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1.0 GENERAL INFORMATION

PROJECT LOCATION

La Plaza is located at the intersection of Highway 83 and 10th Street in McAllen, TX. The Center opened in 1976 and has
been renovated several times. A complete remodel occurred in 2000 and most recently, in 2012, the Food Court
underwent a compete renovation and expansion.
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PROJECT OVERVIEW
As the premier shopping destination in the Rio Grande
Valley, La Plaza features Dillard’s, Macy's, JC Penney, and
more than 120 national and regional retailers. La Plaza
consistently ranks as one of the highest grossing regional
malls in the United States.
Located in the Southern part of Texas, this top-performing
Center is undergoing a multi-million dollar redevelopment
that will further define its status as the ultimate luxury
shopping destination in South Texas. The Center will be
adding fifty stores, four junior anchor stores, and six
restaurants with its 220,000-square-foot expansion
scheduled to debut in Fall 2017.
As part of the expansion, the Center will undergo a
cosmetic renovation including a new dramatic feature
court, skylights, all-glass entrances, upgraded finishes,
new flooring, and improved customer amenities such as
soft-seating areas and refurbished restrooms. Parking
garage structures will make room for an additional 1,900
vehicles, providing ample parking space for customers.
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SITE PLAN
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HOW TO USE THIS MANUAL
This manual outlines design criteria guidelines, requirements, and recommendations which have been developed by the
Landlord for the purpose of assisting the Tenants of La Plaza in the development of their leased spaces.
The criteria guidelines help maintain a consistent design quality while still allowing flexibility. Thus, each Tenant can
achieve a high level of individual brand expression and diversity within their materials, lighting, and signage. In this
regard, the Landlord requests innovative solutions from each Tenant, which in the collective context provides for a richer
experience for all visitors.
Tenants and their designers must acquaint themselves thoroughly with the material herein so their design and
construction can proceed in a coordinated and timely manner.
Tenants are required to employ competent professionals in the fields of design and contracting relative to their
development work. It is essential that the Tenant and/or designer visit the site to inspect and verify all site conditions
prior to the commencement of Tenant design.
All questions, submissions, and proposals relative to Tenant work should be directed to your Tenant Coordinator.
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TENANT INFORMATION PACKAGE
The Tenant Information Package (TIP) is intended to provide you with the project’s design and construction
criteria and consists of several parts:

COMPONENT
TIP Index
Tenant Design Manual
Kiosk Design Manual
Architectural Criteria

DESCRIPTION
Will provide a comprehensive list of topics to help locate
information.
Provide specific architectural, sign, and engineering
design criteria.

MEP/FP Criteria

Outline submission requirements and provides
necessary guidelines to design your store.
(same as Architectural Criteria)

Bulletins

Bulletins and Updates.

The Tenant Information Package can be accessed from Simon’s website – www.simon.com

•
•

Select the “Business” tab, search for the property name, click on the “Tenant Info Package” link on the lower
right side of the page.
If you have difficulties working with the website, please contact your Tenant Coordinator.

For questions regarding the Landlord design and construction requirements, please contact your Tenant Coordinator or
call 317-636-1600 and request Tenant Coordination.
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BUILDING DATA
Occupancy / Use:
Construction Classification:
Building Levels:
Sprinkler System:

Mercantile
Type II B
One (1) Level
Fully Sprinkled
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2.0 STOREFRONT DESIGN

GENERAL DESIGN CRITERIA

The general design philosophy is to conceive new stores
and new storefronts with maximum height and
transparency, using a refreshingly new design approach,
resulting in innovative, state of the art storefront and
signage design. Tenants are encouraged to express their
individuality and their brand identity through their
originality in store design and merchandising.
Tenants shall construct storefronts to underside of the
Landlord’s bulkhead from 12'-0” to 14’-0” A.F.F. Storefront
conditions vary. Verify in field.
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STOREFRONT PLAN
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STOREFRONT ELEVATION & SECTION
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DEMISING PIER DETAILS
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STOREFRONT EXAMPLES
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STOREFRONT DESIGN CONTROL ZONE
The Tenant Storefront Design Control Zone is the area of
the store extending from the storefront lease line into the
store a minimum 5’-0” across the entire width of the
store. Since the appearance of this zone is critical to the
overall store appearance, design solutions, and
materials are expected to be of the highest quality. The
design zone will be closely reviewed by Landlord for
design and use.

