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lusive catering 
 Complex is a 
e Department. 
erforming arts 
nts and almost 

exhibit space, 31 meeting rooms, including a 24,000 square foot ballroom; a 2,452 seat 
2 seat Jean 

Little Theater. 

e following Complex 
objectives:

� To provide professional catering services to clientele attending/participating in 

nts of clientele. 

� To increase Convention Center revenue. 

excellent Customer Service and response time to both the clientele of 
the Complex as well as the operation of the Complex. 

The term of the agre ear initial term with one additional five 
year extension optio

Proposals are due on June 11, 2009 by 12:00 PM.  Proposals are to be delivered to:

The City of Sacramento Clerk’s Office 
Located at:

915 I Street, Historic City Hall, 1st Floor 
Sacramento, CA  95814-2604 

Re: Convention Center Exclusive Catering Provider

See Attachment 1 for additional delivery information.

I. INTRODUCTION 

The City of Sacramento (City) is pleased to invite proposals for the exc
Provider for the Sacramento Convention Center Complex (Complex).  The
component of the City of Sacramento’s Convention, Culture and Leisur
Within the Complex is a full service convention and meeting facility, p
theater, and multi-purpose auditorium which, combined, hosts over 550 eve
1 million visitors annually.  Specifically, the Complex consists of 134,000 square feet of 

Community Center Theater; a 3,867 seat Memorial Auditorium; and the 27
Runyon

The Exclusive Catering Service Provider is expected to meet th

Complex events. 

� To provide proactive responses to the changing service requireme

� To provide 

ement is expected to be a five y
n.
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 and I Streets, 
ree contiguous 

he others. The Community Center Theater (Theater) is located 

d on the street 

imited adjacent 
storage space.

� Memorial Auditorium has a “kitchen” space in the basement of the building, but is not 
equipped as a full service kitchen.  In addition there are three built in concession 
areas on two levels. 

II. BACKGROUND

The Complex is located in the heart of Downtown Sacramento between L
across from the State Capitol and park.  The Complex spans four blocks; th
and one adjacent to t
adjacent to the Convention Center and the historic Memorial Auditorium is located 1 block 
from the Convention Center.

� The Convention Center has a full service kitchen on site and multiple catering 
servicing areas.  In addition, the Center has a food destination locate
level which houses a Starbucks Café and an adjacent WolfGang Puck Express retail 
outlet, including seating areas both in and out doors.

� The Theater has three built in serving bars (one on each level) and l

Theater

Convention Center

Memorial Aud. 

The catering business at the Complex has grown consistently over the past five years at an 
average rate of approximately 6% annually, to its current level of approximately $8 Million 
annual gross sales. 

Fiscal Year 2004 2005 2006 2007 2008 
Catering Gross 
Revenue

$6,222,000 $6,490,000 $7,009,000 $7,931,000 $8,077,000 
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are categorized 
data are estimates and not all of the events included 

Food and Beverage Services, although most do: 

Events

om Nig
er Even

Average
Event

Attendance
ns 23 2,0 4,926

erences 25 3 2,319
s 17 2,226

g Arts 28 8,139
15 2,343 

mer Show 20 3,947
Entertainment 35 11 1,987 

5 386
89 2 381

Events at the Center during fiscal years 2006 -2009 (July 2005 – June 2009) 
and quantified below.  Please note the 

Ro hts
p t

Conventio 76
Conf 57
Trade Show 78
Performin 57
Concerts 8
Consu s 47

Meetings 263
Food Functions 
Graduation 23 5 2,715 

Future Plans within the Complex

There are currently plans to renovate the 30+ year-old Community Center Th
next five years.  The City has completed an assessment of the Theater’s n
building systems, ADA improvements, bathroom expansion, Food

eater within the 
eeds, including 

 & Beverage improvement 
 a full scale $40 
 that there is a 

e intent that the 
ot go forward in it’s 

currently proposed scope, the investment will still be required since upgrades to the 
Theater’s building system(s) will be required to continue the current operation.

Additionally, the City welcomes investment in a potential food and beverage retail outlet 
expansion.  It is believed that there is space that can be utilized to serve an additional retail 
outlet without major structural changes to the food area of the Center.  Proposers are 
encouraged to consider such an investment option in preparing responses to this RFP. 

and seating or “House” upgrades.   The City is currently pursuing approval of
million renovation of the Community Center Theater.   Proposers should note
required investment for the Theater in the financial section of this RFP with th
investment will aid in this renovation project.  Should the project n
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III. DEFINITION OF TERMS 

For the purpose of this RFP, the following definitions apply: 

“Backstage Catering” means food and beverage services for an entertainer,
and road crew members associated with a designated entertainment event at a public 
concert

 cast members 

or entertainment event.  Backstage Catering is not part of the exclusive rights 
upplying such granted under this RFP, though the Provider is not prohibited from s

services.

“Buffet Services” means the preparation and serving from a buffet line of foo
per person charge.  This can be construed to be in a group price or individual p

d at a per-plate, 
rice.

 “Catering and Banquet Services” means the preparation and serving of 
plate, per-person charge, in which the customer is not serving themselve
construed to be in a group price or individual person price. 

food at a per-
s. This can be 

“Center” or “Complex” means the Convention Center, Community Cente
Memorial Auditorium and their grounds, any additions thereto, and any adjacent land 

r Theater, and 

d in connection with Center activities.and/or structures temporarily use

“Client/Clientele/Licensee” all terms mean those individuals who have direct
space within the Complex or are guests of someone who has. 

ly leased/rented 

“Fiscal Year” means July 1 to June 30. 

“Concession/Concessions” means the sale of all food, beverages (alcoholic and non-
e items consistent of, but are not 

inks, coffee, wine, popcorn, 
ntly served on 
nts.

alcoholic), and novelties at a per item charge.  Thes
limited to: hot dogs, soft drinks, candy, beer, mixed alcoholic dr
peanuts, hamburgers, assorted sandwiches, and doughnuts; predomina
tradeshow/exhibit hall floors or in conjunction with ticketed and/or public eve

“Commission(s)” means monies paid to the City.

“Food Products” means items for or related to human consumption. 

“Food Services” means all food and beverage services to be provided, including without 
limitation, dining, catering, hospitality, vending and concession services, at or through fixed 
and portable concession stands, roving vendors, snack bars, liquor bars, or any other 
areas at the Complex where Food Products are sold or served. 
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anager”“General M  means the Complex’s General Manager, or a designated 
representative.

“Gross Receipts” means all amounts received by Provider on all sales of F
prepared at the Cente

ood Products 
r regardless of where sold; less (i) the amount of any federal, state 

or local sales or other such tax; and (ii) the amount that is received as tips or 
gratuities/service charges.

“Novelties” means T-shirts, programs, CD’s, DVD’s, books, pictures, etc.

“Premises” means the Convention Center, Community Center Theater, and Memorial 
Auditorium and their grounds, any additions thereto, and any adjacen
struc

t land and/or 
tures temporarily used in connection with Center activities. 

serve Fees”“Re  means monies paid to the City, specifically designated for the Reserve 
Fund.

“Reserve Fund” means the funds paid by Provider to the City pursuant to Section VII., B., 
5., c. 
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IV. SCOPE OF SERVICES 

 and operate 
 Products, (3) 
 to Licensees, 

ackstage catering at the Complex, (4) sell novelties, souvenirs, merchandise, 
ed upon retail 

A. SERVICE TO BE PERFORMED

The Provider shall have the exclusive right to perform Food Services
Concessions at the Complex to: (1) use the Premises, (2) sell all Food
conduct all in-house catering activities and approved off-Premises catering
excluding b
programs and other items, and (5) to secure, manage and operate agre
outlet stores.

.   Provider shall provide Center with those food 

prim
services normally associated with Convention Center operations. These services are 

arily food and beverage services, and catering related functions.

1. Catering Services
Provider will provide Catering Services during those hours necess
and Licensees’ events and other activities on the Premises wh
approved by the Complex. Provider’s Catering Services shall inc
preparation of catering areas (IE table dressing and cleaning, buffe
arranging for all necessary staff, equipment rentals and supplies, c
and beverages, and cleaning and restoring catering areas to their co
the event

ary for Clients’ 
ich have been 

lude advance 
t set up, etc.), 
atering of food 
ndition prior to 

.  The Provider shall meet with Clients and Licensees in advance to 
ring Services to be performed, and shall enter into agreements with 

ervices to be 
by Clients and 
neral Manager 

determine Cate
Clients and Licensees setting forth the agreed upon Catering S
performed by Provider and the catering fees to be paid to Provider 
Licensees, copies of which agreements shall be provided to the Ge
upon request. 

