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PREFACE:  THE PROJECT

The SeaGate Convention Centre opened in 1987 and is located in downtown Toledo adjacent to the Huntington Center and Fifth Third Field, home of the world famous Toledo Mud Hens.  SeaGate Convention Centre will host an average of 175,000 people over 190 event days each year. The centre contains 75,000 sq. ft. of column free exhibit space divisible into 3 25,000 sq. ft. sections as well as 25 meeting rooms ranging from 500-3,500 sq. ft.

The brand new, state of the art, 8,000 seat Huntington Center opened on October 8, 2009.  Since opening, the center has hosted an average of 110 events and over 400,000 attendees each year.  Huntington Center is the home of the Toledo Walleye of the ECHL and hosts concerts, family shows, public events and banquets.

SMG as an agent of the Owner (the Toledo-Lucas County Convention and Visitors Bureau, Inc.) manages all aspects of building operations and services for both of these buildings under a management contract.  Toledo Arena Sports, Inc. (TASI) is the main tenant at the Huntington Center and is the owner/operator of the Toledo Walleye Hockey Club, one of the main attractions in that building.

.
REQUEST FOR PROPOSALS
1.0 GENERAL INFORMATION
1.01  Introduction
a. The Toledo-Lucas County Convention Center and Visitors Bureau, Inc.  (the CVB) will award a contract to the best-qualified and responsible proposer(s) and enter into a contract agreement for the right to provide food/beverage services, as specified herein; sell alcoholic beverages under certain conditions, operate pantry and other food production/storage areas, club and suite facilities, operate food courts, restaurants, fixed and mobile concession stands; cater food and beverages to meeting, banquet, and special functions, and vend various refreshments and other items as approved by the CVB.  In addition, the CVB will require the successful proposer to operate any and all dedicated lounges, mobile thematic food services, and other foodservice operations as required from time to time in the subject facilities under this contract for services.  Vending services consist of operation of four (4) automatic vending machines at a cost plus basis as users are primarily facility employees at the SeaGate Centre.

b. The CVB’s Food/Beverage facilities and equipment shall be used solely for the conduct of the described Contract Agreement.  The areas to be occupied by the Contractor may be subject to increase or decrease from time to time.  The CVB will designate which space or areas the Contractor may use in the performance of the responsibilities as set forth herein to conform with the priorities established.  These specifications will become part of the Contract Agreement and be binding upon the parties thereto.

A
(1) Activities – the Facilities provide a broad range of sports, meetings, trade shows, and other related activities over the course of a normal operating year.  

(2) Proposers should be aware that the Seagate Convention Centre and the Huntington Center (the Facilities) enjoy a reputation for providing a high level of food/beverage quality and service to its distinguished lists of patrons 

(3) Review of Foodservice Plans and Analysis of Potential – where available, plans are enclosed for review purposes

1.02  Definitions
The following capitalized terms shall have the following definitions in this document as well as in the Sample Food/Beverage Operations Contract attached:

a. Approved Investment – shall refer to the Gross Receipts for each Agreement Year.

b. Automated Vending – foodservice vending from automatic machines (if any such exist).

c. Branded Products – shall refer to those Food and Beverage items (i) that are advertised, marketed and sold outside the Facilities to the general public under the same brand name in which the Food and Beverage is offered for sale inside the Facilities and (ii) as to which the wholesale purchase price to Concessionaire (including royalty payments or similar fees) exceeds the wholesale purchase price of other similar products of comparable quality.  Branded Products shall not include soft drinks or beer products.

d. Catering Sales – shall refer to the preparation and sale of all Food and Beverage by Concessionaire, including, but not limited to, table and banquet type meal service for conventions, assemblies, meetings, groups, public shows and/or receptions held at any location in the Facilities.

e. Catering Services – food and beverage functions at all facilities where payment is received for pre-arranged food/beverage services i.e. pre-arranged functions, etc.

f. The City – the City of Toledo, Ohio.

g. Concession Services – over-the-counter cash sales at fixed and mobile food and beverage concession units at the Facilities.

h. Consultant – the designated project foodservice consultant to the CVB – William Caruso & Associates, Inc., 8055 East Tufts Avenue, Suite 1320, Denver, Colorado 80237.

i. Contract Agreement/Contract – shall mean a binding agreement to provide the Food/Beverage service for the CVB as provided herein.

j. Contractor – shall mean the corporation, company, partnership, firm or individual named and designated in the Contract Agreement as the “Food Service Operations Contractor(s),” and its, his, or their employees, agents, and legal representatives.

k. Controllable Expenses – certain out-of-pocket expenses associated with the daily food and beverage operations including payroll, payroll taxes, administrative and general costs, and other daily operating costs, as defined in the financial schedules set out herein.

l. County – shall refer to Lucas County, Ohio, or its authorized designee.

m. CVB – the Toledo-Lucas County Convention Center and Visitors Bureau, Inc.

n. The CVB’s Designee –SMG as agent for the CVB and contract administrator/liaison for this contract.

o. Effective Date – Shall refer to July 1, 2012.

p. The Facilities  - the Seagate Convention Centre and the Huntington Center.

Details of the food/beverage operations in the facility are provided within the appendix – including sales and informational outlines.

q. Food Service Equipment – all equipment used in the storage, preparation, cooking, serving, holding, and warewashing areas of the food/beverage service operations throughout the Facilities and their grounds, defined as Section 11400 equipment by the Construction Specification Institute.

r. GAAP - generally (industry wide) accepted accounting procedures

s. Gross Food Service Sales – the total amount of money, gratuities  and service charges received or charged by the Contractor, his agents, subcontractors or employees of the Contractor for all food and beverage service sales, excluding applicable taxes, made under this agreement.

t. Gross Receipts – shall refer to the total amount of money, service and rental charges (less any gratuities received or ordinary and customary credit card fees paid) received or charged by the Concessionaire, or any agent, or employee of the Concessionaire for all sales, cash or credit, whether collected or not, derived at the Facilities as a result of the service rights granted under the Agreement, excluding applicable sales taxes.  Gross Receipts shall also include one hundred per cent (100%) OF ANY COMMISSIONS PAID BY SUBCONTRACTORS TO Concessionaire.  Gross Receipts shall not include gratuities to the extent that those gratuities are paid by Concessionaire to its employees.

