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1. General information
1.1

Disclaimer
Although every attempt has been made to ensure that this guide does not contradict the Lease, if a
contradiction does occur, the Lease and or Agreement for Lease will always take precedence.

1.2

Introduction
Purpose of this document
This Retail Tenant Design Requirements and Fitout Guide has been created to ensure that all new store
designs or renovations/alterations to existing stores, are aligned with Brookfield Place, Sydney Retail
Precinct established operational and design specifications.
All tenant leasehold improvements however small or limited in scope must be fully reviewed and
approved by Building Management prior to commencement of construction.
The Tenant must adhere to the Fitout process and procedures to ensure the design integrity of the
Brookfield Place, Sydney Retail Precinct.
Nevertheless, it must be clearly understood that in the event of ambiguity the approval to proceed or
not proceed with Tenant work will remain solely with Building Management.
It is the Tenant’s responsibility to ensure that a copy of this manual is provided to their consultants and
contractors and subcontractors (hereafter called the contractor(s)), or any other person employed by
them. The Tenant, its consultants, contractor(s) and any other person must fully adhere to the
directions provided herein.
Failure by the Tenant or its designer(s), contractor(s), or any other person employed by it, to comply
with any of the general or specific guidelines because of a lack of understanding or awareness of the
Guide will not be accepted by Building Management.
It is essential that the Tenant visit the site to inspect and verify all site conditions prior to the
commencement of design work.
The Tenant is responsible for the production of accurate and complete working drawings for the
proposed construction within the premises.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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Although Building Management will supply the Tenant with lease outline drawings if available, the
Tenant must verify the as-built conditions prior to commencement of the Tenant’s design.
It is noted that the base building services may run through the Tenancy and that these services are
deemed essential and cannot be disturbed during Fitout works. The Tenant’s contractor must ensure
existing services are always protected.
Building Management reserves the right to add or amend the information and procedures contained
herein, which will be in effect upon issuance.

1.3

Design Philosophy
Design Philosophy
These design guidelines are intended to encourage Tenants to express their identity through the design
and Fitout of their space, while at the same time encouraging compatibility with adjacent Tenants and
with the overall design philosophy of Brookfield Place, Sydney Retail Precinct.
They are also intended to encourage freedom of expression for all Tenants, and to help Tenant’s design
innovative and creative retail shop fronts and retail tenancy interiors by following these guidelines,
each Tenant can create an inviting and effective retail establishment compatible with the overall design
concept and image of Brookfield Place, Sydney Retail Precinct.
Service Retail Shops Design Philosophy
The retail environment of Brookfield Place, Sydney Retail Precinct is significantly impacted by the
design of Tenant retail shop fronts. The design philosophy of the centre calls for an open retail
expression to the public spaces.
Retail shop front design should maximise transparency and emphasis simplicity, refinement and quality
in detail and materials. The unique characteristics of each retail tenancy’s brand should be expressed
while also contributing to a retail environment that has a unified aesthetic spirit.
Retail shop fronts within Brookfield Place, Sydney Retail Precinct are intended to provide direct views
into display areas and/or retail tenancy interiors.
Merchandise should be displayed in an exciting and innovative manner. Opaque portions of the retail
shop front area facing the public should be minimised and should not exceed 10% of the retail shop
front area, i.e., 90% of retail shop front shall be either transparent, clear glass, or openings designed
to provide a view into the retail tenancy.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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Excessive use of opaque material will not be permitted.
Food & Beverage Shops Design Philosophy
Food & Beverage (F&B) shop fronts should emphasis the same principles of transparency, simplicity,
refinement, and quality in detail and materials as the other retail shop fronts, to be consistent with the
overall design philosophy of Brookfield Place, Sydney Retail Precinct.
Unique design and visual character are equally if not more important for a food retail tenancy. An
important aspect of design is creating a sense of place for the diner optimizing the display of the food
offer maximising visibility and providing an efficient operation of the tenant space.
Like the Service Retail shop fronts, the F&B licensed zones contribute significantly to the environment
of the retail laneway of Brookfield Place, Sydney Retail Precinct as such presentations to this space
needs to be carefully considered and designed to improve overall brand and customer experience.
Disability Discrimination Act
In designing the tenancy Fitout, access for all customers and staff with disabilities is to be provided in
accordance with the requirements of the Disability Discrimination Act (DDA) within the Building Code
of Australia (BCA). This provision of access is as a legislative requirement and the responsibility of the
Tenant to ensure all requirements are met.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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1.4

Glossary of Terms
The following are definitions for terms referred to in this manual:
Authority Approval
Any approval required from any statutory, public, local, supply or other competent authority having
jurisdiction over your Fitout.
Building Management
The Lessor’s representative. The Building Management team is typically located in the building and is
responsible for the day-to-day management of Brookfield’s properties. Building Management will
organise and conduct handover of your tenancy.
Building Management Control Zone
For Building Management to control the quality and diversity of retail shop front installations within the
property, it is imperative for certain standards to be maintained. Building Management’s control zone
is an area across the entire width of the Tenant’s retail shop front, extending from the Tenant’s lease
line into the space.
Building Management reserves the right to approve, reject or request modifications to the Tenant’s
design, quality of detailing, finishes and materials, lighting, signage, security system and closure
system within this area.
Building Services Zone
Where base building services identified within the tenancy such as CCTV equipment, conduits to
external connection, MATV, etc., tenants are required to obtain approval from Building Management
and maintain access as required by Building Management.
Closure Line / Ingo
The closure line Is defined by the location of the Tenant’s closure system, on or behind the tenant lease
line. Base building design elements such as columns, walls and floor finishes must be continued by the
Tenant from the tenant lease line to the closure line. Tenant’s finishes cannot extend outside the
Closure Line into the common area.
Change of Use
Change of use is where the type of tenancy use (business activity) differs from the previous tenancy
use. Planning approval may be required for change of use.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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Design & Fitout Guidelines
This Retail Tenant Design Requirement and Fitout Guide document
Fitout Contractor/ Shopfitter
The contractor / shopfitter engaged by you as the lessee to construct your Fitout, including its
employees, consultants, and subcontractors.
Handover Date
The date identified in the tenancy works instruction form (TWI), when Building Management hands over
the Tenancy to the lessee for fit-out.
Lease Documentation
The agreement for lease, any deed and lease or license entered into with the lessor in respect of your
tenancy.
Lessee
The person nominated as the lessee or licensee in the lease documentation.
Leasing Agent
The leasing agent manages the negotiation of the lease terms for your premises.
Lessor
The Lessor or Licensor so named in the lease documents.
Lessor’s Consultants
The tenancy coordinator, architectural / engineering and services consultants engaged by the Lessor.
Lessor’s Contractor
Shopfitter/contractor and their subcontractors engaged by the Lessor to complete the base build.
Non-conforming Use
Non-conforming use is where the type of tenancy business activity is not defined under the local
council scheme. A planning approval is required for a non-conforming use.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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Retail Design Manager (RDM)
The retail design manager is the person(s) engaged by the lessor to represent the lessor in dealing with
you in the design review and approval process.
Retail/Architect/Interior/ Graphic Designer
The design consultant(s) engaged by the Lessee for the purpose of delivering designs and procuring
any necessary authority approval(s) required for the Lessee’s retail Fitout.
Site Fitout Requirements
The requirements with which the Lessee and the Lessee’s Fitout contractor must comply.
Signage Zone
An area on the retail shop front in which the Tenant’s signage must be installed.
Tenancy Coordinator (TC)
The tenancy coordinator is the person(s) engaged by the Lessor to represent the Lessor in dealing with
you to assist the overall tenancy delivery process.
Tenancy Lease Drawings
Drawings of the tenancy provided to the Lessee by the Lessor. These will include PDF and DWG
electronic copies of 1:100 scale dimensioned drawings of the tenancy.
They will include a floor plan, ceiling plan, shopfront elevation and section. The drawings will show
location of services / distribution board, telephone, A/C supply air diffusers, cold water, gas
connection point, any other services.
Tenancy Variation (Category 1 Works)
Tenancy Variation means.
A variation to the Lessor’s works (as defined in the lease documents) which the Lessor agrees to carry
out at Lessee’s cost for Services works like Fire, Plumbing, Core holes Etc. (including any consequential
costs in delaying completion of the Lessor’s works) and the cost of considering the Lessee’s
requirement for the variation and obtaining any relevant approval; and
A modification or variation to the open plan layout finishes or services in the property provided by the
Lessor because of the Lessee’s Fitout design.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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Tenant Lease Line
The line between the Tenant’s leased premises and the common area. Tenant work must be limited to
the Tenant side of the lease line.

Insurance Policies Required

1.5

Unless otherwise stated in your lease, the following will apply:

•

The Tenant shall indemnify and keep indemnified the Building Management, and all other parties
affected by the works, from and against all claims, demands, writs, summonses, actions, suits,
proceedings, judgments, orders, decrees, costs, losses, and expenses of any nature whatsoever
which they may suffer or incur in connection with the works.

•

The Tenant shall affect and maintain a Public Risk Liability Insurance Policy with the sum insured to be
an appropriate amount covering all possible liability against loss, damage, claim or injury or after
completion of the said works.

•

Without prejudice to the Building Management and their rights for full recovery of costs in this regard,
the sum insured shall not be less than $20 million for any one occurrence.

•

The Tenant shall ensure that Contractors are adequately covered by Contract Works Insurance (to the
value of the fit out works), Public Liability insurance of $20 million and Worker's Compensation
insurance in accordance with the statutory requirements.

•

The Tenant shall ensure that the Consultants responsible for design of the Tenant services and
integration with base building systems are adequately covered by Professional Liability and Indemnity
insurance for the period from the commencement of the Tenant fit out until the expiry of lease term or
seven (7) years whichever is greater.

•

All Contractors and Consultants directly engaged by the Tenant are to provide up-to-date Certificates
of Currency from their relevant insurance companies verifying that the said Contractor’s insurance is
current. In the event of a Principal Contractor being engaged, only the Certificate of Currency of the
Principal Contractor needs to be provided. No work is to start until the certificates have been
provided.

The information contained in this document is proprietary to Brookfield Commercial Operations.
Use or disclosure of this information is strictly prohibited without the written permission of Brookfield Commercial Operations.

10

1.6

Statutory Approvals & Building Management Statement (BMS)
All construction works shall comply with all statutory requirements including, but not limited to, the
National Construction Code (NCC) (formerly the Building Code of Australia BCA), irrespective of
Council, Australian Standards, Building Management and or other statutory approvals. Furthermore,
any areas of non-compliance will be required to be made compliant at the Tenant’s cost.
The location and number of fire detectors, fire hydrants, fire hose reels, EWIS speakers, emergency
exits, path of travel and emergency lighting must comply with the requirements of the Building Code
of Australia, appropriate authorities, and requirements of the Insurance Council of Australia. Should
the works necessitate any alteration or addition to the existing equipment, the cost of such alteration
or addition will be borne by the Tenant.
Building Management Statement:
The Transit Hall, Concourse and Lower Concourse are managed under a Building Management
Statement (BMS). The BMS is a set of rules that regulates the management and operation of a building
where part of the building is subdivided by a Plan of Subdivision that contains one or more stratum
lots.
The relevance to tenancy fit out works/and or design within the retail components of Brookfield Place
Sydney are:
•

The Transit Hall operation, where reasonably practicable, must not be disrupted in its normal
functioning requirements to provide ingress and egress to Wynyard station.

•

Works do not interfere with or threaten the use of the Transit Hall Lot for Railway Purposes or the
operation of the Transit Hall or Wynyard Station or the railway.

•

Works do not interfere with or threaten the safe operation of the Transit Hall, Wynyard Station and
the railway or the safety of Transit Hall, Wynyard Station, and railway users.

•

Hoarding Installation – Refer to 1.7

•

Signage Installation – Refer to 2.6

The information contained in this document is proprietary to Brookfield Commercial Operations.
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1.7

Hoarding
If deemed necessary by Building Management during construction, the Tenant will supply and install
hoarding that is a presentable, flat, and paintable surface. The Tenant will be responsible to install a
barrier at the top of the hoarding to prevent construction dust escaping from the worksite. The Building
Management will specify the hoarding paint and base colour to the Tenant. If the entrance is a glass
entrance the Tenant will be responsible to have the entrance glass painted out with the approved
masking product to block the view from the public side of the space during construction. The
installation of hoarding placed in the Transit Hall must follow the approvals process outlined in the BMS.
This is as follows:
All requests for hoarding installation must be placed to the Facilities Manager. The Building
Management team will then seek approval from the relevant parties under the BMS.
Building Management will advise when approval has been received and the appropriate
documentation under the BMS has been documented.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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2. Building Design Parameters
2.1

Building Management’s Work
Building Management will provide the following on a “once-only” basis and in accordance with its own
plans and specifications and choice of materials for “first-time” Tenants in new tenancies:
Basic Space
A basic space, as shown on the plan attached to the lease.
Walls and Columns
Refer to the Retail Design Guidelines in Appendix G
Floors
Refer to the Retail Design Guidelines in Appendix G
Ceilings
Refer to the Retail Design Guidelines in Appendix G
Electrical Services
a) Power Supply
Each retail tenancy will receive an Electrical Distribution Board, Mains electrical supply, Separate sub
metering for Lighting & Power, and Emergency Lighting. Final Allowance of Phases, Amps, and Poles is
determined by the schedule of Service in Appendix B
Final circuits and RCBOs are by the Tenant.
b) Communications Supply
A copper 10 pair with IDF will be provided with the leased space
Hydraulic Services
Plumbing and drainage Retail tenancies:

The information contained in this document is proprietary to Brookfield Commercial Operations.
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A cold-water supply complete with isolation valve will be provided at a point in a location nominated
by Building Management for selected tenancies, for the diameter of the connection refer to the
schedule of Services in Appendix B
A Sanitary drainage point (Non-Grease) will be provided for selected tenancies within the lease space,
for the diameter of the connection refer to the schedule of Services in Appendix B
Allowable Grease capacity L/Hour will be nominated to select tenancies only. Refer to the schedule of
Services in Appendix B
Mechanical Services
Heating, Ventilating and Air Conditioning (HVAC)
Consult Building Management to confirm specific mechanical provisions for each tenancy.
Condenser Water (CCW) points provided for tenancy connections.
Tenant to provide complete air-conditioning system, including water-cooled packaged air conditioning
unit, ductwork, diffusers, power, and controls, utilising CCW provided.
Access to outside air via built in grilles to shopfront perimeter of tenancies or duct terminated at
tenancy edge for internal tenancies.
Complete outside air/make-up air system, including fan, is to be extended from the points provided
by the tenant. Tenant to provide a motorised shut-off damper interlocked with outside air fan to close
when fan is not in use.
Kitchen exhaust (KEF) ductwork tapping points provided for restaurants and food retailers. This will be
available for use by the Food and Beverage outlets only. Hoods and connecting Fitout ductwork from
the tapping point provided are required to be installed by the tenant. Compliant access points must
be installed for duct cleaning and other purposes. Confirmation on allocation of L/s is by the schedule
of services in Appendix B
Gas Supply
Gas supply will be made available by Building Management in selected tenancies for use for
commercial cooking. Gas supply is not provided for water heating or space heating of the tenancy.
Where natural gas supply is made available by Building Management and is specifically required by the
Tenant, in accordance with their lease agreement, natural gas will be supplied to tenants from a mains
ring of 5kPa.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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Natural gas pipework is to be extended from the point provided to appliances by the tenant as part of
the Fitout and rate of Mj per hour is noted within the schedule of services in Appendix B
Fire Services
-

Sprinkler

A sprinkler system is provided by Building Management in accordance with the requirements delivered
on the Annual Fire Safety Statement, based on an open plan cold shell.
-

Fire Safety

The fire alarm system and sprinkler system are installed in accordance with applicable requirements
delivered on the Annual Fire Safety Statement. Smoke Detection and EWIS connection points are
provided.
No Fire rating barrier shall be breached unless prior approval is obtained from Building Management
and the necessary fire stopping material approved.
-

Fire Hose Coverage

Coverage is provided in accordance with base building Code requirements and not Tenant Fitout.
Kitchen Exhausts - Food Type Premises
Kitchen exhaust provision may be supplied to food type premises via a common central exhaust
system. Building Management may provide a kitchen exhaust riser at a point nominated by Building
Management, unless otherwise stated in the lease. Costs for the infrastructure for the additional
exhaust capacity outside of Building Managements allowance will be paid for by the Tenant. Tenants
are required to consult Building Management in relation to the exhaust system.
Supply air system for kitchen hoods will not be provided by Building Management. Provisions will be
made by way of plant rooms, louvres, and transfer ducts to enable the Tenant to install make up air
systems as required.

2.2

Tenant Works
Tenant’s Work recommended to be performed by Building Management’s approved Contractors
Design and installation of the ceiling sprinklers, EWIS, smoke detection devices and fire extinguishers
as per the NCC / BCA on the retail tenancy fit out partitioning, additional hydrants and/or hose reels
may be required.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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Tenants should use Building Management’s designer for the design and Building Management’s builder
for the installation which will minimize any problems with coordination of the mechanical services with
other trades. It is recommended the Tenant’s Work set out below shall be performed by the
contractors designated by Building Management (refer to section 1.3) at the expense of the Tenant:
-

All approved modifications or connections to the base building systems, including all work outside
the Tenant’s premises, i.e., the base building heating, cooling, ventilation, exhaust, controls,
electrical distribution, and life safety systems as installed by Building Management.

-

The provision of additional capacity such as electrical, communications, air handling, air
conditioning, etc.

-

Installation of approved modifications to the fire detection and emergency communication system.
All work to modify the sprinkler layout of the premises to suit the Tenant’s design can be undertaken
by the Tenant, however the interface and modifications to the fire indicator panel must be
undertaken by Building Management’s fire contractor

-

The Tenant is responsible for any false alarms and consequent charges from the authorities caused
by work on their behalf. Detectors must be isolated by a licensed service provider, protected, and
cleaned as required when work is being carried out. Detectors must also be cleaned on completion
of work or replaced if found faulty. All work is at the Tenant’s cost.

-

Patching of base building fireproofing.

-

Any Tenant work which could affect the structural component of the building.

-

Any drilling, cutting, coring, and patching for conduit, pipe sleeves, chases, duct equipment or
openings or adjustments to the floors, walls columns or roofs of the building as reviewed by the
structural consultant and approved by Building Management. This includes penetrations through
the under- flashing provided by Building Management in metal roofs decks, concrete suspended
slabs, and exterior walls, and waterproofing requirements. It should be noted that The Tenant must
provide Building Management with a fully dimensioned penetration layout. Dimensions are to relate
to the building grid system. All structural engineering costs at the Tenant’s responsibility. No drilling
into the mullions and structural column is permitted.

-

Installation of any mechanical attachments or other fasteners to the exterior façade

-

Supply and installation of meters. A water sub meter will be provided by Building Management at
the Tenant’s cost.

-

Any new kitchen exhaust or air-conditioning upgrades which involve work outside the tenancy or
changes to the base building plant excluding the relocation of base building flexible ducts /
diffusers within the tenancy will be undertaken by Building Management at the Tenant’s cost.

-

Provision of ceiling return grilles, any necessary attenuation and ducting to connect to the return
mixing box.

-

Installing the temperature sensor(s) to suit the tenancy partition layout.

-

Final commissioning of the PAC Unit and air balance of the installed supply air diffusers and return
air grille, etc.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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-

When specifically required by the Tenant, all works required to upgrade / alter the power supply
are to be carried out by Building Management recommended contractors at the Tenant’s cost.

-

All works (including fire rating) to upgrade or relocate water supply points and drainage points to
suit the Tenant’s Fitout particularly where these works occur outside the tenancy including the area
below the floor slab will be undertaken by Building Management recommended contractors at the
Tenant’s cost.

-

Where natural gas is available to the Tenant, the supply will be provided inside the tenancy and
terminated with a control valve. Gas supply is not provided for water heating or warming / heating
of the tenancy. The Tenant to pay for and organise the installation of the gas meter and subsequent
connection to the gas supply authorities.

-

Any consultancy fees to cover the cost of checking the Tenant’s working drawings will be charged
to the Tenant by Building Management. An estimate quotation will be advised by Building
Management and be subject to the relevant provisions in the lease agreement.

-

Redesign and installation of the sub main cable reticulation from the main retail tenancy
switchboard to the tenancy if required

-

Building Management will provide access only to the following services for Tenant’s connection on
an as-needed basis. Access locations for these services vary and shall be verified by the Tenants.

General Requirements
-

The Tenant shall be responsible for and pay the entire cost of all leasehold improvements and all
other work in or affecting the premises. The Tenant is responsible for the preparation of all design
and working drawings and specifications relating to completion of the premises for occupation by
the Tenant and the calling of tenders and letting of contracts relating to the Tenant’s work and the
supervision and completion of the Tenant’s work.

-

The Tenant shall be responsible for verifying all conditions and dimensions on site prior to preparing
their drawings.

