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REQUEST FOR PROPOSAL

SECTION 1.0: ADMINISTRATIVE INFORMATION & CONDITIONS FOR
SUBMITTAL

11

1.2

1.3

1.4

1.5

1.6

Issuing Office: This Request for Proposal (RFP) is issued by the City of
Grand Junction. All contact regarding this RFP is directed to:

RFP QUESTIONS:
Duane Hoff Jr., Senior Buyer
duaneh@gjcity.org

Purpose: The purpose of this RFP is to obtain proposals from qualified food
management businesses/professionals to provide professional management
of the Food and Beverage Services at Tiara Rado Golf Course.

The Owner: The Owner is the City of Grand Junction, Colorado and is
referred to throughout this Solicitation. The term Owner means the Owner or
his authorized representative.

Mandatory Site Visit/Briefing: A mandatory site visit is required by all
contractors intending to submit a response to this RFP. Any contractor that
does not attend the mandatory site visit shall not be eligible to submit a
response to this RFP. The site visit shall be held at the Tiara Rado Golf
Course Club House located at 2057 S. Broadway, Grand Junction, CO
on November 15, 2016 at 10:30am.

Compliance: All participating Offerors, by their signature hereunder, shall
agree to comply with all conditions, requirements, and instructions of this RFP
as stated or implied herein. Should the Owner omit anything from this packet
which is necessary to the clear understanding of the requirements, or should
it appear that various instructions are in conflict, the Offeror(s) shall secure
instructions from the Purchasing Division prior to the date and time of the
submittal deadline shown in this RFP.

Submission: Please refer to section 5.0 for what is to be included. Each
proposal shall be submitted in electronic format only, and only through
the Rocky Mountain E-Purchasing website
(https://www.rockymountainbidsystem.com/default.asp). This _site
offers both “free” and “paying” reqgistration options that allow for full access of
the Owner’'s documents and for _electronic submission of proposals. (Note:
“free” registration may take up to 24 hours to process. Please Plan
accordingly.) Please view our “Electronic Vendor Registration Guide” at
http://www.gjcity.org/BidOpenings.aspx for details. For proper comparison
and evaluation, the City requests that proposals be formatted as directed in
Section 5.0 “Preparation and Submittal of Proposals.” Submittals received
that fail to follow this format may be ruled non-responsive. (Purchasing
Representative does not have access or control of the vendor side of
RMEPS. If website or other problems arise during response submission,
vendor MUST contact RMEPS to resolve issue prior to the response
deadline. 800-835-4603).




1.7

1.8

1.9

1.10

1.1

1.12

Altering Proposals: Any alterations made prior to opening date and time
must be initialed by the signer of the proposal, guaranteeing authenticity.
Proposals cannot be altered or amended after submission deadline.

Withdrawal of Proposal: A proposal must be firm and valid for award and
may not be withdrawn or canceled by the Offeror for sixty (60) days following
the submittal deadline date, and only prior to award. The Offeror so agrees
upon submittal of their proposal. After award this statement is not applicable.

Acceptance of Proposal Content: The contents of the proposal of the
successful Offeror shall become contractual obligations if acquisition action
ensues. Failure of the successful Offeror to accept these obligations in a
contract shall result in cancellation of the award and such vendor shall be
removed from future solicitations.

Addenda: All questions shall be submitted in writing to the appropriate
person as shown in Section 1.1. Any interpretations, corrections and
changes to this RFP or extensions to the opening/receipt date shall be made
by a written Addendum to the RFP by the City Purchasing Division. Sole
authority to authorize addenda shall be vested in the City of Grand Junction
Purchasing Representative. Addenda will be issued electronically through the
Rocky Mountain E-Purchasing website at
www.rockymountainbidsystem.com. Offerors shall acknowledge receipt of
all addenda in their proposal.

Exceptions and Substitutions: All proposals meeting the intent of this RFP
shall be considered for award. Offerors taking exception to the specifications
shall do so at their own risk. The Owner reserves the right to accept or reject
any or all substitutions or alternatives. When offering substitutions and/or
alternatives, Offeror must state these exceptions in the section pertaining to
that area. Exception/substitution, if accepted, must meet or exceed the
stated intent and/or specifications. The absence of such a list shall indicate
that the Offeror has not taken exceptions, and if awarded a contract, shall
hold the Offeror responsible to perform in strict accordance with the
specifications or scope of work contained herein.

Confidential Material: All materials submitted in response to this RFP shall
ultimately become public record and shall be subject to inspection after
contract award. “Proprietary or Confidential Information” is defined as
any information that is not generally known to competitors and which provides
a competitive advantage. Unrestricted disclosure of proprietary information
places it in the public domain. Only submittal information clearly identified
with the words “Confidential Disclosure” and uploaded as a separate
document shall establish a confidential, proprietary relationship. Any material
to be treated as confidential or proprietary in nature must include a
justification for the request. The request shall be reviewed and either
approved or denied by the Owner. If denied, the proposer shall have the
opportunity to withdraw its entire proposal, or to remove the confidential or
proprietary restrictions. Neither cost nor pricing information nor the total
proposal shall be considered confidential or proprietary.



1.13

1.14

1.15

1.16

1.17

Response Material Ownership: All proposals become the property of the
Owner upon receipt and shall only be returned to the proposer at the Owner’s
option. Selection or rejection of the proposal shall not affect this right. The
Owner shall have the right to use all ideas or adaptations of the ideas
contained in any proposal received in response to this RFP, subject to
limitations outlined in the entitled “Confidential Material”’. Disqualification of
a proposal does not eliminate this right.

Minimal Standards for Responsible Prospective Offerors: A prospective
Offeror must affirmably demonstrate their responsibility. A prospective
Offeror must meet the following requirements.

e Have adequate financial resources, or the ability to obtain such
resources as required.

Be able to comply with the required or proposed completion schedule.
Have a satisfactory record of performance.

Have a satisfactory record of integrity and ethics.

Be otherwise qualified and eligible to receive an award and enter into a
contract with the Owner.

Open Records: Proposals shall be received and publicly acknowledged at
the location, date, and time stated herein. Offerors, their representatives and
interested persons may be present. Proposals shall be received and
acknowledged only so as to avoid disclosure of process. However, all
proposals shall be open for public inspection after the contract is awarded.
Trade secrets and confidential information contained in the proposal so
identified by offer as such shall be treated as confidential by the Owner to the
extent allowable in the Open Records Act.

Sales Tax: The Owner is, by statute, exempt from the State Sales Tax and
Federal Excise Tax; therefore, all fees shall not include taxes.

