Restaurant Contractors Near Me: San Juan’s Code Compliance Essentials

Opening a restaurant in San Juan is exciting—but success hinges on more than a great concept and a skilled
chef. Getting through code compliance is essential to opening on time, staying profitable, and avoiding costly
shutdowns. Whether you've searched for “restaurant contractors near me” or you're comparing proposals from
commercial general contractors PR general contractors puerto rico, this guide walks you through San Juan’s core

compliance steps and how the right partner keeps your project on track.

Why Code Compliance in San Juan Is Different San Juan blends historic districts, coastal flood zones, strong
winds from hurricane seasons, and robust seismic activity. That mix makes commercial construction san juan
projects more complex than in many mainland cities. You'll navigate multiple layers of regulation—from building
and fire codes to health, environmental, and accessibility requirements—often coordinated through Puerto Rico's
centralized permitting system. The practical takeaway: choose restaurant construction companies near me that

already have a strong track record with local authorities and understand how to stage approvals efficiently.
Key Agencies and Approvals You'll Encounter

® OGPe (Permits Management Office): The primary hub for building permits, use-and-occupancy approvals,

signage, and many trade permits. Expect plan submittals, review cycles, and inspections.

® Puerto Rico Fire Department: Reviews fire and life safety, including egress, fire alarms, sprinklers where

required, and kitchen suppression.
® Puerto Rico Department of Health: Oversees food-service permits, sanitation standards, and inspections.

® PRASA (Puerto Rico Aqueduct and Sewer Authority): Reviews water and sewer connections, grease trap
sizing, and backflow prevention.

* Environmental and Coastal Agencies: Projects in flood-prone or coastal zones may need additional reviews,

especially in parts of Old San Juan or waterfront areas.

e Utility Coordination: Electrical service coordination now involves the island'’s utility operators and may include

special requirements for backup power or surge protection.

Experienced commercial restaurant contractors will build these reviews into the schedule and help sequence work

to minimize delays.
Restaurant-Specific Code Essentials

® Occupancy and Egress: Dining areas typically fall under assembly occupancy with specific occupant loads,
path-of-travel widths, emergency lighting, and exit signage. Restaurant builders near me should calculate
occupant loads, seat counts, and aisle spacing early so your layout and revenue model align with what the

code will allow.

® Kitchen Hoods and Ventilation: Type | hoods over grease-producing appliances with UL 300-compliant
suppression are standard. Kitchen ventilation must include proper makeup air and duct clearances;
penetrations often require fire-rated assemblies. Confirm rooftop equipment placement with structural

assessments—San Juan'’s wind and seismic requirements can affect anchoring and curbs.

® Grease Management: PRASA and local ordinances require correctly sized grease interceptors, often with
exterior access. Undersized or poorly located grease traps are a leading cause of failed inspections and

service interruptions.

® Electrical and Gas: Grounding, bonding, emergency shutoffs for gas, and dedicated circuits for refrigeration

and hood systems are crucial. In hurricane-prone areas, surge protection and transfer switches for generators
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are common best practices.

® Accessibility: The ADA and local accessibility provisions apply to entrances, restrooms, bar heights, seating

dispersion, and parking. Early coordination prevents costly rework after inspections.

e Seismic and Wind Design: San Juan'’s structural requirements influence ceiling grids, mechanical hangers,

rooftop units, facade elements, and even signage attachments.

® Food Safety and Sanitation: Floor and wall finishes, coved bases, handwash sink locations, and equipment
certifications are part of health plan review. Your restaurant general contractors near me should submit

equipment schedules that align with health department expectations.

Historic and Coastal Considerations If you're building or renovating in Old San Juan or along the coast,

anticipate:

* Historic Review: Certain facades, windows, and signage elements need special approval. A hotel renovation
contractor or a hotel renovation company with Old San Juan experience will already know what's approvable

and how to document "“in-kind” repairs.

® Flood and Storm Resilience: Elevated equipment, flood-resistant materials at lower levels, wind-resistant

storefront systems, and protected egress routes can be mandatory or strongly recommended.

The Permitting Path: From Concept to Certificate of Occupancy A proven approach used by top restaurant

construction companies near me and commercial restaurant contractors includes: 1) Feasibility and Code Scan

¢ \Verify zoning and use allowances for food service and alcohol.

e Conduct site surveys for utilities, grease management options, exhaust runs, and structural capacity. 2)

Schematic Design and Pre-Submittal
* Prepare code plans, life safety narratives, and equipment lists.

