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Commercial Leasing Workshop About Atelier Drome

Atelier Drome is a woman-owned design
firm specializing in architecture, interior design

and branding for residential, commercial,
hospitality, and multi-family spaces.

Designed and permitted over 200 restaurants, bars, coffee shops,
bakeries, retail spaces, exercise studios, salons, and more in Seattle.



Key Players 

Considering A Space 

Zoning code vs building code

Common code issues

What to look for in a space

The Design Process (Overview)

OVERVIEW

Commercial Leasing Workshop Overview



Key Players

Hedrick Cycles



KEY PLAYERS

Owner / Landlord
Person or company that owns the Building and is listing the space
for rent / lease

Tenant
You!

Owner’s Agent / Listing Agent
Real Estate Agent/Commercial Broker representing the Landlord
Assists with negotiating and preparing the lease for the Landlord

Tenant’s Real Estate Agent / Commercial Broker
Represents you and assists with negotiating and preparing the
lease
Paid for by Landlord upon closing of transaction

Commercial Leasing Workshop Key Players

Tenant’s Real Estate Attorney
Helps you to review the Lease to make sure it is fair for you

Architect / Designer
Michelle and George
Your Advocate to listen and translate your dream into a design
that can be permitted and built
Coordinates other consultants (engineers as required) and
obtains permit approval

Builder / General Contractor
Utilizes the Architect’s drawings to build your space
Responsible for coordinating many different sub-contractors
(mechanical, electrical, plumbing, low-voltage, sprinklers,
framing, drywall, etc.)



Commercial Leasing Workshop Key Players

KEY PLAYERS (for some projects)

The Historic/Landmark Board (as appropriate)

Reviews and approves any changes in use and any changes to the

design of the building exterior

Seattle Office of Economic Development 

Assists small businesses with navigating the requirements and

regulations

Helps connect entrepreneurs to small business development resources

Other Organizations (such as Seattle Good Business Network, Alliance for

Pioneer Square, Historic South Downtown,  etc.)

Helps connect you with property owners, managers and brokers

Provides connections and referrals to small business assistance services

Business Lenders
Craft3
Business Impact NW
Ventures
SBA (Small Business Association)



Considering a Space

South Lake Union Bouquet



Commercial Leasing Workshop Considering a Space

Physical Properties of a Space

Size of the space, ceiling heights

Exposure, orientation

Materials

Surrounding Uses

Deliveries

Accessibility, entry point and restrooms

Storage

Elm Coffee Roaster, just beginning construction
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Building Code Life Safety & Code Compliance

Issues important for meeting code:

Exits

Sprinklers

Fire rated assemblies

Insulation (when changing the use)

ADA accessibility

The Pastry Project, Pioneer Square



Aesop, University Village The Six, Ballard Earl’s Cuts & Styles, Central District

Commercial Leasing Workshop Considering a Space

Both Zoning and Building Review Use of Space

Existing use (i.e. restaurant, coffee shop, retail, etc.)

Current permitted use (confirm building department records match existing conditions)

Proposed use (confirm it is allowed in the zone)

Occupant calculations (based on the size & use of your space, not how many seats you have)

What must happen if change of use is necessary? 

Is Historic/Landmark District’s Use Approval required?



Permit Types / Definitions

Commercial Leasing Workshop Considering a Space

Building Permit (BP)
Building Permits include zoning code, building code, energy code items. In Seattle, this could be a full building permit review or an STFI. Trade
permits (such as electrical, plumbing, and mechanical) are not typically included in the building permit and usually pulled by the general
contractor or sub.

 
What is an STFI?

Subject to Field Inspection - this is an over-the-counter building permit that is typically easier and faster to obtain. However, it has restrictions on
what kinds of work it can include. A change of use can not be an STFI.

Health Plan Review
Food and beverage businesses need a health review. This is reviewed by the County & must be approved prior to building permit approval.

Sidewalk Permit
Some businesses will utilize the sidewalk area for cafe space, signage etc. These permits are obtained from SDOT separate from the building
permit.

Liquor License, Childcare License, etc
Specialty licenses are typically obtained by the business owner and must be obtained prior to opening.
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What is the Zoning Code vs. Building Code 

Zoning Code

Tells you if you are allowed to have your type
of business in that specific property

Tells you if there are any special
requirements for your building

Building Code

Describes additional requirements there are
in the building because of your type of
business use. For example: If you want to
have a bar in the same building as an office
you may need to have separation.