Public Opening: Proposals shall be opened in the City Hall Auditorium, 250
North 5 Street, Grand Junction, CO, 81501, immediately following the
proposal deadline. Offerors, their representatives and interested persons
may be present. Only the names and locations on the proposing firms will be
disclosed.

SECTION 2.0: GENERAL CONTRACT TERMS AND CONDITIONS

2.1.

Acceptance of RFP Terms: A proposal submitted in response to this RFP
shall constitute a binding offer. Acknowledgment of this condition shall be
indicated on the Letter of Interest or Cover Letter by the autographic signature
of the Offeror or an officer of the Offeror legally authorized to execute
contractual obligations. A submission in response to the RFP acknowledges
acceptance by the Offeror of all terms and conditions including
compensation, as set forth herein. An Offeror shall identify clearly and
thoroughly any variations between its proposal and the Owner's RFP
requirements. Failure to do so shall be deemed a waiver of any rights to



2.2.

2.3.

2.4.

2.5.

subsequently modify the terms of performance, except as outlined or
specified in the RFP.

Execution, Correlation, Intent, and Interpretations: The Contract
Documents shall be signed by the Owner and Contractor. By executing the
contract, the Contractor represents that they have familiarized themselves
with the local conditions under which the Work is to be performed, and
correlated their observations with the requirements of the Contract
Documents. The Contract Documents are complementary, and what is
required by any one, shall be as binding as if required by all. The intention
of the documents is to include all labor, materials, equipment, services and
other items necessary for the proper execution and completion of the scope
of work as defined in the technical specifications and drawings contained
herein. All drawings, specifications and copies furnished by the Owner are,
and shall remain, Owner property. They are not to be used on any other
project.

Permits, Fees, & Notices: The Contractor shall secure and pay for all
permits, governmental fees and licenses necessary for the proper execution
and completion of the work. The Contractor shall give all notices and comply
with all laws, ordinances, rules, regulations and orders of any public authority
bearing on the performance of the work. If the Contractor observes that any
of the Contract Documents are at variance in any respect, he shall promptly
notify the Owner in writing, and any necessary changes shall be adjusted by
approximate modification. If the Contractor performs any work knowing it to
be contrary to such laws, ordinances, rules and regulations, and without such
notice to the Owner, he shall assume full responsibility and shall bear all costs
attributable.

Responsibility for those Performing the Work: The Contractor shall be
responsible to the Owner for the acts and omissions of all his employees and
all other persons performing any of the work under a contract with the
Contractor.

Protection of Persons & Property: The Contractor shall comply with all
applicable laws, ordinances, rules, regulations and orders of any public
authority having jurisdiction for the safety of persons or property or to protect
them from damage, injury or loss. Contractor shall erect and maintain, as
required by existing safeguards for safety and protection, and all reasonable
precautions, including posting danger signs or other warnings against
hazards promulgating safety regulations and notifying owners and users of
adjacent utilities. When or where any direct or indirect damage or injury is
done to public or private property by or on account of any act, omission,
neglect, or misconduct by the Contractor in the execution of the work, or in
consequence of the non-execution thereof by the Contractor, they shall
restore, at their own expense, such property to a condition similar or equal to
that existing before such damage or injury was done, by repairing, rebuilding,
or otherwise restoring as may be directed, or it shall make good such damage
or injury in an acceptable manner.



2.6.

2.7.

2.8.

2.9.

2.10.

2.11.

2.12.

2.13.

2.14.

Changes in the Work: The Owner, without invalidating the contract, may
order changes in the work within the general scope of the contract consisting
of additions, deletions or other revisions. All such changes in the work shall
be authorized by Change Order/Amendment and shall be executed under the
applicable conditions of the contract documents. A Change
Order/Amendment is a written order to the Contractor signed by the Owner
issued after the execution of the contract, authorizing a change in the work
or an adjustment in the contract sum or the contract time.

Minor Changes in the Work: The Owner shall have authority to order minor
changes in the work not involving an adjustment in the contract sum or an
extension of the contract time and not inconsistent with the intent of the
contract documents.

Acceptance Not Waiver: The Owner's acceptance or approval of any work
furnished hereunder shall not in any way relieve the proposer of their present
responsibility to maintain the high quality, integrity and timeliness of his work.
The Owner's approval or acceptance of, or payment for, any services shall
not be construed as a future waiver of any rights under this Contract, or of
any cause of action arising out of performance under this Contract.

Change Order/Amendment: No oral statement of any person shall modify
or otherwise change, or affect the terms, conditions or specifications stated
in the resulting contract. All amendments to the contract shall be made in
writing by the Owner.

Assignment: The Offeror shall not sell, assign, transfer or convey any
contract resulting from this RFP, in whole or in part, without the prior written
approval from the Owner.

Compliance with Laws: Proposals must comply with all Federal, State,
County and local laws governing or covering this type of service and the
fulfilment of all ADA (Americans with Disabilities Act) requirements.
Contractor hereby warrants that it is qualified to assume the responsibilities
and render the services described herein and has all requisite corporate
authority and professional licenses in good standing, required by law.

Debarment/Suspension: The Contractor herby certifies that the Contractor
is not presently debarred, suspended, proposed for debarment, declared
ineligible, or voluntarily excluded from covered transactions by any
Governmental department or agency.

Confidentiality: All information disclosed by the Owner to the Offeror for the
purpose of the work to be done or information that comes to the attention of
the Offeror during the course of performing such work is to be kept strictly
confidential.

Conflict of Interest: No public official and/or Owner employee shall have
interest in any contract resulting from this RFP.



2.15.

2.16.

2.17.

2.18.

2.19.

2.20.

Contract: This Request for Proposal, submitted documents, and any
negotiations, when properly accepted by the Owner, shall constitute a
contract equally binding between the Owner and Offeror. The contract
represents the entire and integrated agreement between the parties hereto
and supersedes all prior negotiations, representations, or agreements, either
written or oral, including the Proposal documents. The contract may be
amended or modified with Change Orders, Field Orders, or Amendment.

Project Manager/Administrator: The Project Manager, on behalf of the
Owner, shall render decisions in a timely manner pertaining to the work
proposed or performed by the Offeror. The Project Manager shall be
responsible for approval and/or acceptance of any related performance of the
Scope of Services.

Contract Termination: This contract shall remain in effect until any of the
following occurs: (1) contract expires; (2) completion of services; (3)
acceptance of services or, (4) for convenience terminated by either party with
a written Notice of Cancellation stating therein the reasons for such
cancellation and the effective date of cancellation at least thirty days past
notification.