2. Concession Services
Provider will operate concession stands during those hours necess
and Licensees’ events and other activities on the Premises wh
approved by the Complex. Provider’s Concession Services shall in
preparation of concession areas, arra

ary for Clients’ 
ich have been 
clude advance 

nging for all necessary staff, equipment and 
supplies, food products and beverages, and cleaning and restoring concession 
areas to their condition prior to the event.  The Provider shall meet with Clients and 
Licensees in advance to determine Concession Services to be performed, and shall 
enter into agreements with Clients and Licensees setting forth the agreed upon 
Concession Services to be performed by Provider and the food service fees to be 
paid to Provider by Clients and Licensees, copies of which agreements shall be 
provided to the General Manager upon request. 
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3. Additional Services
 Specialized services consisting of, but not limited to the following, will

a.
 be required: 

Vending Machines - Provider shall install, operate and ma
machines on the Premises in locations determined by the Gen
The Provider and Complex will mutually agree on the type an

intain vending 
eral Manager. 
d number of 

e City’s outside 
y subsequent 

vending machines to be provided.   Provider must comply with th
beverage brand agreement, currently with PEPSI; or an
agreement.

b. Room Service – Catering Services shall be provided in meeting 
Licensees. Services requested may range from snacks to ela

rooms used by 
borate catered 
r for re-supply, 
ms, and must 

d at specific meeting times and/or subject to other constraints 

meals. This type of service requires constant attention by Provide
to maintain freshness, and for the immediate removal of food ite
often be provide
imposed by the Licensee or the General Manager. 

c. Exhibitor Services – Service shall be provided to exhibitors at 
trade shows with food and/or beverage items served dir
booth/display location.

conventions or 
ectly at their 

d. Retail Outlet Operation – Retail outlets are to be operated for th
of customers and clients of the Complex as well as downtown b
shall be open for morning coffee

e convenience 
usinesses and 

 and lunch at least one hour prior to event 

.
opening. Retail outlets must meet or exceed the level of quality of the current 
Starbucks and WolfGang Puck Express as determined by the City

e. Portable “Thematic” Food Service – For certain events held at t
Center, License

he Convention 
es may require specialized or ethnic foods and beverages with 

related thematic presentations and displays. 
f. Water Service – Provider shall provide head table water service f

in the Complex at no charge. This service shall consist of glass
cups and pitchers for ice water. In addition, City may from time to time request 

or all meetings 
ware or plastic 

water service in meeting rooms for all other attendees which Provider shall 
provide at no charge. 

g. Provision of Personnel – There will be occasions when Provider is called upon 
to provide host/hostesses, bartenders and/or waiters/waitresses 
functions. These functions shall not detract from the normal services and 

for specialized 

staffing for which Provider is responsible. Rates for such services shall be 
approved by the General Manager in advance. 

B. RIGHTS AND OBLIGATIONS OF PROVIDER.

1. The exclusive rights granted Provider shall not prevent or prohibit City from 
engaging in or contracting outside catering services for certain events. In addition, 
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special events 
ring services is 
event or attract 
atering service 

ervice equipment 

ral Manager. 

s for particular 
beverages and 
 or because of 
nerality of the 
not be sold by 
functions such 

tings, as opposed to public exhibitions, the Licensee may require that no 
food, beverages or concession items be sold in Licensee’s area of occupancy or 

 be prohibited. 
g to any such 

pling may be 
er food-related 
rmit Licensees 

l sample size free of charge.   
 solid food. The 
e dispensing of 
ulations of the 
g of alcoholic 

of a full service 
ld operate not 

on all days and at all times 
when comparable restaurants in the area operate. The restaurant shall not operate 
buffet lines or other similar food service operations (other than a salad bar) which 
would be directly competitive with Provider’s operations as determined by the 
General Manager. The restaurant shall have its own separate kitchen, storage, 
receiving areas and a patron entrance accessible only from the exterior of the 
Center. Provider shall have the first right of refusal for any such restaurant 
operation at terms and conditions mutually agreed upon by the parties. 

Provider agrees that outside catering services may be utilized at 
sponsored by the City of Sacramento where the use of outside cate
desirable for reasons material to the City’s ability to sponsor such 
related activities to the Center. Use of the Center by an outside c
shall not include the sale of alcoholic beverages, the use of food s
or inventory, or the use of the Premises, other than the service corridors and 
access to the loading docks, unless otherwise agreed to by the Gene

2. Provider understands and agrees that City’s contracts with Licensee
functions may stipulate reasonable restrictions on the sale of food, 
concessions items where necessary to protect the goods on display
the nature of the function. For example, without limiting the ge
foregoing, items such as gum, snow-cones, and cotton candy may 
Provider without prior written approval of the General Manager. At 
as mee

that the sale of alcoholic beverages in certain situations or locations
The General Manager shall consult with Provider prior to agreein
restrictions.

3. Provider understands and agrees that food and beverage sam
germane to certain functions themselves, i.e., cooking schools or oth
exhibitions, and in such cases City’s contract with Licensees may pe
to dispense food and beverage items of norma
“Normal sample size” shall mean not more than 2 ounces of liquid or
General Manager shall consult with Provider prior to agreeing to th
food by a Licensee. The City and Provider shall comply with all reg
Department of Alcoholic Beverage Control with regard to samplin
beverages.

4. City reserves the right to lease space at the Center for the operation 
restaurant. It is the intention of the parties that such a restaurant wou
only at times when the Center has scheduled events but 
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ider shall have the exclusive right to serve food, 
beverages, and novelties at the Center. 

5. Subject to the foregoing, Prov
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 be used by the 
ignated for the 
property of the 

that the Agreement does not give the Provider any leasehold interest in the 
rovided in the 

V. PREMISES, EQUIPMENT, AND SUPPLIES

A. USE OF PREMISES.  The areas and food and beverage facilities to
Provider for the operation of Concession and Catering Services are des
exclusive use of the Provider.   It is understood that the Premises are the 
City and 
Premises, but only a license to enter upon and use the Premises as p
Agreement.

1. Premises Provided in “As Is” Condition. The Provider shall acknowle
that the Premises, including City-Owned Equipment, (see attached
Attachm

dge and agree 
 inventory list, 

ent 4) are provided to the Provider in their “as is, with all faults” condition, 
tion or warranty of any kind, and subject to all applicable laws, without representa

rules and ordinances governing the use, occupancy and possession of the 
Premises.

2. Access to the Premises.

a. Access Hours. The Provider shall have access to the Premises o
and during other hours necessary to provide Concession or Cat
for perf

n a daily basis, 
ering Services 

ormances and events which have been approved by the City (“Operating 
ny use of the 
ovider shall be 

t not limited to, 
 and security 

Hours”). Provider shall provide advance notice to the City of a
Premises by Provider during other than Operating Hours, and Pr
responsible for any and all costs of such access, including, bu
reimbursement to the City for costs of overtime engineering
personnel.

b. Access Requirements. Provider’s employees and visitors sha
Complex rules and regulations governing access to the Cen
Provider shall provide photo 

ll comply with 
ter’s buildings. 

identification badges to all of its employees on the 
employees shall enter and exit the Premises from specified 

ering and while 
which it shall 

. Provider shall 
ly of any persons who should be denied 

entry to the Center’s buildings.

3. Alterations to the Premises

Premises. Provider’s 
doors only, and must display their identification badges when ent
in the Complex. Provider shall provide the City with a listing, 
regularly update, of all of its employees working at the Premises
notify the General Manager immediate

.

a. Provider’s Alterations. The Provider shall not make or permit to be made any 
alterations, installations, additions or improvements (“Alterations”) in, to, or 
about the Premises or the buildings, or to the buildings systems, without the 
prior written consent of the City in each instance.
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b. Complex’s Alterations. The City reserves the right at any time to make 
s.Alterations to any areas or parts of the buildings or building system

4. Liens. The Provider shall keep the Premises, and all equipmen
personal property located thereon, free from any and all liens aris
work performed, materials furnished, or obligations incurred by th
employees, agents and contractors, and shall reimburse the City 
attorneys’ fees and costs, including City Attorneys’ fees and costs, incurred in 

t, fixtures and 
ing out of any 
e Provider, its 
for reasonable 

d Provider has defense of proceedings to enforce or foreclose such liens, provide
received reasonable advance notice of said proceedings.

