BOARD REPORT No.  19-027

DATE:  February 6,2019 C.D. 4

BOARD OF RECREATION AND PARK COMMISSIONERS

SUBJECT: GRIFFITH PARK - APPROVE AWARD AND AUTHORIZE EXECUTION OF
AGREEMENT FOR THE REDEVELOPMENT, OPERATION AND MAINTENANCE
OF THE FOOD AND BEVERAGE CONCESSION AT GRIFFITH PARK GOLF
COMPLEX — CATEGORICAL EXEMPTION FROM THE PROVISIONS OF THE
CALIFORNIA ENVIRONMENTAL QUALITY ACT (CEQA) PURSUANT TO
ARTICLE 1ll, CLASS 1(1) [INTERIOR AND EXTERIOR ALTERATIONS
INVOLVING REMODELING OR MINOR CONSTRUCTION WHERE THERE WILL
BE NEGLIGIBLE OR NO EXPANSION OF USE] AND CLASS 1(14) [ISSUANCE
OF LEASE TO USE EXISTING STRUCTURES INVOLVING NEGLIGIBLE OR NO
EXPANSION OF USE] OF CITY CEQA GUIDELINES AND TO ARTICLE 19,
SECTION 15331 OF CALIFORNIA STATE CEQA GUIDELINES [HISTORICAL
RESOURCES MAINTENANCE]

AP. Diaz ____ V.lsrael o
dre  vaeme BDW

Generavafiager
Approved Disapproved Withdrawn X
RECOMMENDATIONS
1. Approve the award of an agreement for the redevelopment, operation and maintenance

of the food and beverage concession for the Griffith Park Golf Restaurant to AM Best
Food, Inc. (AMBF), for a term of ten years with one five-year extension option
exercisable at the Department of Recreation and Parks (RAP) General Manager’s sole
discretion and in accordance with the details set forth in this Report;

2. Approve the proposed Agreement between the City of Los Angeles and AMBF
substantially in the form attached to this Report as Attachment A (Agreement) for the
redevelopment, operation and maintenance of the Griffith Park Golf Restaurant, subject
to the approval of the Mayor, the City Council, and the City Attorney as to form;

3. Direct the Board of Recreation and Park Commissioners (Board) Secretary to transmit
the Agreement to the Mayor in accordance with Executive Directive No. 3 (Villaraigosa
Series), and, to the City Attorney for approval as to form;

4. Find, in accordance with Charter Section 1022, that it is necessary, feasible, and
economical to secure these services by contract as the (RAP) lacks sufficient and
necessary personnel to undertake these specialized professional services;
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5. Find, pursuant to Charter Section 371(e)(10), and Los Angeles Administrative Code
Section 10.15(a)(10), that the use of competitive bidding would be undesirable,
impractical or otherwise excused by the common law and the Charter because, unlike
the purchase of a specified product, there is no single criterion, such as price
comparison, that will determine which proposer can best provide the services required
by RAP for the operation and maintenance of the Griffith Park Golf Restaurant
Concession;

6. Authorize RAP’s General Manager or Designee to execute the proposed Agreement
substantially in the form attached to this report (Attachment A) upon receipt of all
necessary approvals and to make any necessary technical changes consistent with the
Board'’s intent in approving this Report and proposed Agreement;

7. Find that the proposed project is categorically exempt from the provisions of the
California Environmental Quality Act (CEQA), and direct RAP staff to file a Notice of
Exemption (NOE); and,

8. Authorize the RAP Chief Accounting Employee to prepare a check to the Los Angeles
County Clerk in the amount of Seventy-Five Dollars ($75.00) for the purpose of filing an
NOE.

SUMMARY

The Griffith Park Golf Restaurant (Concession) is part of the dual 18-hole, Griffith Park
(Wilson/Harding) Golf Course complex located at 4730 Crystal Springs Drive, Los Angeles, CA
90027. The Concession is located in the Griffith Park Golf Clubhouse constructed in 1937
featuring classic California/Spanish Revival architecture with vaulted beam ceilings, arched
panoramic windows, and hand-pegged wood floors. The Concession includes restaurant
service, a halfway house, full liquor bar and banquet services, and has two adjoining patio
seating areas with beautiful views of the golf course.

The Concession is currently operated under the terms of Concession Agreement No. 244,
between the City of Los Angeles and Monterey Concessions Group which began on April 1,
2002 for a three year term with no extension options. Monterey Concessions Group continues
to operate the Concession under the original agreement on a month-to-month basis.

In 2017, the Concession generated annual gross receipts of One Million, One Hundred Twenty-
Six Thousand, Ninety-Five Dollars ($1,126,095) which produced revenue share to RAP of ten
percent (10%) for food, non-alcoholic beverage, banquets, and vending machine sales, plus
twelve and one-half percent (12.5%) for liquor sales - totaling One Hundred Eighteen Thousand,
Four Hundred Three Dollars ($118,403).

OVERVIEW OF RFP PROCESS

On October 17, 2017, RAP released a Request for Proposal (RFP) for the redevelopment,
operation, and maintenance of eight golf course food and beverage concessions throughout the
City. The eight locations were bundled into six packages and Griffith Golf Complex
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(Wilson/Harding) was a stand-alone package. Advertisement was conducted on websites at
Food-Management.com (FM) and Nation’s Restaurant News (NRN); E-mail to recipients of FM,
NRN, and Restaurant Hospitality; on Los Angeles Business Journal, on RAP’s website, on the
Los Angeles Business Assistance Virtual Network (LABAVN), and by correspondence to
interested parties on a list maintained by RAP.

On March 1, 2018, RAP received two proposals, from AMBF and from Monterey Concessions
(Monterey) who is the incumbent operator of the restaurant concession. RAP reviewed both
proposer’s background and experience, financial capacity; and compliance with City contracting
procedures to ensure conformance with the RFP Level | requirements. Both responses passed
the Level | review and advanced to Level Il

A three-member evaluation panel (Panel) consisting of staff with golf course and concessions
experience conducted the Level Il review, which entailed a comprehensive assessment of each
firm’s written proposal and in-person interviews. At the conclusion of the interviews, the Panel
deliberated, ranked and scored both proposers in conformance with the Level Il scoring criteria.
The maximum number of points possible was one hundred, distributed across the following five
categories: Capital Investment, Business Plan, Compensation Plan, Experience & References,
and Management & Operations Plan. Scores for each proposer per category are detailed in
Attachments B.

This item was originally on the agenda for the January 16, 2019 Board Meeting. During the
Board meeting, a representative from Monterey notified RAP staff that the Board Report may
have contained a technical error. That Board Report stated “no response given” for the
Minimum Annual Guarantee (MAG) amount proposed by Monterey, which was based on the
Financial Offer Form that RAP staff referenced while writing the report. Monterey contended
that their Financial Offer Form did include a proposed MAG of $117,270. Subsequent
investigation by staff revealed that two (2) out of six (6) printed copies of the proposal submitted
by Monterey did not contain a MAG amount on the Financial Offer Form. One of those copies
was kept by the analyst who facilitated the RFP process and the other was distributed to one
member of the evaluation panel. It is unclear whether that panel member noted the missing
MAG amount during their initial review of the proposal. Therefore, that panel member has since
re-scored the Compensation Plan portion of Monterey’s proposal with consideration to the
$117,270 MAG amount. As a result, Monterey’s total points from the panel increased by one
point to 264 and AMBF whose MAG is $121,000 remains the highest ranked proposer with a
total of 287 points. The average score for Monterey increased to 88.00, compared to AMBF's
average score of 95.67. Both the original score results (Attachment B.1) and the revised score
results (Attachment B.2) are attached. This report contains revisions to include Monterey’s
intended proposed MAG which was missing from two (2) of the six (6) copies that RAP
received.

DISCUSSION
The RFP’s primary objectives were to solicit qualified concessionaires who would provide:

e Food and beverage service at designated golf courses 365 days a year
e Avibrant, relaxed dining experience for golf course patrons and the general public
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High quality food served with minimum wait times at affordable prices
Five star customer service

A fair and respectful employment environment

Improvements and equipment required to operate the concessions

A detailed breakdown of each category is described below:
Capital Investment (Maximum 25 points)

The RFP required restoration, upgrades, and enhancement to RAP’s aging golf eatery
infrastructures. Proposers were instructed to submit a description of planned improvements,
estimated costs, financial plan, and indicate the source of funding. A phasing plan and plan for
service while improvements are underway were required. All locations require a full service
kitchen serving freshly prepared foods and bar serving alcohol, non-alcoholic beverages and
shacks. Wi-Fi at RAP’s high standards is also required for patron access and use.

AMBF proposed the higher Capital Investment. The capital improvement highlights from AMBF,
many which are beyond the minimum required and additional suggested in the RFP, include:

¢ Remodel of the main entrance and lobby

e Expand bar lounge area with a large wrap-around expansion of the bar to replace a
dated breakfast counter

e Upgrade to Americans With Disabilities Act (ADA) compliant seating in restaurant and

bar, cash transaction counter, and path travel to outdoor deck/walkways

Convert men’s locker space to storage room

Install a new women’s ADA compliant restroom on ground floor

Remodel upstairs men’s and women'’s restrooms

Install new flooring and paint throughout the interior

Refurbish lighting fixtures

Remodel the banquet room

Perform major floor repair in kitchen

Install new dishwashing area

Install canopy, glass railing, and new tile flooring to Outdoor Deck No.1

Resurface wood flooring and install 6 new umbrella canopies to Outdoor Deck No. 2

Create outdoor wedding court with grading, landscaping, waterfall, and canvas shade

Remodel the Halfway House by replacing the wall of windows to roll-up doors in order to

create a wide, inviting entryway.

e Create a kitchen in the Halfway House to feature fresh-cooked food on weekends. The
new kitchen will also support banquet activity at the restaurant.

All capital improvements will be completed within the first two years of the term of the proposed
Agreement. Renderings of the proposed improvements by AMBF may be found in Attachment
C of this Report. The table below illustrates the capital investments proposed. It should be
noted that the RFP did not stipulate a minimum dollar amount for capital investment. Rather, a
minimum scope of work was specified which AMBF will be contractually obligated to complete
even if the investment amount exceeds the proposed dollar amount. Also, the concession
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makeover proposed by AMBF is more substantial resulting in less Mid-Term Refurbishment
required since more infrastructure of the restaurant will have been replaced.

AM Best Food Monterey
Capital Investment $567,359 $350,000
Mid-Term Refurbishment $45,000 $150,000
TOTAL INVESTMENT COMMITMENT $612,359 $500,000

Business Plan (Maximum 20 points)

A Proposer’'s Business Plan was to describe how they will meet the objectives of the RFP
including menu concepts reflecting the cultural diversity of golf clientele and surrounding
communities, compliance with the Los Angeles Food Policy Council’'s Good Food Purchasing
Guidelines, menu, pricing, hours of operation, sales and marketing plans, community outreach,
and possible partnerships. Proposers were encouraged to propose additional amenities and
were required to submit a Pro Forma financial statement.

AMBF scored highest in this category with their extensive menus and reasonable pricing;
outreach to the Korean community with authentic Korean cuisine; outreach to Armenian and
local community with banquet services; wedding location and celebration services; marketing
commitment; outreach and partnerships; and enhanced services to golfers.

AMBF menus (Attachment D) include a good variety of breakfast favorites served all day and for
lunch, tempting selections for burgers, sandwiches and salads, including healthy choice
vegetarian entrees. The menu has separate “Dinner” pages featuring Small Plates (e.g., Skirt
Steak, Seared Garlic Pepper Shrimp); Salads (e.g., Classic Wedge, Classic Caesar); and
Entrees (e.g., Macadamia Nut Crusted Jidori Chicken, Scampi Style Shrimp & Scallops, New
Zealand Rack of Lamb). The menu proposed by Monterey has “Good Morning” and “Good
Afternoon” sections with wonderful choices, but does not offer selections for an upscale dinner
audience.

The AMBF menu lists wine, extensive beer selections and featured cocktails. The Monterey
menu did not include their available alcoholic drinks even though they currently serve beer, wine
and hard alcohol. The AMBF menu included detailed pages of “Tournament Packages” for
breakfasts, boxed lunches and specialty buffets. Monterey proposed to offer the service but
specific details of what'’s included at different price points were not provided.

Griffith Park’s Wilson and Harding golf courses have become favorites of Korean golfers. As
such, AMBF has created a special Club House Korean Grill menu to appeal to the Korean
community, and for “foodies” craving Korean cuisine (e.g., Korean Barbeque, Hangover Stew,
Fish Stew, Spicy Stir Fried Octopus, Korean Ox Bone Soup). On Friday nights the patio will
feature “Pojangmacha,” a Korean Street Vendor Menu with authentic snacks and popular street
foods including mandu (dumplings), dak-kkochi (grilled chicken skewers), hotteok (stuffed
pancake), and mandu (dishes enjoyed with alcohol). A good selection of Korean beers and soju
(alcoholic drink made from rice or sweet potato) will be offered.
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The AMBF menu includes a variety of banquet offerings including pre-set wedding packages
and accompaniments as well as dinner menus priced per person and custom dinner buffets with
40 guest minimum for all special events. Special event menus for breakfast and lunch are also
provided for day meetings and gatherings.

AMBF’s emphasis on special event menus are attributable to their plan for outreach to the
Armenian and nearby communities seeking banquet/special event facilities as there are very
limited options near Griffith Park/Glendale.

AMBF’s proposed construction of a $50,000 outdoor wedding court further demonstrates their
plan to improve City property and not only prioritize service to golfers, but also promote Griffith
Park Golf as a picturesque public venue to host celebration gatherings including weddings.

Marketing will include retention of a social-marketing consulting firm to develop and maintain a
vibrant internet-based marketing campaign with a new website, and social media platforms
including FaceBook, Twitter, Yelp, TripAdviser, Foursquare and Instagram. Print advertisement
will include Los Feliz Ledger, The Korean Times, The Korean Daily, the Glendale News-Press;
and promotions on golf carts, pro shop, and at the Halfway House.

As the current and continuing operator of Los Feliz Golf Café under a new ten-year contract,
AMBF has worked closely with surrounding community groups and will extend the goodwill and
partnerships at Griffith Park Golf Restaurant. The relationships include Neighborhood Councils
and Improvement Associations, Resident and Homeowners Associations, Golf Associations and
Clubs, Veterans Organizations, and Senior Citizen Organizations. Specific AMBF outreach
partnerships from recent past include Los Angeles County Firefighters during the December
2017 Southern California wildfires where AMBF provided free lunches from an open menu to all
firefighters who came to the café. AMBF has also helped USC Cinematic Arts students by
providing locations for filming at the café free of charge; sponsored dinners and donated the
proceeds to United Young Armenians; and has made in-kind donations to Los Angeles Parks
Foundation fundraising.

Enhanced service to golfers from AMBF includes order deliveries onto both courses and to the
driving range via an AMBF Golf Food App, or golfers may phone in orders; offering golf-cart-
mounted coolers with ice and beverages; and a new service window at the Halfway House for
quick purchases.

Hours of the clubhouse restaurant operation are RFP mandated: 30 minutes before the first tee
time until thirty minutes after sunset. Special events past 10:00 p.m. hosted by AMBF may be
approved by RAP on a case by case basis.

AMBEF is currently working toward membership with Green Restaurant Association, a national
non-profit founded in 1990 whose mission is to shift the restaurant industry toward ecological
sustainability.  Standards cover waste management, recycling, energy and water use,
sustainable food, and chemical and pollution reduction.

AMBF’s financial projections, sources of funding, and financial documentation are sound for the
scope of their projects under this proposal.
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Compensation (Maximum 20 points)

Under the RFP, the fee to operate the concession is the greater of a Minimum Annual
Guarantee (MAG) or a percentage of gross receipts as proposed in the categories of food and
non-alcoholic beverages, alcohol, special events, and vending machines. The minimum
acceptable MAG set by RAP for this concession was $110,000. RAP also set the minimum
acceptable MAG for years two through ten as the greater of 103% over the previous year’s
MAG, or 90% of the actual paid rent for the previous contract year.

AMBF and Monterey’s respective MAG and proposed percentages of gross receipts are:

AM Best Food Monterey
Minimum Annual Guarantee $121,000 $117,270
Food & Non-Alcoholic Beverages 10% 9%
Alcoholic Beverages 12.5% 13%
Special Events 12.5% 15%
Vending Machines Indicated “n/a” 9%

AMBF’'s MAG is higher than Monterey’s and exceeds the MAG minimum required by the RFP.
Although AMBF’s Alcoholic Beverages and Special Events gross percentages are lower, RAP
staff believes volume sales will compensate given AMBF’s high capital investment for the facility
and marketing plan proposed. AMBF’s non-response to vending machine gross percentage is
because the full menu for food and beverage are available for delivery by the roaming cart.
However if directed by RAP, AMBF may install vending machines for added service and pay
10% of gross receipts.

Experience & References (Maximum 15 points)

The RFP required that proposers have at least three years of experience in the last five years
actively operating and managing a similar business generating annual sales of at least
$1,000,000. On-site managers are required to have ten years’ experience in food and beverage
management.

Monterey received a higher average in this category, a 14 point average, for their years in food
service. AMBF was a close second with a 13 point average. For nine years AMBF has worked
closely with RAP operating the Los Feliz Cafe. During this period, gross sales at Los Feliz Café
have more than doubled and revenue share with the City increased.

RAP also recognizes AMBF for taking initiative to replace City-owned equipment and place
profits back into the Los Feliz concession to keep it safe, clean, attractive, and in top working
order while operating month-to-month on an expired agreement. AMBF has a very cooperative
working relationship with RAP. In addition to RAP’s positive experience working with AMBF,
they have provided business/financial references and letters of appreciation.
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Proposers were instructed to provide information relating to their management structure and
operations plan toward a high quality concession. This included organizational structure,
staffing plan, customer service plan, employee training, and facility maintenance plan.

AMBF received the higher score. Key management includes 28 years of combined food
management experience in the Los Feliz Golf Café and other local restaurant and banquet hall
locations. On an ongoing basis, AMBF is using the talents of Mr. Ody Milton who served as
National Director of Catering for Specialty Restaurants and West Coast Regional Director of
Food and Beverage Operations for American Golf’s private clubs division overseeing 33 golf
food and beverage operations. Mr. Milton also has over 15 years’ experience as a professor
providing instruction on culinary and hospitality operations management.

Training and Customer Service concepts from AMBF are solid with speed of service guidelines,
guality assurance programs, kitchen and food safety, guides for handling complaints, and
options to compensate a customer for a mistake (e.g., offering free dessert or round of drinks).

AMBF is committed to facility maintenance by regular inspection and needed replacement of the
commercial equipment, and diligent pest control from professional services to ensure a clean
functioning operation.

TRANSITION PLAN

There will be no change in service during construction of a women’s bathroom and storage
room, nor during remodel of the banquet room and adjacent north patio. During the next
renovation phase restaurant customers will be seated and served in the remodeled banquet
room during improvements to the kitchen, bar, dining room and adjacent west patio. There will
be no interruption in food preparation and service.

The proposed improvements are expected to take approximately 12-24 months to complete.

CONCLUSION

AMBF presented the most qualified proposal for the Griffith Golf Complex restaurant
concession. Therefore, RAP recommends approval to award the proposed concession
agreement to AMBF for the redevelopment, operation, and maintenance of the Griffith Park Golf
Restaurant.

ENVIRONMENTAL IMPACT STATEMENT

The proposed project consists of a proposed concession agreement to use an existing park
structure and of associated capital improvements that would modify an existing structure
involving negligible expansion of use. The Wilson and Harding Golf Clubhouse (circa 1937) is a
contributing element to the historic Griffith Park (HCM 942) and modifications to the Clubhouse
and to the halfway house that could affect the historic significance of the building will be
conducted in a manner consistent with the Secretary of the Interior's Standards for the
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Treatment of Historic Properties with Guidelines for Preserving, Rehabilitating, Restoring and
Reconstructing Historic Buildings. Therefore, Staff recommends that Board determines the
project is categorically exempt from the provisions of the CEQA pursuant to Article Ill, Section 1,
Class 1(1,14) of the City CEQA Guidelines and to Article 19, Section 15331 of the California
State CEQA Guidelines. An NOE will be filed with Los Angeles County Clerk upon approval.

FISCAL IMPACT STATEMENT

AMBF’s proposed compensation combined with the built-in escalation defined in the RFP,
guarantees revenue to RAP of at least One Million, Three Hundred Eighty-Seven Thousand,
One Hundred Twenty-Nine Dollars ($1,387,129.00) during the first ten-year term.

This Report was prepared by Stanley Woo, Management Analyst II, Finance Branch,
Concessions Unit.

LIST OF ATTACHMENTS:

A) Proposed Agreement and Exhibits for the Operation and Maintenance of the Griffith Golf
Restaurant Concession between the City of Los Angeles and AM Best Food, Inc.

B.1) Proposal Score Results — Original

B.2) Proposal Score Results — Revised

03] Renderings of Proposed Improvements

D) AM Best Food Menus and Tournament Packages
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AGREEMENT FOR REDEVELOPMENT, OPERATION AND MAINTENANCE OF THE
GRIFFITH PARK GOLF COURSE
FOOD & BEVERAGE CONCESSION

THIS Agreement (hereinafter “AGREEMENT” or “CONTRACT") is made and entered into this

day of , 201 _, by and between the CITY OF LOS ANGELES, a
municipal corporation acting by and through its Department of Recreation and Parks (hereinafter
referred to as “CITY”), and AM Best Food, Inc. (hereinafter referred to as “CONCESSIONAIRE").

WHEREAS, the Department of Recreation and Parks (hereinafter referred to as “RAP”) seeks to
serve the public by providing food and beverage services including the sale of alcoholic beverages
at Griffith Park Golf Course Restaurant (hereinafter “CONCESSION"); and

WHEREAS, the CITY finds, in accordance with Charter Section 1022, thatitis necessary, feasible
and economical to secure these services by contract as it lacks available personnel in its employ
with sufficient expertise to undertake these specialized services; and

WHEREAS, the CITY finds, pursuant to Charter Section 371(e)(10), and Los Angeles Administrative
Code Section 10.15(a)(10), that the use of competitive bidding would be undesirable, impractical or
otherwise excused by the common law and the Charter because, unlike the purchase of a specified
product, there is no single criterion, such as price comparison, that will determine which proposer
can best provide the services required by RAP for the redevelopment, operation and maintenance of
this CONCESSION; and

WHEREAS, RAP found it is necessary to utilize a standard request for proposal process and to
evaluate proposals received based upon the criteria included in a Request for Proposal (RFP); and

WHEREAS, RAP advertised for proposals for the redevelopment, operation and maintenance of the
CONCESSION, to include providing food, beverage and related services to the public; and

WHEREAS, RAP received and evaluated two proposals which were received on March 1, 2018, and
WHEREAS, AM Best Food, Inc. was scored as the highest-ranked proposer, and selected to
provide food, beverage and related services at the CONCESSION in accordance with the terms and
conditions of this AGREEMENT; and

WHEREAS, CONCESSIONAIRE desires to enter into this AGREEMENT to provide services of the

type and character required therein by CITY to meet the needs of the public at Griffith Park Golf
Course Restaurant.

NOW THEREFORE, in consideration of the terms, covenants and conditions hereinafter to be kept
and performed by the respective parties, it is agreed as follows:

SECTION 1. DEFINITIONS

For the purpose of this AGREEMENT, the following words and phrases are defined and
shall be construed as hereinafter set for:

AGREEMENT: This Concession Agreement consisting of thirty-one
(31) pages and fourteen (14) exhibits (A-N) attached
hereto
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BOARD: Board of Recreation and Park Commissioners

CITY: City of Los Angeles, acting by and through its
Department of Recreation and Parks.

CONCESSION: Griffith Park Golf Course Food and Beverage
Concession

CONCESSIONAIRE: AM Best Food, Inc.

FACILITY: Griffith Park Golf Complex

GENERAL MANAGER: General Manager of RAP, or that person’s authorized

representative, acting on behalf of the CITY. All
actions of the General Manager are subject to review
by the BOARD.

LAAC: Los Angeles Administrative Code

LAMC: Los Angeles Municipal Code

PREMISES: The geographical area, as defined in Section 3 of this
AGREEMENT, in which the Concession may be
operated.

RAP: Department of Recreation and Parks

STANDARD PROVISIONS: Standard Provisions for City Contracts (Rev. 10/17
V.3), attached hereto as “Exhibit A” and incorporated
herein.

SECTION 2. PERMISSION GRANTED

For and in consideration of the payment of the fees and charges as hereinafter provided, and
subject to all of the terms, covenants, and conditions of this AGREEMENT, RAP hereby grants to
CONCESSIONAIRE, the exclusive right and obligation within the CONCESSION to sell food and
beverages and offer related services as approved by the GENERAL MANAGER. Value-priced
meals; pre-prepared and packaged items; and beverages for quick take-away service will also be
available. Designated space authorized for use and activities by the CONCESSIONAIRE is
identified in Exhibit B, and shall not be used for any other purpose without the prior written consent
of GENERAL MANAGER.

The CONCESSION rights herein granted shall be carried on at the FACILITY solely within the limits
and confines of said areas designated as PREMISES (Section 3) in this AGREEMENT.
CONCESSIONAIRE, by accepting the AGREEMENT, agrees for itself, and its successors and
assigns, that it will not make use of the PREMISES in any manner which might interfere with the
recreational uses of the FACILITY.

While CONCESSIONAIRE is granted the exclusive right to sell food and beverages to the general
public at the CONCESSION PREMISES, this exclusive right does not prohibit private parties from
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preparing or bringing their own food and drinks to the golf course. Nor does it prohibit RAP from
hiring outside caterers for RAP-hosted tournaments and junior events.

In the event of a conflict between CONCESSIONAIRE and any other concessionaire or any lessee
atthe FACILITY regarding the services to be offered or products to be sold by respective
concessionaires or lessees, RAP shall meet and confer with all necessary parties to determine the
services to be offered or products to be sold by each, and CONCESSIONAIRE hereunder agrees
thereafter to be bound by said determination.

RAP reserves the right to further develop or improve the PREMISES as it sees fit, without
interference or hindrance, however RAP shall consider the desire and views of CONCESSIONAIRE.

SECTION 3. PREMISES

The PREMISES (Exhibit B) subject to this AGREEMENT are Ilocated at:
4730 Crystal Springs Drive, Los Angeles, CA 90027. The PREMISES shall include the restaurant,
halfway house, and all, if any, portions of the golf course that the GENERAL MANAGER, by express
written consent, approves for offering food and beverage service, and mobile solutions. Location of
PREMISES are set forth in Exhibit B, attached hereto and incorporated herein. Any discrepancy in
the definition or boundaries of PREMISES shall be resolved solely by RAP. City shall deliver
PREMISES to Concessionaire in “as is” condition.

CONCESSIONAIRE shall not use or allow the PREMISES to be used, in whole or in part, during the
term of the AGREEMENT, for any use in violation of any present or future laws, ordinances, rules,
and regulations at any time applicable thereto of any public or governmental authority or agencies,
departments or officers thereof, including CITY, relating to sanitation or the public health, safety or
welfare or operations at and use of the PREMISES.

SECTION 4. TERM OF AGREEMENT

The term of the AGREEMENT shall be ten years with one five-year extension option exercisable at
the sole discretion of RAP’s General Manager, effective the last date of execution of this
AGREEMENT (“Commencement Date”). Neither CITY, nor any BOARD member, officer, or
employee thereof shall be liable in any manner to CONCESSIONAIRE because of any action taken
to revoke the AGREEMENT or to decline to exercise an option to extend the term of this
AGREEMENT.

SECTION 5. OPERATING RESPONSIBILITIES

CONCESSIONAIRE shall, at all times during the term of the AGREEMENT, comply with the
following conditions:

A. Cleanliness
CONCESSIONAIRE shall, at its own expense, keep the PREMISES and the surrounding
area [at least twenty-five (25) feet] clean and sanitary at all times. No offensive or refuse
matter, nor any substance constituting an unnecessary, unreasonable, or unlawful fire
hazard, nor any material detrimental to the public health, shall be permitted to remain
thereon, and CONCESSIONAIRE shall prevent any such matter or material from being or
accumulating upon said PREMISES.
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CONCESSIONAIRE, at its own expense, shall see that all garbage or refuse is collected as
often as necessary and in no case less than once a day and disposed of in the main
dumpster. CONCESSIONAIRE shall furnish all equipment and materials necessary
therefore, including trash receptacles of a size, type, and number approved by RAP. If no
trash storage area is made available, CONCESSIONAIRE shall provide at its own expense
and with RAP’s prior written approval, an enclosed area concealing the trash storage from
public view. RAP will incur the cost of all garbage pick-up from the main dumpster during
the term of this AGREEMENT.

CONCESSIONAIRE shall be responsible for the abatement of any graffiti at the PREMISES.

Conduct
CONCESSIONAIRE and its representatives, agents, servants, and employees shall at all
times conduct its business in a quiet and orderly manner to the satisfaction of RAP.

Disorderly Persons

CONCESSIONAIRE shall use its best efforts to permit no intoxicated person or persons,
profane or indecent language, or boisterous or loud conduct in or about the PREMISES and
will call upon peace officers to assist in maintaining peaceful conditions.
CONCESSIONAIRE shall not knowingly allow the use or possession of illegal drugs,
narcotics, or controlled substances on the PREMISES.

Non-Discrimination/Equal Employment Opportunity Practices/Affirmative Action

1. CONCESSIONAIRE, in its CONCESSION operations at the FACILITY, for itself, its
personal representatives, successors in interest and assigns, as part of the
consideration hereof, does hereby covenant and agree that: (1) no person on the
grounds of race, color, national origin, religion, ancestry, sex, age, physical disability,
or sexual orientation shall be excluded from participation, denied the benefits of or
be otherwise subjected to unjust discrimination in access to or in the use of the
facilities covered by the AGREEMENT; (2) that in the construction of any
improvements on, over or under the PREMISES authorized to be utilized herein and
the furnishing of services thereon, no person on the grounds of race, color, national
origin, religion, ancestry, sex, age, physical disability, or sexual orientation shall be
excluded from participation in, denied the benefits of or otherwise be subjected to
unjust discrimination.

2. CONCESSIONAIRE agrees that in the event of breach of any of the above
nondiscrimination covenants, with proper notification as per Section 20, CITY shall
have the right to terminate the AGREEMENT and to reenter and repossess said land
and the facilities thereon and hold the same as if said AGREEMENT had never been
executed.

3. In addition, CONCESSIONAIRE, during the term of the AGREEMENT, agrees not to
unjustly discriminate in its employment practices against any employee or applicant
for employment because of the employee's or applicant's race, color, religion,
national origin, ancestry, sex, age, physical disability, or sexual orientation. All
subcontracts entered into by CONCESSIONAIRE shall be approved in advance by
CITY and shall contain a like provision.
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Personnel

1.

Freedom from Tuberculosis

For employees preparing food, and others as required by statute (reference Section
5163 of the California Public Resources Code) or directive of RAP,
CONCESSIONAIRE shall provide RAP with certificates on applicable employees
indicating freedom from communicable tuberculosis.

Qualified Personnel

CONCESSIONAIRE will, in the operation of the CONCESSION, employ or permit the
employment of only such personnel as will assure a high standard of service to the
public and cooperation with RAP. All such personnel, while on or about the
PREMISES, shall be neat in appearance and courteous at all times and shall be
appropriately attired, with badges or other suitable means of identification. No
person employed by CONCESSIONAIRE, while on or about the PREMISES, shall be
under the influence of illegal drugs, narcotics, other controlled substances or alcohol,
or use inappropriate language, or engage in otherwise inappropriate conduct for a
work environment. In the event an employee is not satisfactory, RAP may direct
CONCESSIONAIRE to remove that person from the PREMISES.

Concession Manager
CONCESSIONAIRE shall appoint, subject to written approval by RAP, a Concession
Manager of CONCESSIONAIRE'S operations at the FACILITY.

Such person must be a qualified and experienced manager or supervisor of
operations, vested with full power and authority to accept service of all notices
provided for herein and regarding operation of the CONCESSION, including the
quality and prices of goods and services, and the appearance, conduct, and
demeanor of CONCESSIONAIRE'S agents, servants, and employees. The
Concession Manager shall be available during regular business hours and, at all
times during that person's absence, a responsible subordinate shall be in charge
and available.

The Concession Manager shall devote the greater part of his or her working time and
attention to the operation of the CONCESSION and shall promote, increase and
develop the CONCESSION. During the days and hours established for the
operation of the CONCESSION, the Concession Manager's personal attention shall
not be directed toward the operation of any other business activity.

If, for reasons of ill health, incapacitation, or death, the Concession Manager
becomes incapable of performing each and all terms and provisions of the
AGREEMENT, CONCESSIONAIRE must immediately assign a new Concession
Manager, subject to RAP approval. If a new manager is not assigned within three
business days, RAP may, in its sole discretion, suspend the AGREEMENT and all
terms and conditions contained therein.

Approval of Employees, Volunteers and Subcontractors

RAP shall have the right to approve or disapprove all employees, volunteers and
subcontractors (including all employees and volunteers for any subcontractor) of
CONCESSIONAIRE. Failure of CONCESSIONAIRE to obtain RAP’s written
approval of all persons operating under the authority of this AGREEMENT on
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PREMISES shall be a material breach of this AGREEMENT. CONCESSIONAIRE
shall submit a list of all persons employed by, or volunteering or subcontracting for,
CONCESSIONAIRE at PREMISES to RAP prior to commencing operations pursuant
to this AGREEMENT. All changes to the approved list of employees, volunteers and
subcontractors shall be submitted to RAP for written approval prior to any employee,
volunteer or subcontractor commencing work at the PREMISES.
CONCESSIONAIRE shall not hire as an employee or volunteer, or subcontract
with, any person whom RAP would be prohibited from hiring as an employee or
volunteer pursuant to California Public Resources Code Section 5164 to perform
work at PREMISES. CONCESSIONAIRE must have each employee, volunteer or
subcontractor (including all employees or volunteers of any subcontractor) who is
located on site, fingerprinted and each shall be required to fill out a form requesting
the information required by Section 5164. RAP reserves the right to conduct a
Department of Justice criminal background check on any such person prior to
approving their employment, volunteer service or subcontract. Failure to comply with
this hiring standard shall be a material breach of this AGREEMENT and
CONCESSIONAIRE shall immediately remove any employee, volunteer or
subcontractor from the PREMISES at RAP’s instruction.

F. Menu and Pricing

1.

RAP agrees that CONCESSIONAIRE'S menu items, including its price for same,
shall be within CONCESSIONAIRE'S discretion; subject, however, to disapproval by
RAP if the selection of items offered is inadequate, of inferior quality, or if any of said
prices are excessively high or low in the sole opinion of RAP. Such determination
shall not be unreasonable and shall take into account the business considerations
presented by CONCESSIONAIRE. All prices shall be comparable to prices charged
in similar establishments in the City. CONCESSIONAIRE shall, upon execution of
AGREEMENT, provide RAP with a list of prices for all menu items. This list shall be
updated and resubmitted to RAP whenever prices are changed.

All menu items and service, offered for sale and/or sold by CONCESSIONAIRE in
said PREMISES must be related to the ordinary business of the CONCESSION.

CONCESSIONAIRE shall offer for sale to the public a full range of freshly prepared
food items, pre-prepared and packaged items and beverages as described in
CONCESSIONAIRE'’s Proposal (Exhibit C to this Agreement).

