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Callout
Grease interceptor for Dining Hall
3000 gal.

dmulvey
Callout
Grease interceptor for Food Truck in Quad
750 gal.

dmulvey
Callout
Sand / Oil interceptor for Loading Dock
1200 gal.
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Callout
Grease interceptor for Greenhouse Trash Yard
500 gal.
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Callout
Grease interceptor for ALO (3H) Trash Yard
500 gal.
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Callout
Grease interceptor for future Retail Space
1500 gal.

dmulvey
Callout
Grease interceptor for Conference Center Kitchen
750 gal.
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Callout
Grease interceptor for Combined Trash Yard
1000 gal.
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Callout
Grease interceptor for Wellness Bldg Trash Yard
500 gal.

dmulvey
Callout
Grease interceptor for Boardroom Kitchen located on Level 2
1.85 gal. (7 Liters)
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