5. Deliveries. All deliveries to the Provider on the Premises shall be
times so as not to interfere with

 made at such 
 performances and other activities at the Center. All 

less otherwise 
nd received by 

the Provider. 

deliveries shall be made to specified, building delivery entrances un
arranged by the Provider in advance with the City, and will be met a
an authorized employee of 

6. Signs. The Provider will not erect or maintain or permit to be erected
on the Premises or in the vicinity thereof any signs without the e
approval of the General Manager.

 or maintained 
xpress written 

7. No Unlawful Uses, Nuisances or Waste. The Provider shall not use, occupy or 
permit the use or occupancy of the Premises in any unlawful man
illegal purpose, or permit any offensive, noisy or hazardous use 
waste on or about the Premises. The Provider shall take all precautio
any nuisances or hazards relating to its activities on or about the Pre

8.

ner or for any 
or commit any 
ns to eliminate 

mises.

Surrender of Premises. Upon termination of the Agreement, Provider shall 
mises in good order and condition 

ond Provider’s 
of all liens and 
Provider shall, 

l of Provider’s 

B. EQUIPMENT, FIXTURES, FURNISHINGS AND SUPPLIES
1. City-Owned Equipment, Fixtures and Furnishings

peaceably quit and surrender to the City the Pre
as determined by the City, normal wear and tear and casualty bey
control excepted. The Premises shall be surrendered free and clear 
encumbrances created or suffered by, through, or under Provider. 
immediately after the termination of this Agreement, remove al
personal property from the Premises. 

. The City shall make available for 
Provider’s use on the Premises all the City-Owned Equipment, fixtures and 
furnishings presently located on the Premises and listed in the attached inventory 
list, (Attachment 4). The Provider shall operate all City-Owned Equipment in a safe 
and correct manner, and shall train all personnel on the proper operation of City-
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 all regular and 
during the term 
 the City and, 

ion of the Agreement. Provider shall surrender to the City all City-
Owned Equipment in good condition as determined by the City, reasonable wear 

er

Owned Equipment prior to use. The Provider shall be responsible for
required maintenance, service and repair of City-Owned Equipment 
of the Agreement. Title to all City-Owned Equipment shall rest with
upon terminat

and tear excepted.

2. Equipment, Fixtures and Furnishings to be Provided by Provid . Except as 
sole cost and 

equipment, fixtures and furnishings necessary for its 

 the City upon 

provided in Section V.B.1 and V.B.3, the Provider shall, at its 
expense, provide all 
operations on the Premises. The Provider shall retain title to such equipment, 
fixtures and furnishings and does not have to surrender the same to
termination of the Agreement.

3. Expendable Equipment and Supplies to be Provided by Provider.
provide to the Provider for its use on the Premises, the City’s curre
smallwares, china, silver, linen, glassware, utensils and other simi
equipment and supplies. The Provider shall maintain, at its sole cos
this inventory and such other inventories required for its efficient op
Premises and necessary for

 The City shall 
nt inventory of 
lar expendable 
t and expense, 
erations on the 

 the maintenance of a four-star quality rating during the 
entire term of the Agreement.  Provider shall replace its inventories of any such 

r the General 
t and supplies 

C.

items as required for efficient operation, or that are no longer in a good condition, or 
that are no longer suitable for use, as determined by Provider o
Manager. The City shall retain title to such expendable equipmen
upon termination of the Agreement.

MAINTENANCE, REPAIRS AND IMPROVEMENTS 
1. Provider’s Responsibility. The Provider shall keep all of the City-Ow

and other equipment, plumbing, improvements, fixtures and furni
connection with the Agreement in sanitary order and in good and sa
determined by the City, and shall perform required maintena
preventative maintenance, and repairs throughout the term of t
Provider shall promptly make all repairs at its sole cost and ex
licensed contractors or qualified mechanics appr

ned Equipment 
shings used in 
fe condition as 
nce, including 

he Agreement. 
pense and by 

oved by the City, so that the same 
shall be at least equal in quality, value and utility to the original work or installation. 
Provider’s maintenance and repairs shall be done in accordance with all applicable 
laws, rules and regulations, and so as not to interfere with or impair performances 
or other activities at the Center.  An annual inventory of all equipment, including 
small wares, must be completed by Provider and supplied to the General Manager 
not less than annually.  The City reserves the right to inspect inventory and order its 
replacement.
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2. City’s Responsibility. The City shall be responsible for the co
replacement and preventative maintenance of electrical, HVAC, elev
equipment, fixtures and furnishings belonging to the City, except whe
repair or replacement results fro

st of repairs, 
ator and other 
re the need for 

m either Provider’s misuse or failure to regularly 
maintain or service such equipment. The City shall, at its own expense, replace light 
bulbs in the public areas of the Premises. 

3. Improvements.  Any improvements made to the Premises by Pro
made only upon the prior approval

vider shall be 
 of City, shall be made in compliance with all 

e for the repair 

er all currently 
m for kitchens, 

pair or replace any 
es damaged due to Provider’s negligence shall be at the Provider’s sole 

tisfaction of the 
City ease and other 
pote er lines.

E.

applicable laws and regulations, and shall be performed at Provider’s sole cost and 
expense.  At its sole cost and expense, Provider shall be responsibl
and maintenance of any such improvements.

D. UTILITIES.  The City, at its own expense, shall provide to Provid
available utility services, including HVAC, water, sewer, electricity and stea
provided Provider does not waste the utilities provided. The cost to re
utility service or lin
cost and expense. The Provider shall maintain kitchen sewer lines to the sa

 and shall take all precautionary measures necessary to assure that gr
ntially hazardous or damaging materials are not discharged into the sew

SERVICES  
1. Trash Service and Garbage Disposal. The City shall provide and p

garbage service from designated containers at the Complex.
ay for regular 

 The Provider shall be 
, refuse and 

 less than daily 
the appropriate 

ider shall take all reasonable measures to reduce the amount 
xes, and shall 

2.

responsible for gathering, sorting and transporting all garbage
recyclable materials generated by its operations, as needed, but not
to the garbage areas designated by the City, and depositing such in 

 Provcontainers. The
of waste it generates, including breaking down all cardboard bo
participate in the City’s recycling programs.
Pest Control Service. The Provider shall, at its sole cost and ex
regular pest control services for those portions of the Premises des

pense, supply 
ignated for the 

exclusive use of the Provider, including, but not limited to, kitchen areas, pantries, 
back bars and storerooms.

3. Custodial Services.

a. Provider’s Responsibility. The Provider shall, at its sole cost and expense, 
maintain the Premises in a clean, secure, safe and sanitary condition, including, 
without limitation, the following: Those portions of the Premises designated for 
the exclusive use of the Provider; kitchen areas, pantries, passageways, 
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storage areas; 
 surface floor, 
t, fixtures and 

g all garbage, 
. generated by 

ch performance or 
ry, sweeping of 
remises.

storerooms, and back bars including glass storage and liquor 
fixed and mobile concession stations including adjacent hard
vertical back-bar mirrors and wall surfaces; and all equipmen
furnishings used by Provider in connection with the Agreement. Provider shall 
clean the non-exclusive areas of the Premises, including removin
and bussing and removing all used glassware, china, utensils, etc
Catering and Concession Services immediately after ea
event. Provider shall perform spot cleaning of floors and upholste
trash and food crumbs and cleaning of spilled substances in the P

b. Complex’s Responsibility. Complex shall be responsible for the cost of all general 
interior/exterior window washing, major floor cleaning and shampooing of carpet, 
drapery cleaning and chandelier cleaning; excluding interior of retail outlets, 
main kitchen and office space.
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 a first class, 
ct Concession 

ces in accordance with the following standards of operations, and in 
equirements reasonably prescribed from 

VI.  STANDARDS OF OPERATION

The Provider shall conduct all of its operations on the Premises in
professional, businesslike and efficient manner. The Provider shall condu
and Catering Servi
accordance with any additional standards and r
time to time by the City.

A.  EMPLOYEES AND STAFFING
1. Managers. The Provider shall appoint a full-time general manager a

additional management person, one of whom shall be present at all t
Concession and Catering Services are in operation. Provider’s man
vested with full power and decision-making authority to carry out the
the Provider and to respond to matters requiring immediate decision
City reserves the right to review the qualifications and approve th
manage

nd at least one 
imes when any 
agers must be 
 obligations of 
 or action. The 
e hiring of the 

rs which the Provider proposes to employ on the Premises. The City may, 
ithhold its approval of Provider’s hiring of a manager, in which 
 submit other candidates for the City’s review.  For good cause, 

y of Provider’s 

for good cause, w
case Provider shall
the City has the right to require the removal and/or replacement of an
managers.

