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Where deviations start in the process

Brand standards: Misunderstood or outdated brand matrices and design guides.

Design drawings: Small changes to layouts, clearances, or elevations that are
never re-checked against the matrix.

Procurement: Substituted appliances, hardware, or materials that don’t fully
match brand requirements.

Manufacturing: Cabinets or components built to shop drawings that were never
fully brand-ordinated.

Inspection & opening: Brand walk-throughs reveal issues that have been “baked
in” for months.

Why Brand Approval Fail
Most delays begin long before installation.
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Common reasons brand inspectors reject rooms

Appliance clearances that do not meet brand requirements.

ADA non-compliance around reach ranges and maneuvering
space.

Cabinet dimensions or layouts that differ from approved
prototypes.

Ventilation and hood performance not aligned with brand
standards.

Material substitutions that fall short of specified quality or
finish.

A small deviation early can become a major delay later.
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How the Brand Matrix Works

Hotel Brand

Defines standards
and prototypes

Designer

Translates standards
into specific plans.

Procurement
Agency

Bids scope and
selects products.

General
Contractor (GC)

Coordinates trades
and installs.

Factory

Builds exactly
to specifications.

Inspection &
Opening

Final room walk
and approval

Every participant must execute the same design intent.
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Why Brand Approval Fail
A brand matrix is more than just a set of drawings or a design guideline. It is the
rulebook that controls how an extended-stay kitchen must be built and perform.

Layout and cabinet modules — overall kitchen layout, cabinet groupings,
and standard module sizes.

Appliance models and locations — aproved appliance types, models, and
exact positions in the kitchen.

Materials and finishes — board types, laminates, veneers, colours, and
finish levels.

Hardware and functional details  — hinges, slides, pulls, organizers, and
other hardware that affect durability and use.

Ventilation and performance  — hood type, exhaust routing, and airflow
requirements.

Clearances and compliance  — door swings, working clearances, reach
ranges, and ADA-related dimensions.

The brand matrix is the operating system of an extended-stay hotel kitchen.
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Home2 Suites: Critical Kitchen Requirements
Common issues that trigger brand comments and rework.

Nesting table clearance  — side table or nesting table cannot slide fully
under the counter or clashes with cabinet doors.

What typically goes wrong

Microwave trim kit — wrong kit or opening size; gaps around the
microwave or trim protruding beyond brand tolerances.

Appliance ventilation — fridge, microwave and cooktop do not have
the free space they need for airflow; vents blocked by cabinets or walls.

Edge protection — exposed board edges at high-use areas chip, swell,
or show damage quickly under guest use.

Catching these Home2 Suites details at the drawing and shop-drawing stage is far cheaper than fixing them after a brand walk.
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Home2 Suites Compliance Checklist
Quick checks before you release cabinets and appliances to production.

Appliance schedule approved  — all appliance models and options match the latest Home2 Suites brand matrix.

Clear span verified  — required clear span under the counter (for nesting tables and ADA) is confirmed on plans and shop drawings.

Ventilation verified  — vent paths and free space for fridge, microwave and cooktop meet brand and manufacturer requirements.

ADA verified  — clearances, reach ranges, and knee/toe space meet ADA and brand standards for the kitchen layout.

Shop drawings approved  — cabinet and appliance shop drawings are fully reviewed and signed off by designer/owner/brand.

A simple checklist, used early, prevents most Home2 Suites brand comments at inspection.
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Understanding Residence Inn
Why Residence Inn kitchens behave more like full residential kitchens.

Dishwasher  — a dishwasher is part of the standard Residence Inn kitchen
package;plans must reserve space,plumbing,electrical, and door swing.

Upper cabinet support  — taller, deeper upper cabinets and more storage
load; wall structure and blocking must be designed to carry the weight safely.

Full kitchen — a true full kitchen with multiple appliances and
storage points, not just a minimal cooktop and sink.

Residential feel  — warmer finishes, continuous worktops, and closed storage
that look and feel like a small apartment kitchen.

Premium positioning   — guests expect quieter operation, better hardware, and
more durable finishes; brand reviews focus on gaps, alignment, and early wear.

Treat every Residence Inn kitchen as a small residential kitchen-both in design coordination and in installation planning.
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Residence Inn: Critical Kitchen Requirements
Where problems usually occur

Dishwasher alignment  — door hits adjacent panels or
cabinets; racks are not level; toe-kick or side panels
block full door opening.

Upper cabinet support  — insufficient blocking or
fixings for tall, fully loaded upper cabinets; risk of
sagging or pull-away over time.

