADJOURNMENT 

http://www.cityofmenasha-wi.gov/COM/ComDev/Plan_Commission/2015/Plan%20Draft%20Minutes%209-15-15.pdf
http://www.cityofmenasha-wi.gov/COM/ComDev/Plan_Commission/2015/CSM_OneidaMidwayCrossing.pdf
http://www.cityofmenasha-wi.gov/COM/ComDev/Plan_Commission/2015/Site%20Plan_Festival.pdf
http://www.cityofmenasha-wi.gov/COM/ComDev/Plan_Commission/2015/Site%20Plan_Festival.pdf


CITY OF MENASHA 
Plan Commission 

Council Chambers, City Hall – 140 Main Street 
September 15, 2015 

DRAFT MINUTES 

 

A. CALL TO ORDER 

  The meeting was called to order at 3:34 PM by Mayor Merkes.   

B. ROLL CALL/EXCUSED ABSENCES 

  PLAN COMMISSION MEMBERS PRESENT:  Mayor Merkes, DPW Radtke, Commissioners 
Sturm, Cruickshank and Schmidt. 
 

PLAN COMMISSION MEMBERS EXCUSED:  Ald. Benner and Comm. DeCoster. 
 

OTHERS PRESENT:  CDD Keil, AP Englebert, Amy Barnett (Stansbury & Brady, LLC), 
Mitchell Bauer (Davel Engineering), Dan Krause (Martenson & Eisele) and Steve Grenell 
(Menasha Utilities).  

3:30 PM – Public Hearing Regarding the Proposed amendments to Title 13 of the Menasha Code of 
Ordinances pertaining to existing Mini warehouse facilities in the C-1 General Commercial District and C-4 
Business Park District. 

  Mayor Merkes opened the public hearing at 3:35 PM. 
 

Written comments were presented by Sandra Dabill Taylor (545 Broad Street) opposing the 
proposed changes to Title 13.  
 

CDD Keil presented an overview of the ordinance revision and the potential benefits and 
ramifications of the changes. 
 

The hearing was closed at 3:37 PM. 

C. MINUTES TO APPROVE 

 1. Minutes of the August 18, 2015 Plan Commission Meeting 
Motion by Comm. Sturm, seconded by Comm. Cruickshank to approve the August 18, 2015 
Plan Commission meeting minutes.  The motion carried. 

D. PUBLIC COMMENT ON ANY ITEM OF CONCERN ON THIS AGENDA 

 1. No one spoke. 

E. DISCUSSION 

 1. None. 

F. ACTION ITEMS 

 1. 
 

Ordinance Related to Existing Mini Warehouse/Storage Facilities in the C-1 and C-4 
Zoning Districts. 
Commissioners discussed possible precedents that would result from changing the ordinance. 
CDD Keil explained that there are only three properties that meet the criteria for expansion and 
didn’t believe it would be setting a precedent for more Mini Warehousing to arise in the 
commercial districts.  
 

Motion by DPW Radtke, seconded by Comm. Sturm to recommend approval of the ordinance 
relating to existing Mini Warehouse/Storage Facilities in the C-1 and C-4 zoning districts with 
the following change: replace “constructed” with “in existence”. Motion carried on roll call 4-1 
with Mayor Merkes voting against. 



 2. Site Plan Review – Stansbury & Brady, LLC – Orthopedic Spine Therapy – Midway 
Place/Midway Road (Parcel #4-007776-05) 
AP Englebert presented the staff findings for the proposed site plan for the new clinic.  The 
lighting plan needs revisions to comply with municipal standards. Comm. Strum inquired about 
the differences between LED lighting and other lighting sources. 
 
Amy Barnett provided the Commissioners with a sample of the building materials. Comm. 
Cruickshank talked about the alignment of the east entrance to the building. 
 
Motion by Comm. Cruickshank, seconded by Comm. Sturm to approve the site plan for 
Orthopedic Spine Therapy pending resolution of the lighting plan.  The motion carried. 