All walls within this zone shall be provided with high
quality finish material plain painted surfaces are not
permitted. Materials such as stone, tile, wood panels, the
use of trim and other decorative treatments shall be
utilized. Slat wall and grid wall are not permitted.
No previous Tenant storefront, or storefront materials,
fixtures or finishes shall be reused.

• Ceiling materials shall consist of gypsum board, wood,
metal, or other types of hard surface materials.
Acoustical ceilings and open ceilings will not be
permitted in this zone.
• Sprinkler heads shall be fully recessed with cover
plates at entry vestibule and storefront show windows.
• Any speakers within 5’-0” of the entry shall have a
separate volume control that can be set to the Mall
Managers’ specified level.
• Security systems shall be fully concealed. Gate style
or stanchion security systems are not permitted if
visible from the exterior common area. Security
cameras, vision panels, or “bubbles” shall not be
exposed to public view in the Design Control Zone.
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STORE DISPLAY AND MERCHANDISING
Extending 5’-0” back from the storefront glazing, the side
walls and show windows shall be dedicated for use as a
high-quality show window display. A creative display is
required for standard merchandise racks, and wall
finishing materials such as slat wall and
prepackaged wall mounted grid systems are prohibited.
Distinctive, high-quality and appropriate display
techniques which best showcase the Tenant’s
merchandise must be used. At the storefront entry,
display fixtures and merchandise must be placed at least
3’-0” behind the Tenant’s entry door. Merchandise rack
and display features must not block customer traffic flow
in and out of the store.

DISPLAY WINDOWS AND ENTRIES
In order to improve the general shopping experience for
the customers and to respond to the competitive retail
reality, all Tenants must place an emphasis on powerful
storefronts and increase their levels of presentation.
This shall be accomplished through the integration of
graphics and the creation of enclosed portal entrances
to build up the experience for the customer.

All storefronts should provide an attractive and unmistakable
invitation to enter. Entry involves more than the door alone
and should entice customers to enter and browse. Doors and
grills must be recessed within Lease Line. No outward
swinging doors past the lease line permitted.

LIGHTING
Light sources must be integrated into the Tenant storefront
in a manner complementary to the overall design and
graphic concept. Illumination should be designed to prevent
any glare to surrounding public areas. Remote, concealed,
or backlit lighting techniques are encouraged.
Tenants may not install any lighting in the Landlord’s
common area or ceiling. This includes fixtures protruding
past the Lease Line.
Brightly illuminated interiors are desired. Special
chandeliers or lighting fixtures featured within the Tenant
space must have cut sheets provided for review and
approval of such fixtures.
Lighting fixtures in public Tenant areas and control zone,
other than decorative fixtures, shall be recessed.
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STOREFRONT MATERIALS
Tenant’s storefront design shall maximize the use of
horizontal and vertical glazing with the storefront area
having a target roughly of 60% transparency. Full height
opaque areas of the storefront shall be minimal. A
constant height opaque sign band, that extends flat
across the entire storefront width, is not acceptable.
Varied glazed show window heights and/or projections
should be incorporated.

•
•
•
•

All materials are to be installed over a durable
substrate and must be long lasting with minimal
maintenance required.
All Tenants shall comply with all governing and
applicable building and fire code requirements.
The Landlord reserves the right to reject or request
substitutions or adjustments to the proposed finishes.
All materials must be approved by the Landlord prior
to installation. Nothing is to be applied over the
Landlord’s decorative finishes.

