
service_team_name Licensing Team

service_email_addres

s

Your Details

Correspondence

Correspondence

Email

Confirm Email

Name Bolney Wine Estate Ltd

Premises licence

number
PWA0533

Premises

Name of premises Bolney Wine Estate

Does your premises

have a postal

address?

Yes

Postal address of

premises or, if none,

ordnance survey map

reference or

description

Bolney Wine Estate, Foxhole Lane
Bolney, West Sussex
RH17 5NB

Tel: (at premises)

Email

Non-domestic

rateable value of

premises.

£4301 - £33000

Current Premises Licence

Please describe

briefly, the nature of

the proposed

variation

We are adding a cafe and shop on the ground floor of our premises.

Currently the first floor is fully licensed so we would like to extend this to

the ground floor.

there is no change to the licensable activities and times 

All current conditions attached to the license are appropriate and we

don’t consider further conditions are necessary 

There is no extension to the building.

The current licensing hours on the ground floor are exactly the same as

the first floor

Attach the premises

licence (or relevant

part of it)

If you have not attached the premises licence or relevant part of it, please give your

reasons:

Applicant Details

Current postal

address if different



from premises

address

Phone

Email

Operating Schedule

Do you want the

proposed variation to

have effect as soon

as possible?

Yes

Operating Schedule

If the club’s proposed

variation would mean

that 5,000 or more

people are expected

to attend the

premises at any one

time, please state

the number expected

to attend

400

Describe the

premises. For

example the type of

premises, its general

situation and layout

and any other

information which

could be relevant to

the licensing

objectives. Where

your application

includes off-supplies

of alcohol and you

intend to provide a

place for consumption

of these off-supplies

you must include a

description of where

the place will be and

its proximity to the

premises.

We are a working winery surrounded by vineyards. On site we also have a

large retail space that has been a first floor restaurant and shop since

2019. We intend to develop this space on the ground floor to sell wine and

spirits for consumption both on and off site. On site, we have facilities

(tables and chairs) for consumers to drink alcohol. This area is both inside

and outside.

Activities

Plays

Will you be

provisioning Plays?
No

Monday

Tuesday

Wednesday

Thursday



Friday

Saturday

Sunday

Films

Will you be

provisioning Films?
No

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Sunday

Indoor Sports

Will you be

provisioning Indoor

Sporting events?

No

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Sunday

Boxing or wrestling

Will you be

provisioning boxing or

wrestling events?

No

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Sunday

Live Music

Will you be

provisioning Live

Yes



Music?

Monday

Start Time 09:00

End Time 00:00

Tuesday

Start Time 09:00

End Time 00:00

Wednesday

Start Time 09:00

End Time 00:00

Thursday

Start Time 09:00

End Time 00:00

Friday

Start Time 09:00

End Time 00:00

Saturday

Start Time 09:00

End Time 00:00

Sunday

Start Time 10:00

End Time 23:00

Where will the

performance of live

music take place?

Indoors may include a

tent.

Indoors

Please state type of

activity to be

authorised, if not

already stated, and

give relevant further

details, for example

(but not exclusively)

whether or not music

will be amplified or

unamplified.

Likely to be amplified and amplified music, to complement guests who

are sitting and enjoying food and drink. i.e the music will not be intrusive

State any seasonal

variations for

performing live

music: For example

(but not exclusively)

More likely to be summer months



where the activity will

occur on additional

days during the

summer months.

Non standard

timings. Where the

premises intends to

use the premises for

the performance of

live music at different

times from those

listed above, please

list: For example (but

not exclusively),

where you wish the

activity to go on

longer on a particular

day e.g. Christmas

Eve.

We don't envisage any non-standard timings

Recorded Music

Will you be

provisioning Recorded

Music?

Yes

Monday

Start Time 09:00

End Time 00:00

Tuesday

Start Time 09:00

End Time 00:00

Wednesday

Start Time 09:00

End Time 00:00

Thursday

Start Time 09:00

End Time 00:00

Friday

Start Time 09:00

End Time 00:00

Saturday

Start Time 09:00

End Time 00:00

Sunday

Start Time 10:00



End Time 23:00

Where will the

playing of recorded

music take place?

Indoors may include a

tent.