 3. Proposed Certified Survey Map – 320 Chute Street 
CDD Keil explained the need for the City to acquire parking spaces due to an existing 
agreement with McClone Downtown Development, LLC. The new lot would have 72 stalls.  
 
Commissioners discussed the viability of the remnant of the Germania Hall lot to attract 
business ventures. 
 
Motion by DPW Radtke, seconded by Comm. Schmidt to approve the proposed Certified 
Survey Map for 320 Chute Street.  The motion carried. 

 4. Building Material Approval – Habitat for Humanity – 951 Midway Road 
Dan Krause explained the desire to use complementary architectural materials for the Habitat 
for Humanity expansion based on what currently exists on the building.  
 
Comm. Cruickshank inquired about the angles of the siding on the building.  
 
Motion by Comm. Cruickshank, seconded by Comm. Sturm to approved the building materials 
for Habitat for Humanity with the option of changing the direction of angled siding.  The motion 
carried. 

H. ADJOURNMENT 

  Motion by Comm. Schmidt, seconded by DPW Radtke to adjourn at 4:20 PM. The motion 
carried. 

 

 
Minutes respectfully submitted by AP Englebert. 
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FESTIVAL FOODS: EROSION CONTROL PLAN
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CONST. ENTRANCE
NTS

TRACKING PAD:

SILT FENCE DETAIL
NTS

1
C4.2

2
C4.2

FIGURE 1. INLET PROTECTION TYPES A, B, C AND D

TECHNICAL STANDARD No.

NOT TO SCALE
1060

08/2014
REVISION DATE

NOTES:

1. TAPER BOTTOM OF BAG TO MAINTAIN THREE INCHES OF CLEARANCE
BETWEEN THE BAG AND THE STRUCTURE, MEASURED FROM THE
BOTTOM OF THE OVERFLOW OPENINGS TO THE STRUCTURE WALL.

2. GEOTEXTILE FABRIC TYPE FF FOR FLAPS, TOP AND BOTTOM OF
OUTSIDE OF FILTER BAG.  FRONT, BACK, AND BOTTOM OF FILTER BAG
BEING ONE PIECE.

3. FRONT LIFTING FLAP IS TO BE USED WHEN REMOVING AND
MAINTAINING FILTER BAG.

4. SIDE FLAPS SHALL BE A MAXIMUM OF TWO INCHES LONG.  FOLD THE
FABRIC OVER AND REINFORCE WITH MULTIPLE STITCHES.

5. FLAP POCKETS SHALL BE LARGE ENOUGH TO ACCEPT WOOD 2" x 4".
THE REBAR, STEEL PIPE, OR WOOD SHALL BE INSTALLED IN THE REAR
FLAP AND SHALL NOT BLOCK THE TOP HALF OF THE CURB FACE
OPENING.

MAINTENANCE NOTES:

1. WHEN REMOVING OR MAINTAINING INLET PROTECTION, CARE SHALL BE
TAKEN SO THAT THE SEDIMENT TRAPPED IN THE FABRIC DOES NOT
FALL INTO THE STRUCTURE.  MATERIAL THAT HAS FALLEN INTO THE
INLET SHALL BE IMMEDIATELY REMOVED.

4" x 6" OPENINGS w/
ROUNDED CORNERS
SHALL BE HEAT CUT
(ONE HOLE ON EACH OF
THE FOUR SIDES)

(MIN)

INLET PROTECTION
TYPE D

CAN BE INSTALLED IN INLETS
WITH OR WITHOUT CURB BOXES

MINIMUM DOUBLE STITCHED
SEAMS ALL AROUND SIDE

PIECES AND ON FLAP POCKETS

TYPE FF GEOTEXTILE FABRIC
(FRONT, BACK, AND BOTTOM
TO BE A SINGLE PIECE OF FF

FABRIC)

USE REBAR, STEEL
PIPE, OR 2" x 4" FOR
REMOVAL

INLET PROTECTION
TYPE C

WITH CURB BOX

WOOD 2" x 4" EXTENDS 8"
BEYOND GRATE WIDTH ON
BOTH SIDES, SECURE TO
GRATE w/ PLASTIC TIES

FLAP POCKET
(SEE NOTE #5)