Commercial Leasing Workshop Considering a Space
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What to look out for in the Zoning Code 

Zoning Code

Find out what zone you are in. Different zones allow for different uses. Just because a business nearby is similar,
doesn’t mean your use is allowed.

Find out if you are in a historic district or along a designated pedestrian street. Along pedestrian streets and historic
districts there are often requirements about how many windows vs solid wall you can have and how much of the
space is dedicated to retail. Historic districts have an additional review process beyond the building permit.

Confirm if there are any regulations for your use as far as adjacencies to other uses (ex, some zones limit how many
of a specific use are allowed).

Confirm with the building owner if there are any easements or restrictions on the property.

Commercial Leasing Workshop Considering a Space



What to look out for in the Building Code 

Building Code

Find out what the last permitted use for the space was. The City will go off the last permitted use, not
necessarily the current use of the space. This will dictate if you need to submit your permit as a change of use
(incurring additional review times and work) or as an alteration.

If you are changing the use: 
confirm you have enough exits and more than 50% are ADA accessible
confirm what the adjacent uses are (do you need separation?)
confirm if there are shared bathrooms or if you need to construct them for your use
for restaurants, confirm if there is an existing grease shaft or route for a new exhaust
 confirm if the current building is insulated or will need to be upgraded
if you are changing the use of the whole building, consider if seismic/insulation will need to be updated.

Commercial Leasing Workshop Considering a Space



Lake Washington Physical Therapy, West Seattle
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Other Requirements (separate from building permit)

Is there adequate supply or availability of:

Electrical

Gas

Water

Heating & Cooling (HVAC)

Garbage

Fire suppression / Alarm systems

Shared Amenities (bathrooms, mop sinks, etc.)

Signage

ROW Use / Outdoor Seating

These items are not regulated by the building code and

managed by other municipal codes and require separate

permits



Options for finding a space

1. The easiest thing to do is to find a space that has the same use

as what you plan for.

For example, the space used to be a candle shop and you are a clothing

shop. OR the space was a chiropractor’s office and you are an

acupuncturist. 

If you find a space that has the same use and it was permitted, the permit

for the new space is typically straightforward, over the counter and doesn’t

typically require a lot of upgrades to the space.

Tacoma Wine Merchants (previously a Starbucks)

Commercial Leasing Workshop Considering a Space



Options for finding a space

2. You find a space with a different use and need to change it.

For example, the space used to be a storage warehouse and you want to
turn it into a brewery. OR the space was a clothing shop and you want to
turn it into a coffee shop. 

Change of use will always require a full building permit review. This
means the space will be reviewed under the current code.

Depending on the age of the building and the use you are proposing, you
may need to make more significant upgrades. The City of Seattle will
require a minimum of 20% of your budget to be spent on ADA upgrades.
You may need to provide building separation, additional insulation,
sprinklers, etc. These are often considered extensions of the viable use of
the building (as they are permanent upgrades to the building) and
therefore should be points of consideration in your lease negotiations. 

Commercial Leasing Workshop Considering a Space

Downtown Seattle Dentist (formerly an art gallery)



Options for finding a space

3. The first tenant in a new building, you’ll ideally still want to

try to find a space that was permitted for the same use, as

then you can get a simple over-the-counter STFI permit.

(STFI = Subject To Field Inspection)

However, if you submit for a change of use the additional upgrades that may
be required are likely to be much less, as the building was likely built under a
newer building code and should already have the required life safety
components. Sometimes power/insulation may need to be updated based on
the current codes. Additionally, if you are changing the use, they may not
have planned for your required number or bathrooms, exits, or power needs.

Commercial Leasing Workshop Considering a Space

South Lake Union Bouquet, first ground floor tenant
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We recommend having a Builder provide preliminary pricing during pre-lease or schematic design (once you have your initial plan
developed), so you know roughly how much the project might cost before going too far in the process. 

You need to find a Builder that is experienced in your space type. Experienced Builders are hard to find so locate them early and get
on their schedule. 