u. Gross Profit – all gross service sales as defined under this Contract Agreement less applicable sales taxes.

v. HACCP – federal guideline program entitled “Hazard Analysis Critical Control Point” dealing with correct holding temperatures and handling methodologies required for various food products.

w. Hazardous Substance – shall mean substances that are defined or listed in, or otherwise classified pursuant to, any applicable law (or other enforceable criteria and guidelines promulgated pursuant thereto) as “hazardous substances,” “hazardous Materials,” “hazardous wastes,” “toxic substances,” “pollutants,” “contaminants,” “radioactive material,” petroleum or any fraction thereof” or any other formulation intended to define, list or classify substances by reason of deleterious properties such as ignitability, corrosively, reactivity, radioactivity, carcinogenicity, reproductive toxicity or “EP toxicity,” and petroleum and drilling fluid, produced waters and other wastes associated with the exploration, development, or production of crude oil, natural gas or geothermal energy. 

x. Net Profit – gross profit less expenses (including fees).

y. Performance Bond – the bond provided by the Contractor to guarantee the successful performance of the contract over the life of the agreement.

z. Pre-opening Expense – shall refer to the costs incurred by the concessionaire between the Effective Date and the first day of the Accounting Period in which the first event is held.

aa. Proposal – the document or documents submitted by proposers in answer to the RFP package questions and information requested by the CVB relative to the Food/Beverage operational management Contract Agreement at the facilities.

ab. Proposer – that party or parties responding to the CVB’s RFP, in written form, regarding the above-referenced Contract Agreement.

ac. RFP – the formal Request for Proposal document provided to proposers for this Contract Agreement.

ad. Senior Management – personnel from the Contractor’s firm assigned to this project and relating to the following positions.

· General and Assistant Managers

· Corporate, District and Regional Management Personnel

· Corporate, Marketing and Financial Liaison Personnel

NOTE:
The term Corporate shall mean any person(s) located at the Contractor’s Corporate Headquarters or reporting directly to Corporate Headquarters personnel.

ae. SMG – shall refer to SMG, a Pennsylvania general partnership which provides management services for the Facilities pursuant to a management agreement with the CVB.

af. Term – shall refer to, and this Agreement shall be effective during the period commencing on the Effective Date and terminating on June 30, 2019 unless earlier terminated or extended as provided herein.

ag. Third Party Sales – subcontracted source sales provided from vendors other than subcontractor to the Contractor.

ah. TIPS, TEAM – programs related to alcoholic beverage management control systems and certain procedures to be implemented by the Contractor when serving guests.

ai. Vending Equipment – all automatic vending machine equipment that serves canned, cartoned, and/or pre-packaged foods in an automated manner.

1.03  Equipment and Contractor’s Capital Investment
a. The equipment and fixtures available for use are outlined in Appendix C of the attached Sample Contract Agreement.  Any deviation in the current approved foodservice design requested by the Contractor and resulting in a change order from any Contractor, designee, consultant et al must be first approved in writing by the CVB prior to commencement of construction and must be completely paid for at the time services are rendered and fees due, by the Contractor.  All such costs will not be considered as grant or investment funds of any type, are not CVB repayable, nor will be considered Controllable Expenses or Direct Operating Expenses.  All such work will not be approved should it delay any operations or events at the Facilities and should such approved change order work delay any events at the Facilities, the Contractor will be subject to a delay penalty in sum of ten thousand dollars ($10,000,00) per day for any extra work required to modify the food/beverage service system which has caused such delay. 

b. If the Contractor wishes to add equipment beyond that which is provided by the CVB, any items purchased and installed shall be of a type and class approved by the CVB and in sufficient quantities to provide proper service to the patrons of the Facilities.

c. All Contractor purchased equipment and furnishing shall be new, of modern design, and of first-class material and construction.  The furnishings and equipment shall be of such quality, design, and finish as will be in keeping, in the opinion of the CVB’s management, with the general décor of the Facilities.  Contractor must be approved in writing by the CVB before purchase and installation and the cost of such heavy-duty foodservice equipment will be amortized over 60 months with a buy-out provision should early Contract Agreement termination take place.

d. The Contractor(s) will also be required to agree to the following basic financial obligations to this Contract Agreement:

(1) Operation under a management fee agreement where the CVB pays base and incentive fees to the Contractor in return for management services rendered subject to certain minimum annual return guarantees provided to the CVB, as set out herein.

1.04  Requirements and Schedules
Proposals shall consist of Schedule A through F, Schedules 1 through 5, and Appendices A through D attached hereto completed in every detail.  Additional pages may be used where necessary.

a. Schedule A – Seagate Convention Centre and the Huntington Center Food/Beverage Operations Proposal Form.

b. Schedule B – Business Questionnaire

c. Schedule C – Financial Format for Operational Submittal Purposes – Food/Beverage Sales Proposal Form

d. Schedule D – Menu Details – Food and Beverage Functions and Facilities

e. Schedule E – Additional Information

f. Schedule F – Comments on Food/Beverage Operations Contract Agreement

g. Schedule 1 Wage Schedule

h. Schedule 2 – Financial Format for Operational Submittal Purposes – Food/Beverage Sales Proposal Form

i. Schedule 3 – Minimum Purchase Specification Requirements

j. Schedule 4 – Minimum Operating Standards Requirements

k. Schedule 5 – Sanitation Regulations and Project Inspection

l. Appendix A – Affidavit

m. Appendix B – Operating Data

n. Appendix C – Food Service Equipment List and Plans

1.05  Schedule
The following is the anticipated Contractor selection and operational start-up schedule for this project.  This may be altered in writing to all proposers at the discretion of the CVB.

