Sumin Date: 18 of May 2017
Man&Man Planning Halton Ref: 28076 / MB /| MG
Unit 20 Angerstein Business Park

Horn Lane

London
SE10 ORT

AHU QUOTATION

Dear Sumin,
Re: Chilli Cool, London, delivery to Kerbside only

Following your recent enquiry, we now have pleasure in submitting our keenest quotation relating to the
above project.

The kitchen ventilation Air Handling Unit(s) listed within this quotation have been designed and selected
based upon system information provided by your good selves.

For further technical advice or assistance please either call the sales department on 01634 666111 or visit our
website at www.halton.com/foodservice.

We trust the quotation meets with your approval. Should you have any further requirements or queries, please
do not hesitate to contact me.

Yours sincerely,

Maria Grilo
Customer Service Department
For & behalf of Halton Foodservice Limited

Halton Foodservice Ltd. Halton Foodservice Ltd. \G) AT

11 Laker Road VAT GB 849 7662 64 W aisasoaiance ”a’t on
Airport Industrial Estate Registration No. 2099311 .

Rochester, Kent ME1 3QX U.K.  www.halton.com/foodservice

Tel: +44 1634 666 111
Fax:+44 1634 666 333
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Re: Chilli Cool, London, delivery to Kerbside only

Halton Air Handling Units

Halton’s Pollustop PEU kitchen exhaust air handling units incorporates the highest levels of emission control.
Grease, odours, moisture, smoke and the inevitable complications linked to fire safety, hygiene and
neighbourhood complaints become history. A Pollustop PEU AHU gives the end user the flexibility to locate
their restaurant wherever they chose, eliminating the need for unsightly externally mounted vertical duct risers,
reduce installation costs and increase the leasable surface.

This range of Air Handling Units are solely manufactured in our Rochester UK facility.

AHU Manufacture

The design concept of Halton’s AHU range is that the units are constructed in modular sections for ease of
selection, transport and installation. However, upon request, modules can be integrated, manufactured and
site delivered as a single unit.

All AHU’s are manufactured in accordance with EN 1886:2007 from 50mm x 50mm extruded aluminium box
section profile finished with preformed black nylon corners. Modular panels are of a double skinned
construction, sandwiched with 100 Kg/m?* mineral wool insulation to enhance the unit’s thermal and acoustic
properties.

As standard, the AHU external facing panel finish is Solent Blue (RAL 240 40 40).

Technical Support Documents
Additional documentation that can be readily supplied in conjunction with this quotation include:

e Full AHU technical specification.

e Preliminary drawings in both .pdf and .dwg format.

e Additional data sheets available upon request include; fan performance curves, AHU weight sheets, coll
performance data, isometric rendering.

o See “Appendix A” for full Pollustop PEU / Aerolys AEU module identification listings.

e Read “Appendix B” for AHU servicing and maintenance guidelines.

AHU Special Applications

Special unit applications feature in the Halton AHU range including units with the capability of a fire rated
bypass system, for use in shallow height-restrictive voids and special orientations to suit site requirements.
Unit assemblies are suited for both indoor and outdoor applications.

Please contact Halton’s Customer Service department for further information or advice.

o it Halton
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1.0 Pollustop PEU Extract AHU, 1no

EXTRACT AHU, PEU-03

‘ 1.92m3/s @ 750 Pa external static pressure. ‘ | Unit sized 1330 wide x 1050 high x 3160 long ‘

G4 panel filter NO
Electrostatic precipitator, dry system NO

Backdraught damper NO
Fan, standard, up to 40°C YES
Fan, motor out-of-airstream, up to 120°C NO
Fan, fire rated, up to 400°C NO

Inlet attenuator, melinex lined XXX long NO

Electrostatic precipitator c/w wash system NO
UV-C ultraviolet light filtration NO
F9 bag filter NO
E11 EPA filter NO
NFX carbon filter NO

Recovery coil, extract NO

Outlet attenuator melinex lined 1500 long YES

Access module / section NO

Touch Screen Control Panel NO

Specific AHU Notes

1. AHU is selected for mounting in an external location as indicated within the AHU specification.
Unit to be delivered to site as a flat pack consignment for re-assembly on site.

AHU height listed above does not include for 100mm high, full length base frame.