-

Height limitations are to be checked and verified by The Tenant in Tenant premises under existing
Building Management’s services.

-

All new works, including penetrations through demising walls and floors, must meet current codes
and regulations for thermal insulation, waterproofing, fire and smoke separation.

-

Mechanical and electrical consultants should verify that no interference exists with work in spaces
below the slab.

-

All leasehold improvements shall be suspended from the structure independently of base building
components such as ducts, pipes, conduits, etc. Provide transition hangers, where required to
avoid these components.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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-

A structural engineer’s certificate will be supplied by the Tenant to Building Management for all
overhead structures, fixtures, and fittings.

-

The Tenant to seek clarifications on ceiling loading to ensure any Fitout elements does not exceed
structural loading allowance

-

Penetrations of structural slabs, walls, and beams more than 50mm in depth must be approved in
advance in writing by Building Management at the Tenant’s cost. All penetrations of structural
elements of the building shall be x-rayed in advance of coring/cutting. The Tenant to provide
temporary fire stopping, smoke seal and waterproofing of all penetrations in fire rated assemblies
immediately following core drilling/cutting if permanent measures will follow later. Where steel
beams have been fire-sprayed, fixings are not allowed. The Tenant is required to maintain
penetrations register

-

All electrical, natural gas, thermal supply and domestic water services must be metered by
connection to Building Management’s centralised metering system using Building Management’s
approved meters.

-

If extensive partitioning is used and additional speakers are required within the Tenant’s premises,
it is recommended this work shall be completed by Building Management’s contractor at the
Tenant’s expense.

-

Interior finishing supply and installation for all other work, including ceilings, floor covering,
extension of base building finishes into the premises, painting, show window enclosures and
display platforms, partitions, special wall and ceiling finishes, vertical and horizontal transportation
equipment, trade fixtures and security vaults, and all requirements of licensing, health and other
authorities having jurisdiction.

-

Access must be provided for all mechanical and electrical devices, including any HWS
equipment’s, located above ceilings and behind walls by the Tenant to Building Management’s
satisfaction. Access panels shall be provided in ceilings where removable tile ceiling systems are
not used for access to equipment. This includes base building elements, which may be located
above such ceilings. Access panels are to be hinged flush mounted panel with square key locking
system.

-

Provision of physical security for the premises and its contents.

-

Building Management may provide, if available, a rear service corridor. If required by building code
or applicable law i.e., installing a fire door, the Tenant will provide a foyer and door. The door will
be constructed of appropriate door, material, frame, and hardware and be signed, in accordance
with the applicable codes and/or regulations. The location of any such door and foyer, where
required, will be determined by Building Management.

-

The Tenant must liaise with Building Management to confirm any town planning requirements.

-

Any refrigeration units required within a tenancy are to be provided and paid for by the Tenant
including all platforms and acoustic visual screening. Location to be nominated by Building
Management. Condenser units can also be contained within the tenancy and vented externally
subject to Building Management’s approval.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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-

All additional equipment, cabling and pipe work must be labelled in accordance with current
standards and specifications and identified on as built drawings. Any items not labelled and require
labelling, will be labelled by Building Management and the Tenant will be liable to pay the cost
incurred.

-

Floor loading is assessed for each Tenancy. The Tenant is to engage a structural engineer to
determine floor loading requirements.

-

All waste to be always retained within the Tenancy. The Tenant is required to incorporate waste
storage in the Fitout design.
Floors, Walls, and Ceilings

-

The Tenant applied floor finishes must include allowance for all transitions to the street surfaces
where applicable.

-

In wet areas the Tenant must install a waterproof membrane between the concrete floor slab and
the finished floor. The membrane must return 200 mm up all wall faces in wet area. In addition, the
Tenant is required to install a suitable waterproof treatment across any structural expansion joint
within the tenancy and is required to provide proof, with a waterproofing certification, of any such
installation with a minimum 10-year warranty.

-

All tenant work involving fire stopping to re-establish fire separations to be completed to Australian
Standards and BCA compliance and certified waterproofing to any penetrations.

-

Where applicable, and at the determination of Building Management, demising walls may be
constructed in concrete block, metal stud framed walls or a combination of both.

-

New columns within the tenancy will be either off form concrete or unclad steel columns that may
be treated for fire protection.

-

Allowance is to be made within the design for expansion joints in floors, walls ceilings, shopfronts,
or columns. Tenant must not affect free movement.

-

Installation of finished set plasterboard ceiling and any bulkheads required from lease line to the
tenancy. It is the Tenant’s responsibility to ensure that all ceiling services are coordinated.

-

All services are required to be boxed in or tidied up at Building Management’s discretion. The slab
or roof above is required to be painted out to Building Managements’ approval.

-

At the end of the lease Building Management reserves the right to instruct the Tenant to leave
intact or remove the tenancy ceiling or other parts of the fit-out at the Tenant’s cost. The Tenant
must comply with Building Management’s instructions and is liable for the costs to do so. Typically,
the Tenant’s lease will address these requirements.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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Electrical Requirements:
Consultant’s checklist:
-

Location of service termination

-

Power voltage and size of service

-

Location of communications service

-

Electrical load summary required

Electrical Installation
Supply and installation of the total electrical installation within the premises conforming to applicable
laws and building codes. This includes but not limited to relocation or changes to distribution
switchboard, breakers in the switchboard, connection of the panel to the service at a location
determined by Building Management, digital check meters, disconnect switches, transformer, splitter
box connection of HVAC equipment, lighting, outlets, emergency and exit lighting and electrical
service to signs and water heater, Also all metering and connection to applicable retailers.
Communications Service
Supply and installation of all distribution of communications services within the premises. Liaison with
NBN to facilitate relocation or expansion of NTD. Supply and installation of all intercom, communication
(including internet and data), burglar alarms and signal systems required by the Tenant. The Tenant is
responsible for arranging the connection of the telephone service by the phone company as well as
maintenance access requirements to equipment’s. The Tenant is responsible for payment of all
applications to service provider and fees and equipment reticulation and equipment.
Additional Capacity
If the Tenant requires additional electrical, communications, air handling, air conditioning or other
increased services, they must notify Building Management. Building Management may provide the
additional capacity, if available. The Tenant will be responsible for any additional costs incurred.
Lighting
It is the Tenant’s responsibility to comply with Building Management’s requirement to have their
shopfront lighting and signage controlled by a programmable time clock fed from the tenancy
switchboard.
Emergency Lighting and exit signs
Emergency lighting and exit signs installed within the tenancy are required to suit tenancy Fitout.
The information contained in this document is proprietary to Brookfield Commercial Operations.
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-

Supply and installation of additional energy monitoring meters if required to accommodate Fitout
installation. Building Management will specify the make and model required.

Mechanical & Hydraulic / Plumbing Requirements:
Consultant’s checklist:
-

Location and size of cold-water service

-

Location and size of sanitary vent

-

Location and size of drain connection(s)

-

Grease traps, if required by Tenant under counter or as required.

-

Natural Gas usage per connected kitchen appliance in MJ/h (where required)

-

Natural gas connection points and locations of regulators (where required)

-

Location of kitchen exhaust hoods and liters / second (l/s) of exhaust and make-up air required per
hood, hood specifications

-

Heating / cooling load calculations

-

Condenser Water (CCW) usage

-

Total outside air usage in (L/s)

-

HVAC design drawing for tenancy

Plumbing
Supply and installation of all plumbing and piping, equipment, and fixtures required to extend and
connect from fixtures to the point of connection provided by Building Management. This includes
provisions for hot water tanks and piping systems that may be required by the Tenant. If water inlet
services more than those provided by the building systems are required, the Tenant may at the
discretion of Building Management be required to provide metering.
The provision of public or staff washrooms within the premises if required by legislation, including the
supply and installation of water closets, wash basins and plumbing and all finishing.
Unused waste points to be capped below floor finishes and dimensionally marked on as constructed
plans.
The Tenant shall pay for all authority inspections, connections, and fees. Certification of the fire rating
of all other penetrations as required under the Tenant’s design is to be supplied by the Tenant to
Building Management on completion.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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Heating, Ventilating and Air Conditioning
Supply and installation of all required reverse cycle water source package units connecting to
provided CCW, duct work, diffusers, grilles, piping, insulation, automatic control systems, materials,
labor, and equipment for the distribution of conditioned air to suit the tenancy Fitout. Outside air
systems for ventilation purposes are to be provided by the tenant utilizing a fan connected to the
provided capped outside air point. A motorized shut off damper must be provided at each connection
to the capped outside air point provided.
The CCW control valve and automatic temperature control for the packaged unit and outside air fan
shall be installed by Building Management’s contractor at the Tenant’s expense.
The Tenant shall provide supply air system for kitchen hoods, where required. Provisions will be made
by way of louvres or capped outside air ducts at the tenancy edge to enable the Tenant to install make
up air systems as required.
Meters
Supply and installation of gas, domestic cold water if required by Building Management. Building
Management will specify the make and model required.
Kitchen Exhaust
Supply and installation of kitchen hood and kitchen exhaust ductwork extending from the Building
Management’s kitchen exhaust system.
Compliant access points must be installed for duct cleaning and other purposes. Slide dampers are to
be provided at each connection point to the kitchen hood to allow for balancing/commissioning of the
system.
Natural Gas
Supply and installation from a point designated by Building Management, an approved system of gas
piping, fittings, and valves, including all required automatic emergency shut off valves and pressure
regulators required for kitchen exhaust/gas cooking systems, along with connections of the gas piping
systems to all Tenant equipment.
Tenant Fitout gas installation must comply with current standards

Fire Requirements:

The information contained in this document is proprietary to Brookfield Commercial Operations.
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Sprinklers
Modifications and relocation of the sprinkler system layout to suit the Tenant’s requirements. Any
revision to the sprinkler system layout shall be approved by Building Management consultants to
ensure conformity with insurance requirements, legislation, and relevant building code.
Tenants are recommended to engage Building Management’s base building contractors for any
modifications to the sprinkler system at Tenant’s expense
Fire Protection
Provision of any firefighting, fire prevention, fire alarm, safety and emergency equipment or lighting in
and about the premises must meet applicable laws or insurance requirements. This equipment may
include but is not limited to portable fire extinguishers, suppression systems and fire blankets. This
excludes the automatic fire sprinkler system.
Details of the equipment installed are to be submitted to Building Management. The Tenant is required
to maintain any equipment installed according to the Authority requirements.
Tenants are required to consult Building Management regarding any modifications to the fire alarm
system and sprinkler system, at Tenant’s expense. It is the Tenant’s responsibility to seal all
penetrations and maintain the required thermal insulation and fire rating of the building structure. The
Tenant must always ensure the integrity of the building’s fire rating is maintained. The Tenant is required
to make good at its own expense any damage or break in the fire rating integrity of the building which
results from the Tenant’s works.
Smoke Evacuation
Provision of any extension of Building Management’s system in or about the premises required to meet
applicable laws or insurance requirements because of the Tenant’s use of the premises or because of
the installation of interior partitions, above or below the ceiling, or other improvements installed by or
on behalf of the Tenant.
Emergency Lighting and exit signs
Emergency lighting and exit signs installed within the tenancy are required to suit tenancy Fitout
Sustainability:
Currently there is a waste recycling program in place within the building which require all retailers to
participate.
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2.3

Key Responsibilities Summary

SHOP FRONTS
Description

Who Designs

Who Constructs

Who Pays

Who Owns

Who Maintains

Paving tile/finish up
to tenancy lease line

Landlord

Landlord

Landlord

Landlord

Landlord

Outdoor air grilles
(where applicable)

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

Standard tenancy shopfront anddoors
(including rear corridor access doors
where applicable)

Tenant

Tenant

Tenant

Tenant

Tenant

Any alterations to standard
shopfront (if approved)

Tenant

Tenant

Tenant

Tenant

Tenant

Shop front signage brandingand
graphics.

Tenant

Tenant

Tenant

Tenant

Tenant

Shop front Blade signage (internal
lane facing tenancies)

Tenant

Tenant

Tenant

Tenant

Tenant

Description

Who Designs

Who Constructs

Who Pays

Who Owns

Who Maintains

Inter-tenancy walls
(“demising” walls)

Landlord

Landlord

Landlord

Landlord

Landlord

Modifications to Inter-tenancywalls

Landlord

Landlord
Landlord

Landlord

Landlord

Landlord

Standard tenancy ceiling
(access hatches to be installed for
maintenance of services)

Tenant

Tenant

Tenant

Tenant

Tenant

Special ceilings and bulkheads (access
hatches to be installed for maintenance
of services)

Tenant

Tenant

Tenant

Tenant

Tenant

Heritage Ceiling (where
applicable)

N/a

N/a

N/a

N/a

N/a

Internal partition walls
(additional to inter- tenancy walls)

Tenant

Tenant

Tenant

Tenant

Tenant

Floor structure –
Concrete slab floor only.

Landlord

Landlord

Landlord

Landlord

Landlord

Modifications to structural floor

Landlord

Landlord

Tenant

Landlord

Tenant

Interior floor finishes (including
ramping where required as per
statutory requirements)

Tenant

Tenant

Tenant

Tenant

Tenant

All interior finishes, fixtures,
fittings (additional to intertenancy walls)

Tenant

Tenant

Tenant

Tenant

Tenant

INTERNAL TENANCY FIT-OUT
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MECHANICAL
Description

Who Designs

Who Constructs

Who Pays

Who Owns

Who Maintains

Landlord

Landlord

Landlord

Landlord

Landlord

Supply of reverse cycle water source
packaged units, duct work, diffusers, return
air grilles, outside air fan, pipework,
dampers, and ductwork etc.within tenancy to
form a complete system

Tenant

Tenant

Tenant

Tenant

Tenant

Automatic controls and hard-wiredfire
mode operation control for tenancy water
source package unitand outside air/makeup air fan systems interfacing with
Building Management automatic control
system

Tenant

Tenant

Tenant

Tenant

Tenant

Landlord

Landlord

Landlord

Landlord

Landlord

Tenant

Tenant

Tenant

Tenant

Tenant

Landlord

Landlord

Landlord

Landlord

Landlord

Tenant

Tenant

Tenant

Tenant

Tenant

Supply of condenser water to
perimeter of tenancy

Kitchen exhaust air system incl. duct
outside of tenancy area only.
Kitchen exhaust and make up air system (incl.
make-up air fan duct, canopy, connections,
slide dampers ateach connection point etc.) –
within tenancy connecting to capped points at
tenancy edge provided by Building
Management
Capped duct for access to outside air
at tenancies edge
(Note no fan is provided, make-up andoutside
air fans are to be provided bytenant as per
lines above)
Electrical, structural, or hydraulic work to
air-conditioning units and fans required to
suit tenancy design
Power for air conditioning units andfans it
to be from the tenancy DB.
Plumbing work to A/C system (e.g.,
tundish, condensation waste)

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

The information contained in this document is proprietary to Brookfield Commercial Operations.
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FIRE SERVICES
Description

Who Designs

Who Constructs

Who Pays

Who Owns

Who Maintains

Landlord

Landlord

Landlord

Landlord

Landlord

Fire life safety requirements including
diagrams, egress path, etc.

Tenant

Tenant

Tenant

Tenant

Tenant

Modification to sprinkler system within
tenancy to suit tenancy design(e.g. Ceiling
mounted sprinklers)

Tenant

Tenant

Tenant

Tenant

Tenant

Fire hose reel in proximity to Tenancy

Landlord

Landlord

Landlord

Landlord

Landlord

Fire hose reel adjustment to suit
Tenant’s tenancy layout

Tenant

Tenant

Tenant

Tenant

Tenant

Fire extinguishers, fire blankets, etc.
Within tenancy (to suit codes&
regulations)

Tenant

Tenant

Tenant

Tenant

Tenant

Smoke detectors and EWIS

Tenant

Tenant

Tenant

Tenant

Tenant

Modification to smoke detectors within
tenancy to suit tenancy design (e.g. ceiling
mounted smokedetectors)

Tenant

Tenant

Tenant

Tenant

Tenant

Who Designs

Who Constructs

Who Pays

Who Owns

Who Maintains

Landlord

Landlord

Landlord

Landlord

Tenant

Internal Wiring and connections

Tenant

Tenant

Tenant

Tenant

Tenant

Modification or upgrade of supply

Tenant

Tenant

Tenant

Tenant

Tenant

Authority inspectionand
connection

Tenant

Tenant

Tenant

Tenant

Tenant

Supply of sprinkler system
(single layer for ceiling void)

COMMUNICATION SUPPLY
Description
Supply of distribution point
within tenancy

The information contained in this document is proprietary to Brookfield Commercial Operations.
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ELECTRICAL
Description

Who Designs

Who Constructs

Who Pays

Who Owns

Who Maintains

Supply of standard distribution boardwithin
tenancy

Landlord

Landlord

Landlord

Landlord

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

N/a

N/a

N/a

N/a

N/a

Modification or upgrade of powersupply
to distribution board

Landlord

Landlord

Tenant

Landlord

Tenant

Tenancy lighting and GPO installationand
connection

Tenant

Tenant

Tenant

Tenant

Tenant

Emergency & Exit lighting within tenancy
to suit codes & regulations

Tenant

Tenant

Tenant

Tenant

Tenant

Electrical Authority’s inspection and
connection

Tenant

Tenant

Tenant

Tenant

Tenant

Who Designs

Who Constructs

Who Pays

Who Owns

Who Maintains

Landlord

Landlord

Landlord

Landlord

Tenant

Reticulation pipe work within
tenancy from isolation valve, to suit
Tenant’s tenancy design

Tenant

Tenant

Tenant

Tenant

Tenant

Hot water unit

Tenant

Tenant

Tenant

Tenant

Tenant

Sink (incl. tap hardware, etc)

Tenant

Tenant

Tenant

Tenant

Tenant

Tundish (where applicable)

Tenant

Tenant

Tenant

Tenant

Tenant

Modification or additional connections
to waste or tundishpoints required

Tenant

Tenant

Tenant

Tenant

Tenant

Standard Trade waste outlet
(1 x outlet to identified tenancies)

Landlord

Landlord

Landlord

Landlord

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

Water Sub Meter

Tenant

Tenant

Tenant

Tenant

Tenant

Internal tenancy reticulation of water,sewer,
and waste

Tenant

Tenant

Tenant

Tenant

Tenant

Installation of electrical meter
(standard type meter, not CT
metering)
Connection of electrical meter to
BMS

HYDRAULICS/PLUMBING
Description
Water supply to tenancy
(including isolation valve)

Waste point (1 outlet)

New connection to standard waste,
trade waste or modification

The information contained in this document is proprietary to Brookfield Commercial Operations.
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GAS SUPPLY TO SELECTED TENANCIES
Description

Who Designs

Who Constructs

Who Pays

Who Owns

Who Maintains

Gas supply Tenancy edge

Landlord

Landlord

Landlord

Landlord

Landlord

Reticulation from connection point at
tenancy edge and within tenancyto suit
Tenant’s tenancy design, including valves,
regulators, and emergency shut-off

Tenant

Tenant

Tenant

Tenant

Tenant

Gas cooking equipment as part ofTenant’s
tenancy design

Tenant

Tenant

Tenant

Tenant

Tenant

Gas authority meter (within site gasmeter
room)

Tenant

Tenant

Tenant

Tenant

Tenant

Authority’s inspection and connection

Tenant

Tenant

Tenant

Tenant

Tenant

Who Constructs

Who Pays

ADDITIONAL ITEMS
Description

Who Designs

Building Management’s Architect, Services
Consultant and Heritage Architect’s review of
Tenant’s tenancydesign and services design

Tenant

Refrigeration condenser units and
approved housings

Tenant

Waterproofing membrane – for food
tenancies

Tenant

Authority’s submissions/fees/finalinspection
certificates etc
Rubbish removal

Tenant
Tenant

Tenant

Who Owns

Who Maintains

Tenant

Landlord

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant

Tenant
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2.4

Building and Consultant Directory

BUILDING MANAGEMENT CONTACTS
Owner:
BSREP Wynyard Place Retail Landowner Pty Ltd
Building Management:
Brookfield Properties
Level 1, 32 Carrington St, Sydney 2000

Discipline - Consultants

Company name
Architectus / MAKE (UK)

Architect

18 MLC Centre, 19 Martin Pl
Sydney, NSW 2000
Taylor Thompson Whitting

Structural engineer

Level 3/48 Chandos St
St Leonards, NSW 2065

Contact details
Ray Brown
P: +61 2 8252 8400

Kevin Berry
P: +61 2 94397288

ARUP
Electrical engineer

Level 5, Barrack Place,

Thiru Ragupathy

151 Clarence St

P: +61 2 9320 9320

Sydney, NSW 2000
ARUP
Mechanical engineer

Level 5, Barrack Place,

Cameron Dymond

151 Clarence St

P: +61 2 9320 9320

Sydney, NSW 2000
ARUP
Hydraulic engineer

Level 5, Barrack Place,

Pedro Afonso

151 Clarence St

P: +61 2 9320 9320

Sydney, NSW 2000
ARUP
Lift service engineer

Level 5, Barrack Place,

Scott Hampson

151 Clarence St

P: +61 2 9320 9320

Sydney, NSW 2000
The information contained in this document is proprietary to Brookfield Commercial Operations.
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ARUP
Fire engineer