ESTIMATED PROJECT COMPLETION SCHEDULE

FOOD SERVICE OPERATOR SELECTION

ELEMENT
COMPLETED BY
RFP Packages to Proposers
December 23, 2011

Mandatory pre-bid meeting with proposers 
January 10, 2012

Proposals due
January 31, 2012

Review of proposals and short list determined
February 10, 2012

Short list presentations
February 23, 2012

Review and selection of operator(s)
April 20, 2012 

Negotiation/letter of intent to contract
May 1, 2012

1.06   Right and Options of Facilities
a. The CVB has the right to provide food, beverage, and related services to patrons attending event at the Facilities.

b. A Contract Agreement will be drawn for all of the food and beverage service operations at the Facilities.

c. Projected event data for the facilities over the foreseeable future are attached in Appendix B. 

d. The CVB reserves the right to reject any and all proposals and to waive any irregularities or informality with respect to any proposal.

e. No proposal will be accepted from, or Contract agreement awarded to, any person, firm, or corporation that is in arrears or in default to any business or government entity for delinquent taxes or assessments or any debt or contract whether as defaulter or bondsman.

f. The final Contract Agreement with the successful Contractor will be drawn by the CVB as deemed necessary to protect the CVB’s interests herein.

g. The Contactor agrees to abide by the rules and regulations as prescribed herein and as prescribed by the CVB as the same now exists or may hereafter from time to time be changed in writing.

h. The CVB and Toledo Arena Sports, Inc. (Arena only) retain the sole and exclusive right to negotiate sponsorships, advertising agreements and all pouring rights for all food and beverage sold in the contracted facilities.

1.07   Interpretation
Should any question arise as to the proper interpretation of the terms and conditions of these specifications, the decisions of the duly designated representative of the CVB shall be final.

2.0 PRESUBMISSION PROCEDURES AND REQUIREMENTS
2.01  Examination of Proposal Documents
a. Upon receipt of the Proposal Documents, each Proposer shall examine same for missing or partially blank pages due to mechanical printing or collating errors.  It shall be the Proposer’s responsibility to identify and procure any missing pages.

b. The Proposer will be deemed to have studied and examined all facilities and all relevant documents, data, and other related information before proposing. 

c. Proposal documents may be examined without charge in the offices of Ms. Bridgette Kabat, Chief of Staff, Board of Lucas County Commissioners, One Government Center, Suite 800, Toledo, Ohio 43604 or may be procured directly from that office.

d. Proposer shall propose services under a management fee contract basis as set forth in the bid forms contained herein.

e. The CVB encourages the participation of local, small and MBE/WBE firms in the bid process including prime/subcontractor relationships, joint ventures and/or strategic alliance partnerships to accomplish a “best efforts” goal of 12.0% W/MBE participation for this project.  The CVB will require full financial breakdown disclosure of the nature of each business entity i.e. financial participation by all identified parties, percent ownership, stock options/ownership levels, etc.  This should be set out clearly and easily identified in the proposal forms required for submission herein.

2.02  Submission of Questions and the Issuance of Answers
Questions and inquiries regarding any aspect of the proposal documents or any other matter relating to this tender shall be directed in writing by fax, email or mail to:

William J. Caruso

President

William Caruso & Associates, Inc.

8055 East Tufts Avenue, Suite 1320

Denver, CO 80327

Email:  wcaruso@wcarusoassoc.com
Fax:  303.649.1660

3.0 SUBMITTAL PROCEDURES AND REQUIREMENTS
3.01  Compliance with the RFP
a. The proposal documents herein include the Instructions to Proposers, sample forms, and other Contract Agreement Documents including General and Supplementary Conditions, Food Service Drawings, and Equipment Lists.

b. Proposal Format Content of Proposals
Each Proposer must certify under penalties of perjury that its proposal is in all respects bona fide, fair, and made without collusion or fraud with any other person, persons, or organizations.  It shall be the responsibility of proposers to thoroughly familiarize themselves with the provisions of these specifications and the facilities.  The CVB is not required to give consideration to any claim of misunderstanding.

3.02  Proposal Format; Content of Proposals
a. In selecting a food/beverage services Contractor(s) for the facilities studied, consideration will be given to the contents of Proposals.  Proposers should describe in great detail how they propose to meet the Specifications for Contract Agreement for the Food and Beverage, including:

(1) Number, qualifications, duties, and CVB of full-time personnel and managers, number and source of part-time personnel, and proposed uniforms for employees and management level staff at the various service venues throughout the Facilities.

(2) How the proposer proposes to continue and participate in the total effort of making the Facilities successful operations.

(3) Details concerning a professional marketing and advertising program including but not limited to:

(a) Advertising campaign and strategies prepared by a professional ad firm at an annual cost for these services to be mutually determined by the Contractor and Designee, (exclusive of all signage and graphics), for the development of same over the term of the contract.

(b) There must be an understanding by the Proposers that the facilities in the parameters of this bid are very diverse and as such, focus must be placed on the different markets and market segments that are encompassed and included in their proposal.

(4) A detailed product branding plan utilizing a series of national, regional, and local branded foods, products entities and such, both as singular entities and as products marketed under another umbrella name.

(5) A high level of personal service to guests as evidenced by the following:

(a) No greater than a 1:150-1:175 POS ratio of the number of POS stations to guests at the Facilities – as evidenced by a written plan noting all locations and number of POS and strategy to accomplish this goal.

(b) Qualified management team at all venues – minimal qualifications of all managers presented should include at least five (5) years of senior food management responsibility in the arena, convention center/performing arts center field, degrees in hotel/ restaurant management from recognized colleges/universities in that field, and a high-quality service and product plan that meets or exceeds same at other similar very high-quality service facilities.

(6) A professional uniform plan for each of the venues serviced – presented in written and graphic form with budgeted costs noted.

(7) Any other information the proposer believes will be helpful to the CVB in making a selection.

b. Detail, comprehensiveness, uniqueness and creativity in all areas of the Proposal are critically important to the CVB and will be carefully considered in making the final selection.

c. Specific factors will be applied to proposal information to assist the CVB in its task of selecting the most-qualified candidate for this Contract Agreement.  General guidelines for evaluation are as follows:

(1) Financial capability to perform the Contract Agreement.  Ability to provide necessary services within maximum cost guidelines and ranges parallel to the goals and requirements of the CVB.