Employment Discrimination: During the performance of any services per
agreement with the Owner, the Offeror, by submitting a Proposal, agrees to
the following conditions:

2.18.1. The Offeror shall not discriminate against any employee or
applicant for employment because of race, religion, color, sex, age,
disability, citizenship status, marital status, veteran status, sexual
orientation, national origin, or any legally protected status except
when such condition is a legitimate occupational qualification
reasonably necessary for the normal operations of the Offeror. The
Offeror agrees to post in conspicuous places, visible to employees
and applicants for employment, notices setting forth the provisions
of this nondiscrimination clause.

2.18.2. The Offeror, in all solicitations or advertisements for employees
placed by or on behalf of the Offeror, shall state that such Offeror is
an Equal Opportunity Employer.

2.18.3. Notices, advertisements, and solicitations placed in accordance
with federal law, rule, or regulation shall be deemed sufficient for
the purpose of meeting the requirements of this section.

Immigration Reform and Control Act of 1986 and Immigration
Compliance: The Offeror certifies that it does not and will not during the
performance of the contract employ illegal alien workers or otherwise violate
the provisions of the Federal Immigration Reform and Control Act of 1986
and/or the immigration compliance requirements of State of Colorado C.R.S.
§ 8-17.5-101, et.seq. (House Bill 06-1343).

Ethics: The Offeror shall not accept or offer gifts or anything of value nor
enter into any business arrangement with any employee, official, or agent of
the Owner.



2.21.

2.22.

2.23.

2.24.

2.25.

2.26.

2.27.

Failure to Deliver: In the event of failure of the Offeror to deliver services in
accordance with the contract terms and conditions, the Owner, after due oral
or written notice, may procure the services from other sources and hold the
Offeror responsible for any costs resulting in additional purchase and
administrative services. This remedy shall be in addition to any other
remedies that the Owner may have.

Failure to Enforce: Failure by the Owner at any time to enforce the
provisions of the contract shall not be construed as a waiver of any such
provisions. Such failure to enforce shall not affect the validity of the contract
or any part thereof or the right of the Owner to enforce any provision at any
time in accordance with its terms.

Force Majeure: The Offeror shall not be held responsible for failure to
perform the duties and responsibilities imposed by the contract due to legal
strikes, fires, riots, rebellions, and acts of God beyond the control of the
Offeror, unless otherwise specified in the contract.

Indemnification: Offeror shall defend, indemnify and save harmless the
Owner and all its officers, employees, insurers, and self-insurance pool, from
and against all liability, suits, actions, or other claims of any character, name
and description brought for or on account of any injuries or damages received
or sustained by any person, persons, or property on account of any negligent
act or fault of the Offeror, or of any Offeror’s agent, employee, subcontractor
or supplier in the execution of, or performance under, any contract which may
result from proposal award. Offeror shall pay any judgment with cost which
may be obtained against the Owner growing out of such injury or damages.

Independent Firm: The Offeror shall be legally considered an Independent
Firm and neither the Firm nor its employees shall, under any circumstances,
be considered servants or agents of the Owner. The Owner shall be at no
time legally responsible for any negligence or other wrongdoing by the Firm,
its servants, or agents. The Owner shall not withhold from the contract
payments to the Firm any federal or state unemployment taxes, federal or
state income taxes, Social Security Tax or any other amounts for benefits to
the Firm. Further, the Owner shall not provide to the Firm any insurance
coverage or other benefits, including Workers' Compensation, normally
provided by the Owner for its employees.

Nonconforming Terms and Conditions: A proposal that includes terms
and conditions that do not conform to the terms and conditions of this
Request for Proposal is subject to rejection as non-responsive. The Owner
reserves the right to permit the Offeror to withdraw nonconforming terms and
conditions from its proposal prior to a determination by the Owner of non-
responsiveness based on the submission of nonconforming terms and
conditions.

Oral Statements: No oral statement of any person shall modify or otherwise
affect the terms, conditions, or specifications stated in this document and/or



2.28.

2.29.

2.30.

2.31.

2.32.

2.33.

2.34.

2.35.

resulting agreement. All modifications to this request and any agreement
must be made in writing by the Owner.

Patents/Copyrights: The Offeror agrees to protect the Owner from any
claims involving infringements of patents and/or copyrights. In no event shall
the Owner be liable to the Offeror for any/all suits arising on the grounds of
patent(s)/copyright(s) infringement. Patent/copyright infringement shall null
and void any agreement resulting from response to this RFP.

Venue: Any agreement as a result of responding to this RFP shall be
deemed to have been made in, and shall be construed and interpreted in
accordance with, the laws of the City of Grand Junction, Mesa County,
Colorado.

Expenses: Expenses incurred in preparation, submission and presentation
of this RFP are the responsibility of the company and can not be charged to
the Owner.

Sovereign Immunity: The Owner specifically reserves its right to sovereign
immunity pursuant to Colorado State Law as a defense to any action arising
in conjunction to this agreement.

Public Funds/Non-Appropriation of Funds: Funds for payment have been
provided through the Owner’s budget approved by the City Council/Board of
County Commissioners for the stated fiscal year only. State of Colorado
statutes prohibit the obligation and expenditure of public funds beyond the
fiscal year for which a budget has been approved. Therefore, anticipated
orders or other obligations that may arise past the end of the stated Owner’s
fiscal year shall be subject to budget approval. Any contract will be subject
to and must contain a governmental non-appropriation of funds clause.

Collusion Clause: Each Offeror by submitting a proposal certifies that it is
not party to any collusive action or any action that may be in violation of the
Sherman Antitrust Act. Any and all proposals shall be rejected if there is
evidence or reason for believing that collusion exists among the proposers.
The Owner may or may not, at the discretion of the Owner Purchasing
Representative, accept future proposals for the same service or commodities
for participants in such collusion.

Gratuities: The Contractor certifies and agrees that no gratuities or
kickbacks were paid in connection with this contract, nor were any fees,
commissions, gifts or other considerations made contingent upon the award
of this contract. If the Contractor breaches or violates this warranty, the
Owner may, at their discretion, terminate this contract without liability to the
Owner.

Performance of the Contract: The Owner reserves the right to enforce the
performance of the contract in any manner prescribed by law or deemed to
be in the best interest of the Owner in the event of breach or default of
resulting contract award.



2.36.

2.37.

2.38.

2.39.

2.40.

Benefit Claims: The Owner shall not provide to the Offeror any insurance
coverage or other benefits, including Worker's Compensation, normally
provided by the Owner for its employees.

Default: The Owner reserves the right to terminate the contract in the event
the Contractor fails to meet delivery or completion schedules, or otherwise
perform in accordance with the accepted proposal. Breach of contract or
default authorizes the Owner to purchase like services elsewhere and charge
the full increase in cost to the defaulting Offeror.