Level 5, Barrack Place,

Rob Fleury

151 Clarence St

P: +61 2 9320 9320

Sydney, NSW 2000

Discipline - Service

Company name
Equilibrium Air Conditioning

HVAC services

Unit 7/38 Brookhollow Ave
Norwest, NSW 2153
Siemens

HVAC controls

160 Herring Road
Macquarie Park, NSW 2113
Heyday Electrical

Electrical services

Level 1, 3 Apollo Pl
Lane Cove West, NSW 2066
Heyday Electrical

Emergency and exit lighting

Level 1, 3 Apollo Pl
Lane Cove West, NSW 2066
BSA Build Fire

Fire services

Quad 2, Level 3, 8 Parkview Drive
Sydney Olympic Park
Hombush Bay, NSW 2127

Contact details
Steve Seretis
P: +61 2 9439 4822

Steve Seretis
P: +61 2 9439 4822

Chris Baker
P: +61 2 9855 6653

Chris Baker
P: +61 2 9855 6653
Tim Jurd
P: +61 2 9763 6200
M: +61 468 969 962

Schindler Lifts Australia
Lift services

Building D Sir Joseph Banks Corporate

Matthew Upton

Park, 36/38 Lord St

P: +61 2 9931 9998

Botany, NSW 2019

Hydraulic services

Axis Maintenance Services

Ray Solagna

5 Nelson Avenue

P: +61 1300 883 312

Padstow, NSW 2211

M: +61 420 941 353

Heyday Electrical
Security controls

Level 1, 3 Apollo Pl
Lane Cove West, NSW 2066

Manned security

Chris Baker
P: +61 2 9855 6653

MSS Security

Gordon McKirdy

Level 2, 63-79 Parramatta Road

P: +61 2 9737 6500

Silverwater, NSW 2128

M: +61 435 659 226
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Cleaning services

Dimeo Cleaning Services

Matt Ahmadi

Unit 4/37 O'Riordan St

P: +61 2 9698 8400

Alexandria, NSW 2015

M: +61 431 461 860

Three Fishes Interior Design
Retail Design Coordinator

Level 3, 100 Harris Street, Pyrmont
NSW 2009

P: +61 2 8096 8155
M: +61 409 982 140

The information contained in this document is proprietary to Brookfield Commercial Operations.
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2.5

Key Plan
The following plans are diagrammatic and intended only for the purposes of indicating the applicable
criteria for the following general locations.
Site Details
The 301 George Street Retail Precinct is in the heart of Sydney’s business district near the corner of
George & Margaret Street intersection. The site has a main street frontage on George Street and
access from the busy Wynyard station.
The site is in a highly accessible location, with excellent public transport (Wynyard Train & Bus Station,
along with the Light Rail on George St). Just a short stroll from the major CBD shopping precinct and
City surrounds with an abundance of hospitality and entertainment options, the 301 George St Retail
Precinct is an integrated and complimentary extension of Sydney’s unique urban grain.
Attractive external finishes to the facade, vibrant shopfronts will create an inviting and user-friendly
retail environment that will complement the “office tower” culture along with the vast pedestrian
traffic.
The 301 George Street Retail Precinct is considered a valued and prestigious part of the overall
Brookfield Place development and must therefore reflect the sophistication and convenience of a
successful retail development aimed at offering a unique and reliable facility.
Retail Precinct Site Plan
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2.6

Signage
The Tenant will not place anything on or adjacent to the exterior or interior windows of the premises
or other part of the building which can be seen from outside the premises (for example, sign,
advertisement, or notice) other than directional or entry signs, as permitted by Building Management.
Signage in the Transit Hall must adhere to the registered BMS Document.
-

Building Management Statement Clause 67.3 (Blade Signage)

The Retail lot owner will request to the transit Hall lot owner seeking the right for the retail lot owner
to install blade signage in the Transit Hall lot benefiting shops located in the retail lot. An indicative
blade signage zone diagram is set out is schedule 7 of the BMS.
Between the Retail lot owner and the Transit lot owner a licensed agreement will be required for the
install of blade signage in the Transit Hall as set out in schedule 11 of the BMS.
Refer to Appendix G for design signage details on the Concourse

The information contained in this document is proprietary to Brookfield Commercial Operations.
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3. Tenant Fitout Process
Tenant Design Approval Process Overview
In accordance with the lease, all Tenants are required to supply complete architectural, structural (if
required), mechanical and electrical working drawings for all leasehold improvements.
The Tenant shall employ retail designers, professional architects, electrical and mechanical engineers,
all subject to Building Management’s approval, for the preparation of drawings and specifications.
If the Tenant chooses to employ consultants other than the base building consultants for its design
work, Building Management may, at its discretion, have such drawings checked by the base building
consultants to ensure compatibility with the building’s systems. The cost of this review will be charged
to the Tenant.
The Tenant is obligated to provide a copy of this Retail Tenant Design Requirement and Fitout Guide to
the appropriate design and construction personnel involved with its premises. The Tenant must
acknowledge that they have read and understood the terms of this Retail Tenant Design Requirement
and Fitout Guide by signing the acknowledgement form found in this document.
After receiving the information package and prior to starting any design or documentation, the Tenant
and Tenant’s contractor shall make a detailed inspection of the leased premises. It is the Tenant’s
complete responsibility to verify and confirm all dimensions, clearances, and existing conditions within
the leased premises.
If there are any deviations from the Retail Tenant Design Requirement and Fitout Guide, the Tenant shall
submit a written request for Building Management’s review and approval.
Tenants and their architects are encouraged to design their retail shop fronts exploring creative uses
of merchandising, lighting, and signage. The interior of each retail tenancy should be consistent with
the design concept or image created by the retail shop front. These design goals can be accomplished
through close attention to detail, use of high-quality materials, good craftsmanship and innovative
design.
Changes made between Building Management’s approved drawings and actual construction will
require Building Management’s written approval. Such approved alterations shall be made at the
Tenant’s expense. The approved drawings must be always kept at the job site.
Construction shall proceed only after the Tenant has complied with all requirements.
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All projects must comply with the current construction laws, Australian Standards, National
Construction Code, rules and regulations and standards of construction quality outlined for Brookfield
Properties.
Tenants’ consultants are to review the relevant sections of the lease for specifics regarding
architectural, electrical, and mechanical information.
This Tenant Fitout Process is detailed further in the following 8 Step Process

3.1

-

Step 1 Tenant Requests Fitout

-

Step 2 Brookfield Discuss Fitout Process with Tenant

-

Step 3 Brookfield Consultant to Review Plans

-

Step 4 Brookfield Owners Consent

-

Step 5 Dilapidation Report

-

Step 6 Contractor Induction

-

Step 7 Tenant Fitout Complete

-

Step 8 Brookfield Sign of

Tenant Requests Fitout
STEP 1
-

Brookfield Facility Manager to manage Tenant Fitout process.

-

Brookfield Property Manager to manage any Leasing matters

-

Brookfield’s ‘Control Checklist’ to be implemented to manage Fitout process.

Tenant Information
Details provided to all retail Tenants shall include the following ‘Information Package’ of documents as
available:
1. Lease: to define the Tenant’s obligations.
2. Lease Plan - to define the Tenant’s overall location within the retail centre and dimensions of their
space in relationship with the lease line. It is to be clearly understood that Building Management
does not in any way guarantee the accuracy of the information contained in such drawings; the
Tenant remains responsible for ensuring that the conditions on site and site dimensions are verified
and correctly reflected in the Tenant’s drawings.
3. Tenant Design Criteria Manual - This booklet together with the revisions to the criteria if applicable.
Refer Appendix E - Form 1.0: Tenant Fitout Works – ‘Control Checklist’
The information contained in this document is proprietary to Brookfield Commercial Operations.
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3.2

Discuss Fitout Process with Tenant
STEP 2
-

Brookfield Facility Manager to meet with Tenant and discuss Fitout process using this 8 Step Tenant
Fitout Process.

-

Brookfield Facility Manager to issue Tenant with ‘Retail Tenant Design Requirement and Fitout Guide
Retail Tenant Design Requirement and Fitout Guide’.

-

Brookfield Facility Manager to provide Tenant with Form 2.0 & Form 2.1.

-

Tenant to provide Fitout documentation and plans in accordance with ‘Control Checklist’. for
Brookfield Facility Manager or Consultant to review.

-

If Tenant requires Owners Approval for Building Application at this early stage, Brookfield will
accompany approval with a Disclaimer stating, “the Council approval does not preclude approval
for any Fitout works to commence”.

Refer Appendix E - Form 2.0: ‘Tenant Fitout Request’ Form 2.1: ‘PRE Fitout-Checklist’

3.3

Preliminary Submission Requirements
The first submission to Building Management should be made as soon as the Tenant’s architect has
completed preliminary drawings outlining the conceptual ideas for the retail tenancy.
The preliminary submission will not be reviewed unless a total preliminary package has been submitted.
The purpose of this phase is to acquaint Building Management with the Tenant’s intentions and to
ensure compliance with the lease, lease plan, this guide and base building installations before the final
drawing phase.
Drawings shall not exceed 594 mm x 841 mm in size.
Preliminary drawings shall include soft copy (pdf) and one (1) set of prints, stapled into complete sets
and two (2) sample boards. These must be submitted to Building Management as a total package as
follows:
Preliminary floor plans (scale 1:50) indicating interior design concept, equipment layout, fixtures and
fittings, all partitions, doors, shopfront, existing structural columns, inter-tenancy walls and gridlines.
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Preliminary reflected ceiling plans (scale 1:50) indicating ceiling heights, materials, light fixture types
and locations, lighting load, air-conditioning grille layout, equipment loads and all Tenant’s and Building
Management’s services.
Retail shop front elevations and sections. Locate all major elements, indicate materials and finishes,
graphics and signage, lighting concept and door system proposed. Submit one retail shop front
elevation in colour (scale 1:50 minimum).
Details of retail shop front signs, sections, and materials of construction. Indicate letter style and size
of graphics including colour and methods of illumination.
Interior elevations and sections (scale 1:50) showing fixtures and fittings, materials and finishes
proposed, forms of construction for each wall and merchandising proposals.
Details of proposed internal menu boards, if applicable.
Two (2) complete sample boards, maximum A3 size 297 mm x 420 mm displaying fully and accurately
samples of all finish materials and colours to be used, cross- referenced to the drawings. No plans will
be reviewed and approved without a sample board, maximum legal size.
Colour photo or colour graphic illustrations of the retail shop front and interior space.
Rendered shopfront presentation — electronic (high quality) 3D coloured perspective and/or elevation
of the shopfront and signage.
Schematic services plans — a min 1:50 scale showing plumbing, mechanical and electrical services.
Structural work plan with the dimensioned locations of all floor penetrations, floor chases and abnormal
floor loadings, i.e., safes or other heavy objects to be placed in the retail premises, etc. Note additional
fees may be payable for structural reviews.

Preliminary Submission Checklist
-

Soft Copy (Electronic / PDF), One (1) set of prints and two sample boards:

-

Preliminary floor plans 1:50

-

Preliminary reflected ceiling plans 1:50

-

Retail shop front elevations and sections. 1:50 min.

-

Details of retail shop front signs

-

Preliminary Interior elevations and sections 1:50

-

Details of proposed menu boards

-

Two complete sample boards, A3 max.
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3.4

-

Colour photo / illustrations of the retail shop front and interior space.

-

Rendered Shopfront Presentation Electronic

-

Schematic Services Plans 1:50 min.

-

Structural work plan

Final Submission Requirements
Final review drawings shall incorporate the required changes from Submission #1 / Preliminary
Submission, be of construction document quality and include five sets of the following minimum
information (this must be submitted as a total package to Building Management). Building Management
will not review partial submissions.
Building Management reserves the right to alter any section of the Retail Tenant Design Requirement
and Fitout Guide without notice, which may require a further submission by the Tenant.
Drawings will be reviewed by Building Management for compatibility with the overall building,
comments and/or approval will be marked on one (1) set of drawings or in a letter addressed to the
Tenant. Handwritten notes and changes marked on the submission by Building Management must be
complied with as they constitute conditions of the approval. The Tenant is to resubmit revisions, to suit
the approval conditions within five (5) working days. Such comments must be distributed to the
Tenant’s architect and electrical and mechanical consultants.
All plans, sections and details should clearly indicate the relationship between lease line and wall(s)
and the design elements. All plans, sections and details should clearly indicate the relationship
between the lease line and the retail shop front.
Plans shall show building grid lines, scale, architect’s name and address, date of issue and revision
number.
For this manual, the drawings approved by Building Management shall be called “approved drawings”.
Any revisions made to the approved drawings by the Tenant must be clearly marked and submitted to
Building Management for further approval.
Building Management will require ten (10) to fifteen (15) working days to review the Tenant’s design
submittal based on typical tenancy. Larger F&B tenancies may require thirty (30) days due to the
complexity of design and interface into base building systems.
The review will begin upon receipt of the complete design package, including architectural, electrical,
mechanical, and if required, structural drawings.
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It is the Tenants’ responsibility to submit approved drawings to the relevant regulatory body and other
authorities as required.
The Tenant is to make application for service utilities where applicable e.g., telephone, data, gas,
trade, and industrial waste connections / accounts to be available prior to commencement of Fitout
works and suggest you allow six (6) to eight (8) weeks.
The Tenant should also make appropriate enquiries and or applications for other special authority
approvals if a requirement under their tenancy; examples of these include liquor license, pressure
vessels, pharmaceutical council.

Architectural
Two (2) sample boards and one (1) set of drawings and specifications including:
1. Key plan showing the location of the premises.
2. Demolition plans (scale 1:50)
3. Final floor plans (scale 1:50). Retail shop front location and configuration. Locate partitions,
fixtures, shelving, racks, counters, signs by dimension and location. Specify all materials, colours
and finishes. Indicate any services to be installed that require cutting into the floor slab. Details of
mechanical and electrical requirements.
4. Final fixture plan (scale 1:50) and final details, including sections, elevations, and finishes for all
retail tenancy fixtures.
5. Final retail shop front elevation and sections (scale 1:20) showing the retail shop front relationship
with the lease line and Building Management’s construction elements. Drawings must indicate door
sizes, construction details, type, and direction of opening. Submit a complete retail shop front
elevation in full colour, including signage. Submit shop drawings of glazing, including complete
sections and details through retail shop front bulkhead sufficient for construction, showing the
relationship between the Tenant’s ceiling and the base building bulkhead and structural support
details if suspended from above. Detail sections through floor track assemblies for sliding doors.
Indicate the method of connection to ceilings, blocking and framing members. Provide details for
all structural supports. Specify all retail shop front finishes, materials and colours.
6. Final details of retail shop front signs (scale 1:10), elevation and section views, letter style and size
of all graphics form submission step 1. Detail dimensioned location on bulkhead and lighting
requirements; all colours and materials, methods and colours of illumination and wattage
requirements, complete mounting details.
7. Final menu boards indicating all materials and graphics shall be submitted for Building
Management’s approval.
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8. Two (2) complete sample boards - if samples are different from those submitted with the
preliminary drawings (size not to exceed legal size, 297mm x 420m. Colour and material samples
must be firmly affixed to the illustration board and labelled complete with relevant fire ratings. All
samples shall be identified and cross- referenced with the plans as part of the submission package.
No plans will be approved without a sample board.
9. Reflected ceiling/lighting plan (scale 1:50), indicating ceiling materials and suspension system,
various heights, location of all light fixtures, their manufacturer’s name and catalogue cut sheets,
lamps to be used and mounting details (recessed, surface, etc.). General pattern, grills, diffusers,
speakers, sprinkler heads, coves, recesses, and access panels. Specify ceiling material by name,
thickness and colour, as well as fire rating if required by Code.
10. Interior elevations (scale 1:50). Specify wall and fixture finishes. Indicate colours and materials
counter referenced with the sample board.
11. Interior details and sections, sufficient for construction - (scale 1:10). Details showing method of
connecting, blocking, framing, and mounting of the retail tenancy fixtures and signs.
12. Interior Finishes schedule.
13. Merchandising proposal — display and merchandising system including details of any freestanding
display.

Mechanical
One (1) set of drawings (scale 1:50), specifications, and digital plans in PDF and AutoCAD.
All Tenants will be required to retain the services of a mechanical consultant for the preparation of their
mechanical plans. All Tenants will be encouraged to employ the services of Building Management’s
consultants.
1. Demolition drawings (scale 1:50)
2. H.V.A.C. layout (scale 1:50)
Plans and specifications complete with detailed ductwork layout, showing all duct sizes; location of all
equipment, dampers, grills, diffusers, thermostats, access doors, other equipment, if required, and air
quantities required at each diffuser.
Design documents must note condenser water flow (L/s) and heat rejection (kW) kitchen exhaust flow
(L/s) and outside air flow (L/s) requirements.
3. Plumbing layout (scale 1:50)
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Plans and specification indicating all equipment, piping runs for drains, vents and water supply, and
the location of valves, clean-outs, grease traps and other special or specific requirements. Indicate
location of water and gas meters.
Design documents must not natural gas demand (MJ/h) and pressure (kPa) required.
4. Sprinkler layout (scale 1:50)
A dimensioned layout of the sprinkler piping and size indicating all sprinkler heads new and relocated.

Electrical
One (1) set of drawings (scale 1:50), specifications, and digital plans in PDF and AutoCAD.
All Tenants will be required to retain the services of an electrical consultant for the preparation of their
electrical plans. All Tenants will be encouraged to employ the services of Building Management’s
consultants.
1. Demolition drawing (scale 1:50)
2. Electrical plan (scale 1:50)
Size and location of transformer (if required), panel location, wiring and circuit diagram. Panel schedule
indicating the total connected load (maximum demand calculated in accordance with AS 3000), and
demand check meter. An electrical equipment and fixtures list indicating wattage of each item (i.e.,
total connected load, calculated foot-candle values). Wiring schematic diagram showing distribution
to all equipment, indicating load generated by this equipment. Lighting illuminance and energy density
calculations.
3. Reflected ceiling plan (scale 1:50)
Locate light fixtures, including night, emergency and exit light fixtures. Specify size, wattage, type
and mounting. Locate all fire services devices including speakers, manual pull stations, smoke
detectors, heat detectors, and sprinklers.
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Structural
One (1) set of drawings and specifications.
Tenants shall provide Building Management with any additional structural loads imposed on the building
which includes but is not limited to any floor penetrations, sizes, and weights of equipment for Building
Management approval. Tenant will be back charged for engineering services that require investigation
of loads above and beyond the Tenant’s allowable loads.

Final Submission Checklist
Architectural
Soft Copy (Electronic / PDF), Two (2) sample boards and one (1) set of drawings and specifications:
-

Key plan: 1:200/1:100

-

Demolition plans: 1:50

-

Final floor plans: 1:50

-

Final fixture plan and details: 1:50 / 1:10

-

Final retail shop front elevation and sections: 1:20

-

Final details of retail shop front signs: 1:10

-

Final menu boards

-

Two complete sample boards: Max. 297mm x 420m.

-

Reflected ceiling/lighting plan: 1:50

-

Interior elevations: 1:50

-

Interior details and sections: 1:10

-

Interior Finish Schedule

-

Merchandising Proposal

Mechanical
Soft Copy (Electronic / PDF), one (1) set of drawings, specifications, and digital plans in PDF and
AutoCAD:
-

Demolition drawings: 1:50

-

H.V.A.C. layout: 1:50

-

Plumbing Layout: 1:50

-

Sprinkler / Fire Services layout: 1:50

-

Kitchen Exhaust L/s
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-

Natural Gas MJ/h

-

Outside Air L/s

-

Condenser water L/s and heat rejection kW

Electrical
Soft Copy (Electronic / PDF), one (1) set of drawings, specifications, and digital plans in PDF and
AutoCAD:
-

Demolition Drawing: 1:50

-

Electrical Plan: 1:50

-

Reflected Ceiling Plan: 1:50

-

Maximum demand calculation

-

Lighting illuminance calculation

-

Lighting power density calculation

Structural
Soft Copy (Electronic / PDF), one (1) set of drawings and specifications.

3.5

Brookfield Consultant to Review Plans
STEP 3
-

Brookfield Facility Manager to send plans to Brookfield Consultant to review plans and provide
feedback on Form 3.0.

-

Brookfield Facility Manager to address non-compliant items with Tenant and request revisions
where required.

Refer Appendix E - Form 3.0: Consultant Design Review
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Final Review and Approval Process

-

Tenant shall resubmit required documentation to Building Management until approved. Upon
the receipt of all relevant documentation, the Tenant will receive formal notification from
Building Management of approval.

-

The Tenant should be aware that any changes to the approved working drawings could
incur further costs payable to the Tenant for Building Management’s works modifications
and design review fees.