ACCEPTABLE MATERIALS
•
•
•
•
•
•
•
•

Finish-grade figured hardwood (stained and/or lacquered)
Quality porcelain
Stainless steel and chrome
Honed, polished, or bush hammered natural stone
Decorative, sandblasted, stained, or etched glass
Mosaic tiles
Polished, brushed, or textured metals
Tempered glass

UNACCEPTABLE MATERIALS
•
•
•
•
•
•

Plastic laminates/metal laminates/plastic panels
Painted drywall
Slat wall or pegboard, mill finish
Plexiglas or plastics, vinyl or fabric wall coverings
Soft woods or wood veneers except for commercial grade products for
uses in high traffic areas
Lay-in tile entrance ceilings (entry ceilings shall be hard surface such
as drywall throughout the Design Control Zone)
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FINISH MATERIALS

WOOD

PORCELAIN

STAINLESS STEEL

STONE

DECORATIVE GLASS

MOSAIC TILE

TEXTURED METAL

TEMPERED GLASS

DECORATIVE METAL
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SIGNAGE OVERVIEW
Tenant signage is for the purpose of identification only
and must be limited to trade name and logo. The sign
must not exceed 12’-0” maximum of the signage zone
length.
Advertising of product names may not be displayed as
part of the signage. Advertising of Tenant e-mail or
web address by means of duratrans, decal vinyl
stickers, will not be permitted. Other graphics are
subject to approval.
All signage is to be of the highest quality, design, and
construction. Tenant signage shall be designed to be
proportionate in scale to the elevation to which it is
affixed. Use of the National Corporate Logo’s and/or
insignia is encouraged. All attachments, labels,
fasteners, mounting brackets, wiring, clips,
transformers, disconnects, lamps (except exposed
neon tubes), and other mechanisms required for all
signage shall be concealed from view.
Light leaks are not permitted.
Illuminated signs must be connected to a 7-day,
24-hour time clock set to the hours specified by the
La Plaza Management.

PERMITTED SIGNAGE
•
•
•
•
•
•
•

Internally illuminated individual channel letters with opaque metal sides and acrylic
plastic face.
Metal letters backlit to produce a “halo” effect.
Edge-lit, sandblasted glass.
Gold leaf or silk screened on front of backlit tempered glazing.
All letters shall be of fully welded construction.
All electrical signage shall bear the UL label and must comply with all
governing codes.
All conduit, raceways, crossovers, wiring, ballast boxes, transformers, and other
equipment necessary for sign connection shall be concealed.

NOT-PERMITTED SIGNAGE
•
•
•
•
•
•
•
•
•
•

Taglines (regardless of DBA) and signs advertising products, services or vendors.
Box or cabinet type construction where the outline of the box or cabinet is visible (the
box or cabinet must be fully embedded into the intermediate wall framing and finish).
Signs employing audible equipment, and/or moving, flashing, or blinking lights.
Signs employing exposed raceways, ballast boxes, or transformers.
Sign manufacturers’ names, stamps or decal.
Signs employing luminous vacuum formed type plastic letter signs.
Signs employing unedged or uncapped plastic letters with no returns and exposed
fastenings.
Paper or cardboard signs, stickers, or decals.
Exposed tube neon signs (except for open face channel letters).
No exposed registered trademarks.
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ACCEPTABLE PRIMARY SIGNAGE

BACK & EDGE LIT

BACKLIT

DIMENSIONAL

BACKLIT

FACELIT

LASER CUT

EDGE LIT

ACRYLIC LETTERS

ROUTED MATERIAL

19

PRIMARY SIGNAGE
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TEMPORARY BARRICADE (Refer to diagram on next page)
1.

Visqueen dust cover secured to inside of top, sides,
and front, secured with wood cleats (top and bottom).
Duct tape all joints.

10. Min. 18 gauge 3 5/8" metal stud at 24" o.c.
11. Screw attach bottom metal stud track to 2”x4” wood
blocking using 3/4" screws.

2.

Bracing as required (8'-0" o.c. min.) and fastened per
the Centers direction. Patch and repair after removal
as directed by the Center.

