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WESTMORLAND AND BOWDEN PRODUCTION KITCHEN & SGMP_NHQ_28-03-2013 (updated 30-05-2013)
GROUND FLOOR

Total Building Area 790sq.m

Production Kitchen (615sg.m.)

SGMP (175sq.m.)
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WESTMORLAND AND BOWDEN PRODUCTION KITCHEN & SGMP_NHQ_28-03-2013
BASEMENT
Full Height Area 245sq.m