If externally located, AHU height listed above does not include for height weatherproof roof.

pON

PRICING SCHEDULE

ITEM DESCRIPTION PRICE

1.01 Pollustop PEU-03 unit, ex-works. £7,057.00
lG (inc fan and filter controller)
,_‘.E 1.02 Touch Screen with s/s box, ex-works £1,000.00
; 1.03 Weatherproof Roof £418.00
- 1.04 Kerbside delivery to site (London) for off-loading by others. £289.00
=

(no installation and no commissioning allowed in this quotation)
TOTAL (EXCLUDING VAT) £8,764.00

{ EUROVENT

%g‘ ’r.i' RTIFIED
PERFORMANCE E
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BS EN Compliance
The Halton Foodservice range of Air Handling Units are designed, manufactured and installed to comply with
industry standard BS EN 1886:2007.

Inclusions

Issue of AutoCAD drawings for client approval and co-ordination.

Manufacture in accordance with client approved drawings.

Delivery to site in one consignment, kerbside only i.e. unloading to be by others.
Control panel to monitor filter condition and fan operation only.

Operating & maintenance manuals.

opONA

Exclusions

1. VAT at the prevailing rate.

2. We specifically exclude any works not mentioned for within this quotation. If you think we have omitted

any client requirements, please call the Sales Team immediately for clarification.

Any form of main contractor’s discount.

Site survey.

Delivery of AHU modular sections from kerbside to the final AHU location.

Specialist heavy lifting equipment i.e. crane.

Flat packing of modules.

Installation.

Out of hours working.

0. Installation of pressurisation unit, or any associated pipework, valves and fittings between heat-recovery

run around coils.

11. Preparation of plant deck area to make suitable for Halton AHU mounting.

12. Main control panels or controls (Temp detectors, 3-port valves etc)

13. All associated site electrical wiring, power, controls and final connections.

14. All heating or cooling pipework.

15. If included for within our scope of works, installation of AHU modules to be carried out during normal
working hours in a continuous manner. Any overtime, broken time, night work or the like required to suit
the client’s works conditions will be chargeable.

16. Testing & commissioning.

17. UV Module

18. Heat Recovery

19. Panel/Bag/Hepa/Carbon Modules

SV0eNoOoO kW

Drawings

Drawings could be submitted with 10 days from receipt of an order. Site works could commence within 4-6
weeks of approval of our manufacturing issue drawings. These timescales are for guidance only and are
subject to review.

Terms
Subject to account status. All invoices are strictly net cash, to be settled 30 days from date of invoice.

Price Validity
All prices are calculated as at the date of this quotation and remain open for acceptance for 30 days
thereafter.

ALL PRICES ARE SUBJECT TO A FULL AND FINAL DETAILS BEING APPROVED..
We trust the quotation meets with your approval. Should you have any further requirements or queries, please

do not hesitate to contact the Halton Sales Team or your Area Sales Manager listed at the top of this
quotation.

otk Halton
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APPENDIX A, POLLUSTOP PEU EXTRACT UNIT MODULE IDENTIFICATION

FS Fan Module, Standard — a high efficiency direct drive fan unit manufactured with first class dynamic balancing (lowest
vibrations) for the longest life cycle possible. Fan temperature rating up to 40°C, capable of a total system static pressure
up to 2000Pa. Fan supplied with variable frequency drive controls.

AE Attenuator, Exhaust — built-in attenuator modules are available for Pollustop PEU AHU range, melinex lined as
standard to reduce grease impregnation within kitchen extract systems. Intended for the reduction of in-duct noise
transmission, attenuators are supplied in length options of 900mm, 1200mm and 1500mm. For specific noise
requirements, consider seeking professional acoustic advice.
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TERMS & CONDITIONS OF SALE
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Definitions

“Halton Foodservice” means Halton Foodservice Limited whose address is 11 Laker Road, Airport Industrial Estate, Rochester, Kent, ME1 3QX, UK.

“Customer” means the person, company or other organisation set out in the Order Acknowledgement.

“Conditions” means the terms and conditions set out in this document and any special terms and conditions agreed by Halton Foodservice in writing for the
provision of the Works set out in the Order Acknowledgement and or Quotation.

“The Date of Practical Completion” means the date specified by Halton Foodservice and notified in writing to the Customer as the date on which the Works have
been completed to such an extent that they can be used for the purpose for which they are intended to be used.

“The Daily Rate” means the rate set out in the Order Acknowledgement.