CONCESSIONAIRE shall offer for sale to the public a variety of healthy choice
options for food and beverages. This includes the availability of fresh fruits and fresh
vegetables, bottled water, 100% juice, beverages that contain at least 50% fruit juice
with no added sweeteners, and providing healthy snacks as defined by the California
Education Code (Part 27, Chapter 9, Article 2.5, Section 49431(a), Subsections 2
and 3). CONCESSIONAIRE expressly agrees to comply with all CITY and RAP food
programs.

CONCESSIONAIRE shall not use artificial trans-fat (e.g., industrially created partial
hydrogenation plant oils) in the preparation of food products. All prepared food items
are to be free of artificial trans-fat. CONCESSIONAIRE shall attempt to use only
artificial trans-fat free prepackaged food items.

CONCESSIONAIRE shall offer a value-priced express menu for golfers, which
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includes at least two meal choices for breakfast and lunch with priority for speed of

service.
7. CONCESSIONAIRE shall offer pre-set bulk menus with prices for golf tournaments.
8. CONCESSIONAIRE will implement the proposed plan based on the Good Food

Purchasing Program from the Los Angeles Food Policy Council as approved by RAP
and shall comply with the terms of the Good Food Purchasing Program (Exhibit D).
All food/beverage subcontractors selected by CONCESSIONAIRE shall be subject to
the approval of GENERAL MANAGER.

9. All menu items sold or kept for sale by CONCESSIONAIRE shall be of first class,
high-quality and acceptable to all industry standards and conform to all federal, state,
and municipal laws, ordinances, and regulations in every respect. No imitation,
adulterated, misbranded, or impure articles shall be sold or kept for sale by
CONCESSIONAIRE and all edible merchandise kept on hand shall be stored and
with due regard for sanitation.

In addition, no substitutes, fillers, dilutants, nor reduction in size of standard
manufactured or processed food products will be permitted. All menu items kept for
sale by CONCESSIONAIRE shall be subject to the approval or rejection of
GENERAL MANAGER, and CONCESSIONAIRE shall remove from the PREMISES
any article, which may be rejected and shall not offer it for sale without the consent of
GENERAL MANAGER. GENERAL MANAGER may order the improvement of the
quality of any merchandise kept or offered for sale.

10. CONCESSIONAIRE shall minimize the paper items (straw wrappers, serving
cartons, etc.) distributed with take-out CONCESSION products.
CONCESSIONAIRE shall be prohibited from selling merchandise in non-recyclable
bottles, and shall not dispense take-out food or beverage items in glass or Expanded
Polystyrene (EPS) / Styrofoam containers. CONCESSIONAIRE shall not sell or give
away or otherwise dispose of any commodity which in the opinion of GENERAL
MANAGER will cause undue litter or negatively impact the environment.
CONCESSIONAIRE expressly agrees to comply with all RAP and CITY recycling
programs.

11. CONCESSIONAIRE shall not sell lottery tickets or similar type merchandise.

Diversion of Business

CONCESSIONAIRE shall not divert, cause, allow, or permit to be diverted any business
from the PREMISES and shall take all reasonable measures, in every proper manner, to
develop, maintain, and increase the business conducted by it under this AGREEMENT.

Equipment, Furnishings, and Expendables

All equipment, furnishings, and expendables required for said CONCESSION shall be
purchased and installed by CONCESSIONAIRE at its sole expense and shall remain its
personal property, except for equipment detailed in Section 6.

As a courtesy, CITY shall at no cost to CONCESSIONAIRE, provide certain equipment
(which shall remain the property of CITY) as specified in the City-Owned Equipment List
(Exhibit E). The CITY reserves the right to remove or salvage any and all items of City-
Owned Equipment. CITY shall not be responsible for the replacement or repair of said
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items. No equipment provided by CITY shall be removed or replaced by
CONCESSIONAIRE without the prior written consent of RAP.

Upon termination of the AGREEMENT, CONCESSIONAIRE shall have the right to remove
its own personal property, but not improvements or RAP property, from the PREMISES and
shall be allowed a period of three (3) calendar days to complete such removal. If not
removed within that period, said personal property shall become the property of RAP.

Maintenance of Equipment

CONCESSIONAIRE shall, at all times and at its expense, keep and maintain all equipment,
whether owned and/or installed by CONCESSIONAIRE or RAP, such as, but not limited to,
heat exchangers, fans, controls and electric panels, installed by RAP, together with all of the
fixtures, plate and mirror glass, appliances, countertops and kitchen cabinetry, indoor and
outdoor furniture and personal property therein, in good repair and in a clean, sanitary, and
orderly condition and appearance. RAP will be responsible for utility lines and repairs,
including telephone, exterior to the PREMISES.

All maintenance, repairs and replacement of all equipment shall be performed at the sole
expense of CONCESSIONAIRE. CONCESSIONAIRE may elect to not use RAP-owned
equipment, with prior written consent of RAP.

Claims for Labor and Materials

The CONCESSIONAIRE shall promptly pay when due all amounts payable for labor and
materials furnished in the performance of the AGREEMENT so as to prevent any lien or
other claim under any provision of law from arising against RAP property (including reports,
documents, and other tangible matter produced by CONCESSIONAIRE hereunder), against
CONCESSIONAIRE's rights hereunder, or against RAP, and shall pay all amounts due
under the California Unemployment Insurance Code with respect to such labor.

Signs and Advertisements

CONCESSIONAIRE shall not erect, construct, or place any signs, banners, ads, or displays
of any kind whatsoever upon any portion of RAP property without the prior written approval
from RAP, who may require the removal or refurbishment of any sign previously approved.
Certain signs and advertisements may also require the prior written approval of other
appropriate agencies.

CONCESSIONAIRE shall place a public notice that CONCESSIONAIRE operates the
CONCESSION. The address and phone number of CONCESSIONAIRE will be shown
along with the notation that all complaints should be referred directly to CONCESSIONAIRE.

At FACILITY, CONCESSIONAIRE shall provide the following credit, or as proportions of
signage allow, similar credit as approved by RAP in writing:

“In Collaboration with the City of Los Angeles Department of Recreation and Parks.”
Upon expiration or termination of this AGREEMENT, CONCESSIONAIRE shall, at its own
expense, remove or paint out, as RAP may direct, any and all of its signs and displays on the
PREMISES and in connection therewith, shall restore said PREMISES and improvements
thereto to the same condition as prior to the placement of any such signs or displays.
RAP may, at its discretion, install umbrellas or canopy shade structures bearing the City’s or
RAP logo. Said umbrellas or canopy shade structures shall be provided by RAP at no cost to

DRAFT - Griffith Park Golf Course Food and Beverage Concession Agreement — Page 8



CONCESSIONAIRE. RAP-issued umbrellas and/or canopy shade structures shall remain
City property and shall be returned to RAP upon the expiration or earlier termination of this
AGREEMENT.

Utilities

CONCESSIONAIRE shall be responsible for utility charges associated with the
CONCESSION. Charges may include, but are not limited to, deposits, installation costs,
meter deposits, and all service charges for gas, electricity, heat, air-conditioning, and other
utility services to PREMISES, and shall be paid by CONCESSIONAIRE regardless of
whether such utility services are furnished by CITY or by other utility service providers.
CONCESSIONAIRE will pay directly for gas, electrical, telephone and internet/Wi-Fi
services, which will be in the name of CONCESSIONAIRE. CONCESSIONAIRE must install
electrical sub-meters if necessary.

CONCESSIONAIRE hereby expressly waives all claims for compensation, or for any
diminution or abatement of the rental payment provided for herein, for any and all loss or
damage sustained by reason of any defect, deficiency, or impairment of the water, heating,
or air conditioning systems, electrical apparatus, or wires furnished to the PREMISES which
may occur from time to time and from any cause or from any loss resulting from water,
earthquake, wind, civil commotion, or riot; and CONCESSIONAIRE hereby expressly
releases and discharges CITY and its officers, employees, and agents from any and all
demands, claims, actions, and causes of action arising from any of the aforesaid causes.

In allinstances where damage to any utility service line is caused by CONCESSIONAIRE, its
employees, contractors, sub-contractors, suppliers, agents, or invitees, CONCESSIONAIRE
shall be responsible for the cost of repairs and any and all damages occasioned thereby.

Water and electricity shall be utilized by CONCESSIONAIRE in the most efficient manner
possible, and CONCESSIONAIRE expressly agrees to comply with all CITY water
conservation programs. At the discretion of the General Manager, RAP may require
CONCESSIONAIRE to establish recyclables collection and/or implement additional waste
diversion strategies within the CONCESSION PREMISES.

CONCESSIONAIRE shall reimburse RAP if any utility charges are paid by RAP.

Vending Machines

CONCESSIONAIRE shall not install, or allow to be installed, any vending machines,
electronic games, or other coin-operated machines without prior written approval of RAP.
RAP shall have the right to order the immediate removal of any unauthorized machines.

RAP may consider request from CONCESSIONAIRE to install vending machines and/or
may order the installation of vending machines to increase service atthe FACILITY at RAP’s
sole discretion. If installed, gross receipts from vending machine service are subject to
Section 8 “Minimum Annual Guarantee and Monthly Rental Payment” terms and conditions.

Safety

CONCESSIONAIRE shall correct safety deficiencies, and violations of safety practices,
immediately after the condition becomes known or RAP notifies CONCESSIONAIRE of said
condition. CONCESSIONAIRE shall cooperate fully with RAP in the investigation of
accidents occurring on the PREMISES. In the event of injury to a patron or customer,
CONCESSIONAIRE shall reasonably ensure that the injured person receives prompt and
gualified medical attention, and as soon as possible thereafter, CONCESSIONAIRE shall

DRAFT - Griffith Park Golf Course Food and Beverage Concession Agreement — Page 9



submita CITY Form General No. 87 "Non-Employee Accident or lliness Report" (Exhibit F) -
(see SECTION 20, “NOTICES,” for mailing address). If CONCESSIONAIRE fails to correct
hazardous conditions specified by RAP in a written notice, which have led, or in the opinion
of RAP could lead, to injury, RAP may, in addition to all other remedies which may be
available to RAP, repair, replace, rebuild, redecorate, or paint any such PREMISES to
correct the specified hazardous conditions, with the cost thereof, plus fifteen percent (15%)
for administrative overhead, to be paid by CONCESSIONAIRE to RAP on demand.

Environmental Sensitivity

CONCESSIONAIRE must operate the CONCESSION in an environmentally sensitive
manner and all operations must comply with RAP policies regarding protection of the
environment. CONCESSIONAIRE shall not use or allow the use on the PREMISES of
environmentally unsafe products.

Fund Raising Activities
CONCESSIONAIRE is expected to cooperate with RAP personnel on all matters relative to
fund-raising and/or special events at the discretion of RAP.

Community Outreach

CONCESSIONAIRE shall coordinate and cooperate with RAP to develop strategies to
outreach to all members of the community, particularly those living in low-to-moderate
income areas, fixed-income households, youth, the disabled, etc., to provide its services to
these members of the community who may not otherwise have the opportunity to partake in
the services provided by CONCESSIONAIRE.

Amplified Sound
No amplified sound is permitted by CONCESSIONAIRE, without prior approval from RAP.

Security

CONCESSIONAIRE shall be responsible for security of the interior PREMISES.
CONCESSIONAIRE may install equipment, approved by RAP, which will assist in protecting
the PREMISES from theft, burglary, or vandalism. Any such equipment must be purchased,
installed, and maintained by CONCESSIONAIRE.

Quiet Enjoyment

RAP agrees that CONCESSIONAIRE, upon payment of the fees and charges specified
herein, and all other charges and payments to be paid by CONCESSIONAIRE under the
terms of this AGREEMENT, and upon observing and keeping the required terms, conditions
and covenants of this AGREEMENT, shall lawfully and quietly hold, use and enjoy the
PREMISES during the term of this AGREEMENT. In the case of disputes, during the life of
the AGREEMENT, over any conditions which may impede upon CONCESSIONAIRE’s quiet
enjoyment of the PREMISES, RAP shall have final determination of any solution to such
dispute; RAP’s final determination shall be binding upon all parties in such dispute.

Receipts
1. CONCESSIONAIRE shall offer receipts to customers for every transaction.

2. CONCESSIONAIRE shall at all times place a sign within twelve (12) inches of any cash
register, in clear view to the public, and in minimum one-inch lettering, which states: “If
a receipt is not provided for this transaction, please contact the Department of
Recreation and Parks - Concessions Unit (213) 202-3280.”
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V. Marketing
CONCESSIONAIRE shall provide to RAP, on an ongoing basis, marketing samples from
internet-based marketing campaigns, social media platforms (e.g. Facebook, Twitter, Yelp,
TripAdvisor, Foursquare and Instagram), print advertisement (e.g. Los Feliz Ledger, The
Korean Times, The Korean Dalily, the Glendale News-Press), and promotions on golf carts,
at the pro shop, and at the Halfway House.

SECTION 6. CAPITAL IMPROVEMENTS, EQUIPMENT, AND MID-TERM REFURBISHMENT

CONCESSIONAIRE shall spend the following amounts for the following improvements to the
CONCESSION as further detailed below and in this Section 6 and as approved by RAP (the
“Redevelopment Project”):

New Construction and Improvements $350,000
Furniture, Fixtures and Equipment $202,359
Architectural, Engineering $ 15,000
Total: $567,359

CONCESSIONAIRE shall complete the above improvements as submitted in its Proposal
(Attachment C), as may be further refined and approved by the City, within two years from
Commencement Date. The Five Hundred Sixty-Seven Thousand, Three Hundred Fifty-Nine Dollars
($567,359) must be spent on the CONCESSION Redevelopment Project or the CONCESSIONAIRE
will pay the unspent difference to RAP. In the event that the proposed dollar amount listed above is
not sufficient to complete the improvements as specified in its Proposal, CONCESSIONAIRE shall
be responsible for any additional costs to complete the Redevelopment Project as set forth in its
Proposal. Paid invoices by CONCESSIONAIRE for the Redevelopment Project shall be submitted to
RAP at completion of each item of improvement for the Redevelopment Project for verification.

A. Capital Improvements

CONCESSIONAIRE shall undertake and complete the following improvements as part of the
Redevelopment Project:

e For compliancy with the Americans with Disabilities Act (ADA), remodel restaurant and bar
seating; create new cash transaction counter; improve paths of travel to the patio deck and
walkways.

e Install new ADA compliant woman’s restroom in downstairs locker room — including one
ADA accessible toilet, four additional regular toilets and three sinks.

e Remodel both men’s and women’s upstairs restrooms with paint, new floors, partitions,
ceiling lighting, fixtures and accessories.

o Remodel the main entrance and lobby: install new double doors; installation of new flooring;
new crown molding; repaint; refurbished lighting; and relocate entryway cabinets for
improved path of travel.

e Remodel dining room: repaint; install new wood floor; refurbish lighting fixtures.

e Remodel banquet room: repaint; refurbish and/or upgrade lighting fixtures; install new
window coverings; install new crown molding; repair existing floor.

e Remodel bar: install 35 feet long and 16 seating bar; repaint; and re-floor.

e Enlarge the bar and kitchen areas by removing the breakfast counter seating area; repaint.

¢ Create a new dishwashing area and repurpose the former dishwashing area as kitchen
space; repaint; repair floor substructure in former dishwashing room.
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o Patio Deck 1 (north, adjacent to banquet room): install glass railing; install new tile floor.

e Patio Deck 2 (west, adjacent to dining room): install overhead canvas canopy; resurface
existing wood floor.

e Create a beautiful wedding ceremony area with grading, lush landscaping, hardscaping,
limited canvas shade cover, and a featured water fall.

e Storage room: convert existing men’s locker into dry storage for supplies and wedding
furniture.

e Remodel the halfway house by replacing wall of windows with new open entry; install new
roll up doors; close off small original entry/exit doors; install new counter; install kitchen
improvements to allow for weekend fresh prepared cooking. The halfway house patio and
planter area to be reconfigured to create a relaxed seating area.

e If necessary for direct billing, install an electrical sub-meter.

e Provision of Wi-Fi (up to 80% of the maximum capacity of customers will be able to access
Wi-Fi simultaneously with a concurrent download speed of 3 megabits per second.)

RAP shall hold CONCESSIONAIRE responsible for the completion of all improvements in the
Redevelopment Project and all costs including all necessary permits, insurance, and taxes required
for compliance of such improvements. Any breach of this condition shall be a material breach of this
AGREEMENT. RAP reserves the right to recover damages from CONCESSIONAIRE if the
improvements are not completed, not completed as stipulated, or not completed to the satisfaction
of RAP. Such damages may include, but are not limited to, recovering up to the entire cost of the
improvements from CONCESSIONAIRE's performance deposit. The performance deposit must be
recompensed as stipulated in Section 14, "Performance Deposit," herein. Failure to complete the
required improvements within the time frame specified in this Agreement, or as prescribed by RAP,
shall subject CONCESSIONAIRE to a penalty of One Hundred Dollars ($100.00) per day for each
calendar day over the appropriate time limit.

In the event that CONCESSIONAIRE discovers during design or construction that the
CONCESSION PREMISES contains hidden structural damage, electrical weaknesses, plumbing
flaws, or other major deficiencies previously unknown to CONCESSIONAIRE which prohibits
CONCESSIONAIRE from making the improvements under normal conditions (“Contingency”), RAP
may in good faith negotiate with CONCESSIONAIRE for a reasonable reimbursement of
CONCESSIONAIRE'S added expenses required to complete the proposed Redevelopment Project
improvements as a result of the Contingency (“Contingency Reimbursement”).

If agreed to by RAP, the Contingency Reimbursement shall be made through rent credit on monthly
rent due by CONCESSIONAIRE to CITY under this AGREEMENT. The monthly rent credit amount
would consist of one-half of the monthly rent payment due and would commence after RAP has
verified that all Redevelopment Project improvements are completed as proposed and RAP is
satisfied with the quality of work; and paid invoices by CONCESSIONAIRE for all Redevelopment
Project improvements have been received and verified by RAP. All new construction and
improvements or substitutions permitted by RAP as part of the Redevelopment Project shall become
the property of RAP and CONCESSIONAIRE shall ensure that title to all such new construction and
improvements shall be vested in RAP.

At the conclusion of each improvement, CONCESSIONAIRE shall submit proof of project
completion to RAP, which shall include paid invoices by CONCESSIONAIRE for the Redevelopment
Project improvements. RAP shall review the improvements for completion as proposed and
determine if RAP is satisfied with the quality of work. All improvements shall become the property
of RAP. Additionally, if the value of all completed required and optional improvements is less than
the amount specified in this Section 6 of this AGREEMENT, CONCESSIONAIRE will be responsible
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to RAP for the difference within thirty (30) days of written notification.

RAP reserves the right to further develop or improve the FACILITY and the PREMISES as it sees fit,
and without interference or hindrance by CONCESSIONAIRE. Such development or improvement
may require the suspension or termination of the AGREEMENT. RAP shall not be liable for loss of
business which results from the construction of any development or improvements to the FACILITY
or the PREMISES.

Improvements by CONCESSIONAIRE to the PREMISES are subject to:

1. Compliance with Applicable Rules and Regulations

All structural or other improvements, equipment and interior design and decor constructed or
installed by CONCESSIONAIRE, including the plans and specifications therefore, shall in all
respects conform to and comply with the applicable statutes (including the California
Environmental Quality Act), ordinances (including those regarding historic and cultural
monuments), building codes, rules and regulations of CITY and such other authorities that
may have jurisdiction over the facility areas or CONCESSIONAIRE'S operations therein.
The written approval by RAP of any improvements as provided above shall not constitute a
representation or warranty as to such conformity or compliance, but responsibility therefore
shall at all times remain with CONCESSIONAIRE.

2. Procurement of Permits and Approvals

CONCESSIONAIRE shall, at its sole expense, and prior to construction of any
improvements, procure all building, fire, safety, aesthetic, environmental, and other permits
and approvals necessary for the construction of the structural and other improvements,
installation of equipment, and interior design and decor. Copies of all said permits and
approvals shall thereafter be submitted to RAP. No permission to begin said improvements
shall be granted by RAP prior to CONCESSIONAIRE’s obtaining of said permits and
approvals.

3. Subcontractors

CONCESSIONAIRE shall require by any contract that it awards in connection with structural
or other improvements, the installation of any and all equipment, and the interior designing
and decor, that the contractor doing, performing or furnishing the same shall comply with all
applicable statutes, ordinances, codes, rules and regulations, and submit to RAP evidence
of required insurance coverage.

B. Equipment Investments

As part of the Redevelopment Project, CONCESSIONAIRE shall purchase new equipment valued at
Two Hundred Two Thousand, Three Hundred Fifty-Nine Dollars ($202,359) and listed in Exhibit G.
All new equipment (Exhibit G) or substitutions permitted by RAP shall become the property of RAP
and CONCESSIONAIRE shall ensure that title to all such new equipment shall be vested in RAP.
C. Mid-Term Refurbishment

CONCESSIONAIRE shall spend Forty-Five Thousand Dollars ($45,000) and perform the following
Mid-Term Refurbishments during the term of the AGREEMENT in order to maintain operations in
a safe, clean, attractive environment:

e Restaurant building total fresh paint inside/out (Approximate cost $10,000).
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¢ New outside all around restaurant facilities Landscape and Gardening (Approximate cost
$4,000).
New water efficient toilets and sinks for the restrooms (Approximate cost $3,000).

o New energy efficient A/C unit (Approximate cost $14,000).

e Restaurant facility floor refurbishment (Approximate cost $14,000).

RAP shall have reasonable discretion to schedule the Mid-Term Refurbishments with
CONCESSIONAIRE to ensure the $45,000 is spent within the term of the AGREEMENT; and
consider or recommend refurbishment substitutions upon inspections of the PREMISES to ensure
refurbishments are best suited to RAP needs. CONCESSIONAIRE must submit proof of payments
to RAP for the Mid-Term Refurbishments performed. $45,000 must be spent on the CONCESSION
for Mid-Term Refurbishments during the initial term of this AGREEMENT, or CONCESSIONAIRE
shall pay the unspent difference to RAP after the initial term of the AGREEMENT. In the event that
the proposed dollar amount listed above is not sufficient to complete the Mid-Term Refurbishments
specified by CONCESSIONAIRE and agreed to by RAP, CONCESSIONAIRE is responsible for any
additional costs necessary to complete the Mid-Term Refurbishments. All Mid-Term
Refurbishments listed above or substitutions permitted by RAP shall become the property of RAP
and CONCESSIONAIRE shall ensure that title to all such refurbishments shall be vested in RAP. All
Mid-Term Refurbishments shall not be considered part of the Redevelopment Project.

SECTION 7. HOURS / DAYS OF OPERATION

The CONCESSIONAIRE must operate the CONCESSION 365 days a vyear.
CONCESSIONAIRE shall coordinate hours of operation with RAP to coincide with golf
operations.

Minimum hours of operations are thirty minutes before the first tee-time until thirty minutes
after sunset.

Any deviation from the hours specified shall be subject to prior written approval of GENERAL
MANAGER.

CONCESSIONAIRE must post the hours of operation in a location visible to the public, and
must be open for business during the hours posted. Hours of operation may not be changed
without prior written approval of RAP. Any deviation from such days and hours shall be
subject to the prior written approval of RAP.

SECTION 8. MINIMUM ANNUAL GUARANTEE AND MONTHLY RENTAL PAYMENT

A. Minimum Annual Guarantee

The Minimum Annual Guarantee owed by CONCESSIONAIRE to RAP for the
CONCESSION (MAG) is One Hundred Twenty-One Thousand Dollars ($121,000) for year
one of the contract; equaling Ten Thousand Eighty-Three Dollars and Thirty-Three Cents
($10,083.33) per month. The MAG for years two through ten is the greater of 103% of the
previous year's MAG or Ninety Percent (90%) of the actual paid rent for the previous
contract year. Each subsequent year's MAG shall be determined at the conclusion of the
previous contract year. MAG for years eleven through fifteen shall be negotiated if the five
year extension option is exercised.
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Rental Payment Calculation
As part of the consideration for RAP's granting the CONCESSION rights herein above set
forth, CONCESSIONAIRE shall pay to RAP on a monthly rental payment as follows:

The greater of:
e One-twelfth of the Minimum Annual Guarantee.
or
e Ten percent (10%) of gross receipts on all sales of food and non-alcoholic
beverages; twelve and one-half percent (12.5%) on gross receipts of all
sales on alcohol; twelve and one-half percent (12.5%) on gross receipts of all
special events; and ten percent (10%) of gross receipts on all sales of food
and non-alcoholic beverages from vending machines (see Section 5.M).

Refer to SECTION 8.D for the definition of “Gross Receipts.”

Payment Due

Said payment shall be due and payable (postmarked) by the fifteenth day of each calendar
month based on the gross receipts received in each previous month. The payment and
Monthly Revenue Report (Exhibit H) shall be addressed to:

CITY OF LOS ANGELES
DEPARTMENT OF RECREATION AND PARKS
ATTENTION: Concessions Division
P. O. Box 86328
Los Angeles, CA 90086

Gross Receipts Defined

The term "gross receipts" is defined as the total amount charged for the sale of any goods or
services (whether or not such services are performed as a part of or in connection with the
sale of goods) provided in connection with this CONCESSION, but not including any of the
following:

1. Cash discounts allowed or taken on sales;
2. Any sales tax, use tax, or excise tax required by law to be included in or added to the

purchase price and collected from the consumer or purchaser and paid by
CONCESSIONAIRE;

3. Receipts from the sale of waste or scrap materials resulting from the CONCESSION
operation;
4. Receipts from the sale of or the trade-in value of any furniture, fixtures, or equipment

used in connection with the CONCESSION, and owned by CONCESSIONAIRE;

5. The value of any merchandise, supplies, or equipment exchanged or transferred
from or to other business locations of CONCESSIONAIRE where such exchanges or
transfers are not made for the purpose of avoiding a sale by CONCESSIONAIRE
which would otherwise be made from or at the CONCESSION;

6. Refunds from, or the value of, merchandise, supplies, or equipment returned to
shippers, suppliers, or manufacturers;
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7. Receipts from the sale at cost of uniforms, clothing, or supplies to
CONCESSIONAIRE'S employees where such uniforms, clothing, or supplies are
required to be worn or used by said employees;

8. Receipts from any sale where the subject of such sale, or some part thereof, is
thereafter returned by the purchaser to and accepted by CONCESSIONAIRE, to the
extent of any refund actually granted or adjustment actually made, either in the form
of cash or credit;

9. Fair market trade-in allowance, in the event merchandise is taken in trade;

10. The amount of any cash or quantity discounts received from sellers, suppliers, or
manufacturers;

11. Discounts or surcharges applied to receipts for services or merchandise, with the
concurrence of both CONCESSIONAIRE and RAP, including discounts to
employees, if concurred by RAP.

CONCESSIONAIRE shall not reduce or increase the amount of gross receipts, as herein
defined, as a result of any of the following:

12. Any error in cash handling by CONCESSIONAIRE or CONCESSIONAIRE’s
employees or agents;

13. Any losses resulting from bad checks received from consumers or purchasers; or
from dishonored credit, charge, or debit card payments; or any other dishonored
payment to CONCESSIONAIRE by customer or purchaser;

14. Any arrangement for a rebate, kickback, or hidden credit given or allowed to
customer.

Monthly Revenue Reports
CONCESSIONAIRE shall transmit with each payment a Monthly Revenue Report (Exhibit H)
for the month for which a payment is submitted.

Late Payment Fee

Failure of CONCESSIONAIRE to timely pay any the monthly rental payment or any other
fees, changes, or payments required herein is a breach of the AGREEMENT for which RAP
may terminate same or take such other legal action as it deems necessary.

Without waiving any rights available at law, in equity or under the AGREEMENT, in the event
of late or delinquent payments by CONCESSIONAIRE, the latter recognizes that RAP will
incur certain expenses as a result thereof, the amount of which is difficult to ascertain.
Therefore, in addition to monies owing, CONCESSIONAIRE agrees to pay RAP a late fee
set forth below to compensate RAP for all expenses and/or damages and loss resulting from
said late or delinquent payments.

The charges for late or delinquent payments shall be One Hundred Fifty Dollars ($150.00)
for each month late plus interest calculated at the rate of eighteen percent (18%) per annum,
assessed monthly, on the balance of the unpaid amount. Payments shall be considered
past due if postmarked after the fifteenth (15th) day of the month in which payment is due.
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The acceptance of late payments by RAP shall not be deemed as a waiver of any other
breach by CONCESSIONAIRE of any term or condition of this AGREEMENT other than the
failure of CONCESSIONAIRE to timely make the particular payment so accepted.

Compliance with Identity Theft Laws and Payment Card Data Security Standards:
CONCESSIONAIRE agrees to comply with all Identity Theft Laws including without
limitation, Laws related to: 1) Payment Devices; 2) Credit and Debit Card Fraud; and 3) the
Fair and Accurate Credit Transactions Act (FACTA), including its requirement relating to the
content of Transaction Receipts provided to Customers. CONCESSIONAIRE also agrees to
comply with all requirements related to maintaining compliance with Payment Card Industry
Data Security Standards (PCI DSS). During the performance of any service to replace,
install, program or update Payment Devices equipped to conduct Credit or Debit Card
transactions, including PCI DSS services, CONCESSIONAIRE agrees to verify proper
truncation of receipts in compliance with FACTA. CONCESSIONAIRE understands that
failure to ensure proper truncation will result in the imposition of liability and defense costs
that may arise out of consequent litigation.

SECTION 9. ADDITIONAL FEES AND CHARGES

A.

If RAP pays any sum or incurs any obligations or expense, for which CONCESSIONAIRE
has agreed to pay or reimburse RAP, or if RAP is required or elects to pay any sum or to
incur any obligations or expense by reason of the failure, neglect, or refusal of
CONCESSIONAIRE to perform or fulfill any one or more of the conditions, covenants, or
agreements contained in the AGREEMENT, or as a result of an act or omission of
CONCESSIONAIRE contrary to said conditions, covenants, and agreements,
CONCESSIONAIRE agrees to pay RAP the sum so paid or the expense so incurred,
including all interest, costs, (including RAP'S fifteen percent (15%) administrative overhead
cost), damages, and penalties. This amount shall be added to the rental payment thereafter
due hereunder, and each and every part of the same shall be and become additional rental
payment, recoverable by RAP in the same manner and with like remedies as if it were
originally a part of the basic rental payment set forth in Section 8 hereof.

For all purposes under this Section, and in any suit, action, or proceeding of any kind
between the parties hereto, any receipt showing the payment of any sum by RAP for any
work done or material furnished shall be prima facie evidence against CONCESSIONAIRE
that the amount of such payment was necessary and reasonable. Should RAP elect to use
its own personnel in making any repairs, replacements, and/or alterations, and to charge
CONCESSIONAIRE with the cost of same, receipts and timesheets will be used to establish
the charges, which shall be presumed to be reasonable in absence of contrary proof
submitted by CONCESSIONAIRE.

Use of the PREMISES for purposes not expressly permitted herein, whether approved in
writing by RAP or not, may result in additional charges; however, any such use without the
prior written approval of RAP shall also constitute a material breach of AGREEMENT and is
prohibited.

SECTION 10. INSURANCE

CONCESSIONAIRE shall follow insurance guidelines in the STANDARD PROVISIONS
(Exhibit A); provide and maintain the Required Insurance and Minimum Limits (Exhibit I); and
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follow the Instructions and Information on Complying with City Insurance Requirements
(Exhibit 1).

SECTION 11. MAINTENANCE OF PREMISES

During all periods that the PREMISES are used or are under the control of CONCESSIONAIRE for
the uses, purposes, and occupancy aforesaid, CONCESSIONAIRE shall be responsible for all
necessary janitorial duties and damage/maintenance repairs, to the satisfaction of RAP. The
cause of said maintenance, cleaning and repairs may result from normal wear and tear, as well as

vandalism.

A. Interior of Premises
1. Areas to be maintained by CONCESSIONAIRE:

2.

CONCESSIONAIRE shall, at its own expense, keep and maintain all the interior walls
and surfaces of PREMISES and all improvements, fixtures, and utility systems which
may now or hereafter exist thereon, whether installed by RAP or CONCESSIONAIRE.
Improvements shall include all buildings and appurtenances recessed into or attached
by any method to the ground or to another object which is recessed or attached to the
ground or to other CITY-owned facilities (such as buildings, fences, posts, signs,
electrical hook-ups, plumbing, tracks, tanks, etc.).

CONCESSIONAIRE shall provide all maintenance, repair, and service required on all
interior areas, surfaces, and equipment used in the PREMISES and keep such
equipment in good repair and in a clean and orderly condition and appearance.
CONCESSIONAIRE shall also be responsible for electrical, mechanical, and plumbing
maintenance in the interior of the PREMISES, such as lighting fixtures, sinks, and
faucets; however, CITY shall be responsible for maintenance of utility lines and drains
within the walls and floors of the concession PREMISES. Insofar as sanitation and
appearance of the PREMISES is concerned, RAP may direct CONCESSIONAIRE to
perform necessary repairs and maintenance to the interior of the structure or to the
equipment, whether the equipment is CONCESSIONAIRE or RAP property.

CONCESSIONAIRE shall clean and restock all shared restrooms every day after 1:00
p.m. until closing. RAP will provide paper goods and hand soap. CITY shall clean and
stock the restroom from morning until 1:00 p.m. daily.

Duties:

CONCESSIONAIRE'S maintenance duties shall include all sweeping, washing,
servicing, repairing, replacing, cleaning, and interior painting that may be required to
properly maintain the premises in a safe, clean, operable, and attractive condition.
CONCESSIONAIRE shall provide for such repairs, replacements, rebuilding, and
restoration as may be required by or given prior written approval by RAP to comply with
the requirements hereof. Those duties shall also include electrical, mechanical, and
plumbing maintenance in the interior of the premises, such as light fixtures, toilets, and
faucets. RAP shall provide repairs for the shared public restrooms including electrical,
mechanical, and plumbing maintenance, such as light fixtures, toilets, and faucets.

B. Exterior of Premises and Common Passageways
RAP shall maintain the exterior of all buildings and will endeavor to perform all exterior
repairs occasioned by normal wear and tear, and the elements, unless otherwise provided
forin the AGREEMENT. Common passageways leading to other CONCESSION facilities or
offices maintained by RAP which also lead to the PREMISES shall not be considered under
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the control of CONCESSIONAIRE for purposes of this Section. In addition, RAP shall be
responsible for maintenance of the lawn area within the perimeter of the PREMISES,
including mowing and watering, and shall maintain all existing landscaping, trees, and
bushes on the PREMISES. CITY shall also maintain the existing water, drain and sewer
systems, provided, however, that CONCESSIONAIRE shall make every effort not to clog
such systems with debris from all operations.

Correction of Conditions Leading to Damage

If CONCESSIONAIRE fails, after written notice, to correct such conditions which have led or,
in the opinion of RAP, could lead to significant damage to CITY property, RAP may at its
option, and in addition to all other remedies which may be available to it, repair, replace,
rebuild, redecorate or paint any such PREMISES included in said notice, with the cost
thereof, plus fifteen percent (15%) for administrative overhead, to be paid by
CONCESSIONAIRE to RAP on demand. If, for any reason, payment of such fees becomes
delinquent, RAP may, in its sole discretion, suspend the AGREEMENT and all terms
and conditions contained therein.

Property Damage and Theft Reporting

CONCESSIONAIRE shall complete and submit to RAP a "Special Occurrence and Loss
Report,” (Exhibit J) in the event that the PREMISES and/or CITY-owned property is
damaged or destroyed, in whole or in part, from any cause whatsoever, and in the event of
theft, burglary, or other crime committed on the PREMISES. Blank forms for this purpose
shall be provided by RAP.