INLET PROTECTION
TYPE B

WITHOUT CURB BOX

TYPE FF GEOTEXTILE FABRIC
(EXTEND FABRIC A MINIMUM OF 10"
AROUND GRATE PERIMETER FOR
MAINTENANCE OR REMOVAL)

TYPE FF GEOTEXTILE
FABRIC (ATTACHED TO

2" x 4" STAKES AND
CROSS BRACING)

NLET WITH OR
WITHOUT GRATE

FABRIC TO BE TRENCHED
TO DEPTH OF 6.0" (MINIMUM)

INLET GRATE

TYPE FF GEOTEXTILE
FABRIC 2" x 4" STAKE AND

CROSS BRACING

INLET PROTECTION
TYPE A

TAPER BOTTOM OF BAG
TO MAINTAIN 3.0"
SEPARATION BETWEEN
THE BAG AND THE
STRUCTURE AT THE
OVERFLOW HOLES.

TYPE FF GEOTEXTILE FABRIC
(EXTEND FABRIC A MINIMUM

OF 10" AROUND GRATE
PERIMETER FOR

MAINTENANCE OR REMOVAL)

SIDE FLAP
(SEE NOTE #4)

FRONT LIFTING FLAP
(SEE NOTE #3)

LENGTH AND WIDTH DIMENSIONS
SHALL BE PER PLAN

WISCONSIN
DNR

INLET PROTECTION DETAIL
NTS

3
C4.2

FIGURE 3. INLET PROTECTION TYPE D-HR
NOTES:

1. TAPER BOTTOM OF BAG TO MAINTAIN THREE INCHES OF CLEARANCE
BETWEEN THE BAG AND THE STRUCTURE, MEASURED FROM THE BOTTOM OF
THE OVERFLOW OPENINGS TO THE STRUCTURE WALL.

2. GEOTEXTILE FABRIC, TYPE FF FOR FLAPS AND TOP HALF OF FILTER BAG.
GEOTEXTILE FABRIC, TYPE HR FOR BOTTOM HALF OF FILTER BAG WITH
FRONT, BACK, AND BOTTOM BEING ONE PIECE.

3. FRONT LIFTING FLAP IS TO BE USED WHEN REMOVING AND MAINTAINING
FILTER BAG.

4. SIDE FLAPS SHALL BE A MAXIMUM OF TWO INCHES LONG.  FOLD THE FABRIC
OVER AND REINFORCE WITH MULTIPLE STITCHES.

5. FLAP POCKETS SHALL BE LARGE ENOUGH TO ACCEPT WOOD 2" x 4".  THE
REBAR, STEEL PIPE, OR WOOD SHALL BE INSTALLED IN THE REAR FLAP AND
SHALL NOT BLOCK THE TOP HALF OF THE CURB FACE OPENING.

MAINTENANCE NOTES:

1. WHEN REMOVING OR MAINTAINING INLET PROTECTION, CARE SHALL BE
TAKEN SO THAT THE SEDIMENT TRAPPED IN THE FABRIC DOES NOT
FALL INTO THE STRUCTURE.  MATERIAL THAT HAS FALLEN INTO THE
STRUCTURE SHALL BE IMMEDIATELY REMOVED.

TECHNICAL STANDARD No.

NOT TO SCALE

1060

08/2014
REVISION DATE

4" x 6" OPENINGS w/
ROUNDED CORNERS
SHALL BE HEAT CUT.
(ONE HOLE ON EACH OF
THE FOUR SIDES.)

