Strategic & Tactical Business Plan

11.0 FLOOR PLAN
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1. Drink Station 2. Refrigerator 3. Three bays sink 4. Ice machine
5. Freezer 6. Hand sink 7. Dish washer 8. Stove+ griddle + oven
9. Deep fried machine 10. Woks 11, Hood 12. Cash register

Shai Yo Thai Cuisine & Grill