2. Employees and Staffing.

a. Employee Standards. The Provider shall professionally recruit, t
and direct all of its employees, and shall discipline, any employ
conform

rain, supervise 
ee who fails to 

 to Provider’s standards of operations which shall include, at a minimum, 
s shall be neat 

s, thoroughly trained and 
hall conform to 
right to require 
 employees or 

the standards of operations set forth herein. Provider’s employee
and orderly in appearance, courteous at all time
experienced in carrying out the functions assigned to them, and s
the City’s rules and regulations. For good cause, the City has the 
the permanent removal and/or replacement of any of Provider’s
personnel.

b. Office Hours. The Provider will maintain regular office hours on 
and shall advise the City of any changes to its regular office hours.

the Premises, 

c. Staffing Levels. Provider’s staffing levels shall emphasize superior, consistent 
and efficient service delivery. Provider shall at all times have the sufficient 
number of qualified employees necessary for the operation of Concession and 
Catering Services. At a minimum, the Provider shall provide event staffing in 
accordance with the following minimums: 
i. Waiters/waitresses – one for every twenty-four (24) guests at sit down 

meals; one for every thirty-two (32) guests at buffets; one for every one 
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rovided at one-
ysical property 
anager.
t bars; one for 

undred twenty-five (125) guests for cash bars, provided that the 
proved by the 

s requested by 
ion, the level of 

um of eight 
 the Food and 
g Managers, 

anager, and 
st and two Sales/Catering Representatives. 

ager or his/her 
onvention Center during food and 

ith complaints 

y reductions in 

hundred (100) guests at cocktail parties. Bus staff shall be p
half (1/2) the ratio of waiter/waitresses, provided that the ph
and sales expectations warrant, as approved by the General M

ii. Bartenders – one for every one hundred (100) guests for hos
every one h
physical property and sales expectations warrant, as ap
General Manager. 

iii. Provider shall increase or reduce the number of personnel a
the General Manager if, in the General Manager’s sole discret
service to the public is unsatisfactory. 

iv. Provider shall maintain at the Center a full-time staff of a minim
positions. Such positions shall include but are not limited to:
Beverage Manager (general manager), two Sales/Caterin
Executive Chef, Concession Manager, Office M
Clerk/Receptioni

v. Provider agrees that it’s Food and Beverage Service Man
designee shall be present at the C
beverage operations and shall be authorized to be served w
and notices by the City. 

vi. The Provider shall obtain advance approval of the City for an
minimum staffing levels for Concession Services.

d. Employee Food Handling Requirements. All employees of Provider engaged in 
verages shall 

 their personal habits, 
ribed by municipal, state and federal 

yees meet the 
ures.

the processing, handling, preparing and serving of food and be
wear clean uniforms and be otherwise clean and sanitary in
and shall meet all health standards presc
laws and regulations. The Provider shall insure that all emplo
requirements stated herein and follow prescribed sanitation proced

e. Employee Uniforms. The City reserves the right to approve 
uniform or dress code for Provider’s employees working on the Pre

B. CONCESSION MENUS AND QUALITY OF PROD

the Provider’s 
mises.

UCT
The Provider shall offer a full range and wide variety of food, beverages, both alcoholic 
and non-alcoholic, and confections that will maximize customer satisfaction, consumption, 
and revenues. Provider shall obtain prior approval of the City for all menus, including all 
food, beverage and confections selections, for Concession Services or subsequent 
changes thereto. All food, beverages and confections sold or provided on the Premises 
shall be of the highest quality served in the area and must conform in all respects to all 
applicable federal, state, city and county health laws and regulations.
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ervices, with a 
of Clients and 
r shall work 

 Provider shall 
shall generate 
, contracts and 
ty, service and 
up diagrams in 
 to meet Fire 
onsible for the 

atering fees and the payment of all catering expenses. The City has no 
uty e or attempt to resolve any disagreement or dispute between 

es, expenses, 

ervices on the 
all, by way of 

the reasonable 
.
 except where 

cyclable paper 
shall be fabric, 

As determined 
east two major 

seeking and responding to feedback from 
 provided by Provider for all catered 

5. The City and Provider shall regularly review and evaluate the Concession Services 
and hours of operation to determine ways to improve and enhance services, and 
shall meet quarterly during each year of the Agreement to review Provider’s 
performance during the prior quarter and to discuss Provider’s year-to-date 
progress towards meeting goals and objectives.

E. SANITARY AND SAFETY CONDITIONS  

C. CATERING SERVICES OPERATIONS  
The Provider shall offer and provide a complete and full range of Catering S
variety of menus at different price points, sufficient to meet the needs 
Licensees for catered activities approved by the City. The Provide
cooperatively with Clients and Licensees in addressing catering needs.
promptly respond to Constituent and Licensee catering inquiries, and 
detailed, accurate and consistent catering menu proposals, price quotations
invoices in a timely manner. The Provider will attend to the staffing, quali
maintenance of catered activities, including preparing floor plans and set-
advance of catered activities as required by the City and as required
Department permitting or other standards. The Provider shall be solely resp
collection of all c
d  or obligation to resolv
Provider and any Constituent, Licensee or Client regarding catering fe
services or products.

D. QUALITY OF SERVICES  
The Provider shall provide the highest quality Concession and Catering S
Premises to all Clients, Licensees, patrons and guests. The Provider sh
example and without limitation:

1. Furnish prompt, efficient and courteous service, adequate to meet 
demands on a fair, equal and non-discriminatory basis to all persons

2. Serve all food and beverages using china, glassware and silverware
service facilities limit Provider to the use of disposable products. When disposable 
products are used, Provider shall maximize use of recycled and re
and plastic products. All table cloths and skirting used by Provider 
the color and quality of which shall be subject to approval of the City.

3. Process Concession Service transactions promptly and accurately. 
appropriate and feasible by the parties, the Provider shall accept at l
credit cards as a payment option.

4. Develop and maintain procedures for
Clients and Licensees on the Catering Services
activities.
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nitary and safe 
 utensils, and 
, counters and 
vider shall not 

ny area of the 
mises free of 
itions observed 

ovider shall provide the City with 
 and County health inspection reports received by Provider within 

thods to attract 
business and enhance the financial return. The Provider shall obtain the express written 

l marketing signage and displays on the Premises and for any 
e Complex, its 

dvertising and 
rights and arrangements for all food, beverages, confections and merchandise 

me shall Provider offer exclusive or non-exclusive product 
 City. Provider 
p arrangement 
ervices on the 

VENTION
and enforce a 
ash, inventory, 
t to periodically 
propriate legal 

I. PRICING  
The price, charge or rate for any item or service to be offered for sale or for the use of any 
of Provider’s equipment on the Premises shall be filed with and approved in advance by 
the City. No change in the prices, charges or rates for any item, service or equipment 
offered by Provider for sale or use shall be effective until approved by the City. For the 
information of Proposers, a chart of Food Services pricing from 2008 is attached hereto as 
Attachment 2.

The Provider shall at all times keep and maintain the Premises in clean, sa
condition, and free from rubbish, refuse, food scraps, soiled dishes and
garbage. Provider shall insure that all walls, floors, equipment, furnishings
other surfaces on the Premises are properly cleaned and sanitized. The Pro
allow boxes, cartons, pallets, barrels or other similar items to remain in a
Premises within view of the public. The Provider shall keep the Pre
hazardous conditions, and shall notify City promptly of any hazardous cond
on the Premises or in other areas of the Center. The Pr
copies of all State
twenty-four (24) hours of receipt.

F. MARKETING 
The Provider shall employ creative, effective and attractive marketing me

approval of City for al
advertising or publicity which in any way relates specifically to the Center, th
Clients or its Licensees.

G. SPONSORSHIPS  
The City retains the sole and exclusive right to negotiate sponsorship, a
pouring
sold in the Center. At no ti
distribution rights to any supplier without the prior written approval of the
agrees to honor the exclusive or preferential features of any sponsorshi
approved by the City in its operation of Concession and Catering S
Premises.

H. LOSS PRE
Throughout the term of the Agreement, Provider shall have in place 
program of financial and other controls to reduce the risk of losses of c
supplies or equipment due to employee theft. The City shall have the righ
review this program, to approve the same and to enforce the same by ap
action.
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holic Beverage 
license(s), and 
 the Premises. 

he term of the 
e of alcoholic 

Agreement, Provider shall surrender and transfer all alcoholic beverage licenses for the 
re  to the City or a succeeding Provider at no cost to the City or 

 and maintain all necessary and required licenses, permits and 

L.