Damage or Destruction to Premises

1. Partial Damage
If all or a portion of the PREMISES are partially damaged by fire, explosion, flooding
inundation, floods, the elements, public enemy, or other casualty, but not rendered
uninhabitable, the same will be repaired with due diligence by RAP at its own cost
and expense, subject to the limitations as hereinafter provided; if said damage is
caused by the negligent acts or omissions of CONCESSIONAIRE, its agents,
officers, or employees, CONCESSIONAIRE shall be responsible for reimbursing
RAP for the cost and expense incurred in making such repairs.

2. Extensive Damage

If the damages as described above in “Partial Damage” are so extensive as to
render the PREMISES or a portion thereof uninhabitable, but are capable of being
repaired within a reasonable time not to exceed sixty (60) days, the same shall be
repaired with due diligence by RAP at its own cost and expense and a negotiated
portion of the fees and charges payable hereunder shall abate from the time of such
damage until such time as the PREMISES are fully restored and certified by RAP as
again ready for use; provided, however, that if such damage is caused by the
negligent acts or omissions of CONCESSIONAIRE, its agents, officers, or
employees, said fees and charges will not abate and CONCESSIONAIRE shall be
responsible for the cost and expenses incurred in making such repairs.

3. Complete Destruction
In the event all or a substantial portion of the PREMISES are completely destroyed
by fire, explosion, the elements, public enemy, or other casualty, or are so damaged
that they are uninhabitable and cannot be replaced except after more than sixty (60)
days, RAP shall be under no obligation to repair, replace or reconstruct said
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PREMISES, and an appropriate portion of the fees and charges payable hereunder
shall abate as of the time of such damage or destruction and shall henceforth cease
until such time as the said PREMISES are fully restored. If within four (4) months
after the time of such damage or destruction said PREMISES have not been
repaired or reconstructed, CONCESSIONAIRE may terminate this AGREEMENT in
its entirety as of the date of such damage or destruction. Notwithstanding the
foregoing, if said PREMISES, or a substantial portion thereof, are completely
destroyed as a result of the negligent acts or omissions of CONCESSIONAIRE, its
agents, officers, or employees, said fees and charges shall not abate and RAP may,
in its discretion, require CONCESSIONAIRE to repair and reconstruct the same
within twelve (12) months of such destruction and CONCESSIONAIRE shall be
responsible for reimbursing RAP for the cost and expenses incurred in making such
repairs. CONCESSIONAIRE shall continue paying RAP rent as determined above
during the rebuilding of the facility.

4. Limits of RAP'S Obligation Defined

In the application of the foregoing provisions, RAP may, but shall not be obligated to,
repair or reconstruct the PREMISES. If RAP chooses to do so, CITY'S obligation
shall also be limited to repair or reconstruction of the PREMISES to the same extent
and of equal quality as obtained by CONCESSIONAIRE at the commencement of its
operations hereunder. Redecoration and replacement of furniture, equipment and
supplies shall be the responsibility of CONCESSIONAIRE and any such
redecoration and refurnishing/reequipping shall be equivalent in quality to that
originally installed.

Pest Control

Unless otherwise specified in the AGREEMENT, CONCESSIONAIRE shall be responsible
for pest control in and around the PREMISES, including but not limited to, abatement of
insects (including roaches, bees, etc.), spiders, rodents, vermin, and other nuisance pests, if
the pests are found in or on structures or areas used and maintained by
CONCESSIONAIRE, such as any of the following portions of the PREMISES:

Any portion of a building or enclosed structure with walls, roof, and doors, such as
the restaurant, storage facilities, banquet facilities, halfway houses, offices and
storage containers owned and/or used by CONCESSIONAIRE.

In the course of conducting pest control, CONCESSIONAIRE shall adhere to RAP’s
Integrated Pest Management (IPM) Program which emphasizes commitment to utilize the
safest and least toxic means available to control harmful and unwanted pests. Use of all
second generation anticoagulant rodenticides are prohibited. They are not allowed
anywhere on park property, whether in or outside buildings. All anticoagulant rodenticides
are known to be detrimental to wildlife but second generation rodenticides are especially
detrimental to the natural order of ecosystems. Natural predators, such as hawks, owls,
coyotes and bobcats feed on rodents, thus helping control rodent populations.

Efforts should be made to use mechanical or electronic traps rather than poisons. If bait
boxes are used , California law mandates bait boxes be securely anchored and labeled with
the agent used.

CONCESSIONAIRE shall submit a scope of work for any proposed pest management
services subcontracted and shall not subcontract without prior RAP approval. Requests for
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approval shall be sent to Marty.Friedman@Ilacity.org with a copy to
Rachel.Ramos@Ilacity.org.

RAP shall be responsible for pest control if pests are found in or on structures or areas
maintained by RAP, such as:

1. Open, unfenced areas such as those locations permitted for mobile food if
applicable.
2. Shared spaces, starter offices, pro shops, restrooms, and other facilities occupied in

part by CONCESSIONAIRE but maintained by RAP.

3. Other areas, structures, or facilities adjacent to the PREMISES, but not used by or
under the control of CONCESSIONAIRE; or areas, structures, or facilities shared by
CONCESSIONAIRE and RAP.

Pest control for pests which may cause permanent structural damage to RAP property (for
example, termite infestation) shall be the responsibility of RAP. CONCESSIONAIRE shall
take all reasonable measures to reduce the proliferation of pests, including maintaining the
PREMISES clean and orderly in accordance with this Section, and keeping wood
components painted. RAP may direct CONCESSIONAIRE to take additional measures to
abate pests which are an immediate threat to public health or safety.

SECTION 12. PROHIBITED ACTS
CONCESSIONAIRE shall not:

1. Use the PREMISES to conduct any other business operations of
CONCESSIONAIRE not related to the CONCESSION.

2. Do or allow to be done anything which may interfere with the effectiveness or
accessibility of utility, heating, ventilating, or air conditioning systems or portions
thereof on the PREMISES or elsewhere on the FACILITY, nor do or permit to be
done anything which may interfere with free access and passage in the PREMISES
or the public areas adjacent thereto, or in the streets or sidewalks adjoining the
PREMISES, or hinder police, fire fighting or other emergency personnel in the
discharge of their duties;

3. Interfere with the public's enjoyment and use of the FACILITY or use of the
PREMISES for any purpose which is not essential to the CONCESSION operations;

4. Rent, sell, lease or offer any space for storing of any articles whatsoever within or on
the PREMISES other than specified herein, without the prior written approval of RAP;

5. Overload any floor in the PREMISES;

6. Place any additional lock of any kind upon any window or interior or exterior door in
the PREMISES, or make any change in any existing door or window lock or the
mechanism thereof, unless a key therefore is maintained on the PREMISES, nor
refuse, upon the expiration or sooner termination of the AGREEMENT, to surrender
to RAP any and all keys to the interior or exterior doors on the PREMISES, whether
said keys were furnished to or otherwise procured by CONCESSIONAIRE, and in
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the event of the loss of any keys furnished by RAP, CONCESSIONAIRE shall pay
RAP, on demand, the cost for replacement thereof;

7. Do or permit to be done any act or thing upon the PREMISES which will invalidate,
suspend or increase the rate of any insurance policy required under the
AGREEMENT, or carried by RAP, covering the PREMISES, or the buildings in which
the same are located or which, in the opinion of RAP, may constitute a hazardous
condition that will increase the risks normally attendant upon the operations
contemplated under the AGREEMENT, provided, however, that nothing contained
herein shall preclude CONCESSIONAIRE from bringing, keeping or using on or
about the PREMISES such materials, supplies, equipment and machinery as are
appropriate or customary in carrying on its business, or from carrying on said
business in all respects as is customary;

8. Use, create, store or allow any hazardous materials as defined in Title 8, Section 339
of the California Code of Regulations, or those which meet the criteria of the above
Code, as well as any other substance which poses a hazard to health and
environment, provided, however, that nothing contained herein shall preclude
CONCESSIONAIRE from bringing, keeping or using on or about the PREMISES
such materials, supplies, equipment and machinery as are appropriate or customary
in carrying on its business, or from carrying on said business in all respects as is
customary except that all hazardous materials must be stored and used in
compliance with all City, State and Federal rules, regulations, ordinances and laws;

9. Allow any sale by auction upon the PREMISES;
10. Permit undue loitering on or about the PREMISES;
11. Use the PREMISES in any manner that will constitute waste;

12. Use or allow the PREMISES to be used for, in the opinion of RAP, any improper,
immoral, or unlawful purposes.

SECTION 13. RATIFICATION

At the request of RAP, and because of the need therefore, CONCESSIONAIRE may have begun
performance of the responsibilities herein required prior to the execution hereof. By its execution
hereof, RAP hereby accepts such service subject to all the terms, covenants, and condition of this
AGREEMENT, and ratifies its AGREEMENT with CONCESSIONAIRE for such services.

SECTION 14. PERFORMANCE DEPOSIT

CONCESSIONAIRE shall provide RAP a sum equal to Twenty-Seven Thousand, Five Hundred
Dollars ($27,500) to guarantee payment of fees and as a damage deposit to be used in accordance
with the default provisions of this AGREEMENT.

Form of Deposit
CONCESSIONAIRE'’S Deposit shall be in the following form:

A cashier's check drawn on any bank that is a member of the Los Angeles Clearing House
Association, which cashier's check is payable to the order of the City of Los Angeles.

DRAFT - Griffith Park Golf Course Food and Beverage Concession Agreement — Page 22



Agreement of Deposit and Indemnity

CONCESSIONAIRE unconditionally agrees that in the event of any default, RAP shall have
full power and authority to use the deposit in whole or in part to indemnify RAP. All deposits
of checks must be immediately so deposited by RAP.

Maintenance of Deposit
Said Deposit shall be held by RAP during the entire term of the AGREEMENT.

Return of Deposit to CONCESSIONAIRE

Said Deposit shall be returned to CONCESSIONAIRE and any rights assigned to the
Deposit shall be surrendered by RAP in writing, after the expiration or earlier termination of
the AGREEMENT and any exit audits performed in conjunction with the AGREEMENT.
RAP reserves the right to deduct from the Performance Deposit, any amounts up to and
including the full amount of the Deposit as stated herein, owed to RAP by
CONCESSIONAIRE as shown by any exit audits performed by RAP, or as compensation to
RAP for failure to adhere to or execute the terms and conditions of the AGREEMENT.

SECTION 15. TAXES, PERMITS, AND LICENSES

A.

CONCESSIONAIRE shall obtain and maintain at its sole expense any and all approvals,
permits, or licenses that may be required in connection with the operation of the
CONCESSION including, but not limited to, tax permits, business licenses, health permits,
animal regulation, building permits, police and fire permits, etc.

CONCESSIONAIRE shall pay all taxes of whatever character that may be levied or charged
upon the rights of CONCESSIONAIRE to use the PREMISES, or upon
CONCESSIONAIRE’S improvements, fixtures, equipment, or other property thereon or upon
CONCESSIONAIRE'S operations hereunder. In addition, by executing the AGREEMENT
and accepting the benefits thereof, a property interest may be created known as
“Possessory Interest” and such property interest will be subject to property taxation.
CONCESSIONAIRE, as the party to whom the Possessory Interest is vested, may be
subject to the payment of the property taxes levied by the State and County upon such
interest.

Pursuant to Section 21.3.3 of Article 1.3 of the LAMC Commercial Tenants Occupancy Tax,
CONCESSIONAIRE must pay to the City of Los Angeles for the privilege of occupancy, a
tax at the rate of One Dollar and Forty-Eight Cents ($1.48) per calendar quarter or fractional
part thereof for the first One Thousand Dollars ($1,000.00) or less of charges (rent and
utilities) attributable to said calendar quarter, plus One Dollar and Forty-Eight Cents ($1.48)
per calendar quarter for each additional One Thousand Dollars ($1,000.00) of charges or
fractional part thereof in excess of One Thousand Dollars ($1,000.00). Said tax shall be
paid quarterly to RAP, on or before the fifteenth (15") of April, July, October, January of each
calendar year, for the preceding three (3) months. Should the rate of the Occupancy Tax rise
at any time during the term of the AGREEMENT, CONCESSIONAIRE shall be responsible
to pay the updated, higher rate.

SECTION 16. ASSIGNMENT, SUBLEASE, BANKRUPTCY

CONCESSIONAIRE shall not under-let or sub-let the subject PREMISES or any part thereof or allow
the same to be used or occupied by any other person or for other use than that herein specified, nor

DRAFT - Griffith Park Golf Course Food and Beverage Concession Agreement — Page 23



assign the AGREEMENT nor transfer, assign or in any manner convey any of the rights or privileges
herein granted without the prior written consent of RAP. Neither the AGREEMENT nor the rights
herein granted shall be assignable or transferable by any process or proceedings in any court, or by
attachment, execution, proceeding in insolvency or bankruptcy either voluntary or involuntary, or
receivership proceedings. Any attempted assignment, mortgaging, hypothecation, or encumbering
of the CONCESSION rights or other violation of the provisions of this Section shall be void and shalll
confer no right, title or interest in or to the AGREEMENT or right of use of the whole or any portion of
the PREMISES upon any such purported assignee, mortgagee, encumbrancer, pledgee or other
lien holder, successor or purchaser. For purposes of this Section 16, a change in the majority
ownership of CONCESSIONAIRE shall constitute a transfer or assignment of this AGREEMENT for
which prior written consent of RAP is required.

SECTION 17. BUSINESS RECORDS

CONCESSIONAIRE shall maintain during the term of the AGREEMENT and for three years
thereafter, all of its books, ledgers, journals, and accounts wherein are kept all entries reflecting the
gross receipts received or billed by it from the business transacted pursuant to the AGREEMENT.
Such books, ledgers, journals, accounts, and records shall be available for inspection and
examination by RAP, or a duly authorized representative, during ordinary business hours at any time
during the term of this agreement and for at least three years thereafter.

A. Employee Fidelity Bonds
At RAP's discretion, adequate employee fidelity bonds may be required to be maintained by
CONCESSIONAIRE covering all its employees who handle money.

B. Cash and Record Handling Requirements
If requested by RAP, CONCESSIONAIRE shall prepare a description of its cash handling
and sales recording systems and equipment to be used for operation of the CONCESSION
which shall be submitted to RAP for approval.

CONCESSIONAIRE shall be required to maintain a method of accounting of the
CONCESSION which shall correctly and accurately reflect the gross receipts and
disbursements received or made by CONCESSIONAIRE from the operation of the
CONCESSION. The method of accounting, including bank accounts, established for the
CONCESSION shall be separate from the accounting systems used for any other
businesses operated by CONCESSIONAIRE or for recording CONCESSIONAIRE'S
personal financial affairs. Such method shall include the keeping of the following

documents:
1. Regular books of accounting such as general ledgers.
2. Journals including supporting and underlying documents such as vouchers, checks,

tickets, bank statements, etc.

3. State and Federal income tax returns and sales tax returns and checks and other
documents proving payment of sums shown.

4, Cash register tapes shall be retained so that day to day sales can be identified. A

cash register must be used in public view which prints a dated double tape,
indicating each sale and the daily total.
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5. Any other accounting records that RAP, in its sole discretion, deems necessary for
proper reporting of receipts.

Method of Recording Gross Receipts

CONCESSIONAIRE must install a computerized point-of-sale (POS) system, including
hardware and software, to record transactions and receipts. Such POS system must be
capable of accepting credit and debit card payments; providing paper receipts to patrons;
have a price display which is and shall remain at all times visible to the public; and have
controls in place to make it equivalent to a non-resettable cash register. CONCESSIONAIRE
shall not purchase or install the POS system, including hardware and software, before
obtaining RAP's written approval of the specific hardware and software to be purchased.
The POS system must be compatible with RAP’s golf management and reservation system,
be able to produce end of day reports including gross receipts by sales categories, and RAP
shall be able to obtain the reports daily through remote communication of the systems.

Annual Statement of Gross Receipts and Expenses

CONCESSIONAIRE shall transmit a Statement of Gross Receipts and Expenses (Profit and
Loss Statement) for the CONCESSION operations as specified in the AGREEMENT, in a
form acceptable to RAP, on or before April 30th, of each calendar year during the term of the
AGREEMENT. Such Statement must be prepared by a Certified Public Accountant (CPA)
and shall not include statements of omission or non-disclosure. An extension may be
granted in writing, prior to the April 30th due date, by RAP, provided sufficient verification of
the need for the extension is provided, as accepted by RAP’s General Manager or his
designee. The charge for late or delinquent Statements shall be One Hundred Dollars
($100.00) per month or part thereof late.

In addition, RAP may from time to time conduct an audit and re-audit of the books and
businesses conducted by CONCESSIONAIRE and observe the operation of the business so
that accuracy of the above records can be confirmed. If the report of gross sales made by
CONCESSIONAIRE to RAP shall be found to be less than the amount of gross sales
disclosed by such audit and observation, CONCESSIONAIRE shall pay RAP within thirty
(30) days after billing any additional rentals disclosed by such audit. If discrepancy exceeds
two percent and no reasonable explanation is given for such discrepancy,
CONCESSIONAIRE shall also pay the cost of the audit.

SECTION 18. REGULATIONS, INSPECTION, AND DIRECTIVES

A.

Constitutional and Other Limits on CONCESSIONAIRE’S Rights to Exclusivity

Notwithstanding exclusivity granted to Concessionaire by the terms of this Agreement, the
City in its discretion may require Concessionaire, without any reduction in rent or other
valuable consideration to Concessionaire, to accommodate the rights of persons to access
and engage in expressive activities, as guaranteed by the First Amendment to the United
States Constitution, the California Constitution, and other laws, as these laws are interpreted
by the City. Expressive activities include, but are not limited to, protesting, picketing,
proselytizing, soliciting, begging, and vending of certain expressive, message-bearing items.

Conformance with Laws
CONCESSIONAIRE shall conform to:

1. Any and all applicable rules, regulations, orders, and restrictions which are now in
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force or which may be hereafter adopted by RAP with respect to the operation of the
CONCESSION;

2. Any and all orders, directions or conditions issued, given, or imposed by RAP with
respect to the use of the roadways, driveways, curbs, sidewalks, parking areas, or
public areas adjacent to the PREMISES;

3. Any and all applicable laws, ordinances, statutes, rules, regulations or orders,
including the LAMC, LAAC, the Charter of the City of Los Angeles, and of any
governmental authority, federal, state or municipal, lawfully exercising authority over
CONCESSIONAIRE'S operations; and,

4, Any and all applicable local, state and federal laws and regulations relative to the
design and installation of facilities to accommodate disabled persons.

Permissions

Any permission required by the AGREEMENT shall be secured in writing by
CONCESSIONAIRE from CITY or RAP and any errors or omissions therefrom shall not
relieve CONCESSIONAIRE of its obligations to faithfully perform the conditions therein.
CONCESSIONAIRE shall immediately comply with any written request or order submitted to
it by CITY or RAP.

Right of Inspection and access to Concession

CITY, RAP, their authorized representatives, agents and employees shall have the right to
enter the PREMISES at any and all reasonable times for the purpose of inspection,
evaluation, and observation of CONCESSIONAIRE'S operation. Park Rangers are
specifically designated as CITY agents and are empowered by CITY to conduct inspections
of the PREMISES, evaluate CONCESSIONAIRE and inform RAP fully as to
CONCESSIONAIRE'’s conduct. During these inspections, they all shall have the right to
photograph, film, or otherwise record conditions and events taking place upon the
PREMISES. The inspections may be made by persons identified to CONCESSIONAIRE as
CITY Employees, or may be made by independent contractors engaged by CITY.
Inspections may be made for the purposes set forth below, and for any other lawful purpose
for which the CITY or another governmental entity with jurisdiction is authorized to perform
inspections of the PREMISES:

1. To determine if the terms and conditions of the AGREEMENT are being complied
with.

2. To observe transactions between CONCESSIONAIRE and patrons in order to
evaluate the quality of services provided or quality and quantities of items sold or
dispensed.

3. To ensure quality control and verify the validity of mandatory operating permits

Control of Premises
RAP shall have absolute and full access to the PREMISES and all its appurtenances during
the term of the AGREEMENT and may make such changes and alterations therein, and in
the grounds surrounding same, as may be determined by RAP. Such determination shall
not be unreasonable and shall take into account the business considerations presented by
CONCESSIONAIRE.
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Business Inclusion Program

CONCESSIONAIRE agrees and obligates itself to utilize the services of Minority, Women,
Small, Emerging, Disabled Veteran and Other Business Enterprise firms on a level so
designated in its proposal, Schedule A (Exhibit K). CONCESSIONAIRE certifies that it has
complied with  Executive Directive No. 14 regarding the Outreach
Program. CONCESSIONAIRE shall not change any of these designated sub consultants
and subcontractors, nor shall CONCESSIONAIRE reduce their level of effort, without prior
written approval of the CITY, provided that such approval shall not be unreasonably
withheld.

During the term of the AGREEMENT, CONCESSIONAIRE must submit the
MBE/WBE/SBE/EBE/DVBE/OBE Utilization Profile, Schedule B (Exhibit L) when submitting
the Monthly Revenue Report. Upon completion of the project, a summary of these records
shall be prepared on the “Final Subcontracting Report” form, Schedule C (Exhibit M) and
certified correct by CONCESSIONAIRE or its authorized representative. The completed
Schedule C shall be furnished to RAP within fifteen (15) working days after completion of the
AGREEMENT.

First Source Hiring Ordinance

Unless otherwise exempt in accordance with the provisions of this Ordinance, this
AGREEMENT is subject to the applicable provisions of the First Source Hiring Ordinance
(FSHO), Section 10.44 et seq. of the LAAC, as amended from time to time.

1. CONCESSIONAIRE shall, prior to the execution of the contract, provide to the
Designated Administrative Agency (DAA) a list of anticipated employment
opportunities that CONCESSIONAIRE estimates it will need to fill in order to perform
the services under the AGREEMENT. The Department of Public Works, Bureau of
Contract Administration is the DAA.

2. CONCESSIONAIRE further pledges that it will, during the term of the AGREEMENT:

a. At least seven business days prior to making an announcement of a specific
employment opportunity, provide notifications of that employment opportunity to
the Economic and Workforce Development Department (EWDD), which will refer
individuals for interview;

b. Interview qualified individuals referred by EWDD; and;

c. Priortofilling any employment opportunity, CONCESSIONAIRE shall inform the
DAA of the names of the Referral Resources used, the names of the individuals
they referred, the names of the referred individuals who the CONCESSIONAIRE
interviewed and the reasons why referred individuals were not hired.

3. Any subcontract entered into by CONCESSIONAIRE relating to this AGREEMENT,
to the extent allowed hereunder, shall be subject to the provisions of FSHO, and
shall incorporate the FSHO.

4, CONCESSIONAIRE shall comply with all rules, regulations and policies promulgated
by the designated administrative agency, which may be amended from time to time.

Where under the provisions of Section 10.44.13 of the LAAC the DAA has determined that
CONCESSIONAIRE intentionally violated or used hiring practices for the purpose of
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avoiding the article, the determination must be documented in the Awarding Authority's
Contractor Evaluation, required under LAAC Section 10.39 et seq., and must be
documented in each of CONCESSIONAIRE's subsequent Contractor Responsibility
Questionnaires submitted under LAAC Section 10.40 et seq. This measure does not limit the
City's authority to act under this article.

Under the provisions of Section 10.44.8 of the LAAC, the Awarding Authority shall, under
appropriate circumstances, terminate this AGREEMENT and otherwise pursue legal
remedies that may be available if the DAA determines that the subject CONCESSIONAIRE
has violated provisions of the FSHO.

CEC Form 50

Certain contractors agree to comply with the disclosure requirements and prohibitions
established in the Los Angeles Municipal Lobbying Ordinance if those contractors qualify as
a lobbying entity under Los Angeles Municipal Code 48.02. CEC Form 50 attached as
Exhibit N. Responses submitted without a completed CEC Form 50, by proposers that
qualify as a lobbying entity under Los Angeles Municipal Code 48.02 shall be deemed
nonresponsive.

Bidder Contributions — City Charter Sections 470(c) (12)

Persons who submit a response to this solicitation (bidders) are subject to Charter section
470(c) (12) and related ordinances. As a result, bidders may not make campaign
contributions to and or engage in fundraising for certain elected City officials or candidates
for elected City office from the time they submit the response until either the contract is
approved or, for successful bidders, 12 months after the contract is signed. The bidder’s
principals and subcontractors performing One Hundred Thousand Dollars ($100,000.00) or
more in work on the contract, as well as the principals of those subcontractors, are also
subject to the same limitations on campaign contributions and fundraising.

CEC Form 55

CEC Form 55 requires bidders to identify their principals, their subcontractors performing
One Hundred Thousand Dollars ($100,000.00) or more in work on the contract, and the
principals of those subcontractors. Bidders must also notify their principals and
subcontractors in writing of the restrictions and include the notice in contracts with
subcontractors. Responses submitted without a completed CEC Form 55 shall be deemed
nonresponsive. Bidders who fail to comply with City law may be subject to penalties,
termination of contract, and debarment. Additional information regarding restrictions and
requirements may be obtained from the City Ethics Commission at (213) 978-1960 or
ethics.lacity.org.

SECTION 19. SURRENDER OF POSSESSION

CONCESSIONAIRE agrees to yield and deliver possession of the PREMISES to RAP on the date of
the expiration or earlier termination of the AGREEMENT promptly, peaceably, quietly, and in as
good order and condition as the same now are or may be hereafter improved by
CONCESSIONAIRE or RAP, normal use and wear and tear thereof excepted.

No agreement of surrender or to accept a surrender shall be valid unless and until the same is in
writing and signed by the duly authorized representatives of RAP and CONCESSIONAIRE. Neither
the doing nor omission of any act or thing by any of the officers, agents or employees of RAP shall
be deemed an acceptance of a surrender of the PREMISES utilized by CONCESSIONAIRE under
the AGREEMENT.
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Upon termination of this AGREEMENT other than by forfeiture, CONCESSIONAIRE shall quit and
surrender possession of the PREMISES to RAP and shall, without cost to RAP, remove any and all
works, structures, or other improvements owned by CONCESSIONAIRE and restore the premises to
the same or as good condition, ordinary wear and tear excepted, as it was at the time of the first
occupancy, thereof by CONCESSIONAIRE under this or any prior agreement or lease.
CONCESSIONAIRE will have three days to effect removal and restoration. CONCESSIONAIRE
may at its option accept all or a portion of the works, structures, or other improvements on behalf of
RAP in lieu of all or a portion of the removal or restoration required herein.

SECTION 20.  NOTICES

A.

To RAP:
Unless otherwise stated in the AGREEMENT, written notices to RAP hereunder shall be
addressed to:

Department of Recreation and Parks
Attention: Concession Unit
P.O. Box 86328
Los Angeles, CA 90086

All such notices may either be delivered personally or may be deposited in the United States
mail, properly addressed as aforesaid with postage fully prepaid for delivery by registered or
certified mail. Service in such manner by registered or certified mail shall be effective upon
receipt. Written notices may also be emailed to RAP Concessions Analyst.

RAP shall provide CONCESSIONAIRE with written notice of any address change within
thirty (30) days of the occurrence of said change.

To CONCESSIONAIRE:

The execution of any notice to CONCESSIONAIRE by RAP shall be as effective for
CONCESSIONAIRE as if it were executed by BOARD, or by Resolution or Order of said
BOARD.

All such notices may either be delivered personally to CONCESSIONAIRE or to any officer
or responsible employee of CONCESSIONAIRE or may be deposited in the United States
mail, properly addressed as aforesaid with postage fully prepaid for delivery by registered or
certified mail, or transmitted via email by RAP. Service in such manner by registered or
certified mail shall be effective upon receipt.

Written notices to CONCESSIONAIRE shall be addressed to CONCESSIONAIRE as
follows:
AM Best Food, Inc.
Mais (Mike) Azarian
3207 Los Feliz Blvd.
Los Angeles, CA 90039

myinfoplace2003@yahoo.com

CONCESSIONAIRE shall provide CITY with written notice of any address change within
thirty (30) days of the occurrence of said address change.
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SECTION 21. INCORPORATION OF DOCUMENTS

This AGREEMENT and incorporated documents represent the entire integrated agreement of
the parties and supersedes all prior written or oral representations, discussions, and agreements.
The following Exhibits are to be attached to and made part of this AGREEMENT by reference:

Standard Provisions for City Contracts (Rev. 10/17 V.3)

Concession Premises Map

Proposal submitted by AM Best Food, Inc. on 3/1/18 in response to RFP CON-G17-007
Good Food Purchasing Program (Rev. 9/17)

City-Owned Equipment List

Form General No. 87 "Non-Employee Accident or lliness Report"

New Equipment to be Purchased by Concessionaire

Monthly Revenue Report

Required Insurance and Minimum Limits; Instructions and Information on Complying with City
Insurance Requirements

Special Occurrence and Loss Report

Schedule A, MBE/WBE/SBE/EBE/DVBE/OBE Subcontractors Information Form
Schedule B, MBE/WBE/SBE/EBE/DVBE/OBE Utilization Profile

Schedule C, Final Subcontracting Report

CEC Form 50, Bidder Certification

—IOPTMTMOUOmP

zzrxe

In the event of any inconsistency between any of the provisions of this AGREEMENT and/or exhibits
attached hereto, the inconsistency shall be resolved by giving precedence in the following order: 1)
This AGREEMENT exclusive of attachments, 2) Exhibit A, 3) Exhibit B, 4) Exhibit C, 5) Exhibit D, 6)
Exhibit E, 7) Exhibit F, 8) Exhibit G, 9) Exhibit H, 10) Exhibit I, 11) Exhibit J, 12) Exhibit K, 13) Exhibit
L, 14) Exhibit M, and 15) Exhibit N.

(Signature Page to Follow)
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IN WITNESS WHEREOF, THE CITY OF LOS ANGELES has caused this AGREEMENT to be
executed on its behalf by its duly authorized General Manager of the Department of Recreation and
Parks and CONCESSIONAIRE has executed the same as of the day and year herein below written.

THE CITY OF LOS ANGELES, a municipal corporation, acting by and through the Department of
Recreation and Parks

BY: DATE:
MICHAEL A. SHULL
General Manager

AM BEST FOOD, INC.

BY: DATE:

Title:

APPROVED AS TO FORM:
MICHAEL N. FEUER, City Attorney

BY: DATE:

Deputy City Attorney

Business Tax Registration Certificate Number:

Internal Revenue Service Taxpayer Identification Number:

AGREEMENT Number:
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STANDARD PROVISIONS FOR CITY CONTRACTS

PSC-1. Construction of Provisions and Titles Herein

All titles, subtitles, or headings in this Contract have been inserted for convenience, and
shall not be deemed to affect the meaning or construction of any of the terms or provisions
of this Contract. The language of this Contract shall be construed according to its fair
meaning and not strictly for or against CITY or CONTRACTOR. The word
"CONTRACTOR" includes the party or parties identified in this Contract. The singular
shall include the plural and if there is more than one CONTRACTOR, unless expressly
stated otherwise, their obligations and liabilities shall be joint and several. Use of the
feminine, masculine, or neuter genders shall be deemed to include the genders not used.

PSC-2. Applicable Law, Interpretation and Enforcement

Each party's performance shall comply with all applicable laws of the United States of
America, the State of California, and CITY, including but not limited to, laws regarding
health and safety, labor and employment, wage and hours and licensing. This Contract
shall be enforced and interpreted under the laws of the State of California without regard
to conflict of law principles. CONTRACTOR shall comply with new, amended, or revised
laws, regulations, or procedures that apply to the performance of this Contract with no
additional compensation paid to CONTRACTOR.

In any action arising out of this Contract, CONTRACTOR consents to personal
jurisdiction, and agrees to bring all such actions, exclusively in state or federal courts
located in Los Angeles County, California.

If any part, term or provision of this Contract is held void, illegal, unenforceable, or in
conflict with any federal, state or local law or regulation, the validity of the remaining parts,
terms or provisions of this Contract shall not be affected.

PSC-3. Time of Effectiveness

Unless otherwise provided, this Contract shall take effect when all of the following events
have occurred:

A. This Contract has been signed on behalf of CONTRACTOR by the person
or persons authorized to bind CONTRACTOR,;

B. This Contract has been approved by the City Council or by the board, officer
or employee authorized to give such approval;

C. The Office of the City Attorney has indicated in writing its approval of this
Contract as to form; and

D. This Contract has been signed on behalf of CITY by the person designated
by the City Council, or by the board, officer or employee authorized to enter
into this Contract.

STANDARD PROVISIONS
FOR CITY CONTRACTS (Rev. 10/17) [v.3] 1



PSC-4. Integrated Contract

This Contract sets forth all of the rights and duties of the parties with respect to the subject
matter of this Contract, and replaces any and all previous Contracts or understandings,
whether written or oral, relating thereto. This Contract may be amended only as provided
for in the provisions of PSC-5 hereof.

PSC-5. Amendment

All amendments to this Contract shall be in writing and signed and approved pursuant to
the provisions of PSC-3.

PSC-6. Excusable Delays

Neither party shall be liable for its delay or failure to perform any obligation under and in
accordance with this Contract, if the delay or failure arises out of fires, floods,
earthquakes, epidemics, quarantine restrictions, other natural occurrences, strikes,
lockouts (other than a lockout by the party or any of the party's Subcontractors), freight
embargoes, terrorist acts, insurrections or other civil disturbances, or other similar events
to those described above, but in each case the delay or failure to perform must be beyond
the control and without any fault or negligence of the party delayed or failing to perform
(these events are referred to in this provision as "Force Majeure Events").

Notwithstanding the foregoing, a delay or failure to perform by a Subcontractor of
CONTRACTOR shall not constitute a Force Majeure Event, unless the delay or failure
arises out of causes beyond the control of both CONTRACTOR and Subcontractor, and
without any fault or negligence of either of them. In such case, CONTRACTOR shall not
be liable for the delay or failure to perform, unless the goods or services to be furnished
by the Subcontractor were obtainable from other sources in sufficient time to permit
CONTRACTOR to perform timely. As used in this Contract, the term "Subcontractor”
means a subcontractor at any tier.

In the event CONTRACTOR'’S delay or failure to perform arises out of a Force Majeure
Event, CONTRACTOR agrees to use commercially reasonable best efforts to obtain the
goods or services from other sources, and to otherwise mitigate the damages and reduce
the delay caused by the Force Majeure Event.

PSC-7. Waiver

A waiver of a default of any part, term or provision of this Contract shall not be construed
as a waiver of any succeeding default or as a waiver of the part, term or provision itself.
A party’s performance after the other party’s default shall not be construed as a waiver of
that default.
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PSC-8. Suspension

At CITY’S sole discretion, CITY may suspend any or all services provided under this
Contract by providing CONTRACTOR with written notice of suspension. Upon receipt of
the notice of suspension, CONTRACTOR shall immediately cease the services
suspended and shall not incur any additional obligations, costs or expenses to CITY until
CITY gives written notice to recommence the services.

PSC-9. Termination
A. Termination for Convenience

CITY may terminate this Contract for CITY’S convenience at any time by providing
CONTRACTOR thirty days written notice. Upon receipt of the notice of
termination, CONTRACTOR shall immediately take action not to incur any
additional obligations, costs or expenses, except as may be necessary to terminate
its activities. CITY shall pay CONTRACTOR its reasonable and allowable costs
through the effective date of termination and those reasonable and necessary
costs incurred by CONTRACTOR to effect the termination. Thereatfter,
CONTRACTOR shall have no further claims against CITY under this Contract. All
finished and unfinished documents and materials procured for or produced under
this Contract, including all intellectual property rights CITY is entitled to, shall
become CITY property upon the date of the termination. CONTRACTOR agrees
to execute any documents necessary for CITY to perfect, memorialize, or record
CITY’S ownership of rights provided herein.