Filler panels — missing or wrong-size fillers create
uneven gaps, tight clearances, and misaligned cabinet
and appliance reveals.

Heavy-duty hardware — light residential-grade hinges,
slides, and pulls wear out quickly under long-stay use and
frequent turnover.

Controlling these Residence Inn details on paper is far cheaper than fixing them after guests move in.
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Residence Inn Compliance Checklist
Quick checks before you release Residence Inn kitchens to production.

Dishwasher model confirmed  — selected dishwasher model and options match the latest Residence Inn brand matrix and appliance schedule.

Filler panel included   — all required filler panels are shown on plans and shop drawings, with correct widths and locations.

Structural backing approved  — wall blocking and fixings for upper cabinets and tall units are confirmed and detailed for full load.

Hardware verified  — hinges, slides, pulls, and other hardware meet Residence Inn durability and finish requirements.

Final dimensions approved  — key cabinet, appliance, and opening dimensions are checked against prototypes and signed off.

A simple checklist, used early, prevents most Residence Inn fit-and-finish comments at brand inspection.
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LivSmart Studios: Critical Kitchen Requirements
Why precision matters in compact layouts

ADA clearances  — very tight floorplans mean each inch
of clear space matters; doorway, aisle, and reach
clearances must be verified on plans and shop drawings.

Moisture protection  — sink bases, splash areas, and floor
transitions need moisture-resistant materials and details
to prevent swelling, delamination, and mold in small rooms.

Durability requirements — compact kitchens see
concentrated use; cabinet boards, edges, and finishes
must withstand frequent cooking, cleaning, and turnover.

High-frequency touch points — handles, hinges, slides,
and worktop edges are used constantly; hardware and
finishes must be specified for heavy, long-stay hotel use,
not light residential.

In a compact LivSmart Studios kitchen, small misses on clearances and durability are multiplied across every guest stay.



Standard cabinet base blocks
knee/toe clearances(approaching
parallel, not forward).
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ADA is not optional
Many approval delays come from ADA clearance errors rather than cabinet quality.

Addressing ADA requirements early in the project-not at final inspection-eliminates costly rework and prevents brand launch delays.

ADA Clearance
(Accessible Approach)

Wall-mounted vanity creates
required knee and toe clearances.

Single-lever faucetwith clear, easy
－to-reach access.

Mirror mounted at appropriate
accessible height.

Side-wall grab bar verified
relativetothetoile

ADA Clearance
(Restricted Approach)

Single-lever faucetwith clear, easy
－to-reach access.

Faucet controls too difficult to
grasp or reach.

Over-mountedsinkdepth
exceeds allowed limits.

Grab bars missing or installed
at wrong heights.

ADA
Inspector

CORRECT (Verified)INCORRECT (Failed)



Refrigerator

Coordinate with cabinet
integrated or built-in flush look.
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Appliance Integration
Appliances Drive Cabinet Design

In extended-stay projects, appliance specifications must be validated early for de-risking cabinet dimensions and ensuring final brand approval.

Clearances fordoor swing and
ventilation.

Microwave

Design specific microwave
cabinets, above-counteror built-
in options.

Integrationwith rangehood or
standalone placement.

Dishwasher

Plan dishwasher cabinets for
flush-mount or panel-ready
options.

Coordinate plumbing and
electrical interfaces.

Cooktop

Optimize under-counter space for
cooktop installation and clearances.

Design cooktop cabinets with
drawer/door configurations.

Late changes to appliances flow through the entire project chain, creating unmanageable field labor cost sand delay risk..



Node 2:BIM Model

Integrated 3D
Coordination Model.
All systems combined.

Architect

Design Intent &
Conceptual Model.
Base constraints
established.

Node 3:MEP Review

MEP Clash Detection
& Clash Resolution.
Conflicts identified.

Node 6: Installation

Streamlined Site Field Install.
No field cutting.

Node 4: Shop Drawings

Validated Cabinet
Manufacturing Drawings.
Ready for factory.

Node 5: Factory

Automated Production
to Specification.
Precision cutting.

Plumbing
interface
notes

Plumbing
interface
notes
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BIM and MEP Coordination
Solving problems before manufacturing.

Advanced BIM coordination validates MEP interfaces, turns manufacturing into a field-safe process, and eliminates on-site rework.
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Brand Compliance Scorecard
How ready is your next extended-stay cabinet project?

High scores on the compliance checklist signal projects that require focused attention on brand standard integration and early coordination.

Low Compliance: Red 0-10 Medium Compliance: Yellow 11-18 High Compliance: Green 19-25
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