“Delivery Date” means the date or dates specified by Halton Foodservice in the Order Acknowledgement or such other dates as may from to time, be notified by
Halton Foodservice to the Customer.

“Design” means the creation of drawings, plans, specification or other documents in connection with the supply of the Works.

“Extras” means the supply of goods and services by Halton Foodservice to the Customer over and above the Works specified in the Quotation and or Order
Acknowledgement.

“Goods” means the items to be supplied and or manufactured by Halton Foodservice including, as appropriate, materials for the purpose of installing the goods.
“Installation” means the installing, assembly, construction and or fixing of the goods at the Premises.

“Order” means an offer by the Customer to purchase the goods and or services set out in the Quotation.

“Order Acknowledgement” means the document set out overleaf which is the acceptance of the Customer’s Order. If there is any conflict or discrepancy between
the Order Acknowledgement and the Quotation or the Order then the Order Acknowledgment shall prevail.

“Premises” means the place or places specified in the Order Acknowledgement at which the goods are to be delivered or the Works carried out.

“Price” means the price of the Works excluding VAT.

“Quotation” means the document or documents referred to in the Order Acknowledgement setting out the Works.

“Services” means design, installation or the provision of other work in connection with the Works.

“The Works” means the goods and services to be supplied to the Customer by Halton Foodservice as set out in the Quotation or Order Acknowledgement. This
expression does not include “Extras” which would be charged separately.

Conditions applicable

These conditions shall apply to all contracts for the Works to the exclusion of all terms and conditions including any terms or conditions which the Customer may
purport to apply under any purchase order, confirmation of order or similar document.

All instructions to carry out the Works shall be deemed to be an instruction by the Customer to carry out the Works or Extras pursuant to these conditions.
Commencement of the Works shall be deemed conclusive evidence of the Customer’s acceptance of these conditions.

Any variation of these conditions (including any special terms or conditions agreed between the parties) shall be inapplicable unless agreed in writing by Halton
Foodservice.

Halton Foodservice shall not be obliged to carry out any Extras and shall only become obliged to do so on issuing a separate Order Acknowledgement in relation to
any particular Extras which it agrees to carry out. The terms on which Halton Foodservice agrees to carry out the Extras will be set out in the said Order
Acknowledgement and in accordance with these conditions.

The Works

The quantity and description of the Works is as set out in the Quotation or Order Acknowledgement.

Where the goods are manufactured and or assembled in accordance with any specification or other document provided to Halton Foodservice by the Customer
Halton Foodservice shall be entitled to rely upon such specification as accurate and in all other respects correct provided that the goods are manufactured and or
installed in accordance with the said specification. The Customer will be responsible for any additional costs incurred by Halton Foodservice in the event that the
specification or other document is inaccurate or otherwise incorrect.

Where Halton Foodservice manufactures and or installs the goods to its own specification or other document Halton Foodservice shall use its reasonable
endeavours to comply with the specification and or other documentation save that it shall not be liable for any deviation from the specification or other documents
within a reasonable tolerance.

Halton Foodservice shall be entitled to depart from the Quotation or Order Acknowledgement and or any agreed specification in the event that any of the materials
required to enable manufacture of the Goods are not freely available or are likely to delay the Delivery Date.

Customer Obligations

The Customer shall provide and or arrange and continue to provide or arrange proper access to the premises for Halton Foodservice from the Delivery Date until
the Date of Practical Completion.

The Customer shall provide and or arrange and continue to provide and or arrange suitable and safe working conditions for Halton Foodservice and its employees
and or agents and or sub-contractors and shall comply in all respects with all relevant Health & Safety Regulations applicable to the premises from the Delivery
Date until the Date of Practical Completion.

The Customer shall provide, without charge, before the Delivery Date if requested to do so by Halton Foodservice written authority from the owner and or site
manager of the Premises to Halton Foodservice for the purpose of gaining access to the Premises at all appropriate times until the Date of Practical Completion.
The Customer shall before the Delivery Date obtain all the necessary planning and or building regulations consents and shall, at no charge, supply true copies of
such consents to Halton Foodservice if requested by Halton Foodservice to do so.

The Customer shall at all times after the Delivery Date, provide safe storage at the Premises for all goods and materials to be supplied in accordance with The
Works and such equipment and/or machinery as Halton Foodservice shall require to use, in connection with the installation of the Works.