3.

3 5/8" metal stud diagonal support strut at 45
degrees.

4.

Landlord neutral pier (do not attach to neutral pier).

5.

5/8" type "x" gyp. bd., taped, sanded, and painted
(one primer coat & one finish coat) per specifications.

All work by Tenant at Tenant's expense.

6.

Door, trim, and hardware (if required by code) on
return panel. Paint to match gyp. bd panel.

Barricade cannot be removed without prior written
approval from La Plaza.

7.

6" vinyl base (color per specifications).

8.

Dust walk-off mat.

All work to be performed during the non-operating
hours of the Center.

9.

1/2" plywood with duct taped joints over red rosin
construction paper to protect mall flooring.

12. 5/8" type "x" gwb roof if visible from level above
(taped, sanded and painted ).
13. Barricade height shall extend to height of Centers
soffit/band over Tenant storefront.

GENERAL NOTES:

Total cost of barricade shall include the cost to
provide and install the Center’s approved graphic
(contact Center’s manager for cost).
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TEMPORARY BARRICADE

(Refer to keynotes on previous page)
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3.0 FOOD COURT TENANTS

FOOD COURT VIEW
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FOOD COURT EXAMPLE
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FOOD COURT TENANT ELEVATION & SECTION
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FOOD COURT TENANT DEMISING PIER DETAIL
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FOOD COURT TENANT CEILING & LIGHTING
TENANT CEILING & LIGHTING

•
•
•
•

Drywall ceiling in service area by Tenant to Landlord
specifications, installed by Tenant.
Additional lighting, (general, task, or decorative) will be
considered and is subject to Landlord review and approval.
Sprinkler heads in the ceiling shall be fully recessed with
cover plates or concealed in the design.
Refer to section 2 for materials and signage.

NOT ALLOWED IN SERVICE AREA
•
•
•
•
•
•
•
•
•

Unfinished gypsum.
Paint finishes (non-ceiling surfaces).
Faux finishes.

LANDLORD CEILING LIGHTING
Single recessed down light fixture by Cooper
Lighting. 6” Halo LED module 1200 Series.
Specular reflector with white trim ring.

Vinyl wall coverings.
Plastic laminates.
Carpet.
Neon lighting.
Exposed, surface mounted, or suspended fluorescent lighting.
Fluorescent lighting
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MENU BOARDS
In order to maintain a pleasant and high quality food service
ambiance, Tenants are encouraged to use well designed,
non-commercial menu boards in their stores. Menu board
designs must be reviewed and approved by the Landlord
before construction. Below is a list of requirements:

•
•
•
•

Integrated digital screens will be used for the menu
boards by all Tenant’s.

NOT-PERMITTED MENU BOARDS
•

No printed menu boards.

•

No mechanical attachments or electrical facilities can be visible.

•

No more than an area of 50% illustrations will be permitted on the
menu boards.

•

No gratuitous advertising panels or illustrations other than menu
boards will be permitted.

Maximum of 4 digital menu boards allowed. Maximum
height: 48”
All digital screen menu’s will be integrated into the back
wall design and are a part of the overall design concept.
Digital screen frames will be concealed in a unique and
innovative way.
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MENU BOARD EXAMPLES
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EXHAUST HOODS
EXHAUST HOOD AND BULKHEAD TREATMENTS
Tenant’s hood must be clad in a stainless steel box with
high quality detailing. Hood must be located behind the
Lease Line attached to the back wall.

NOT-PERMITTED HOODS
•

Exposed non-clad hoods will not be accepted.

•

No Tenant hoods on the front counter.

NOTE:
All Signage over or applied to hood is subject
to Landlord approval.
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4.0 HVAC & MEP

RETAIL AND RESTAURANT TENANTS
This is an enclosed 1 level rooftop unit. Engineer is required to accommodate conditions that may affect the performance of
the HVAC system for their store.
•

Equipment: Tenant to provide a down flow rooftop unit on full curb with electric heat. Split systems are allowable with Landlord
approval. Unit(s) to be located in designated structural bays. Modify existing roof structure to support equipment.