-

It is the Tenant’s responsibility to ensure all works are carried out in accordance with the
lease, lease plan and Retail Tenant Design Criteria and the ‘stamped’ approved final design
concept. Any changes made to the approved final design concept without Building
Management’s prior approval may result in the removal and or demolition of the unapproved
elements.
Development Application (Town Planning) Submissions

3.6

-

The Tenant must obtain Building Management’s / owner approval prior to submitting
development applications or other permits and applications to council.

-

Upon receipt of the approved development application, the Tenant shall forward one (1) copy
to Building Management.

-

It is the Tenant’s responsibility to have the premises inspected by the building, plumbing and
HVAC inspectors.

-

Works to the interior and exterior of any heritage buildings require planning approval and
building license approval. A heritage impact statement will need to be submitted to the
relevant council.

Brookfield Owners Consent
STEP 4
-

Brookfield Facility Manager to provide Brookfield Property Manager and Brookfield Asset Manager
with a copy of Tenant signed off Forms 2.0 & 2.1.

-

Property and Asset Manager to sign off on Form 4.0 and give copy to Tenant.

-

Brookfield Facility Manager to scan and file ALL documents.

Refer Appendix E - Form 4.0: Owners Consent ‘Commencement’ Fitout Works
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3.7

Dilapidation Report
STEP 5
-

Brookfield Facility Manager undertakes Dilapidation inspection and present final report, FORM 5.0
to TENANT for signoff.

-

Scanned report and photos to be retail tenancy by Brookfield Facility Manager.

Refer Appendix E - Form 5.0: Dilapidation Report – PRE Fitout

3.8

Contractor Induction
STEP 6
-

Contractor to undertake Site Induction with Brookfield Facility Manager.

-

Forms 6.0 & 6.1 to be signed off by Contractor before physical works can commence on site.

-

Brookfield Facility Manager facilitates pre Fitout works site ‘kickoff’ meeting with: Tenant / Tenant
Contractors / onsite Security (if required) to discuss site rules and site requirements.

Commence Fitout works to Completion
Refer Appendix E - Form 6.0: Contractor Induction Checklist Form 6.1: Contractor Acknowledgement

3.9

Tenant Fitout Complete
STEP 7
-

Tenant to provide Brookfield Facility Manager with As-Built drawings and building ‘Certificates of
Compliance’ when works are complete.

-

Tenant to submit completed Form 7.0 to Brookfield Facility Manager.

-

Tenant to commence operation once ‘Certificate of Occupancy’ is issued to Brookfield.

Refer Appendix E - Form 7.0: POST Fitout Checklist
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3.10

Brookfield Properties Sign off
STEP 8
-

Brookfield Facility Manager completes Form 5.0 and undertakes POST Fitout ‘Dilapidation Report’
and presents final report to Tenant for signoff.

-

If Tenant works complete and Occupation Certificate obtained, Brookfield Facility Manager to
complete Form 8.0 for Brookfield Property Manager and / or Brookfield Asset Manager to sign and
returned to Tenant.

-

Finalised ‘Tenant Fitout Works Complete Package’ scanned and filed by Brookfield Facility
Manager.

Refer Appendix E - Form 8.0: Owners Consent – Fitout Completion

The information contained in this document is proprietary to Brookfield Commercial Operations.
Use or disclosure of this information is strictly prohibited without the written permission of Brookfield Commercial Operations.

46

4. Construction Documentation
4.1

Commencement of Tenant Construction

The Tenant is required to engage its own contractors for the purpose of carrying out leasehold
improvement work. The Tenant must carry out all construction work in strict accordance with the
approved drawings. Likewise, the Tenant’s design and construction work must comply with all
applicable laws, codes, and regulations.
It is the Tenant’s responsibility to ensure that it is contractor(s) observe and comply with all applicable
construction safety regulations including, but not limited to current work health and safety (WHS)
requirements and Brookfield site specific and national induction requirements.
The Tenant shall engage, at their own expense, Building Management’s pre-approved contractors, for
any mechanical, electrical, sprinkler, fire alarm, controls and balancing modifications or additions to
the base building systems.
The Building Management reserves the right to approve the Tenant’s contractors, subcontractors, and
consultants. Please be advised that certain work is limited to mandatory trades.

A Construction may proceed only after the Tenant has complied with the following:
-

The Tenant’s lease for the premises has been executed.

-

The Tenant provides the landlord with a bank guarantee or other security requirements under the
lease.

-

All payments of relevant deposits (marketing levy, special promotion levy, and first month’s base
rent) are made by the Tenant, as required by the lease.

-

The Tenant has provided acceptable evidence of insurance as per the lease.

-

The Tenant can demonstrate compliance with site rules.

-

Building Management shall issue verbal or written notice to the Tenant advising that all the
conditions prerequisite to the commencement of work are compliant to the satisfaction of Building
Management.
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Construction may proceed only after the Tenant Contractor has complied with the following:
-

Provided approved development applications, building permit(s), current building licenses and
hard copy of authority approved and stamped permit drawings.

-

Completed all required permits on site including:

1. Fire impairment permits; A minimum of 72 hours advanced written, emailed, or faxed notification is
required to attain the necessary insurance approvals. No work on emergency or fire protection
services that involves the isolation or disruption of the service shall take place until Building
Management has given approval. Shutdown of the services overnight or for periods more than 24
hours will only be permitted at Building Management’s discretion. The Tenant will need to appoint
a static guard for overnight for the supervision of fire protection services which cannot be
reinstated that day.
2. Shutdown of central building systems such as electrical switchboards and/or risers or air
conditioning systems will be permitted at the discretion of Building Management. Supervision may
also be required during such shutdowns by Building Management with all costs borne by the
Tenant. All shutdowns will only be permitted when adequate notice has been provided and will be
strictly controlled, coordinated with other Tenants, and minimised to avoid unnecessary disruption
to the building and its Tenants.
-

Made available at the leased premises, a set of prints of Building Management approved drawings
for the duration of the construction period.

-

Provided acceptable evidence of public liability and workers compensation insurances for self and
all sub- contractors to Building Management to the values noted in the contract agreement, the
lease agree and where applicable the site-specific induction system, noting Building Management
as additional insured / interested parties.

-

Submitted a detailed program of work.

-

Provided an executed head contractor agreement between Tenant and contractor.

-

Provided a list of subcontractors indicating contact names and telephone numbers for after hour
emergency use.

-

Submitted completed building access documents as required. A work request form is used to
control and co- ordinate access to the building while maintaining building security and safe working
conditions. Contact the Building Management office to obtain a work request form. If you require
access to another Tenant’s premises a separate work request form will need to be completed.

-

When a contractor requires access to a secured Tenant premises the contractor may arrange for
a key or security access card directly from the Tenant. For example, a Tenant may have an
arrangement with a photocopier technician. The process for contractors to obtain keys and cards
is as follows.
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When the contractor arrives on site at the designated location for keys and cards, they are required
to provide the following information:
1. Tenant or company name
2. Location of work
3. Name of the general contractor and sub-contractor
4. Type of work being performed
5. Whether or not the fire system will be affected
-

Building Management reserves the right to reasonably refuse access to the building to any
contractor at their discretion. Access cards remain the property of Building Management. No
markings or defacing of any kind will be permitted. In the case of recurring lost cards/keys, access
privileges may be suspended.

-

Completed the safety induction and site-specific safety induction which must be arranged through
Building Management. Note that no work must commence prior to the induction. During the
induction contractors should familiarise themselves with the emergency evacuation procedures
and hazardous materials register for the property.

-

Prior to the start of Tenant construction, Building Management will determine and advice regarding
any valves that need to be shut off and identify the locations for any tie-ins. Running Hydraulic lines
through the electrical rooms of the building is strictly prohibited. The Building Management must
perform all base building shut-off and tie-in work at the Tenant’s expense.
Fire and other hydraulic services should be located close to the underside of the structural beams
and should occupy a discrete “zone” from which their horizontal distribution does not stray either
above or below.

4.2

Procedure During Construction
Contractor is to submit to Building Management during construction:
1. Copies of all site-meeting minutes.
2. Copies of all contemplated changes to the Tenant’s work at time of issuance to Tenant’s
contractors.
3. Copies of all site visit reports by the Tenant’s consultants.
4. Copies of all site reports from authorities having jurisdiction.
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Tenant’s Work
Refer to Section 2.2 for The Tenant’s related work.

Inspection of Tenant Premises as required
1. Building Management and its consultants shall have unlimited access to the Tenant’s premises for
the purpose of inspecting the tenant work in progress. Building Management and its consultants
may note deficiencies in the Tenant work, which shall be corrected by the Tenant immediately.
2. After completion of Tenant work an inspection shall be made by Building Management with the
Tenant. Deficiencies noted by Building Management regarding tenant work will be corrected prior
to the removal of the hoarding. Any damages caused by the Tenants’ contractor to adjacent areas
in the execution of the Tenant work shall be repaired at the Tenant’s expense.

General Rules
1. All works inclusive of material storage must be contained within the tenancy space with the Tenant
being solely responsible for the provision of security. Materials and equipment may only be retail
tenancy on-site in exceptional circumstances with the prior written approval of Building
Management in areas designated by Building Management. The contractor is responsible for
ensuring that the construction site, as well as all adjacent areas affected by the construction site,
is kept clean.
2. If the contractor fails to do this, Building Management will arrange to have the area cleaned and
the Tenant will be liable for the costs. The contractor is responsible to supply their own bin and
ensure the regular removal of all garbage from their worksite.
3. To ensure all contractors, comply with Brookfield requirements, all Tenant contractors are required
to register with the online contractor management system, SASSI, used to hold all information
including company insurances, safe work method statements, trade licenses and site induction
training. Details and instructions on how to register are available from Building Management. Please
note all requirements must be completed prior to any Tenant contractors commencing works on
site.
4. The Tenant is responsible for the security of the premises. The Building Management will assist the
Tenant where possible to secure the premises. The Tenant must install locks on doors they wish to
secure.
5. No smoking is permitted in the buildings. All contractors are to be attired properly with all personal
protective equipment required for the work they are undertaking. The use of illegal substances,
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consumption of alcoholic beverages and the use of profane language on the work site are strictly
prohibited.
6. Moreover, the contractor must ensure that workers are not under the influence of drugs or alcohol
at any time while working. Violation will result in all work being stopped and a request that the
affected workers are to leave site immediately.
7. Any delivery or collection through the loading dock using “Mobil Dock” must be coordinated with
Building Management and will only take place in the bay or bays and at the times agreed to prior
to the delivery or collection taking place. Deliveries will not be allowed during peak times. The
Tenant will be responsible for any traffic management costs that may be required because of their
movements. The Tenant will also be responsible for obtaining all approvals from the council where
loading or unloading is required from the street.
8. The contractor is responsible for locating adequate parking. Under no circumstances are vehicles
to congest courier parking or block access to the site’s loading dock facilities. Parking on- site is
not available. The loading dock is for loading/unloading of materials only; parking in the loading
dock is strictly always prohibited.
9. Use of building facilities other than those designated by Building Management is not permitted.
Under no circumstances are tools, brushes, etc. to be cleaned in basins located in toilet or tearoom
areas.
10. All finishes, fixtures and fittings shall be adequately protected against damage to the satisfaction
of Building Management. Any such damage is to be made good immediately, at the cost of the
Tenant. Carpet in all working areas must be properly covered with an acceptable protective
material to the approval of Building Management, including lobbies and corridors. The Building
Management will take no responsibility for damaged carpet and will request that the Tenant
undertake rectification works if required.
11. Goods Lift – Refer to Building Management for details on Goods Lift access.
12. The 301 George Street Retail Precinct has public access on George St & the Concourse 24x7, the
Lower concourse is secured overnight depending on the trading tenants. The Building Management
shall be advised of any noisy works proposed so that the work can be coordinated so as not to
disturb or disrupt any other planned and authorised activities or the quiet enjoyment of other
occupants on the same or adjacent floors/precinct. If Building Management determines any
construction related noise is too loud or disruptive during regular working hours the contractor will
be instructed to cease the activities immediately. The contractor shall perform all noisy, dusty, and
odorous work before and after the nominated times in Appendix B – Hours of Operation
Window Decals
1. All windows are required to be covered during the Fitout to their full height, including glazed
doors. Black plastic sheeting is not allowed. Frosting or decals to be approved by Building
Management.
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4.3

Completion of Tenant Construction
A defect inspection will be carried out by Building Management or Building Management’s
representatives upon completion of the installations. Please schedule the deficiency inspection
with Building Management, prior to the removal of the hoarding (by Tenant’s contractor).
Upon completion of the construction the Tenant/will submit the following closing documentation:

Prior to opening for business:
1. Final engineers and architects’ inspection reports stating that the installations have been
completed in accordance with the contract documents and authorities having jurisdiction.
2. Fire suppression system verification and testing certificate.
3. Certified building certificate or occupation certificate relative to local State authorities.
4. Consultant approved air testing and balancing report.
5. Exhaust hood balancing report (for food service Tenants).
6. Fire alarm system verification and testing certificate.
7. Confirmation from electrician that all electrical panels have been tagged and tested.
8. Verification of all required meter installations.
9. Fully stock and merchandise the tenancy and advise Building Management for an inspection
prior to opening day.
10. Payment of stamp duty and registration fees if applicable are required.
11. Removal of rubbish from the Tenant’s works and tenancy related rubbish off-site at the Tenant’s
cost.
A final clean must be performed of the following items including, but not limited to:
1. All floor coverings.
2. Light fixtures and lenses.
3. All glass including the inside of exterior windows.
4. Window frames and mullions.
5. Window coverings.
6. Public areas and service areas affected by the Tenant’s work.
7. Diffusers and ceiling space are clean of all construction dust and debris.
8. Building Management reserves the right to complete an additional clean, at the Tenant’s
expense, if the quality of the cleaning completed by the Tenant’s cleaning contractor is not to
standard.
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Within thirty (30) days of opening for business:
-

Complete set of “As Built” drawings, both electronic copy (PDF) and AutoCAD format approved
by the Tenant’s consultants.

-

An executed statutory declaration from the Tenant and the Tenant’s contractor. The declaration
should state that all monies owing to their suppliers and subcontractors have been paid and that
no liens have been registered against Building Management’s property.

-

Proof of maintenance agreements for Tenant’s equipment.

-

Operations and maintenance manuals complete with all contractor and supplier information.

-

Certificate of substantial completion from designer.

-

Sprinkler verification.

-

Final electrical inspection certificate.

-

Fire alarm verification.

-

Final inspection and sign-off from building’s certifier.

-

Air balancing reports (1 copy).

-

Waterproofing certification

-

Fire stopping and completed penetrations register

Operating and Maintenance Manual
Operating and Maintenance manuals shall be provided in an electronic unsecured format that
allows printing and copying information. Each section needs to be indexed and searchable. The
general document must include the care and cleaning of all finishes and all operating and
maintenance instructions of:
-

Services and systems

-

Architectural elements, schedules, etc.

-

Recommended spare parts detailing lead times for items

-

Warranty details

-

Mechanical and electrical shop drawings

Operating and Maintenance manuals shall have a structure that will include:
-

Trade/service

-

Index

-

Summary of works

-

Scope of works
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4.4

-

Compliance to the SOW

-

List of Subcontractors and contact details

-

Equipment registers / asset lists (where required)

-

Equipment Documentation

-

Commissioning data signed and dated and certified (where required)

-

Certification (where required)

-

Servicing Schedules (where required)

-

Warranties

-

Drawings index

Tenant and Contractor’s Acknowledgement Form
The undersigned and those acting for the undersigned have read the Retail Tenant Design
Requirement and Fitout Guide governing construction and agree to abide by requirements outlined
in performance of the work required in the Tenant space.

Retail Tenancy:
Name/Title:
Address:
Telephone:
Accepted and agreed this

day of by

(Tenant):
Accepted and agreed this

day of by

(Contractor):
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5. Appendix A
Food & Beverage Tenant Design Guidelines
Shop Front Criteria:
The following criteria are to be considered and incorporated into the retail shop front designs:
-

One of a kind shop front designs will be required.

-

Tenants may not alter or finish any part of Building Management’s facades and shall
maximise the use of glass to maintain a show window type concept. The shop front
transparency to be 60% - 80% depending on design integrity. Transparency outside
of the above percentage can be considered on an individual basis, however the
design must be bespoke. The balance of the shop front must be fenestrated or
treated with appropriate architectural materials.

-

All window display lighting to ground level tenancies with street frontage are to be
wired to a programmable time clock located within the tenancy.

-

The Tenants will be responsible for all costs and maintenance to shopfront lighting,
external signage lighting, power consumption, maintenance, and replacement of
lights within the bulkheads. The same will apply to any illuminated signage within the
shopfronts for internal streets, and arcade facing tenancies.

-

It should be noted that all specialty lighting to external street fronts may be the
subject of separate application and approval by the relevant regulatory body.

-

All shopfront signage is to be within the designated tenancy signage zone and are
not permitted to exceed the lease line up.

-

All internal lane facing tenancies are to have a secondary blade sign perpendicular
to shop fronts. The frame of this signage is to be provided by the Lessor, the Tenant
is responsible for illuminating the blade sign and installation of the Tenant’s design
onto the signage frame.

-

Tenant shop front construction shall not project beyond the Tenant’s lease line,
including moldings, or any other architectural elements.

-

Tenancy openings shall not exceed 40% of the entire shop front width.

-

Frameless glass shop fronts in accordance with the National Construction Code of
Australia are encouraged. Patch fittings, butt joint glass detailing, and minimal
hardware are suggested.

-

Standard extruded aluminum metal window framing will not be allowed. Channel
metal glazing bases must not exceed 100 mm high.
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-

Tenant shall not attach to Building Management’s facade by means of mechanical
fasteners.

Tenancy Interior Design Criteria
-

All Tenants are required to provide high quality, finely detailed and unique interior
environment.

-

The interior is to be compatible with the shopfront in design and theme.

-

The interior should evoke ambience relevant to the product or service on offer.

-

Considered tenancy layout and planning is critical to achieve successful circulation
and sightlines.

-

Elements to consider in terms of location, design and scale within the shop interior
are:

-

Entry location

-

Sales counter

-

Internal signage

-

Furniture and fixtures

-

If space permits and Tenant decides to build mezzanine level in the tenancy, the
proposed design shall be accompanied with full structural documentation. The floor
finishes must be hard surfaces, compatible with the rest of the tenancy.

Building Management Control Zone
-

Building Management control zone is an area across the entire width of the Tenant’s
shop front, extending from the Tenant lease line and into the public space inside the
Tenants’ shopfront which could include the counter area.

-

To maintain a high level of design and finish Building Management has the right to
request and / or refuse modifications or amendments in this zone as the appearance
and design of this zone is critical to the overall tenancy appearance. All Tenants
must comply with the following criteria:

-

High quality hard surface flooring must be used throughout this zone.

-

Ceiling materials shall be plaster board, wood, or other type of quality architectural
material.

-

Acoustical tile ceilings and open ceilings will not be permitted.

-

Recessed LED lighting shall be used. Exposed fluorescent tube light fixtures will not
be allowed.

-

Sprinkler heads in the ceiling shall be fully concealed with cover plates.
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-

Show windows which will support dynamic tenancy window displays are
encouraged.

-

High quality materials and finishes shall be used.

-

Mobile display fixtures and merchandise, either temporary or permanent, must be
placed behind the Tenant entry door closure line and are subject to Building
Management approval. Merchandise racks and display fixtures must not block
customer traffic flow in and out of the tenancy.

-

Freestanding temporary signage or poster holders are not allowed outside of the
Building Management control zone.

-

Tenant closure line and cannot impede traffic flow in and out of the tenancy.

-

Television monitors installed within Building Management Control zone can be
incorporated into the overall design, but cannot be visible from common areas, and
must be approved by Building Management. Monitors and speakers, if allowed, shall
not transmit any sound or image into Building Management’s common area.

Ventilator hoods
Tenants may incorporate a ventilator hood within the front of house of the retail tenancy area,
however the location and design must be reviewed and approved by Building Management.
Tenant’s hood must be clad in an architectural finish incorporated to the overall design. Exposed
stainless steel hoods will not be accepted.

Signage
Design Philosophy
Signage and graphics play a major role in the visual presentation and impact of the shop front
and should therefore be conceived as an integral part of the tenancy and shop front design. As
with the shop front design, Tenants are encouraged to be creative and imaginative in the
presentation of their identity/brand, through the design of signage and graphics, creating
unique and elegant expressions while contributing to a project-wide aesthetic spirit that is
unified by a consistently high quality of design.
In some instances, signage allocations have been provided and pre-determined by Building
Management.
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Menu Boards
To maintain a pleasant and high quality, Tenants are encouraged to use well designed menu
boards.
Menu boards must be designed as an integral part of the overall retail tenancy design and must
be located within the pre-designated menu zone.
Menu board designs must be reviewed and approved by Building Management before
construction. Below is a list of guidelines:
-

No menu boards to be fixed onto shopfront glazing.