Indoors

Please state type of

activity to be

authorised, if not

already stated, and

give relevant further

details, for example

(but not exclusively)

whether or not music

will be amplified or

unamplified.

general popular music

State any seasonal variations for playing recorded music: For example (but not

exclusively) where the activity will occur on additional days during the summer

months.

Non standard

timings. Where the

premises intends to

use the premises for

the playing of

recorded music at

different times from

those listed above,

please list:

For example (but not

exclusively), where

you wish the activity

to go on longer on a

particular day e.g.

Christmas Eve.

No non standard timings

Performances of dance

Will you be

provisioning

Performances of

dance?

No

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Sunday

Similar to live music, recorded music or performances of dance



Will you be

provisioning anything

with a similar

description to live

music, recorded

music or

Performances of

dance?

No

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Sunday

Late Night Refreshment

Will you be

provisioning any late

night refreshment?

No

Monday

Start Time

End Time

Tuesday

Start Time

End Time

Wednesday

Start Time

End Time

Thursday

Start Time

End Time

Friday

Start Time

End Time

Saturday

Start Time

End Time

Sunday

Start Time



End Time

Where will the

provision of late night

refreshment take

place? Indoors may

include a tent.

State any seasonal variations: For example (but not exclusively) where late night

refreshment is provided on additional days during the summer months.

Non standard

timings. Where the

club intends to use

the premises for the

provision of late night

refreshment at

different times from

those listed above,

please list: For

example (but not

exclusively), where

you wish the activity

to go on longer on a

particular day e.g.

Christmas Eve.

No non standard timings

Supply of alcohol

Will you be

provisioning any

alcohol?

Yes

Monday

Start Time 09:00

End Time 00:00

Tuesday

Start Time 09:00

End Time 00:00

Wednesday

Start Time 09:00

End Time 00:00

Thursday

Start Time 09:00

End Time 00:00

Friday

Start Time 09:00

End Time 00:00

Saturday

Start Time 09:00



End Time 00:00

Sunday

Start Time 10:00

End Time 23:00

Where will the

supplied alcohol be

consumed?

Both on and off premises

State any seasonal variations : For example (but not exclusively) where the supply of

alcohol will occur on additional days during the summer months.

Non standard

timings. Where the

premises intends to

use the premises for

the supply of alcohol

at different times

from those listed

above, please list: For

example (but not

exclusively), where

you wish the activity

to go on longer on a

particular day e.g.

Christmas Eve.

No no standard timings

Hours premises is open to the public

Monday

Start Time 09:00

End Time 00:00

Tuesday

Start Time 09:00

End Time 00:00

Wednesday

Start Time 09:00

End Time 00:00

Thursday

Start Time 09:00

End Time 00:00

Friday

Start Time 09:00

End Time 00:00

Saturday

Start Time 09:00



End Time 00:00

Sunday

Start Time 10:00

End Time 23:00

State any seasonal variations : For example (but not exclusively) where the supply of

alcohol will occur on additional days during the summer months.

Non standard

timings. Where you

intend to use the

premises to be open

at different times

from those listed

above, please list: For

example (but not

exclusively), where

you wish the activity

to go on longer on a

particular day e.g.

Christmas Eve.

No non-standard

Current licence conditions

Please identify those

conditions currently

imposed on the

licence which you

believe could be

removed as a

consequence of the

proposed variation

you are seeking.

no change to existing license which we believe could be removed as a

consquence of the proposed variation

Adult Entertainment

Please highlight any

adult entertainment

or services, activities,

or other

entertainment or

matters ancillary to

the use of the

premises that may

give rise to concern in

respect of children.

None other than the consumption of alcohol

Licensing Objectives

General - all four

licensing objectives

(b,c,d,e): Please list

here steps you will

take to promote all

four licensing

objectives together.

As a responsible business and employer we seek to operate responsibly,

ethically and safely. We are conscientious members of the community. All

team members are educated and trained to understand that we produce

wine and sell wine and other alcoholic beverages in a responsible way. For

example all employees are offered WSET training.

The prevention of We promote and encourage the responsible consumption of alcohol. We



crime and disorder: follow challenge 25 

We seek to educate consumers on wine production and responsible

consumption

We do not sell alcohol to consumers who are clearly intoxicated.

We have a refusal and incidence book

Public safety: We have strict Health and Safety protocols in place and carry out risk

assessments against existing and new risks. 