•

Condensate Drain: Condensate to be terminated in a code approved waste system within the Tenant space. All condensate
piping shall be copper and insulated below roof line.

•

Outside/Relief Air: Economizer and / or relief through Tenant installed components.

•

Smoke Exhaust/Relief: None required.

•

Toilet Exhaust: By Tenant including fan, ductwork, and roof cap.

•

Odor, Thermal & Process Equipment Exhaust: Odor producers (pets, hairstyling, manicures) must maintain a minimum of 20%
negative air pressure between their space and the exterior. Air scrubber may be required to mitigate odors.

•

Food Tenants:
o

Food Tenants shall provide high efficiency grease filters similar to Grease Grabber or Captrate Combo filters.

o

Tenant exhaust operation must maintain a negative air balance to the kitchen from the dining area.

o

Tenant may be required to install a pollution control unit to prevent a majority of the grease/smoke/odor laden particulate
matter from entering the atmosphere.

•

Temperature Controls: Stand-alone digital electric/electronic control system by Tenant.

•

Test & Balance: Tenant shall employ a TAB, NEBB or AABC Certified Air Balance Contractor to perform final
testing and balancing.

•

Building Thermal Values: Exterior wall U=0.33 – Roof U=0.01
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PLUMBING - RETAIL AND RESTAURANT TENANTS
•

Water: Redistributed by Landlord via overhead main. Minimum ¾” valved connection, (1 ¼” Expansion Tenants). Food tenant to
supply sub-meter with remote reader.

•

Waste: 4” wye connection off Landlord main. Designated connection point within or adjacent to space.

•

Vent: 4” common vent connection for most spaces. Tenant to provide vent through roof if not existing.

•

Grease Waste:
o

Main Center, No Landlord provisions.

o

Re-Development, Grease interceptor(s) to be sized by Tenant’s engineer, installed by Landlord at Tenant’s expense in
designated areas.

•

Gas: Gas is available for Food Tenants only. Tenant provided: connection to the gas manifold, regulator, meter, and piping
downstream.

•

Toilet Rooms: As required by code.

•

Drinking Fountain: Per code and ADA requirements.

•

Service Sink: As required by code.
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FIRE PROTECTION - RETAIL AND RESTAURANT TENANTS
•

Implementation: Tenant shall directly employ the Landlord designated contractor to install and / or modify the existing grid
or utilize connection provided. Redevelopment area by “Simplex Grinnell.”

•

Tenant Flow Switch: Not permitted.

•

Valve for Tenant Space: Not permitted.
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ELECTRICAL - RETAIL AND RESTURANT TENANTS
•

Voltage:
o 120/208V and 277/480, 3ph, 4-wire. Refer to plans.
o Only 277/480 volt power available to Tenants in the expansion area. Tenant to provide step down transformer.

•

Landlord Equipment: Metering switchboard or fused switches with wall mounted meters. Minimum 1 ¼” empty conduit.

•

Power: Provided from redistributed electrical power by Landlord. Tenant shall utilize existing electric service (minimum 60 amps
and existing conduit). Fuses and wire by Tenant.

•

Metering:

•

•

•

o

Tenant to provide fusing, meter (if not existing), conductors, and connect to Landlord gutter. Reuse existing, if
applicable. Meter may not be required for the Re-Development phase.

o

Power is set up for redistribution for the expansion at La Plaza. Tenants may provide a check meter at their cost.
Meter to be as specified by Landlord.

Capacity:
o

Main Centers, Tenant maximum allotment is 15 watts per square foot.

o

Re-Development, Tenant maximum allotment is 20 W/SQ.FT. for retail and 50 W/SQ.FT. for Food Tenants. Submit
connected and demand electrical load data to support electric service size requested.