-

No embellished menu frames. Maintain simple sign frames. Images to remain inside
menu.

-

No more than 40% illustrations will be permitted.

-

Dark background with light text or images is encouraged. Limit sign colours to avoid
multi-colour appearance.

-

No reflective glass or Plexiglas to avoid undue reflections.

-

No gratuitous advertising panels or illustrations other than Tenant logo.

-

Front lit menu boards are encouraged using pendant or recessed lighting. Surface
mounted track lighting is not permitted.

-

For backlit menu boards, avoid height light levels so as not to take away from the
food court ambiance. LED backlit menu boards are preferred over fluorescent back
lighting.

-

Handwritten menu boards on blackboards are permitted, providing the writing has
been applied by a professional contractor. Luminescent handwritten boards are not
permitted.

Store Opening Hours
Store opening hours may be shown as transparent film print on the glass entry door near the
handle.
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Glazing Decal
Where required, approved glazing decal must be used and installed to conform to all applicable
building and construction codes and regulations.
Where practicable, it is preferred that all glazing decal is applied on the internal side of the
glazing, within the tenancy rather than on external face of the glazing.

Signage Design
No sign, advertisement, notice or other poster or lettering shall be exhibited, inscribed,
painted, or affixed to any part of any shopfront unless specifically approved.
Signs notice or graphic display, particularly self-illuminated signs located in the interior of the
premises and easily legible from the concourse, shall only be allowed if specifically approved
by Building Management.
All attachment devices, wirings, clips, transformers, isolating switches, lamps, tubes, labels, or
plates required on signs are to be concealed from public view.
No signage contractor labels are to be visible.
Any structure required supporting signage and any alternations or subsequent rectification of
shopfronts or soffits caused by tenant installation of signage shall be the responsibility of the
tenant.

Finishes
Shop front Materials and Finishes
The counter and food display materials are critical in creating a quality and dynamic retail
experience.
The Tenant shop front materials are critical in creating a quality and dynamic retail experience.
To maintain a high standard of design and retail animation, Tenants are encouraged to use
natural and durable materials of superior quality.
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All materials are to be installed over a durable substrate and must be long lasting with minimal
maintenance requirements.
All shop fronts shall comply with all governing and applicable building and fire code
requirements.
Building Management reserves the right to reject or request substitutions or adjustments to the
proposed finishes. All materials must be approved by Building Management and/or their
representatives prior to installation.

Floor finish
The floor finish is to reflect the desired theme of the shop interior and must finish flush with the
external common area finish. Quality and durability of floor finishes are key factors which will
be reviewed by Building Management.
Tenancy flooring shall not extend outside of shopfronts.
The common area floor finish will be finished with a metal angle at the tenancy lease line. No
threshold, reducer strip (or other wide transition device), vinyl or rubber base is permissible at
the intersection of the project and tenancy flooring. Special attention should be paid to the
durability of any soft floor finish at the shop entry threshold.
Where shopfront entrances are behind the nominated lease line, the external finish is to be
adopted.
Tenants are responsible to ensure that tenancy floor coverings are graded to match the floor
finish at the shop entrance. There are to be no trip hazards and all slip coefficients of floor
finishes must be met relevant to the relevant building codes. At entries, lips of more than 2mm
and ramps of more than 1:20mm are not allowed.
Allowance is to be made for existing base building expansion joints in the floor where ceramic
or stone tiles are proposed. Should more detailed design be required, Building Management
will consult a structural engineer at the Tenant’s costs.
The following are permissible floor finishes:
-

Stone

-

Timber or parquetry
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-

High grade commercial quality carpet tile (special attention should be paid to the
durability and colour of any soft floor finish at the shop entry.)

-

Commercial grade sheet vinyl

The following materials are not permissible as floor finishes, unless innovation in their use can
be demonstrated or otherwise approved by Building Management:
-

High grade commercial quality ceramic tiles

-

Quarry tile

-

Paint

-

Cork

-

Vinyl tiles

-

Materials suitable for domestic use only

Walls and Columns
The requirements for internal walls and columns are as follows:
-

All blockwork and base building columns are to be plaster lined and finished (paint
or other approved substrate) as part of the Tenant’s overall design concept.

-

All set and unfinished plasterboard inter-tenancy walls are to be finished and
painted

-

Care should be taken to address wall areas behind point of sale and doors to back
of house areas should be out of direct line of sight where possible

-

All exposed corners must be suitably detailed to minimise impact damage

-

All internal walls including storerooms and back of house are to be full height.

-

Skirtings detail must be provided

-

All interior partitions must be constructed of non-combustible materials regardless
of whether exposed to the public or not.

Permissible materials include but are not limited to:
-

Painted plasterboard when framed and protected at corners

-

Commercial grade wallpaper

-

Contract vinyl materials

-

Flame resistant timber panelling

-

Metal

-

Stone

-

Fabric
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-

Simulated timber grained laminate

The following materials are not permissible:
-

Timber laminate

-

Corkboard

-

Carpeting

-

Pegboard

Separation Wall
-

Tenants must build a separation wall between the front retail tenancy area and the
food prep area unless the food area is intended to incorporate a ‘food theatre’
element.

-

Where a ‘food theatre’ kitchen with open preparation is proposed, clean up and
wash areas should be concealed from the front retail tenancy area.

-

All surfaces including floor, walls, ceiling, counters, cupboard, and shelving that are
in any storage, food preparation area or walk-in cooler/freezer must be constructed
of materials that are smooth, non-absorbent, free of cracks or crevices, easily
washable.

-

These materials shall be in accordance with all applicable requirements of the local
Health Authorities and building code.

Ceilings and Bulkheads
-

Tenants are encouraged to be innovative and explore options and alternative
ceilings materials.

-

Ceiling design must be of a high standard and finish.

-

Ceiling heights must be maximised to provide a spacious interior.

-

Ceiling height should not be lower than the top of the retail shop front glazing unless
careful attention is given to the transitioning between ceilings.

-

Ceiling access hatches are to be installed where required for service access. The
Tenant will be required to provide ceiling access hatches in locations nominated by
Building

Management

to

facilitate

electrical,

mechanical,

and

hydraulic

maintenance.
-

It should be noted that Building Management will need to gain access during normal
working hours for calibration and commissioning of equipment.

The information contained in this document is proprietary to Brookfield Commercial Operations.
Use or disclosure of this information is strictly prohibited without the written permission of Brookfield Commercial Operations.

62

-

Ceiling hatches are to be a flush hinged painted panel type including a square key
lock and spare key for Building Management.

-

Return air grilles are to be of a rectangular slimline design

-

Acoustic ceilings must be combined with other acceptable ceiling materials.

-

Ceilings shall be constructed from non-combustible materials

-

If exposed ceiling, the underside of exposed slab, visible elements and services are
to be finished in a quality paint finish and inter-tenancy walls extended to full height
with all loose wiring within cable trays or tied to catenary wires.

-

If exposed ceiling, rigid ducting is preferred over flexible ducting.

The following elements will not be permitted:
-

Ceiling tile systems

-

Large expanses of acoustic ceiling panels.

-

Large expanses of painted set plaster ceiling unless integrated with other
acceptable materials and design

-

Anchoring ceiling system or lighting fixtures from services and other non-structural
overhead elements

Back of House Area Ceilings
-

Tenants are responsible for building a ceiling within the back of house areas. Ceiling
material shall be washable and in accordance with the relevant building code.
Acoustical ceilings and open ceilings will not be allowed in the Tenant area open to
public view

Wall and Floor Movement Joints
-

Provisions for expansion joints must be considered for tenancies that may be
affected by wall and floor movement.

Emergency Lighting and Exit Signs
Emergency lighting and exit signs are to be installed as per relevant code and regulatory body.
independently supported as free-standing fittings.
Edge lit blade style exit signs are preferred.
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Acoustics
It is the Tenant’s responsibility to provide sound insulation where required to contain noise
transfer. Acoustic treatments may be required as part of the Fitout to achieve the building’s
recommended internal noise level within a retail area and must meet building code compliance.

Fixtures and Furniture
Quality, durable materials are to be specified for the construction and finishes of the interior
fittings, joinery, and furniture. Such materials may include:
-

Glass

-

Ceramics

-

Stone

-

Polished timber

-

Leather

-

Coloured metals

Counter Front
-

Tenants shall build their front counter within the Tenant lease line.

-

All equipment located at their front counter, including sneeze guards and display
units, must not exceed 1000 to 1500mm high and must be on the Tenant’s counter.
It is preferred that any equipment located at their front counter appear to be built
into the joinery.

-

Submit catalogue or spec sheet of all equipment visible by public from food court
area to Building Management for final approval.

-

All equipment to be built in accordance to the local Health Authorities and Building
Code of Australia.

Where surfaces are painted surfaces, they must be hard wearing through use of baked
enamels, powder coating, two (2) pack paint or lacquer.
It should be noted that all materials and finishes are subject to the review and approval of
Building Management.
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Tenants are to install custom designed fixtures including, but not limited to, the following:
-

Display and service counter

-

Cash, wrapping or display counter (all cash counters are to be designed with a cash
register recess)

-

Recessed shelving

-

Wall cabinets or showcases

-

Pedestals, platforms, or tables

-

Wall display systems and

-

Changing rooms (where applicable)

The following are not allowed:
-

Slat wall

-

Lengthy clothing racks, if applicable

-

Stacks of inventory and basic display tables

-

Sales counters and or fixtures within the premises located closer than 1000mm from
the shopfront lease line

-

Painted finishes, simulated materials, or high-pressure laminates

-

Cluttered areas

-

Bulk merchandise set on floor

Fixture details will be required to be submitted to Building Management for approval and
drawings should indicate quantities, locations, detailing, finishes and quality. Displays are not
permitted beyond the lease line.
Cupboards for fire hydrants and/or hose reels, required as part of a tenancy, are not to be
located it in the shopfront zone. The cupboard is to be incorporated in the overall design or
added to back of house zone. The installation of the FHR cupboard will be at the Tenant’s cost
in accordance with authorities’ requirements and to the approval of Building Management.
The Tenant will be required to include sprinkler protection to any display showcase, bulkhead,
canopy, or Ingo, or to suit walls, full height partitions etc., in compliance with statutory
requirements.
This work will be designed by Building Management’s consultant and installed by Building
Management’s builder both at the Tenant’s cost.
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Lighting
Design Philosophy
The Tenant is responsible for all lighting within the demised premises. Lighting of the interiors
must be sympathetic to the goals of Brookfield Properties and form a harmonious overall lighting
effect. Tenant lighting must be incorporated as an integral part of the retail design.
-

Tenants must have dramatic and well illuminated shop fronts, emphasising their
visual presentation, display windows and architectural features.

-

Tenants are encouraged to seek the advice or services of a lighting consultant when
designing the lighting layout to achieve high quality light and individuality. In addition
to provision of illumination, lighting design should maintain good visual variety and
balance. Lighting colour should also be carefully considered to provide
enhancement of merchandise.

-

Internal tenancy lighting should be designed to achieve a minimum of 500 LUX and
a maximum of 1,000 LUX.

-

All light fixtures shall be of high-quality commercial grade.

-

No lamps or bulbs will be permitted that are directed or aimed into the common
area.

-

Exposed or unshielded neon tube lighting will not be permitted, and if considered,
will be subject to Building Management’s approval, based on the merit of the design.

-

Exposed fluorescent or standard fluorescent light fixtures of any kind will not be
permitted in the sales area and may only be used in non-public, back retail tenancy
areas.

-

Tenants are required to use low energy consumption luminaries.

-

All light fixtures and installations must conform to all applicable building and
construction codes and regulations.

The following types of lighting are permitted:
-

Approved track luminaries; surface or pendant mounted.

-

Low voltage, incandescent or LED recessed spotlight fittings.

-

LED downlights to provide impact for displays.
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Shop front Security Systems
The Tenant is to provide any special security systems inclusive of wiring, alarms locks etc. at
the Tenant’s costs. Audible alarms are not acceptable.
Shop front electronic security systems and any other shoplifting detection devices must be
integrated into the Tenant’s Fitout design. Any such devices must be concealed from view.
Any theft detection/security device system must be submitted with the overall design
submission. No system shall be installed unless approved by Building Management. Failure to
comply with this approval process will result in the removal of such systems by Building
Management at the Tenant’s expense.
All wiring to the security systems must be concealed from view. Power poles and wiring
channels exposed to view are not permitted.
After hours security systems should be monitored off site by Tenant. No audible alarms are
permitted after hours.

Merchandising
Window merchandising sets mood and character, attracts attention, and identifies the brand.
Displays within the shop front and interior should be bold, strong, and imaginative and themed
to reflect the products on offer. Merchandise on display should have interest and appeal to
entice patrons to explore the tenancy. Lessees are encouraged to retain a visual presentation
consultant to assist in provision of effective merchandising concepts.
Window displays should be assembled with consideration towards the following:
-

Avoid locating products at knee or eye level

-

Avoid cluttering with unnecessary merchandise

-

Create a story with a balance of colour, shapes and repetition to draw the eye
around display

-

Group products together to assist in achieving companion sales (when two different
products are put together to form a unique product) and

-

Displays should be interesting from all sides
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Food Merchandising
To achieve a high level of presentation the set up and maintenance of food displays is essential.
The product should be presented in a fresh, hygienic, and organised way to best display the
product.
Consideration of the following is required when merchandising food:
-

Display cabinets are to be incorporated into the overall design

-

Labelling and pricing tags should be professionally designed and presented

-

Food displays should be appropriately illuminated and constructed in accordance
with the relevant code.

Food and beverage tenancies should avoid the use of standard stainless-steel trays for food
presentation. Alternatives including containers of varying shapes, sizes, colours and materials
should be used. For example, glass or ceramic bowls, vases, cane baskets etc. Various
additional items like sculptures, antiques, kitchen accessories, unusual bottles or container can
be used to increase impact and presentation. Excellence of food presentation and
housekeeping are essential.
Beverage Merchandising
To maintain a focus on presentation and individual design, the scale and placement of dedicated
beverage merchandising is critical. Any storage and/or display of drinks within public view is
required to be below counter height (1000mm overall) and contained wholly behind the front
counter. This will allow for emphasis to be placed on the Fitout design and branding and will
emphasise a unified language throughout the building.
Counter Front and Sneeze Guards
Food and beverage counter fronts are subject to approval by the Building Management.
Materials should be tiles, stone, or timber and compatible with the overall concept.
Colours should be in keeping with the overall concept and the 301 George Street Retail Style
Guide.
Sneeze guards must be glass, either curved or straight and internally illuminated. Avoid as far
as possible the use of stainless-steel frame supports. Framing to sneeze guards should be precoloured metal.
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Tickets, Price Tags and Packaging
Tickets, price tags and packaging are another opportunity for creativity and innovation.
Thought should be afforded to the size of promotional tags, pricing systems, ticketing, shape
colour and texture to ensure that these elements do not dominate the product on display.
Carry bags should carry the store name and/or logo type.

Licensed Seating Zones and Barrier
Where agreed as part of tenancy lease, licensed areas outside of tenancy is provided for
tenancy use.
Building Management will review and approve all licensed area seating furniture that is suitable
for the 301 George Street retail precinct.
All tenants to store furniture and barriers inside tenancy outside of trading hours.
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Appendix B
Building Services
Building function and
services category

Standard of services/details

Comments

Property details
Property address

301 George St - Retail

Year constructed

2021

Number of levels
Land area
Total lettable space

301 George Street: 3 Levels

N/a
301 George Street: 3,578 sqm

Population density

N/a

Number of car park

N/a

levels
Number of car spaces

N/a

Access and mobility

To AS 1428.1-2001

Hours of operation

7am to 6pm Monday to Wednesday
7am to 9pm Thursday & Friday
9am to 6pm Saturday & Sunday
9am to 6pm Public Holidays
Yes

Access to Loading Dock from
Wynyard Lane. Booking system
(MobileDOCK) in place. Refer to

Loading dock

Loading Booking Procedure
provided by Building Management
on request

Minimum quality

N/a

standard
Green Star as Built

N/a

V3 Rating
NABERS Energy

N/a

(Base Building)
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NABERS Water

N/a

(Base Building)

Construction details
Main structure

301 George Street
Reinforced concrete

Façade

301 George Street
Stainless steel & Glazing

Floor finishes

Concrete Slab

Disabled

Lift access to all levels

facilities/accessibility
Egress

Via George Street, Wynyard Lane,
Wynyard Station & Carrington St

Amenities
Toilets

Dual flush cisterns

Male / Female

Toilet pans

Caroma

Male / Female

Basins

Caroma

Male / Female

Taps/mixers/aerators

Hot/Cold mixer taps

Male / Female

Urinals

Caroma

Male

Hand towels/waste

Concealed stainless steel

Male / Female

Deodoriser

Yes

Male / Female

Soap dispenser

Yes

Male / Female

Bike racks

Yes - End of Trip facilities

5 zones totaling 450 Bike Racks

basket

located on Basement 1
Showers

N/a

Vehicle washing

N/a

Courier parking

Yes

Upper level of basement parking

Mail facility

Yes

Mail room located in the Loading
Dock below Shell House

The information contained in this document is proprietary to Brookfield Commercial Operations.
Use or disclosure of this information is strictly prohibited without the written permission of Brookfield Commercial Operations.

71

Building Management /

Yes

Management

Located at Level 1, 32 Carrington
Street.

Concierge

N/a

Security

Yes - 24/7

Security Control Room located at
Upper Ground of 10 Carrington
Street

Access control

Yes

Card access to Lifts, staff
amenities

Fire control room

Yes

Located at 10 Carrington Street
behind the Concierge Desk

Tenant utilities and services
Water

Yes

Tenant water capped connection
at each floor, tenancy, size of
connection is per tenancy so seek
confirmation from the building
manager

Electricity

Supply available

Confirmation on site required for
allocation

Gas

Yes

Gas supply 5kpa from the main
supply. Only to predetermined
tenants, see the management
team to confirm

Telecommunication

Yes

Stormwater

N/a

Sewerage

Yes

IDF to each tenancy – 10 pair

Sump pits in basement,
confirmation on site required for
allocation

WHS system

Yes

Documentation uploaded to SASSI
- Refer to procedure provided by
Building Management

Mechanical services
Internal design

Tenancy design and install

conditions
External design

N/a

conditions
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Outside air

Yes, allocated per sqm

Tenant to connect and install
equipment as required

Occupancy

N/a

Equipment allowance

Refer to the retail matrix

Confirmation on site required for
allocation

Toilet exhaust

Yes

Only to predetermined tenants,
see the management team to
confirm

Smoke management

Zone pressurisation system and stair

system

pressurisation

Fire stairs

301 George St - Yes

Cooling tower(s)

Yes

Housed in 10 Carrington St

Tenant condenser loop

Yes

L/s provided to each tenancy as
per the design schedule, see the
management team to confirm

Air distribution

Tenant installed and designed

Air conditioning zones

N/a

Air quality sensors

N/A

Distribution

Tenant installed and designed

Noise levels

N/a

Filtration Type

N/a

Building automation

Siemens Desigo CC

system make
Car park ventilation

N/a

Supplementary exhaust

Yes

Only to predetermined tenants,
see the management team to
confirm

Supplementary outside

N/a

air
After hours A/C

N/a

Lift systems
Lifts

Goods lifts 22 & 23
Passenger lifts 20 & 21
Escalators: 4 to 13

The information contained in this document is proprietary to Brookfield Commercial Operations.
Use or disclosure of this information is strictly prohibited without the written permission of Brookfield Commercial Operations.
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DDA compliance

In accordance with AS1735.12

Manufacturer

Schindler

Controller type

N/a

Lift performance

N/a

Speed

Passenger Lifts: 20 & 21 – 1.00m/s
Goods Lifts 22 & 23: – 1.00m/s

Meters per second (m/s)

Capacity

Goods Lifts 22 & 23: 1800 kg
Passenger Lifts 20 & 21: 1350kg

Goods Lift: 24 Passengers
Passenger Lifts: 18 Passengers

Door size

Goods Lifts 22 & 23: 1400mm wide x
2400mm high
Passenger Lifts 20 & 21: 1000mm wide x
2400mm high
Goods Lifts 22 & 23: 1800mm wide x
2000mm deep x 2600mm high

Dimensions in millimeters

Internal car height

Dimensions in millimeters

Passenger Lifts 20 & 21: 1450mm wide x
2000mm deep x 2600 high

Electrical services
Number of transformers

6 Transformers

2 Triplex Substations

kW rating / transformer

1.5MVA per Transformer

3 Transformers per Substation

Artificial lighting

N/a

Lighting zoning

N/a

Lighting controls

N/a

Power circuits

Phase and Poles provided

See management team for
tenancy allocation

Lightning protection

N/a

system
Access control system

Yes

Johnson Controls Electronic
Access Control Management
System – P2000

Sub-metering

N/a

Tenant metering

Yes

Emergency and exit

Single point system

lighting

Communications and audio visual
Rooms

The information contained in this document is proprietary to Brookfield Commercial Operations.
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Carriers

Up to 4 carriers available

Distributed Antenna System (DAS)
Room located in BD2 Room

Risers

Within Cores

Backbone cabling

N/a

Tenant distribution room

N/a

Wireless service

N/a

MATV

Yes

MATV/Pay TV Backbone provided
catering for 2 MATV Points per
Tenancy

FM radio

NA

Foxtel

Yes

Cable TV available via the roof
mounted satellite

Security system
Security access control

Full Electronic System

Johnson Controls Electronic
Access Control Management
System – P2000

Proximity device

N/a

Fire protection systems
Fire essential services

Yes

Certified Annually

Fire panel

Yes

AMPAC FireFinder Plus FIP located
in the Main Fire Control Room

Sprinkler system

Yes

Combined Sprinkler / Hydrant fed
from Towns Mains and a 100kL
storage tank

Hydrant system

Yes

Combined Sprinkler / Hydrant fed
from Towns Mains and a 100kL
storage tank

Hose reel system

Yes

Typical locations are within
FH/FHR Cupboards adjacent to
Fire Stairs

Smoke detection system

Yes

Smoke detection loop per floor

Fire control room

Yes

Access to the Main Fire Control
Room is via Carrington Lane

The information contained in this document is proprietary to Brookfield Commercial Operations.
Use or disclosure of this information is strictly prohibited without the written permission of Brookfield Commercial Operations.