The Customer shall provide and or arrange and continue to provide and or arrange for the provision of such services at the Premises as Halton Foodservice shall
require in connection with installations of the goods.

The Customer shall provide a responsible person to be available to give instructions at the Premises in relation to any aspect of the Site Works.

The Price and Payment

The Price shall be the Price as set out in the Quotation and/or Order Acknowledgement. The Price is exclusive of VAT which shall be due at the rate ruling on the
date of Halton Foodservice’s invoice (which expression includes an interim invoice.)

Interim invoices for part payment of the Price and VAT and Extras (if appropriate) will be issued at monthly intervals or at such other times as Halton Foodservice
shall determine. An interim invoice shall generally relate to the Works done and/or expenses which have been incurred by Halton Foodservice to the date of the
interim invoice but any Works done or expenses incurred during the period to which an interim invoice relates which are not charged in the interim invoice may be
charged by Halton Foodservice in a subsequent interim invoice or in a final invoice.

Payment of all invoices shall be within 30 days of the date of the invoice and time for payment shall be the essence of the contract.

Interest on overdue invoices shall accrue from the date when payment becomes due from day to day until the date of payment at the rate of 4% above National
Westminster Bank PlIc’s base rate from time to time and shall accrue at such rate after as well as before any judgement.

The Customer shall not be entitled to set off any claim or demand for payment against any invoice delivered to the Customer by Halton Foodservice.

Halton Foodservice shall, at its discretion, afford the Customer a discount as set out on the Order Acknowledgement for payment of invoices within the time
required by the preceding sub-clauses.

In the event that the Customer cancels an Order, Halton Foodservice shall be at liberty to charge the Customer on a “time and materials” basis for all time which it
engaged in work in connection with the contract including but not limited to the design and preparation for the manufacture of the Goods together with the cost of
materials purchased in connection with the contract and/or for any time charges incurred in connection with the provision of equipment in connection with the
contract

Delivery

The Customer shall make all arrangements necessary to take delivery of the materials to the Premises when they are tendered for delivery.

Delivery shall be deemed to take place in respect of those goods which Halton Foodservice delivers to the Premises. Halton Foodservice shall be at liberty, on
giving notice to the Customer, to deliver the goods in advance of the Delivery Date in which case the Customer shall store the goods in accordance with clause 4.5
above.

Halton Foodservice shall not be liable for any loss or damage whatsoever due to failure to deliver the goods or any part of them promptly in accordance with the
Delivery Date which is an indication only of the date on which Halton Foodservice expects to deliver the goods.

o Halton
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6.4

8.1
8.2
8.2.1

Notwithstanding that Halton Foodservice may have delayed or failed to deliver goods (or any part of them) promptly the Customer shall be bound to accept delivery
provided that the delivery shall be tendered at each time within 3 months of the Delivery Date.

Installation

In the event that Halton Foodservice is prevented from carrying out continuous work on the installation of the Goods for any reason (other than its own fault) the
Customer shall be responsible for additional charges calculated at the Daily Rate for the period of the delay and the delay shall be deemed to last until the next
working day following receipt by Halton Foodservice of written notice from the Customer confirming that the reason for the delay no longer applies.

Title and Risk

The goods shall be at the Customer’s risk as from delivery.

In spite of delivery having been made property in the goods shall not pass from Halton Foodservice until:
The Customer shall have paid the Price plus VAT in full; and

8.2.2 No other sums whatever shall be due from the Customer to Halton Foodservice.

8.3

8.4

8.5

8.6

8.7

9.2
9.3

9.4

9.5

9.6
9.7

9.8
9.9

10.
10.1
10.2

10.3

10.4

1.
1.1

Until property in the Works passes to the Customer in accordance with clauses 8.2 the Customer shall hold the goods and each part of them on a fiduciary basis
as bailee for Halton Foodservice. The Customer shall store the goods (at no cost to Halton Foodservice) separately from all other goods and materials in its
possession and marked in such a way that they are clearly identified as Halton Foodservice’s property.

Notwithstanding that the goods (or any part of them) remain the property of Halton Foodservice; the Customer may sell or use the goods in the ordinary course of
the Customers business at full market value for the account of Halton Foodservice. Any such sale or dealing shall be a sale or use of Halton Foodservice's
property by the Customer on the Customer’s own behalf and the Customer shall deal as principal when making such sale or dealings. Until property in the goods
passes from Halton Foodservice the entire proceeds of sale or otherwise of the goods shall be held in trust for Halton Foodservice and shall not be mixed with
other monies or paid into any overdrawn bank account and shall be at all material times identified as Halton Foodservice’s money.