USE REBAR, STEEL
PIPE OR 2" x 4" FOR
REMOVAL

TYPE HR GEOTEXTILE FABRIC
(SEE NOTE #2)

TYPE FF GEOTEXTILE FABRIC
(SEE NOTE #2)

FRONT LIFTING FLAP
(SEE NOTE #3)

SIDE FLAP (TYP.)
(SEE NOTE #4)

LENGTH AND WIDTH DIMENSIONS
SHALL BE PER PLAN

FLAP POCKET
(SEE INSET)
(SEE NOTE #5)

FLAP POCKET
(SEE NOTE #5)

OVERFLOW  OPENING
(FOR INLETS w/ CURB
BOXES)

REBAR
(OR EQUIVALENT)

(MINIMUM)

(MIN)

TAPER BOTTOM OF BAG
TO MAINTAIN 3.0"
SEPARATION BETWEEN
THE BAG AND THE
STRUCTURE AT THE
OVERFLOW HOLES.

CAN BE INSTALLED IN INLETS
WITH OR WITHOUT CURB BOXES

INLET PROTECTION DETAIL TYPE D-HR
NTS

5
C4.2

FIGURE 2. INLET PROTECTION TYPE D-M

NOTES:

1. TAPER BOTTOM OF BAG TO MAINTAIN THREE INCHES OF CLEARANCE BETWEEN THE
BAG AND THE STRUCTURE, MEASURED FROM THE BOTTOM OF THE OVERFLOW
OPENINGS TO THE STRUCTURE WALL.

2. GEOTEXTILE FABRIC TYPE FF FOR FLAPS, TOP AND BOTTOM OF OUTSIDE OF FILTER
BAG.  FRONT, BACK, AND BOTTOM OF FILTER BAG BEING ONE PIECE.

3. FRONT LIFTING FLAP IS TO BE USED WHEN REMOVING AND MAINTAINING FILTER BAG.

4. SIDE FLAPS SHALL BE A MAXIMUM OF TWO INCHES LONG.  FOLD THE FABRIC OVER
AND REINFORCE WITH MULTIPLE STITCHES.

5. FLAP POCKETS SHALL BE LARGE ENOUGH TO ACCEPT WOOD 2" x 4".
TECHNICAL STANDARD No.

NOT TO SCALE

1060

08/2014
REVISION DATE

4" x 6" OPENINGS w/
ROUNDED CORNERS
SHALL BE HEAT CUT
(ONE HOLE ON EACH OF
THE FOUR SIDES)

USE REBAR, STEEL
PIPE, OR 2" x 4" FOR
REMOVAL

TYPE FF GEOTEXTILE FABRIC
(FRONT, BACK, AND BOTTOM
TO BE A SINGLE PIECE OF FF

FABRIC)

FRONT LIFTING FLAP
(SEE NOTE #3)

SIDE FLAP (TYP.)
(SEE NOTE #4)

LENGTH AND WIDTH DIMENSIONS
SHALL BE PER PLAN

CAN BE INSTALLED IN INLETS
WITH OR WITHOUT CURB BOXES

FLAP POCKET
(SEE INSET #2)
(SEE NOTE #5)

FLAP POCKET
(SEE NOTE #5)

OVERFLOW  OPENING
(FOR INLETS w/ CURB
BOXES)

REBAR
(OR EQUIVALENT)
(SEE NOTE #5)

STITCHED IN ALL FOUR
CORNERS

TYPE DF OR TYPE R
GEOTEXTILE FABRIC

INTERIOR FLAP STITCHING

12 INCH TYPE FF FABRIC FLAPS
INSIDE ALL FOUR SIDES

STITCHED ONLY ON TOP

REPLACEABLE FILTER

INSET #2

INSET #1

REPLACEABLE
INTERIOR FILTER

INTERIOR FLAP STITCHING

TAPER BOTTOM OF BAG
TO MAINTAIN 3.0"
SEPARATION BETWEEN
THE BAG AND THE
STRUCTURE AT THE
OVERFLOW HOLES

SEE INSET #1 FOR
REPLACEABLE

INTERIOR FILTER

MAINTENANCE NOTES:

1. WHEN REMOVING OR MAINTAINING INLET PROTECTION, CARE SHALL BE
TAKEN SO THAT THE SEDIMENT TRAPPED IN THE FABRIC DOES NOT
FALL INTO THE STRUCTURE.  MATERIAL THAT HAS FALLEN INTO THE
STRUCTURE SHALL BE IMMEDIATELY REMOVED.