Pricing Considerations

What construction costs typically include:

Mechanical, Electrical and Plumbing systems and fixtures

Kitchen hoods

A “Construction Contingency” of between 10-15% (in case of

unknown surprises during construction), reduces as design

develops

Builder’s Profit and Overhead (10-15% overhead min., 8-10% profit

min., depending on the builder)

Make sure the builder includes Washington State Sales Tax too!

What construction costs typically do NOT include:

Tables & chairs, other specialty retail furniture

Kitchen and bar equipment (stoves, ovens, dishwashers, etc)

Walk-in coolers

Audio / video system

Security system

Real Estate Agent fees 

Architect / Design fees 

Permit and Approval fees 

Kitchen & bar equipment costs 

Furniture, silverware, plates, etc.



The Pastry Project on opening day! 

Phases of Design
(overview)



NOW 1 2 3 4 5 6 7 8 9 10 11 12 13 14

MONTHS

8-12+ WEEKS

VARIES BASED ON SCOPE

8-24 WEEKS

ARCHITECT SIGNED ON

HISTORIC/LANDMARK USE
REVIEW BEGINS

BUILDER PROVIDES
PRELIMINARY PRICING

HISTORIC/LANDMARK USE APPROVED, 
THEN LEASE SIGNED

PERMIT REVIEW BEGINS

HISTORIC/LANDMARK 
DESIGN REVIEW BEGINS

HISTORIC/LANDMARK DESIGN
REVIEW APPROVAL

PERMITS APPROVED

CONSTRUCTION BEGINS

CONSTRUCTION COMPLETE
READY TO OPEN!

Commercial Leasing Workshop The Phases of Design

Pre-Design

Schematic Design

Design Development

Construction Documents

Construction

BUILDER SIGNED ON



Result

Services Typical Products

Clarify tenant’s project requirements 
Determine goals and objectives 
Prioritize wants vs. needs 
Research codes and regulations 
Document the site and existing
structures 

Research completed 
Historic/Landmark Board use approval received (as necessary)

Code Analysis
As-built drawings
Pre-submittal conference, if
needed

Pre-Design (Information Gathering)

Commercial Leasing Workshop The Phases of Design

Client Responsibilities

Equipment schedule (for
restaurants)
Finishes, Fixtures, & Equipment
(FF&E) needs. For example:
pilates equipment sizing, dressing
rooms, seat count, etc.



Result

Services Typical Products

Begin space plan based on tenant’s
requirements 
Begin concept board 
Discuss materials and systems for early
pricing 
Begin to develop the brand for your business 
Coordinate preliminary pricing from builder

Pre-Lease space plan 
Concept board 
Preliminary pricing guidelines

Early design direction, including preliminary pricing from Builder - ideally before you’ve signed your lease!

Pre-Lease / Schematic Design

Commercial Leasing Workshop The Phases of Design

Client Responsibilities

Design inspiration
Timely feedback



Schematic Design

Commercial Leasing Workshop The Phases of Design



Schematic Design

Concept Board
Yoga Studio, South Lake Union

Commercial Leasing Workshop The Phases of Design



Result

Services Typical Products

Historic/Landmark Board design review approval (as necessary)
Building and health permits issued 
Obtain more detailed pricing from Builder

Starts when lease is signed
Design is refined with real dimensions,
equipment locations and materials
Coordinate consulting engineers, if needed
(Structural, Mechanical, Electrical, Plumbing)
Develop design into technical drawings and
details suitable for obtaining your building
permit (and health permit if necessary) 

Permit submittal drawings
Approved permit drawing
 Revised concept board
Outline specifications

Design Development

Commercial Leasing Workshop The Phases of Design

Client Responsibilities

Work with architect/designer to
select contractor 
State licensing (ex. liquor, childcare,
etc.)



TRAVEL DISTANCE
SBC TABLE 1017.2

COMM0N PATH OF TRAVEL
SBC 1006.2.1
EXIT ACCESS
SBC 1007.1.1

CORRIDORS
SBC 1020.2.1
DEAD ENDS
SBC 1020.4
EGRESS THROUGH
INTERVENING SPACES
SBC 1016.2
OCCUPANT LOAD CAPACITY
SBC 1005.3

25' MAX

250' MAX (sprinklered buildings)

egress may pass through adjoining rooms or areas when the area served is
accessory to one or the other and provides a discernable path of egress travel to an exit.

stairway 0.3 per occupant (sprinklered)
all other 0.2 per occupant (sprinklered)
stairway capacity = 178 occ. / 2 = 89 occ. * (.3 )= 26.7" required, 44" provided = COMPLIES
all other elements = 178 occ. / 2 = 89 occ * (.2) = 17.8 required, 36" min. provided = COMPLIES

75' MAX (sprinklered buildings)
30' MAX from any seat to the choice of two paths of egress travel to two exits.

