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Reading

RG1 7PJ

Quote Reference Number: 98033

20 June 2024
07747 534820
For the attention of Israel Edwards.

Dear Sir,

Re: New extraction system.

	1. 
	Wall style extraction canopy measuring 1500 x 1200 x 500 mm featuring:
· Made from dull buff stainless steel sheet with protective plastic coating,
· 50 x 25 mm grease channel with fully-welded corners and  easy-clean grease collection cups
· Full-length, liquid-tight triangulated extraction plenum containing
· 2 no. removable, polished stainless steel baffle filters suitable for cleaning in a commercial dishwasher, 
	£3140.00

	
	
	

	1. 
	Lighting for the above canopy featuring:
· 3 no. IP65 rated, 8.5W LED downlights to generate approximately 500 lux at the work surface
· Pre-wired with heat resistant cable for connection to the local lighting circuit by others.
	£355.00



	
	
	

	1. 
	Stainless steel wall cladding for the above canopy featuring:
· Dull buff stainless steel sheets, with polished jointing strips. 
· Cladding behind cooking equipment along full length of canopy and to one/both end(s) measuring 1500 x 2000mm 
· Coving section at floor/wall junction for easy cleaning.
	£360.00

	
	
	

	1. 
	Extract fan and ductwork including:
· Budget price based on approximately 5 metres of duct complete with bends to be confirmed on site survey and detailed design 
· Axial fan with appropriate speed controller. 
· Design duty 0.27 m3/s @ 140 Pa
	£5,675.00

	
	




	

	1. 
	Noise attenuation measures including:
· 2 no. 2D melenex lined attenuators on extract fan
· Anti-vibration fan mountings
· Flexible duct connections
	£1,390.00

	
	
	

	1. 
	Odour control system including:
· Or Activated carbon filters designed to achieve a dwell time of 0.2 seconds 
· Odour controls in line with DEFRA 2005 guidance
	£1,395.00



All manufacturing is carried out to BW Fabrications standard specifications closely aligned with BESA (formerly HVCA) DW/172 recommendations.
Note! Unless otherwise stated, we will need a   Amp fused power supply at the control panel before we start the installation. If you would like us to price the electrical supply, then please do not hesitate to ask. If we need to make a return visit to commission the system, then this will be charged at our standard rates. 

Exclusions  

1. Any other parts/labour not specifically mentioned or implied. Any other parts that are found to be defective during the execution of the above specified repairs will be deemed as extras and charged accordingly so. Labour would be at our normal hourly rate.
2. Any builder's work including making good. We have assumed that any roof or wall penetrations as well as structures to support the weight of our items will be provided by others.
3. Fire Rated Ductwork. All ductwork is of standard non-fire rated construction unless specifically quoted as such 
4. Scaffolding and / or edge protection for safe roof access. 
5. Field wiring. Please ask for our wiring diagrams for details of what will be required
6. Any gas interlock systems. We have assumed that gas interlock systems are either not required or will be fitted by others
7. Relocation of existing service runs (water, gas, electric)
8. Out of hours working. Any hours outside of 0800 to 1700 Monday to Friday.
9. Infill panels above canopy. Where the canopy roof does not reach the kitchen ceiling, some clients require the gap to be infilled.
10. Mechanical installation phased over a number of visits. This is sometimes required to interface with other works on site.
11. Removal of plastic protective film from canopy. Our canopies are protected by a plastic film which for continued protection, we leave in place post installation
12. Consents or authorisations required. We cannot be held responsible for failure to gain any consents from landlords, neighbours or planning authorities prior to our works.




Important Notes
· Consents or authorisations required. We recommend that you check and confirm that you have all necessary authorisations from any parties potentially impacted by the works prior to them taking place. This would include but not be limited to landlords, neighbours, planning authorities or any other interested party. BWF will be very happy to advise on measures to mitigate any negative impacts associated with the systems proposed in line with DEFRA guidance but the responsibility to gain authorisation remains with you.  


· Weights – Whilst the weights for our canopies and associated ventilation plant will be confirmed in the final design, as an initial rule of thumb, wall style canopies can weigh up to 100Kg per metre length and island style canopies can weigh up to 200kg per metre length. Basic ductwork and fans will add around a further 50Kg per meter length. BWF are not structural engineers and so if there is any doubt regarding the strength of your building, we would recommend that you consult with an appropriately qualified structural engineer or architect.

· Combination Ovens generate significant quantities of steam both through the vents on their roof and when their doors are opened. In order to help avoid condensation forming on the roof.

· of the canopy it may be necessary for you to fit steam diverter pipes such as the “Condensation Breaker” sold by Rational. 

· System Cleaning and Maintenance – is vital to ensure long term performance and reliability. Guidance is provided in an O&M Manual with every installation. BWF’s warranty will be invalidated if this is not adhered to. Future access to all parts of the system is needed to enable this and should be considered as part of the building design. BWF are happy to provide further advice and guidance as needed.  

· Commercial Kitchen Extract Ductwork is specified to class A low pressure air standards. It is not designed to be 100% liquid tight. BWF cannot be held responsible for leakage caused by the excessive build up of grease associated with failure to clean the system in line with O&M guidance. 

· Solid Fuel Cooking – There is a considerable amount of best practice guidance as well as regulation concerning the use of solid fuel cooking. This includes but is not limited to: the need for special baffle filters in the canopy, the use of an automated CO/CO2 sensing control system for the fans, special high temperature fans compatible with those controls, the need to protect fabric of the building from heat using a fire and heat insulating board such a Supalux or equivalent (by others), the potential need for specialist ductwork etc. BWF will be happy to advise on the implications for your application but you should be aware of the specialist nature of this sort of application from the outset.


Warranty

Applies to items supplied by Carlton Services only, 12 months from date of installation.
Misuse, damage or repairs by others will void the warranty

Payment

50% Upfront
Net 28 days from date of invoice

Terms and conditions

As per Carlton standard terms and conditions for service and repair, Copy available upon request.

Validity

Prices are valid for 14 days from the date of this estimate. Orders placed after this period may be subject to re-negotiation.

We trust this estimated order of costs meets with your full approval but should you require any additional information please do not hesitate to contact us.

Assuring you of our best attention at all times,



Yours faithfully

Aaron Osborne 

aaron@carltonservices.co.uk
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