SEE INSET #1 FOR
FILTER DIMENSIONS

WISCONSIN
DNR

INLET PROTECTION DETAIL TYPE D-M
NTS

4
C4.2

SANDBAG CULVERT PIPE DITCH CHECK
NTS

6
C4.2

DEWATERING DETAIL
NTS

7
C4.2

TYPES A,B,C, & D

TEMPORARY CONCRETE WASHOUT FACILITY
NTS

8
C4.2

FESTIVAL FOODS: EROSION CONTROL DETAILS
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SEDIMENT LOG INLET PROTECTION
NTS

11
C4.3

SEDIMENT LOG CHANNEL DITCH CHECK
NTS

12
C4.3

TM

CURLEX   CLASS II, TYPE A
E.C. MAT INSTALLATION DETAIL
AMERICAN EXCELSIOR COMPANY

E.C. MAT INSTALLATION DETAIL
AMERICAN EXCELSIOR COMPANY

CURLEX   CLASS I, TYPE B
10

C4.3

9
C4.3
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POND CONSTRUCTION

Topsoil Stripping
The contractor shall strip the area free of topsoil and stockpile at locations as indicated on the Erosion Control Plan.

Unclassified Excavation
Unclassified excavation shall include the removal and disposal of all materials encountered in the excavation for the pond other than specific materials which have been classified
and bid upon as a separate bid item for this project.  When excavating for the ponds, the excavation limits shall be the limits per the pond construction plans.

Fine Grading
Fine grading shall consist of shaping and compacting the total cross section and limits of the pond according to the typical cross section illustrated on the plans.  Fine Grading
shall include the grading of the spillway.  All costs associated shall be included in the unit price bid.

Geo-textile Fabric
The geo-textile fabric for under the riprap shall consist of Type "R" porous non-woven fabric with multiple layers of randomly arranged
fibers.  The Engineer shall inspect fabric prior to placement of riprap and during placement of riprap.  Damaged filter fabric shall be replaced
at Contractor's expense.

Manufacturers
� Mirafi 140N by Mirafi, Inc.
� Typar 3401 by Dupont
� Supac 5P by Phillips Fibers Corporation
� Propex 4545 by Amoco Fabrics Company

Riprap
The Contractor shall trim and shape the bed for the fabric prior to the placement of the riprap as indicated on the plan. The riprap shall be
clean washed riprap measuring 12" thick measured perpendicular to the slope. (24" total depth)

All equipment, labor, and materials used to install and maintain the riprap shall be included in the unit price bid for Medium Rip-Rap & Type
R Filter Fabric, square yards.

Outlet Structure/Piping/Etc.
Construction of the Outlet Structures with trash guards, pipe, concrete apron endwalls with trash guard, and spillways shall be in accordance
with the details on the plans.  All costs associated with the supply, installation and construction of all items involved with the outlet
structures, pipe, concrete apron endwalls, and spillways shall be included in the price bid.

Restoration
The Contractor shall seed, fertilize and mulch the pond only above the normal water surface.  Restoration of the pond shall be in accordance
with Section 2.5.C.2.C (Temporary Seed).

Erosion Control Vegetative Mat
The area above the normal water surface shall be matted with Class I, Type B Curlex, or equal, erosion control vegetative mats as listed in the
Product Acceptability List (PAL) for Multi-Model Applications published by the Wisconsin Department of Transportation, current edition.

Topsoil
Topsoil shall conform to the requirements of the Wisconsin Department of Transportat ion Standard Specifications for Highway and
Structure Construction, 2003 Edition, Section 625.