J.  LIQUOR LICENSE  
The Provider shall apply to the State of California Department of Alco
Control, and pay all necessary fees, for the transfer of the current liquor 
shall obtain the permits required for the legal sale of alcoholic beverages on
The Provider shall, at its sole cost and expense, maintain throughout t
Agreement, all licenses and permits necessary for the sale and servic
beverages by the Provider at all events held on the Premises. At the termination of the 

P mises, if allowed by law,
the succeeding Provider.

K.  LICENSES AND PERMITS 
The Provider shall obtain
other consents applicable to its operations on the Premises. 

BOOKS, RECORDS, AND AUDITS 
1. Books and Records.

a. The Provider shall keep accurate and complete books and re
Receipts in accordance with “generally accepted account
consistently applied, showing in detail all business done or tra
about, or from the Premises. Upon the City’s request, Provi

cords of Gross 
ing principles,” 
nsacted in, on, 
der shall make 
books, records 

ent. Provider 
he Agreement, 
 for payments 
lete records of 

available immediately to City and/or its auditors any and all 
and accounts pertaining to Gross Receipts under the Agreem
shall maintain for a period of four (4) years after expiration of t
or in the event of a claim by City, until such claim of City
hereunder is ascertained, fixed and paid, accurate and comp
Gross Receipts.

b. Cash Registers/Computer Terminals. Provider shall, at its 
expense, install and maintain accurate electronic receip
registers/terminals and shall record on the cash registers/t
sale and other transaction made on or from the Premises exc
machine sales. Provider shall establish and maintain a c

sole cost and 
t-printing cash 
erminals every 
ept for vending 

ash register/terminal 
log of all cash registers/terminals, whether owned or leased, which log shall 
record date of procurement, register reading at procurement date, date of 
return and register reading at return. Cash registers/terminals must show 
separate daily totals and a continuous running total. The City shall approve 
all cash register/terminal systems prior to Provider’s lease or purchase, and 
shall be notified upon delivery of cash registers/terminals and of their return 
in order that it may verify the register/terminal readings, upon request.
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2. Reports.

a. Monthly Statements. The Provider shall, concurrently with ea
Commission and Reserve Fees, submit to the City a monthly
report of Gross Receipts, signed and certified by the Pro
correctness, showing Provider’s Gross Receipts by location a
the preceding month. If requested by the City, Provider sha
register tapes to the City and/or terminal reports. The receipt

ch payment of 
 statement and 
vider as to its 
nd category for 
ll furnish cash 
 by the City of 

ectness of the 
any statement, or of any payment of Commission and/or Reserve Fees for 
any month or period, shall not bind the City as to the corr
statement or payment.

b. Annual Statements. Within ninety (90) days of the end of eac
fiscal years, Provider shall deliver to City a statement s
Receipts for each such year certified by Provider’s Chief Finan

h of Provider’s 
howing Gross 
cial Officer.

California State Sales Tax Reportc. . The Provider shall establish a separate 
 Premises and 
eturn filed with 

3.

California State Sales Tax account for its operations on the
shall provide to the City a copy of each and every report or r
the California State Board of Equalization.

Financial Audits. The City may, once during each year through
the Agreement, cause an audit of Provider’s Gross Receipts to
certified public accountant or by auditors designated by the C
reveals a deficiency in

out the term of 
 be made by a 
ity. If the audit 

 Provider’s payments to the City of any Commission or 
Reserve Fees, the Provider shall immediately pay to the City the amount of 
the deficiency. If the amount of any such deficiency is two (2%) percent or 
more in excess of the amount shown in Provider’s statement, Provider shall 
immediately pay the reasonable cost of the audit; otherwise, the cost of such 
audit shall be paid by the City. 
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VII. PROPOSAL SUBMITTAL INFORMATION 

Y
PRE-PROPOSAL CONFERENCE/TOUR

MANDATOR

0 AM 
Location: Sacramento Convention Center, Third Floor Rooms 304 - 305 

1400 J Street 

Written Proposals in osals are required.  All Providers must 
submit six (6) copies of their Proposal no later than 12:00 p.m., Tuesday, June 11, 2009
to:

ffice

nt 1 for further information regarding delivery. 

Any questions regarding this request for proposals should be directed to Tina McCarty, in 
writ

Date: May 15, 2009 
Time: 10:0

Sacramento, CA  95814 

response to the Request for Prop

The City of Sacramento Clerk’s O
Located at:

915 I Street, Historic City Hall, 1st Floor 
Sacramento, CA  95814-2604 

Re: Convention Center Exclusive Catering Provider

Please see Attachme

ing at: tmccarty@cityofsacramento.org    All questions will be responded to in writing and 
All questions must be received by 

HEDULE

po l Iss ed  2009 
 Pre-Proposal Conference/Tour  May 15, 2009 
 Proposals due    June 11, 2009 
 Review of Proposals    June 12 – Aug. 27, 2009 
 Intent to Award Announced   Aug. 31, 2009 
 Contract Award    January 2010 
 Transition Period, if necessary  January – October 2010 
 Contract Commences   November 1, 2010 

posted on the City’s website under the Bidding Page.
Sun to receive esponday, June 7, 2009 r se. 

TENTATIVE SELECTION SC

Request for Pro sa u  May 1,
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equired to describe experience, resources, personnel, and strategy with 
A. PROPOSAL REQUIREMENTS 
Providers will be r
regard to the following: 

1. Customer Service.  The Provider must meet the expectations of 
customers and clients are treated equally, respectfully, and with a g
for the Client’s business.  Specifically, Provider must be able to 
capacity of the Complex when Clients are holding events in all 
including the Memorial Auditorium and the Community Center Theater. (Example: 

the City that all 
racious regard 
handle the full 
facility spaces, 

a citywide convention with food and beverages using all meeting and exhibit 
udience at the space, while servicing the bars at the Theater and a concert a

Memorial Auditorium, simultaneously, if necessary. 

2. Quality.  The Provider is required to meet the food and service qu
comparable to not less than a four-star qu

ality standards 
ality rating during the entire term of the 

Agreement. Provider must be able to produce and promote quality to City clients, 
der must offer 
nsideration to 

 Responsibility.

even when a lesser price point is required.  Specifically, Provi
options to clients who are on limited budgets with the same co
quality as those clients who have unlimited budgets.   

3. Experience and   Provider must possess a minimum of ten years 
on operations, 
eople or more 

 million dollars. 
l alcohol in the 

experience in providing catering services, including concessi
alcohol sales, catering, and banquet services for events of 4,000 p
and achieved annual gross sales of not less than one ($1,000,000)
 It is the responsibility of the Provider to possess a license to sel
Complex, if selected.

4. Financial Proposal.    Provide comprehensive financial proposal by completing 
ed in the RFP 
de Provider’s 

description of any service or incentive that will be offered to the 
City as part of this Agreement including, but not limited to, facility investments, 
annual guarantees, signing bonuses, sponsorships, and any other fiscal incentive 
which will be included in the Agreement.

5. Additional Requirements.

and returning the Food service Financial Data Worksheet includ
(page 32), which details the proposed commission.  Also inclu
approach and 

  In addition to the above requirements, the following 
are of importance and/or required by the City and should be addressed in 
submitted proposals. 
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atering Provider at the Complex to 

Provider must operate under the principles of a sustainable business by 
practicing a recycling program, or at minimum adopt the City’s recycling 

xpress are the 
t less than two 

r the new agreement. 

ess outlets, or 
retail outlets, subject to the approval of the City. 

rdinance (see 

se three-hole-
ycled paper, print double-sided when possible, and bind the proposal with a 

binder clip, rubber band, or single staple, or submit in a three-ring binder. Please do not 
r. You may use 
e of Contents.  
, in the order 

� Sacramento has enjoyed and expects the c
cultivate and display a local presence in the community. 

� The 

program.

� The operation of the existing Starbucks and WolfGang Puck E
responsibility of the current caterer. The City expects that no
retail outlets of equal quality will continue operation unde
Therefore, the Provider must be able to secure franchise rights in order to 
operate the existing Starbucks Café and WolfGang Puck Expr
similar type and quality 

� The Provider must adhere to the City’s Equal Benefits O
Attachment 2 for more details). 