Multiple Offers: |If said proposer chooses to submit more than one offer,
THE ALTERNATE OFFER must be clearly marked “Alternate Proposal”. The
Owner reserves the right to make award in the best interest of the Owner.

Definitions:

2.39.1. “Offeror” and/or “Proposer” refers to the person or persons legally
authorized by the Consultant to make an offer and/or submit a
response (fee) proposal in response to the Owner’s RFP.

2.39.2. The term “Work” includes all labor, materials, equipment, and/or
services necessary to produce the requirements of the Contract
Documents.

2.39.3. “Contractor” is the person, organization, firm or consultant identified
as such in the Agreement and is referred to throughout the Contract
Documents. The term Contractor means the Contractor or his
authorized representative. The Contractor shall carefully study and
compare the General Contract Conditions of the Contract,
Specification and Drawings, Scope of Work, Addenda and
Modifications and shall at once report to the Owner any error,
inconsistency or omission he may discover. Contractor shall not be
liable to the Owner for any damage resulting from such errors,
inconsistencies or omissions. The Contractor shall not commence
work without clarifying Drawings, Specifications, or Interpretations.

2.39.4. “Sub-Contractor is a person or organization who has a direct
contract with the Contractor to perform any of the work at the site.
The term sub-contractor is referred to throughout the contract
documents and means a sub-contractor or his authorized
representative.

Public Disclosure Record: |If the Proposer has knowledge of their
employee(s) or sub-proposers having an immediate family relationship with
an Owner employee or elected official, the proposer must provide the
Purchasing Representative with the name(s) of these individuals. These
individuals are required to file an acceptable “Public Disclosure Record”, a
statement of financial interest, before conducting business with the Owner.

SECTION 3.0: INSURANCE REQUIREMENTS

3.1

Insurance Requirements: The selected Firm agrees to procure and maintain,
at its own cost, policy(s) of insurance sufficient to insure against all liability,
claims, demands, and other obligations assumed by the Firm pursuant to this



Section. Such insurance shall be in addition to any other insurance
requirements imposed by this Contract or by law. The Firm shall not be
relieved of any liability, claims, demands, or other obligations assumed
pursuant to this Section by reason of its failure to procure or maintain
insurance in sufficient amounts, durations, or types.

Firm shall procure and maintain and, if applicable, shall cause any
Subcontractor of the Firm to procure and maintain insurance coverage listed
below. Such coverage shall be procured and maintained with forms and
insurers acceptable to The Owner. All coverage shall be continuously
maintained to cover all liability, claims, demands, and other obligations
assumed by the Firm pursuant to this Section. In the case of any claims-made
policy, the necessary retroactive dates and extended reporting periods shall
be procured to maintain such continuous coverage. Minimum coverage limits
shall be as indicated below unless specified otherwise in the Special
Conditions:

(a) Worker Compensation insurance to cover obligations imposed by
applicable laws for any employee engaged in the performance of work under
this Contract, and Employers' Liability insurance with minimum limits of:

ONE MILLION DOLLARS ($1,000,000) each accident,
ONE MILLION DOLLARS ($1,000,000) disease - policy limit, and
ONE MILLION DOLLARS ($1,000,000) disease - each employee

(b) General Liability insurance with minimum combined single limits of:

ONE MILLION DOLLARS ($1,000,000) each occurrence and
ONE MILLION DOLLARS ($1,000,000) per job aggregate.

The policy shall be applicable to all premises, products and completed
operations. The policy shall include coverage for bodily injury, broad form
property damage (including completed operations), personal injury (including
coverage for contractual and employee acts), blanket contractual, products,
and completed operations. The policy shall include coverage for explosion,
collapse, and underground (XCU) hazards. The policy shall contain a
severability of interests provision.

(c) Comprehensive Automobile Liability insurance with minimum combined
single limits for bodily injury and property damage of not less than:

ONE MILLION DOLLARS ($1,000,000) each occurrence and
ONE MILLION DOLLARS ($1,000,000) aggregate

This policy shall provide coverage to protect the contractor against liability
incurred as a result of the professional services performed as a result of
responding to this Solicitation.

With respect to each of Consultant's owned, hired, or non-owned vehicles
assigned to be used in performance of the Work. The policy shall contain a
severability of interests provision.



3.2

Additional Insured Endorsement: The policies required by paragraphs (b),
and (c) above shall be endorsed to include the Owner and the Owner’s officers
and employees as additional insureds. Every policy required above shall be
primary insurance, and any insurance carried by the Owner, its officers, or its
employees, or carried by or provided through any insurance pool of the Owner,
shall be excess and not contributory insurance to that provided by Contractor.
The Contractor shall be solely responsible for any deductible losses under any
policy required above.

SECTION 4.0: SPECIFICATIONS/SCOPE OF SERVICES

41.

4.2.

General/Background: Tiara Rado is a scenic 18-hole course with a
driving range at the base of the Colorado National Monument with a
driving range and a clubhouse. Red cliffs tower overhead as scenic
vistas of the Grand Valley offer a serene diversion. It is a fully certified
Audubon Cooperative Sanctuary Golf Course. The course is historically
open for play year round and the number of rounds of golf played
annually is approximately 67,000 (9 hole rounds). The golf course has
a full service liquor license with optional premises which allows alcohol
beverage service on the golf course held by the contractor.

The Tiara Rado Club House was constructed in 1991 and consists of
1,038 square feet in the kitchen area with 256 square feet of storage.
The dining room has a seating capacity of 250 within its 3000 square
feet and additional capacity on the patio. The club house has men’s and
women’s restroom facilities and additional storage or office space
adjacent to the dining room and a small bar area. The Pro Shop and snack
bar concession areas are separated from the restaurant area by an
outdoor covered mezzanine. In addition, it also features a golf learning
center.

The course has great playing conditions with an average of 275 days
of sunshine. The City consistently upgrades facilities and improves the
condition and character of the course through on-going capital
improvements. The improvements are funded by the City’s Golf Course
Expansion fund and operating revenue reserves.

Specifications/Scope of Services: The Contractor shall have the
exclusive right to provide food and beverage (alcoholic and non-alcoholic)
banquet, catering, concession and vending sales and services at Tiara
Rado, as well as the operation of certain areas of the facilities designated
by the City (kitchen, storage space, bars, fixed and mobile concessions).
All such services and sales shall be conducted and operated under the
supervision of the Contractor. The Contractor shall conduct all such
services and sales at such times, locations and purpose as approved or
designated by the City. At no time shall the food or beverage service to
golfers be interrupted by private party or catering services.

Tiara Rado shall be operated as a full-service food and beverage facility.