Halton Foodservice shall be entitled to receive the Price plus VAT notwithstanding that property in any of the goods has not passed from Halton Foodservice.

Until such time as property in the Works passes from Halton Foodservice the Customer shall upon request deliver up such of the goods as have not ceased to be
in existence or resold to Halton Foodservice. If the Customer fails to do so Halton Foodservice may enter any premises owned, occupied or controlled by the
Customer where the goods are situated and repossess the goods. On the making of such request the rights of the Customer under clause 8.4 shall cease.

The Customer shall not pledge or in any way charge by the way of security for any indebtedness any of the goods which are the property of Halton Foodservice.
Without prejudice to other rights of Halton Foodservice if the Customer does so all sums whatever owing by the Customer to Halton Foodservice shall forthwith
become due and payable.

Warranties and Liability

Subject to the provisions of clause 3 Halton Foodservice warrants that the goods will at the Date for Practical Completion correspond to the description given by
Halton Foodservice.

Halton Foodservice will carry out the Works in a good and workmanlike manner.

Subject to continued compliance by the Customer with the provisions of clause 4, Halton Foodservice will at its own expense and with reasonable diligence rectify
any defects in the Works which are caused directly by faulty workmanship of Halton Foodservice or faulty goods or materials supplied by Halton Foodservice or
faulty design by Halton Foodservice provided that written notice containing full particulars of any such defect is received by Halton Foodservice before the first
anniversary of the Date of Practical Completion.

All or any other implied terms conditions and warranties relating to the quality or fitness for purpose or merchantability of the whole or any part of the Works are
excluded.

The specification or designs of the Works (including the copyright, design right or other intellectual property in them) shall as between the parties be the property of
Halton Foodservice. Where any designs or specifications have been supplied by the Customer for manufacture by or to the order of Halton Foodservice then the
Customer warrants that the use of those designs or specifications for the manufacture, processing, assembly or supply of the Works shall not infringe the rights of
any third party

In any case where the design of the Works or any component part of the Works is not carried out by Halton Foodservice, Halton Foodservice shall have no
responsibility for the design or for any claim (howsoever arising) resulting from the design or any defect in the design.

In any case where any component part of the Works is supplied by the Customer, Halton Foodservice shall have no responsibility for any defect or any claim
(howsoever arising) resulting from the supply of such component part.

Halton Foodservice shall not be liable to the Customer for late delivery or short delivery of the Works or any component part of the Works

Halton Foodservice’s liability to the Customer, whether for any breach of contract or otherwise, shall not in any event exceed the Price and Halton Foodservice
shall be under no liability for any direct loss or expense or indirect or consequential loss or expense (including loss of profit) suffered by the Customer or liability to
third party incurred by the Customer.

Termination

This contract shall forthwith terminate on the acceptance (in writing) by Halton Foodservice of a fundamental breach of these conditions by the Customer which
shall include but not be limited to failure by the Customer to make payment in accordance with the provisions of clause 5.

In the event of a breach by the Customer of any of the provisions of clause 4, Halton Foodservice may serve notice requiring the breach to be remedied within the
time stipulated in that notice and in the event that the Customer shall fail to comply with the notice, the contract shall terminate accordingly (unless the notice is
withdrawn in writing by Halton Foodservice).

If the Customer goes into liquidation, either compulsory or voluntary, (save for the purpose of reconstruction or amalgamation) or if a Receiver is appointed in
respect of the whole or any part of its assets, or if the Customer makes an assignment for the benefit of a composition with its creditors generally or threatens to do
any of these things or any judgement is made against the Customer or any similar occurrence under any jurisdiction affects the Customer. Halton Foodservice
may terminate the contract forthwith by notice in writing.

On termination of the Contract, Halton Foodservice shall be entitled forthwith to deliver a final invoice and to remove Goods in accordance with the provisions of
clause 8 until such time as the final invoice has been paid.

Proper Law of Contract
This contract is subject to the laws of England.

HALTON FOODSERVICE LTD,

11

Laker Road,

Airport Industrial Estate,
Rochester,
Kent,

ME

1 3QX, UK.