Where (2) exits are required, they shall be separated by a distance apart equal to not less than 1/2 length of the overall diagonal

ex 2. where the building is sprinklered per sbc 903.3.1.1 or 903.3.1.2.
the separation distance shall not be less than 1/3 the length of the diagonal dimension of the area served
corridor is existing and 1-hour rated, no changes proposed.

1.

2. 

CLEAR FLOOR
SPACE AT
ACCESSIBLE
S UR FACE S

DINING AREAS
IBC 1108.2.9.1

2018 international building code
2018 international mechanical code
2018 fuel gas code
2018 uniform plumbing code
2020 national electrical code
2018 washington state energy code
2018 international fire code
2021 seattle stormwater code

Min. 5% (but not less than 1) of dining surfaces for the seating and standing
spaces shall be accessible, located on an accessible route, and distributed though
the facility.

Total Seating: 70 * .05 = 4 accessible surfaces req'd, interior
4 interior accessible surfaces provided, see plan for locations

all work to conform to the IFC (2018 edition) as amended by the city of seattle.

alterations to existing fire alarm and automatic sprinkler systems require seperate SFD permits. contractor to submit 
shop drawings conforming to SFC 901.4 and the applicable standards referenced in SFC chapter 80.

bathroom calculations

occupancy 
restaurant / bar (A-2)
water closets
load factor -male + female
75

lavatories
load factor -male + female
200

note:
existing restroom facilities are shared and provided within the building per plan, established under permit # 6343703-PH

#occupants 
144

#male 
72

#female
72

male required wc female required wc total required wc total provided
91 1 2

male required lav female required lav total required lav total provided
51 1 1

walk-in cooler requirements

the walk-in cooler must meet requirements of SBC 2603.4.1.2, as follows:
1. Cooler wall thickness to not exceed 10".
2. Cooler walls to have a flame spread index of 25 or less and a smoke-developed index of not more than 450, where 
tested in a min. 4" thickness.
3. Cooler walls to have flash ignition & self-ignition temperatures of not less than 600 degrees F & 800 degrees F, 
respectively.
4. Cooler walls to have a covering of not less than 0.032" aluminum or corrosion resistant steel having a base metal 
thickness not less than 0.0160" at any point.
5. The cooler and area around the cooler must be protected by an automatic sprinkler system. 

the walk-in cooler and freezer must meet the requirements of sec c410.2, as follows:
1. shall be equipped with automatic door closers that firmly close walk-in doors that have been closed to within 1 inch 
(25 mm) of full closure. Exception: Doors wider than 3 feet 9 inches (1143mm) or taller than 7 feet (2134mm).
2. doorways shall have strip doors (curtains), springhinged doors, or other method of minimizing infiltration when doors 
are open.
3. walk-in coolers shall contain wall, ceiling, and door insulation of at least R-25 and walk-in freezers at least R-32.
Exception: Glazed portions of doors or structural members.
4. walk-in freezers shall contain floor insulation of at least R-28.
5. transparent reach-in doors for walk-in freezers and windows in walk-in freezer doors shall be of triple-pane glass, either 
filled with inert gas or with heat-reflective treated glass.
6. transparent reach-in doors for walk-in coolers and windows in walk-in cooler doors shall be double-pane glass with 
heat-reflective treated glass and gas filled; or triple-pane glass, either filled with inert gas or with heat-reflective treated 
gl ass.