B. Termination for Breach of Contract

1. Except as provided in PSC-6, if CONTRACTOR fails to perform any
of the provisions of this Contract or so fails to make progress as to
endanger timely performance of this Contract, CITY may give
CONTRACTOR written notice of the default. CITY’S default notice
will indicate whether the default may be cured and the time period to
cure the default to the sole satisfaction of CITY. Additionally, CITY’S
default notice may offer CONTRACTOR an opportunity to provide
CITY with a plan to cure the default, which shall be submitted to CITY
within the time period allowed by CITY. At CITY’S sole discretion,
CITY may accept or reject CONTRACTOR’S plan. If the default
cannot be cured or if CONTRACTOR fails to cure within the period
allowed by CITY, then CITY may terminate this Contract due to
CONTRACTOR'’S breach of this Contract.

2. If the default under this Contract is due to CONTRACTOR'’S failure
to maintain the insurance required wunder this Contract,
CONTRACTOR shall immediately: (1) suspend performance of any
services under this Contract for which insurance was required; and
(2) notify its employees and Subcontractors of the loss of insurance
coverage and Contractor’s obligation to suspend performance of
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services. CONTRACTOR shall not recommence performance until
CONTRACTOR is fully insured and in compliance with CITY’S
requirements.

3. If a federal or state proceeding for relief of debtors is undertaken by
or against CONTRACTOR, or if CONTRACTOR makes an
assignment for the benefit of creditors, then CITY may immediately
terminate this Contract.

4, If CONTRACTOR engages in any dishonest conduct related to the
performance or administration of this Contract or violates CITY’S
laws, regulations or policies relating to lobbying, then CITY may
immediately terminate this Contract.

5. Acts of Moral Turpitude

a. CONTRACTOR shall immediately notify CITY if
CONTRACTOR or any Key Person, as defined below, is
charged with, indicted for, convicted of, pleads nolo
contendere to, or forfeits bail or fails to appear in court for a
hearing related to, any act which constitutes an offense
involving moral turpitude under federal, state, or local laws
(“Act of Moral Turpitude”).

b. If CONTRACTOR or a Key Person is convicted of, pleads nolo
contendere to, or forfeits bail or fails to appear in court for a
hearing related to, an Act of Moral Turpitude, CITY may
immediately terminate this Contract.

C. If CONTRACTOR or a Key Person is charged with or indicted
for an Act of Moral Turpitude, CITY may terminate this
Contract after providing CONTRACTOR an opportunity to
present evidence of CONTRACTOR’S ability to perform
under the terms of this Contract.

d. Acts of Moral Turpitude include, but are not limited to: violent
felonies as defined by Penal Code Section 667.5, crimes
involving weapons, crimes resulting in serious bodily injury or
death, serious felonies as defined by Penal Code Section
1192.7, and those crimes referenced in the Penal Code and
articulated in California Public Resources Code Section
5164(a)(2); in addition to and including acts of murder, rape,
sexual assault, robbery, kidnapping, human trafficking,
pimping, voluntary manslaughter, aggravated assault, assault
on a peace officer, mayhem, fraud, domestic abuse, elderly
abuse, and child abuse, regardless of whether such acts are
punishable by felony or misdemeanor conviction.
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e. For the purposes of this provision, a Key Person is a principal,
officer, or employee assigned to this Contract, or owner
(directly or indirectly, through one or more intermediaries) of
ten percent or more of the voting power or equity interests of
CONTRACTOR.

6. In the event CITY terminates this Contract as provided in this section,
CITY may procure, upon such terms and in the manner as CITY may
deem appropriate, services similar in scope and level of effort to
those so terminated, and CONTRACTOR shall be liable to CITY for
all of its costs and damages, including, but not limited to, any excess
costs for such services.

7. If, after notice of termination of this Contract under the provisions of
this section, it is determined for any reason that CONTRACTOR was
not in default under the provisions of this section, or that the default
was excusable under the terms of this Contract, the rights and
obligations of the parties shall be the same as if the notice of
termination had been issued pursuant to PSC-9(A) Termination for
Convenience.

8. The rights and remedies of CITY provided in this section shall not be
exclusive and are in addition to any other rights and remedies
provided by law or under this Contract.

C. In the event that this Contract is terminated, CONTRACTOR shall
immediately notify all employees and Subcontractors, and shall notify in
writing all other parties contracted with under the terms of this Contract
within five working days of the termination.

PSC-10. Independent Contractor

CONTRACTOR is an independent contractor and not an agent or employee of CITY.
CONTRACTOR shall not represent or otherwise hold out itself or any of its directors,
officers, partners, employees, or agents to be an agent or employee of CITY.

PSC-11. Contractor's Personnel

Unless otherwise approved by CITY, CONTRACTOR shall use its own employees to
perform the services described in this Contract. CITY has the right to review and approve
any personnel who are assigned to work under this Contract. CONTRACTOR shall
remove personnel from performing work under this Contract if requested to do so by CITY.

CONTRACTOR shall not use Subcontractors to assist in performance of this Contract
without the prior written approval of CITY. If CITY permits the use of Subcontractors,
CONTRACTOR shall remain responsible for performing all aspects of this Contract and
paying all Subcontractors. CITY has the right to approve CONTRACTOR’S
Subcontractors, and CITY reserves the right to request replacement of any
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Subcontractor. CITY does not have any obligation to pay CONTRACTOR’S
Subcontractors, and nothing herein creates any privity of contract between CITY and any
Subcontractor.

PSC-12. Assignment and Deleqgation

CONTRACTOR may not, unless it has first obtained the written permission of CITY:

A. Assign or otherwise alienate any of its rights under this Contract, including
the right to payment; or

B. Delegate, subcontract, or otherwise transfer any of its duties under this
Contract.

PSC-13. Permits

CONTRACTOR and its directors, officers, partners, agents, employees, and
Subcontractors, shall obtain and maintain all licenses, permits, certifications and other
documents necessary for CONTRACTOR'S performance of this Contract.
CONTRACTOR shall immediately notify CITY of any suspension, termination, lapses,
non-renewals, or restrictions of licenses, permits, certificates, or other documents that
relate to CONTRACTOR'’S performance of this Contract.

PSC-14. Claims for Labor and Materials

CONTRACTOR shall promptly pay when due all amounts owed for labor and materials
furnished in the performance of this Contract so as to prevent any lien or other claim
under any provision of law from arising against any CITY property (including reports,
documents, and other tangible or intangible matter produced by CONTRACTOR
hereunder), and shall pay all amounts due under the Unemployment Insurance Act or any
other applicable law with respect to labor used to perform under this Contract.

PSC-15. Current Los Angeles City Business Tax Registration Certificate Required

For the duration of this Contract, CONTRACTOR shall maintain valid Business Tax
Registration Certificate(s) as required by CITY'S Business Tax Ordinance, Section 21.00
et seq. of the Los Angeles Municipal Code (“LAMC”), and shall not allow the Certificate
to lapse or be revoked or suspended.

PSC-16. Retention of Records, Audit and Reports

CONTRACTOR shall maintain all records, including records of financial transactions,
pertaining to the performance of this Contract, in their original form or as otherwise
approved by CITY. These records shall be retained for a period of no less than three
years from the later of the following: (1) final payment made by CITY, (2) the expiration
of this Contract or (3) termination of this Contract. The records will be subject to
examination and audit by authorized CITY personnel or CITY’S representatives at any
time. CONTRACTOR shall provide any reports requested by CITY regarding
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performance of this Contract. Any subcontract entered into by CONTRACTOR for work
to be performed under this Contract must include an identical provision.

In lieu of retaining the records for the term as prescribed in this provision, CONTRACTOR
may, upon CITY’S written approval, submit the required information to CITY in an
electronic format, e.g. USB flash drive, at the expiration or termination of this Contract.

PSC-17. Bonds

All bonds required by CITY shall be filed with the Office of the City Administrative Officer,
Risk Management for its review and acceptance in accordance with Los Angeles
Administrative Code (“LAAC”) Sections 11.47 et seq., as amended from to time.

PSC-18. Indemnification

Except for the active negligence or willful misconduct of CITY, or any of its boards,
officers, agents, employees, assigns and successors in interest;, CONTRACTOR shall
defend, indemnify and hold harmless CITY and any of its boards, officers, agents,
employees, assigns, and successors in interest from and against all lawsuits and causes
of action, claims, losses, demands and expenses, including, but not limited to, attorney's
fees (both in house and outside counsel) and cost of litigation (including all actual litigation
costs incurred by CITY, including but not limited to, costs of experts and consultants),
damages or liability of any nature whatsoever, for death or injury to any person, including
CONTRACTOR'S employees and agents, or damage or destruction of any property of
either party hereto or of third parties, arising in any manner by reason of an act, error, or
omission by CONTRACTOR, Subcontractors, or their boards, officers, agents,
employees, assigns, and successors in interest. The rights and remedies of CITY
provided in this section shall not be exclusive and are in addition to any other rights and
remedies provided by law or under this Contract. This provision will survive expiration or
termination of this Contract.

PSC-19. Intellectual Property Indemnification

CONTRACTOR, at its own expense, shall defend, indemnify, and hold harmless the
CITY, and any of its boards, officers, agents, employees, assigns, and successors in
interest from and against all lawsuits and causes of action, claims, losses, demands and
expenses, including, but not limited to, attorney's fees (both in house and outside counsel)
and cost of litigation (including all actual litigation costs incurred by CITY, including but
not limited to, costs of experts and consultants), damages or liability of any nature arising
out of the infringement, actual or alleged, direct or contributory, of any intellectual property
rights, including, without limitation, patent, copyright, trademark, trade secret, right of
publicity, and proprietary information: (1) on or in any design, medium, matter, article,
process, method, application, equipment, device, instrumentation, software, hardware, or
firmware used by CONTRACTOR, or its Subcontractors, in performing the work under
this Contract; or (2) as a result of CITY’S actual or intended use of any Work Product (as
defined in PSC-21) furnished by CONTRACTOR, or its Subcontractors, under this
Contract. The rights and remedies of CITY provided in this section shall not be exclusive
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and are in addition to any other rights and remedies provided by law or under this
Contract. This provision will survive expiration or termination of this Contract.

PSC-20. Intellectual Property Warranty

CONTRACTOR represents and warrants that its performance of all obligations under this
Contract does not infringe in any way, directly or contributorily, upon any third party’s
intellectual property rights, including, without limitation, patent, copyright, trademark,
trade secret, right of publicity and proprietary information.

PSC-21. Ownership and License

Unless otherwise provided for herein, all finished and unfinished works, tangible or not,
created under this Contract including, without limitation, documents, materials, data,
reports, manuals, specifications, artwork, drawings, sketches, blueprints, studies,
memoranda, computation sheets, computer programs and databases, schematics,
photographs, video and audiovisual recordings, sound recordings, marks, logos, graphic
designs, notes, websites, domain names, inventions, processes, formulas, matters and
combinations thereof, and all forms of intellectual property originated and prepared by
CONTRACTOR or its Subcontractors under this Contract (each a “Work Product’;
collectively “Work Products”) shall be and remain the exclusive property of CITY for its
use in any manner CITY deems appropriate. CONTRACTOR hereby assigns to CITY all
goodwill, copyright, trademark, patent, trade secret and all other intellectual property
rights worldwide in any Work Products originated and prepared under this Contract.
CONTRACTOR further agrees to execute any documents necessary for CITY to perfect,
memorialize, or record CITY’S ownership of rights provided herein.

CONTRACTOR agrees that a monetary remedy for breach of this Contract may be
inadequate, impracticable, or difficult to prove and that a breach may cause CITY
irreparable harm. CITY may therefore enforce this requirement by seeking injunctive relief
and specific performance, without any necessity of showing actual damage or irreparable
harm. Seeking injunctive relief or specific performance does not preclude CITY from
seeking or obtaining any other relief to which CITY may be entitled.

For all Work Products delivered to CITY that are not originated or prepared by
CONTRACTOR or its Subcontractors under this Contract, CONTRACTOR shall secure
a grant, at no cost to CITY, for a non-exclusive perpetual license to use such Work
Products for any CITY purposes.

CONTRACTOR shall not provide or disclose any Work Product to any third party without
prior written consent of CITY.

Any subcontract entered into by CONTRACTOR relating to this Contract shall include this
provision to contractually bind its Subcontractors performing work under this Contract
such that CITY’S ownership and license rights of all Work Products are preserved and
protected as intended herein.
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PSC-22. Data Protection

A. CONTRACTOR shall protect, using the most secure means and technology
that is commercially available, CITY-provided data or consumer-provided
data acquired in the course and scope of this Contract, including but not
limited to customer lists and customer credit card or consumer data,
(collectively, the “City Data”). CONTRACTOR shall notify CITY in writing
as soon as reasonably feasible, and in any event within twenty-four hours,
of CONTRACTOR’S discovery or reasonable belief of any unauthorized
access of City Data (a “Data Breach”), or of any incident affecting, or
potentially affecting City Data related to cyber security (a “Security
Incident”), including, but not limited to, denial of service attack, and system
outage, instability or degradation due to computer malware or virus.
CONTRACTOR shall begin remediation immediately. CONTRACTOR
shall provide daily updates, or more frequently if required by CITY,
regarding findings and actions performed by CONTRACTOR until the Data
Breach or Security Incident has been effectively resolved to CITY’S
satisfaction. CONTRACTOR shall conduct an investigation of the Data
Breach or Security Incident and shall share the report of the investigation
with CITY. At CITY’S sole discretion, CITY and its authorized agents shall
have the right to lead or participate in the investigation. CONTRACTOR
shall cooperate fully with CITY, its agents and law enforcement.

B. If CITY is subject to liability for any Data Breach or Security Incident, then
CONTRACTOR shall fully indemnify and hold harmless CITY and defend
against any resulting actions.

PSC-23. Insurance

During the term of this Contract and without limiting CONTRACTOR'S obligation to
indemnify, hold harmless and defend CITY, CONTRACTOR shall provide and maintain
at its own expense a program of insurance having the coverages and limits not less than
the required amounts and types as determined by the Office of the City Administrative
Officer of Los Angeles, Risk Management (template Form General 146 in Exhibit 1
hereto). The insurance must: (1) conform to CITY’S requirements; (2) comply with the
Insurance Contractual Requirements (Form General 133 in Exhibit 1 hereto); and (3)
otherwise be in a form acceptable to the Office of the City Administrative Officer, Risk
Management. CONTRACTOR shall comply with all Insurance Contractual Requirements
shown on Exhibit 1 hereto. Exhibit 1 is hereby incorporated by reference and made a part
of this Contract.

PSC-24. Best Terms

Throughout the term of this Contract, CONTRACTOR, shall offer CITY the best terms,
prices, and discounts that are offered to any of CONTRACTOR’S customers for similar
goods and services provided under this Contract.
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PSC-25. Warranty and Responsibility of Contractor

CONTRACTOR warrants that the work performed hereunder shall be completed in a
manner consistent with professional standards practiced among those firms within
CONTRACTOR’S profession, doing the same or similar work under the same or similar
circumstances.

PSC-26. Mandatory Provisions Pertaining to Non-Discrimination in Employment

Unless otherwise exempt, this Contract is subject to the applicable non-discrimination,
equal benefits, equal employment practices, and affirmative action program provisions in
LAAC Section 10.8 et seq., as amended from time to time.

A. CONTRACTOR shall comply with the applicable non-discrimination and
affirmative action provisions of the laws of the United States of America, the
State of California, and CITY. In performing this Contract, CONTRACTOR
shall not discriminate in any of its hiring or employment practices against
any employee or applicant for employment because of such person’s race,
color, religion, national origin, ancestry, sex, sexual orientation, gender,
gender identity, age, disability, domestic partner status, marital status or
medical condition.

B. The requirements of Section 10.8.2.1 of the LAAC, the Equal Benefits
Ordinance, and the provisions of Section 10.8.2.1(f) are incorporated and
made a part of this Contract by reference.

C. The provisions of Section 10.8.3 of the LAAC are incorporated and made a
part of this Contract by reference and will be known as the “Equal
Employment Practices” provisions of this Contract.

D. The provisions of Section 10.8.4 of the LAAC are incorporated and made a
part of this Contract by reference and will be known as the “Affirmative
Action Program” provisions of this Contract.

Any subcontract entered into by CONTRACTOR for work to be performed under this
Contract must include an identical provision.

PSC-27. Child Support Assignment Orders

CONTRACTOR shall comply with the Child Support Assignment Orders Ordinance,
Section 10.10 of the LAAC, as amended from time to time. Pursuant to Section 10.10(b)
of the LAAC, CONTRACTOR shall fully comply with all applicable State and Federal
employment reporting requirements. Failure of CONTRACTOR to comply with all
applicable reporting requirements or to implement lawfully served Wage and Earnings
Assignment or Notices of Assignment, or the failure of any principal owner(s) of
CONTRACTOR to comply with any Wage and Earnings Assignment or Notices of
Assignment applicable to them personally, shall constitute a default by the
CONTRACTOR under this Contract. Failure of CONTRACTOR or principal owner to cure
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the default within 90 days of the notice of default will subject this Contract to termination
for breach. Any subcontract entered into by CONTRACTOR for work to be performed
under this Contract must include an identical provision.

PSC-28. Living Wage Ordinance

CONTRACTOR shall comply with the Living Wage Ordinance, LAAC Section 10.37 et
seq., as amended from time to time. CONTRACTOR further agrees that it shall comply
with federal law proscribing retaliation for union organizing. Any subcontract entered into
by CONTRACTOR for work to be performed under this Contract must include an identical
provision.

PSC-29. Service Contractor Worker Retention Ordinance

CONTRACTOR shall comply with the Service Contractor Worker Retention Ordinance,
LAAC Section 10.36 et seq., as amended from time to time. Any subcontract entered into
by CONTRACTOR for work to be performed under this Contract must include an identical
provision.

PSC-30. Access and Accommodations

CONTRACTOR represents and certifies that:

A. CONTRACTOR shall comply with the Americans with Disabilities Act, as
amended, 42 U.S.C. Section 12101 et seq., the Rehabilitation Act of 1973,
as amended, 29 U.S.C. Section 701 et seq., the Fair Housing Act, and its
implementing regulations and any subsequent amendments, and California
Government Code Section 11135;

B. CONTRACTOR shall not discriminate on the basis of disability or on the
basis of a person’s relationship to, or association with, a person who has a
disability;

C. CONTRACTOR shall provide reasonable accommodation upon request to
ensure equal access to CITY-funded programs, services and activities;

D. Construction will be performed in accordance with the Uniform Federal
Accessibility Standards (UFAS), 24 C.F.R. Part 40; and

E. The buildings and facilities used to provide services under this Contract are
in compliance with the federal and state standards for accessibility as set
forth in the 2010 ADA Standards, California Title 24, Chapter 11, or other
applicable federal and state law.

CONTRACTOR understands that CITY is relying upon these certifications and
representations as a condition to funding this Contract. Any subcontract entered into by
CONTRACTOR for work to be performed under this Contract must include an identical
provision.
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PSC-31. Contractor Responsibility Ordinance

CONTRACTOR shall comply with the Contractor Responsibility Ordinance, LAAC
Section 10.40 et seq., as amended from time to time.

PSC-32. Business Inclusion Program

Unless otherwise exempted prior to bid submission, CONTRACTOR shall comply with all
aspects of the Business Inclusion Program as described in the Request for
Proposal/Qualification process, throughout the duration of this Contract. CONTRACTOR
shall utilize the Business Assistance Virtual Network (“BAVN”) at https://www.labavn.org/,
to perform and document outreach to Minority, Women, and Other Business Enterprises.
CONTRACTOR shall perform subcontractor outreach activities through BAVN.
CONTRACTOR shall not change any of its designated Subcontractors or pledged specific
items of work to be performed by these Subcontractors, nor shall CONTRACTOR reduce
their level of effort, without prior written approval of CITY.

PSC-33. Slavery Disclosure Ordinance

CONTRACTOR shall comply with the Slavery Disclosure Ordinance, LAAC Section 10.41
et seq., as amended from time to time. Any subcontract entered into by CONTRACTOR
for work to be performed under this Contract must include an identical provision.

PSC-34. First Source Hiring Ordinance

CONTRACTOR shall comply with the First Source Hiring Ordinance, LAAC Section 10.44
et seq., as amended from time to time. Any subcontract entered into by CONTRACTOR
for work to be performed under this Contract must include an identical provision.

PSC-35. Local Business Preference Ordinance

CONTRACTOR shall comply with the Local Business Preference Ordinance, LAAC
Section 10.47 et seq., as amended from time to time. Any subcontract entered into by
CONTRACTOR for work to be performed under this Contract must include an identical
provision.

PSC-36. Iran Contracting Act

In accordance with California Public Contract Code Sections 2200-2208, all contractors
entering into, or renewing contracts with CITY for goods and services estimated at
$1,000,000 or more are required to complete, sign, and submit the "Iran Contracting Act
of 2010 Compliance Affidavit."

PSC-37. Restrictions on Campaign Contributions and Fundraising in City Elections

Unless otherwise exempt, if this Contract is valued at $100,000 or more and requires
approval by an elected CITY office, CONTRACTOR, CONTRACTOR'’S principals, and
CONTRACTOR'’S Subcontractors expected to receive at least $100,000 for performance
under the Contract, and the principals of those Subcontractors (the “Restricted Persons”)
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shall comply with Charter Section 470(c)(12) and LAMC Section 49.7.35. Failure to
comply entitles CITY to terminate this Contract and to pursue all available legal remedies.
Charter Section 470(c)(12) and LAMC Section 49.7.35 limit the ability of the Restricted
Persons to make campaign contributions to and engage in fundraising for certain elected
CITY officials or candidates for elected CITY office for twelve months after this Contract
is signed. Additionally, a CONTRACTOR subject to Charter Section 470(c)(12) is required
to comply with disclosure requirements by submitting a completed and signed Ethics
Commission Form 55 and to amend the information in that form as specified by law. Any
CONTRACTOR subject to Charter Section 470(c)(12) shall include the following notice
in any contract with any Subcontractor expected to receive at least $100,000 for
performance under this Contract:

“Notice Regarding Restrictions on Campaign Contributions and Fundraising
in City Elections

You are a subcontractor on City of Los Angeles Contract
# . Pursuant to the City of Los Angeles Charter Section
470(c)(12) and related ordinances, you and your principals are prohibited from
making campaign contributions to and fundraising for certain elected City of
Los Angeles (“CITY”) officials and candidates for elected CITY office for twelve
months after the CITY contract is signed. You are required to provide the
names and contact information of your principals to the CONTRACTOR and
to amend that information within ten business days if it changes during the
twelve month time period. Failure to comply may result in termination of this
Contract and any other available legal remedies. Information about the
restrictions may be found online at ethics.lacity.org or by calling the Los
Angeles City Ethics Commission at (213) 978-1960.”

PSC-38. Contractors’ Use of Criminal History for Consideration of Employment
Applications

CONTRACTOR shall comply with the City Contractors’ Use of Criminal History for
Consideration of Employment Applications Ordinance, LAAC Section 10.48 et seq., as
amended from time to time. Any subcontract entered into by CONTRACTOR for work to
be performed under this Contract must include an identical provision.

PSC-39. Limitation of City’s Obligation to Make Payment to Contractor

Notwithstanding any other provision of this Contract, including any exhibits or
attachments incorporated therein, and in order for CITY to comply with its governing legal
requirements, CITY shall have no obligation to make any payments to CONTRACTOR
unless CITY shall have first made an appropriation of funds equal to or in excess of its
obligation to make any payments as provided in this Contract. CONTRACTOR agrees
that any services provided by CONTRACTOR, purchases made by CONTRACTOR or
expenses incurred by CONTRACTOR in excess of the appropriation(s) shall be free and
without charge to CITY and CITY shall have no obligation to pay for the services,
purchases or expenses. CONTRACTOR shall have no obligation to provide any services,
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provide any equipment or incur any expenses in excess of the appropriated amount(s)
until CITY appropriates additional funds for this Contract.

PSC-40. Compliance with Identity Theft Laws and Payment Card Data Security
Standards

CONTRACTOR shall comply with all identity theft laws including without limitation, laws
related to: (1) payment devices; (2) credit and debit card fraud; and (3) the Fair and
Accurate Credit Transactions Act (“FACTA”), including its requirement relating to the
content of transaction receipts provided to Customers. CONTRACTOR also shall comply
with all requirements related to maintaining compliance with Payment Card Industry Data
Security Standards (“PCI DSS”). During the performance of any service to install,
program or update payment devices equipped to conduct credit or debit card transactions,
including PCI DSS services, CONTRACTOR shall verify proper truncation of receipts in
compliance with FACTA.

PSC-41. Compliance with California Public Resources Code Section 5164

California Public Resources Code Section 5164 prohibits a public agency from hiring a
person for employment or as a volunteer to perform services at any park, playground, or
community center used for recreational purposes in a position that has supervisory or
disciplinary authority over any minor, if the person has been convicted of certain crimes
as referenced in the Penal Code, and articulated in California Public Resources Code
Section 5164(a)(2).

If applicable, CONTRACTOR shall comply with California Public Resources Code Section
5164, and shall additionally adhere to all rules and regulations that have been adopted or
that may be adopted by CITY. CONTRACTOR is required to have all employees,
volunteers and Subcontractors (including all employees and volunteers of any
Subcontractor) of CONTRACTOR working on premises to pass a fingerprint and
background check through the California Department of Justice at CONTRACTOR’S sole
expense, indicating that such individuals have never been convicted of certain crimes as
referenced in the Penal Code and articulated in California Public Resources Code Section
5164(a)(2), if the individual will have supervisory or disciplinary authority over any minor.

PSC-42. Possessory Interests Tax

Rights granted to CONTRACTOR by CITY may create a possessory interest.
CONTRACTOR agrees that any possessory interest created may be subject to California
Revenue and Taxation Code Section 107.6 and a property tax may be levied on that
possessory interest. If applicable, CONTRACTOR shall pay the property tax.
CONTRACTOR acknowledges that the notice required under California Revenue and
Taxation Code Section 107.6 has been provided.
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PSC-43. Confidentiality

All documents, information and materials provided to CONTRACTOR by CITY or
developed by CONTRACTOR pursuant to this Contract (collectively “Confidential
Information”) are confidential. CONTRACTOR shall not provide or disclose any
Confidential Information or their contents or any information therein, either orally or in
writing, to any person or entity, except as authorized by CITY or as required by law.
CONTRACTOR shall immediately notify CITY of any attempt by a third party to obtain
access to any Confidential Information. This provision will survive expiration or
termination of this Contract.
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EXHIBIT 1
INSURANCE CONTRACTUAL REQUIREMENTS

CONTACT For additional information about compliance with City Insurance and Bond
requirements, contact the Office of the City Administrative Officer, Risk Management at (213)
978-RISK (7475) or go online at www.lacity.org/caol/risk. The City approved Bond Assistance
Program is available for those contractors who are unable to obtain the City-required performance
bonds. A City approved insurance program may be available as a low cost alternative for
contractors who are unable to obtain City-required insurance.

CONTRACTUAL REQUIREMENTS
CONTRACTOR AGREES THAT:

1. Additional Insured/Loss Payee. The CITY must be included as an Additional Insured in
applicable liability policies to cover the CITY’S liability arising out of the acts or omissions of the
named insured. The CITY is to be named as an Additional Named Insured and a Loss Payee As
Its Interests May Appear in property insurance in which the CITY has an interest, e.g., as a lien
holder.

2. Notice of Cancellation. All required insurance will be maintained in full force for the duration
of its business with the CITY. By ordinance, all required insurance must provide at least thirty
(30) days' prior written notice (ten (10) days for non-payment of premium) directly to the CITY if
your insurance company elects to cancel or materially reduce coverage or limits prior to the policy
expiration date, for any reason except impairment of an aggregate limit due to prior claims.

3. Primary Coverage. CONTRACTOR will provide coverage that is primary with respect to
any insurance or self-insurance of the CITY. The CITY’S program shall be excess of this insurance
and non-contributing.

4. Modification of Coverage. The CITY reserves the right at any time during the term of this
Contract to change the amounts and types of insurance required hereunder by giving
CONTRACTOR ninety (90) days’ advance written notice of such change. If such change should
result in substantial additional cost to CONTRACTOR, the CITY agrees to negotiate additional
compensation proportional to the increased benefit to the CITY.

5. Failure to Procure Insurance. All required insurance must be submitted and approved by
the Office of the City Administrative Officer, Risk Management prior to the inception of any
operations by CONTRACTOR.

CONTRACTOR'S failure to procure or maintain required insurance or a self-insurance program
during the entire term of this Contract shall constitute a material breach of this Contract under
which the CITY may immediately suspend or terminate this Contract or, at its discretion, procure or
renew such insurance to protect the CITY'S interests and pay any and all premiums in connection
therewith and recover all monies so paid from CONTRACTOR.

6. Workers’ Compensation. By signing this Contract, CONTRACTOR hereby certifies that it is
aware of the provisions of Section 3700 et seq., of the California Labor Code which require every
employer to be insured against liability for Workers' Compensation or to undertake
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self-insurance in accordance with the provisions of that Code, and that it will comply with such
provisions at all time during the performance of the work pursuant to this Contract.

7. California Licensee. All insurance must be provided by an insurer admitted to do business in
California or written through a California-licensed surplus lines broker or through an insurer otherwise
acceptable to the CITY. Non-admitted coverage must contain a Service of Suit clause in which the
underwriters agree to submit as necessary to the jurisdiction of a California court in the event of a
coverage dispute. Service of process for this purpose must be allowed upon an agent in California
designated by the insurer or upon the California Insurance Commissioner.

8. Aggregate Limits/Impairment. If any of the required insurance coverages contain annual
aggregate limits, CONTRACTOR must give the CITY written notice of any pending claim or
lawsuit which will materially diminish the aggregate within thirty (30) days of knowledge of same. You
must take appropriate steps to restore the impaired aggregates or provide replacement insurance
protection within thirty (30) days of knowledge of same. The CITY has the option to specify the
minimum acceptable aggregate limit for each line of coverage required. No substantial reductions in
scope of coverage which may affect the CITY’S protection are allowed without the CITY’S prior written
consent.

9. Commencement of Work. For purposes of insurance coverage only, this Contract will be deemed
to have been executed immediately upon any party hereto taking any steps that can be considered to
be in furtherance of or towards performance of this Contract. The requirements in this Section
supersede all other sections and provisions of this Contract, including, but not limited to, PSC-3, to
the extent that any other section or provision conflicts with or impairs the provisions of this Section.

STANDARD PROVISIONS
FOR CITY CONTRACTS (Rev. 10/17) [v.3] 17



Form Gen. 146 (Rev. 6/12)

Required Insurance and Minimum Limits

Name: Date:

Agreement/Reference:

Evidence of coverages checked below, with the specified minimum limits, must be submitted and approved prior to
occupancy/start of operations. Amounts shown are Combined Single Limits ("CSLs"). For Automobile Liability, split limits may
be substituted for a CSL if the total per occurrence equals or exceeds the CSL amount.

Limits

_ Workers' Compensation (WC) and Employer's Liability (EL)
WC  Statutory
EL

[Iwaiver of Subrogation in favor of City []Longshore & Harbor Workers
[ 1Jones Act

__ General Liability

[IProducts/Completed Operations []Sexual Misconduct
[IFire Legal Liability

_ Automobile Liability (for any and all vehicles used for this contract, other than commuting to/from work)

____ Professional Liability (Errors and Omissions)

Discovery Period

___ Property Insurance (to cover replacement cost of building - as determined by insurance company)

] All Risk Coverage ] Boiler and Machinery
] Flood ] Builder's Risk
|:| Earthquake |:|

____ Pollution Liability

O

____ Surety Bonds - Performance and Payment (Labor and Materials) Bonds

__ Crime Insurance

Other:

STANDARD PROVISIONS
FOR CITY CONTRACTS (Rev. 10/17) [v.3] 18



Attachment B.1
Golf Food and Beverage RFP
Proposals/Interviews for Griffith Golf Restaurant
April 13, 2018
Score Results

(Original)
AM Best Food, Inc. Monterey Concessions
Points Rec'd Points Rec'd
1. Capital Investment Panelist 1 25 Panelist 1 22
(25 points possible) Panelist 2 25 Panelist 2 20
Panelist 3 25 Panelist 3 23
Avg. Points Rec'd and Subtotal: 25.00 75 21.67 65
2. Business Plan Panelist 1 20 Panelist 1 17
(20 points possible) Panelist 2 20 Panelist 2 17
Panelist 3 20 Panelist 3 19
Avg. Points Rec'd and Subtotal: 20.00 60 17.67 53
3. Compensation Plan Panelist 1 18 Panelist 1 16
(20 points possible) Panelist 2 20 Panelist 2 18
Panelist 3 20 Panelist 3 18
Avg. Points Rec'd and Subtotal: 19.33 58 17.33 52
4. Experience & References Panelist 1 13 Panelist 1 14
(15 points possible) Panelist 2 14 Panelist 2 14
Panelist 3 12 Panelist 3 14
Avg. Points Rec'd and Subtotal: 13.00 39 14.00 42
5. Management & Operations Panelist 1 18 Panelist 1 16
(20 points possible) Panelist 2 19 Panelist 2 18
Panelist 3 18 Panelist 3 17
Avg. Points Rec'd and Subtotal: 18.33 55 17.00 51
Total Points 287 263
Average Score 95.67 87.67
Rank 1 2
Total Points from each Panelist Panelist 1 94 Panelist 1 85
Panelist 2 98 Panelist 2 87
Panelist 3 95 Panelist 3 91

Average 95.67 87.67



1. Capital investment
(25 points possible)

Avg. Points Rec'd and Subtotal:

2. Business Plan
(20 points possible)

Avg. Points Rec'd and Subtotal:

3. Compensation Plan
(20 points possible)

Avg. Points Rec'd and Subtotal:

4. Experience & References
(15 points possible)

Avg. Points Rec'd and Subtotal:

5. Management & Operations
(20 points possible)

Avg. Points Rec'd and Subtotal:
Total Points
Average Score

Rank

Total Points from each Panelist

Average

Attachment B.2
Golf Food and Beverage RFP
Proposals/interviews for Griffith Golf Restaurant
January 24, 2019
Score Results

(Revised)
AM Best Food, Inc. Monterey Concessions
Points Rec'd Points Rec'd
Panelist 1 25 Panelist 1 22
Panelist 2 25 Panelist 2 20
Panelist 3 25 Panelist 3 23
25.00 75 21.67 65
Panelist 1 20 Panelist 1 17
Panelist 2 20 Panelist 2 17
Panelist 3 20 Panelist 3 19
20.00 60 17.67 53
Panelist 1 18 Panelist 1 17
Panelist 2 20 Panelist 2 18
Panelist 3 20 Panelist 3 18
19.33 58 17.67 53
Panelist 1 13 Panelist 1 14
Panelist 2 14 Panelist 2 14
Panelist 3 12 Panelist 3 14
13.00 39 '14.00 42
Panelist 1 18 Panelist 1 16
Panelist 2 19 Panelist 2 18
Panelist 3 18 Panelist 3 17
18.33 55 17.00 51
287 264
95.67 88.00
1 2
Panelist 1 94 Panelist 1 86
Panelist 2 98 Panelist 2 87
Panelist 3 95 Panelist 3 91
95.67 88.00
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ATTACHMENT D

BREAKFAST
SERVED ALL DAY EVERY DAY

2 - FARM FRESH EGGS ANY STYLE

with hash browns and toast, $7.99

your choice of sides; Ham, 3 bacon strips or 3 pork sausages, $10.99
add corned beef hash, $1.99

Substitutes: Cottage cheese or Tomatoes

CAFFE PANCAKE BREAKFAST
1 buttermilk pancake, your choice of Ham, 3 bacon strips or 3 pork sausages, or corned beef hash $10.99

BUTTERMILK PANCAKES
double stack $3.95 triple stack $6.99

FRENCH TOAST BREAKFAST
French toast served with 2 eggs, and choice of ham, bacon or pork sausages $10.99

EGGs BENEDICT
poached eggs, ham, hollandaise sauce on toasted English muffin, choice of seasonal fruit or hash browns

$10.99

EGGS ALASKA BENEDICT
poached eggs, Alaskan crabmeat, hollandaise sauce on toasted English muffin, choice of seasonal
fruit or hash browns $12.99

CORN BEEF HASH BENEDICT
slow-cooked corned beef brisket, poached eggs and Hollandaise. Served on a grilled English
muffin. $10.99

HUEVOS RANCHEROS

eggs topped with ranchero sauce, served with rice, beans, corn tortilla & topped with créme
fraiche $10.99

STEEL-CUT OATMEAL
served with a side of brown sugar, raisins and milk $5.99

BUILD YOURrR OWN OMELETTE
Four eggs with your selection of 3 items below, served with hash browns and toast $11.99
avocado, bell peppers, mushrooms, basil, tomato, onions, spinach, sausage, bacon, ham,
chorizo, cheddar, Swiss, jack, feta, mozzarella, pepper jack cheese, chili cheese. Add additional
items $.99 each.