Telephone:
o

3/4” minimum conduit with pull wire to designated connection point in central locations.

o

Expansion area, 1” minimum conduit for telephone/data will be provided to BOH corridor. Landlord will provide j-hooks in
BOH corridor for cabling to be extended to IDF.

Fire Alarm: Tenant shall provide a code compliant fire alarm system within the Tenant space. Fire alarm must be tied into the
Centers system. Tenant to provide required panel and devices.
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ELECTRICAL SERVICE
ZONE PLAN
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HVAC - FOOD COURT TENANTS
This is an enclosed 1 level rooftop unit. Engineer is required to accommodate conditions that may affect the performance of the
HVAC system for their store.
•

Equipment: Tenant to provide a package split system unit on full curb with electric heat. Unit(s) to be located in designated structural
bays. Modify existing roof structure to support equipment.

•

Condensate Drain: Condensate to be terminated in a code approved waste system within the Tenant space. All condensate piping
shall be copper and insulated below roof line.

•

Return: Ducted plenum return.

•

Smoke Exhaust/Relief: Tenant to maintain a minimum negative air pressure between their space and adjacent Tenant spaces.

•

Toilet Exhaust: By Tenant including fan, ductwork, and roof cap.

•

Odor & Process Equipment Exhaust: Size for application by Tenant.

•

Grease Exhaust: Per code. Protect roof with “Grease Guard” containment system.

•

Replacement Air: From Tenant outside air and dedicated makeup air units. Tenant to provide replacement make up air for all exhaust
greater than 10%.

•

Temperature Controls: Stand-alone digital electric/electronic control system by Tenant.

•

Test & Balance: Tenant shall employ a TAB, NEBB or AABC Certified Air Balance Contractor to perform final testing and balancing.

•

Building Thermal Values: Exterior wall U=0.05 – Roof R=.07

•

See Criteria Sheet MEP-1 for further information.
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PLUMBING - FOOD COURT TENANTS
•

Water: Redistributed by Landlord via overhead main. A designated 2” valved connection point within or adjacent to space.
Tenant supplied meter with remote reader.

•

Waste: 4” connection off Landlord main. Designated connection point within or adjacent to space.

•

Vent: 4”common vent connection for most spaces. Tenant to provide vent through roof if not existing.

•

Grease Waste: Landlord has provided a central grease interceptor and a 4” wye connection off the grease waste line.

•

Natural Gas: Low pressure gas is available from the utility for cooking use at exterior meter bank. Provide automatic gas shut off
valve.

•

Toilet Rooms: As required per code.

•

Drinking Fountain: Per code and ADA requirements.

•

Service Sink: Consult with Health Department for specific requirements.

•

See Criteria Sheet MEP-1 for further information.
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FIRE PROTECTION - FOOD COURT TENANTS
•

Implementation: Tenant shall directly employ the Landlord designated contractor to install a grid utilizing the connection provided
and / or modify existing grid.

•

Tenant Flow Switch: Not permitted.

•

Valve for Tenant Space: Not permitted.

•

See Criteria Sheet MEP-1 for further information.
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ELECTRICAL - FOOD COURT TENANTS
•

Voltage: 277/480 V, 3ph, 4-wire

•

Landlord Equipment: Fused switchboards with metering. A 2” empty conduit from a 200 Amp/3ph switch has been provided.

•

Power: Electrical power redistributed by Landlord. Fuses and wire by Tenant.

•

Metering: Check meter in Landlord electrical room by Landlord at Tenant expense.

•

Capacity: Food Court Tenant maximum allotment is 100 watts per square foot. Submit connected and demand electrical load data
to support electric service size requested.

•

Telephone: 1” conduit with pull wire to designated connection point in central locations is provided.

•

Fire Alarm: Interface with building system is required for annunciation and notification. This includes Tenants hood fire suppression
system, smoke detectors, any other devices and should be compatible with Landlords Simplex 4100U panel. A 1” conduit with
annunciation and notification cables to a junction box has been provided.

•

See Criteria Sheet MEP-1 for further information.
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