B. CONTENT  
Please submit six (6) copies of the proposal using the following format.  U
punched, rec

bind your proposals with a spiral binding, glued binding, or anything simila
tabs or other separators within the document.  Please include a Tabl
Entities responding to this RFP must submit the following information
specified below:

1. Introduction and Executive Summary. Submit a letter of introduction and executive 
orized by your 

our firm that your firm is 

2. Experience and Responsibility

summary of the proposal. The letter must be signed by a person auth
firm to obligate your firm to perform the commitments contained in the proposal. 
Submission of the letter will constitute a representation by y
willing and able to perform the commitments contained in the proposal.  (Maximum 
length 1 page). 

a. Organizational Background, Qualifications and Experience. (Maximum length 5 
pages).

i. A brief description of the history and structure of the organization.

ii. An organizational chart on a national, regional and area basis, including the 
location of Proposer’s permanent office closest to the Center.
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ser meets the Minimum Qualification Requirements 

ge, restaurant, 
rations to be 
dlord, property 

and telephone 
acility(ies); the 

ual sales; the 
er of persons employed by Proposer at each operation; and the length 

ser name and 
er has done 

ser’s services were 
terminated early or canceled within the last five years, and explain 

.

iii. Describe how the Propo
listed in Section VIII of this RFP.

iv. Provide a list of Proposer’s past and current food and bevera
concessions and/or catering operations similar to the ope
provided at the Center. For each operation, provide client (lan
manager or account manager) name, address, e-mail 
number; type(s) of services provided; type and size of f
number and types of events and the attendance at each; ann
numb
of time service was provided. Also note any changes in Propo
ownership structure and any d/b/a’s under which Propos
business.

v. Provide the name and location of any previous food and beverage or 
concessions operation or account where Propo

circumstances related to any such termination or cancellation

b. References.  (Maximum length 5 pages).  Please provide the following:

nths from non-
 must include 

or operational 

i. List of contracts for 10 accounts/contracts held by your firm involving facilities 
in size to the Center.  Also include level of catering responsibility, (i.e., 

term (including 
ng/ending dates), and contract/account value.  Please also include 

 of the above 

ssurance

i. Three (3) reference letters dated within the last twelve mo
affiliated organizations on their company letterhead. Contents
information directly related to Proposer’s management
experience in food and beverage services.

i
similar
exclusive provider, preferred, etc.), length of contract 
beginni
sample of account menus/collateral materials of three (3)
accounts, only. 

3. Quality A
Food and Beverage Products and Services. (Maximum length 10 p
sided if ne

ages, double-
cessary).

a. Concession Services menu items, portion sizes and pricing information for all 
products to be offered at fixed and mobile concession stations.

b. Proposed service style, menus (with portion sizes) and pricing for catering 
services.

c. Corkage policies and pricing proposed for both Concession and Catering 
Services.
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service) for a 
tail reception, 

r the activities 
 product and 
vision, service 

d to the City. 
quipment and 

Lobby for 600 
s (2 hot and 2 

items).

er Ballroom for 
wide Convention finale gala dinner; Provider to offer full/premium 

including three 
main dishes, four salads, breads, and two desserts; including vegetarian 

 maximum) in 
on-profit arts 

e and serve cake, champagne and coffee. 

d. Provide sample menus (including seated, buffet and passed 
variety of catered functions including brunch, luncheon, cock
dinner and special party. Provide samples of Proposer’s standard forms for 
catering quotation, contract and invoice.

e. Provide sample catering menu proposals and cost quotations fo
listed below. Quotations should include all costs of menu
preparation, event area set-up and clean-up, labor and super
charges, employee gratuity charge and any other charges; menu pricing should 
reflect estimated Concession and Reserve Funds to be pai
Quotations should not include costs or charges for facility, e
smallware rentals and sales tax.

i. Two-hour cocktail reception in Convention Center East 
guests, with hosted full bar and tray-passed Hors D’oeuvre
cold

ii. Seated three-course dinner and dessert for 1200 in Cent
city-
cash bar.

iii. Conference buffet lunch for 400 with a modest budget, 

options.
iv. Post-performance cake and champagne reception (1 hour

Theatre 1st Tier lounge for 100 guests of small n
organization. Provider to provid

4. Customer Service
a. Management and Staffing. (Maximum length 5 pages, do

necessary).  Describe proposed management
uble-sided, if 

 and staffing plans for Concession 

part-time and 

ii. The qualifications, experience, education, client references and 
performance records of the immediate top three management staff 
proposed for the Center, including resumes.

iii. Describe special staff and/or assistance available in regards to menu 
planning and introduction, merchandising and marketing, and 
organizational management support and back-up management expertise, 
your employee policies, standards and training programs and practices, 

and Catering Services at the Center, including:

i. A list or organizational chart showing proposed full-time, 
hourly management and staff positions.
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 applicable to 
roposer would 

the maximum 

including a copy of any collective bargaining agreements
employees of the Proposer pertaining, or which the P
intend to apply, to operations at the Center. (Items such as training 
manuals and/or bargaining agreements are not subject to 
length requirements listed above.) 

b. Operational Experience, Expertise and Strategy. (Maximum len
Submit a narrative response describing your experience an
managing and operating food and beverage concessions, r
catering operations at facilities similar to those of the Center,
record and reputation for providing consistent quality operation
you

gth 8 pages).   
d expertise in 
estaurant, and 
and your track 
s. Identify how 

plan to apply that experience and expertise in operating Concession and 
will benefit the 
eas of interest 

earance; and 

uing and wait 

with clients on 
pportunities, and strategies 

 Clients and 

y, how do you 

 to enhance 

vii. Planning and implementing transition of concession operations from the 
current Provider.

viii. Institution of safety and emergency management programs, including 
drug and alcohol awareness programs.

ix. On-going practices to insure the highest standards of cleanliness and 
sanitary conditions in concessions and catering areas.

Catering Services at the Center, and how your operational plans 
Complex, Clients, Licensees and Center patrons and guests. Ar
include:

i. Attention to customer service, details and overall app
measuring, evaluating and sustaining high levels of quality control and 
customer satisfaction.

ii. Attention to and strategies for improving concession que
times.

iii. Examples demonstrating your ability to maximize gross receipts potential 
for past and current clients.

iv. Examples of Proposer’s partnerships and collaborations 
event planning and business development o
for developing partnership opportunities with the City,
Licensees.

v. Examples of experience in creating a presence in and contributing to the 
communities your firm has done business in.  Specificall
plan to create a presence in the Sacramento community?

vi. Merchandising, marketing and promotional concepts
operations and revenues.
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ograms and 
mmended program(s) including implementation plans for the 

x. Examples and results of existing sustainability pr
reco
Complex.

� 5. Financial Proposal. (Maximum length 5 pages).  Describe in
proposed financial terms which Proposer is offering to the City in c
the Agreement, based on the

 full detail the 
onsideration of 

 information listed on the The Food Service Financials 
). (This worksheet may be in addition to the 5 page proposal 

response maximum as noted above.) 
Worksheet (page 32

Financial Proposal Criteria

a. Commission Fees. The City anticipates that the Agreement will b
a commission agreement whereby the Provider pays to City on a
percentage(s) of gross receipts as defined below. 

b.

e structured as 
 monthly basis 

Gross Receipts Defined. “Gross Receipts” means the sales pr
beverages, candy, confections, incidentals and merchandise
licensed or delivered by the Provider in or from the Premises, a

ice of all food, 
 sold, leased, 
nd the charges 
ses for which a 
 case of sales 

however, there 
been included), 

e taxes, gross 
 taxes now or in the future imposed and 

stomers, or as 
r services, and 

 be paid over in turn by the Provider to any governmental agency;  

s or personal 
 which are not 

– The value of any merchandise or supplies belonging to the Provider returned 
to sources or exchanged or transferred from or to other locations of business 
of the Provider;

– Receipts with respect to any sale which is thereafter returned by the 
purchaser to and accepted by the Provider, to the extent of any refund or 
adjustment actually granted or made, either in the form of cash or credit;

made for all services performed in or upon any part of the Premi
charge is made by Provider, whether for cash or on credit, and in
on credit, whether or not payment is actually made; provided, 
shall be excluded or deducted (but only to the extent they have 
as the case may be, from Gross Receipts the following:

– Sales and use taxes, so-called luxury taxes, consumers’ excis
receipts taxes, and other similar
required to be collected by Provider directly from patrons or cu
a part of the selling price of any goods, wares, merchandise o
required to

– Receipts from the sale or trade-in value of any small ware
property used on the Premises and owned by the Provider
merchandise as allowed in the Agreement;
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ceived by Provider in the settlement of claims for loss of 

es are retained 

nd gratuities of 

– Sums and credits re
or damage to merchandise;

– The amount of any gratuities paid or given by patrons or customers to non-
management employees of the Provider where such gratuiti
by the employees.