E.C. MAT INSTALLATION DETAIL
NTS

CLASS III, TYPE B
1

C6.1

FESTIVAL FOODS: POND PLAN
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FESTIVAL FOODS: STANDARD DETAILS
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24" CONCRETE CURB & GUTTER
NTS

1
C601

CONCRETE CURB & GUTTER
NTS

2
C601

24" REJECT

TYPICAL SIDEWALK SECTION
NTS

4
C601

PARKING AREAS (LIGHT DUTY)
NTS

5
C601

CIRCULATION AREAS & DRIVES
NTS

6
C601

CONCRETE FLUME
NTS

3
C601

(HEAVY DUTY)

SIDEWALK CURB DETAIL
NTS

7
C601

SIDEWALK CURB DETAIL (FLUSH)
NTS

8
C601

DETECTABLE WARNING SURFACE DETAIL
NTS

9
C601

 REFLECTED PLAN

 SECTION A-A
 SECTION B-B

 PLAN

A

A

BB

2.62b
CONCRETE PAD
NTS

10
C601

CONCRETE RESTORATION - WALKWAY RAMP
NTS

11
C601



FESTIVAL FOODS: STANDARD DETAILS

PRELIMINARY

M
ar

te
ns

on
 &

 E
is

el
e,

 In
c.

P
la

nn
in

g
E

nv
iro

nm
en

ta
l

S
ur

ve
yi

ng
E

ng
in

ee
rin

g
A

rc
hi

te
ct

ur
e

13
77

 M
id

w
ay

 R
oa

d
M

en
as

ha
, W

I  
54

95
2

92
0.

73
1.

03
81

  1
.8

00
.2

36
.0

38
1

w
w

w
.m

ar
te

ns
on

-e
is

el
e.

co
m

in
fo

@
m

ar
te

ns
on

-e
is

el
e.

co
m

S
TA

N
D

A
R

D
 D

E
TA

IL
S

STORM SEWER PRE-CAST MANHOLE
NTS

2
C602

YARD DRAIN DETAIL
NTS

4
C602

5' UNDER-DRAIN OUT OF EACH INLET IF
NO FOUNDRY SAND ENCOUNTERED.

5' UNDER-DRAIN OUT OF EACH INLET IF
NO FOUNDRY SAND ENCOUNTERED.

STANDARD PRECAST MANHOLE (SANITARY)
NTS

1
C602 CURB & GUTTER INLET DETAIL

NTS

3
C602

STANDARD HYDRANT SETTING
NTS

5
C602

GREASE/OIL SEPARATOR6
C602

NTS

(SEPARATES GREASE AND OIL FROM LOADING
DOCK DISCHARGE)
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PARKING LOT STRIPING
NTSC603

1

ACCESSIBLE SIGN DETAIL
NTS

4
C603

BOLLARD DETAIL
NTS

2
C603

EXTERIOR DOWNSPOUT COLLECTOR
NTS

6
C603

TRAFFIC FLOW AREA
NTSC603

3

"NO PARKING-FIRE LANE" SIGN
NTS

5
C603
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LANDSCAPE LEGEND














 





















 









 











































FESTIVAL FOODS: LANDSCAPE PLAN
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EL. 128'-0"
T/ MASONRY

EL. 143'-0"
T/ WALL

EL. 130'-3"
T/ CORNICE

EL. 122'-10"
T/ CORNICE

EIFS-1

EIFS-2

CLR-B

CMU-1

CMU-2

CMU-1

CMU-3

CMU-3

CLR-C

CMU-2
EXTERIOR WALL (TYP.)

CLR-B

EL. 128'-0"
T/ MASONRY

EL. 143'-0"
T/ WALL

EL. 130'-3"
T/ CORNICE

EL. 122'-10"
T/ CORNICE

EIFS-1

EIFS-2

CMU-1

CMU-2

CMU-1

CMU-3

CMU-3

CLR-C

CMU-2
EXTERIOR WALL (TYP.)