The City will give the Contractor advance notice of the nature of
scheduled activities events and functions and such information as is
available regarding the probable attendance at each such activity or event
when possible. Every reasonable effort will be made by the City to notify
the Contractor of the cancellation of a previously scheduled activity, event
or function to which due notice has been given the City. The Contractor
shall be held accountable for furnishing full and adequate service, as
determined by the City for the full period of time required for any activity,
event or function for which the City has provided notice to the Contractor.
All such private functions shall be scheduled with and approved by the
Parks & Recreation Director or his designee.

Menus: The Contractor shall plan and prepare menus in consultation and
cooperation with the Parks & Recreation Director, and in accordance with
the City’s specifications. Quantities, portions, and prices of all food items
and beverages for concession and vending services shall be subject to prior
approval by the City. Only foods and beverages which are of the highest
quality, in the opinion of the City, shall be purchased and served by the
Contractor.

The Contractor shall prepare appropriate sample menus for distribution to
prospective users of the facility. All menus shall include the food and
beverages available and prices. All menus shall be subject to the approval
of the Parks & Recreation Director prior to distribution and shall be used by
the City for sales and marketing purposes.

Acceptable Food Items: Except as otherwise provided in this Contract, the
Contractor shall sell those food and beverage commodities, products and/or
articles normally found in catering, concession, and vending operations of
this type. The City may require the Contactor to sell items which, in the City’s
discretion, are necessary for the operation of the food service facilities at
Tiara Rado may limit or require discontinuance of the sale of any products,
commodities and/or articles which the City deems are not in the best interest
of the operation of the food and beverage service facilities.

Food Quality: The Contractor will not sell food and beverage commodities,
products, and/or articles of inferior quality. This condition does not require
the Contractor to rely exclusively on one seller or manufacturer’s items(s),
but several manufacturers or sellers may be used or the Contractor’s original
source may be changed in the interest of quality, competition and public
appeal.

Commodity Sources: The Contractor shall purchase food and beverage
commodities, products, articles, and operating supplies from whatever
source or sources that will establish and effect procedures which assure the
quality and quantity required at the most economical prices, it being
understood that the Contractor shall avail itself of all lawful trade, cash,
quantity discounts and rebates and all such discounts and rebates, both
local and national, shall insure to the benefit of the food and beverage
concession, catering and vending sales and services hereunder.



Legal Compliance: The Contractor shall sell only food and beverage
commodities, products and/or articles that comply with all applicable federal,
state and local laws, acts, orders and/or regulations.

Contractor Inspection: All food and beverage commodities, products
and/or articles received by the Contractor for use in performing its
obligations under this Contract shall be inspected by the Contractor upon
delivery for quality and quantity compliance with its original order. The
Contractor shall store all such food and beverage items in proper areas in
sanitary containers which are dated for effective rotation of stock on a first-
in, first-out basis.

Packaging: The Contractor shall cover all refreshments and food exhibited
for sale in showcases or other suitable containers. The Contractor shall wrap
all pre-packaged sandwiches, cakes and other similar products in
cellophane or similar transparent wrapping appropriate to the food service
industry.

City Inspection/Approval/Rejection of Commodities: All food and
beverage commodities, products and/or articles kept for sale by the
Contractor under this Contract are subject to inspection and approval or
rejection by the City at any time during the term of this Contract. The
Contractor shall immediately remove from the golf facilities all rejected food
and beverage commodities, products and/or articles and such shall not be
returned for sale by the Contractor under this Contract.

Food and Beverage Pricing: As a matter of general policy, prices of food
and beverage commodities, products and/or articles sold by the Contractor
pursuant to this Contract shall not be higher than those charged at
comparable restaurants, bars, snack stand facilities, hotels, stadiums,
convention centers, arenas, etc., for the same quality merchandise and
services within this geographical area of Western Colorado. Prices must be
posted in the menu, displayed on all stands and vendor's equipment as
appropriate.

Price Schedule: The Contractor shall submit a detailed price schedule to
the City based on current market conditions for any and all food and
beverage commodities, products and/or articles it proposes to sell under this
Contract. The price schedule shall include the size, weight, quantity and
price of each proposed food or beverage product, commodity and/or article.
The price schedule and all prices shown thereon are subject to the approval
of the City. The Parks & Recreation Director and the Contractor shall, on a
quarterly basis, or as deemed necessary by the City or the Contractor,
review the price schedule of all products, commodities and/or articles sold
under this Contract. Any changes in the price schedule are subject to the
prior approval of the City. The City reserves the right to reasonably regulate
the prices charged by the Contractor.

Permits/Licenses: Licenses issued by the City, the County and the State
are necessary requirements to Contractor’'s operation. Contractor must
obtain all necessary licenses at its sole and separate expense and shall



maintain the same in full force and effect during the term of and under the
conditions of the Agreement. The Contractor shall pay the annual renewal
fees for all licenses. All beverages served shall be canned or contained in
plastic cups or containers if consumed on the golf courses. Contractor shall
strictly enforce and limit containers as provided by this paragraph and
furthermore, the Contractor and/or the Manager shall not serve or dispense
beverages in violation of applicable law.

Alcoholic Beverage Activity Approval: The types of concession and
catering activities, events, functions at which wine, beer or other alcoholic
beverages are sold by the Contractor under this Contract are subject to the
prior approval of the City and subject to any policies and procedures
established by the City regarding such activities, events or functions.

Alcohol Awareness Training: The Contractor must provide at its own
expense an alcohol awareness training program for its employees and
provide the City with complete information regarding such program.

Equipment Repair/Replacement: The City will provide certain equipment
to the Contractor for its use in performing its obligations under this Contract.
The Contractor shall acknowledge that it has inspected said equipment prior
to execution of the Contract documents and that said equipment is in good
condition and repair and is acceptable. The Contractor is responsible for
maintaining said equipment in good condition and repair. The Contractor
shall, at its expense, repair or replace any of said equipment that is damaged
during its operations under this Contract. Said equipment shall not be
removed from premises by the Contractor without the written approval of the
City. At the termination of this Contract the Contractor shall return said
equipment in the same condition as existed at the inception of this Contract,
except for normal wear and tear, and will reimburse the City for any of said
equipment that is damaged or missing on the basis of replacement.

Necessary Small Wares: The Contractor shall supply all small wares
necessary to accommodate guests during operations under this agreement.
The Contractor shall maintain the small wares in good and presentable
condition, including ensuring that said small wares are washed after each
use to achieve maximum cleanliness and sanitation. The Contractor’s
washing of glassware and cutlery must produce spotless drying. The small
ware replacement costs shall be deemed a controllable expense of the
Contractor and shall not be reimbursed by the City.