Subject to the preceding exceptions, all other service charges a
any kind or nature shall be included in Gross Receipts. 

c. Marketing, Small Wares & Equipment Replacement Funds. In 
Commission Fees to be paid to City by Provider, Provider shall
pay an amount equal to 5% of Gross Receipts into a Marketing
and Equipment Replacement Fund (Reserve Fund). Provider 
Reserve Fund on a monthly basis by placing such funds in a se
controlled by City to be used under direction of the City. The Res
be used to fund replacement, major repair and refurbis
improvements to, food and beverage service equipment; small 
marketing expenditures, as agreed upon by the Center. Th

addition to the 
 be required to 
, Small Wares 
shall pay the 

parate account 
erve Fund shall 
hment of, or 
wares; and for 

e Reserve Fund shall 
.  The Reserve 
ever all funds 

ity’s discretion.  
e City.

not be used for Provider’s maintenance and repair responsibilities
Fund may be carried forward from fiscal year to fiscal year, how
are the property of the City and may be re-appropriated at the C
All purchases made with Reserve Fund shall be the property of th

d. Retail Outlets. Provider is required to demonstrate its ability to secure franchise 
rights to continue the operation of the existing WolfGang Puck Express and 

ets in addition to providing detailed plans for additional outlet 
g retail outlets. 
ring/sketch of 

sed change(s) 

Starbucks outl
opportunities or full detail of Provider’s proposal to convert existin
Please include proposed branding, brief outlet description, rende
proposed outlet look, and the business appeal for the propo
and/or addition(s).

e. Capital Investments.
uired:i. Req

 Community Center Theater: Provider is required to invest a total of $1.5 
Million dollars in the Community Center Theater for needed upgrades.  
This investment is payable to the City at a sum of $750,000 to be 
received by August 1, 2011; followed by the remaining $750,000 to be 
received by August 1, 2012.  The investment shall be expended by and at 
the sole discretion of the City within the Community Center Theater. The 
upgrades shall be owned by the City. 

ii. Proposed:
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 expected to 
th the goal of 

d and detailed 

al investment 
 the additional 

 make note of 
n and/or are 

tion and on the 
herwise on the 
ents listed on 

ve years of the 
eement.  In addition to any necessary notations, list specific 

etc.) and any 

respond to the following questions in the submitted 
proposal:
o How would your company increase Food and Beverage 

revenues overall? And specifically in the Retail Outlet area? 
Concession areas?

� Convention Center Kitchen Upgrade:  Provider is
invest in the equipment within the kitchen area, wi
increasing efficiency, both in utility requirements and in 
functionality.  Investment amount shall be determine
by the Provider in the submitted proposal. 

� Provider is encouraged to describe any addition
opportunities, including those that are dependant on
(5) five year extension being exercised.  Please
investments that require a ten year amortizatio
predicated on the (5) year extension in your descrip
financial worksheet.  If there is no notation stating ot
financial worksheet, it will be assumed that investm
the worksheet will be rendered within the first (5) fi
Agr
investment timeframes- (i.e., first year, years 2-3, 
relevant amortization schedules. 

� Provider must 
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FOOD SERVICE FINANCIAL DATA WORKSHEET

For the purposes of this worksheet, it is assumed that the total food and be
revenue is $8 million and is broken down by category as listed below.  P
percentage that the Provider proposes to pay to the City for any and all th
percentages may be the same for each category, or they may vary.  Pleas
commission payment(s) / investment(s) / incentive(s) that are proposed at th
worksheet and tally the grand total.  Please ensure all financial incentive
investments are included on this worksheet as this worksheet will be use
process, along with other detailed criteria for selection of the top Provider.  P
additional sheet if necessary.  Please also note any investments that require 

verage (“F&B”) 
lease fill in the 
at apply.  Your 
e list any other 
e bottom of the 
s/commissions/
d in the rating 
lease attach an 
an extension of 

five year term make ion t the provider’s 
ent shall occur tial ( . Failure to include this financial 

et in the propo  p posal non herefore shall 
ed.

issions:  G ss 
ip  

C mmission Due 
City

00 ,000                           -

the initial (5) 
vestm

.  Failure to 
 within the ini

 such notat
5) year term

 shall mean tha
entire in
workshe sal will deem the ro -responsive and t
be reject
Comm
Category

Annual ro
Rece ts

ommission Co
%

All Alcohol $            1, 0 $
Buffet F&B $            1,10 ,000                           -0 $
Catering $             3,8 ,000                           -50 $
Food & Beverage $  4 ,000                           -00 $
Novelties    0,000    $                            -$ 5
Off Premise Catering $                500,000    $                            -
Vending $                100,000                          -$
Starbucks or Similar $                600,000                          -$
WolfGang Puck/Similar $                400,000    $                            -

Total $             8,0 ,000  00
Reserve Accounts 
   Marketing/Sales Promo   3% $240,000
   Repair and Maintenance   1% $80,000
   Replacements  1% $80,000
Investments:
    Community Center Theater (required)  $1,500,000
    Convention Center Kitchen Upgrades 
Additional Investments:     

Financial Incentives:     

Authorized Signature _________________________________________________
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VIII.  EVALUATION AND SELECTION CRITERIA 

describes in detail how the Proposer 
meets the minimum qualificati
f

A. MINIMUM QUALIFICATIONS  
Each Proposer must submit a narrative response that 

on requirements (“Minimum Qualification Requirements”) set 
orth below (Maximum length 1 page, double-sided if necessary):

1. Food and Beverage Operations. Proposer must have continuously
operated food and beverage concession and/or catering services for
ten (10) years in one or more co

 managed and 
 a minimum of 

nvention centers, performing arts centers, theaters, 
of at least One 
perations and 

or other similar facilities. Proposer must have achieved gross sales 
Million Dollars ($1,000,000) per year at one (1) or more such o
serviced events of 4,000 people or more.

2. Financial Ability. Proposer must demonstrate that it has the financial capacity and 

r Proposer is, 
es the right to 

uest a credit report and additional financial information from each Proposer.

Any proposal that does not demonstrate that the Proposer meets the Minimum 
Qualification Requirements by the deadline for submittal of proposals may, in the sole 
discretion of the City, be considered non-responsive and ineligible for the award of the 
Agreement.

experience to operate the Concession and Catering Services. The City may review 
Proposer’s financial performance in other projects; in particular, whethe
and Proposer’s other projects have been, solvent. The City reserv
req
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mitted, written 
 to request oral 

l questions, and/or request additional 
material related to assessing the firm's proposal, either in writing or by means of a conference 

on.

SELECTION CRITERIA 
The basis for the selection of the Provider will be the evaluation of the sub
materials.  The selection committee may elect, upon review of the proposals,
presentations from top candidates, ask additiona

call; including but not limited to, additional financial informati

Evaluation criteria and relative weight assigned to each are listed below: 
Written Proposal and Qualifications Evaluation
1. Financial Proposal       35 percent 
2. Customer Service        25 percent 

ercent
ercent

 scores, references, and quality of past work.  

rd conditions of 

RFP prior to the deadline for the submission of proposals. 

will provide the 
 and financial 

POSALS, TO 
TO REQUEST 
HE RIGHT TO 

SUBMISSION OR REVIEW PROCESS.

ose proposal is 
uation including 

onfidential and shall not be discussed with members 
other than the panel and responsible City staff.  All questions shall be directed to the 
responsible staff member. 

Additionally, if any of the selection panel members has personal knowledge of previous work 
performance and/or working knowledge of a potential Provider, and wishes to share this 
knowledge with the other panel members, he or she may do so and it may be used in the 
evaluation process. 

3. Quality Assurance       20 p
4. Experience and Responsibility      20 p

The selection committee will consider the final
At its discretion, the City may add additional criteria prior to the time of selection.  The firm 
selected will enter into an agreement with the City, which will include all standa
such agreements.  An example of this agreement will be provided as an addendum to this 

The City intends to award the agreement to the Proposer that it considers 
best overall Concession and Catering Services in terms of quality, service
terms.

THE CITY RESERVES THE RIGHT TO REJECT ANY OR ALL PRO
REQUEST CLARIFICATION OF INFORMATION SUBMITTED AND/OR 
ADDITIONAL INFORMATION OF ONE OR MORE PROPOSERS; AND T
WAIVE ANY IRREGULARITY, ERRORS OR OMISSIONS IN THE QUALIFICATION, 

An award, if made, will be to the firm evaluated as the best qualified, and wh
deemed to best fit the needs of the City.  The specific contents of the eval
written materials and ratings are strictly c
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NOTE: Proposers must provide responses where indicated to the following items.  Failure to provide 
 of the items in this section may be grounds for rejection of proposal.