state environmental policy act (sepa)
seattle amendments to the codes listed above
seattle land-use/zoning code
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name occupancy
dining
billiards
bench seating a
waiting
bar seating
booth
counter seating
bench seating b
(e) kitchen
bartender
(e) scullery
(e) storage
(e) walk-in fzr.
(e) walk-in ref.
walk-in keg ref.
service
restroom 
(e) ramp
Total Occupants

unconcentrated tables and chairs
gaming area (billiards) fixed seating -
booth (2 LF per occ.) standing space
unconcentrated chairs only (not fixed)
fixed seating - booth (2 LF per occ.)
unconcentrated chairs only (not fixed)
fixed seating - booth (2 LF per occ.)
kitchens, commercial kitchens,
commercial kitchens, commercial
accessory storage areas accessory
storage areas accessory storage areas
accessory storage areas
kitchens, commercial
accessory
accessory

area
1024 SF
211 SF
26 SF
39 SF
44 SF
10 SF
42 SF
15 SF
346 SF
202 SF
192 SF
52 SF
64 SF
84 SF
48 SF
134 SF
45 SF
106 SF

area type load factor# of occupants
net gross
linear
feet net
net linear
feet net
linear
feet gross
gross
gross
gross
gross
gross
gross
gross
gross
gross

15 SF
11 SF
2 SF
5 SF
7 SF
2 SF
7 SF
3 SF
200 SF
200 SF
200 SF
300 SF
300 SF
300 SF
300 SF
200 SF
0 SF
0 SF

69
20
13
8
7
6
6
5
2
2
1
1
1
1
1
1

144

1' - 5"

11" min

SPECIALTY PIZZAS

SEATTLE SPECIAL
pepperoni, mushrooms, green peppers, black olives, italian sausage, mozzarella and marinara
HOUSE SPECIAL
canadian bacon, pepperoni, mushroom, black olives, mozzarella with marinara sauce
VEGGIE LOVERS
mushrooms, green peppers, black olives, tomatoes, red onions, mozzarella cheese, with marinara sauce
SUPER VEGGIE
mushrooms, green peppers, black olives, tomatoes, red onions, jalapenos, garlic, ginger, spinach, garnished 
with cilantro, mozzarella cheese, with marinara sauce
M AR AG AR ITA
tomatoes, garlic, pepperocini, basil, mozzarella cheese, olive oil with marinara base
MEXICAN
red onions, tomatoes, jalapenos, salsa, beef, garnished with cilantro, black olives, mozzarella cheese and 
marinara sauce
ITALIAN
feta, artichokes, kalamata olives, tomatoes, italian sausage with marinara base
GREEK
tomatoes, red onions, green peppers, feta cheese, kalamata olives, mozzarella cheese, with pesto base
CHICKEN BACON RANCH
grilled chicken, artichoke, red onions, tomatoes, green peppers, diced bacon, garlic, mozzarella cheese, with 
creamy ranch base
MEAT LOVER
ham, salami, pepperoni, sausage, beef, diced bacon
BBQ CHICKEN
grilled bbq chicken, green peppers, red onions, mozzarella cheese with bbq sauce
SUPREME
ham, pepperoni, mushrooms, tomatoes, red onions, green peppers, black olives, sausage, beef, pineapple, 
mozzarella with marinara base
BUFFALO CHICKEN
red onions, green peppers, mushrooms, olives, jalapenos, garnished with cilantro, grilled buffalo chicken with 
buffalo sauce
PESTO CHICKEN
grilled chicken, mushroom, red onions, artichoke, tomatoes, garlic, feta cheese, mozzarella cheese, with 
pesto base
CHICKEN ALFREDO
diced bacon, grilled chicken, mushrooms, red onions, tomatoes, mozzarella cheese with alfredo
GARLIC CHICKEN
grilled chicken, red onion, tomatoes, mushrooms, fresh diced garlic, dinger mozzarella with creamy garlic 
sauce
TANDOORI CHICKEN
red onions, tomatoes, green peppers, olives, garlic, ginger, grilled tandoori chicken, garnished with cilantro, 
sriracha
PANEER TIKKA
red onions, tomatoes, green peppers, olives, garlic, ginger, tandoori paneer, garnished with cilantro, sriracha
COMBINATION
pepperoni, mushrooms, red onions, olives, sausage, ground beef
PEPPERONI SUPREME
triper layered pepperoni, double mozzarella cheese with marinara sauce
HAWAIIAN SUPREME
triple layered canadian bacon, pineapple, double mozzarella cheese with marinara sauce
4 CHEESE PIZZA
a blend of mozzarella, provolone, parmesan, and asiago, marinara sauce base
ITALIANO SUPREMO
italian sausage, salami, pepperoni, green peppers, red onion, black olives, and garlic
HAMBURGER PIZZA
premium fresh ground beef, red onions, tomatoes, mushrooms, olives and our homemade marinara sauce
APPETIZERS