We have recently invested in first aid training and have over 12 members

of the team who are trained first aiders. 

We have a defibrillation kit on site.

The prevention of

public nuisance:

We have a rural location with few neighbors. As a working vineyard and

winery, along with cafe, shop and restaurant. We work with our neighbors

The protection of

children from harm:

We follow challenge 25 

We have a safeguarding policy in place.

Submit & Pay

Name james Davis

Address for

correspondence

associated with this

application

Phone

Email
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11.   THIS DRAWING IS TO BE READ IN CONJUNCTION WITH THE OTHER RELEVANT 

10.   IN THE EVENT THAT DRAWING INFORMATION IS NOT THE SAME, AND IF THE 

AND ARE NOT TO BE SCALED FROM THE THE DRAWINGS.
7.   ANY DIMENSIONS ARE TO BE TAKEN FROM THE SETTING OUT PLAN ONLY 

THE PROPOSED PLAN IS TO BE READ AS CORRECT.

THAT ANY BUILDING IS CARRIED OUT UNDER THE LOCAL AUTHORITY 

12.   COPYRIGHT OF BLENHEIM DESIGN. NOT TO BE REPRODUCED

DESIGNER AND OR SUPERVISING OFFICER ARE UNAVAILABLE FOR COMMENT, 

AND CONSTRUCTION DETAILS AND OFFER ALTERNATIVES TO THE DESIGNER 
9. THE CONTRACTOR IS TO CHECK AND APPRAISE ALL DESIGN SHOP FITTING 

8.   IT IS THE CONTRACTORS RESPONSIBILITY TO UNDER TAKE AND ENSURE 

FOR APPROVAL.

CONSULTANTS DRAWINGS.

REQUIREMENTS.

DRAINAGE CONTINUES
GREASE TRAPS TO BE FITTED TO KITCHEN OUTFLOWS WHERE APPROPRIATE.
ALL TRAPS ARE TO BE REMOVABLE AND ACCESSIBLE FOR CLEANING.

ALL WASTE PIPE RUNS ARE TO BE PROVIDED WITH ACCESSIBLE RODDING
EYES TO ENABLE EACH RUN TO BE RODDED INDIVIDUALLY.
ALL PIPES TO BE LAID TO MIN. 1 IN 40 FALL
INSTALLATION TO COMPLY WITH THE STIPULATIONS OF DOCUMENT 'H' OF THE
CURRENT BUILDING REGULATIONS.

ALL NEW SUPPLY WATER PIPES ARE TO BE IN COPPER.

CONTRACTOR TO READ ALL OF THE ABOVE STIPULATIONS IN CONJUNCTION
WITH THE PROJECT MANAGER'S CONTRACT DOCUMENT AND THE LANDLORD'S
SHOPFITTING GUIDELINES.

FIRE SAFETY
FIRE SAFETY RELATED SIGNS AND NOTICES TO COMPLY WITH BS 5499.

FIRE FIGHTING EQUIPMENT TO COMPLY WITH BS 5306. WALL
AND CEILING LININGS ARE TO BE CLASS 0 SPREAD OF FLAME
(AS DEFINED BY BS 476 PART 7) IN PUBLIC AREAS AND CLASS 0 IN ESCAPE
ROUTES .

FIRE ALARM AND SMOKE DETECTION SYSTEMS TO BE INSTALLED TO COMPLY
WITH LP1 STANDARD.

EMERGENCY LIGHTING SHALL BE INSTALLED TO COMPLY WITH BS. 5266 PART
1.

UPHOLSTERED SEATING FURNITURE TO COMPLY WITH THE
FOLLOWING:
* IGNITION SOURCE (CIGARETTE TEST) AS SPECIFIED IN BS 5852
  PART 2 FIRE TEST FOR FURNITURE METHODS OF TEST FOR
  THE IGNITABILITY BY SMOKERS.
* BS 5852 PART 2 FIRE TEST FOR FURNITURE-METHODS OF TEST FOR THE
IGNITABILITY OF UPHOLSTERED COMPOSITES FOR TESTING BY FLAMING
SOURCE, MINIMUM TEST TO BE CRIB IGNITION SOURCE 5.