Los FELIZ OMELETTE
egg white, sliced turkey breast, avocado, cilantro. cherry tomato, onion topped
with daybreaker salsa $13.99



BREAKFAST SANDWICHES

Served with a choice of fresh fruit, hash browns or black beans

EGG AND CHEESE
scrambled eggs, cheese, lettuce, tomato, mayo choice of cheese and toast $8.99

MEAT [OVERS
choice of bacon, pork sausage or ham $10.99 All three meats $12.99

BREAKFAST BURRITO
scrambled eggs, cheese, hash browns wrapped in a flour tortilla $8.99
choice of one, ham, bacon, pork sausage, or chorizo $10.99

MEAT [.OVERS BURRITO
ham, bacon and pork sausage $12.99

BREAKFAST SIDE ORDERS
Bacon or Pork Sausage (4pc) $3.99 Toast & Jelly $1.99
Ham (2pc) $3.99 wheat, white, sourdough, rye, English muffin
Fresh Tomato (3 slices) $1.75 Hash Browns $3.99
2 Eggs $3.50 with cheese and green onion $5.50
Bagel and Cream Cheese $3.99 Cottage Cheese $3.50
Corn Beef Hash $4.99 Chorizo $3.50
Beef Patty $3.95 Beans & Rice $3.99
SIDES
Chicken Tenders $6.99 Garden Salad $5.99
French Fries $3.99 Cole Slaw $2.99
Onion Rings $4.99 Avocado $1.99

Fresh Seasonal Fruit $4.95

SoOuUP

Ask your server about today’s selection of homemade soup



HAND CRAFTED BURGERS

Our twice ground blend of 85 percent chuck, 15 percent sirloin
Choice of French Fries, Onion Rings, Salad, Coleslaw, Fresh Fruit, Homemade Chili or Soup
(Add a sunny side up egg to your favorite burger $.99)

CLASSIC BURGER
tomatoes, lettuce, onion, or caramelized, pickles, and our signature burger sauce, toasted bun. $8.99

Double beef add $1.99

CHEDDAR CHEESE BURGER
tomatoes, lettuce, pickles, onion, or caramelized and our signature burger sance on a toasted bun $9.99

Double cheese add $.99

APPLEWOOD SMOKED BACON CHEDDAR CHEESEBURGER $10.99
add Texas BBQ sauce $.99

CHiILI CHEDDAR CHEESE BURGER
tomatoes, lettuce, pickles, onion, or caramelized and our signature burger sauce on a toasted bun $10.99

BACON GUACAMOLE DELUXE
housemade guacamole, applewood smoked bacon, pepper jack cheese, chipotle mayonnaise, red
onions, tomatoes and jalapefios. $11.99

BACON BLUE CHEESE BURGER
chipotle, bleu cheese crumbles, applewood smoked bacon, grilled onions, tomatoes, Parmesan-

crusted bun, roasted garlic aioli $12.99

CHICKEN FRIED STEAK BURGER
beef patty hand breaded and fried, pepper cream gravy, pepper jack cheese, sliced avocado,
tomatoes, mayonnaise, fried egg, toasted bun $12.99

TURKEY OR VEGGIE BURGER
Substitute a turkey or veggie patty for your favorite burger above at no charge

COLD SANDWICHES

Choice of French Fries, Onion Rings, Salad, Coleslaw, Fresh Fruit, Homemade Chili or Soup
white, wheat, rye or sourdough bread

CLUB SANDWICH CILANTRO LIME CHICKEN TACOS

made with turkey and bacon $11.99 2 tacos made with grilled chicken, Asian cilantro &

avocado lettuce and tomato $9.99 ranchero cheese $7.99
bacon lettuce and tomato $9.99 Beef Soft Tacos $8.99
Turkey Avocado Sandwich $11.99 tomatoes, onion, cilantro and served with 1 side

Tuna Salad Sandwich $11.99 Ham and American Cheese $9.99

Turkey and Swiss Cheese $10.99 Ham, Turkey & Swiss, on a baguette roll $11.99



HoOT SANDWICHES
Choice of French Fries, Onion Rings, Salad, Coleslaw, Fresh Fruit, Homemade Chili or Soup

PHILLY CHEESE STEAK
grilled onion, green peppers, mushroom, Swiss cheese on a baguette $11.99

PASTRAMI
thinly sliced peppered pastrami, ground mustard, caramelized onions, melted Swiss, pickles on

rye bread $11.99

CHIPOTLE GRILLED CHICKEN & CHEESE
shredded grilled chicken breast, Swiss gruyere, caramelized onions, chipotle mayo, on toasted
Sourdough $11.99

PATTY MELT
beef patty, grilled onions, Swiss and cheddar cheeses, Thousand Island dressing on grilled rye or

sourdough $10.99

TUNA MELT
Seasoned tuna, mayo, chopped celery, pickle relish grilled with choice of cheddar, American,
pepper jack or mozzarella cheese, on rye or sourdough breads $10.99

GRILLED CHEESE
choice of cheddar, American, pepper jack or mozzarella cheese, on white, rye or sourdough breads $6.99

add ham $1.99

HAND PULLED TURKEY DIP
slow-roasted turkey breast, Swiss cheese, caramelized onions, creamy horseradish on a baguette

roll $11.99

VEGETARIAN SPECTRUM “EATING GREEN"

VEGGIE QUESADILLA
avocado, spinach, mushroom, bell pepper, mozzarella, cheddar cheese in a flour tortilla $11.99

VEGGIE BURRITO
avocado, rice beans, mushroom, spinach, bell pepper, cilantro & cheese $11.99

VEGGIE EGG WHITE OMELETTE
avocado, mushroom, spinach, bell pepper, onion, tomato $13.99

VEGAN BURITTO
Avocado, mushroom, spinach, bell, pepper and Hummus in a wheat tortilla $12.99

VEGGIE AND TURKEY BURGERS
See burger section



SALADS

WEDGE SALAD
iceberg lettuce, topped with crumbled bacon, diced tomatoes, red onions, and bleu cheese dressing $5.95

ASIAN GRILLED CHOPPED CHICKEN SALAD

grilled chicken breast, romaine, Romaine lettuce, Napa cabbage, red bell peppers, snow peas, green
onions, shredded carrots, sesame seeds, crisp wonton strips, cilantro and mandarin oranges tossed in
honey ginger dressing. $11.99

CLASSIC CAESAR SALAD
hearts of romaine tossed in our classic Caesar dressing with shredded Parmesan cheese, garlic croutons and
grape tomatoes $8.99

FRESH MOZZARELLA SALAD
light and fresh Caprese-style salad! Fresh mozzarella and tomato wedges with basil, red onion, and
Parmesan cheese drizzled with balsamic glaze (Side salad size) $9.99

SANTA FE SALAD
blackened chicken breast, red onions, fire-roasted red bell peppers, jack and cheddar cheese, avocado,
corn, diced tomatoes and crisp corn tortilla strips tossed with Santa Fe dressing $11.99

ROASTED WALNUT BEET SALAD
Buratta cheese, field greens, red onion, tomato, toasted walnuts served with a balsamic vinaigrette $11.99



DINNER FAVORITES
SMALL PLATES MENU

FiG & BLUE CHEESE SALAD
candied Pecans, Arugula, & Champagne Vinaigrette~ 12

LETTUCE CUPS
with Szechuan Glazed Chicken ~ 10

BABY HEIRLOOM TOMATO SALAD
Burrata Cheese and Balsamic Vinaigrette ~ 10

ROASTED BEET SALAD
Goat Cheese & Toasted Pistachios ~ 8

SKIRT STEAK
Grilled Corn, Arugula Salad & Romesco Sauce~ 12

SALTAND PEPPER CALAMARI
Lemon Zest and Garlic Aioli ~ 9

PAN SEARED GARLIC PEPPER SHRIMP
Creamy Lemon Scented Risotto ~ 13

SEARED SCALLOPS & ASPARAGAS
with Lemon Scented Risotto ~ 13

JUMBO LUMP CRAB CAKES
with Remoulade Sauce ~ 12

SoupP
Homemade Soup of the Day -5 or Tureen of Classic French Onion Soup - 7



SALADS

CLAsSIC WEDGE SALAD
A fresh crisp wedge of iceberg lettuce, with our own blue cheese dressing accompanied ~ 7

CLASSIC CAESAR SALAD
Hearts of romaine lettuce, tossed in a tangy with shaved parmesan, Caesar dressing ~ 7

ENTREES
Today’s Fresh Seafood ~ market price

MACADAMIA NUT CRUSTED JIDORI CHICKEN
With a light chardonnay wine sauce ~ 18

SCAMPI STYLE SHRIMP AND SCALLOPS
Jumbo Gulf of Mexico shrimp and Canadian scallops served over garlic spaghettini pasta ~ 24

NEW ZEALAND RACK OF LAMB
Roasted rack of lamb with a rosemary port wine sauce ~ 28

CHARBROILED 8 0Z. FiLET MIGNON
Served with a port wine demi glaze sauce ~ 24

SIDES ORDERS ~ 4
Macaroni & cheese, Mashed potatoes, Baked potato, Rice pilaf, Vegetable de jour
Creamed spinach, Fruit bowl, Shoestring French Fries, Steak fries
DESSERTS -7

New York cheesecake, Créme Brulee or Ice Cream Sundae



BEER SELECTIONS

BOTTLE BEER

Amstel Light, Lager $6
Angel's Demise, IPA $7
Budweiser, Lager $6
Bud Light, Lager $6
Coors $6
Corona $7
Green Flash, Double IPA $8
Guinness, Stout $8
Samuel Adams, Lager $8
Scrimshaw, Pilsner $7
Shiner Bock, Bock $7
Sierra Nevada, Pale Ale $7
Stella Artois, Pilsner $7
Tecate $6

BEER ON TAP
17 OUNCE $7.00

Blue Moon Wheat beer
Sculpin IPA
Grapefruit Sculpin IPA
Indica IPA.
Modello Especial
Modello Negra
Heineken, Lager
Lagunitas
Ladyface IPA
Hop Ninja
Cream Ale
Breaker Pale Ale Long Beach
Great White

GERMAN BEERS
17 OUNCE $8.00

Weihenstephan
Hacker-Pschoor
Schneider
Ayinger Celebrator Doppelbock



FEATURED COCKTAILS

AMERICAN MULE $9
Kettle One vodka, ginger beer garnish with lime

CLASSIC MARTINI $8
Russian standard vodka, vermouth, garnish with lime

BASIL MARTINI $8
Vodka, agave tequila, tonic, water, garnish with basil

CLAsSIC COSMOPOLITAN $7
Russian vodka, triple sec cranberry, lime

BLOODY MARY $7
Vodka with fresh made bloody mary mix

FRESH SQUEEZED LIME JUICE MARGARITA $8
Cuervo 1800 Gold tequila, Cointreau, Grand Marnier, fresh squeezed lime juice

Mourro $7 -
Mount Gay rum, lime juice, soda, sugar and mint

Mai TAI $8
Morgan’s spiced rum, tropical fruit juices

OLD FASHIONED $7
Old Forester, Angostura bitters, simple syrup, orange

TRIPLE CROWN WHISKY SOUR $9
Jack D bourbon, Pamplemousse, lemon juice, and Montenegro Amaro

WINE
WE FEATURE ROBERT MONDAVI WOODBRIDGE VARIETALS
Glass $6 Bottle $22

CHARDONNAY
MERLOT
CABERNET SAUVIGNON



TOURNAMENT PACKAGES
GOLF OUTING FOOD & BEVERAGE MENU

BREAKFAST

THE SHOTGUN - $7.99
Breakfast sandwich and breakfast burrito
Freshly brewed coffee and decaf

BOXED BREAKFAST - $15.00
Small breakfast burrito

Juice

Seasonal fresh fruit

Danish or muffin

GooD MORNING ~ % 1 3.00

Fresh orange juice

Danish, Muffins and bagels w cream cheese
Seasonal fresh Fruit

Freshly brewed coffee and decaf

HoOT BREAKFAST~$15.00

Fluffy scrambled eggs with chives, smoked bacon,
country pork sausage with home fries

fresh breakfast bakeries

Freshly brewed coffee and decaf

BOXED LUNCH

AVAILABLE AS A FRE-SET ON GOLF CARTS OR DISTRIBUTED ON THE COURSE

THE CENTENNIAL - $15.00

Select from turkey breast or smoked ham wraps

Snickers candy bar or chocolate chip cookie

THE GRIFFITH PARK - $20.00
Grilled chicken breast sandwich with mustard aioli
Snickers candy bar or chocolate chip cookie

Lays potato chips Lays potato chips
Fresh fruit (banana or apple) Fresh fruit (banana or apple)
Bottled water Bottled water
SPECIALTY BUFFETS
NEW YORK DELI - $25.00 ALL-AMERICAN BBQ - $25.00

Smoked turkey, country ham, and roast beef
Potato and pasta salads

Imported and domestic cheeses

Relish and condiment display

Fresh baked bread and rolls

Macadamia nut cookies

SOUTH OF THE BORDER - $22.00
Taco salad, green chili chicken enchiladas
Beef taquitos

Rice and beans

Chips and salsa

Flan

Mixed field green salads w assorted dressings
hamburgers and cheeseburgers

marinated BBQ chicken breasts

country style oven baked beans

Potato and pasta salads

Relish and condiment display

Fudge walnut brownies

ESSENCE OF THE MEDITERRANEAN - $25.00

Caesar salad and antipasto salad
Lasagna Parmigiana

Spaghetti w meatballs and Ttalian sausage
Fresh baked breads and rolls

Tiramisu




PAN ASIAN BUFFET

EcG DROP SOUP
Chicken Broth, Shitake Mushrooms, Ginger, Sesame Oil
INAPA CABBAGE SALAD
Romaine, Julienne Carrots, Red Bell Peppers, Scallions, Toasted Sesame Vinaigrette
SHRIMP SALAD
Cellophane Noodles, Bay Shrimp, Toasted Peanuts, Ginger Soy Vinaigrette
MANDARIN ORANGE CHICKEN
Slow Cooked Chicken, Orange Glaze, Sliced Scallions
SZECHWAN BEEF AND BROCCOLI

Flank Steak, Soy Glaze, Steamed Broccoli, Sesame Seeds

JASMINE RICE

DESSERT BUFFET
Gingered Lemon Bars, Fortune Cookies, Coconut Custard Tarts, Almond Cookies
Freshly Brewed Coffee, Tea and Decaf
$25.00 Per Person

BEVERAGE OPTIONS

DRINK TICKETS
Drink tickets will be pre-sold, and distributed in pairs, for $8.00 including tax and gratuity.
One ticket is redeemable for water, soda, Gatorade or domestic beer.

Two tickets are required for imported beer, mixed drinks or liquor “minis.”

This is a great way to take care of your player’s first few drinks and then allow them to purchase
additional items on their own.

Upon request, we can also create custom drink tickets by adding your company, group or sponsor
logos for no additional charge.

HoOSsTED BEVERAGE CART

Run a “tab” for all drinks, food and cigars on the beverage cart. All charges, plus a 20% service
charge, are due at the conclusion of the event. Products can be charged to the tab and/ or pre-set
a monetary limit in advance.

ADD-A-COOLER

For $20 including tax, stock your cart’s cooler with two (2) bottled waters and four (4) domestic
beers. Soda or Gatorade may be substituted for the domestic beers and this is a very popular
package with summer groups and bachelor parties

Ali food and beverage products and services subject to a 20% service charge and local applicable sales tax



BEVERAGE CART PACKAGES

2 + 4 BEVERAGE COOLER ~$20.00 6 BEERS FOR THE $ PRICE OF 5
stock your cart’s cooler with two (2) bottled waters Pay for 5 and get a six pack
four (4) domestic beers. Prices based upon our beer menu selections

Soda or Gatorade may be
substituted for domestic beers

SNACK ATTACK - $5.99 DINE-&GO - $8.00

Candy or granola bar Choice of cold sandwich (ham, tuna, turkey)
Bag of chips fresh apple or banana

Soft drink or bottled water Soda or bottle water

HALFWAY HOUSE PACKAGES

CLASSIC CHEESE BURGER - $12.00 ENTREE SALAD — $12.00
OR CLUB SANDWICH Soft drink or bottled water
French cut fries
soft drink or bottled water

CLUB HousE

BBQ BUFFET AT THE TURN — $15.00
Mixed field green salads w assorted dressings
hamburgers and cheeseburgers
marinated BBQ chicken breasts
country style oven baked beans
Potato and pasta salads
Relish and condiment display
Fudge walnut brownies

The BBQ buffet at the halfway house turn is designed to offer a greater selection of food choices quicker
food access for the golfer, a quicker meal time which all intend to speed up golf round play




CLUB HOUSE KOREAN GRILL MENU
Served daily from 11:00 am to 8:00 pm

Chili Pickled Cabbage (Kimchi Z/X])

MADE WITH NAPA CABBAGE THAT IS PRESERVED AND LIGHTLY FERMENTED
IN BRIGHT RED CHILI FLAKES. $8.00

Samgyeopsal (& G/ &/,
FATTY SLICES OF PORK BELLY GRILLED BEFORE YOUR NOSE IS A SOUTH KOREAN

FOODIE FAVORITE. A FEW SLABS OF THIS ULTRA-TASTY PORK ALONG WITH
GARNISHES OF LETTUCE LEAVES, GARLIC AND CHILI PASTE $9.00

Pork Bulgogi (Daeji Bulgogi 2 117|)



BEFORE THE BEEF IS GRILLED, IT’S MARINATED IN SWEET SOY SAUCE WITH LOTS
OF GARLIC AND SESAME OIL. $10.00

Korean Barbecue (Gogigui 117|+10])

KOREAN SHORT RIBS (KALBI KUl (OR KALBI JIM)
GRILLED RIBS ACCOMPANIED BY PICKLED CABBAGE, KIMCHI $10.00

Hangover Stew (Haejangguk S} & =)

THE FAMOUS KOREAN HANGOVER STEW. THE BROTH WAS RICH AND SPICY,
FLAVORED WITH TENDER CHUNKS OR FATTY PORK AND KOREAN CHILI PASTE.
$8.00




Soft Tofu Stew (Sundubu Jjigae =552 K| A|)

MADE WITH SUPER SOFT TOFU, A FEW BITS OF SEAFOOD, ADDICTIVE KIMCHI SOUP,
AND AN EGG THROWN ON TOP, SERVED WITH A SIDE OF STEAMED RICE AND
PICKLED VEGETABLES $8.00

Mixed Seafood Stew

THIS HOT CHILI INFESTED STEW IS THE MASSIVELY FLAVORFUL SEAFOOD
VARIATION MADE WITH WHATEVER KIND OF SEAFOOD IS ON HAND ALL BOILED IN A
HOT EARTHENWARE POT OF GOODNESS. $9.00

Kimchi Stew (Kimchi Jjigae Z X| X| 7§
NAPA CABBAGE KIMCHI IS BOILED WITH CHUNKS OF FATTY PORK AND A FEW

OTHER SEASONINGS AND INGREDIENTS AND THEN BREWED INTO A STEW THAT
BOASTS INTENSE FLAVORS $8.00



Fish Stew (Saengseon Jjigae A M K| 7l{)

KOREAN KIMCHI SOUP BASE IS MADE WITH FISH. $8.00

Spicy Stir Fried Octopus (Nakji Bokkeum = X| 52

KOREANS HAVE A LOVE AFFAIR WITH CHOPPED OCTOPUS STIR FRIED WITH A FEW
ASSORTED VEGETABLES IN RED CHILI PASTE. $12.00




Korean Ox Bone Soup (Seolleongtang A HEH

OX BONES SIMMERED ON LOW HEAT FOR HOUR AND IS SERVED PLAIN, A FEW
LIGHT NOODLES, SLICES OF BEEF AND GREEN ONIONS. UNSALTED IT'S UP TO YOU
TO ADD SALT, PEPPER, CHILI PASTE AND EXTRA GREEN ONIONS TO YOUR OWN
TASTE. $10.00

Hotpot Mixed Rice (Dolsot Bibimbap =& H| 4

THE DISH CONSISTS OF RICE ON THE BOTTOM, A FEW DIFFERENT KINDS OF
SAUTEED VEGETABLES, AN EGG, AND TOASTED SEAWEED FLAKES AND SESAME
SEEDS ON TOP. $9.00

Korean Mixed Rice (Cold Bibimbap H| & &})

SIMILAR TO THE DOLSOT BIBIMBAP MENTIONED ABOVE, THE COLD VARIATION IS
SERVED IN A METAL POT. $8.00



Steamed Mandu Dumplings (Jjinmandu ™ 2H5)

KOREAN MANDU DUMPLINGS ARE NOODLE LIKE WRAPPERS STUFFED WITH A
VARIETY OF DIFFERENT INGREDIENTS. PORK, ONIONS, CABBAGE, CARROTS, AND
MUNG BEAN NOODLES ARE ALL COMMON INGREDIENTS WITHIN THESE PILLOWS OF
DELICIOUS GOODNESS. $7.00

Deep Fried Mandu (Yaki Mandu)

STUFFED WITH PORK, GLASS NOODLES AND AN ARRAY OF SALTY SEASONINGS.
THEY ARE MOST DELICIOUS WHEN SERVING PIPING HOT AND DIPPED IN THE SOY
VINEGAR SAUCE. $7.00



Noodles in Ice Soup (Mul Naengmyeon = 'HH)

A NOODLE DISH THAT’S ACTUALLY SERVED IN ICE. THESE BUCKWHEAT NOODLES
ARE ORIGINALLY FROM PYONGYANG IN NORTH KOREA, BUT THEY ARE WIDELY
AVAILABLE IN SOUTH KOREA AS WELL. | LOVED THE GUMMY TEXTURE OF THE
NOODLES AND THE SESAME SEED ESSENCE IN THE SOUP. $8.00

Mixed Cold Noodles (Bibim Naengmyeon H|& LHH)

THE NOODLES ARE. THIN AND CHEWY, TOPPED WITH SLICES OF CUCUMBER,
CABBAGE, A HARDBOILED EGG, AND A SLLOSH OF SOUR KIMCHI FLAVORED ICE.
$9.00




Kimchi Fried Rice (Kimchi Bokkeumbap Z1X| &84}

KOREAS MOST ICONIC VEGETABLE GARNISH (KIMCH), STIR FRY IT WITH A FEW
CHUNKS OF HOT DOG OR LUNCHEON MEAT AND RICE, COVER IT WITH A FRIED EGG
AND SPRINKLE IT WITH TOASTED SEAWEED AND SESAME SEEDS $8.00

Fried Sweet Potato Noodles (Japchae £Hxl)

CHEWY STIR FRIED SWEET POTATO TRANSLUCENT NOODLES MIXED WITH SLIVERS
OF CARROTS, CUCUMBER, ONIONS, MUSHROOMS AND SOMETIMES PIECES OF
MEAT. FRIED IN SESAME OIL WITH TOASTED SESAME SEEDS $8.00

Mung Bean Pancake (Bindaetteok §ICH ™)

SOUTH KOREAN PANCAKES MADE FROM GROUND MUNG BEANS, GREEN ONIONS
AND KIMCHI, DEEP FRIED AND SERVED WITH A VINAIGRETTE DIPPING SAUCE. $8.00



“Pojangmacha” Korean Street Vendor Menu
Every Friday Night 4pm to 9pm
@Club House

At Griffith Park Golf Course in order to cater to the Korean golfer and the Korean community
we will offer a daily grill menu featuring traditional Korean food.

In addition on every Friday night we will create a “Pojangmacha” a street stall similar to those
common in South Korea offering snacks that sell a variety of popular street foods, such
as hotteok, gimbap, tteokbokki, sundae, dakkochi (Korean skewered chicken), odeng, mandu,

and anju (dishes accompanied with drinking). Many of these establishments serve alcoholic
beverages such as soju.

Pojangmacha is a popular place to have a snack or drink late into the night. The food sold in
these places can usually be eaten quickly while standing or taken away. Tables and chairs will
be set up to accommodate patrons to enjoy these snacks along with a variety of Korean and
other beverages.




“POJANGMACHA” @ CLUB HOUSE
Rotating menu will vary from week to week to Include: hotteok, gimbap, tteokbokki, ,
dakkochi (Korean skewered chicken), odeng, mandu, and anju

DALKBAL E& | CHICKEN FEET

Think of dalkbal as the Korean version of buffalo wings: hot, spicy, and chewy. The bones are
usually removed from the feet, which are then boiled in soy sauce. Be warned: even folks who
can handle spicy food may quail at these.

KKOMJANGEO Z&F0{ | HAGFISH

Hagfish is one of the most famous dishes that accompany soju. They’re typically grilled on a
charcoal fire and served with vegetables including red and green peppers. It’s supposed to be
good for “stamina.”

YACHE TwiGIM OfAf|E[Z! | FRIED VEGETABLES

These tasty deep fried veggies have a softer coating then regular deep fried food, they also go
well with Makgeolli.

OJINGEO HOE/HANCHI HOE 2 % 03] 2tX[3/

TWO KINDS OF RAW SQUID
These are two distinct types of squid, but we can’t tell the difference. They’re served with salt in
sesame oil or with gochujang (red-pepper sauce).

TTEOKBOKKI =& 0/ | SOFT RICE CAKE AND SWEET GOCHUJANG

SAUCE
A popular Korean food made from soft rice cake, fish cake, and the sweet red chili sauce called

gochujang.

ODENG @9 | FisH CAKE
Made from fish and wheat flour and served on long wooden sticks or in soup.

7. SUNDAE z=Lff | BLOOD SAUSAGE

Pig intestines are filled with chopped vegetables, glass noodles and pig’s blood and served salted
with liver slices. If that sounds like a bit much, try to think of sundae as the Korean version of
haggis.

_



8. GYERANMARI Z|2t2f0] | FOLDED EGG

This is pretty close to a Western omelette, and if you are accompanied by a picky eater, or one
who doesn’t like spicy food, this along with odeng is the safest choice.

9. JEYUK BOKKEUM A& £ & | SPICY STIRFRIED PORK

This can be a tad spicy for the cooler palate, though it doesn’t hold a candle to the chicken feet
(above).

10. KIMCHI DUBU &l X{5=2 | KIMCHI WITH TOFU

An extremely popular dish, the cool soft taste of the tofu matches extremely well with the spicier
kimchi. The tofu can be a challenge for the chopstick-impaired.

KOREAN BEER (KOREAN: 6f0[E)

The top-selling beer in South Korea. Hite lager is sweet and golden, with thin body and minimal
head. It is styled upon American rice lagers such as Budweiser. Oriental Brewery and Cass are
also popular brands that are similar to Hite and are brewed from barley malt and rice.

HITE
ORIENTAL BREWERY
CASS

S0oJU — A FAMOUS KOREAN RICE WINE... Jinro This soju brand is the bestselling brand in Korea

Chill it, pour it in a shot glass and sip away until the
bottle is dry.

APPLE SOJU COCKTAIL

Mix equal parts soju, seltzer and apple juice in a cocktail
shaker filled with ice. Strain the cocktail into martini
glasses and garnish with apple slice.




Club House
Wedding Reception Packages

We Vow to make your day Spectacular

The Elegant

Tropical Fruit Punch
Served throughout the reception

Elegant Seated Three Course Meal or Bridal Buffet
Champagne Poured for each Guest for the Traditional Toast

“Wine Service Poured with the Entrée
One glass per person
Chardonnay, Merlot or White Zinfandel

Service of your Bridal Cake

Beautifully Skirted Table Linens

The Rental of the Banquet Dining Room
Overlooking rolling greens and Magnificent Sunsets

Lo —————emmee L

FEntrees selections starting at $42.00 per person

Bridal Buffets starting at $47.00 per person

Plus 18 % service charge and local sales tax added to the pricing



The Traditional

One hour Hosted Premium Bar
To include Premium Brands, Domestic and Imported Beers, Wines and Soft Beverages

Tropical Fruit Punch
Served throughout the reception

A Selection of Butler Passed Hors & Oeuvres

5 ]716 ces pey person

FElegant Seated Three Course Meal or Bridal Buffet
Champagne Poured for each Guest for the Traditional Toast

‘Wine Service Poured with the Entrée
One glass per person
Chardonnay, Merlot or White Zinfandel

Service of your Bridal Cake

Beautifully Skirted Table Linens

The Rental of the Banquet Dining Room
Overlooking rolling greens and Magnificent Sunsets

-@

Fntrees selections starting at $65.00 per person

Bridal Buffets starting at $70.00 per person

Plus 18 % service charge and local sales tax added to the pricing



The Deluxe

Four hour Hosted Premium Bar
To include Premium Brands, Domestic and Imported Beers, Wines and Soft Beverages

Tropical Fruit Punch
Served throughout the reception

A Selection of Butler Passed Hors & Oeuvres

5piecesperye1fson

Elegant Seated Three Course Meal or Bridal Buffet
Champagne Poured for each Guest for the Traditional Toast

“Wine Service Poured with the Entrée
One glass per person
Chardonnay, Merlot or White Zinfandel

Service of your Bridal Cake

Beautifully Skirted Table Linens

The Rental of the Banquet Dining Room
Overlooking rolling greens and Magnificent Sunsets

—

Entrees selections starting at $80.00 per person

Bridal Buffets starting at $85.00 per person

Plus 18 % service charge and local sales tax added to the pricing



The Premier

Four hour Hosted Premium Bar
To include Premium Brands, Domestic and Imported Beers, Wines and Soft Beverages

Tropical Fruit Punch
Served throughout the reception

A Selection of Butler Passed Hors d’ Oeuvres

5 pieces per person

Elegant Seated Three Course Meal or Bridal Buffet
Champagne Poured for each Guest for the Traditional Toast

Wine Service Poured with the Entrée
One glass per person
Chardonnay, Merlot or White Zinfandel

Service of your Bridal Cake

Gourmet Coffee Station

To include whipped cream, shaved chocolate, cinnamon sticks, flavorings and sprinkles
Cognac Cart services tables

Beautifully Skirted Table Linens

The Rental of the Banquet Dining Room
Overlooking rolling greens and Magnificent Sunsets

@—

Fntrees selections starting at $95.00 per person

Bridal Buffets starting at $100.00 per person

Plus 18 % service charge and local sales tax added to the pricing



Wedding Package Course Accompaniments

| N The chicken entrees listed below are

inctuded in the
Chicken Marsala

Topped with Caramelized Mushrooms
& Finished with a Marsala Demi Glace

Chicken Piccata
Pan Sautéed Chicken Breastin a
Light Cream & Caper White Wine Sauce

Chicken Dijonnaise

Oven Roasted with Dijon Mustard,
Garlic & Bread Crumbs & Topped with
Tarragon Chardonnay Reduction

Chicken Champignon
Grilled Chicken Breast with
Wild Mushroom & Sherry Sauce

Tray Passed Hors d’ Oeuvres
Select 5 from below

Swedish Meat Balls
Spanikopita
Brie En Croute
Assorted Miniature Quiche
Asian Pork Pot Stickers
Asian Vegetable Pot Stickers
Oriental Spring Rolls
Potato Latke
with Smoked Salmon & Créme Fraiche
Spinach & Sausage Stuffed Mushrooms
Jalapeno Poppers w/ cream cheese

Tomato & Basil Bruschetta with Feta Cheese
Potato Rosti with Créme Fraiche, Caviar & Dill

California Rolls with Wasabi & Soy Sauce

grilled Salmon TFilet

Served in a Sun-Dried Tomato Basil Sauce,
or Basil Beurre Blanc

Add $5.00++ Per Person

Roast Top Sirloin Of Beef
Thinnly sliced and served with a cabernet wine

sauce reduction
Add $5.00++ Per Person

Prime N.V. Steak

Medium Rare with Brandy & Peppercorn Sauce
Add $10.00++Per Person

grilled Filet Mignon
Medium Rare & Topped with Bordelaise Sauce
Add $10.00++ Per Person

Herb Crusted Rack of Lamb
With a Port Wine Reduction & Fresh Mint Jelly
Add $10.00++Per Person

Angus Prime Rib

Slow Roasted Prime Rib Served with Yorkshire
Pudding, Mashed Potatoes & Rosemary Au Jus
Add $10.00++ Per Person

Petite Filet Mignon & Chicken Breast
Herb Demi Glace & Tarragon Mustard Sauce
Add $15.00++ Per Person

Petite Filet Mignon & Salmon
Served with Bordelaise & White Wine Dill Cream
Add $15.00++ Per Person

Salad Starters
(Select one)

Traditional Caesar Salad

Field Greens with Candied Walnuts
and blue cheese

Bay Shrimp Salad with
Rasberry Vinaigrette




Club House Dinner Menu

Al Entrees are served with Chef’s Choice Potato, Fresh Vegetables & Your Choice of Salad
Accompanied with Warm Rolls & Butter, Regular & Decaffeinated Coffee, Iced Tea & Herbal Teas

Please Choose One Salad From the Following:

CAESAR SALAD
With Parmesan Twill

SPINACH SALAD
With Honey Mustard

BABY CAMARILLO GREENS
With Strawberry Vinaigrette

Or Choose One Salad From this Selection & Add $2.50 Per Person:

POACHED PEAR SALAD

CHICKEN MARSALA

Topped with Caramelized Mushrooms
& Finished with a Marsala Demi Glace
$29.00++ Per Person

CHICKEN PICCATA

Pan Sautéed Chicken Breast in a

Light Cream & Caper White Wine Sauce
$29.00++ Per Person

CHICKEN DIJONNAISE

Oven Roasted with Dijon Mustard,
Garlic & Bread Crumbs & Topped with
Tarragon Chardonnay Reduction
$29,00++ Per Person

CHICKEN FLORENTINE

Chicken Breast Stuffed with Spinach & Parmesan
Cheese, Topped with Roasted Pepper Coulis
$29.00++ Per Person