(2) Management qualifications, especially related to the public assembly building foodservice backgrounds of the Toledo located senior management site team proposed for this facility including:

· General Manager

· Assistant General Manager

· Executive Chef

· Director of Sales/Marketing

· Director of Cash Business Operations

· Director of Catering and Banqueting Services

(3) Merchandising and sales creativity proposed.  A detailed and highly creative marketing plan and long-term goals and development strategy should be presented as a critically important proposal element including use of local/regional/national branded products, impact on sales/profit of branded products, and specific financial/operational arrangements with proposed branded or local product vendors.  Also examples of new convention center facility i.e. atrium, food courts, fixed concessions, concept designs, décor, and uniforms must be presented as elements of the sales/ marketing strategy component of each proposal. 

(4) Operational expertise as evidenced by staff training/manual procedures, provision of (availability of) daily financial data to the CVB in a recognized GAAP format, ability to provide back-up management expertise on short notice, cash control computer system, and interfaces to be provided and any other information in this area helpful to the CVB’s Selection Committee.

(5) A successful, detailed interview with the proposer’s general manager candidate.  Resumes of at least three (3) experienced food/beverage services general manager (similar for Director of Sales, Director of Cash Services and Catering Director) candidates must be presented, all possessing extensive foodservice sales backgrounds in similar venues and educational qualifications as previously identified.  The CVB shall have the final right of approval of these candidates.

3.03  Proposer’s Qualifications

The proposer submitting this proposal warrants that said proposer has the following qualifications:

a. That the principal firm, partnership, or corporation or its parent company making application has been in continuous existence for a period of the past five (5) years or more.

b. That the principal proposer or its parent company has, for at least the past five (5) consecutive years, operated specialized catering and/or food or beverage concessions, as a major concessionaire or caterer, or both, in one or more convention center or arenas or similar facilities, with gross sales of Five Million Dollars ($5,000,000.00) or more per year per facility or is the incumbent Contractor serving the Facilities at present.

3.04  Proposer/Parent of Proposer

a. Corporate Resolution
All corporate proposals shall include a duly-executed resolution of their Board (use Qualification Form and should be attached with this form as Addendum Information).

of Directors, either approving the particular proposal being submitted or specifically authorizing and empowering a designated agent of said corporation to bind the corporation in all matters involving, relating to, or incidental to the submission of a proposal hereunder and, if accepted by the CVB, the corporation’s full performance under the terms of the Food/Beverage Operations Management Contract Agreement.

b. In the event that the proposer selected to provide food services hereunder is a foreign corporation, it shall file to conduct business in the State of Ohio prior to conducting any business in that state.  Although the CVB does not require foreign corporate proposers to qualify in Ohio prior to submitting a proposal, it is specifically understood and agreed that any such corporation will promptly take all necessary measures to become authorized to conduct business in Ohio at their own expense, upon the written request of the CVB without regard to whether such corporation is actually awarded the Contract Agreement, and in the event that the award is made, prior to conducting any business in the state.

3.05   Submission of Proposals:  Deadline
a. The proposer shall complete and submit one (1) original and three (3) copies of its proposal documents.  To be considered, sealed proposals must be received at the offices of Ms. Bridgette A. Kabat, Chief of Staff, Board of Lucas County Commissioners, One Government Center, Suite 800, Toledo, Ohio 43604 not later than 5 p.m. Eastern Standard time on January 31, 2012.

b. The proposer(s) shall identify its proposal on the outside of the envelope by writing the words:

“Proposal for Food and Beverage Services at the Seagate Convention Centre and the Huntington Center”

c. The envelope containing the proposal shall be the one provided by the Proposer and, if mailed, must be received by the CVB no later than the time and date noted above.

d. Proposals shall be properly executed by duly authorized officers of the Proposer(s).  If the Proposer(s) is/are a corporation or joint venture, the Proposal must be signed in its home office(s) and on its behalf and under seal by two (2) duly-authorized signing officers of the corporation(s).  The offices held by the signing officers must be shown and all forms shall be duly notarized by a registered Notary Public.

3.06  Proposal Expense 
Neither the CVB nor its Consultants will be responsible for, nor pay for

 any expenses incurred by the Proposer in the preparation of this proposal.

3.07  Submission of Proposals: Agreement
Submission of a Proposal shall constitute agreement by the Proposer to the terms and conditions incorporated in this “Information to Proposers,” which agreement, in the case of the “Successful Proposer,” shall remain in effect during the life of the Foodservice Operations Contract Agreement.  All proposals shall become the property of the CVB.

3.08  Qualification Statement
Proposers must submit with their proposals the required Contractor’s qualification statement including a written statement attesting that the firm will provide all required services to the CVB if selected for this Contract Agreement, as well as any non-discrimination information and agreement to meet/ exceed any MBE/WBE base goals established for this contract with supporting documentation as required by the CVB.

3.09  Withdrawal of Proposals
At any time prior to the hour and date set for the opening of proposals, a proposer may withdraw its proposal.  This will not preclude the submission of another proposal by such proposer prior to the hour and date set for the opening of bids.

3.10      Bond Requirements
A bond, cash, or a certified or cashier’s check payable to the CVB in the amount of $25,000 will be required to guarantee the execution of the Contract Agreement (the Bid Bond) and shall be submitted with each proposal.  No proposal will be considered unless it is accompanied by the proposal deposit.  The certified or cashier’s check will be returned to Contractor at such time as the Contract Agreement has been executed, planning for food and beverage services has taken place, and normal operations are underway as determined by the CVB.  An irrevocable letter of credit for the sum of $25,000 issued by a bank domiciled in the State of Ohio will be viewed as an acceptable alternative to the above proposal deposit (surety bond).  Unsuccessful proposers will be notified and proposal deposits returned within 30 days of the notice of Contract Agreement execution with the successful proposer bid.