GARLIC BREAD
PESTO CHEESE BREAD 
POPCORN CHICKEN
10PC WINGS
PORK RIB TIPS
FRIES 
BACON FRIES

P AST A

SPAGHETTI MARINARA
spaghetti, homemade tomato sauce, topped with parmesan
SPAGHETTI MEAT SAUCE
spaghetti, primium ground beef, homemade tomato sauce, topped with parmesan
SPAGHETTI MEAT BALL
spaghetti, all ground beef meatballs, homemade tomato sauce, topped with parmesan
FETTUCCINE CHICKEN ALFREDO
homemade creamy alfredo sauce, grilled chicken, parmesan cheese, chopped fresh parsley
SALADS

CAESAR SALAD
romaine lettuce, croutons, parmesan, mozzarella, creamy caesar dressing
CHICKEN CAESAR SALAD
romaine lettuce, grilled chicken, croutons, parmesan, mozzarella, creamy caesar dressing
MEDITERRANEAN SPINACH SALAD
romaine lettuce, spinach, cucumber, tomato, kalamata olives, red onions, green peppers, artichoke, feta and 
oregano
GREEK SALAD
romaine lettuce, tomatoes, cucumber, red onions, kalamata olives, feta oregano
HOUSE SALAD
romaine lettuce, tomato, cucumber, salami, pepperoni, canadian bacon and mozzarella
CHEF SALAD
romaine lettuce, spinach, tomatoes, red onions, cucumbers, green pepper, diced bacon and grilled chicken
GARDEN SALAD
romaine lettuce, tomatoes, cucumbers, red onions

HOT SANDWICHES

MEATBALL SUB
meatballs topped with parmesan, mozzarella cheese and marinara sauce
MEAT LOVER SUB
canadian bacon, salami, pepperoni and mozzarella cheese
ITALIAN SUB
salami, ham, pepperoni, fresh lettuce, fresh tomatoes, topped with mozzarella cheese
GRILLED CHICKEN SUB
grilled chicken, tomatoes, fresh lettuce, topped with mozzarella cheese
CHICKEN PARMESAN SUB
lightly fried breaded chicken breast, parmesan, homemade marinara sauce, mozzarella cheese
VEGGIE SUB
mushrooms, onions, green peppers, tomatoes, fresh lettuce
CHICKEN BACON RANCH SUB
grilled chicken, diced bacon, tomato, fresh lettuce, mozzarella and ranch
CALZONES

CHEF SPECIAL CALZONE
canadian bacon, pepperoni, mushrooms, olvies, sausage, mozzarella cheese with tomato sauce
MEAT LOVER CALZONE
salami, canadian bacon, pepperoni, sausage, mozzarella cheese with tomato sauce
GREEK CALZONE
red onions, green peppers, kalamata olives, feta cheese, mozzarella cheese, with pesto sauce
VEGETARIAN CALZONE
red onions, mushrooms, green peppers, mozzarella cheese and marinara sauce

CHEESE GARLIC BREAD
JALAPENO CHEESE BREAD
TENDERS & CHIPS
MOZARELLA STICKS
JALAPENO POPPERS
FETA FRIES
TOASTED CHEESE RAVIOLI

CHICKEN CALZONE
grilled chicken, red onions, green peppers, black olives, mozzarella with tomato sauce
BBQ CHICKEN CALZONE
grilled bbq chicken, red onions, mushrooms with bbq saunce
ARTICHOKE SPECIAL CALZONE
artichoke, sundried tomatoes, garlic, feta, mozzarella with tomato sauce

(e) storage

(e) storage

(e) walk-in fzr.

(e) walk-in fzr.

(e) walk-in ref.

(e) walk-in ref.

(e) kitchen

(e) scullery

(e) scullery

bench seating a

(e) kitchen

egress path = 4'-0"

EXIT EXIT

(e) outdoor courtyard

EXIT

service

service

(e) outdoor courtyard

waiting

dining

dining

counter seating

EXIT

restroom

restroom

billiards

billiards

EXIT

(e) ramp

(e) ramp

(e) accessible route to (e) shared restrooms and alley exit

booth

bartender

bartender

walk-in keg ref.

walk-in keg ref.