CHICKEN CHAMPIGNON
Grilled Chicken Breast with
Wild Mushroom & Sherry Sauce
$29.00++ Per Person

CHICKEN SCALOPPINI

Sautéed Chicken Breast, on a Bed of
Fresh Spinach Topped with a

‘White Wine Cream Sauce
$29.00++ Per Person

CHICKEN EN CROUTE

Stuffed with Wild Mushrooms
Wrapped in a Flaky Puff Pastry &
Topped with Madeira Wine Sauce
$32.00++ Per Person

GRILLED SALMON FILET

Served in a Sun-Dried Tomato Basil Sauce,
or Basil Beurre Blanc

$34.00++ Per Person

SALMON EN CROUTE

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change

THE WEDGE

~

ROASTED BEET SALAD

Atlantic Salmon with Spinach Soufflé &
Sautéed Mushrooms in a Flaky Puff Pastry
with Tangy Lemon & Caper Sauce
$34.00++ Per Person

HALIBUT PROVENCAL

Pan Roasted & Served with Fresh Tomatoes & Capers
in a White Wine Beurre Blanc

$34.00++ Per Person

POTATO CRUSTED SEABASS

Pacific Seabass with a Champagne Chive Beurre Blanc
& Julienne Vegetables

$34.00++ Per Person

PRIME N.Y. STEAK
Medium Rare with Brandy & Peppercorn Sauce
$38.00++Per Person

GRILLED FILET MIGNON
Medium Rare & Topped with Bordelaise Sauce
$39.00++ Per Person

HERB CRUSTED RACK OF LAMB
With a Port Wine Reduction & Fresh Mint Jelly
$40.00++Per Person

ANGUS PRIME RIB

Slow Roasted Prime Rib Served with Yorkshire
Pudding, Mashed Potatoes & Rosemary Au Jus
$36.00++ Per Person | Minimum 30 Orders

PETITE FILET MIGNON & CHICKEN BREAST
Herb Demi Glace & Tarragon Mustard Sauce
$40.00++ Per Person

PETITE FILET MIGNON & SALMON
Served with Bordelaise & White Wine Dill Cream
$42.00++ Per Person

PETITE FILET MIGNON & SHRIMP SCAMPI
Served with Bordelaise & Garlic Butter
$43..00++ Per Person

PETIT FILET MIGNON & LOBSTER
Served with Bordelaise & Orange Saffron Beurre Blanc
Market Price




Custom Dinner Buffet

Buffets require a minimum of 40 Guests.
Accompanied with Warm Rolls & Butter, Regular & Decaffeinated Coffee, Iced Tea & Herbal Teas

Salads | Choice of Three:

ORGANIC BABY GREENS SLICED SEASONAL

Hot House Cucumber, Carrot

FRUIT PLATTER TO];T!?L']‘D'N[ SALAD
Threads, Grape Tomatoes, esto Lressing,
. ICEBERG SALAD Sun-Dried Tomatoes, Olives &
Strawberry Vinaigrette & .
; Tomato Wedges, Chopped Vegetable Confetti
Ranch Dressing
Bacon, Crumbled Bleu GRILLED
SPINACH SALAD Cheese, Carrot Ribbons, VEGETABL ES
Mushrooms, Grape Tomatoes, Croutons & Roquefort LE SALAD
Red Onions & Sherry Dijon Dressing ASIAN PEANUT SLAW
Vinaigrette GREEK SALAD ?:I;Iredded glzlibbage, Carrots,
PEAR SALAD Artichoke Hearts, Red Onion, allljtlfo’ d Topped Pe;cnuts,
Baby Greens, Crumbled Goat Tomato Wedges, Kalamata P ICCL. Omatoes
Cheese, Candied Walnuts, Olives, Feta Cheese & Lemon eanut Lime Vinaigrette
Poached Pears & Lavender

Oregano Vinaigrette

CLASSIC CAESAR

CLASSIC POTATO SALAD
Port Vinaigrette

Chef Attended Carving Station | Choice of One:
SLOW ROASTED PORK LOIN WITH APRICOT BRANDY SAUCE
SMOKED PIT HAM WITH PINEAPPLE RUM CHUTNEY
ROAST TURKEY BREAST WITH CHARDONNAY GRAVY
HERB CRUSTED PRIME RIB WITH ROSEMARY PORT JUS
GRILLED TRI-TIP WITH ROASTED SHALLOT & BOURBON SAUCE

Choose One: ~ Choose Three:
CHICKEN TERIYAK] WILD RICE PILAF
ith Grilled Pineapple
wi PP Choose One: HERB ROASTED
FILET MIGNON : RED POTATOES
with Wild Mushroom Ragout GRILLED SALMON with Shaved Asiago
ith Basil B BI
CHICKEN FLORENTINE AL EESESERHE Sianc GARLIC MASHED
with Roasted Pepper Coulis ORANGE ROUGHY POTATOES
BREAST OF CHICKEN with Lemon Caper Sauce

HERBED POTATO GRATIN
Mushroom Marsala Sauce

BL. ‘C.KENED CATFISH FRESH SEASONAL
with Mango Salsa
GRILLED TRIFTIP VEGETABLES
with Roasted Shallot & SEA BASS PROVENCAL

Bourbon Sauce CHEESE RAVIOLI

with Roasted Tomato

& Basil Sauce
Dessert

ASSORTED CAKES, PIES, FRUIT TARTS & MINI PASTRIES

$35++ Per Person

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change



Themed Dinner Buffet

All Buffets require a minimum of 40 Guests.
Ifminimum is not met, you will be charged the minimum required.

Santa Maria BBQ Buffet

Accompaniments Include: Traditional Corn Muffins,
Jalapeno & Cheese Corn Muffins with Regular & Honey Whipped Butter
Regular & Decaffeinated Coffee and Iced & Herbal Teas

Salads Vegetables
OLD FASHIONED POTATO SALAD GRILLED ONIONS, PEPPERS,
COUNTRY COLESLAW ZUCCHINI & EGGPLANT
BOWTIE PASTA SALAD CORN ON THE COBB
BROWN SUGAR BAKED BEANS
Entrées
GRILLED MARINATED TRI-TIP Dessert
CHARBROILED BBQ CHICKEN HoT APPLE COBBLER, ASSORTED
BREAST COOKIES & BROWNIES
$34.00++ per person
Latin Buffet
Warm Flour & Com Tortillas

Regular & Decaffeinated Coffee and Iced & Herbal Teas

Starters Entrées
TORTILLA CHIPS, SALSA FRESCA, BEEF FAJITAS
GUACAMOLE & SOUR CREAM with Soft Corn and Flour Tortillas
MINI CHEESE QUESADILLAS CHICKEN ENCHILADAS
with Salsa Verde & Monterey Jack Cheese
Salads PEsSCADO VERA CRUZ
CAESAR SALAD SPANISH RICE & REFRIED BEANS
with Croutons & Fresh Parmesan Cheese
MARINATED VEGETABLE SALAD Desserts
with Cilantro Vinaigrette KAHLUA BREAD PUDDING
JicamMa, CUCUMBER, with Créme Anglaise
TOMATO WEDGES, COTIJA CHEESE HOT CHURROS with Cinnamon Sugar
& BELL PEPPERS TRADITIONAL FLAN
Marinated with Olive Qil, Citrus & Herbs
$34.00++ Per Person

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change



Themed Dinner Buffet

All Buffets require a minimum of 40 Guests.
If minimum is not met, you will be charged the minimum required.

Italian Buffet

Garlic Bread
Regular & Decaffeinated Coffee and Iced & Herbal Teas

Salads Entrées
CAESAR SALAD LASAGNA BOLOGNESE
with Croutons & Fresh Parmesan cheese CHICKEN MARSALA
CAPRESE SALAD FOUR CHEESE RAVIOLI
with Fresh Roma Tomatoes, Mozzarella & served with Roasted Tomato Primavera Sauce
Basil SEASONAL SQUASH
ANTIPASTO SALAD with Fresh Oregano & Olive Oil

*Add Grilled Salmon with White Wine
Lemon Caper Sauce:
Additional $4.00++ per person™*

Desserts
ASSORTMENT GOURMET MINIATURE TARTS, TIRAMISU & ASSORTED CANOLIS

$35.00++ Per Person
Caribbean Buffet

Warm Rolls & Butter
Regular & Decaffeinated Coffee and Iced & Herbal Teas

Salads
CUBAN SALAD
Butter Lettuce, Avocado, Red Onion, Tomato Wedges, Olive Oil & Lime Juice
TROPICAL SALAD
Pineapple, Mango, Papaya, Baby Greens and Cucumber with Achioté Vinaigrette
JICAMA ORANGE SALAD
with Cilantro Dressing

Entrées Accompaniments
JAMAICAN JERK CHICKEN FRIED PLANTAINS
CUBAN STYLE SEA BASS BLACK BEANS
GRILLED BRAZILIAN SKIRT STEAK RICE PILAF

Dessert
BANANA RUM CREAM PIE, BAKED COCONUT CUSTARD & TROPICAL FRUIT TARTS

$38.00++ Per Person

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change



Themed Dinner Buffet

All Buffets require a minimum of 40 Guests.
If minimum is not met, you will be charged the minimum required.

Pacific Rim Buffet
Warm Rolls & Butter
Regular and Decaffeinated Coffee and Iced and Herbal Teas
Salads
MANDARIN ORANGE SALAD Entrées
Baby Greens, Mandarin Oranges, GRILLED CHICKEN
Fried Wontons, Sesame Seeds, with Ginger Lime Glaze
Carrot Threads, Celery GRILLED TERIYAKI SIRLOIN
& Ginger Sesame Dressing PACIFIC MAHI-MAHI
CUCUMBER SALAD with Pineapple Salsa
ASIAN SLAW
with Cilantro Peanut Dressing Desserts
ASSORTED
Accompaniments MINIATURE TARTS &
STEAMED JASMINE RICE CHEESECAKES
PINEAPPLE UPSIDE DOWN CAKE

PAN FRIED VEGETABLE LO MEIN
STIR FRIED VEGETABLES

$38.00++ Per Person
Mediterranean Buffet
Warm Rolls & Butter
Regular & Decaffeinated Coffee and Iced & Herbal Teas
Salads Entrees
ANTIPASTO SALAD GRILLED MARINATED BEEF
Salami, Prosciutto, Pepperoni, Roasted BROCHETTES
Peppers, Marinated Artichokes, Sliced HERB CHICKEN
Tomato, Buffalo Mozzarella, Assorted Olives with Lemon Caper Sauce
and Cherry Peppers RED SNAPPER PROVENCAL
GRILLED VEGETABLE SALAD
Eggplant, Squash, Peppers, Red Onion and Accompaniments
Carrots Marinated in Balsamic and Olive Oil HERBED RICE PILAF
then Grilled & Chilled PENNE PASTA
MIXED GREEN SALAD with Eggplant, Artichoke Hearts, Tomatoes,
Green Leaf Lettuce with Cucumber, Tomato, Kalamata Olives and Basil
Carrot Threads, Shredded Mozzarella, Chic in a Garlic & White Wine Sauce
Peas with Oregano Red Wine Vinaigrette SEASONAL VEGETABLES
Dessert
CHERRY CLAFOUTIS, APRICOT & HAZELNUT TART AND MINI PASTRIES
$38.00++ Per Person

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change



Club House Wine List

CHARDONNAY
Bianchi

Lapostolle “Cuvee Alexander”
Rombauer

SAUVIGNON BLANC

Veramonte “Reserva”

PINOT GRIGIO

Lorendona

CABERNET SAUVIGNON
Fore Front by Pine Ridge
R. Collection

MERLOT
Leese- Fitch

PINOT NOIR
Hanh

DISTINCTIVE REDS
Joel Gott “Red Zin”
Genesis “Syrah”

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change

2008
2008
2009

2009

2009

2006
2006

2008

2008

2006
2006

Carneros
Atlayas, Chile
Napa

Paso Robles

Monterey

Napa
Napa

Central Coast

Monterey

Napa
Napa

328
336
356

$30

328

548
$36

528

528

544
336



Club House Breakfast Buffet

Breakfast Includes: Regular & Decaffeinated Coffee & Assorted Herbal Teas

CONTINENTAL BUFFET

Fresh Chilled Orange & Cranberry Juices
Sliced Seasonal Fresh Fruit
Assorted Danish, Muffins & Croissants
Butter & Fruit Preserves
$12.50++ per person — Minimum 12 Guests

DELUXE BUFFET

Fresh Chilled Orange & Cranberry Juices
Sliced Seasonal Fresh Fruit
Assorted Danish, Muffins & Croissants
Butter & Fruit Preserves
Fresh Berries
Cold Cereal
Assorted Yogurt
Bagels
$16++ per person — Minimum 12 Guests

SUNRISE BUFFET

Fresh Chilled Orange & Cranberry Juices
Sliced Seasonal Fresh Fruit
Assorted Danish, Muffins & Croissants
Butter & Fruit Preserves
Fluffy Scrambled Eggs
Sausage Links & Bacon with Cottage Potatoes
Cold Cereal
S$18++ per person — Minimum 25 Guests

FIFTH AVENUE BUFFET

Fresh Chilled Orange & Cranberry Juices
Sliced Seasonal Fresh Fruit & Berries
Assorted Danish, Muffins & Croissants
Butter & Fruit Preserves
Fluffy Scrambled Eggs
Sausage Links & Bacon with Cottage Potatoes
French Toast or Pancakes
Smoked Salmon with Sliced Tomatoes, Capers & Red Onions

Assorted Bagels with Whipped Cream Cheese

$25++ per person — Minimum 25 Guests

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change



Club House Served Breakfast

Breakfast Includes: Regular & Decaffeinated Coffee, Assorted Herbal Teas,
Fresh Fruit Cup, Assorted Breakfast Pastries, Butter & Fruit Preserves and Orange Juice

CHIVE & TOMATO SCRAMBLE
2 Sausage Links
or 3 Strips of Apple Wood Bacon,
Scrambled Eggs & Cottage Potatoes
$21++ per person

BANANA NUT PANCAKE
Multi-Grain Pancakes with
Caramelized Bananas, Toasted Walnuts,
Apple Wood Bacon
& Spiced Créme Friache
$21++ per person

AL MOND CRUNCH FRENCH TOAST
Vanilla Infused Maple Syrup,
Caramelized Oranges,

Apple Wood Bacon & Powdered Sugar
$21++ per person

N.Y. STEAK & EGGS
6 oz. Prime N.Y. Steak
Served Medium Rare with
Scrambled Eggs, Cottage Potatoes
& Fresh Pico de Gallo
$25++ per person

Breakfast Buffet Enhancements

In Addition to the Sunrise or Fifth Avenue Buffet You May Choose From the Following:
25 Serving Minimum on All Breakfast Buffet Enhancements

ASSORTED BAGELS

With Whipped Cream Cheese
$2.00++ per serving

ASSORTED YOGURT
& HOMEMADE GRANOLA
$2.50++ per person

FLUFFY SCRAMBLED EGGS
$2.50++ per serving

ALMOND CRUNCH FRENCH TOAST
Whipped Butter & Warm Maple Syrup
$2.50++ per serving

PANCAKES
Whipped Butter & Warm Maple Syrup
$2.50++ per serving

TRADITIONAL EGGS BENEDICT
English Muffin Topped with Canadian
Bacon, Poached Egg & Hollandaise
$4.00++ per serving

SMOKED SALMON
With Sliced Tomatoes,
Red Onions & Capers
$8.00++ per serving

CHEF ATTENDED OMELET STATION
Omelets are prepared to order & include:
Chopped Bacon, Sliced Sausage,
Diced Ham, Bay Shrimp, Avocado,
Chopped Green Onion, Bell Peppers,
Tomatoes, Spinach, Mushrooms,
Grated Cheddar & Jack Cheeses
£9.00++ per serving
Chef Attendant fee - $100+

If Minimums are not met, you will be charged up to the designated Minimum.

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Club House Lunch Entrée Menu

Served Three Course Meal
Lunch Includes Regular & Decaffeinated Coffee & Iced Tea
Served with Warm Rolls & Butter, Chef’s Choice Potato & Fresh Vegetable du Jour

SALADS

Please Select One Salad From the Following:

CAESAR SALAD
with Toasted Croutons & Parmesan Twill

BABY GREENS
with Strawberry Vinaigrette

CHICKEN MARSALA

Topped with Caramelized Mushrooms

& Finished with a Marsala Demi Glace
$22.00++ Per Person

CHICKEN PICCATA

Pan Sautéed Chicken Breast

in a Light Cream & Caper White Wine Sauce
$22++ Per Person

CHICKEN DIJONNAISE

Oven Roasted with Dijon Mustard, Garlic &
Bread Crumbs & Topped with Chicken Au Jus
$22.00++ Per Person

CHICKEN FLORENTINE

Breast of Chicken Stuffed with

Spinach & Parmesan Cheese and

Topped with Roasted Pepper Coulis

$23++ Per Person

SALAGRATINI CHICKEN

Artichoke Hearts, Julienne Roma Tomatoes
& Fresh Basil in a Bordelaise Sauce

$23++ Per Person

CHICKEN NAPOLI

Chicken Breast Stuffed with Sun-Dried Tomatoes,

Basil & Goat Cheese and Finished
with a Pesto Cream Sauce
$23++ Per Person

Entrées

CHICKEN EN CROUTE

Chicken Breast Stuffed with

Wild Mushrooms in a Flaky Puff Pastry.
Topped with Chardonnay & Tarragon Sauce
$23++ Per Person

GRILLED SALMON

Topped with Basil Beurre Blanc

$24.00++ Per Person

POTATO CRUSTED PACIFIC SEA BASS

Topped with Champagne Chive Beurre Blanc.
Served with Julianne Vegetables
$25++ Per Person
FILET MIGNON
Grilled Petite Filet Served with Bordelaise Sauce
$28++ Per Person
PETITE FILET MIGNON &
CHICKEN BREAST
Served with Herm Demi Glace
& Mustard Tarragon Cream
$30.00++ Per Person
PETITE FILET MIGNON & SALMON
Served with Bordelaise & Saffron Cream Sauce
$32.00++ Per Person
PETITE FILET MIGNON &
SHRIMP SCAMPI
Served with Bordelaise & Garlic Butter
$35.00++ Per Person

Dessert

Please Select One Dessert From the Following:
TRILOGY OF FRUIT SORBET
PETITE ICE CREAM SUNDAE

CHOCOLATE MOUSSE
with White Chocolate Embellishments & Caramel Sauce

If Minimums are not met, you will be charged up to the designated Minimum.

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change



Lunch Sandwiches & Salads

Served Three Course Meal Includes; Warm Rolls & Butter, Regular & Decaffeinated Coffee & Iced Tea

Salads

CAESAR SALAD
Hearts of Romaine Lettuce, Toasted Garlic Croutons &
Aged Parmesan Cheese Tossed with Spanish Hills
Caesar Dressing, Avocado & Oven-Dried Tomatoes
$14.00++ Per Person
Grilled Chicken $17.00++ Per Person
Grilled Salmon $19.00++ Per Person

CRISPY CHICKEN TENDER SALAD
Diced Crispy Fried Chicken Tenders with Iceberg
Lettuce, Bacon, Tomato, Roasted Com,
Shredded Cheddar Cheese & Ranch Dressing.
Served in a Sun-Dried Tomato Tortilla Shell
$17.00++ Per Person

BBQ CHOPPED CHICKEN SALAD
Diced BBQ Chicken Breast, Iceberg Lettuce,
Black Beans, Corn, Cilantro, Jack Cheese
& Tortilla Strips Tossed with Ranch Dressing &
Garnished with Sour Cream & Diced Tomato
317,00+ + Per Person

TACO SALAD
Shredded Iceberg Lettuce, Seasoned Ground Beef,
Chopped Tomatoes, Scallions & Grated Cheddar
Cheese & a Dollop of Sour Cream & Guacamole.
Served in a Crispy tortilla Shell with
Chipotle & Pico de Gallo Salsa on the Side
$17.00++ Per Person

BANGKOK CHICKEN SALAD
Fried Chicken Breast Strips Tossed with
Mixed Greens, Napa Cabbage, Water Chestnuts,
Mandarin Oranges, Fried Wontons, Sesame Seeds
& Tossed with Ginger Vinaigrette
$18.00++ Per Person

TosseED COBB SALAD
Romaine & Iceberg Lettuce, Blue Cheese Crumbles,
Diced Turkey Breast, Chopped Bacon,
Avocado, Tomato and Hard Boiled Eggs.
Tossed with Red Wine Vinaigrette Dressing
$18.00++ Per Person

CHOPHOUSE STEAK SALAD
Sliced Grilled Sirloin, Little Gem Lettuce, Diced Roma
Tomatoes, Artichoke Hearts, Crumbled Gorgonzola,
Carrot Threads, Chopped Bacon,
Creamy Gorgonzola Dressing and a Parmesan Crostini
$21.00++ Per Person

MEDITERRANEAN SALMON SALAD
Baby Greens, Artichoke Hearts,

Oven Roasted Tomatoes, Kalamata QOlives & Cucumber
Tossed in Red Wine & Oregano Vinaigrette.
Garnished with Parmesan Croutons
$21.00++ Per Person

Sandwiches

Please Choose one Side Item. ..
DELI STYLE POTATO SALAD
COLESLAW
FRESH FRUIT
PESTO PASTA SALAD

~

GRILLED VEGETABLE BAGUETTE
Marinated Grilled Zucchini, Gold Squash, Eggplant,
Red Onion and Sweet Pepper on a Toasted Baguette

with Smoked Provolone, Pesto Mayo, Sun-Dried
Tomato & Olive Tapenade
$16.00++ Per Person

COUNTRY CLUB
* Bread Choices: White, Whole Wheat, Sourdough *
Triple Decker Sandwich with Smoked Turkey,
Country Ham, Sliced Vine Ripe Tomatoes,
Baby Greens, Apple Smoked Bacon, Avocado,
Pesto Mayonnaise and Choice of Bread
$17.00++ Per Person

BLACKENED CHICKEN
Served on a Toasted Whole Wheat Bun with Sweet &
Spicy Creole Mustard Sauce, Lettuce, Tomato, Sliced
Avocado and a side of Sweet Cherry Peppers
$17.00++ Per Person

GRILLED CHICKEN & BRIE
Served Open Face on Toasted Focaccia with a Fig &
Olive Tapenade, Caramelized Onions & Toasted
Walnuts
$18.00++ Per Person

N.Y. STEAK SANDWICH
Served Open Face on Grilled Garlic Bread with Sautéed
Mushrooms, Whole Grain Mustard Spread, and Melted
Swiss Cheese with a side of Cabernet Onion Marmalade
$23.00++ Per Person

~

Dessert
Sandwiches & Salads are Served with a Dessert
Please Select one Dessert from the following:

TRILOGY OF FRUIT SORBET
PETITE ICE CREAM SUNDAE

CHOCOLATE MOUSSE
With White Chocolate Embellishments
& Whipped Cream

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change



Lunch Buffets

Served with Warm Rolls & Butter, Regular & Decaffeinated Coffee & Iced Tea

Executive Deli Buffet

Served with Appropriate Condiments, Pickles & Olives

RED BLISS POTATO SALAD WITH CREAMY DILL SAUCE

ORGANIC BABY GREENS
With Strawberry Vinaigrette, Shaved Asiago Cheese, Carrot Threads & Toasted Almonds

PESTO PASTA SALAD WITH SUN-DRIED TOMATOES & KALAMATA OLIVES
SLICED SEASONAL FRUIT PLATTER

ASSORTED LUNCHEON MEATS & CHEESES
Sliced Hickory Smoked Ham, Prime Angus Roast Beef, Turkey & Genoa Aged Salami
Emmental Swiss, Mild Cheddar, Provolone & Pepper Jack Cheeses

ASSORTMENT OF SLICED BREADS, ROLLS & ASSORTED CHIPS
CHOCOLATE OREO BROWNIES, LEMON SQUARES & FRESHLY BAKED COOKIES

$25.00++ Per Person | Minimum 40 Guests

Custom Luncheon Buffet

Create your own buffet by selecting from each category...

Salads — Select Three (3)

ORGANIC BABY GREENS
With Hot House Cucumber, Carrot Threads, Grape
Tomatoes, Strawberry Vinaigrette & Ranch Dressing

CAESAR SALAD
With Toasted Croutons & Parmesan Cheese

PESTO PASTA SALAD
With Sun-Dried Tomatoes & Olives

SLICED SEASONAL FRUIT PLATTER

GRILLED VEGETABLE SALAD
Eggplant, Squash, Peppers, Red Onion & Carrots Marinated
in Balsamic & Olive Qil, Grilled & Chilled

SPINACH SALAD
With Mushrooms, Grape Tomatoes, Red Onions
and Sherry Dijon Vinaigrette

GREEK SALAD
Artichoke Hearts, Red Onion, Tomato Wedges, Kalamata
Olives, Feta Cheese & Lemon Oregano Vinaigrette

ASIAN PEANUT SLAW
Shredded Cabbage, Carrot, Cilantro, Chopped Peanuts,
Diced Tomatoes and Peanut Lime Vinaigrette

CLASSIC POTATO SALAD
Desserts

ASSORTED CAKES, PIES,
COOKIES & BROWNIES

Please Select One of the Following:
GRILLED TRI TIP
‘With Roasted Shallot and Bourbon Sauce

ROAST PRIME BEEF CASINO ROUND
With Rosemary Port Au Jus

SLOW ROASTED PORK LOIN
With Apricot Brandy Sauce

Please Select One of the Following:
CHICKEN MARSALA

CHICKEN TERIYAKI
‘With Grilled Pineapple

BAKED CHICKEN BREAST
Served over a Bed of Spinach with a Dijon Chardonnay Sauce

Please Select One of the Following:

GRILLED SALMON
with Basil Beurre Blanc

ORANGE ROUGHY
with Lemon Caper Sauce

BLACKENED CATFISH WITH MANGO SALSA

Accompaniments — Please Select Two (2)
WILD RICE PILAF
HERB ROASTED RED POTATOES WITH ASIAGO
GARLIC MASHED POTATOES
FRESH SEASONAL VEGETABLES

3354+ Per Person | Minimum 40 Guests

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change



CLUB HOUSE

| BAR PRICING |

HosTED BAR BASED ON PACKAGE PRICING

SOFT DRINKS | BEER | WINE FULL BAR
ONE HOUR $10.00 $16.00
Two HOURS $15.00 $21.00
THREE HOURS $20.00 $26.00
FOUR HOURS $25.00 $31.00
FIvE HOURS $30.00 $36.00

CoOsST IS PER PERSON, BASED ON GUARANTEED ATTENDANCE OR ACTUAL ATTENDANCE
(WHICHEVER IS HIGHER).

BOTTLED WINE POURED AT TABLES IS AVAILABLE AT AN ADDITIONAL CHARGE.
APPLICABLE SERVICE CHARGES AND SALES TAX WILL BFE ADDED.

HoSTED BAR BASED ON CONSUMPTION:

PREMIUM BRANDS: $7.00

SUPER PREMIUM BRANDS: $8.50 AND UP DEPENDING ON THE BRAND AND AGE
CORDIALS: $8.75 AND UP DEPENDING ON THE BRAND AND AGE
MIXED DRINKS: $6.00

HOUSE WINE BY THE GLASS: $5.00

HOUSE WINE BY THE BOTTLE $22.00 PER BOTTLE

DOMESTIC DRAFT BEER: $4.00

SOFT DRINKS: $2.00

JUICE: $3.00

200Z SOFT DRINK BOTTLES $2.50

The Beverages will be Charged to Your Final Invoice, Based on Consumption, at the End of the Event,
Service Charge of 20% and Sales Tax of 8.25% will be added.

BEVERAGE STATION $5.00+ + PER PERSON?*

REGULAR & DECAFFEINATED COFFEE, ASSORTMENT OF HOT TEA, ICED TEA & WATER
*Minimum — 15 People

NON-HOSTED BAR — BAR TENDER FEE OF $1_00+ (waived if Bar Sales exceed $300)

SUPER PREMIUM BRANDS:  $8.00 ‘WINES BY THE GLASS: $6.00
PREMIUM BRANDS: $7.00 DOMESTIC DRAFT BEER: $5.00

PREMIUM BEER UPGRADE - $3++ PER PERSON — CHOICE OF THREE (3) PREMIUM BEERS

AMSTEL LIGHT, CORONA, HEINEKEN, MODELO ESPECIAL, NEW CASTLE, SAM ADAMS,
SIERRA NEVADA & STELLA ARTOIS




Club House Wine List

CHARDONNAY
Bianchi

Lapostolle “Cuvee Alexander”
Rombauer

SAUVIGNON BLANC

Veramonte “Reserva”

PINOT GRIGIO

Lorendona

CABERNET SAUVIGNON
Fore Front by Pine Ridge
R. Collection

MERLOT
Leese- Fitch

PiNoT Noir
Hanh

DISTINCTIVE REDS
Joel Gott “Red Zin”
Genesis “Syrah”

2008
2008
2009

2009

2009

2006
2006

2008

2008

2006
2006

Carneros
Atlayas, Chile
Napa

Paso Robles

Monterey

Napa
Napa

Central Coast

Monterey

Napa
Napa

528
$36
356

$30

528

548
$36

528

$28

344
336



Club House Tray-Passed Hors d’Oeuvres

Minimum 25 Pieces Per Order
Priced Individually

~

Hot Hors d’ Oeuvres

SWEDISH MEAT BALLS
SPANIKOPITA

BRIE EN CROUTE

ARTICHOKE & BOURSIN BEIGNETS
ASSORTED MINIATURE QUICHE
ASIAN PORK POT STICKERS
ASIAN VEGETABLE POT STICKERS
ORIENTAL SPRING ROLLS
POTATO LATKE

with Smoked Salmon & Créme Fraiche

SPINACH & SAUSAGE STUFFED
MUSHROOMS

JALAPENO POPPERS W/ CREAM CHEESE
$2.50++ Each

MINI BEEF WELLINGTONS

THAI BEEF WRAP

SAFFRON RISOTTO CROQUETS

With Sun-Dried Tomato & Mozzarella

WILD MUSHROOM BEGGARS PURSE
$3.00++ EACH

SCALLOPS WRAPPED IN BACON
CHICKEN CURRY TARTLETS

BEEF BROCHETTE WITH BEARNAISE
GOLDEN COCONUT SHRIMP

MINI CRAB CAKES

OYSTERS ROCKEFELLER on the Half Shell

$3.50++ Each

CHICKEN SATAY W/ SPICY PEANUT SAUCE
HAZELNUT CRUSTED BRIE with Apricot Preserves
SMOKED CHICKEN EMPANADAS

with Roasted Chipotle Salsa

$2.75++ Each

TERIYAKI BEEF SATAY
$4.50++ Each

~

PETITE LAMB CHOPS with Rosemary Mint
Market Price

Cold Hors d’ Oeuvres

TOMATO & BASIL. BRUSCHETTA with Feta Cheese
$1.50++ Each

POTATO ROSTI with Créme Fraiche, Caviar & Dill
PEAR & GOAT CHEESE IN PHYLO

$2.50++ Each

SEARED AHI WONTON
with Wasabi Caviar & Pepper Aioli

$3.50++ Each

SMOKED SALMON CANAPES

MINI SHRIMP CEVICHE TOSTADAS
CALIFORNIA ROLLS with Wasabi & Soy Sauce
BELGIAN ENDIVE

with Herbed Boursin & Roasted Pepper

$3.00++ Each

CUCUMBER WRAPPED SHRIMP

with Cocktail Sauce

BEEF TENDERLOIN CROSTIN!

with Horseradish Cream

PROSCIUTTO WRAPPED ASPARAGUS
with Béarnaise

CHERRY TOMATO STUFFED WITH
GORGONZOLA MOUSSE

SNOW CRAB CLAW with Cocktail Sauce
COUNTRY PATE & CORNICHON CANAPE

$4.00++ Each

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change



Stationary Hors d’Oeuvres

Minimum 25 Servings
Minimum of Two Stations, Unless Served in Addition to Tray Passed Hors d’Oeuvres
Chef Attendant Fee - $§100 Per Chef, Plus Tax *

~

CRUDITE OF FRESH GARDEN VEGETABLES AND RANCH DIP
$4.00++ Per Person

FRESH SLICED SEASONAL FRUIT & BERRIES
$5.00++ Per Person

ASSORTED DOMESTIC CHEESES
With Crackers & Sliced Baguettes
$4.50++ Per Person

ASSORTED IMPORTED & DOMESTIC CHEESES
With Crackers & Sliced Baguettes
$7.00++ Per Person

BAKED BRIE EN CROUTE

BING CHERRY & CRANBERRY COMPOTE
Served with Assorted Crackers & Sliced French Baguettes
$125.00++ Each | Serves 25

MASHED POTATO BAR BRUSCHETTA BAR
Fluffy Garlic Mashed Potatoes with Four Toppings & Parmesan Crostini
Sour Cream & Butter, Chopped Scallions, Fresh Roma Tomatoes, Basil, Garlic & Olive Oil
Crispy Bacon Bits, Broccoli, Artichoke Hearts, Julienne Roma Tomatoes & Basil
Grated Cheddar & Monterey Jack Cheese Marinated Roasted Red Peppers, Feta & Herbs
$8.00++ Per Person Olive Tapenade
$8.00++ Per Person
DIM SUM STATION FIESTA BAR
Steamed Pork Potstickers, Fried Wontons, Cha Su ] _ i _
Bao, Sweet & Sour Spare Ribs, Sui Mai, Rumaki, Crisp Tortilla Chips, Hot & Mild Salsa,
Assorted Egg Rolls, Tea Smoked Duck Platter & Shrimp Ceviche, Spicy Bean Dip,
Teriyaki Beef on a Skewer Beef & Chicken Taquitos, Jalapeno Poppers,
Cheese Quesadillas, Sour Cream & Guacamole
12.00++ Per Person
5 $15.00++ Per Person
CARVING STATION
*Chef Attended*
Roasted Prime Rib of Beef
Creamed Horseradish & Rosemary Port Au Jus | Served with Silver Dollar Rolls
$12.00++ Per Person

Roasted Breast of Turkey OR Honey Baked Ham
Served with Cranberry, Honey Mustard Sauce & Silver Dollar Roils

$10.00++ Per Person

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change



Stationary Hors d’Oeuvres

Minimum 25 Servings
Minimum of Two Stations, Unless Served in Addition to Tray Passed Hors d’Oeuvres
* Chef Attendant Fee - $100 Per Chef, Plus Tax *

~

PASTA BAR
*Chef Attended*

Selection of Pastas with and Assortment of the Following:
Pepperoni & Italian Sausage, Scallions, Sliced Mushrooms, Black Olives, Roma Tomatoes, Broccoli, Green
Bell Peppers, Garlic, Anchovies, Chile Flakes & Parmesan Cheese.
Tossed with your choice of Marinara, Alfredo or Sweet Basil Pesto Sauce

$15.00++ Per Person
BAJA SOFT TACO BAR” SLIDER BAR
Carved Came Asada on 3” Com Tortillas, 2 oz. Fresh Ground Chuck Patties, Buns,
Chopped Onions & Cilantro, Guacamole, American Cheese, Lettuce, Tomato,
Sour Cream, Salsa Fresca, Pico de Gallo, Pickles, Ketchup, Mustard, Mayo,
Lemon & Lime Wedges Bacon & Sweet Onion & French Fries
$16.00++ Per Person $16.00++ Per Person

ASIAN LETTUCE WRAP STATION

Soy Ginger Beef with Scallions & Julienne Peppers
Five Spice Sesame Grilled Chicken
With Carrots, Zucchini, Scallions & Water Chestnuts
Accompanied by Iceberg & Butter Lettuce Cups
Sauces to Include: Hot Mustard, Sriracha Chili Dip, Wasabi Vinaigrette
& Spicy Ginger Sweet Soy Sauce

$16.00++ Per Person

VIENNESE TABLE (DESSERT STATION)

Assorted Mini Tarts, Chocolate Dipped Strawberries, Assorted Mini French Pastries,

Chocolate Mousse Cups, Raspberry Swirl & New York Strawberry Cheesecakes,
Cherry Clafoutis & Chocolate Truffles

$18.00++ Per Serving
SUSHI BAR CHILLED SEAFOOD STATION
California Roll, Spicy Tuna Roll, Large Tiger Shrimp on Ice, Oysters, Mussels &
Vegetarian Roll, Hamachi & Ahi Sashimi Clams on the Half Shell, Cracked Crab Legs,
Seaweed Salad, Cucumber Salad, Wasabi, Salmon Tartar or Smoked Salmon Presentation.
Pickled Ginger, Soy Sauce & Sriracha Sauce Served with Cocktail Sauce, Horseradish,
$20.00++ Per Person Wedges of Lemon & Lime

$22.00++ Per Person

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Club House Dessert Menu

i~

Gourmet Dessert Selections

CREME BRULEE TRIO ALMOND CRUSTED PEAR
Mocha, Vanilla Raspberry & Chocolate Stuffed with White Chocolate Ganache
CHOCOLATE PROFITEROLES & Served with Raspberry Chambord Sauce
Filled with Vanilla Bean Ice Cream & Topped RASPBERRY CHOCOLATE MARQUIS
with Warm Grand Marnier Caramel Sauce With Godiva Chocolate Sauce
WARM CHOCOLATE LAVA CAKE & Raspberry Coulis
With Liquid Chocolate Center LEMON LAVENDER CHEESECAKE
& Vanilla Bean Anglaise With Blueberry Coulis
CHOCOLATE DECADENCE CAKE CHEESECAKE TRIO
With Blood Orange & Grand Marnier Sauce Chocolate, Vanilla & Berry
with Raspberry Coulis
$8.50++ Per Person
Dessert Selections

TRADITIONAL CREME BRULEE
CHOCOLATE LAYER CAKE WITH RASPBERRY COULIS
CHEESECAKE WITH FRESH STRAWBERRY SAUCE
TIRAMISU WITH WARM MOCHA SAUCE
INDIVIDUAL APPLE TARTE TATIN WITH CARAMEL, SAUCE

THREE LAYERED CARROT CAKE
With Cream Cheese Frosting & Caramel Sauce

STRAWBERRY SHORT CAKES WITH WHIPPED CREAM
TROPICAL FRUIT TART WITH RASPBERRY & MANGO COULIS

$7.00++ Per Person
Light Dessert Options Special Occasion Cake Options
CHOCOLATE MOUSSE SHEET CAKES
With White Chocolate Embellishments Chocolate, Vanilla, Lemon or Marble
& Caramel Sauce & Your Choice of Filling
TRILOGY OF FRUIT SORBET .
Mango, Rasberry & Lemon $3.00++ Per Serving
PETIT CHOCOLATE SUNDAE Cake Cutting Fee - $2+ Per Person
$4.00++ Per Person If You Provide Your Own Cake

Delivered From a Baker

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change
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AM Best Food Inc.