3.11      Document Preparation Fee

As a contract condition, the successful Proposal will be required to provide a Document Preparation fee of $17,500.00 to the CVB or its Designee at the time of contract execution.

4.0 PROPOSAL EVALUATION AND AWARD OF CONTRACT
4.01  Evaluation Criteria

a. In order to qualify for the award of the contract, proposers must meet the following minimum qualifications that meet minimum industry levels of operation of food and beverage facilities at large-volume, world-class venues such as the facilities to be contracted herein.  Further, the qualifications as set forth herein are designed to establish experience criteria with which the proposer demonstrates the capability to provide food and beverage service in a major public assembly building environment similar to the Facilities.  The CVB will be particularly interested in reviewing the following proposal information.  Evidence in the form of answers to the enclosed business questionnaire or additional evidence in affidavit form:
(1) That the proposer has experience in major places of public assembly such as major arenas, convention centers/performing arts centers which have multi-purpose food/beverage facilities including fixed and mobile concession facilities, club facilities, suites, banqueting, special function facilities, and other food/beverage facilities.  Proposers shall cite the number of years and the locations at which such similar operations are conducted.
b. Operating experience and reputation for quality of service and cooperation in line with paragraph a subsection (1) above and satisfactory to the CVB.
c. Financial resources, which, in the opinion of the CVB, are adequate to ensure full and proper performance of the Contract Agreement.  A proposer must submit a current financial statement, which is not to be older than one (1) year after the close of the most recent complete accounting period.  Said statement is to be certified by a certified public accountant.
d. Demonstrated ability to develop maximum gross receipts and potentials from similar-type operations.  This demonstration shall demonstrate per capita receipts over at least five (5) consecutive operating seasons at the following levels:
(1) Special function services – extensive catering menus for breakfast, lunch, and dinner showing local market pricing and cost justifications for same
(2) Cost and control results in similar operations generating at least $5,000,000 (combined sales) per year in food/beverage receipts over the past five (5) year as follows:
(a) Labor cost – not greater than 25.0% of gross sales blended average for  mobile and fixed concessions (cash) operations (excluding taxes) and 32.0% blended average of gross sales for all banquet/catering services (excluding taxes) under this contract
(b) Food cost – not greater than 30.0% blended average, all areas where food is served
* 
Above results to be certified via audited  Statements for facilities currently in operation  by an outside, professional accounting firm.

e. Demonstrated abilities in other world-class, new public assembly buildings, in the areas of:
(1) Cost control results (food and labor)
(2) Graphic design and signage programs
(3) Creative advertising/sales plans
(4) Types, styles of products sold – including sizes and specifications
(5) Quality control measures to be undertaken, including HACCP controls
(6) Institution of safety/emergency management programs
(7) Actual experience and implementation and results in previous recycling programs (all such programs per current State of Ohio regulations)
(8) Nondiscrimination in the selection of subcontractors as vendors and/or join venture partners
(9) Conformance to all American with Disabilities Act (ADA) requirements
(10) Operating Partnership with local vendors and foodservice sub-contractors, MBE/WBE firms and use of MBE/WBE certified vendors in other similar venues operated
f. Of critical importance in the evaluation of proposers will be the ability to provide an experienced arena/convention center management team (in professional foodservice and support services) as detailed earlier herein to ensure a quality program satisfactory to the CVB.
g. Literature, brochures, etc., describing the operation(s) of the firm and such other material(s) that may be useful in determining the operating experience and reputation for quality and cooperation of the proposer and ability to begin operations as noted.
h. Proposed labor schedules and staffing charts of the resident management and staff to accommodate consistent arena and convention center attendances that may increase by 3-5 percent per annum over the term of this contract.  Proposer should also outline in detail by position, duties, salary level, and responsibilities the experience, qualifications, and strengths of its proposed management team.  Proposer should also outline in detail its staffing plan for all areas of the Facilities.
i. A proposer must submit an organizational chart of the proposed operation to include a detailed manual of operational and training procedures for its food and beverage program.
j. A proposer should provide in great detail and submit with the proposal a thorough evaluation of proposed sales potentials including its work papers evidencing evaluation of primary and secondary market needs and definitions, as well as its professional marketing and promotional programs for the term of the agreement.  This program will be aimed at generating maximum food and beverage business (and thus guest participation in both the cash and banquet/catering business) for the future Facilities.  The CVB retains all rights and privileges to separately contract or self-operate merchandise and other novelty services.
k. Proposer should also outline in great detail the following programs:
(1) Alcohol awareness i.e. “TIPS,” “TEAMS” training programs, systems, and philosophies.
(2) Branded-name product usage – products, themes, system, and formats proposed for this project.  It is the intent of the CVB to utilize high-demand branded (logo, entity or food/beverage) products in its best financial and marketing interests and as such will strongly request that local and/or regional food/beverage brands, types/styles, be included in the final operating mix of facilities.
(3) Provide a detailed sample questionnaire for use by the facilities and their guests in evaluating services.  Discuss how a continuing program of this nature will be instituted and the overall program goals/objectives obtained.
(4) The CVB may require such other written information as deemed necessary to ascertain the qualifications of the proposer.
l. The decision of the CVB and its staff as to the acceptable qualifications of the proposer shall be final.
m. The Contract Agreement under which these exclusive services as a whole shall be granted will be for a term of seven (7) years, commencing July 1, 2012, and terminating on June 30, 2019.
n. Proposer should also outline in detail in its proposal:
(1) Services that proposer will provide
(2) Its maintenance and sanitation programs intended for the facility.
(3) Any other operational or financial incentives the proposer wishes to have considered.
o. Proposer should outline its experience in and proposals for menu flexibility and responsiveness to the CVB’s client needs.
p. In addition to the above qualifications criteria, the business and financial terms proposed by the Proposer on Schedule C (Proposal Form) attached hereto shall be a critical component of the evaluation process.
q. The decision of the CVB as to the weighting and valuation of the business and financial terms on the Proposer’s Schedule C shall be final.
4.02  Request for Additional Information

After submission of Proposal, and before acceptance of any Proposal by the CVB, the CVB may request, and Proposer shall furnish, such additional information related to the Proposer as the CVB may reasonably request.