® Engage OGPe pre-application meetings when complexity or historic zones are involved. 3) Full Permit
Submittal

* Architectural, structural, MEP, and fire protection drawings sealed by licensed professionals.
® Health permit plans detailing fixtures, finishes, and equipment.
* Any coastal/historic/environmental documents as applicable. 4) Construction with Inspections

e Stage inspections for structural, rough MEP, hood/suppression, grease trap, fire alarm/sprinkler, and final
health.

® Keep a clean jobsite and accurate as-builts—inspection outcomes improve dramatically with documentation

discipline. 5) Final Approvals and Opening
® Pass final fire and health inspections.

® Obtain Use & Occupancy and business licensing as required.

Common Pitfalls—and How to Avoid Them

@

® |ate Hood Routing Decisions: Waiting to lock in hood and duct paths can trigger structure conflicts or

rooftop rework. Your restaurant builders near me should model it in 3D early.

* Underestimating Lead Times: Kitchen equipment, suppression systems, switchgear, and storefronts can have
long lead times. Commercial construction san juan teams should procure critical items immediately after
permit intake.



® Grease Trap Oversights: Undersized interceptors or inaccessible placements cause delays. Insist on PRASA
coordination during design, not after excavation.

® |Incomplete Health Submittals: Missing cut sheets or finish schedules lead to resubmittals. Choose restaurant
general contractors near me who maintain a health-permit checklist and vendor compliance library.

® Change Orders from Hidden Conditions: In older buildings, budget for selective demolition and contingency

to discover and resolve surprises without derailing the schedule.

Selecting the Right Contractor in San Juan When you're vetting restaurant construction companies near me or

searching "restaurant contractors near me,” prioritize:

® |ocal Permitting Mastery: Ask for a recent OGPe approval timeline from a comparable restaurant or hotel
renovation project.

* Trade Depth: Look for in-house or tightly managed subs for fire suppression, hood install, grease systems,
and commercial refrigeration.

e (Coastal/Seismic Know-How: Request examples where they anchored rooftop equipment to meet
wind/seismic loads.

* Health Department Experience: Confirm they've delivered restaurants that passed health inspections on the
first attempt.

® (Cross-Sector Strength: Teams that also rank among the best multi family construction companies san juan or
serve as general contractors puerto rico often have deeper engineering and scheduling resources—useful

when unexpected structural or utility issues appear.
Budgeting and Scheduling Realities

* Hard Costs: Kitchens, mechanical systems, and finishes typically dominate. Grease, hoods, and fire systems
can exceed first estimates if not detailed early.

e Soft Costs: Design fees, permit fees, utility deposits, special inspections, and historic/coastal reviews must be
in the pro forma.

e Schedule Drivers: Permit review time, utility coordination, and critical equipment lead times. A disciplined
hotel renovation company or commercial restaurant contractor will parallel-path submittals, procurement,

and early site work to compress the timeline without risking rework.
Best Practices That Pay Off

® Pre-Inspection Walkthroughs: Before calling the inspector, have your superintendent and a third-party tester
run a punch on life safety and health items.

® Mock-Ups and Shop Drawings: Use them for bar die walls, waterproofed restrooms, and hood transitions to
prevent field clashes.

* Documentation: Keep cut sheets, approved submittals, and test reports onsite. Inspectors appreciate quick
answers and organized files.

* Closeout Readiness: Plan for O&M manuals, as-builts, suppression certificates, and staff training on life safety

systems well before final inspection.

The Bottom Line In San Juan, compliance isn't a box to check—it's the backbone of your opening strategy. By
engaging seasoned commercial restaurant contractors or a hotel renovation contractor with deep local
experience, you'll navigate OGPe, health, and fire approvals with fewer surprises. The result: a safer, more reliable

build that opens on time and stands up to San Juan’s unique environmental demands.

FAQs



Q1: How long does restaurant permitting typically take in San Juan? A1: Timelines vary by scope and location, but
many full-scope builds run several months from submittal to approval. Projects in historic or coastal zones can
take longer. An experienced contractor will pre-screen the site and submit complete packages to reduce review

cycles.

Q2: Do | need a grease interceptor for a small café or bakery? A2: If you produce fats, oils, or grease—yes,
typically. PRASA reviews sizing and access. Your contractor should coordinate early to avoid rework in slabs or

exterior areas.

Q3: What inspections are critical before opening? A3: Expect structural, rough and final MEP, hood/suppression,

fire alarm/sprinklers as applicable, and health inspections. Final Use & Occupancy follows successful sign-offs.

Q4: Why choose general contractors puerto rico instead of an off-island team? A4: Local teams understand OGPe
processes, utility coordination, coastal/seismic requirements, and supplier networks. That knowledge shortens
schedules, reduces change orders, and lowers risk—especially important for restaurants with complex kitchen

systems.