75

EWIS system

Yes

AMPAC EV300 EWIS Panel located
in the Main Fire Control Room

PA

Yes

AMPAC EV300 EWIS Panel has an
integrated PA

WIP

Yes

WIP per level - typical locations
are within FHR Cupboards
adjacent to Fire Stairs

Fire extinguishers

Yes

In accordance with BCA & AS2444

Water storage

N/a

N/a

Water supply

Water supply

Direct mains provided from the

Hydraulic services

street
Gas

Yes

High

Pressure

supplied

via

mains

(5kpa)

Wynyard

Lane,

entering the gas meter room. Only
to predetermined tenants, see the
management team to confirm
Grease trap

Yes

Greasy waste discharges to a
20,000ltr Dissolved Air Flotation
(DAF) unit located on Basement 2
and is pump out accordingly from
Wynyard Lane – Only certain
tenancies are provided a discharge
rate. Confirm with the building
management team

End of trip facilities

N/a

Disclaimer: Whilst care has been taken in relation to the accuracy of contents of this building
profile and design standard, no warranty as to accuracy or correctness is given nor should one
be implied. Neither this building profile nor any of its contents may be used for any purpose
without prior consent from the Building Management.

The information contained in this document is proprietary to Brookfield Commercial Operations.
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Appendix C
Typical Layout
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Appendix D
Floor Loading Zones
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Appendix E
Tenant Flowchart & Documents 1.0 to 8.0
Appendix E – Tenant Fitout Flow Chart
Appendix F – Form 1.0 Tenant Fitout Works - Control Checklist
Appendix G – Form 2.0 Tenant Fitout Request
Appendix H – Form 2.1 Pre-Fitout Checklist
Appendix I – Form 3.0 Consultant Design Review
Appendix J – Form 4.0 Owners Consent – Commencement Fitout Works
Appendix K – Form 5.0 Dilapidation Report – PRE & POST Fitout
Appendix L – Form 6.0 Contractor – Induction Checklist
Appendix M– Form 6.1 Contractor Acknowledgement
Appendix N – Form 7.0 Post Fitout Checklist
Appendix O – Form 8.0 Owners Consent – Completion Fitout Works

-

Email the Facilities Manager for the most updated forms as above

The information contained in this document is proprietary to Brookfield Commercial Operations.
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Appendix F
Services Schedule
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Appendix G
Concourse & Hunter Concourse Design
& Signage Guidelines
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THE PROJECT
Location
Positioned to service one of the most busiest
pedestrian routes in the city, the Concourse Retail
in Brookfield Place offers unique retail opportunities
to create noticeable impacts to the retail scene that
is burgeoning with the arrival of a reinvigorated
George St.
With a curated approach from the selection of retailers
to the display of goods, the Concourse Retail is
envisioned to be a high quality sophisticated shopping
environment. It will set itself apart from the surrounding
retail environments, servicing the needs of the diverse
demographic customer base.
Presence
With an address like no other in the heart of Sydney
City, your brand has the chance to shine 24/7. Create
a theatrical space that speaks to the public not only
during operational hours, but into all hours of the day.
Your space acts as a window from the city into your
brand. Ensure a quality presentation and activation at
all times. With direct links to transportation, and in
the centre of a world class city, expect that your space
will be visible at all times, and take this opportunity to
shine.

Sustainability
With this unique retail opportunity comes a new chance
to enact change to our environment.
As part of store operation planning, consideration for
reducing waste, recycling elements, and reusing must
be contemplated.
All disposable elements need to be of organic nature,
or be clear in their intended disposal method.
If items unique to your brand do not fit within the
precinct waste strategy, you will need to provide
appropriate disposal methods.

3a

Your responsibility for the environment will also form
part of your fitout strategy.
Not only is it encouraged to select natural materials
for their tactile qualities; but for their ethical sourcing
methods, ability to create a healthy working
atmosphere, and ability to be reused or disposed of
with little impact.
Additionally all applied finishes need to be questioned
for their long term environmental impact and the
possibility of affecting the disposal abilities of the
materials to which they are applied.
3b

BROOKFIELD PLACE CONCOURSE RETAIL

3

DESIGN GUIDELINES
INTRODUCTION
The purpose of this document is to provide inspiration
and guidelines to be used as a framework for the
design of your space.

Planning
When planning your space, enhance the customer’s
journey with a considered retail environment.
4a

This set of guidelines is created to articulate the vision
for the project and the 4 design principles for your
design team, to ensure your tenancy feels part of the
overall vision of the Concourse Retail with enough
flexibility and scope to make your tenancy unique to
you and your brand, bespoke to this site.
Your shopfront and vitrines are built by the Landlord.
You will be given a set of guidelines and details as part
of your tenancy pack for the vitrines and signage to
understand the requirements and details.
Make yourself aware of any restrictions, special
conditions and the provisions for your tenancy, refer
to individual tenancy plans, sections and elevations for
a detailed understanding of the tenancy. To be read
in conjunction with your Tenancy Lease Plans and the
Brookfield Place Tenancy Fitout Requirements.

Your space should be interactive, tactile and exciting at
every point of engagement.
Adopt a holistic approach to the your circulation and
merchandise layout.
Use intrigue and hierarchy in your layout to maintain
consistency of engagement and clarity of product.
Retail environments should create an entry for
customers to orientate themselves toward clear focal
points such as seasonal displays, digital media or
menu displays.
Ensure that all movement is both visually and
physically clear with sufficient space around furniture
for safe travel, whilst ensuring fixtures prevent product
overflowing or hazardously being placed on the floor.

4b
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THE 4 DESIGN PRINCIPLES
SOPHISTICATED
The shopfront zone becomes a continuity
of the quality of architecture within which
it sits; timeless finishes and materials of
strength. Natural metals give the shopfront
a soft and sophisticated glow which are
both attractive and inviting. The selection
of materials give a sense of curated luxury,
uplifting the atmosphere to a new standard
of retail environment.

5a

IDENTITY
The opportunity to set a new standard
for retail as part of the Brookfield Place
redevelopment. Provide legibility to your
brand that is both bespoke and distinct to
Brookfield Place.

5b

SIMPLICITY
Simple detailing and a minimal approach
to materiality allows the product to be the
focus.As a relief to the bustling external
environment, the shopfronts don’t
compete, but shine individually through
product placement and curation. The
essence of brands stand out through clear
and simple identification devices such as
ticketing and supporting graphics.

5c

TIMELESS APPEARANCE
Shopfront lighting design is engaging
and appealing; both during trading hours
and after hours. Gallery like spaces are
formed through the distinct individual
display vitrines standing proud from the
solid shopfront enclosure. Clear display of
products occur within display vitrines, both
provoking curiosity and allowing a sense of
preciousness.

5d
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SHOPFRONTS VITRINES
A bespoke configuration of parts, your shopfront has all the
components for interaction, expression and clarity. This is your
brand’s chance to shine. Giving your products the clarity and
expression they need is vital. ‘Depth, transformation and adaptability,
this is your space to capture imagination. Within a uniquely original
structure, here you build relationships with the community; interact
with curated content; and display exceptional service at every stage.’
The tenant is required to comply with all DDA requirements. This
is including (but not limited to) ensuring all shopfront doors are to
remain open during trading hours.

6a

6c

6b
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SHOPFRONTS VITRINES
What it could be
•	The Lessor is providing a glass display vitrine that will remain clear and untouched
with the exception of the primary signage.
• Behind this glass, a simple and clear expression of your brand is required.
•	Gallery like spaces are to be formed through distinct individual displays in the vitrines
standing proud from the glazing.
• For the detailed dimensions of the shopfront, refer to your Tenancy Plan drawings.
• There are 2 zones as part of your vitrine display area.
		- Zone 1 – solid display items to be a maximum of 1200mm high
(from FFL of plinth)
		- Zone 2 – between 1200mm and 1500mm (from FFL of plinth) you are permitted
to have additional vertical elements that help tell the story of your display, ensuring
sightlines into the tenancy are not compromised.
Final approval will be at the discretion of your Retail Design Manager.
• All displays to be minimum of 150mm from glazing.
•	The Landlord is providing lighting in the Vitrines. All lighting is to be connected back
to the tenancy switchboard and be on a timer to suit Centre rules
What it can’t be
•	Additional display fixtures within the shopfront zone entrances are not permitted.All
fixtures to be set back a minimum of 1100mm from the lease line.
•	Expression of Visual Merchandising is encouraged within the display vitrines; but
this must be done in a curated manner with clarity through to your tenancy space
encouraged.
• Hanging rails or props.
• Marketing banners.
• Displays over 1500mm high.
• Film on glazing.

7a

7c

7b
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CEILINGS
Ceilings are an important design medium to
complement your design and highlight various zones
within your tenancy. Consider the materials and how
the shapes and forms interact with your tenancy. As
an open shopfront, your ceiling will be highly visible
from all aspects of the precinct. The ceiling is your
opportunity for branding and statement piece.
Your design should be validated against the 4 Design
Principles and its palette be authentic in materials and
detailing.
What it could be
•	Three dimensional and designed to maximise ceiling
heights.
•	Incorporation of articulated ceiling features with
lighting fixtures.
•	Clean and simple articulation through pattern and
colour is encouraged.
•	Limited material palette and minimalistic approach
to allow the products to be the centre of the
attention.
•	Any open ceilings will only be considered in
conjunction with another ceiling treatment.
•	If there is an exposed slab:
	- the slab and visible services are to be finished in a
high quality paint finish.

	- A
 bulkhead will be required to border external
glazing or IT walls. This bulkhead is to extend to
the base building slab to conceal all shopfront
structure. Design to be approved by the Retail
Design Manager.
	- A
 ll services (including air-conditioning duct work,
electrical cables) must be contained in a rigid neat
system and painted to match the ceiling.
•	Ceiling access panels must be flush fitting with the
ceiling plane and contain concealed hinges with
allen key locks.

8a

What it can’t be
•	No plasterboard ceilings within customer interfacing
area is allowed.
•	Carefully integrate all services into your design.
•	Flat panelled ceiling with no articulation will not be
approved.
•	No flexible ducts to be used in an open ceiling.
8b

8c
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SIGNAGE GRAPHICS
AND BRAND COMMUNICATION
These are the visual and tactile ways your brand can
speak to its public. Engage the senses and create
memories, here meaningful connections are made.
The ability for customers to clearly identify who you
are will become imperative to success. A consistency
of placement and sizing of your product messaging
will easily allow your brand to read clearly. Think of
your brand communication as an art-form. It should
be professionally crafted and well executed to form a
holistic retail experience. Refer to your tenancy plans
for details on the shopfront signage.
What it could be
• 	Tenant Signage. Each tenant is to install their brand
signage to the designated signage panel within the
display vitrine. Liaise with your RDM for details on
this panel. Refer to the separate signage guidelines
document (Annexure A) for details of the panel and
sizes.
• 	Scale of shopfront signage is to be proportional to
your vitrine and subject to Retail Design Manager
approval.

• 	Carry your design of your signage and branding
throughout the entire fitout. This will include,
pricing, ticketing, uniforms, menus and promotional
material.
• 	Complement your retail space with artisanal
illustrations or graphics rather then lifestyle imagery.
• 	Where hand written and sketch based illustrations
are required these must be professionally executed
by artist or signwriter.
• 	A qualified graphic designer experienced in retail
must be appointed to create a complete signage &
graphic package.
What it can’t be
• 	Additional signage behind the shopfront.
• 	Applied decals to glazing won’t be acceptable for
seasonal messages.
• 	No third party branding including coffee brands are
permitted.
• 	Propriety and clip lock framing systems wont be
permitted.
• 	Vinyl film to glazing.

9a

9b

9c
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DETAILS AND MATERIALS
A selection of high quality innovative, materials and finishes will form your material palette.
Materials should be bespoke, enduring and of quality that connects with your brand.
A simplicity of detailing and a minimal approach to materiality allow the products to be the
focus. Finishes should be natural, honest and genuine. Your design should be validated against
the 4 Design Principles and its palette be authentic in materials and detailing.

What it could be
• 	Limited material palette and minimalistic
approach utilising neutral tones
• 	Natural stones, black steel, bronzed
metals, dark stained solid timbers.
• 	Finishes are to be non-porous and hard
wearing in food areas.
• 	Detailing needs to be of high quality and
reflect the craftsmanship and level of
detail consistent with the development.
• 	Your service counter is to be a custommade feature joinery unit. It is to act as
a hub and anchor to your concept and
become a design feature of your space.

• 	All glazed counters in food tenancy’s
need to be bespoke and designed to
suit the authenticity of the space. Use
frameless glazing where possible with
concealed lighting. If framing is required,
it is to be brass, bronze or another
premium finish.

10a

What it can’t be
• 	Engineered and imitation materials.
• 	Laminates, Apolic or Alucobond will not
be permitted.
• 	Poorly resolved details and junctions.
All edges need to be protected for wear
and tear.
10b
10c
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LIGHTING
Attractive shop window lighting arouses attention and
curiosity. It communicates to passers-by a lasting
impression of your brand and the quality products you
offer. Working with a specialist lighting designer, there is
the opportunity to create both dramatic and intriguing
focus on products outside of trading hours.
Think of your products as precious elements curated in a
museum that the public has the privilege of viewing at all
times of day. Your design should be validated against the
4 Design Principles.

11a

11c

11b
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LIGHTING
What it could be
• 	Distinctive and Vibrant.
• 	Create product focus and contrast.
• 	Work with the ceiling design solution to create a
holistic approach to the store design.
• 	Apply light in a hierarchy; using direct, controlled
light to accent product and indirect, diffused light to
illuminate space.
• 	Allow for a combination of light and shadow to
create texture and ambience.
• 	Lighting to be well considered and controlled,
with lighting plans to specify both fitting and lamp.
specifications such as; power (watts), lamp output
efficiency (lux per watt), colour temperature, beam
widths, and colour rendition index (CRI)
• 	On a timer (separately switched) to suit after hours
requirements for the shopfront display areas.
• 	Back of House Lighting to be sensor operated and
on a separate control circuit.
• 	All lighting solutions must not exceed the specified
combined lighting and power load as set out in
the BCA.
• 	A professional lighting designer must be engaged.
The use of dimmers, timers and separate circuits is
required.

• 	After the shop closes, the control of the lighting
scenes is important in bringing a perceived safety
and presence to the overall precinct. Liaise with
Centre Management in relation to times that
shopfront lighting must remain on. Proprietary
apps such as ‘Casambi’ can easily control areas to
suit. Individually illuminated zones are important to
display the merchandise in the evening and during
the night.
• 	Your lighting solution should be better than best
practice for compliance with Section J6 of the
Building Code of Australia.
• 	The Landlord is providing lighting in the Vitrines as
part of the shopfront. All lighting is to be connected
back to the tenancy switchboard and be on a
separate timer to suit Centre rules
What it cant be
• 	Exposed fluorescent light fittings
• 	Lighting troffers
• 	Neon, flashing lights or power poles
• 	Batten fixed surface lights
• 	LED dot bead strip lighting (light strip to be
continuous).
• 	Dependant on lighting from common mall area

12a

12b

12c

BROOKFIELD PLACE CONCOURSE RETAIL

12

FLOORS AND WALLS
The walls act as a backdrop to the shopfront and have
the opportunity to add depth to the shop, enticing
Customers to enter. These walls have a greater freedom
to display merchandise and be creative.
As a part of the ground plane, the floor should be
seen an extension of the public area - inclusive and
welcoming. The mall tile ingo that extends to the rear of
the vitrine cannot be modified. Your design should be
validated against the 4 Design Principles and its palette
be authentic in materials and detailing.
What it could be
•	Limited material palette and minimalistic approach to
allow the products to be the centre of the attention.
•	Be creative through the use of graphics, textured
materials & lighting.
•	All walls to be clad with high quality and durable
materials such as stone, timbers, metals and
tiling. Avoid the implementation of plain painted
plasterboard walls.
•	Apply wall finishes in a unique and innovative way.
•	Incorporate concealed lighting into wall design, wall
bays and fixtures.
•	Integrate display systems into the wall design.
•	Slotted posts & other propriety systems must be
concealed or integrated into overall design.
•	Incorporate concealed lighting into wall design, wall
bays and fixtures.
•	Integrate display systems into the wall design.

•	All doors should appear integrated into the overall
store design.
•	Include a variety (soft and hard) floor finishes to
represent different retail zones.
•	Floor finishes to be durable and high quality. For
example, Natural or reconstituted stone, natural
timber (solid or engineered), fully vitrified tiles,
customised carpet.
•	Review your tenancy plans for expansion joints and
consider its impact on walls, floors and ceilings.
Ensure adequate movement joints are incorporated
and specified.
What it can’t be
•	Wall finishes such as slatwall (or similar to) is not
approved.
•	Any visible walls in Back of House areas need to be
clad in plasterboard. Back of House walls are to be
full height. All doors to back of house areas should
be solid timber door construction with Automatic
door closers.
•	No melamine finishes to wall claddings.
•	Vinyls, laminates, imitation timbers or hybrid floor
systems and the like.
•	Flooring must be durable, commercially appropriate
specification and meet required slip resistance
regulations.

13a

13b

13c
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SERVICES
• 	Ensure air conditioning (AC) diffusers are linear grille.
• 	If your tenancy has an open ceiling, all air-conditioning
ducts are to be rigid.
• 	Integrate services into the overall design concept.
• 	Specify edge lit, clear Perspex exit signs only.
• 	All power cabling needs to be concealed.
• 	Security Systems – Loop concealed style only
permitted.
• 	Speakers – Set back 1100mm from the leaseline.
14a

AIR-CONDITIONING
DESIGN
As part of the tenant scope of works, you may be required
to design and install your own Air-Conditioning system.
Designs are required to be submitted as part of your
Documentation package and should be undertaken by a
qualified Mechanical consultant.
In order to comply with the base building section J
compliance of the building, there can be no air registers
installed within the first 3 metres of the tenancy.

14c

14b
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FIXTURE FITTINGS AND
LOOSE FURNITURE
Fixtures and furniture are both the props on which
your product is showcased and the most tactile brand
touchpoints for customers. Focus on custom designed
furniture that is unique and ensure that this furniture is
true to the origins of its design.
Treat your fitting room (where applicable) as a furniture
piece or let it mould into the perimeter wall.
What it could be?
• 	Your sales counter is to be custom designed and
a design feature in your tenancy. The design is
to consider all operational items and ensure they
are integrated into your design. Consider (but
not limited to) rubbish bins, bag storage, eftpos
systems, cleaning items such as brooms and mops
etc.
• 	Specify a combination of fixture designs and
finishes. Select interesting, artisan, one off door
handles, light fittings, wall lamps and features.
Incorporate custom designed fittings that
compliment your unique design concept.
• 	Consider every detail, edge and corner to ensure
your fixtures sustain their appearance for the
lifespan of your tenancy.

• 	All furniture is to be approved by the Retail Design
Manager.
• 	Create an unexpected experience using an
assortment or premium furniture – combining hard,
soft, fixed and flexible.
• 	Furniture can provide the distinction of product
zones & should be furnished accordingly.
• 	For longevity and visual quality, pieces should be of
high quality and durable materials.
• 	Fixtures should also incorporate concealed lighting
into design.
What it cant be?
• 	Reproduction furniture will not be approved as it is
not authentic to the origins of its design.
• 	An eclectic spirit is encouraged; however the
selection of pieces that are not fit for purpose will
not be approved.
•	Polypropylene furniture.