FABRICS THAT HAVE HAD A FLAME RETARDANT TREATMENT
TO PASS THE WATER SOAK TEST AS DETAILED BY BS 5651.TEST CERTIFICATE
TO BE SUBMITTED TO FIRE AUTHORITY.

CURTAINS AND DRAPES TO SATISFY TYPE 8, PERFORMANCE
REQUIREMENTS TO BE BS 5867 PART 2.

ARTIFICIAL FOLIAGE AND DECORATIVE EFFECTS TO BE FIRE
RETARDANT TO THE SATISFACTION OF THE FIRE AUTHORITY.

ELECTRICAL
ELECTRICAL INSTALLATION SHALL BE CARRIED OUT IN ACCORDANCE WITH BS
7671,THE LATEST EDITION OF THE I.E.E. REGULATIONS INCLUDING ALL
CURRENT AMENDMENTS AND ADDENDUMS AND TO THE STIPULATIONS OF
DOCUMENT 'P' OF THE BUILDING REGULATIONS. THE INSTALLATION SHALL BE
INSPECTED, TESTED AND CERTIFIED IN ACCORDANCE WITH BS 7671 AND
COPIES OF THE CERTIFICATES ISSUED TO THE CLIENT AND THE LOCAL
BUILDING CONTROL AUTHORITY.
ALL SWITCHES AND SWITCHGEAR SHALL BE INSTALLED IN ACCESSIBLE
POSITIONS TO COMPLY WITH THE REQUIREMENTS OF DOCUMENT 'M' OF THE
BUILDING REGULATIONS.
THE INSTALLATION SHALL BE CARRIED IN ACCORDANCE WITH THE CLIENTS
FUNCTIONAL BRIEF AND THE LAYOUTS.
EMERGENCY LIGHTING SHALL BE INSTALLED IN ORDER TO COMPLY WITH BS.
5266 PART 1, CATEGORY M/2  & WITH MAINTAINED EMERGENCY LIGHTING FOR
2 HOURS.

VENTILATION
RETAIL  AREA TO BE  VENTILATED TO COMPLY WITH THE STIPULATIONS OF
DOCUMENT 'F' OF THE CURRENT BUILDING REGS.
AIR CONDITIONING DUCTED SYSEM WILL BE USED, DUCTWORK AND VENTS TO
BE POSITIONED AS PER SPECIALIST CONTRACTORS DETAILS. FINAL DESIGN OF
A.C. EQUIPMENT WILL DEPEND ON SITE CONDITIONS. SEE SEPARATE
CONTRACTORS DRAWINGS FOR DETAILS AND SPEC.
VENTILATION TO PUBLIC TOILET AREAS TO ACHIEVE 3 AIR CHANGES PER HR
CONTINUOUSLY.
ALL OF THE ABOVE WORKS ARE TO BE CARRIED OUT IN ACCORDANCE WITH
LATEST C.I.B.S.E. CODES OF PRACTICE AND TO THE SATISFACTION OF THE
LOCAL AUTHORITY AND NETWORK RAIL.

LIGHTING
SEE DRW 04-01 FOR DETAILS.

DRAINAGE
ALL NEW DRAINAGE  FACILITIES TO BE CONNECTED INTO THE NEW
SEWER/KLERGESTER. BY CONTRACTOR.
ABOVE GROUND DRAINAGE PIPEWORK GENERALLY SHALL BE UPVC
CONSTRUCTION MIN. 50MM DIA. OR AS APPROPRIATE TO FACILTY AND
LOCATION. DRAINAGE RUNS NOT TO EXCEED 18M.
TOILET DRAINAGE PIPEWORK TO BE MIN 100MM DIA. PVC ABOVE GROUND
BRANCH WITH THE SERVICE DUCT CONNECTING DIRECT TO THE EXISTING
DRAINAGE.
ALL BASINS AND OUTFLOWS FROM EQUIPMENT TO BE FITTED WITH 75MM
DEEP SEAL BOTTLETRAPS. ALL SINKS AND HAND WASH BASINS TO BE
PROVIDED WITH SEPARATE 75MM DEEP WATER SEAL TRAP WITH 38MM DIA
PVC WASTE PIPE CONNECTING TO STUB STACK OR DIRECTION CONNECTION
TO THE BRANCH DRAIN.