(e) panic hardware
to remain at all (e)
doors along egress
path to r.o.w.

(e) exit passageway

floors:
kitchen:
di ni ng :
restroom:
baseboards:
kitchen & bar:
restroom:
all else:
walls:
kitchen:
restroom:
all else:
cei li ngs :
kitchen:
restroom:
di ni ng :

accessory / circulation

commercial kitchen

unconcentrated seating

concentrated seating

(e) shared restrooms

rubber cove base
tile base
painted wood base

white frp / stainless steel
tile / painted gwb
painted gwb

standing

bench seating

gaming area (billiards)

storage

travel distance to r.o.w. = 201'

suspended ceiling tiles with frp panels
painted gwb
new paint over existing concrete

epoxy flooring existing concrete to be
ground and sealed existing concrete to be
ground and sealed

anticipated maximum meals per day: 300

hours of operation: monday -sunday 11:00 am -03:30 am

(e) exit
to alley

ROW

restaurant menu

SPECIAL PROCESSES
restaurant will use no special processes 
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egress plan
1" = 10'-0"

occupancy plan
1" = 10'-0"

means of egress notes

finish schedule

occupancy diagram legend

restaurant operations

fire protection

applicable codes

additional code notes
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119 south main street, suite 310
seattle, wa 98104

www.atelierdrome.com

seattle pizza and bar
224 fairview ave n
seattle, wa 98109

a0.2
code information

permit intake 03.11.2024

occupancy load calculations

Design Development

Equipment Schedule

Computer Drawn Floor Plan

Commercial Leasing Workshop The Phases of Design

Code Information sheet from a permit set



Result

Services Typical Products

Starts while we wait for City to review
permit drawings Fully develop and finalize
design
Develop construction details, finalize
materials & finishes
Prepare construction specifications 
Selection and procurement of furniture,
light fixtures, art, accessories, etc.
Further development and coordination
with your brand identity and signage

Contractor has what they need to finalize costs and...you are ready to start construction!

Interiors: Interior elevations, cabinetry
design and detailing, lighting and
electrical plans, materials selections
and detailing
Exteriors: waterproofing details,
exterior building / window / door trim,
framing details, other architectural
features.

Construction Documents

Commercial Leasing Workshop The Phases of Design

Client Responsibilities

Funding
FF&E ordering, where
applicable



Material Board
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Construction Documents



Result

Services

• Design is built as you envisioned, and you are ready to open!

Starts when construction begins
Regular meetings on-site with you, architect/designer
and builder to clarify details
Architect/designer is available to answer questions
and provide additional information when the
unforeseen happens 
Final inspections from the City

Construction Phase Services
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Client Responsibilities

Prompt decision making
Coordinating delivery/installation of any owner
purchased items
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Construction Phase Services



Commercial Leasing Workshop

Commercial Space Permit Coaching and
Expedited Services with the City of Seattle,

Office of Economic Development

https://www.seattle.gov/office-of-economic-
development/commercial-affordability/commercial-space-permit-

coaching-and-expedited-services

https://www.seattle.gov/office-of-economic-development/commercial-affordability/commercial-space-permit-coaching-and-expedited-services
https://www.seattle.gov/office-of-economic-development/commercial-affordability/commercial-space-permit-coaching-and-expedited-services
https://www.seattle.gov/office-of-economic-development/commercial-affordability/commercial-space-permit-coaching-and-expedited-services


Top Take Aways
 Find a space that has the same permitted use as your business.1.

 Have prompt decision-making. Time = money!2.

 Know what need in your space (i.e. equipment, changing rooms, etc.)3.

 Find a team you can trust, commit to them early.4.

 Be honest with your team: your budget and what are the “must haves” vs. the “nice

to haves.”

5.

More questions? 
We’ll be at the Good Business Connections event on August 8th!

Commercial Leasing Workshop



Seattle Restored
seattlerestored@gmail.com

ATELIER DROME 
architecture. interior design. branding.
info@atelierdrome.com | www.atelierdrome.com
206.395.4392 

All photos and graphics courtesy of Atelier Drome

Thanks for attending!
Feel free to reach out

https://atelierdrome.com/

