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GUIDELINES FOR RESTAURANT 
CONSTRUCTION 

 
Constructing a new restaurant can be a challenging process.  
Nevertheless, those challenges can be substantially reduced if 
you will review the guidelines and recommendations 
contained in this brochure.   The successful restaurateur must 
first realize that the applicable building codes have become 
much more intense over the past several years.  Due to those 
numerous changes and the sophisticated nature of the design 
and construction needs for restaurants, we recommend that 
you solicit the assistance of a design professional who has 
specific experience in restaurant design and construction.  
Here are a few points to keep in mind: 
 
Hire qualified professionals to assist you.   Obtain qualified 
design and construction assistance from experienced 
Architects, Engineers, and Contractors.  The additional cost of 
hiring qualified professionals, experienced in restaurant 
design and construction, will help to eliminate many problems 
during the plan review and construction phases of the project.  
Generally speaking, the more experienced your team, the 
smoother the permit and construction process will be.  These 
professionals can help you to navigate the numerous 
challenges inherent with restaurant design and construction 
and you will be more likely to open your restaurant on time 
because problems are eliminated before they occur.   
 
Ask Questions before you complete the design work.  The 
City=s plan review staff are eager to discuss the varied and 
highly technical requirements of the building codes with you 
and your design team.  Please seek our input and assistance 
early in the design process.   
 
Ask Questions during the construction phase.  The role of 
the Building Inspector is to assure that construction meets the 
minimum standards established by the State of California so 
that your patrons enjoy a certain level of safety.  
Unfortunately, the Building Inspector is often the bearer of 
bad news when some aspect of the construction does not meet 

the minimum standards.  The best way to avoid bad news 
(usually in the form of a correction notice from the Building 
Inspector) is to use the Building Inspector as your unofficial 
construction advisor.  Ask them questions about specific 
aspects of the work before the work is actually performed.  In 
many cases, the Building Inspector can give you a “heads-up” 
before a problem is created, if you will merely ask for their 
input early on in the process.  Feel free to schedule a Building 
Inspector to visit your job site as often as you feel is 
necessary to keep problems in check. 
 
Check with the Riverside County Department of 
Environmental Health.  The Riverside County Department of 
Environmental Health has specific requirements for 
restaurants.  Access to a variety of information is available 
through their web site (www.rivcoeh.org).  Check their 
AForms and Guidelines@ page for specific information on 
restaurant requirements. 
 
Do your part to be informed.  Restaurant construction is 
challenging.  Although we have attempted to provide you 
with these generic guidelines, each restaurant will have its 
own unique challenges.  It is not possible for us to foresee the 
unlimited variety and scope of all the potential problems that 
may be encountered.  However, if you will do your part to be 
informed and to bring together a qualified and experienced 
team, most problems can easily be rectified early in the 
process.  Please take the time to review all of the information 
in this brochure and ask us any questions that arise.     In 
addition, please feel free to log-on to our Internet Web site 
(www.riversideca.gov/planning/building) for additional   
information.   
 
 
 
 
  
 
 
 
 
 

TOP 20 DISABLED ACCESS REQUIREMENTS 
FOR RESTAURANTS 

 
NEW CONSTRUCTION 
 
In new construction, all dining areas, including raised or 
sunken dining areas, loggias, and outdoor seating areas, shall 
be accessible. 
 
EXCEPTIONS:  
 

A) In existing buildings, when the enforcing agency 
determines that compliance with any regulation 
under this section would create an unreasonable 
hardship, an exception shall be granted when 
equivalent facilitation is provided. 

 
B) In existing buildings, these regulations shall not 

apply when legal or physical constraints would not 
allow compliance with these regulations or 
equivalent facilitation without creating an 
unreasonable hardship. 

        
GENERAL  
 
1. In buildings and facilities, floors of a given story are a 

common level throughout, or are connected by 
pedestrian ramps, passenger elevators or special 
access lifts. 1120B.1 

 
EXCEPTIONS:  
 

A) In existing buildings, other than dining, banquet 
and bar facilities, when the enforcing agency 
determiners that compliance with this section 
would create an unreasonable hardship, an 
exception shall be granted when equivalent 
facilitation is provided. 