PROJECT OUTLINE

INTRODUCTION
THE ACCOMPANYING DRAWING PACKAGE OUTLINES THE DESIGN GUIDELINES TO
BE UTILIZED FOR THE PROPOSED FIT-OUT TO THE BOLNEY WINE ESTATE,
FOXHOLE LANE, BOLNEY, HAYWARD HEATH.
IT IS INTENDED THAT THE STANDARDS SET BY THIS PACKAGE WILL BE
INTERPRETED AND ADAPTED TO SUIT THE INTERIOR OF THE  UNIT IN
ACCORDANCE WITH THE LAYOUTS AND SHOP-FRONT PLANS PROVIDED.

IT SHALL BE THE MAIN FIT-OUT CONTRACTOR'S RESPONSIBILITY TO
THOROUGHLY SURVEY THE SITE AND REPORT ANY DISCREPANCIES TO THE
APPOINTED PROJECT MANAGER AND THE CLIENT PRIOR TO THE MANUFACTURE
OF FIT-OUT COMPONENTS.

SHOPFITTING CONTRACTOR IS TO ENSURE THAT ALL MATERIALS AND PRODUCTS
USED THROUGHOUT THE PROPOSED WORKS COMPLY WITH THE CURRENT
BRITISH STANDARD, WHERE APPLICABLE HAS BEEN AWARDED A BRITISH BOARD
OF AGREEMENT CERTIFICATE AND AT ALL TIMES PRODUCTS ARE USED IN
ACCORDANCE WITH THE MANUFACTURER'S INSTRUCTIONS.

CONTRACTOR SHALL ENSURE THAT ALL BUILDING AND FIT OUT WORKS ARE
CARRIED OUT IN COMPLETE COMPLIANCE WITH THE CURRENT BUILDING
REGULATIONS INCLUDING ALL AMENDMENTS AND ADDENDUMS, AND TO THE
SATISFACTION OF THE LOCAL BUILDING INSPECTOR.
THE CONTRACTOR SHALL ENSURE THAT ALL WORKS ARE CARRIED OUT TO THE
COMPLETE SATISFACTION OF THE LOCAL AUTHORITY PLANNING OFFICERS WITH
REGARD TO EXTERIOR FINISHES, SIGNAGE AND ANY CHANGE OF USE ISSUES
WHICH MAY BE RELEVANT TO THE PROJECT.
SHOPFITTING CONTRACTOR SHALL ENSURE THAT AT ALL TIMES THE FIT-OUT
WORKS WILL BE CARRIED OUT TO THE APPROVAL OF THE LOCAL FIRE OFFICER
AND THAT THE SITE LANDLORD'S STIPULATIONS WILL ALSO  BE MET.

HEALTH AND SAFETY
IN ACCORDANCE WITH THE CONSTRUCTION (DESIGN MANAGEMENT)
REGULATIONS, AND IN PARTICULAR REGULATION 13, THE DESIGN DRAWINGS AND
SCHEDULES WITHIN THIS DESIGN PACKAGE (NAMELY DRAWING SERIES 01 - 07)
HAVE BEEN PREPARED. ANY VARIATION OR INTERPRETATION OF THE OUTLINE
DESIGNS CONTAINED WITHIN THIS PACKAGE BY THIRD PARTY DESIGNERS,
SHOULD THIS BE TO SUIT PARTICULAR SITE CIRCUMSTANCES OR METHODS OF
CONSTRUCTION, WILL BE THE SPECIFIC RESPONSIBILITY OF THAT DESIGNER.

* CONTRACTOR TO CROSS REFERENCE WITH LATEST CATERING DRAWINGS BY
LEON JAEGGI FOR ALL SPECIFIC DRAINAGE, ELECTRICAL AND WASTE
REQUIREMENTS

Scale: 1:50 @A0, 1:100@A2
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REVISION     DATE           ITEM                                                                   

CONSTRUCTION

INFORMATION ONLY

APPLICATION FOR LOCAL AUTHORITY

TENDER

TO THE CURRENT HEALTH AND SAFETY AT WORKS CONDITIONS  AND LOCAL 
AUTHORITY REGULATIONS.

MANUFACTURERS RECOMMENDATIONS.

DETAILS ARE REQUIRED TO BE APPROVED BY BLENHEIM DESIGN PRIOR TO 

BEFORE PROCEEDING WITH ANY WORK.

ARE TO BE CLASS 1 OR EQUIVALENT).