4.03  Acceptance or Rejection of Proposals

Proposals shall remain open for acceptance and be irrevocable for a period of ninety (90) calendar days from the closing date of the proposal receipt deadline date.  The CVB reserves the right to reject any or all proposals and shall review the overall qualifications and business proposals of the bidders and, in its judgment, select the best qualified.

4.04  Award of Contract Agreement

As promptly as possible after the receipt and review of proposals, the CVB will notify Proposers and assign a time for selected “short-listed” Proposers to appear before the CVB’s Selection Committee to present their proposals and to be interviewed and respond to questions.  Once chosen, the successful Proposer shall be required to execute the Contract Agreement in substantially the same form as provided herein and to provide all required documentation to the CVB and the Consultant.

4.05  Toledo Arena Sports, Inc (TASI)

This Request for Proposals has been prepared by the CVB and the Consultant in consultation with TASI.  TASI shall have the right and reasonable opportunity to interview any Proposer or Contactor, as part of the CVB’s Selection Committee process, and to participate in the process by providing comments to the CVB and the Consultant.
4.06  Foodservice at the Arena

Neither Toledo Arena Sports, Inc. (TASI) nor the Consultant shall prepare and issue any request for proposals or enter into an agreement with any Person to provide concessions and/or catering services at the Arena without prior consultation, with TASI which consultation shall include, but not be limited to, TASI’s right to review and submit comments to the Consultant on any such request for proposals or agreements. TASI shall have the right and reasonable opportunity to interview any Person proposed by the Consultant as the concession and catering contractor at the Arena and to provide comments to the Consultant based on such interview.

4.07  Contract Award

a. In the event that the successful proposer does not execute the Contract Agreement as herein required, the award of the Contract Agreement may then be made to another proposer or the CVB may decide to call for new proposals.
b. In the event that the successful proposer fails or refuses to sign the Contract Agreement on the forms provided within the time specified, the bid bond submitted as part of the proposal response to the RFP shall be forfeited to the CVB as liquidated damages.
c. Immediately after the notice of award, the Contractor(s) and its/their Foodservice Manager(s) shall begin planning in conjunction with the CVB’s staff and it’s agent (SMG) to ensure fulfillment of all obligations.  The Contractor(s) will be expected to provide professional coordination services upon execution of the Contract Agreement, the expenses of which will be borne by the Contractor(s).  The Contractor(s) will be expected to attend meetings as required by the CVB or its designee to assist in the preparation for opening.
SCHEDULE A

THE SEAGATE CONVENTION CENTRE AND THE HUNTINGTON CENTER

FOOD AND BEVERAGE OPERATIONS PROPOSAL
We _____________________________ having examined the Specification and Contract Agreement Terms and Contract Agreement Term and Conditions do hereby offer and agree to furnish the Foodservice Operation as hereinafter described in the Specifications hereunto enumerated in Schedules A through F inclusive at the fees stated therein.

_____________________________________________________has received, reviewed, and agrees to Addenda ___________________________________________ if successful, _______________________________________________ agrees to sign THE ATTACHED Food/Beverage Operations Agreement in its present form.

Submitted by:  


(Company Name)

Address:  

Signature:  ______________________________

(Authorized Agent or Officer)

Printed Name:  ___________________________

SECRETARY’S CERTIFICATE

(Applicable to all Corporations)

I, _____________________________________________________ being the secretary of _______________________________________, hereby certify that the proposal, submitted hereby, has been authorized by the Board of Directors of said corporation, and that the above signatures are those of the duly authorized agents and/or officers of same

______________ 20__.

Secretary

(CORPORATE SEAL)

SCHEDULE B

AGREEMENT FOR THE FOOD AND BEVERAGE OPERATIONS CONTRACT

AT THE SEAGATE CONVENTION CENTRE AND THE HUNTINGTON CENTER

TOLEDO, OHIO

BUSINESS QUESTIONNAIRE
Proposer(s) must present evidence that they are fully competent and have the necessary facilities, experience, and financial resources to fulfill the conditions of the Food/ Beverage  Contract Agreement.  To provide the CVB with information on these points, proposers must submit, as part of their proposals, information stipulated in this questionnaire.  In addition, certain minimum financial and experience requirements are set forth herein which must be met in order for a proposal to be considered.  Proposers unable to satisfy the minimum requirements shall be disqualified.

Failure to submit this Business Questionnaire with all questions completely answered may disqualify the proposer, in accordance with conditions stipulated in the “Instructions to Proposers.”  The information in the Business Questionnaire will be held confidential.

MINIMUM FINANCIAL AND EXPERIENCE REQUIREMENTS:

The proposer submitting this proposal warrants that said proposer has the following qualifications:

1. That the principal firm, partnership, or corporation or its parent company making application has been in continuous existence for a period of the past five (5) years or more.

2. That the principal proposer or its parent company has, for at least the past five (5) consecutive years, operated a catering and/or food/beverage concession, as a major concessionaire or caterer, or both, in one or more major public assembly buildings or such as convention centers and arenas with gross sales of Five Million Dollars ($5,000,000.00) or more per year per location or is the current incumbent Contractor for the Facilities noted herein.

INFORMATION TO BE FURNISHED WITH PROPOSAL:

PLEASE PRINT OR TYPE IN BLANK SPACES

1.
Date Submitted



Submitted by:



2.
Proposer is:     (a)



(Full Name)

If proposer is an



individual, fill

in Paragraph (a) only.



(Street, City, and Zip)

and is sole Manager of, and doing business as:

OR (b) a commercial partnership composed of the following partners:

If proposer is an



partnership, fill

in Paragraph (b) only.



(Give Names and Addresses of all Proposers)

doing business as:



(Trade Name)

domiciled at:



(Street, City, and Zip)

In the state of:


and which Contract Agreement will be signed by:

(Name of Partner)

A member of the co-partnership.