15a

15c

15b

15d
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FOOD TENANCY’S
The food tenancy designs are to be in keeping with the
design philosophy to create a theatrical space that speaks
to the public not only during operation hours, but into all
hours of the day.
The utilisation of quality natural materials, authentic artisan
details and craftsmanship are to be considered in order
to reflect a time where things were elegant, functional and
modern. Your tenancy fitout should be compelling and
bold that forms a backdrop to your product which will be
displayed in abundance with food theatre. Consider every
detail in your operation and ensure its well thought out.

16a

16c

16b

16d
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FOOD TENANCY’S
What it could be?
• 	Bespoke menu board solutions that are easily
changed. Menu designs are to be an integrated
component of your brand communication strategy.
• 	Your menu should be complimentary to the overall
design strategy.
• 	A qualified Graphic Designer that is experienced
in food must be appointed to create a cohesive
integrated brand package.
• 	The location of your menu will be determined by
the overall layout and operation of your store and
should be clear and easy to read when queuing.
• 	Food packaging needs to be considered and form
part of your concept.
• 	All packaging must be sustainable and in line with
Brookfield Place waste disposable strategy
• 	Provide highly detailed and customised
receptacles for utensils, straws, napkins and
condiments, ensure the design suits the food
offer for example consider storage for chopsticks,
sauces, self serve dressings etc
• 	Ensure uniforms and aprons are designed to
reflect concept and of high quality.
• 	Use cutting edge technology to enhance your
customer experience, ordering through apps,
loyalty programs, payment and messaging.

• 	Use of technology should be planned, strategized,
implemented and updated regularly inline with your
marketing strategy.
• 	Ensure furniture pieces are commercial grade of
high quality and ensure they will withstand wear
and tear, it is advised that each chair should be
able to support 120 kilo weight.
• 	Gallery like spaces are to be formed through
distinct individual displays in the vitrines standing
proud from the glazing.
• 	Finishes are to be non-porous and hard wearing in
food areas.
• 	All glazed counters need to be bespoke and
designed to suit the authenticity of the space. Use
frameless glazing where possible with concealed
lighting. If framing is required, it is to be brass,
bronze or another premium finish.

What it can’t be
• LCD
	
screens for menu boards or graphic content
(unless there is design merit).
• Ensure
	
there is no clutter on your counter top so
your product is the sole focus.
• Ensure
	
all shelving has a purpose and is well
considered with what items are going to be placed
on shelves.
• Counter
	
front ventilation will not be permitted
unless concealed from customers view in the
design.
	
off the shelf display systems or
• Propriety,
refrigerated cabinets will not be permitted
• Bins
	
and untidy preparation areas must be out of
sight.
• No
	 digital screens as menus.
• Food
	
photography of any form other then hand
held menus.
	
fixings and cords, all technology should be
• Visible
integrated cleverly into your design visible to the
customer.
• No
	 third party branding including coffee brands are
permitted.
• Engineered
	
and imitation materials.
Apolic or Alucobond will not be
• Laminates,
	
permitted.

BROOKFIELD PLACE CONCOURSE RETAIL
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STYLING AND
VISUAL MERCHANDISING
Layering and styling your design through Visual
Merchandising is a critical part of creating engaging
displays. It is the first part of your story telling – expressing
a brand story, via a rich, layered experience.
Ensure there are fine details and personal touches that
add to the customer interaction. Your professional stylist /
visual merchandiser will be skilled in creating a story that is
not only true to the quality of your brand, but is adaptable
into the future.

18c

18a

Ensure it is adaptable for change and regularly updated to
feel fresh and interesting. Validate your styling against the
4 Design Principles.

18d

18b
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STYLING AND VISUAL MERCHANDISING
What it could be
• 	Challenge traditional ideas and create bespoke
innovative displays that complement your design
concept and product.
• 	Curate unique spaces with joinery, furniture, rugs
and décor and bring the theatre of the store window
displays inside. Modern retail is all about experience
and theatre, create interest for your customer to
dwell and linger.
• 	When carefully considered, digital technology
can create interesting components to your Visual
Merchandising strategy and tell your brand story
that invites user interaction and brand education
and promotion.
• 	Visual Merchandising / Styling must be carried out
by a professional stylist and updated on a regular
basis to engage customers.
• 	Digital technology within the shopfront zone will be
subject to design merit and approved by your Retail
Design Manager (and Council approval if required).
• 	Styling your shopfront Vitrine is mandatory, with
relevant displays to reflect your concept and
surround. All displays in the Vitrine are to be a
minimum of 150mm from glazing.
• 	Food Display is to be sophisticated, considered and
relevant. Display food in abundance.

	
should be a focus on fresh and locally
• There
sourced produce within your tenancy and food
displays
• 	Consider eclectic & collected objects for styling
and props that are relevant to your offer that are
aesthetically pleasing in repetition and pattern.
• 	Create a sense of theatre by displaying food
preparation and cooking where possible. Showcase
the skill of your staff and your food offer.
What it can’t be
• 	Clip or snap poster frames.
• 	Propriety ticketing systems will not be accepted,
bespoke solutions are required to form part of your
styling story
• 	Artificial plants. If real plants are unable to be
maintained, investigate alternative styling items that
are authentic and real and relate to your concept.
• 	Standard format stainless steel, plastic or melamine
vessels will not be permitted for food storage or
display.
• 	Third party branded elements and dispensers.
• 	Back of house areas can be appropriately
minimised and screened where necessary.

19a

19b

19c
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OPERATIONS SERVICE
AND TECHNOLOGY
Digital
Digital Services and Technology should be considered within your store to inspire ideas
at multiple points on the retail journey. We encourage the innovative use of technology
to enhance the customer and in-store experience. Integrate all POS equipment,
speakers, security devices, alarms etc. to ensure seamless interaction.
Ensure the implementation of technology to truly enhance the customer experience.

20a

What it could be
•	Use cutting edge technology to enhance your customer experience, ordering through
apps, loyalty programs, payment and messaging.
•	Use of technology should be planned, strategized, implemented and updated
regularly inline with your marketing strategy.
	- Digital technology within the shopfront zone will be subject to design merit.
What it can’t be
•	Visible fixings and cords, all technology should be integrated cleverly into your design
to ensure they are concealed from the customer.
•	LCD screens for menu boards or graphic content.

20c

20b
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SHOPFRONT DETAILS
Operable Panel
Both secure and sophisticated, your shopfront is enclosed
after hours by retractable panels. Clad in black metal, these
panels either concertina or pivot/stack according to your
layout needs. Store branding also features to capture the
public walking along the length of your shopfront.
These operable panels also act to frame your display
vitrines outside of operating hours; a consistent and quality
backdrop to your professionally merchandised display.

A

B

B
LE
SE

A
N

LI

Display Vitrine
The framework to allow merchandise success; these
bespoke display cabinets have the sophistication of a
curated museum with the flexibility of creative display.
Tenant signage opportunity sits clearly at the top of the
vitrine to clearly mark your brand.

E

Sketches are design intent only. Undertake a site inspection of your
tenancy to get exact details of your shopfront
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SHOPFRONT DETAILS
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SHOPFRONT DETAILS
BRAND
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APPROVALS FOR DESIGN
Approvals for Design
To obtain approval of the design content for the
fitout of your shop, four separate submissions will
be required – Concept Design Package, Preliminary
Design Package, Base Drawing Package and Final
Design Documentation Package.
Your submission of the Concept Design should be
detailed enough for our Retail Design Manager and
if need be other consultants to understand the intent
and that the design will satisfy the retail design criteria
contained in this guide.
Sufficient detail must be included on the drawings
and within the completed services checklist to
review the requirements for possible modification or
additions to existing services in the tenancy.
Following approval in principle of your Concept
Design you will be required on a date to be set to
submit your Final Design Drawings, a full specification

and a sample board (including all finishes of proposed
fittings, fixtures, floor coverings, wall finishes, ceiling
finishes and colours). Your submission must be in 1
bound PDF attachment, not individual files.
If your design necessitates alteration or addition
to tenancy services then we will advise you of
any additional costs (Category 1 Cost). Likewise
we will advise you of any additional costs of any
amendments required by us or by you.
Any amendments required by us or by you that
subsequently affect the design must be resubmitted
for approval.
A post-construction audit will be carried out by
our Retail Design Manager or Property Manager
to confirm compliance with the submitted design
drawings and the quality of workmanship.

Handover Notice
Issued to you by the Property Manager and confirms
the practical completion of base building works and
the handover of the tenancy to you.
Note: You should inspect the tenancy prior to
handover to confirm the tenancy is in the condition
agreed.
Final Certificate of Completion
Issued to you when the Property Manager is satisfied
that the tenancy fitout has been completed as per the
approved drawings.
Any defective works need to be rectified prior to the
issue of the final certificate.
In the case where the fitout works are not as per the
approved drawings, the Lessor reserves the right to
take over and finalise the works at your cost.
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SUBMISSION CHECKLIST
Concept Design Package
• 1:50 floor plan 		
• 1:50 reflected ceiling plan
• 1:20 coloured shopfront elevation(s)
• Coloured shopfront perspective
• Coloured interior perspective
• Indicative material board and specification including
furniture selection
• Mood boards
• Vitrine Styling Concept
Preliminary Design Package
Your Concept Design Package developed into a
detailed set of drawings updated with RDM comments.
• 1:50 floor plans		
• 1:50 reflected ceiling plan
• 1:50 preliminary lighting plan/ concept
• 1:50 shopfront Sections
• 1:50 Elevations
• 1:20 coloured shopfront elevation(s)
• Coloured shopfront perspective
• Coloured interior perspective
• Material board and specification
• Fixtures & fittings schedule including lighting
• Furniture selections
• Mood boards
• Preliminary graphics package
• Checklist

Base Drawing Package
• 1:50 floor plan
•1
 :50 floor plan with services layouts including Airconditoning design, fully dimensioned including
proposed core holes.
• 1:50 reflected ceiling plan with services
•1
 :50 lighting plan & lighting specifications
schedule
• 1:50 shopfront sections
• 1:20 shopfront elevation(s)
• Finishes schedule with specifications
• Fixtures & fittings schedule
• Equipment schedules with all specifications
• Services checklist
Final Design Package
•K
 ey plan locating premises within the centre
• 1:50 floor plan
• 1:50 merchandise / fixture plan
• 1:50 floor finishes plan
•1
 :50 reflected ceiling plan (indicate all security
and services)
• 1:50 electrical plan
•1
 :50 hydraulics plan, locating core hole locations
(if applicable)
• 1:50 overall sections
• 1:50 interior elevations
• 1:20 shopfront plan/elevations/section

• 1:10 / 1:20 internal joinery & fixture drawings
& details
• Finishes specification schedule and sample board
• Fixtures & fittings specification schedule
• Security system layout & specification
• Consultants drawings as required for your tenancy
including Air-conditoning design
• Completed checklist
• Vitrine Styling Details
• Finishes specification and sample board
• Fixtures & fittings specification schedule
• Security system layout & specification
• Consultants drawings as required for your
tenancy
GRAPHICS & SIGNAGE
• 1:5 / 1:10 signage shop drawing details
• Photographs of similar signage
• Protoypes of signs
• Graphics package
CONSULTANTS DRAWINGS LIGHTING
• 1:50 Lighting plan
(prepared by lighting designer)
• Lighting specification
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YOUR TEAM
Retail Architect/Interior Designer and
Graphic Designer
You are required to appoint a reputable Retail
Architect/ Interior Designer (experienced with food
where applicable) and a Graphic Designer for the
complete design and documentation of your tenancy.
Your Retail Architect/Interior Designer develops your
concept design and obtains design approval from our
Retail Design Manager.
They provide all required design drawings, finishes
samples, and Services Checklists for your fitout.
You Graphic Designer develops the concept design
and detail documentation of all signage, graphics,
branding, merchandising, menus and the like.
Your Retail Designer will need to work in conjunction
with your graphic designer. Graphic design solutions
are to be an integral component of the overall
Tenancy design and need to be part of the concept
and final design packages submitted for approval.
Your Retail Designer must produce the design
documentation for tender and construction and carry
out inspections during your fitout to ensure your
Tenancy design is built as per the approved drawings.

Services and Lighting Consultants
Either you or your Retail Designer will need to
engage experienced services (electrical, hydraulic,
mechanical, as required for your tenancy) consultants
to complete the services design within your tenancy.
An experienced lighting consultant also needs to
be engaged to design the lighting of your Tenancy,
as this is a crucial factor in the optimum display of
your products and services as well as creating the
appropriate mood within you tenancy.
Structural Engineer
You will need to appoint a Structural Engineer to
design and certify all structural elements of the
shopfront, shopfront signage, bulkheads and
suspended items within your Tenancy (including
ceiling). You may also need to appoint a specialist
structural glazing engineer to certify any structural
glazing details on your shopfront.

Shopfitter
You are required to appoint a reputable Shopfitter
with a proven track record of retail fitouts recent
food retail fitout accomplishments. Your design and
shopfitting team must supply examples of recently
completed retail work.
Your Shopfitter coordinates and manages your
Tenancy fitout on site, but in doing so is subject to
your ongoing supervision as the Principal Contractor.
Your shopfitter may also take on the co-ordination
of detail services design and achieving regulatory
approval for your fitout.
Your Shopfitter is responsible for the finished quality
of the fitout and must ensure that all works comply
with the approved drawings and meet all codes and
regulatory requirements.

Building certifier and other design regulation
consultants
Either you or your Retail Designer will need to engage
the services of a Building Certifier, and dependant
on your business or location possibly other design
regulation consultants, to achieve all the necessary
approvals for your fitout
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ANNEXURE A
SIGNAGE GUIDELINES
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R E TA I L S I G N A G E G U I D E L I N E S
CONCOURSE

REV B FOR INTERNAL CIRCULATION
PREPARED BY:

TENANT SIGNAGE

“An expression of identity
interaction, expression
and clarity
Day or night, the shopfront is
both engaging and uplifting,
a twenty four hour
shopping experience.
Yo u r s i g n a g e w i l l c e l e b r a t e y o u r
brand and your works”

4

WYNYARD PLACE RETAIL GUIDE LINE
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A. TENANT SIGNAGE VISION
Branding and signage is envisaged as an elegant 		
expression of identity, interaction and clarity.
Tenant branding and signage is to be provided 		
by tenants, signage locations are to be within the 		
display vitrines within each tenacy.
To maintain the Precinct's architectural consistency
and legibility, the Precinct tenant signage strategy
has been outlined in the signage guidelines in the
following pages.

REV B FOR INTERNAL CIRCULATION
PREPARED BY:

B. SIGNAGE GUIDELINES
Individual brand expression is encouraged
within the development’s overall signage strategy,
however the below design guidelines have
been established to maintain a level of quality
and consistency to fit within the architectural
surrounds.			
Signage must be fixed branding. A variety of
signage options are afforded to each tenant,
allowing for expression of individuality within
a succinct Precinct. Alternate signage solutions
may be considered by the owner.
A signage opportunity has been identified
within each tenancy's display vitrine, a high level
suspended signage zone mounted to the display
vitrine ceiling.
The signage dimension of your branding may
vary depending on the dimension of vitrine.
Signage to tenancies which do not have vitrines
are to form part of the tenants' submitted design
proposals. Signage for these tenancies is subject
to approval by owner and must follow the
materiality and signage quality outlined in these
guidelines.

8

C. HIGH LEVEL
SUSPENDED SIGNAGE
Signage materiality and designs are to be of a
high quality and in alignment with the Precinct
vision. Suspended signage is to be mounted to
the ceiling fixing connection provided by the
owner, signage is not permitted to be attached
elsewhere in the shopfronts. Proposed signage
designs and weight are to be provided to the
owner for review, signs are not to exceed
18kg.

Signage lettering is to made from a solid
material and have dimension, the use of vinyl
lettering on a clear background will not be
accepted. All signage edges are to be finished
to a high quality, no unfinished edges will be
permitted. Signage which is illuminated must
not exceed 600-800 lux and must include a
dimmer.

D

B/C

D

TENANT
LINE

B/C

DISPLAY

TYPICAL ELEVATION
- AFTER HOURS

TENANT
LINE

A

A

POTENTIAL TENANT SUSPENDED SIGNAGE OPTIONS

A

C
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P O T E N T I A L T E N A N T S U S P E N D E D S I G N A G E L O C AT I O N S

SIGNAGE
MOUNTING
TRACK

SIGNAGE
MOUNTING
TRACK

SIGNAGE
MOUNTING
TRACK

A

SIGNAGE
MOUNTING
TRACK

C

B

SIGNAGE
MOUNTING
TRACK

D

TENANT SIGNAGE ZONES

MIN. 200 MM
SIGNAGE
OFFSET TO
VITRINE SIDES

MIN. 200 MM
SIGNAGE
OFFSET TO
VITRINE SIDES

SIGNAGE ZONE
600 MM

MAXIMUM TEXT
HEIGHT 250 MM

BOTTOM OF SIGNAGE
ZONE 2.6 M ABOVE
FINISHED FLOOR
LEVEL

The above diagram outlines the acceptable
signage mounting zone and signage text
heights for high level signage. The signage
mounting guidelines have been established to
ensure consistancy of tenant signage legibility
throughout the Precinct.
SI G N
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interaction, expression
and clarity
Day or night, the shopfront is
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brand and your works”
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THE VISION
‘The Hunter Concourse Dining precinct at Brookfield Place will redefine social
dining for the Sydney CBD, bringing the concept of a food hall into the future.
A unique underground destination steeped in history.’
The Railway Refreshment Room was part of the
original Wynyard Station built in 1932. It catered to
all of the demands of the traveller, where passengers
were able to wait for trains in comfort for meals and
refreshments in The Grill Room, Buffet and Milk Bar all
of which featured elaborate Art Deco styled interiors.
The architectural design vision for The Hunter
Concourse is to draw on these historical references
from the original Art Deco design with sleek
streamlined shapes, organic forms, quality materials
and craftsmanship. It is to be a natural response to
working within a space that has such a rich history.
The Hunter Concourse will reimagine this heritage for
contemporary dining with a modern industrial urban
feel celebrating its location in the heart of the city.

The tenancy designs are to be in keeping with this
design philosophy, utilising simple, clean lines with
a streamlined look. The utilisation of quality natural
materials, authentic artisan details and craftsmanship
are to be considered in order to reflect a time where
things were elegant, functional and modern. Your
tenancy fitout should be compelling and bold that
forms a backdrop to your product which will be
displayed in abundance with food theatre.

3a

The vision for the retailers is for The Hunter
Concourse to appear as one curated space. In
order to achieve this outcome, we have developed
4 guiding design principles which are explained in
more detail within this document. These 4 principles
must be incorporated into your concept along with
some key design elements in the shopfronts in order
to achieve a rhythm and unity within the space, whilst
still maintaining scope for individuality to your brand.
3b
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TRADITIONAL DETAILING

4a

CONTEMPORARY MATERIALS

4b
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THE HUNTER CONCOURSE DISCOVERING THE NARRATIVE

5a

Heritage
•	Paying homage to the original
Refreshment Rooms.

5b

Context Connection
• Destination point.
• Connecting to the train journey.

5c

Greenery
• Linking to Wynyard Park.
• Fresh & vibrant green hues.
• Texture & comfort

5d

Reflection & Illusion
•	Creating key views to tenants
throughout the space.
•	Reflection creating illusion and mystery.
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DESIGN GUIDELINES
INTRODUCTION
The purpose of this document is to provide inspiration
and guidelines to be used as a framework for the
design of your space, in order to achieve the projects
vision.

There are key circulation areas that need to be
retained in The Hunter Concourse and no queuing will
be allowed in common areas. Refer to your tenancy
plans for details.

This set of guidelines is created to articulate the
vision for your design team, to ensure your tenancy
feels part of one curated room with enough flexibility
and scope to make your tenancy unique to you and
your brand, bespoke to this site.

To be read in conjunction with your Tenancy Lease
Plans and the Tenancy Fitout Requirements.
6a

Make yourself aware of any restrictions, special
conditions and the provisions for your tenancy, refer
to individual tenancy plans, sections and elevations
for a detailed understanding of the tenancy.

6b

6c
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THE 4 DESIGN
PRINCIPLES
HISTORY
With a design that takes inspiration from its railway setting, The Hunter Concourse
reinvents the food hall for the modern age. Ensure your concept has a reference to
the sites history. We encourage you to add your interpretation of what this could be,
through simple forms, styling, seating, materials: elements to evoke the feeling of
what the space once was.
7a

7b

AUTHENTICITY
An authentic, paired back palette with industrial chic cues, your materials palette and
detailing should reflect the space and the quality of the development. All materials
should be respectful of the buildings history and location in the CBD.
THEATRE
Exposed kitchens create a theatrical culinary experience, customers want to see their
food being made, know where their food is from and be part of the experience of
how it all comes together and excites the senses.
DISPLAY
Brookfield Place features Vitrines throughout the retail areas. A framed glass display
that elevates the shopfront with style, this will become a signature detail in the
development. On the Hunter Concourse level, you are required to incorporate your
translation of a Vitrine element within your shopfront. The Vitrine element must be full
height & serve as a visual display that forms part of your concept and identity. How
the Vitrine is styled and used should be a design feature and reflect the operational
needs of your business.