 
B) In new and existing dining, banquet and bar 

facilities, when the enforcing agency determiners 
that compliance with this section would create an 
unreasonable hardship, an exception shall be 
granted provided that a minimum of 75 percent 
(75%) of the dining, banquet and bar area shall be 
a common level throughout or shall be connected 
by pedestrian ramps, passenger elevators or special 
lifts.  See Section 101.17.11, Item 1.4, for new 
building only. 

G:bldg/ restaurant  
guidelines.doc 



C) In existing building, this section shall not apply 
when legal or physical constraints would not allow 
compliance with this section or equivalent 
facilitation without creating an unreasonable 
hardship.  See Section 101.17.11, Item r. 

 
D) Where specifically exempted in other portions of 

this code. 
 
2. Access to facilities is provided at entrances and exits 

as required.   1104B.5.2 
 
3. Wheelchair access is provided to each type of 

functional activity in the facility.  1104B.5.3 
 
4. Restrooms and powder rooms are accessible (See 

applicable Sections).  1104B.5.7 
 
5. Disabled parking is provided and a compliant path of 

travel to the entrance(s) is available.  1129B.1 
 
6. At least 5%, but not less than one of the seating spaces 

in each functional area is accessible as follows: 
1104B.5.4 

 
A) Minimum 30" x 48" clear floor space is provided.  

1122B.3 
 

B) One full unobstructed side of the clear floor space 
adjoins or overlaps an accessible route or another 
wheelchair clear floor space.  1122B.3 

 
C) Knee space at tables is at least 27" high, 30" wide 

and 19" deep.  1122B.3 
 
D) Height of tables is between 28" - 34" from the 

floor or ground.  1122B.4 
 
7. Access to accessible seating space(s) is provided by 

main aisles a minimum of 36" in width.  1104B.5.4 
 
8. Equivalent services and decor are provided at 

accessible seating spaces as for the general public.  
1104B.5.4 

 
9. Accessible seating spaces are integrated with general 

seating and allow a reasonable selection of seating 
area and avoid having one area specifically 
highlighted as the area for persons with disabilities.  
1104B.5.4 

COUNTERS 
 
10. If seating spaces for persons in wheelchairs are 

provided at counters where food of drink is served, the 
counter has a minimum 60" long portion that has the 
following: Fig. 6-B 

 
A) Top of counter is between 28" - 34" above the 

finish floor.  1122B.4   Fig. 6-B 
 

B) Knee clearance a minimum 27" high, 30" wide 
and 19" deep.  1122B.3 

 
C) Clear floor space a minimum of 30" by 48".  

1122B.3 
 

D) Clear floor space adjoins an accessible routes.  
1122B.3 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
FOOD SERVICE LINES/AISLES 
 
11. Minimum clear width of 36" is provided. (42" 

preferred).  1104B.5.5 
 
12. Tray slides are mounted a maximum of 34" above 

floor.  1104B.5.5 
 
13. 50% of each type of self-service shelves are within 

required reach ranges (54" maximum height, side 
reach).  1104B.5.5   Fig. 7-A 

 
14. Tableware, dishware, condiments, food and beverage 

display shelves, and dispensing devices are located 
within accessible reach ranges.  1104B.5.6 

 
15. Table tops and counters on which tableware, 

condiments, etc. are placed are between 28" and 34" 
from the floor surface.  1104B.5.6   Fig. 7-B 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
RAISED PLATFORMS 
 
16. Raised platforms or lecterns in banquet rooms or 

where a head table or speakers, platform are located 
are accessible. 

 
17. Open edges of raised platforms have curbs or other 

barriers. 
 
VENDING MACHINES 
 
18. Vending machines are on an accessible route and 

comply with required reach ranges. 
 
FOOD PREPARATION AREAS 
 
19. Access to food preparation areas shall comply with the 

provisions for entrance doors, doorways, and aisles.  
1104B.5.8 

 
NOTE: Employee-only areas must be designed to 

provide access into, through and out of 
the area. 

 
CHECK STANDS 
 
20. In new construction, check stands, including service 

counters requiring a surface for transactions, shall be 
made accessible by providing a 36” aisle on the 
customer side of the check stand.  1110B.1.3 
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