3207 Los Feliz Blvd. Los Angeles, CA 90039
(818) 433-0333

February 12, 2018

City of Los Angeles

Department of Recreation and Parks
221 N. Figueroa St., Suite 180

Los Angeles, CA 90012

Re: Proposal for Golf Course Food and Beverage Concessions {(CON-G17-007)
Griffith Golf Complex (Wilson/Harding)

AM Best Food, Inc. herewith submits its proposal for the above-described concession, in
response to a Request for Proposals issued by the City of Los Angeles.

The requested contact information is as follows:

e Proposing company’s legal name: AM Best Food, Inc.

¢ Type of business: California Corporation

e Key names: Mais (Mike) Azarian, President; Gnel Khachatryan, Vice President
e Main point of contact: Mais {Mike) Azarian

e Mailing address: 3207 Los Feliz Bivd., Los Angeles, CA 90039

e Telephone: 818.443.0333

e Email address: r

AM Best Food, Inc., hereby acknowledges and accepts the terms of conditions as set forth in the
Request for Proposals (including the Exhibits), without exceptions.

Sin&@fﬁf“}““m‘““'~*~~-w~w,.,,%
D e N
Mais (Mn@»«Aiérsan

President,
AM Best Food, Inc.



0003513 fia CASHIER’S CHECK

Office AU # 1210(8)
Remitter: MAIS AZARIAN
Purchaser: MAIS AZARIAN
Purchaser Account: 2118339809
Operator I.D.: u523632 cu011475
Funding Source: Paper Items(s)

bAY 10 THE ORDEROF ~ ***CITY OF LOS ANGELES ***

*%%

~*Tyenty-five thousand dollars and no cents

Payee Address:

Memo: CON-G17-007 PACKAGE 2

WELLS FARGO BANK, N.A. NOTICE TO PURCHASER -- IF THIS INSTRUMENT IS LOST,

250 E OLIVE AVE STOLEN OR DESTROYED, YOU MAY REQUEST CANCELLATION
BURBANK, CA 91502 AND REISSUANCE. AS A CONDITION TO CANCELLATION AND
FOR INQUIRIES CALL (480) 394-3122 REISSUANCE, WELLS FARGO BANK MAY IMPOSE A FEE AND

REQUIRE AN INDEMNITY AGREEMENT AND BOND.

Purchaser Copy

0003513 H-24 CASHIER’S CHECK

Office AU # 1210(8)
Remitter: MAIS AZARIAN
Operator 1.D.:  u523632 cu011475

BAY TOTHE BRDERGE. *CITY OF LOS ANGEEES ***

*%k%k

*+Tyenty-five thousand dollars and no cents

Payee Address:
Memo: CON-G17-007 PACKAGE 2

WELLS FARGO BANK, N.A.

250 E OLIVE AVE

BURBANK, CA 91502

FOR INQUIRIES CALL (480) 394-3122

®0354307LG 2" 12424000 2LANLAEL ShiLAIN

SERIAL #: 0351302492
ACCOUNT#: 4861-511483

February 12, 2018

**$25,000.00**

VOID IFOVER US $  25,000.00

NON-NEGOTIABLE

0351302492

February 12, 2018

AUTHORIZEJY SIGNATURE
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February 12, 2018
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INTRODUCTION

AM Best Food Inc. is honored to submit this proposal to the City of Los Angeles Department of
Recreation and Parks (RAP) for the management of the Food and Beverage Concession at the Griffith Golf
Complex (Wilson/Harding).

For the past ten years, AM Best Food Inc. has worked closely with RAP managing the concession
at the Los Feliz Par-3 Golf Course, developing and nurturing a strong customer base drawn from the
surrounding communities, and has been pleased that, through neighborhood support and community
relationships, revenues at the Los Feliz Café have more than doubled, increasing from $282,481 in 2009
to $677,721in 2017.

It is the philosophy of Mais (Mike) Azarian, president of AM Best Food Inc., that healthy and
delicious food, along with a warm and friendly atmosphere and welcoming hospitality extended by the
staff, forms the foundation that has yielded the restaurant’s steady growth.

And now, with the prospect of leading an enthusiastic and passionate team to breathe new life
and refreshing enhancements into the City’s most historic golf complex, in its largest park, in the heart of
a valued Historic Cultural Monument, the AM Best Food Inc. team presents a solid business plan to
revitalize the mission and ambience of the concession. It is our belief and conviction that reaching
customers and making the restaurant’s food, beverage and banquet services both a “friend and partner”
will energize and expand business, making the clubhouse a favorite site, not only for golfers, but for their
friends and families, local businesses and residents, tourists and others who come to enjoy some of the
many attractions in this jewel of the city.
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1. Business Plan

Capital Improvements

AM Best Food Inc. Inc.’s plans for capital improvements not only encompasses both the minimum
and the suggested improvements cited in the Request for Proposals, and includes additional
enhancements that will preserve the historic structure’s Spanish Colonial architecture while refreshing
and enlightening the entrance lobby, restaurant, patio areas and banquet room. The double patio will be
remodeled and blended into a single area along the clubhouse, facing the beautiful tree-lined course. A
romantic and lush wedding site has been designed to increase patronage of the banquet facilities as a
wedding venue. The Halfway House will be modified to offer freshly-cooked casual lunches to golfers who
can take a leisure respite midway through their rounds. (See ATTACHMENT B.)

Minimum capital improvements, to be completed in years 1 and 2:

The following changes and improvements will be made according to standards set by the
Los Angeles Department of Building and Safety to comply with the Americans with
Disabilities Act: the bar and counter areas will be reconfigured; a new cash transaction
center will be built in the existing location; the paths of travel to the patio, accessed from
the lobby, restaurant and banquet areas will be remodeled as necessary.

All interiors (restaurant, bar area, banquet room, lobby and kitchen will be painted; new
flooring will be installed; lighting fixtures will be refurbished; the deck/patio areas will be
remodeled. The original Spanish Colonial décor will be preserved.

A new women'’s restroom, in compliance with ADA standards, will be installed in the current
locker room area adjacent to the existing men’s room.

If necessary, an electrical sub-meter will be installed.

WiFi will be provided to customers in accordance with RAP standards (up to 80% of the
maximum capacity of customers will be able to access WiFi simultaneously with a
concurrent download speed of 3 megabits per second).

Additional improvements suggested by RAP:

The upstairs bathrooms (men’s and women’s restrooms) will be painted, new floors,
partitions, ceiling lighting, fixtures and accessories will be installed as needed.

The banquet room will be painted, lighting fixtures will be refurbished and/or upgraded, new
window coverings will be installed.

Additional Improvements Proposed by AM Best Food Inc.:

The lobby will be painted, new flooring will be installed, lighting will be refurbished, cabinets
in the entryway will be relocated to allow a more comfortable entry path.

The restaurant will be remodeled and reconfigured, enlarging the bar and the kitchen by
removing the breakfast counter seating area. A new dishwashing area will be installed and
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the current wash area will be connected to the existing kitchen. The broken flooring will be
repaired.

A wedding ceremony area will be created outside the banquet hall, facing north. The new
site will feature a waterfall, set before the lush background of trees, providing a beautiful
and romantic environment.

The Halfway House will be remodeled to create a customer service area and allow the
preparation and sale of freshly-cooked food on weekends. The two small existing doors on
the sides will be closed, replaced with a large roll-up door on the front side, creating an open
entryway. Food items prepared in the main kitchen will be sold at the Halfway House on
weekdays. The adjoining patio and planter area will be reconfigured to create a comfortable
and relaxing seating area.

The outdoor patio areas will be remodeled. A 6-foot glass wall will be installed on Deck #1
(along the north side, adjacent to the banquet room). An open tension-wired fabric canopy
will be installed over Deck #2 (on the west side). The adjacent exterior storage and
maintenance areas will be removed. New furnishings, including tables, chairs and umbrellas,

will be installed.

All remodeling and construction plans will be reviewed to ensure energy efficiency.

Equipment and Furnishings

During the construction and remodeling period, AM Best Food Inc. will retain the City-owned

equipment and furnishings currently on the premises.

AM Best Food Inc. will purchase and install the following equipment and furnishings (see
ATTACHMENT H):

AM Best Food Inc. Inc.

Ingredient Bin (4)

Fruit/Vegetable Slicer, Cutter, Dicer (2)
Manual Salad/Vegetable Dryer
General Purpose Floor Mat (6)

Trash Receptacle, Dolly — 2 each (6)
Wire Shelving — 2 each (2)
Utility/Bussing Cart (3)

Countertop Food Pan Warmer/Cooler
Soup Kettle (2)

Rice Warmer (2)

Microwave Oven (2)

Gas Countertop Griddle
Wall-Mounted Shelving (6)

Fryer Dump Station (2)

Gas Range/Stock Pot (2)

Reach-In Freezer

Reach-In Refrigerator
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e Equipment Stand, Refrigerated Base
e Refrigerated Back Bar Cabinet
e Draft Beer Cooler

e Sandwich/Panini Grill

e Electric Countertop Fryer

e Panini Grill

e BarBlender (3)

e Pop-Up Toaster (2)

o Coffee Brewer

e Electric Juicer

e One-Compartment Sink

e Hand Sink

e Three-Compartment Sink

e Add-On Faucet for Pre-Rinse Faucet
e Pre-Rinse Faucet Assembly

e Faucet Control Valve

e Mop Sink

e Waffle Maker

e Planetary Mixer

e Electric Meat Grinder

e Coffee Cup (200), Plate (500)
e Chair (200)

e Table (20)

e Countertop Electric Kettle

e Electric Food Cutter

e Qutdoor Table (16)

e Banquet Table (16)

e Coffee/Teaspoon (35 dz.)

e Dinner Spoon (35 dz.)

e Dinner Fork (35 dz.)

e Dinner Knife (35 dz.)

e Solid Turner (18)

e Perforated Turner (6)

e Boning Knife (5)

e Sliver Knife (3)

e Chef Knife (6)

e Breaking Knife (5)

e Paring Knife (12)

e Standard Round Bowl Disher (18)
e Cutting Board (18)

e  Mixing Bowl! Dolly (3)

e Metal Mixing Bowl (76)

e Portion Scale (10)
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Mandoline (4)

Condiment Dispenser (4)

Can Opener (3)

Fruit/Vegetable Slicer, Cutter, Dicer
Tomato Slicer (6)

Dough Pan/Box and Cover (36)
Spatula (32)

Bun/Sheet Pan, Grate and Cover (12)
Plastic Food Pan and Cover (84)
Steam Table Pan and Cover (24)
Steam Table Pan (24)

Induction Stock Pot (23)

In addition, a 16-camera HD Security Camera System and flat-screen HD television screens, a
home theater system and projector will be installed.

Phasing Plan

Restaurant customers will be seated and served in the banquet room while renovations to the
dining room and kitchen are underway. There will be no interruption in food preparation and service.

Phase Customer Service Impact Construction Activity
Phase 1 No change. e Construct women’s bathroom and
storage room.
Phase 2 No change e Remodel banquet room and
adjacent patio.
Phase 3 Dining area will temporarily e Remodel dining room, bar area
move to remodeled banquet and adjacent patio.
room.
Phase 4 Mobile cart service e Remodel Halfway House.

Mid-Term Refurbishment Plan

Maintaining a safe, clean and attractive environment will continue throughout the term of the
contract. Refurbishment will include:

AM Best Food Inc. Inc.

All equipment is inspected at minimum on a yearly basis for safety and proper operations,

including upgrades as needed.

Equipment will be replaced, as needed, on an on-going basis.

Food service equipment and (non-disposable) supplies are regularly replaced as needed.

The hood fire extinguisher system is inspected, and any necessary repairs and adjustments

are made on an annual basis.

All refrigeration units, freezers and filters are inspected, at a minimum, every six months.
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e Property insurance providers inspect the entire premises annually; any recommendations for
changes and updates are implemented.

e A thorough inspection of the premises is made on an annual basis and any repairs, cleaning
and repainting needed are undertaken.

Additional Items

AM Best Food, Inc. will work with the Green Restaurant Association to become a Certified Green
Restaurant. (See ATTACHMENT B.) A national non-profit organization founded in 1990, the Green
Restaurant Association’s mission is to shift the restaurant industry toward ecological sustainability and
has the largest database of green solutions for restaurants. Standards cover waste management, recycling,
energy and water use, food and chemicals.

Some of the largest contract food services, hotels, colleges, chain restaurants, corporate dining
facilities and tourist attractions in the country are members of the association and Certified Green
Restaurants.

Food and Beverage

The menus for the restaurant, Halfway House, banquets, patio areas and food delivered on the
courses and driving range will be revamped and revised and this, along with the brightened and more
attractive facilities will make the Clubhouse a popular destination and definite “extension” of a round of
golf.

Golfers playing on the courses or practicing at the driving range will be able to quickly and easily
order food and beverages with AM Best Food Inc. Inc.’s convenient smart phone App; their orders will
then be delivered in a specially modified golf cart.

The bar in the Clubhouse will serve both alcohol and non-alcoholic beverages and snacks. The
kitchen staff will prepare fresh food daily, designed for the preferences and convenience of both golfers,
non-golfing guests and banquets. AM Best Food Inc. will comply with the guidelines and goals set by the
Los Angeles Good Food Purchasing Program Policy.

All menus (Clubhouse, Halfway House, Banquet Room), “grab and go,” special discount packages
for golfers and pre-set packages for golf tournaments will feature American, Korean and vegetarian dishes.
(For menus and pricing, see ATTACHMENT C.

Hours of operation will be extended to encourage both golfers and non-golfing guests to frequent
the Clubhouse. Minimal operating hours will be:

Venue Open Close
Clubhouse 5:30 AM 10:00 PM*
Halfway House 8:00 AM 5:00 PM
Banquet Room Available 7 Days a Week

*Exceptions may be made for private parties.
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Required Permits

AM Best Food Inc. will obtain all required permits in accordance with local, state and federal
regulations.

Sales and Marketing Plans

Proactive and creative marketing campaigns and community partnerships will be launched to
support a steady increase in daily guests and special events in the banquet facilities.

On-Line and Social Media Marketing. AM Best Food Inc. will retain a social-marketing consulting
firm to develop and maintain a vibrant Internet-based marketing campaign with a new website, and social
media platforms including FaceBook, Twitter, Yelp, TripAdviser, Foursquare and Instagrarm. Discount
packages, value meals for golfers and holiday and special event offerings and activities will be advertised.

A new website will include:

e The new all day grill menu

e The dinner menu offerings

e The new Korean Grill menu

e “Pojangmacha” Friday night — a weekly Korean food cart event

e The expansion of Korean beers and soju hand crafted beverages

e New banquet menu offerings, buffets, lunch, dinner, appetizers, stations, bar, etc.
e Four new full-service Wedding Packages

e Upgrades and renovations to the dining and banquet facilities

e Golf tournament food and beverage packages and menu offerings

e Halfway house menu

e The new Halfway House weekend golfers buffet at the turn

e The “Thirst Aid” beverage cart cooler program

e Special golfer “value meal” offerings for the grill, Halfway House and “Thirst Aid”
In addition, print advertisements will be run in local newspapers and publications, including:
e Los Feliz Ledger

e The Korea Times

e The Korea Daily

e The Glendale News-Press
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Email Subscriber Goals. Email is one of the best converting marketing channels available.
Restaurants can miss out on huge opportunities to stay at the top of their customers’ minds. Collection
of email addresses can be accomplished through the following methods:

e Reservation system downloads
e |n person collection

e Online contests

o  Website sign-up forms

AM Best Food Inc. will use the list to create a monthly newsletter featuring golfer value
promotions, a chef’s signature recipe, and other announcements to stay in constant contact with the
customer base. Birthday promotional emails will be sent to subscribers with an incentive to book a party
or table at the restaurant.

Community Partnerships. As the concessionaire of the Los Feliz Par-3 Golfcourse Café, AM Best
Food Inc. has worked closely with the surrounding community through the years, hosting special events,
providing discounts and partnering with organizations. Similar activities will be undertaken at the Griffith
Park Clubhouse, initiating partnerships with businesses, community organizations and golf enthusiasts,
such as:

e Neighborhood Councils and Improvement Associations

e Residents and Homeowners Associations

e Golf Associations and Clubs

e Sports, Exercise, Running and Hiking Clubs

e Clubs and organizations affiliated with RAP and Griffith Park

e Business Associations and Service Clubs

e Veterans Organizations

e Senior Citizen organizations

Among the community partnerships at the Los Feliz Café are (see ATTACHMENT D.):

e Los Angeles City Firefighters. During recent fires in the area, the Los Feliz Café provided free
lunches, from an open menu, to all firefighters who came to the café. Outreach to as many
firefighters as possible was made by passing out flyers at the nearby fire stations, and by
issuing a press release and posting on social media. Approximately 128 firefighters came to
the café.

e USC Cinematic Arts. For the last six years, once or twice a year, AM Best Food Inc. helped
student projects by providing locations for filming (café shop area, dining room and patio)
free of charge.
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e Unified Young Armenians (UYA). For over a decade, UYA has fought against historical
injustices (i.e. Armenian Genocide Recognition), as well as modern day injustices (i.e. Darfur,
Sudan). Once a year, on April 24, UYA organizes a march protesting all genocides. For the
past two years, AM Best Food Inc. sponsored a dinner to help cover the expenses, donating
all proceeds to UYA.

e Los Angeles Parks Foundation. AM Best Food Inc. has consistently supported the Los Angeles
Parks Foundation with in-kind donations for their annual fundraising event.

e Homenetmen Burbank “Sipan” Chapter (Armenian Scouts). AM Best Food Inc. has provided
free catering for 200 guests at the organization’s medal and achievement certificate event for
the past four years.

e Leukemia and Lymphona Society (LLS). AM Best Food Inc. worked to raise funds for LLS, over
the past seven years, by placing a donation collection board in the café and matching all
donations collected from customers.

Banquet Facility Group Event Marketing. Yield management is the process of understanding,
anticipating and influencing customer behavior in order to maintain yield or profits. Yield management
involves strategic control of inventory (banquet function space) to sell it to the right customer at the right
time for the right price. This involves establishing minimum dollar expenditure for prime time space, such
as Saturday nights and December holiday parties. The demand for space is what determines when and
how to establish minimum revenues for prime time yields.

The corporate events segment of the catering industry is sometimes categorized as the most
profitable. This often high dollar market segment primarily plans events during the business week,
Monday through Friday. Business-related events are identified by the following categories:

e Meeting and convention business

e Trade associations; local, national and international
e Professional associations

e Training seminars

® Incentive rewards events

e New product roll-outs

e Business anniversary celebrations

e New building ground-breaking ceremonies

The catering sales office will market to these groups by actively soliciting them by phone, in person,
by arranging site visits to company meeting planners and by being active in networking groups at civic
events and associations.

The social market includes event celebrations that are generally life transforming events often
driven by cultural and ethnic traditions. Social events are considered one-time events to be celebrated
with the family’s friends and business associates. These include:
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Weddings

Bar and Bat Mitzvahs
Wedding Anniversaries
Graduations

Reunions

Fund Raisers
Retirement Parties
Birthday Parties
Quincenera Celebrations
Baptisms

Baby Showers

Holiday Celebrations

There are multiple ways of penetrating each of these markets for maximizing weekend sales when
social activities primarily take place. The wedding market will be expanded through the following strategic

actions:

Bridal Showers

Marketing materials with multiple pictures that are wedding-specific

Tailored packages that are easy to buy and sell

Bridal publications

Local relationships with churches, synagogues and religious faith segments for referrals
Florists, local wedding bakers, event vendors and suppliers

Attend the National Association of Caterers and Events monthly Los Angeles chapter events
to develop networking relations with event industry professionals

Creating on-site ceremony areas

Each event provides an opportunity for future sales. Referrals from attendees at every event
have the potential of reaching hundreds of people through other groups with whom they may
be associated. Well executed events that exceed expectations will capture future business

Korean events — by providing Korean menu items in the grill and on Friday nights it is
demonstrated to the local community that there is a commitment to serving their needs with
traditional foods.
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e The Armenian community is another significant target market that has yet to be fully
penetrated. Traditional menus and cultural expectations will be promoted through the
catering sales and marketing department. Contacting community leaders and participating in
Armenian organizations, festivals, etc. will provide exposure and acceptance in this dominant
market segment surrounding Glendale.

Golfer Promotions. Cultivating a cooperative relationship with the golf course operations is an
important strategic goal. If the golf course will allow the advertising of promotions on the golf carts, or at
the pro shop, the food service locations could also encourage golf=specific activities.

Golfer promotions will be regularly posted at the Halfway House to advertise tournament menus,
banquet facilities, special holiday themed products and services, “Pojangmacha” Friday night Korean cart
event. In addition, pictures of events will be displayed in the Clubhouse with sample banquet menus and
color marketing brochures.

1.1 Additional Services and Amenities.

e Special food and beverage items will be available for delivery, by mobile unit, to
players on the courses. Players can use AM Best Food Inc. Inc.’s Golf Food App, If they
prefer, the golfers can also phone in their orders.

e On-course food and beverage services will include the “Thirst-Aid” Program,
equipping golf carts with a bracket and a small cooler mounted over the rear cart
fender. This will allow golfers to store food and beverage products safely and
conveniently. (See ATTACHMENTD.)

e A new service window will be installed in the Halfway House for the quick cooking
and serving of hamburgers and hot dogs, along with beverages and snack foods, for
golfers halfway through their rounds. The area surrounding the Halfway House will
be modified to provide additional umbrella-covered seating.

e On selected Fridays, a Night Pocha (a pocha is a Korean restaurant offering a variety
of dishes with Korean alcoholic beverages) will be held in the outdoor patio area of
the Clubhouse. (See Menus.)

Financial Projections and Planning.

1.2.1 Completed Submittal Form. (See ATTACHMENT D for the Pro Forma Profit and
Loss and Break-Even Analysis.)

1.2.2 USB flash drive or CDR containing the Completed Submittal Form. (A USB is
included herewith.

2. Management and Operations Plan.
2.1 Organizational Structure.

Chief Executive Officer. Mais (Mike) Azarian, the president of AM Best Food Inc.,
will be the Chief Executive Officer (CEQ) in the execution of the contract. He will
be responsible for the overall success of the concession, setting policies and
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approving plans to achieve the vision described herein. He will be alert to growing
and solidifying of the customer base by assuring that friendly, responsive and
cooperative service is provided in all areas of activities.

Financial decisions, contracting, employee hiring and retention policies;
marketing, advertising and community partnership activities will be among his
responsibilities.

Mike will also be responsible for assuring compliance with all City, RAP and other
public rules and regulations.

General Manager. Gnel Khachatryan, the vice president of AM Best Food Inc.,
will be the Floor Manager in the execution of the contract. As such, he will
oversee the recruitment, training and supervision of staff with the primary
mission of providing delicious food and top-flight customer serv ice. He will also
oversee menu planning and budget monitoring of costs and profits, ordering
supplies and stock levels, staff scheduling and rotation.

The General Manager will manage and oversee bookings and event management
of the banquet facility. He will also be involved in the marketing campaigns,
community outreach and partnerships.

Corporate Level Management Structure. The corporate level management structure for
the proposing business identifying key personnel, including their resumes. Describe
function and location of each person in the management structure.

President and Owner. Mais (Mike) Azarian, the president and owner of AM Best
Food Inc., manages all operations and resources, sets policy and makes all major
decisions.

Vice President. Gnel Khachatryan, the vice president of AM Best Food Inc., is
responsible for overseeing staff and operations of the company’s contracts.

2.1.1 Organizational Chart. (See ATTACHMENT E for Organizational Chart and
Corporate Resumes.)

2.2 Staffing Plan. AM Best Food Inc. believes that a respectful environment for our
employees is the only way to assure a positive experience for both staff and customers.
Our philosophy is one of teamwork, all staff members, regardless of their role, title,
responsibilities or years on the team, are regarded as equal participants. And we
encourage their suggestions to maintain top-flight service, savory food and efficient
practices and procedures. Suggestions are encouraged, improvements are adopted and
solutions to problems or complaints are addressed, developed and implemented.

It is essential that all staff members partner to ensure that all customers, whether in the
restaurant, at the bar, in a patio area, or receiving mobile food and beverages are treated
with respect and friendliness.

2.2.1 Resumes of Key Staff Members.
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2.2.2

AM Best Food Inc. Inc.

Consultant. A consultant, experienced in managing golf course restaurants, will
be on the AM Best Food team to provide staff training. (See ATTACHMENT E.)

Proposed Staffing Requirements.

Cook. Prepare delicious food according to the menus for the restaurant, bar,
mobile delivery and “grab and go” specials. Set up workstations with all needed
ingredients and cooking equipment. Prepare ingredients to use; cook food in
various utensils or grills; ensure great presentation by dressing dishes before they
are served. Keep a sanitized and orderly environment in the kitchen. Ensure that
all food and other items are stored properly. Check quality of ingredients.
Monitor stock and place orders as appropriate.

Prep Cook. The prep cook works closely with the chef, performing various
preparations in accordance with the direction of the chef as needed by the day’s
menu. He/she will also label and stock ingredients on shelves so they can be
organized and easily accessible; measure ingredients and seasonings; prepare
cooking ingredients by washing and chopping vegetables, cutting meat, etc.
He/she will also undertake basic cooking duties and prepare simple dishes. In
addition, the prep cook may help with dishwashing, sanitizing and perform other
kitchen duties as assigned.

Dishwasher. Collect used kitchenware from dining and kitchen areas. Load and
unload washing machines. Wash specific items by hand as specified (e.g. wooden
cutting boards, large pots and delicate china). Assist cooks as needed.

Host/Hostess. Welcome guests with a smile. Provide accurate wait times if
necessary, pay careful attention to monitoring waiting lists. Answer incoming
calls, provide information as requested and manage reservations. Cater to guests
who require special attention (e.g. children, seniors). Escort customers to dining
and bar areas. Coordinating with server staff about the best seating options.
Provide menus. Maintain a clean reception area. Assist the server staff as needed.

Server. Responsible for preparing restaurant tables with special attention to
sanitation and order. Welcome customers within two minutes after they are
seated. Present restaurant menus and help customers select food and beverages.
Answer questions and/or make recommendations as needed or requested.
Coordinate with other restaurant servers and kitchen/bar staff. Deal with
complaints or problems with a positive attitude. Issue bills and accept payment.
Servers must have a customer-oriented approach and excellent people skills.
Attention to cleanliness and safety is mandatory.

Busperson. Buspersons clean up after guests and staff, and may also fill in as a
dishwasher during non-service hours. He/she is responsible for setting and
resetting dining room tables and refill and clean any condiments that may be
located on the tables. He/she also refills water and assists the servers. He/she
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also works with the kitchen staff cleaning, organizing and arranging dishes,
glasses, cups, utensils and other supplies.

Bartender. The bartender will prepare alcoholic or non-alcoholic beverages for
customers in the bar, restaurant, patio areas or for mobile delivery to golfers
either on the courses or driving range. He/she will also interact with customers,
taking orders and serving snacks and drinks. He will assess the customers’ needs
and preferences after making recommendations. A good bartender is able to
create classic and innovative drinks exceeding the customer’s needs and
expectations. The bartender will also be responsible for checking customers’
identification to confirm they meet the legal drinking age; restocking and
replenishing the bar’s inventory and supplies; and comply with all food and
beverage regulations.

Cocktail Server. The cocktail server will take orders from and deliver drinks and
food to guests in the restaurant and patio areas. He/she may also perform the
usual duties of the server, i.e. cleaning tables, verifying that customers meet the
legal age for drinking, and processing bill payments. The cocktail server needs to
have excellent people skills, a strong ability to work in an organized fashion, and
be knowledgeable about wine, beer and cocktails.

Staff Schedules. AM Best Food Inc. has three general guidelines in constructing
staff schedules (see ATTACHMENT E for schedule details):

Schedule an Appropriate Number of People. The manager will make sure more
people are scheduled during busy times and fewer people during slow times to
ensure there are enough employees to complete the necessary tasks in relation
to the demand. By using POS systems, the manager can track transaction activity
throughout the day to see exactly when location traffic is at its peaks and lows.

Hire More than One Manager. To take some of the pressure off the manager,
two co-managers will be hired. Consequently, one manager will be on duty at all
times to address any issues that may be too demanding of our regular staff’s time.
Having a manager present at all times can go a long way toward improving a
customer’s experience.

Make Sure Employees Have Time to Rest. Ensuring that each staff member has
a fair amount of time off goes a long way toward preventing stress and fatigue.
Enough staff will be hired to enable each staff member to have two days off per
week and, when possible, they will be consecutive.

Off-Site Activities. All food will be prepared on site with the exception of any
specially-catered events contracted and managed by the customer.

Activities that will take place at the corporate office, or by a third-party provider
at their own business location include:
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e Business administration and management related specifically to AM Best
Food Inc. Inc.’s corporate organization.

e Administration and management of financial aspects including payroll, taxes,
invoice payments and record-keeping.

e Administration and management of permits, insurance and subcontractor
contracts.

Sufficient Staffing. Staffing sufficient to maintain and clean restrooms that are
attached and/or contained in the clubhouse after 10:00 p.m. and secure premises
after hours when restaurant facilities are open after RAP staff has left the
premises.

The Staff Schedules allow flexibility that will enable staff to take breaks (a one-
hour lunch break and two 15-minute breaks during the day) and to provide
additional support when needed.

The restrooms will be cleaned and maintained by the contracted janitorial service.
If the need arises, the restaurant staff will have the training, supplies and
equipment necessary to clean the restrooms.

The Floor Manager or designated Assistant Manager will secure the premises
after hours.

Staff Uniforms. Uniforms provide businesses with varied benefits:

e Guests tend to view uniformed restaurant employees as more competent
than those without uniforms.

e Guests also tend to regard employee who wear uniforms as more courteous,
approachable and trustworthy.

e  Guests can more easily distinguish employees from other persons in the area,
which help to prevent embarrassing confusion.

e Employees who wear uniforms are more aware of representing a “brand” and
as aresult are more likely to maintain an appropriate level of professionalism.

Restaurant Aprons. These garments are used by employees in a number of
different industries, but they’re most commonly associated with restaurants,
particularly the kitchen area.

Restaurant Shirts. Wait staff often wear long- or short-sleeved dress shirts with
collars and full button fronts. Having these personalized with the company name
and/or logo will turn this classic apparel into a true uniform that immediately
identifies the wearer as an employee of the establishment. The apron, if one is
used, will be worn over the shirt.

Black Pants. Slacks, often black, are the preferred choice for many restaurants.
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Slip-Resistant Shoes. A good pair of shoes is another important element of a
restaurant uniform. Black shoes or sneakers are generally preferred, and it’s
important that all foortwear have slip-resistant sols to ensures safety on
potentially damp floors.

Chef Coats. AM Best Food Inc. requires the kitchen staff to wear double-breasted
chef coats. Usually white, these coats often have two parallel rows of buttons
down the front, giving this apparel a distinctive look that diners have come to
associate with high-class restaurants.

Providing restaurant employees with durable, attractive uniforms is neither

difficult nor expensive, and it pays off in the long run by giving the establishment a
professional image. (See ATTACHEMNT E for staff uniforms.)

2.3 Customer Service Plan. AM Best Food Inc. Inc.’s goal is to have customers who are
happy, glad to come to our restaurant, feel comfortable and safe, and are delighted with
the treatment they receive from our staff. Providing excellent customer service is not
difficult, and it starts with a satisfied staff. We treat our staff the way we want them to
treat our customers: with sincerity, caring and friendliness.

2.3.1

2.3.2

2.3.3

234
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Customer Service Goals and Policies. Guidelines for AM Best Food Inc. Inc.’s
customer service are provided to staff when they begin work and are always
stressed at staff meetings. (See ATTACHMENT E).

Customer Complaints. Many successful restaurants regard customer complaints
as a second chance to satisfy a customer and win their return. They view the only
true negative comment or complaint as the one they do not hear and therefore
cannot effectively resolve. For AM Best Food Inc. Inc.’s guidelines to handle and
solve customer complaints, please see ATTACHMENTE.)

Speed of Service Guidelines. Guidelines referencing and impacting speed of
service are found in the employee training materials. In addition, food servers
are evaluated on sequence of service and receive easy-to-follow information on
speed of service (see ATTACHMENT E.)