7c

7d
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ENCLOSURES AND
SHOPFRONTS
The shopfront and the shopfront zone is to be a
continuation of the quality of architecture in which your
tenancy sits. Timeless finishes and materials such as
natural metals, bronze, steel and timber are encouraged
to achieve a sense of curated luxury.
A bespoke configuration of parts, your shopfront has all
the components for interaction, expression and clarity.
You will be required to incorporate the Vitrine component
into your shopfront design.
8a

As a transitional space, the after hours presentation is as
important as your presentation during trading.
Your shopfront enclosure should be bespoke and
be designed as part of your design concept. As a
minimum, a glass bi-fold panelled door system should
be considered.
Roller shutters and oriental / folding door closure styled
doors will not be permitted.

8c

8b
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ENCLOSURES AND
SHOPFRONTS
What it could be
• 	Steel, black, grey or natural, bronze, dark solid timbers in bespoke shopfront
solutions.
• 	Shopfront displays and activations with elements that open and close.
• 	Gallery like spaces are to be formed through distinct individual display vitrines
standing proud from the solid shopfront enclosure.
• 	There is an opportunity to have windows and door systems outside of the vitrine
detail subject to RDM discretion.
What it can’t be
• 	Bright colours.
• 	Imitation materials.
• 	Propriety shopfront systems.
• 	No freestanding fixtures or roll out bins can be used in the shopfront zone.
• 	Roller shutters, oriental / folding door style systems with acrylic infills.
• 	No silicon joins in glass, glass fins or blades. All glazing must be 1 piece.

9a

9b
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CEILINGS
Ceilings are an important design medium to complement your design and highlight
various zones within your tenancy. Consider the acoustic properties of your ceiling
materials and how the shapes and forms interact with your tenancy as well as the
vision for The Hunter Concourse. Your design should be validated against the 4
Design Principles and its palette be authentic in materials and detailing. Open ceilings
are encouraged wherever possible to maximise the ceiling heights, with ceilings over
required areas for food code.
What it could be
•	Limited material palette and minimalistic approach to allow your product to be the
centre of attention.
• Maximum ceiling heights to be incorporated throughout.
•	Thoroughly incorporate all services in the solid ceiling design areas and
open ceiling.
• Use clear, edge lit Perspex EXIT signs.
• Clean and simple articulation through pattern and form is encouraged.
• 	Rigid ducting to be installed, you will be required to fully spray out the ceiling and
raise all walls up to the slab where a open ceiling is proposed.
• 	Create a small bulkhead at your entrance to conceal any shopfront structure
where an open ceiling is proposed.

10a

What it can’t be
• Over decorative with elements distracting from the base build form of the space.
• Sprayed out flexi duct.
• Exposed electrical or data cabling, all cabling to be tied back into cable tray.

10c

10b
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SERVICES
Ensure air-conditioning (AC diffusers) are linear or circular
grilles. Square diffusers are not permitted.
Speakers - set back 1100mm from the leaseline.

AIR-CONDITIONING
DESIGN

11a

As part of the tenant scope of works, you may be
required to design and install your own Air-Conditioning
system. Designs are required to be submitted as part of
your Documentation package and should be undertaken
by a qualified Mechanical consultant.
In order to comply with the base building section J
compliance of the building, there can be no air registers
installed within the first 3 metres of the tenancy.

11c

11b
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SIGNAGE AND
GRAPHICS
The essence of your brand should stand out through
clear and simple identification devices. Retailers are
encouraged to create individual expression within the
strength of the larger retail precinct and identity.
Your signage needs to convey your offering with
legibility to your brand through a unified shopfront
expression that is both bespoke to your brand and
Brookfield Place.
Your design should be validated against the 4 Design
Principles and could reference the historical setting
of the site in form and application.
What it could be
• Bespoke and handcrafted.
• Consider hierarchy of signage and branding.
•	Scale of shopfront signage is to be proportional
to your shopfront design and subject to RDM
approval.
•	Carry your design of your signage and branding
throughout the entire fitout. This will include,
pricing, ticketing, uniforms, menus and
promotional material.

•	Complement your retail space with artisanal
illustrations or graphics rather the lifestyle imagery.
•	A qualified graphic designer experienced in food
must be appointed to create a complete signage
and Graphic package.
What it can’t be
•	Applied decals to glazing and signage to RDM
discretion, no decals for promotional or seasonal
messaging.
•	Traditional light box signs are not permitted for
the main tenancy signage and the signage is to
appear as a fully integrated designed element.
•	No third party branding including coffee brands
are permitted.
•	Propriety and clip lock framing systems wont be
permitted.

12a

12b

12c
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DETAILS AND
MATERIALS
A simplicity of detailing and a minimal approach to materiality allow products to be
a focus. Finishes should be natural, honest and genuine. Your design should be
validated against the 4 Design Principles and its palette be authentic in materials
and detailing.
What it could be
•	Limited material palette and minimalistic approach utilising neutral tones
•	Natural stones, black steel, bronzed metals, dark stained solid timbers.
•	Finishes are to be non-porous and hard wearing in food areas
•	Detailing needs to be of high quality and reflect the craftsmanship and level of
detail consistent with the development.
•	Your service counter is to be a custom-made feature joinery unit. It is to act as a
hub and anchor to your concept and become a design feature of your space.
•	All glazed counters need to be bespoke and designed to suit the authenticity of
the space. Use frameless glazing where possible with concealed lighting.
If framing is required, it is to be brass, bronze or another premium finish.

13a

What it can’t be
•	Engineered and imitation materials.
•	Laminates, Apolic or Alucobond will not be permitted
•	Poorly resolved details and junctions. All edges need to be protected for wear
and tear.

13c

13d

13b
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LIGHTING
Lighting creates an awareness and atmosphere to a space to suit different times of
the day. It generates mood and ambience which is required to define your tenancy
to encourage dwell time by your customer. A mix of varied lux levels and degrees of
brightness, shadow and feature lighting work together to create an environment and
sense of place to your space. Layer your lighting with ceiling, wall and counter lights.
Your design should be validated against the 4 Design Principles.
What it could be
•	Simple fittings.
•	Shopfront lighting is to be engaging
and appealing both during and after
trading hours.
•	Distinctive and vibrant.
•	Apply lighting hierarchy, using
direct, controlled light to accent
product and indirect, diffused light
to illuminate space.
•	Individually illuminated zones are
important to create mood into the
space in the evening and during
the night.
•	A professional lighting designer
must be engaged. The use of
dimmers, timers and separate
circuits is required.

•	Use feature pendants to highlight
areas you want to showcase and
ensure fittings are in keeping with
The Hunter Concourse look and feel
of simplicity and classic design

14a

What it can’t be
•	Exposed fluorescent light fittings.
•	Lighting troffers.
•	Neon flashing lights.
•	The use of LED strip lighting is to be
carefully specified. No bud lights or
visible hot spots will be permitted.
•	Visible power cords or conduits.

14c

14b

BROOKFIELD PLACE HUNTER CONCOURSE

14

FLOORS AND WALLS,
COLUMNS
Your floor and wall finishes are key design elements that are to be kept simple and
honest serving as a backdrop for the overall tenancy design, adding depth to the
space and enticing customers. Your design should be validated against the 4 Design
Principles and its palette be authentic in materials and detailing.
What it could be
•	Neutral floor finishes that relate to
the base build floor.
•	Limited material palette and
minimalistic approach.
•	Consistent finishes across the
walls are encouraged to create a
distinctive singular appearance to
the individual stores.
• Be high quality and durable.
•	All doors should appear integrated
into the overall store design.
•	All walls need to be clad and
finished.
•	IT walls raised to slab if there is a
open ceiling.
•	All columns need to be treated with
a bespoke nature and reference to
the buildings structure.

•	Review your tenancy plans for
expansion joints and consider its
impact on walls, floors and ceilings.
Ensure adequate movement joints
are incorporated and specified.
What it can’t be
•	Vinyls, laminates, imitation timbers
or hybrid floor systems and the like.
•	Wall finishes such as slatwall will not
be permitted.
•	Consider the junction between the
shopfloor finish and the mall tiles.
•	Flooring must be durable,
commercially appropriate
specification and meet required slip
resistance regulations.
• No epoxy.
• No concrete.

15a

15c

15d
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FURNITURE
Any furniture located in your tenancy needs to act as a visual link to the fitout.
All specifications should be validated against the 4 Design Principles and make
refence to the historical setting of the site and be authentic in material. Selections
should appear varied in both finish and seating styles to further layer the overall
look and feel.
What it could be
•	Use a combination of hard and soft, high and low, integrated and loose furniture.
•	Use both communal and individual pieces.
•	Ensure pieces are of high quality and ensure they will withstand wear and tear, it is
advised that each chair should be able to support a minimum of 120 kilo weight.
•	Furniture should appear honest, natural and fresh, connecting to your brand and
interiors as well as the vision for the space.
•	For the counter bar seating areas consider traditional stools reminiscent of
the original 1930’s usage of the space and incorporate counter seating where
possible.
•	To ensure your furniture meets the criteria for a curated room, the furniture
selection will be reviewed in detail by your RDM and may require real chair
samples for approval.
• Seating is required in every tenancy to achieve minimum seating requirements.

16a

16c

What it can’t be
•	Polypropylene furniture.
•	One furniture style and type.
16b
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MENUS AND
FOOD PACKAGING
Simplicity is essential for clarity and speed of ordering. Consider placement of menus
for maximum exposure and use materials and design that reflects your brand and
product to tell your story.
What it could be
•	Bespoke menu board solutions that are easily changed.
•	Menu designs are to be an integrated component of your brand communication
strategy.
•	Your menu should be complimentary to the overall design strategy.
•	The location of your menu will be determined by the overall layout and operation
of your store and should be clear and easy to read when queuing.
•	Food packaging needs to be considered and form part of your concept.
•	A qualified Graphic Designer that is experienced in food must be appointed to
create a cohesive integrated brand package.
•	All packaging must be sustainable and in line with Brookfield Place waste
disposable strategy. The landlord is currently investigating a procurement strategy
for a universal sustainable packaging solution, speak to your RDM for details.

17a

17c

17d

What it can’t be
•	Food photography of any form other then hand held menus.

17b
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STYLING
Curation and styling adds personality to a space.
It tells the story of the offer and the fine layer of detail will
generate a finished look to your tenancy.
Your styling should be layered to create an inviting
environment to encourage dwell time. Ensure there
are fine details and personal touches that add to the
customer experience.
Validate your styling against the 4 Design Principles.
Is it Authentic? Is there a sense of Theatre? Is there a
Historical reference? Have you considered ways
to Display?

18a

18c

18b
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STYLING
What it could be
•	Create a sense of theatre by
displaying food preparation and
cooking where possible. Showcase
the skill of your staff and your
food offer.
•	Styling your shopfront Vitrine is
mandatory, with relevant displays to
reflect your concept and surrounds
of The Hunter Concourse.
•	Food Display is to be sophisticated,
considered and relevant. Display
food in abundance.
•	Styling must be carried out by a
professional stylist and updated on a
regular basis to engage customers.
•	Tell a story with your styling that
represents your offer and experience.
•	There should be a focus on fresh and
locally sourced produce within your
tenancy and food displays.
•	Consider eclectic & collected
objects for styling. Props can be as
simple as bottles or canned goods
that are relevant to your offer and
aesthetically pleasing in repetition
and pattern.

What it can’t be
•	Clip or snap poster frames.
•	Propriety ticketing systems will not
be accepted, bespoke solutions
are required to form part of your
styling story.
•	Artificial plants. If real plants are
unable to be maintained, investigate
alternative styling items that are
authentic and real and relate to your
concept.
•	Standard format stainless steel,
plastic or melamine vessels will not
be permitted for food storage or
display.
•	Third party branded elements and
dispensers.
•	Any loose equipment up against
glass. Any equipment must have
a shroud or similar to conceal the
backs of the units.

19a

19c

19b
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KIOSKS
The kiosks are inspired by the history of the Wynyard train station original
Refreshment Room with reference to the art deco styles, sleek streamlined shapes
and forms as indicated in the tenancy plans.
*Refer to the Tenancy Plans for materials, detailing and height requirements.
What it could be
•	The materials and finishes should
align with the styling of the original
Refreshment Room with Zinc Bars
and natural finishes for detailing.
•	Need to have lightweight structure
above counter height with all sides
activated, refer to Tenancy Plans for
details.
•	Seating is to be incorporated into
counter design in keeping with the
vision of The Hunter Concourse.
•	Your kiosk display is to incorporate
built in display lighting to highlight
your product offer.

What it can’t be
•	There is no back of house and all
areas are visible so need to be
considered with food preparation.
•	Kiosks are bound by height
restrictions, and no walls,
equipment, fixtures or fittings to
exceed the heights indicated on the
Tenancy Plans.
•	Pylon signs are not permitted.
•	No visible counter front vents area
permitted.

20a

20c

20b
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HOUSEKEEPING AND
OPERATION
Consider every detail in your operation and ensure its well thought out. Operational
requirements such as your staff uniform, shelving and display, cleanliness etc, all form
part of the overall experience and reflect on the quality of your brand.
The landlord is currently investigating a procurement strategy for a universal
sustainable packaging solution, speak to your RDM for details.

21a

What it could be
•	Provide highly detailed and customised receptacles for utensils, straws, napkins
and condiments, ensure the design suits the food offer for example consider.
storage for chopsticks, sauces, self serve dressings etc
•	Ensure uniforms and aprons are designed to reflect concept and of high quality.
What it can’t be
•	Ensure there is no clutter on your counter top so your product is the sole focus.
•	Ensure all shelving has a purpose and is well considered with what items are
going to be placed on shelves. Consider their appearance to the public.
•	Counter front ventilation will not be permitted unless concealed from customers
view in the design.
•	Propriety, off the shelf display systems or refrigerated cabinets will not be
permitted.
•	Bins and untidy preparation areas must be out of sight.

21c

21b
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SERVICE AND
TECHNOLOGY
Relevant services and technology should be provided
within your store to enhance the customer experience
and ordering process.
Ensure all parts of the technology is interactive
compelling and answers the customers needs.
What it could be
•	Use cutting edge technology to enhance your
customer experience, ordering through apps, loyalty
programs, payment and messaging.
•	Use of technology should be planned, strategized,
implemented and updated regularly inline with your
marketing strategy.
•	Consider food delivery options through Apps and
ordering systems with allocated areas for pick ups
integrated into your design.

22a

22c

What it can’t be
•	Visible fixings and cords, all technology should be
integrated cleverly into your design visible to the
customer.
22b
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DRAWINGS AND ROLES
Approvals for Design
To obtain approval of the design content for the
fitout of your shop, four separate submissions will
be required – Concept Design Package, Preliminary
Design Package, Base Drawing Package and Final
Design Documentation Package.
Your submission of the Concept Design should
be detailed enough for our Retail Design Manager
and if need be other consultants to understand
the intent and that the design will satisfy the retail
design criteria contained in this guide. Sufficient
detail must be included on the drawings and within
the completed services checklist to review the
requirements for possible modification or additions
to existing services in the tenancy.
Following approval in principle of your Concept
Design you will be required on a date to be set
to submit your Final Design Drawings, a full
specification and a sample board (including

all finishes of proposed fittings, fixtures, floor
coverings, wall finishes, ceiling finishes and
colours). Your submission must be in 1 bound PDF
attachment, not individual files.
If your design necessitates alteration or addition
to tenancy services then we will advise you of
any additional costs (Category 1 Cost) . Likewise
we will advise you of any additional costs of
any amendments required by us or by you.
Any amendments required by us or by you that
subsequently affect the design must be resubmitted
for approval.
A post-construction audit will be carried out by
our Retail Design Manager or Property Manager
to confirm compliance with the submitted design
drawings and the quality of workmanship.

Handover Notice
Issued to you by the Property Manager and
confirms the practical completion of base building
works and the handover of the tenancy to you.
Note: You should inspect the tenancy prior to
handover to confirm the tenancy is in the condition
agreed.
Final Certificate Of Completion
Issued to you when the Property Manager is
satisfied that the tenancy fitout has been completed
as per the approved drawings.
Any defective works need to be rectified prior to the
issue of the final certificate.
In the case where the fitout works are not as per the
approved drawings, the Lessor reserves the right to
take over and finalise the works at your cost.
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YOUR TEAM
Retail Architect/Interior Designer and
Graphic Designer
You are required to appoint a reputable Retail
Architect/ Interior Designer experienced with food
and a Graphic Designer for the complete design
and documentation of your tenancy.
Your Retail Architect/Interior Designer develops your
concept design and obtains design approval from
our Retail Design Manager.
They provide all required design drawings, finishes
samples, and Services Checklists for your fitout.
You Graphic Designer develops the concept design
and detail documentation of all signage, graphics,
branding, merchandising, menus and the like.
Your Retail Designer will need to work in
conjunction with your graphic designer. Graphic
design solutions are to be an integral component of
the overall Tenancy design and need to be part of
the concept and final design packages submitted
for approval.

Your Retail Designer must produce the design
documentation for tender and construction and
carry out inspections during your fitout to ensure
your Tenancy design is built as per the approved
drawings.
Services And Lighting Consultants
Either you or your Retail Designer will need to
engage experienced services (electrical, hydraulic,
mechanical, as required for your tenancy)
consultants to complete the services design within
your tenancy.
An experienced lighting consultant also needs to
be engaged to design the lighting of your Tenancy,
as this is a crucial factor in the optimum display of
your products and services as well as creating the
appropriate mood within you tenancy.
Structural Engineer
You will need to appoint a Structural Engineer to
design and certify all structural elements of the
shopfront, shopfront signage, bulkheads and
suspended items within your Tenancy (including
ceiling). You may also need to appoint a specialist
structural glazing engineer to certify any structural
glazing details on your shopfront.

Building Certifier And Other Design Regulation
Consultants
Either you or your Retail Designer will need to
engage the services of a Building Certifier, and
dependant on your business or location possibly
other design regulation consultants, to achieve all
the necessary approvals for your fitout.
Shopfitter
You are required to appoint a reputable Shopfitter
with a proven track record of recent food retail fitout
accomplishments. Your design and shopfitting team
must supply examples of recently completed retail
work.
Your Shopfitter coordinates and manages your
Tenancy fitout on site, but in doing so is subject
to your ongoing supervision as the Principal
Contractor. Your shopfitter may also take on the coordination of detail services design and achieving
regulatory approval for your fitout.
Your Shopfitter is responsible for the finished quality
of the fitout and must ensure that all works comply
with the approved drawings and meet all codes and
regulatory requirements.
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DRAWING SUBMISSIONS
Concept Design Package
• 1:50 floor plan 		
• 1:50 reflected ceiling plan
• 1:20 coloured shopfront elevation(s)
• Coloured shopfront perspective
• Coloured interior perspective
• Indicative material board and specification
including furniture selection
• Mood boards
Preliminary Design Package
Your Concept Design Package developed into
a detailed set of drawings updated with RDM
comments.
• 1:50 floor plans		
• 1:50 reflected ceiling plan
• 1:50 preliminary lighting plan/ concept
• 1:50 shopfront Sections
• 1:50 Elevations
• 1:20 coloured shopfront elevation(s)
• Coloured shopfront perspective
• Coloured interior perspective
• Material board and specification
•F
 ixtures & fittings schedule including
lighting
• Furniture selections

• Mood boards
• Preliminary graphics package
• Checklist
Base Drawing Package
• 1:50 floor plan
• 1:50 floor plan with services layouts including airconditioning design, fully dimensioned including
proposed core holes.
• 1:50 reflected ceiling plan with services
• 1:50 lighting plan & lighting specifications
schedule
• 1:50 shopfront sections
• 1:20 shopfront elevation(s)
• Finishes schedule with specifications
• Fixtures & fittings schedule
• Equipment schedules with all specifications
• Services checklist
Final Design Package
• Key plan locating premises within the centre
• 1:50 floor plan
• 1:50 merchandise / fixture plan
• 1:50 floor finishes plan
• 1:50 reflected ceiling plan (indicate all security
and services)

• 1:50 electrical plan
•1
 :50 hydraulics plan, locating core hole locations
(if applicable)
• 1:50 overall sections
• 1:50 interior elevations
• 1:20 shopfront plan/elevations/section
• 1:10 / 1:20 internal joinery & fixture drawings
& details
• Finishes specification schedule and sample board
• Fixtures & fittings specification schedule
• Security system layout & specification
• Consultants drawings as required for your tenancy
including air-conditioning design
• Completed checklist
GRAPHICS & SIGNAGE
• 1:5 / 1:10 signage shop drawing details
• Photographs of similar signage
• Protoypes of signs
• Graphics package
CONSULTANTS DRAWINGS LIGHTING
• 1:50 Lighting plan (prepared by lighting
designer)
• Lighting specification
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