EL. 128'-0"
T/ MASONRY

ENCLOSURE W/ PLASTIC PRIVACY
SLATS

CMU-1
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SCALE:  3/32" = 1'-0"

SOUTH ELEVATION

SCALE:  3/32" = 1'-0"

NORTH ELEVATION

SCALE:  3/32" = 1'-0"

EAST ELEVATION

SCALE:  3/32" = 1'-0"

WEST ELEVATION

EXTERIOR MATERIAL LEGEND

MARK DESCRIPTION

ALUMINUM STOREFRONT
KAWNEER TRIFAB VERSAGLAZE 451T OR EQUAL
2" x 4 1/2" MINIMUM DIMENSION (PROVIDE CALCULATIONS
FOR EACH OPENING)
ANODIZED ALUMINUM
1" THERMALLY BROKEN LOW E GLAZING
DARK BRONZE

NOTE:
THE MATERIALS LISTED BELOW ARE THE BASIS OF DESIGN.
SUBCONTRACTORS MAY SUBMIT ALTERNATE  MATERIALS. HOWEVER,
IT IS THE ARCHITECT'S OPTION TO REJECT OR APPROVE ANY OF THE
ALTERNATES SUBMITTED.

SPLIT-FACE CMU
COUNTY MATERIALS CORPORATION OR EQUAL
SPLIT-FACE
RUNNING BOND
1 COAT OF BLOCK FILLER (PRIMER)
2 COATS OF ELASTOMERIC PAINT - SW CUSTOM "AWNING RED"

CMU-1

SMOOTH-FACE CMU
COUNTY MATERIALS CORPORATION OR EQUAL
SMOOTH-FACE
RUNNING BOND
1 COAT OF BLOCK FILLER (PRIMER)
2 COATS OF ELASTOMERIC PAINT - SW CUSTOM "COLONY BUFF"

CMU-2

SPLIT-FACE CMU
COUNTY MATERIALS CORPORATION OR EQUAL
SPLIT-FACE
RUNNING BOND
1 COAT OF BLOCK FILLER (PRIMER)
2 COATS OF ELASTOMERIC PAINT - SW CUSTOM "COLONY BUFF"

CMU-3

SMOOTH-FACE CMU
COUNTY MATERIALS CORPORATION OR EQUAL
SMOOTH-FACE
RUNNING BOND
1 COAT OF BLOCK FILLER (PRIMER)
2 COATS OF ELASTOMERIC PAINT - SW CUSTOM "AWNING RED"

CMU-4

EXTERIOR INSULATION FINISH SYSTEM (EIFS)
DRYVIT OR EQUAL
OUTSULATION PLUS
2" WATER MANAGED
PEBBLE TEXTURE
"20700" BY STO

EIFS-1

EXTERIOR INSULATION FINISH SYSTEM (EIFS)
DRYVIT OR EQUAL
OUTSULATION PLUS
2" WATER MANAGED
PEBBLE TEXTURE
"CANVASS" BY PAREX

EIFS-2

DARK GREEN METAL COPING AND CANOPY PAINT
FACTORY FINISH
UNACLAD "HARTFORD GREEN"

CLR-B

WHITE METAL COPING / CORNICE / ROOFING / FLASHING / VENTED SOFFIT
FACTORY FINISH
UNACLAD "BONE WHITE"

CLR-C

BLUE METAL PANELS
FIELD PAINTED
SHERWIN WILLIAMS, DTM ACRYLIC PAINT, PANTONE 3005C - SEMI GLOSS

CLR-D

GREEN METAL PANELS
FIELD PAINTED
SHERWIN WILLIAMS, DTM ACRYLIC PAINT, PANTONE 361C - SEMI GLOSS

CLR-E

YELLOW METAL PANELS
FIELD PAINTED
SHERWIN WILLIAMS, DTM ACRYLIC PAINT, PANTONE 108C - SEMI GLOSS

CLR-F

ORANGE METAL PANELS
FIELD PAINTED
SHERWIN WILLIAMS, DTM ACRYLIC PAINT, PANTONE 1375C - SEMI GLOSS

CLR-G

RED METAL PANELS
FIELD PAINTED
SHERWIN WILLIAMS, DTM ACRYLIC PAINT, PANTONE 485C - SEMI GLOSS

CLR-H

PRE-CAST STONE SILL
PRAIRIE STONE OR EQUAL
GROUNDFACE
ALABASTER

PCS-1
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