Optional Equipment: The Contractor shall provide any and all optional
equipment and utensils necessary to conduct its operations and perform its
obligations under this Contract. The Contractor shall maintain, at its
expense, such equipment in good condition and repair. The Contractor shall,
at its expense, repair or replace said equipment that is damaged during its
operation under this Contract. The Contractor shall be responsible for any
damage to its equipment during its operation under and/or term of this
Contract. The Contractor shall provide the City with an inventory of the
equipment it shall use prior to the commencement of its concession, and
vending services and sales. Said inventory shall be updated and kept
current by the Contractor.



Uniforms are to be provided by the Contractor for all of its employees. Type,
color, style and dress code for uniforms shall be at the discretion and
approval of the City. The appearance of the Contractor's employees is the
sole responsibility of the Contractor. Uniforms must be cleaned or laundered
on a regular basis as required for hygiene and professional appearance at
the cost of the Contractor.

Linens shall be provided by the Contractor. The Contractor shall adhere and
be held to the strictest high level standards.

Maintenance: The Contractor shall maintain, at all times, the kitchens,
assigned storage areas, food and beverage preparation/service areas and
all related equipment, fixtures, paraphernalia, material, utensils and other
miscellaneous items therein, in a clean, sanitary and operable condition. It
is understood the Contractor shall comply with all applicable health and
sanitation laws and regulations as well as permit and facilitate

inspection of its food and beverage service operation under this Contract by
the City, its representatives and by authorized public authorities.

The Contractor must not discharge grease into the drains and must keep
grease in containers for disposal by the Contractor. If the Contractor fails to
comply with this provision, any cost charge or expense incurred in opening,
cleaning and/or repairing drains for such discharge will be paid by the
Contractor.

The Contractor shall transport all waste materials, including grease, from the
kitchens, storage areas and food and beverage preparation/service areas to
waste receptacles at the garbage pick-up areas. Such removal shall be
made during and after each activity, event, or function and all trash handling
costs shall be borne by the Contractor.

Alterations, Modifications and Repair: The Contractor shall be
responsible for and shall repair any and all damage to the kitchens, storage
areas, food and beverage preparation/service areas, concession areas and
all related equipment, fixtures, improvements, appurtenances, floors, walls,
and other property therein where said damage occurs during the
Contractor’s use of the respective area. At the termination of the contract,
the Contractor will be responsible for leaving the premises in the same
condition as existed at the inception of this Contract, reasonable wear and
tear expected, and will reimburse the City for damage to the premises.

The Contractor shall obtain the written approval of the City prior to making
any alterations or modifications to, or installation of, equipment in the
kitchens, storage areas and food/beverage preparation/service areas. All
approved alteration and modifications shall be constructed and completed
in a competent and skillful manner by professionals licensed to do business
in the City. All approved alterations and modifications shall be accomplished
only after the applicable licenses and permits have been obtained and they
must meet all applicable State and local codes.



Sanitation: The Contractor shall follow and comply with the Sanitation
Regulations and Job Inspection requirements as stipulated herein. The
Contractor shall provide the City with a description of its approach to
sanitation practices and a description of its program used to train its
employees in proper sanitation procedures.

The Contractor shall maintain the Facilities, including, but not limited to the
kitchen, food preparation, dining, service and banquet areas and all
equipment, fixtures, materials, utensils, accessories and other items
therein in a clean and sanitary manner. Contractor shall clean and
maintain the restrooms at Tiara Rado Golf Course. Contractor shall
comply with all applicable health and sanitation laws and regulations in
effect for the food/beverage preparation and service areas. The
Contractor shall permit and facilitate inspection of the food/beverage
preparation and service areas by the City and its representatives, and by
any and all authorized public health, sanitation, building and fire
authorities. The following shall establish the minimum sanitation
guidelines for the Contractor:
» The Sanitation code of the U.S. Food Service Industry as
published by the National Restaurant Association.

< All State of Colorado Laws, Acts, Statutes and Regulations
governing food and beverage service operations.
« All applicable City of Grand Junction and Mesa County public
health/sanitation regulations, rules and codes.
» All applicable Federal Government Laws, Acts, Rules and
Regulations.
Any and all applicable statutes, codes, regulations or requirements enacted
by the City, County, State or Federal government or which become
effective during the pendency of the Agreement.

Informal and formal inspections are to be conducted by the Contractor.
Daily informal inspections of the facilities are to be conducted with
immediate corrective measures taken for any deficiencies noted. Informal
inspections of the facilities are to be conducted weekly by use of an
inspection checklist that is prepared and completed by the Contractor. Said
checklists are to be made available to the City upon request. A complete
report of corrective measures taken or to be taken for any deficiencies noted
should accompany the inspection report. Formal inspections are to be
conducted a minimum of four (4) times per year, on a quarterly basis, by the
City’s designated representative, accompanied by the Contractor.

In the event that the City deems that the Contractor’s sanitation services are
unsatisfactory, the City reserves the right to contract for, or provide such
sanitation services and charge the Contractor for said sanitation services.
This right is in addition to all other rights the City may have under this
Contract and the law as a result of the Contractor’s unsatisfactory sanitation
services.

The Contractor expressly agrees to comply with all codes, ordinances,



regulations and laws regarding environmental health and safety matters,
including the use and disposal of cleaning agents and the like.

Pest Control: At the Contractor’s expense, the Contractor shall engage and
supervise exterminators to control rodents, other vermin and pests as is
necessary. Such extermination services shall be supplied in all areas where
food and beverage commodities, products and/or articles are prepared,
stored and/or dispensed by the Contractor in performing its obligations
under this Contract. Documentation of such services shall be retained and
provided to the City. Should the services not be satisfactory, the City
reserves the right to insist on extermination contract revisions, at the
expense of the Contractor, that results in the desired outcome.

Health Department: Copies of all Health Department reports will be given
to the Parks & Recreation Director within 3 days of receipt. A complete report
of corrective measures taken or to be taken for any deficiencies noted
should accompany the inspection report. Corrective action on all violations
must be completed within 7 days or the contract may be terminated at the
City’s sole discretion.

Human Resources: The Contractor shall select, employ, train, furnish and
deploy employees who are proficient, productive and courteous to patrons.
The Contractor shall also provide adequately trained relief personnel in the
event of absences by primary staff.

The Contractor shall furnish all necessary qualified supervision for the
performance of its concession and vending services under this Contract.

The Contractor assumes full responsibility for all actions of its personnel’s
performance and/or non-performance of services, obligations, and/or duties
under this Contract, and shall be solely responsible for their supervision,
daily direction and control, payment of wages/salary (including withholding
and income taxes, unemployment insurance, workers’ compensation, and
Social Security) and the like, as required by applicable federal, state and/or
local laws.