5.   CONTRACTOR TO PROVIDE A WORKING ENVIRONMENT WHICH CONFORMS

4.   ALL SPECIFIED ITEMS ARE TO BE INSTALLED  IN ACCORDANCE WITH THE 

3.   ALL REQUESTED DRAWINGS SHOWING FIXINGS AND CONSTRUCTION 

AND SPECIFICATIONS AND REPORT ANY DISCREPANCIES TO BLENHEIM DESIGN 
2.   CONTRACTOR MUST VERIFY ALL SITE DIMENSIONS, DRAWINGS, DETAILS 

REGULATIONS IN THE APPLICABLE COUNTRY (IN A RESTAURANT ALL FINISHES 
1.   ALL FINISHES ARE TO CONFORM TO THE REQUIRED CURRENT BUILDING 

COMMENCEMENT OF WORK.

GENERAL NOTES

6.   ALL FINISHES ARE TO BE CARRIED OUT TO A HIGH STANDARD.

PHASE 1 

BOLNEY WINEYARD, Foxhole Ln,
Bolney, Haywards Heath RH17 5NB

REPOSITION EXISTING
BICYCLE RACK.

NEW ENLARGED WALL
OPENING FOR NEW GLASS

DOOR AND WINDOWS

OCCUPANCY LEVEL:

CAFE:  30
OUTSIDE SEATING: 23
WINE TOUR ROOMS: 36
TOTAL GROUND FLOOR OCCUPANCY: 89 + SHOP

TOILET OCCUPANCY SUITABLE FOR 180 COVERS
A 12/12/2022 door arrangement change to suit catering

SCOPE OF WORKS:

GENERAL FIT-OUT. FIT-OUT WORKS WILL COMPRISE THE FOLLOWING:

1.NEW  WALL PARTITIONING, DRAINAGE AND BUILDERS WORKS AS OUTLINED
IN DRAWING 03-01.

2. LIGHTING & SMALL POWER  TO LAYOUTS AS SHOWN ON DRAWING 04-01 &
06-01

3. NEW  ELECTRICAL AND DATA INSTALLATION TO ACCOMMODATE  LAYOUTS
AND EQUIPMENT.

4. NEW SHOPFITTING COMPRISING OF COFFEE SHOP SERVERY, ENOMATIC
MACHINE UNITS, CASHIER DESK, AROMA UNIT, TWO NEW  BAR SERVERY, SHOP

5. INSTALLATION OF NEW EMERGENCY LIGHTING, SMOKE DETECTION AND FIRE
ALARM SYSTEMS AS REQUIRED AS PER DRAWING 07-01. PLEASE NOTE
LANDLORDS SPECIFIC REQUIREMENTS ABOUT COMMISSIONING.

6. INSTALLATION OF ALL THE WALL  FINISHES AS PER DRAWING 05-01

7. DESIGN AND INSTALL NEW EXTRACTION HOOD AND HVAC SYSTEM.

8.  INSTALLATION OF NEW FURNITURE AND FITTINGS TO LAYOUTS SHOWN.

9. DESIGN AND INSTALL NEW SEWER TANK FOR GROUND FLOOR DRAINAGE.
ALLOW FOR ACO DRAIN (SHOWN ON DRAWING 03-01. SUBTERRANEAN DRAIN
ROUTES TO BE DESIGNED AND INSTALL  BY SPECIALIST CONTRACTOR, UNDER
THE MAIN CONTRACTOR).

10. CREATE A NEW ACCESS INTO WINE ROOMS, SUPPLY AND INSTALL NEW
DOORS. INSTALL ONE NEW TRIPLE WINDOW - SUPPLIED BY CLIENT.

CEILINGS
CEILING MUST PROVIDE CLASS 0 SURFACE SPREAD OF FLAME RATING IN
ACCORDANCE WITH B.S. 476 PART 6.

FLOORS
TO STAY EXISTING.

WALLS
WHERE REQUIRED ALL NEW WALL  FINISHES TO ACHIEVE CLASS B/S3 D2
SPREAD OF FLAME, OR BETTER  .

B 06/01/2023 TRIPLE WINDOW ADDED

C 24/01/2023 WASH UP ROOM WALL MOVED

D 31/01/2023 CASH DESK MOVED AS PER MEETING 30/01/2023
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