ITEMS REQUIRING PROPOSER RESPONSE 

a response to each

1. REPRESENTATIVES:

and any resulting A.  The City Representative (hereinafter referred to as "Manager”) for this Proposal 
Agreement is: 

Tina McCarty                  Administrative Officer            tmccarty@cityofsacramento.org
 (Name)          (Title)              (E-mail) 

 p er th l be referred to the above named 
nta

__________

performance under this Agreement will be referred to the above named 

and contracting process is to be addressed to: 

Convention Culture & Leisure Department 

th

2. FINANCIALS WORKSHEET

All proposer questions ertaining to performance und is Agreement wil
n, or igne . perso the represe tive's des e

B.  The Proposer/Providers’ Representative for this Agreement is: 

______________________   ______________________      ____
(Name)                           (Title)             (Telephone) 

All questions regarding proposer’s
person.

C.  All correspondence relating to the proposal 

City of Sacramento 

Attn:  Rebecca Bitter, Program Manager 
1030 15  Street, Suite 200 
Sacramento, CA  95814 

Complete and return the Food Services Financial Data Worksheet 

3. NON-DISCRIMINATION IN EMPLOYEE BENEFITS ORDINANCE (EBO) DECLARATION OF 
COMPLIANCE

Complete and return the Declaration of Compliance, Attachment 2. 
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 SUCCESSFUL 

be completed and submitted by the successful proposer prior to the 

ITEMS THAT MUST BE SUBMITTED BY
PROPOSER PRIOR TO START OF CONTRACT

The following documents are required to 
execution of the contract: 

1. CERTIFICATE OF INSURANCE

submit the necessary Certificate(s) of Insurance as called for in the Successful proposers are REQUIRED to 
General Conditions prior to execution of the Agreement. 

2. BUSINESS OPERATIONS TAX CERTIFICATE

Chapter 3.08 of the Sacramento City Code requires that anyone conducting business in the City of 
Sacramento obtain a Business Operations Tax Certificate and pay the applicable 
Successful proposers will be REQUIRED to show compliance with this require

tax if necessary.  
ment prior to award of the 

contract.

To obtain information about the Business Operations Tax Certificate, contact the City of Sacramento, 
Revenue Division, 915 I Street, Room 214, Sacramento, CA  95814, or telephone (916) 808-5853. 
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Attachment 2 
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 COMPLIANCED ON OFECLARATI
Equal Benefits Ordinance

(Page 1 of 3)

 of Proposer     Name

Discrimination In Employee Benefits By City Consultants 
rdi on with the City’s 

performance of services, or for the provision of 
commodities, under a City contract or Contract (“Contract”). 

to fully comply with the requirements of the 
pter 3. 54 of the Sacramento City Code. 

 the extent that such benefits are not preempted or prohibited by federal or state law, 
inance, are any of the following: 

 life, and other types of insurance 
leave

d.

h. Vacation 

e benefits, without 
partners, and without 

I will not be considered to be discriminating in the provision or application of 
employee benefits under the following conditions or circumstances: 

a. In the event that the actual cost of providing a benefit to a domestic partner or spouse, exceeds the 
cost of providing the same benefit to a spouse or domestic partner of an employee, I will not be 
required to provide the benefit, nor shall it be deemed discriminatory, if I require the employee to pay 
the monetary difference in order to provide the benefit to the domestic partner or to the spouse. 

b. In the event I am unable to provide a certain benefit, despite taking reasonable measures to do so, if 
I provide the employee with a cash equivalent, I will not be deemed to be discriminating in the 
application of that benefit. 

Address

The above named Proposer hereby declares and agrees as follows: 

1. I have read and understand the Non-
O nance (“Ordinance”) provided to me by the City of Sacramento (“City”) in connecti
request for proposals or other solicitations for the 

2. As a condition of receiving the City Contract, I agree
Ordinance, codified as Cha

3. I understand, to
employee benefits covered by the Ord

.a Bereavement Leave 
b. Disability,
c. Family medical 

Health benefits 
e. Membership or membership discounts 
f. Moving expenses 
g. Pension and retirement benefits 

i. Travel benefits 
j. Any other benefit offered to employees 

I agree that should I offer any of the above listed employee benefits, that I will offer thos
discrimination between employees with spouses and employees with domestic
discrimination between the spouses and domestic partners of such employees.

4. I understand that 
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 COMPLIANCE 

estic partners. 

ic partner status. 

ubmit, to the Program Coordinator, written evidence of making reasonable efforts to end 
discrimination in employee benefits by implementing policies which are to be enacted before the first 

ct is executed with 

 one (1) year from 
ontract is executed with the City, and applies only to those employee benefits for 

in
employee benefits

 steps will apply only to those employee benefits for which 
 date the Contract 

 Contract(s) where, in fact, employee benefits 

union(s) involved agree to reopen the Contract(s) in order for me to take whatever steps are 
ation in employee 

ing all reasonable 
hom employee benefits 

uivalent must begin at 
ive bargaining Contract(s) to be reopened or no longer than 

three (3) months from the date the Contract is executed with the City. 

5. I understand that failure to comply with the provisions of Section 5. (a) through 4. (i), above, will subject me 
to possible suspension and/or termination of this Contract for cause; repayment of any or all of the Contract 
amount disbursed by the City; debarment for future contracts until all penalties and restitution have been paid in 
full; deemed ineligible for future contracts for up to two (2) years; the imposition of a penalty, payable to the City, 
in the sum of $50.00 for each employee, for each calendar day during which the employee was discriminated 
against in violation of the provisions of the Ordinance. 

D ION OFECLARAT
Equal Benefits Ordinance

(Page 2 of 3)

c. If I provide employee benefits neither to employee’s spouses nor to employee’s dom

d. If I provide employee benefits to employees on a basis unrelated to marital or domest

e. If I s

effective date after the first open enrollment process following the date the Contra
the City. 

I understand that any delay in the implementation of such policies may not exceed
the date the C
which an open enrollment process is applicable. 

f. Until administrative steps can be taken to incorporate, in the infrastructure, nondiscrimination 

The time allotted for these administrative
administrative steps are necessary and may not exceed three (3) months from the
is executed with the City. 

g. Until the expiration of a current collective bargaining
are governed by a collective bargaining Contract(s). 

h. I take all reasonable measures to end discrimination in employee benefits by either requesting the 

necessary to end discrimination in employee benefits or by my ending discrimin
benefits without reopening the collective bargaining Agreement(s).  

i. In the event I cannot end discrimination in employee benefits despite tak
measures to do so, I provide a cash equivalent to eligible employees for w
(as listed previously), are not available. 

Unless otherwise authorized in writing by the City Manager, I understand this cash eq
the time the union(s) refuse to allow the collect
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 COMPLIANCE 

ten (10) days of 
r agree to maintain a copy of each such 

ette tive of the City.  I 

7. I understand that I have the right to request an exemption to the benefit provisions of the Ordinance 
fficient justification 

quirements of the 
cupy and use City 

s established by the City; when sole source conditions exist for goods, 
erv are no responsive 

when emergency 
r specialized legal 

ces if in the best interest of the City. 

8. In consideration of the foregoing, I shall defend, indemnify and hold harmless, the City, its officers 
and employees, against any claims, actions, damages, costs (including reasonable attorney fees), or other 

r of the Ordinance 

I declare under penalty of perjury under the laws of the State of California that the foregoing is true and 
 to the provisions of this Declaration. 

D ON OFECLARATI
Equal Benefits Ordinance

(Page 3 of 3) 

6. I understand and do hereby agree to provide each current employee and, within
hire, each new employee, of their rights under the Ordinance. I furthe
l r provided, in an appropriate file for possible inspection by an authorized representa
also agree to prominently display a poster informing each employee of these rights.  

when such a request is submitted to the Procurement Services Division, in writing with su
for resolution, prior to contract award.

I further understand that the City may request a waiver or exemption to the provisions or re
Ordinance, when only one Provider is available to enter into a contract or Contract to oc
property on terms and condition
s ices, public project or improvements and related construction services; when there 
bidders to the EBO requirements and the contract is for essential goods or services; 
conditions with public health and safety implications exist; or when the contract is fo
servi

liabilities of any kind arising from any violation of the City’s Equal Benefits Requirements o
by me. 

correct, and that I am authorized to bind the Proposer

Signature of Authorized Representative   Date 

Print Name 

Title
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