All of the Contractor's employees that are engaged in the preparing,
handling, serving and storing of food and beverages for catering, concession
and vending services and sales under this Contract must meet all applicable
state, county, city and local health code requirements for such operations.

The Contractor's employees may accept, but shall not solicit tips/gratuities
during the performance of their duties.

The Contractor is an independent contractor, and none of the Contractor’s
employees or agents shall be considered an employee of the City. The
Contractor and Contractor's employees or agents shall make no claim of
City employment or claim any related employment benefits from the City.
The Contractor has no authority to nor shall contractor represent that it has
authority to bind the City in any manner.



4.3.

44.

Financial Provisions & Fees: The Contractor shall pay all license fees,
assessments, taxes and deductions resulting from the Contractor’s
performance of its obligations under this Contract, including but not limited
to all retail sales taxes on the products and services provided by the
Contractor.

Tiara Rado: The Contractor shall pay the City during the initial contract
period a flat fee for lease plus a percentage of the monthly gross sales. The
fee amount is $1,300 per month. Payments shall be due not later than the
7th day of the month.

The Contractor has the option to submit an alternative fee proposal for
consideration for Tiara Rado Golf Course, and the City may negotiate prior
to contract award.

Records, Accounting, & Auditing: All Contractor's operation must
conform with the laws and ordinance of the City of Grand Junction, the State
of Colorado and the Federal Government.

The successful Contractor shall furnish to the City a complete profit and loss
statement, prepared on the accrual accounting basis, utilizing generally
accepted accounting principles, for all food, beverage, vending activities and
sales of goods.

The successful Contractor shall keep proper, adequate and accurate books
and records, prepared in accordance with an accounting system satisfactory
to the City, of all business and transactions. Such records shall include,
without limitation, the daily receipts (including cash register tapes), daily
sales and business done by the Contractor in, on, from or through the
premises. The Contractor shall preserve and make available for audit and
examination by the City such books and records, as well as a copy of all
business and sales tax returns to be filed with the City, Mesa County and
the State of Colorado. Audits may be conducted by the City upon three (3)
days written notice at any time, but said audit(s) shall not be required unduly
or excessively, and in no event shall exceed one (1) per month.

Mandatory Site Visit/Briefing: A mandatory site visit is required by all
contractors intending to submit a response to this RFP. Any contractor that
does not attend the mandatory site visit shall not be eligible to submit a
response to this RFP. The site visit shall be held at the Tiara Rado Golf
Course Club House located at 2057 S. Broadway, Grand Junction, CO
on November 15, 2016 at 10:30am.

Term of Contract: This contract shall be for the Food and Beverage Service
for Tiara Rado Golf Course on or about January 1, 2017, through December
31, 2017. The City reserves the right to renew this contract three (3) additional
one (1) year periods annually upon review and recommendation of the Parks
and Recreation Director, the satisfactory negotiation of terms, and the annual
availability of budget appropriation.



4.5. RFP Tentative Time Schedule:

Request for Proposal available

Mandatory Site Visit

Inquiry deadline, no questions after this date
Addendum Posted

Submittal deadline for proposals

Owner evaluation of proposals
Interviews/Food Tasting

Final selection

Contract execution

Services begin no later than

4.6. Questions Regarding Scope of Services:

Duane Hoff Jr., Senior Buyer
duaneh@gjcity.org

November 4, 2016
November 15, 2016
November 17, 2016
November 22, 2016
November 29, 2016
Nov 30-Dec 5, 2016
December 12, 2016
December 14, 2016
December 16, 2016
January 2, 2016



SECTION 5.0: PREPARATION AND SUBMITTAL OF PROPOSALS

Submission: Each proposal shall be submitted in electronic format only, and
only through the Rocky Mountain E-Purchasing website
(https://www.rockymountainbidsystem.com/default.asp). This site offers both
“free” _and “paying” registration options that allow for full access of the Owner’s
documents and for electronic submission of proposals. (Note: “free” reqgistration may
take up to 24 hours to process. Please Plan accordingly.) Please view our
“Electronic Vendor Registration Guide” at
http://www.gjcity.org/BidOpenings.aspx for details. (Purchasing Representative
does not have access or control of the vendor side of RMEPS. If website or other
problems arise during response submission, vendor MUST contact RMEPS to
resolve issue prior to the response deadline 800-835-4603). For proper comparison
and evaluation, the City requests that proposals be formatted as directed in Section
5.0 “Preparation and Submittal of Proposals.” Offerors are required to indicate their
interest in this Project, show their specific experience and address their capability to
perform the Scope of Services in the Time Schedule as set forth herein. For proper
comparison and evaluation, the Owner requires that proposals be formatted A to F:

A. Cover Letter: Cover letter shall be provided which explains the Firm’s interest
in the project. The letter shall contain the name/address/phone number/email
of the person who will serve as the firm's principal contact person with Owner’s
Contract Administrator and shall identify individual(s) who will be authorized
to make presentations on behalf of the firm. The statement shall bear the
signature of the person having proper authority to make formal commitments
on behalf of the firm. By submitting a response to this solicitation the
Contractor agrees to all requirements herein.

B. AQualifications/Experience/Credentials: Proposers shall provide their
qualifications for consideration as a contract provider to the City of Grand
Junction and include prior experience in the development, management
and/or operation of similar business enterprises. Qualification information
should include:

. Name of previously owned/managed facility or facilities,
number of years in operation, reason for closing facility or changing
position(s). The history shall show your Food & Beverage
experience for a minimum of the past five years. The statement
must include if you owned, managed or leased the operations and
how many special banquet events annually.

. Experience to include number of years managing/owning Food &
Beverage services with full service liquor license and a diversified
menu; number of years experience supporting special banquet
activities in cooperation with special events or activities that are
being held simultaneously.

. Sample Menu with suggested pricing for Tiara Rado Golf Course.

« The Contractor has the option to submit an alternative fee
proposal for consideration for Tiara Rado Golf Courses, and the



City may negotiate prior to contract award.

Strategy and Implementation Plan: Describe your (the firm’s) interpretation
of the Owner’s objectives with regard to this RFP. Describe the proposed
strategy and/or plan for achieving the objectives of this RFP, to include
managing the Food and Beverage Service at Tiara Rado Golf Course, and
your philosophy on how you intend to meet the needs of the customers. Your
proposal should discuss proposed menu(s) and pricing based on your
understanding of the City’s requirements. The Firm may utilize a written
narrative or any other printed technique to demonstrate their ability to satisfy
the Scope of Services. The narrative should describe a logical progression of
tasks and efforts starting with the initial steps or tasks to be accomplished and
continuing until all proposed tasks are fully described and the RFP objectives
are accomplished. Include a time schedule for completion of your firm'’s
implementation plan and an estimate of time commitments from Owner staff.