Additionally, please submit a copy of the partnership agreement and a partnership certification evidencing the existences of the partnership and the CVB and incumbency of the person signing on behalf of the partnership.

OR (c) a corporation organized under the laws of the state of



domiciled

If bidder is a
at: 



corporation, fill

in Paragraph (c) only.




(Street, City, and Zip)

and authorized to do business in the State of Ohio and which Contract Agreement will be signed by:

(Name of Officer)

Officer who signs Contract Agreement for successful bidder must furnish Notary with an extract of minutes of corporation’s Board of Directors showing his authority to act for the corporation

Additionally, the corporation should submit an officer’s certificate containing a copy of the current minutes of the corporation authorizing the corporation and the individual officer to act and stating the incumbency of the acting office.

4.
The following named surety company authorized to do and doing business in the State of Ohio will execute the bonds for bid, surety, and grant payment guarantee for the proposer:

(Name and Address of Bonding Agency)

The following named bank domiciled in the State of Ohio will furnish irrevocable letters of credit in lieu of specific bonds for the requirements as noted above.

5.
Number of years of experience of the proposer making this proposal in the operation of the required concessions:

TYPE OF OPERATIONS

YEARS OF EXPERIENCE

Fixed and Mobile

Concessions/Facilities




Food Courts




Club and Suite Services




Special Function/Bar Services



Meeting/Specialty Dining Facilities



Catering and Banquet Facilities



6.
Give the names and locations of places with prioritization of similar projects, at which your organization has operated above-mentioned facilities, together with the dates of operation (attach additional pages as necessary):

Type of

Operation
Name
Location
Dates

7.
State approximately the largest gross receipts your organization has realized from the operation of the aforesaid facilities at any one place over one (1) year of operations:

(Location)

(Year)

8.
List below the names and addresses of your clients for the operations listed in Item 5 above:


Operation
Client
Address
9.
Have any contracts for the operation of arenas, convention centers, performing arts centers, restaurants/cafeterias, cocktail lounges, auditoriums, etc., held by your organization been canceled?

Yes (  )  No (  )  If yes, explain in detail the specifics of these circumstances on separate attached pages.

10.
Bank References:

Bank:

Address:

11.
Annual financial statements for each proposer (and each joint venture partner) for the most recent fiscal year period, certified by an independent certified public accountant, must be furnished.  Please complete the following balance sheet, which need not be audited.  The date thereof shall not be more than twelve (12) months prior to the date of this questionnaire.  You own format may be substituted on a separate sheet, if you wish to do so.

12.
Provide on separate attached pages all capitalized cost that will be expensed for this project in detail by description, amortization method, and term or life of the amortization.

BALANCE SHEET
Name:  




Date:  As of

, 20


ASSETS

a) Cash and short-term securities:
$

b) Accounts receivable: 

$

c) Notes receivable: 

$

d) Inventory at lower cost of market
$

e) Current assets other than cash and

receivables, such as stocks, bonds


and other securities:

$

f) Real estate, owned and registered in


the name of the applicant: 
$


g) Equipment, depreciated value: 
$

h) Other assets: 

$




$




$




$

Total Assets:

$


LIABILITIES

a) Notes Payable – Current Portion
$

b) Accounts Payable

$

c) Real Estate Encumbrances
$

d) Judgments

$


e) Other Liabilities:

$





$





$





$





$

f) Surplus Reserves Capital Surplus
$


g) Capital Stock Paid Up

$


h) Surplus (Net Worth)

$


Total Liabilities

$


Proposer:





By:






Title:






Signature:





SCHEDULE C

PROPOSAL FORM

Proposal of:






Address:






Date:







To:

The Toledo-Lucas County Convention Center and Visitors Bureau, Inc. (the CVB)

The undersigned hereby offers to enter into the Food/Beverage Contract Agreement for the Seagate Convention Centre and the Huntington Center, Toledo, Ohio for the specific areas serviced with food and beverage services as enumerated herein, under the terms and conditions set forth in said Contract Agreement, in this Proposal Form and in the attached Instructions to Proposers, for a term of seven (7) years commencing on July 1, 2012, through June 30, 2019, with agreement to provide services for management fees as proposed below and defined herein in accordance with the Food and Beverage  Contract Agreement and this Proposal Form, for each contract year, the fee amounts noted on the proposal chart attached.  The base management fee will be for $______________ /year or an average management fee of _______% of gross sales, whichever is less, payable by the CVB to the Contractor, monthly in arrears.  In addition an incentive management fee will be available to the Contractor whose total compensation shall not exceed $_________/year or _____% of net operating profit, whichever is less, defined as follows:

1.
Attainment of minimum blended fixed and mobile thematic concession per caps of $5.75 in Year One, escalated by 4.5% per year over each of the annual contract periods.

2.
An annual average product cost over all facilities not to exceed 29.5% - based on total revenues (less taxes) divided by the actual product costs as defined above.

3. An annual average payroll cost over all facilities including benefits and associated payroll taxes not to exceed 25.0% for cash concession operations and 32.0 % for all banquet/catering/services associated with this contract.  This will include all payroll costs both variable and fixed including benefits and associated payroll taxes for payroll directly related to serviced events.  These costs include staff and on-site full-time management.  To arrive at this percentage, total revenues (less taxes) will be divided by the payroll costs.

4. Results of an annual operational audit conducted by an independent, third party food/ beverage facilities consulting firm mutually agreeable to both parties and paid for equally by both parties.  Such audit results shall show a minimum score of 85 points out of a possible 100 points attainable to qualify for this incentive award.  The type, style, basis and detail of such audit to be determined and mutually agreed upon by both parties prior to commencement of such activities during Year One of the term of this contract.  Such audit shall occur anytime after month seven into each contract term year.  The cost of such audit shall be paid for by the CVB and Contractor equally with mutual consent of both parties and shall not be considered an expense under the contract.