References: A minimum of three (3) references with name, address,
telephone number, and email address that can attest to your experience in the
Food & Beverage business. Proposers shall successfully pass a background
check conducted by the City to the City’s sole standards.

Financial Statements: Proposer shall provide a financial statement, as
prepared by a certified public accountant, for their prior fiscal year, consisting
of a balance sheet, profit and loss statement and such other financial
statements as may be appropriate, which shall demonstrate that the proposer
possesses adequate financial ability and stability to enable the Proposer to
fulfill their obligations under the terms of this RFP. If requested by the
Proposer, such information shall be treated as confidential by the Owner and
shall not be subject to public disclosure. These documents must depict the
financial status of that entity, subsidiary, division, or subdivision thereof, which
will actually provide services. If the Proposer is a partnership or joint venture,
individual financial statements must be submitted for each general partner or
joint venture thereof. Consolidated balance sheets and profit/loss statements
depicting the financial status of a Parent Corporation or joint venture shall not
be considered an acceptable response.

Additional Data (optional): Provide any additional information that will aid in
evaluation of your qualifications with respect to this project.



6.1

6.2

SECTION 6.0: EVALUATION CRITERIA AND FACTORS

Evaluation: An evaluation team shall review all responses and select the
proposal or proposals that best demonstrate the capability in all aspects to
perform the scope of services and possess the integrity and reliability that will
ensure good faith performance.

Intent: Only respondents who meet the qualification criteria will be
considered. Therefore, it is imperative that the submitted proposal clearly
indicate the firm’s ability to provide the services described herein.

Submittal evaluations will be done in accordance with the criteria and
procedure defined herein. The Owner reserves the right to reject any and all
portions of proposals and take into consideration past performance. The
following parameters will be used to evaluate the submittals (in no particular
order of priority):

Responsiveness of submittal to the RFP
Understanding of the project and the objectives
Necessary resources

Experience

Business Plan

Required skills

Demonstrated capability

References

Financial Stability

Owner also reserves the right to take into consideration past performance of
previous awards/contracts with the Owner of any vendor, contractor, supplier,
or service provider in determining final award(s).

The Owner will undertake negotiations with the top rated firm and will not
negotiate with lower rated firms unless negotiations with higher rated firms
have been unsuccessful and terminated.

6.3 Oral Interviews: The City intends to invite the most qualified rated proposers

6.4

to participate in an oral interview/food tasting. The Contractor will be asked
to explain their business model and provide a sampling of proposed food to
the selection committee.

Award: Firms shall be ranked or disqualified based on the criteria listed in
Section 6.2. The Owner reserves the right to consider all of the information
submitted and/or oral presentations, if required, in selecting the project
Contractor.



SECTION 7.0: SOLICITATION RESPONSE FORM
RFP-4302-16-DH Food & Beverage Service for Tiara Rado Golf Course

Offeror must submit entire Form completed, dated and signed.

The Owner reserves the right to accept any portion of the work to be performed at
its discretion

The undersigned has thoroughly examined the entire Request for Proposals and therefore
submits the proposal and schedule of fees and services attached hereto.

This offer is firm and irrevocable for sixty (60) days after the time and date set for receipt of
proposals.

The undersigned Offeror agrees to provide services and products in accordance with the
terms and conditions contained in this Request for Proposal and as described in the
Offeror’s proposal attached hereto; as accepted by the Owner.

Prices in the proposal have not knowingly been disclosed with another provider and will not
be prior to award.

e Prices in this proposal have been arrived at independently, without consultation,
communication or agreement for the purpose of restricting competition.

¢ No attempt has been made nor will be to induce any other person or firm to submit
a proposal for the purpose of restricting competition.

e The individual signing this proposal certifies they are a legal agent of the offeror,
authorized to represent the offeror and is legally responsible for the offer with regard
to supporting documentation and prices provided.

e Direct purchases by the City of Grand Junction are tax exempt from Colorado Sales
or Use Tax. Tax exempt No. 98-903544. The undersigned certifies that no Federal,
State, County or Municipal tax will be added to the above quoted prices.

RECEIPT OF ADDENDA: the undersigned Contractor acknowledges receipt of Addenda
to the Solicitation, Specifications, and other Contract Documents.

State number of Addenda received:

It is the responsibility of the Proposer to ensure all Addenda have been received and
acknowledged.

Company Name — (Typed or Printed) Authorized Agent — (Typed or Printed)

Authorized Agent Signature Phone Number

Address of Offeror E-mail Address of Agent

City, State, and Zip Code Date



Kitchen
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Equipment Furnished by the City — Tiara Rado

Equipment Description

Range & Oven (6-Burner & Conventional Oven, 68")
French Fryer (Double Gas, 28”)

Broiler (Gas, 28"

Sandwich Prep Unit (Stainless Open Top, 72")
Walk-in Cooler (120 Sq. Ft., 10'x12)
Freezer (2-Door, 52'x34")

Refrigerator (3-Door, 78"x32")
Dishwashing System (Dishwashing Unit)
Dishwashing System (Tables)

Hood System (12’ Stainless Hood)
Hood System (Exhaust Fans for 12" Hood)
Fire Protection System (to fit 12" Hood)
Ice Machine (1,200 Ib. Capacity)
3-Compartment Sink (10’, 121"x23 ¥2")
Hand Wash Sink (Stainless 28”)

8' SS HD Prep Table

4’ SS HD Prep Table

4’ SS LD Prep Table

4 Wireless Shelves

Shelves

Crown X Warmer

Chefmate GC 12D Slicer

Robot Coupe R2 Food Processor
Carts

Gas Portable Range

Bus Tubs

Sautee Pans

Sauce Pans

Sheet Pans

Silverware

China

Glassware

Chafing Pans

Display Trays/Bowls

Banquet Utensils

Serving Trays

Salt/Pepper/Sugar

Beverage Servers

Coat Rack

Micros RES 3000 POS System w/Operating Manual
Phone System

Patio Tables

Oak Furniture

Round Table

Infrared Heater

PA System

High Chairs

Vacuum

Table Skirting

Upright Freezer

Beverage Cooler (Stainless 96")
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Bar Sink (3-Comartment 120")
Front Bar (Wood 144")

Back Bar (Wood Cabinets 144"
Tables (Formica Top 36"x36")
Stacking Chairs (Metal with Vinyl)
Folding Tables (Formica 967