5.
If one of these incentives is met, Concessionaire will receive twenty-five (25) percent of the annual Incentive Management Fee, if two incentives are met the Concessionaire will receive fifty (50) percent of the fee, if three incentives are met, the Concessionaire will receive seventy-five (75) percent of the fee and if all four incentives are met Concessionaire will receive one hundred (100) percent of the Incentive Management Fee.

The Incentive Management Fee shall be paid annually by the CVB in arrears, shall be invoiced at the end of each agreement year after the final results of the audit are tabulated and presented to both parties, and shall be paid within thirty (30) days of annual operational financial reconciliation; however, efforts shall be made to complete the annual audit within ninety (90) days of the end of each agreement year.

Important Note:

Incentive fees are payable annually as noted above only if a net operating annual profit is realized and after a minimum annual guarantee payment is paid to the CVB totaling $1,250,000.00/year in Year 1 of the contract, escalated by 2.0% per annum throughout the course of the contract term.

Additionally, the CVB will require the following:

1. Contractor to provide the Seagate Convention Centre and the Huntington Center and CVB employees food and beverage services at Actual Cost (food plus labor) at designated on-site facilities.

2. Proposals shall include agreement to provide a Capital Reserve Fund equal to 1.5 percent of Annual Gross Sales to fund repair, maintenance, and replacement of food/ beverage service equipment, smallwares, computerized point-of-sale systems, and other leasehold improvements directly associated with the food/beverage service program.  Such funds shall be placed in an interest bearing account owned by the CVB to be used only under written direction and approval of the CVB.  Any funds unused during any year shall be carried forward with interest until the end of the agreement at which time all unused funds shall immediately become the property of the CVB.

3. Investment – an investment in the Seagate Convention Centre food/beverage equipment and facilities and selected areas/equipment at the Huntington Center, will be required.  The minimum aggregate amount acceptable for this purpose will be $500,000, however each proposer is requested to exceed this in its bid, as “investment provided” will be one of the Selection Committee review issues in its final determination of the successful proposer.  Such equipment will be depreciated on a seven (7) year straight-line depreciation basis with buyout protection provided.  Thus, please prepare an investment bid accordingly as part of your proposal.

The terms and conditions of this proposal are agreed upon on this ______ day of the year 20__.

BY:



SIGNATURE:



TITLE:




COMPANY:




ADDRESS:




DATE:




PHONE:




FAX:




WITNESS (SIGNATURE)

TYPED NAME - TITLE

(CORPORATE SEAL)

OWNER SUPPLIED EQUIPMENT LIST
Smallwares adequate to provide service, in special function dining areas at the facilities as well as other equipment to service the Facilities’ food/beverage system etc. as specified and purchased by the Owner.  These shall include the following:

1. Adequate supply of china, including but not limited to:  plates, bowls, cups, saucers, water pitchers, and related items.  Unless otherwise directed by the CVB, the china may have the logo of the Facilities imprinted thereon.

2. Beverage glassware

3. Adequate supply of trays.

4. Supply of stainless steel and/or silver-plated dining utensils, including but not limited to:  knives, forks, spoons, and soup spoons.

5. Ample supplies of back-of-house service wares, including but not limited to:  kitchen utensils, equipment cleaning aids, and related items.

6. Buffet and catering equipment i.e.:  chafing dishes, mobile carts, service wares, and related items.

7. Salt and pepper shakers.

8. Electronic, computerized point-of-sale cash/inventor control system with all tie-in equipment necessary to operate fully with the CVB’s computer systems.

SCHEDULE D

MENU DETAILS – FOOD AND BEVERAGE FUNCTIONS AND FACILITIES
Proposers should present detailed menu and pricing information for all food and beverage products and services proposed to be offered at the Facilities.  These should be comparative to other similar, world-class venues in the Central Region of the United States.  Please include location or locations where items will be sold.  Provide a listing in column form with location, menu item, selling price, portion size, and product cost information for the following:

1. Fixed Concessions and Mobile Thematic Food/Beverage Operations
The numerous potential locations of these facilities will in all of the contracted facilities, require a very high quality service to be maintained at all times.  Please detail your plans in the format noted below keeping in mind the requirement that popular food, wine, beer, and other desired alcoholic beverage selections should be provided.

	Area
	Selling

Price
	Portion Size
	Product Cost

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


2. Hospitality Rooms and Bars – provide upscale menus for luncheon, dinner, and special service functions.

3. Catered Menus for Special Party Functions
Refer to requirement section in No. 2 above.

4. Cocktail Reception Menu
Proposers are requested to quote price for 100 pieces, 100 persons, or specific amount, as noted – refer to requirement section in No. 2 above.

5. Liquor Functions
Proposers to quote prices per person and per name-brand bottle based upon inclusion of mixes, liquor, domestic and imported beer and wine plus bartender charge, with the following criteria:

a. Length of party

b. Bar only

c. With assorted hot/cold hors d’oeuvres

d. Well, call, and premium brands

PRICING INFORMATION
1. Prices for catered and special functions food and/or beverage services including but not limited to VIP, lounge, or any other special functions are to be quoted “banquet style” to include all costs of menu preparation, warewashing, and supervision.

2. All menu pricing should reflect:

a. Central United States region food, beverage, labor, and other operational costs

b. The Contractor’s purchasing power and volume discounting potentials as stated in the applicable section of the Sample Food and Beverage  Operations Contract Agreement attached

c. Estimate your potential revenues, operations costs, and profit margins for Years 1 through 7.  Provide this detailed Pro Forma estimate on separate sheets of paper and include as proposal attachments for evaluation.  This Profit and Loss Statement must be detailed in every regard and must follow the strict standards generally used in accounting practice (GAAP standards).

SCHEDULE E

ADDITIONAL INFORMATION
Proposer to provide details of other compensation or operational arrangements for which it would like to be considered.

SCHEDULE F

COMMENTS ON FOOD/BEVERAGE 

CONTRACT AGREEMENT
The CVB will be pleased to consider any suggestions Proposer feels might result in greater volumes of sales, more efficient operations, higher level of quality, service, and profitability over the long term to both parties.  Please outline your suggestions.