Quality Assurance Program. Guidelines referencing and impacting quality
assurance, including cleanliness, sanitation and food safety, safety and sanitation
and customer service are found in the Employee Training Handbooks. In addition,
easy-to-follow information on quality assurance is made available to all staff. (see
ATTACHMENT E.)

Kitchen and Food Safety. The kitchen operations will be required to complete a
weekly comprehensive Food Service Manager Self-Inspection Checklist (see
ATTACHMENT E). This document will be completed every Monday when
operations are at their slowest. The chef and manager will complete these
checklists and retain them in the manager’s office. Any corrective actions
required will be discussed and scheduled for compliance. These checklists audit
the following areas of food health safety:
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e Personal Dress and Hygiene

e Food Storage and Dry Storage

e large Equipment

e Refrigerator, Freezer, and Mini-Cooler
e Food Handling

e Utensils and Equipment

e Hot Holding

e C(Cleaning and Sanitizing

e Garbage Storage and Disposal

e Pest Control

These forms will be available to the health department when they provide
surprise inspections. This will ensure that safety and sanitation practices will be
followed at all times.

Menu Preparation Consistency. Each of the menu items will have standardized
recipes to ensure quality specifications are defined and purchased. This will
insure quality identification, portion standards for consistency and method of
preparation steps for proper training and compliance.

Suppliers and Vendors. Our products will only be purchased from licensed
reliable vendors to ensure that the sourcing and safety food practices are
provided by all suppliers. One way is to purchase products from suppliers who
are HACCP certified. HACCEP (Hazard Analysis Critical Control Points) follow the
guidelines required for certification by local health departments.

Approved Vendor lists will be maintained to ensure that we select to whom our
chefs have the authority to bid and purchased from. Multiple vendors will be
required for major food categories as well as national broad line suppliers, like
SYSCO Los Angeles.

Food Service Standards and Training. The 50-page comprehensive training
manual for front of the house performers will serve as the benchmark for service
interactions with the guests. The program is designed to have trainers in all front-
of-the-house job classifications. The certificate process ensures that
management has provided the standards of training required to achieve service
excellence. The managers provide sequence of service checklists to verify the
level of compliance by each trainee. Once the trainee has completed their
training and can demonstrate their ability to perform the requirements of the job
then they will be certified as food servers. (See ATTACHMENT F.)

Customer Guarantees, Exchange or Refund Policies. AM Best Food Inc.’s “Our
Guarantee Promise”:

“We want you to be totally happy with your experience here, so we are proud to
offer a product substitution or money back guarantee. If after every effort to
meet your expectations has been made in good faith, and you are not completely
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satisfied, we will offer you a complimentary voucher to return and give us another
opportunity to serve you at no charge.”

Credit/Debit Cards Accepted. AM Best Food Inc. will accept the following
methods of payment (with no minimum charge requirement):

e Visa/Master Card.

e American Express.

e Discover.

e Acceptance of bank debit cards affiliated with credit cards.

Customer Service Research. In order to gather continuous information from our
guests we just need to ask them how we can improve our products and services.
Our ongoing strategic goal is to improve our customer experience. Another goal
is stay on trend with the demands of everyday consumers, therefore we will
employ a variety of feedback methods listed below:

e Management interaction with guests while on site.

e Include comment cards on tables in restaurant service areas and at the
Halfway House.

o Askforfeedback after their meal by offering an opportunity on their payment
receipt copy to tell us.

e Read reviews on review sites, Facebook, Yelp, etc.

e Maintain an active Facebook Internet presence and respond to our guest’s
comments.

e Review the popularity of menu items sold to analyze for future menu change
preferences.

e Mystery Shoppers — independent auditors feedback.

2.4 Employee Training.

241

AM Best Food Inc. Inc.

Training/Education Program. AM Best Food Inc. employees are provided with
training and educational materials in the following areas (see ATTACHMENT F for
information and materials):

e AM Best Food Inc. Employee Handbook.

e Golf Food & Beverage Service Training Program for Food Servers, Bartenders,
Hosts and Banquet Workers.

e Back of the house (BOH) Staff Operations Manual.

e Host —Job Description.
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Busperson — Job Description.
Food Runner — Job Description.

Server — Job Description.

Additional Employee Training includes:

California Food Handler Training, covering basic food safety; time and
temperature; cleaning and sanitation; cross-contamination; and personal
hygiene.

Food Protection Manager Certification, covering food safety; forms of
contamination; cleaning and sanitation; food safety management; and
purchasing, receiving and storage.

Allergens Course, covering defining food allergies; recognizing symptoms;
identifying allergens; dangers of cross-contact; proper cleaning methods;
proper communication; preventing cross-contact; work stations and service
areas; special dietary requests; dealing with emergencies; importance of food
labels; handling food deliveries; proper food preparation; and cleaning and
personal hygiene.

Alcohol Responsible Beverage Service Training, covering alcohol law and your
responsibility; handling difficult situations; recognizing and preventing
intoxication; and checking identification.

Sexual Harassment Prevention Training, to prevent sexual harassment,
equips employees with the tools they need to recognize, report and resolve
any issues that may arise.

The following education and training materials are provided to staff members
as appropriate to their functions and responsibilities:

e Injury and lliness Prevention Program (IIPP)
e Line Cook Training Manual

e Prep Cook Training Manual

e Host/Hostess Training Manual

e Server Training Manual

e Dishwasher Training Manual

e Busser Training Manual

e Alcohol Management Program

Motivational Programs/Employee Incentives. It is essential for all AM Best Food
Ind.’s employees to feel they are part of the family. This will be accomplished by
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a variety of leadership and management methods to motivate employees to
perform at their best. If they are treated with respect and are comfortable
communicating with management, then the service culture will be enhanced and
employee turnover will be reduced. In addition, a happy employee translates
directly to happy guest experiences.

Leadership and Managerial Motivational Principals.

Empowerment: Ensuring that employees have the skills, knowledge and
authority to make decisions that would otherwise be made by management.
Empowered employees feel that they have ways to contribute and make
decisions based upon proper training, which enhances their job performance.

All managers must be sensitive to workers’ personal needs and able to adjust
to the situation (flex style of management).

Supportive behavior. Showing care and support for employees by praising,
encouraging, involving them in decision making, and helping them reach
solutions.

Sharing of vital information.
Working objectively with everyone.
Showing appreciation to people’s good deeds as soon as it becomes apparent.

Maintaining a two-way, personal and eye-to-eye communications with
everyone on a regular basis.

Being polite.

Rewards, both monetary and otherwise, must be worked out with care, not
only for getting the maximum motivation but also for fairness in the eyes of
the employees.

Establishing a climate of honesty and integrity.

Promoting from within whenever possible. This demonstrates that good
performance leads to job growth opportunities.

Incentives.

Employees will be given a $100 referral fee for new hires.
Food handler permit training and certification costs will be covered.

Living wage standards for all employees will be supported; health insurance
options will be provided; full-time workers will receive two-weeks paid
vacation and 6 days paid sick leave, yearly.
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e Employees will be reimbursed for the cost of textbooks if they enroll and
complete the Culinary/Hotel Restaurant Management Program at Glendale
College.

o Employees will receive a turkey for their family’s Thanksgiving dinner.
e A Christmas bonus gift certificate will be given to all employees.

2.4.3 Local Recruitment Plans/Sources of Non-Management Labor. A great source
and often one of the “best methods” for recruiting new employees is the pool of
existing employees. They understand the requirements of the job and can
recommend individuals that are the “right fit” because they are familiar with the
operational standards, culture and job specifications. In addition, anyone that
refers a new hire will receive a referral fee when the new employee completes
the training certification process.

Staying in close contact with community organizations and industry professionals
provides networking options with other local manages and chefs for leads on
applicants who are available for employment.

Job openings are advertised on local websites such as Craig’s List, ZipRecruiter,
Indeed.com, monster.com, Linkedln and Glassdoor. Print classified ads are also
placed in La Opinion, Los Angeles Daily, and local community newspapers. Help
wanted signs are posted at the restaurant and employee referrals are encouraged.

Recruitment plans also include local colleges offering courses in the fields of
culinary and restaurant service:

e Los Angeles Trade Tech — Culinary Arts/Restaurant Management Program.
The job placement center at L.A. Trade Tech is a resource for staffing the
kitchen and front of house. The program offers an extensive “hands on” and
theory-based education and hosts professional industry-seasoned chefs as
faculty, bringing their experiences from around the world. In addition to
rigorous classroom instruction, students are trained in working for food
service facilities.

e Glendale Community College — Culinary Arts and Hotel Restaurant
Management Program. The student jobs placement program at Glendale
Community College posts jobs regularly for students looking for full and part-
time work. The Culinary/Restaurant Management program teaches skills and
knowledge required in the field of restaurant management including
professional cooking, sanitation practices, institutional purchasing, beverage
and bar operations, banquet and catering presentation, and management
principles for food service personnel. The program offers a restaurant
internship program which can be a resource to recruit future full and part-
time employees.
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e Art Institute of California — Hollywood. The goal of the International School
of Culinary Arts is to provide students with the training and knowledge they
need to become leaders in their respective industries, while affording them
the kind of experience that can make them immediately valuable in the
marketplace. The program offers both associate and bachelor’s degrees in
Culinary Arts and Restaurant Management.

2.5 Facility Maintenance Plan.

251

2.5.2

253
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Ongoing Maintenance and Repairs. (See Mid-Term Refurbishment Plan (page 9.)

Handling Deliveries, Storage, Trash Removal and Recycling. As referenced in the
Employee Training Manuals (abbreviated excerpts):

e When deliveries are received, products need to be unloaded and placed in
storage in the following order: 1) Walk-in cooler; 2) Freezer; 3) Stockrooms
(dry storage). Chilled products need to go directly to the walk-in cooler first
as they are the most perishable items.

e The temperature in the walk-in cooler should be maintained at 36°-38°F at all
times. Storing food at this temperature keeps bacteria organisms from
growing in the food and prevents food from freezing.

e The temperature in the freezer should be maintained at 0°-10°F. All items in
the freezer should be at least 6 inches off the floor and the containers must
stay sealed or the product will become freezer-burned. Once an item has
thawed, even partially, it should NOT BE REFROZEN. Only removed products
from the freezer that will be used promptly.

e Stockroom (dry storage) must be kept organized and clean of debris at all
times. Keep all food products at least 6 inches off the floor. Keep all
chemicals on a bottom shelf separate from all other products. Place heavier
containers on the lower shelves.

Pest and Rodent Mitigation. AM Best Food Inc. will contract with industry
leaders in pest elimination, such as Orkin Pest Control to provide an IPM
(Integrated Pest Management) system that is required by local health
departments, involving seven steps to an effective pest management system. In
food processing environments, pest control is a must. A pest infestation can put
the product and the business’s reputation at risk. Pest management is also very
sensitive. Special precautions must be taken to keep pest control treatments
from threatening food safety. To better control pests while respecting a food
plant’s sensitive environmental needs, the principles of IPM will be applied.

IPM programs recognize that pest management is a process, not a one-time event,
and that relying solely on chemical controls is never the best solution. By
addressing the underlying use of pest infestation — access to food, water and
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shelter — IPM can prevent infestation before pesticides are even considered. In
practice, IPM is an ongoing cycle of seven critical steps. (See ATTACHMENT F.)

LEVEL | REQUIREMENTS

1. Compliance Documents and Additional Forms. The following required Compliance
Documents and Additional Forms, as described in the Request for Proposals, are enclosed under
ATTACHMENT H.

a)
b)

c)

d)

e)

f)

g)

h)

j)
k)
u)
v)

w)

Proposer’s Signature Declaration and Affidavit.
Disposition of Proposals.

Nondiscrimination, Equal Employment Practices and Affirmative Action. (No action
required; if selected, AM Best Food Inc. will agree to adhere to these programs upon
execution of contract.)

Contractor Responsibility Ordinance Statement.

Equal Benefits Ordinance Statement/First Source Hiring Ordinance (FSHO). The form was
submitted to the City of Los Angeles’ Business Assistance Virtual Network, by AM Best
Food Inc. on June 21, 2015 and will expire on June 21, 2018.

Living Wage Ordinance (LWO)/Service Contractor Worker Retention Ordinance (SCWRO).
(AM Best Food Inc. is currently exempted from the Living Wage Ordinance in conjunction
with providing food and beverage concessionaire services at the Los Feliz Café. If AM Best
Food Inc. is granted the contract to provide concessionaire services at the Griffith Golf
Complex, the company will not apply for exemption from the LWO.)

Business Inclusion Program (BIP) Requirements. AM Best Food Inc. performed the
Business Inclusion Program through the Business Assistance Virtual Network.

Municipal Lobbying Ordinance / Bidder Certification — City Ethics Commission (CEC) Form
50.

Prohibited Contributors (Bidders) Certification — City Ethics Commission (CEC) Form 55
Compliance with Los Angeles City Charter Section 470(c)(12) (Measure H).

Federal Tax ID Number and Form W-9.

Iran Contracting Act of 2010 Compliance Affidavit.
Financial Offer Form.

Capital Investment Form.

Terms and Conditions Acceptance Form.
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2. Minimum Qualifications. The officers of AM Best Food, Inc. meet the minimum
qualifications as set forth in the Request for Proposals.

Mais (Mike) Azarian, President of AM Best Food, Inc. has been responsible for all business and on-
site management of the Los Feliz Café, under contract with the City of Los Angeles, since 2009.
Ove the course of that time, revenues have more than doubled. Annual sales in 2017 totaled
$677,772. The number of customers has steadily increased and the café has become a favorite
meeting place for community and neighborhood leaders and activists.

Gnel Khachatryan, Vice President of AM Best Food, Inc. has been the General Manager of the
Palladio Banquet Hall in Glendale, California, since 2006. Annual salesin 2017 totaled $2,720,000.
As the General Manager, he rebranded the image of the banquet hall restaurant to reverse a 5-
year sales downturn. He oversees profit and loss, front and back of the house overall operations,
quality controls, budget management, safety compliance, and the recruitment and performance
of the 25-member restaurant team.

2.1 Ownership Description. Proposers must include a response to each proposal item
listed below:

2.1.1 Address.

AM Best Food Inc., Inc.
3207 Los Feliz Blvd.
Los Angeles, CA 90019

2.1.2 Length of time in business. AM Best Food Inc. was formed in December, 2008,
as a sole proprietorship and, in January, 2009, was registered with the State of
California as a corporation. It has been business as a corporation for nine years
and one month.

2.1.3 Type of business. AM Best Food Inc. is a California Corporation.

2.1.4 Size of company. AM Best Food Inc. currently has fourteen employees (nine full-
time and five part-time. Total net sales in 2017 was $677,720.77.

2.1.5 Names of persons responsible for operations. The president of AM Best Food
Inc., Mais (Mike) Azarian, is responsible for the company’s operations.

2.1.6  Any pending mergers. There are no pending mergers.

2.1.7 Ownership information for all proposed subcontractors. (No proposed
subcontractors.)

2.2 Description of proposing entity’s experience in and knowledge of restaurant
operations.

2.2.1 Description of similar current and past restaurant experience.
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Mais (Mike) Azarian, President, AM Best Food Inc., Inc.

From 2008 to the present time, AM Best Food Inc., Inc. has, on a year-to-year
contract basis with the City of Los Angeles, Department of Parks and Recreation,
fulfilled the role of Concessionaire at the Los Feliz Par-3 Golf Course. Over the
course of ten years, Mike Azarian, president of AM Best Food Inc., has
implemented capital improvements, initiated community partnerships, nurtured
an intelligent and hard-working staff well-liked by the customers, developed a
popular menu of neighborhood-friendly food, and nearly doubled the revenues,
increasing from $282,481 in 2009 to $677,721 in 2017.

From 2005-2008, Mike Azarian owned and operated a mobile food cart stationed
at high-traffic retail stores, including Home Depot in Burbank, California. The cart
prepared and served food popular with local clientele, including hotdogs,
hamburgers, shish kabobs, chips, salsa and beverages.

During the period from 2003-2006, Mike was the food service manager for the
Caesar Banquet Hall in Tujunga, California. Working as a shift manager, he
supervised all activities before, during and after special events. He provided
customer/client service, managed and supervised the cooks, waiters, kitchen
staff, and oversaw basic accounting duties (payables and receivables).

Before immigrating to the United States, Mike worked in a family-owned
restaurant in Altenstadt, Germany (1993-2002). He assisted his parents in all
restaurant areas: bookkeeping, cook, waiter and host.

Gnel Khachatryan, Vice President, AM Best Food Inc., Inc.

Gnel Khatchatryan is a talented restaurant manager whose focus on skilled
staffing and business administration led to a 55% growth in sales and a 200%
increase in repeat business at the popular Palladio Banquet Hall in Glendale,
California.

With experience in multiple outlets, including proven success leading start-up,
turn-around and high-growth operations, he has strengthened and built top
performing, customer centric teams. Gnel is a high-energy food and beverage
professional with a history of achieving record-setting profit and loss gains.

Proposer’s years of above experience.

Between AM Best Food Inc. Inc.’s President, Mais (Mike) Azarian, and its Vice
President, Gnel Khatchatryan, there is 37 years of experience in restaurant, food
and beverage and banquet services, at all levels, from table servers to managers
and owners.

Extent of any related experience.

(See Resumes, ATTACHMENT E.)
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Additional information that demonstrates your qualifications.

Over the past decade, since beginning its first year-to-year contract with the City
of Los Angeles to manage the concession at the Los Feliz Par-3 Golf Course, AM
Best Food Inc. has made several additions and improvements to the Café’s
premises. These improvements, implemented to improve customers’
experiences and comfort and accommodate a continuously growing customer
base, include:

e Expanded storage area through the purchase and installation of a 8x14
secured storage bin placed outside the café in a location approved by RAP.

e Construction, installation and furnishing to enclose the existing patio seating
area at the rear of the café, facing the putting green and golf course. The
area was enclosed with a red-frame, which architecturally harmonized with
the building’s unique cottage design, with clear Permaguard vinyl sheeting
panels installed in the frames.

e Installation of a security system that includes 16 video recording cameras,
located inside the café and on the surrounding exteriors, along with an alarm
system with motion sensors set up to instantly alert the alarm company. In
addition, if an attempted break-in occurs, a loud alarm sounds while, at the
same time, the alarm company is alerted and law enforcement is called.

e Exterior doors of the café were refitted with metal locking systems to prevent
break-ins.

AM Best Food Inc. considers supporting the local community, along with a warm
and friendly atmosphere and relations with customers, an essential element in
growing and sustaining its customer base. Throughout its history with the Los
Feliz Café, its customers and the surrounding neighborhoods, many activities
have been initiated both for individual events and on-going efforts (see
“Community Partnerships”, above).

The Café and Golf Course also present attractive locations for movies, television
and entertainment productions. Many movie/TV production location scouts
frequently stop by, shoot photos and make notes for their resource catalogues.
A monthly online television program, “After Hours,” uses the Café on a regular
basis.

2.3 Contracts History (include contact information for all contracts listed).

23.1

AM Best Food Inc. Inc.

List of all contracts commenced and terminated, for whatever reasons, during
most recent twelve (12) months, along with an explanation of the reasons for
termination. No contracts were commenced and/or terminated during the last
twelve months.
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List of all contracts which terminated during 2016, along with an explanation of
the reasons for the termination. No contracts were commenced and/or
terminated during 2016.

2.4 Current Operations.

2.4.1 Employee hiring and promotion policies. (Please refer to the information above
under Management and Opeartions.

2.4.2 Methods and controls for accounting. Financial transactions are tracked and
control with the Point-of-Sale system and QuickenBooks, with all systems and
practices approved of and reviewed on a monthly basis by the company’s
accounting firm.

2.5 References.

2.5.1 Business References. Provided a minimum of three (3) references with whom
you have conducted business to verify relevant past performance. Include names,
addresses, email addresses, telephone numbers, and the scope of the business
relationship. (See ATTACHMENT G.)

e Aghobian Financial Services
Raznik Aghobian, E.A.
330 W. Arden Ave., Suite 220
Glendale, CA 91203
Office: (818) 546-8546
Fax: (818) 244-0941

e ASL Insurance Services
Jim Lugo
3533 N. Verdugo Rd.
Glendale, CA 91208
Bus: (818) 957-3366
Fax: (818) 957-3369
instogo4@shcglobal.net

e Triphen Technologies, Inc. — Point of Sale Systems and IT Support
Point of Sale Systems and IT Support
Zohab Gyunashgyan, CEO
3100 W. Burbank Blvd., #101
Burbank, CA 91505
Tel: (877) 767-7586 Option 3

2.5.2 Financial References. Provide a minimum of three (3) references from banks or

AM Best Food Inc. Inc.

other financial institutions; include names, addresses, email addresses,
telephone numbers, and the type of relationship (for example, checking/savings
accounts, commercial loans, landlord, lessor, etc.). (See ATTACHMENT G.)
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e Chase Bank
Consumer Banking — CA2-4441
9055 Reseda Blvd.
Northridge, CA 91324
Phone: (818) 773-5265
eFax: (855) 609-5831

e  Wells Fargo Bank
3250 Glendale Blvd.
Los Angeles, CA 90039
Tel: 323 663 8023
Fax: 323 665 8531

e MC Merchants’ Choice Payment Solutions
(Credit card processing)
Esmael Ghasemi
611 S. Catalina St., Suite 304
Los Angeles, CA 90005
Tel: 323.774.9827

3. Financial Capacity. Each proposer must demonstrate the financial means and resources to
finance, operate, and sustain the operation as proposed, including start-up and pre-opening costs,
inventory and sufficient working capital, and access to additional capital, if needed. To this end,
each proposer must provide, with the submitted proposal, the following items. All items
submitted are subject to verification by RAP.

3.1 Good Standing. AM Best Food, Inc. is in good standing with its financial institutions.

3.2 Amount of Investment Required. State the amount of investment you will require to
provide services as proposed. This amount must include Start-Up Costs (Proposers must
include a response to each proposal item listed below).

3.2.1 Amount of investment to begin operations as proposed (to include): (See
Capital Investment Form, ATTACHMENT H.)

3.3 Source(s) of Funding. Proposers must include a response to each proposal item listed
below.

3.3.1 Indicate whether the proposed source of funding the above amount is cash
reserves, financing from a commercial lender, other sources, or a combination
thereof.

Source of funding is a commercial lender.

3.3.2 Of the total amount required, indicate the amount that is to be funded through
each source.

The total amount of required funding will come from a single commercial lender.
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3.4 Financial Documentation.
3.4.1 If cash reserves are to be used to fund the operation, provide the following.

The necessary funding will be provided by a commercial lender; no cash reserves
will be used.

3.4.2 If loans are to be used to fund the operation, provide the following.

A copy of an unconditional formal letter of commitment from the lender and
credit rating scores for AM Best Food Inc.’s officers Mike (Mais) Azarian and Gnel
Khatchatryan are included with this proposal. (See ATTACHMENT G.)

3.4.3 Provide detailed documentation for any additional sources of funding.

The necessary funds will be provided by the commercial lender; no additional
sources of funding will be used.
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ATTACHMENT B

e Capital Improvements

e \Wedding Site Rendering
e Overall Demolition Plan
e Overall Floor Plan

e Partial Floor Plans
e Halfway House Demolition Plan
e Halfway House Floor Plan
e Additional ltem
OGreen Restaurant
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The Green Restaurant Association

dinegreen.com

Welcome

Why are you exploring Certification?

Greening Restaurants Since 1990




Today’s Presentation

. About the Green Restaurant Association

. Steps to becoming a Certified Green Restaurant®

. Benefits of being a Certified Green Restaurant®
. The Business Case

Greening Restaurants Since 1990 ASSOCTATION

dinegreen.com




The
Green Restaurant Association

Founded in 1990
National non-profit organization

Mission: Shift the restaurant industry toward
ecological sustainability

Largest database of Green Solutions for the
restaurant industry

Greening Restaurants Since 1990 PASSOCIATION |




What is the
Green Restaurant Association

* Transparent science-based standards built
from the ground-up for the restaurant industry

* Most experience of any organization on the
planet helping restaurants go green

* Proven track-record helping thousands of
restaurants over two decades

Greening Restaurants Since 1990 PASSOCIATION |




Certified Green Restaurants®

Hotels Corporate Dining

Contract Food Service Omni
Aramark AL G LETY Microsoft

A’viands Forever Resorts World Bank
AVI Food Systems Intercontinental Hotels Qualcomm

Chartwells Morgan Stanley
CulinArt JP Morgan Chase

Delaware North Colleges American Express

Eurest UCLA Federal Reserve Bank

Flik Harvard

Levy Restaurants Columbia .

Restaurant Associates Northeastern Attractions

Service Systems Associates Rice University

Sodexo Boston University

Xanterra Parks & Resorts Princeton University
University of Connecticut

Grand Canyon

Statue of Liberty

Mount Rushmore

Yellowstone National Park
Smithsonian National Museums

Chain locations

Argo Tea Dunkin’ Donuts
McDonald’s Panda Express
Subway Shake Shack
Starbucks Buffalo Wild Wings

Greening Restaurants Since 1990 ASSOCIATION

dinegreen.com




Steps to become a
Certified Green Restaurant®

dinegreen.com

Greening Restaurants Since 1990




Step 1: Needs Assessment

On the Initial Phone Call with your Consultant,
you will review:

a) The status of your design process
b) What decisions have yet to be made

and develop

c) A Timeline (tied to your opening) for your Solutions
d) The Map to Certification to track your progress

Greening Restaurants Since 1990




Certified Green Restaurant® standards

Requirements Level 1 2Star 3Star 4Star  SustainaBuild™

No Polystyrene Foam v
Recycling v
Composting* Vv
Annual Education Vv v Vv

5 GreenPoints™ | By the end of Year 3, restaurant must have 130 GreenPoints™
Continual Change every 3years | By the end of Year 6, restaurant must have 160 GreenPoints™

GreenPoints™

Energy 10 10 10 90
Water 10 10 10 30

Waste 10 10 10
10 eachin 3

Disposables : 10 10 10 10
categories

Chemicals 10 10 10 30
Food 10 10 10 10
Building NA 20

Total 80/62* 100 175 300 205
* Composting and Total of 80 GreenPoints™ are Required in In Baltimore, Boston, Chicago, Cleveland,
Washington DC, New York City, Philadelphia, Portland OR, San Diego, San Francisco, Seattle, & St. Louis.
For all other cities, 62 Total GreenPoints™ are required and composting is not required.

Greening Restaurants Since 1990

ASSOCIATION

dinegreen.com




Step 2: Verification

» Throughout the build-out, you send us invoices
and other documents to demonstrate
completion of the steps.

 Just prior to opening, we perform an
Assessment to determine that you've
Implemented all the necessary Solutions.

Greening Restaurants Since 1990 PASSOCIATION |




You are now a Certified Green Restaurant®

“It's the easiest way possible for our
members to go green. Again, (The GRA) has
identified the products and that’s why, to
us, it’s a no brainer and that’s what makes
the program so successful.”

-Rick Sampson, CEO (retired) of New York State Restaurant Association




Benefits of being a
Certified Green Restaurant®

dinegreen.com

Greening Restaurants Since 1990




Certification is Valued

“The real advantage of third party certifications is that other
people are rigorously reviewing what you're doing and giving

you recognition. You're not just tooting your own horn.”

Boston University, Sustainability Director
Dennis Carlberg

Only 6% of consumers trust a restaurant whose green claims

are self-reported.

Technomic survey

Greening Restaurants Since 1990 f AsgocIATon
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Green Marketing and PR

On uniforms

Certlflcatlon decal Table tents

GREEN RESTAURANT CERTIFIED:

at the only 1 im 1tup
leave ;,;mlu earth is a positive one!

.." \ \\ 'p\:\
W b .t S 31;1‘ focus has been in areas such as energ
€p site ' ranagement, efficient use of W m r tore lu« €
excess, waste reduction & recycling, complete

SOClaI medla elimination of Styrofoam, and chu ical &

podutant reduction.

On your menu

Greening Restaurants Since 1990 SVt

dinegreen.com .




Green Label

Once your business becomes
a Certified Green Restaurant®,
all your environmental
accomplishments will be 100%
transparent to the public.

The Green Label lists your
certification level, steps, and
points.

All changes are updated
automatically in real time.

GREEN RESTAURANT® POINTS

* & &
Del Posto
3 Star Certified Green Hestaurantﬁ‘]
Environmental L‘.ategnry Points
Energy 3T 55
Food 2477
Walter 16.72
Waste 57.75
Disposables 1642
Chemicals & Pollution Reduction 19.56
Furnishings & Building Materials 14.00
POINT TOTAL 186.77

Detzils of All Steps and Points




Steps Details

Del Posto

3 Star+ 175.62 Points

EF AR
A
< 1.28gpm Pre-rinse Spray Valve 6.00 1.0gpm Faucet Aerators - Handwashing Sinks  0.97
1.0gpm Faucet Aerator - Handwashing Sinks WR: 1N Sustainable Seafood i 1.5gpm Faucet Aerators - Prep Sinks 1.50
1.5gpm Faucet Aerator - Prep Sinks (oIl Natural Meat, Vegetarian Feed - < 1.28gpm Pre-rinse Spray Valves 5.75
Energy Star Dish Machine [#:1']l Natural Meat, No Hormones or Antiblofics l Energy Star Dish Machine 3.00
Hand Dryer KN4 1N Natural Meat, Free Range / Cage Free ! CEE Tier 2/ Energy Star Ice Machine 3.75
Compact Fluorescent Lamps (CFLs) <X I N Vegetarian Purchases Dual Flush (1.6 gpf/1.0gpf) Toilets 1.00
Occupancy Sensors - Restrooms 2.25| KNG EUR e R { Automatic Faucets 0.75
Occupancy Sensors - Walk-In (.1l Regional Food, 300 miles or less i Total Water 16.72
CEE Tier 2/ Energy Star Ice Machine 10.00| mrcUann
Walk-In Refrigerator w/Strip Curtains 1.91
Replace Gaskets on Walk-In Refrigerator 2.25
Total Energy 39.80
A
v




Dinegreen.com Search Engine

Find Restaurants: Location: Green Rating:

PECERTIFIED O
dnegreen. com

Quick Metro Search

Asheville
Boston

Chicago
Los Angeles
New York
San Diego
Washington, DC

The Greenest Restaurant in the Southeast




Education is Key

Signs

« Restaurants will get help with signs for recycling, energy/water
conservation, and the environmental steps implemented. The more the
signhage is used, the better the program works.

Quizzes

« Some restaurants elect to test their staff on various basic green facts

about their accomplishments. GRA creates custom quizzes for these
restaurants.

Training Manuals

« Often restaurants elect to add a new environmental component to their
training manual. The GRA creates customized training sections for these
restaurants.

Greening Restaurants Since 1990

dinegreen.com




Barley Creek Brewing Company

1'©'} Top 10 Environmental Steps
=5

1. Recycling can keep up to 50% of our waste out of landfills, totaling
almost 2 tractor-trailers full of trash per year

. 100% of our lights are LEDs, which use up to 80% less energy, last
longer, contain no mercury and emit fewer greenhouse gases than
incandescent bulbs

. Our High Efficiency Pre-Rinse Spray Valve saves enough water to fill
5 swimming pools each year

. By using Occupancy Sensors in our restrooms and storage area, we
reduce unnecessary energy use in this area by an estimated 60%

. Our Cold Cups, Napkins, Plastic Bags and Trash Liners are made
with materials recovered from curbside recycling

. Over 20% of our main dishes are Vegetarian, which require significantly
less energy and water to produce than our meat-based dishes

. By Not Offering Bottled Water On-Site, we are not contributing to the
4 billion pounds of water bottles that end up in landfills each year

. Our Energy Star Qualified Dishwasher, Printer, Reach-In
Refrigerator, Steamer and Water Heater are 30-40% more efficient
than conventional models

. Our facility is Styrofoam Free, which keeps harmful chemicals and
litter out of our environment

10.0ur Reusable Container Program and use of Reusables for Staff
Meals significantly decrease the amount of waste we produce
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Becoming a
Certified Green Restaurant® is
great for business

ASSOCIATION

dinegreen.com
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5 Business Points

. Cut costs
. Increase customer base
. Improve staff morale

. Get noticed
. Stay ahead of legislation

Greening Restaurants Since 1990



Business Point 1

Cut costs

Greening Restaurants Since 1990




CASE STUDY #1

In 24 high-volume, food service operations:

Energy and Water usage reductions provided
lower utility costs resulting In:

* Annual energy savings that averaged
$125.00 per solution and Simple Pay

Backs of only 1.5 years!

» Annual water savings that averaged
$774.00 per sink with a Simple Pay Back
of 4-18 days!

Greening Restaurants Since 1990




TESTIMONIAL

The efficiency improvements
(recommended by Green Restaurant
Association) saved $15,000 annually.

Vince Tracy
General Manager

Town & Country Club
St. Paul, MN

Greening Restaurants Since 1990

dinegreen.com




CASE STUDY #2:

Elimination of bottled water

Your GRA Environmental Consultant will help you
choose products and services to benefit your bottom
line

“l realized about a 45% return on my investment in one year and cut
approximately $1200 off my annual operating costs.” (Additionally, Jim
doubled his profits in water sales!)

“‘We’ve won some of our largest catering jobs because more and more
businesses are making it part of their criteria to secure contracts with green
vendors.”
Jim Solomon
Owner of The Fireplace Restaurant
Brookline, MA

Greening Restaurants Since 1990




CASE STUDY #3:
Better management of waste

Boloco reported annual savings at 3 of its locations
due to waste reduction, recycling, and composting

 Location 1: $8,000 per year
 Location 2: $2,000 per year m_mo

« Location 3: $4,000 per year INSPIRED (O BURRITOS

Greening Restaurants Since 1990 PASSOCIATION |




Business Point 2

Increase your customer base

©

Greening Restaurants Since 1990 ASSOCIATION
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Increase your customer base

79% of consumers prefer to
dine at Certified Green Restaurants®

Technomic Survey

Guests want to do the right thing... and want
green verification in the form of an independent
certification.

Greening Restaurants Since 1990 I\
: ASOQIATION




Increase Your Customer Base
and Top-Line Sales

“We have closed over $100,000 of additional business in the past
3 months because of our eco-friendly certified practices.”

Windows Catering Company of Washington DC
Certified Green Restaurant® Caterer

N il

SR>
Greening Restaurants Since 1990 - *t £

ASSOCIATION

dinegreen.com




Business Point 3

Improve staff morale

Greening Restaurants Since 1990




Improve staff morale

78% of employees report that they would be
more excited to be working at a business that
became a Certified Green Restaurant®

Technomic Survey

Greening Restaurants Since 1990 PASSOCIATION |




Business Point 4

Media Attention

©

Greening Restaurants Since 1990 ASSOCIATION
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Receive media attention
locally and nationally

(CINNJEbe New tork Times

\I(‘.IITI,\' ,
e

Washington JPost

THE WALL STREET JOURNAL.

FANEWS (

BRIAN WILLIAM




Business Point 5

Stay ahead of legislation

©
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Be proactive to legislation

Over 100 cities have banned various forms of polystyrene
Scores of cities now require recycling

Conventional incandescent bulbs have been banned
Composting requirements are being enacted in cities and states
Plastic bag bans are spreading

Green building codes are increasingly prevalent

Make your changes before they are required

Greening Restaurants Since 1990 f AsgocIATon

dinegreen.com .




Your GRA Team

Restaurant Sustainability Consultant

» Dedicated expert helping your restaurant become a Certified Green
Restaurant®

 When you need help purchasing new equipment, food, chemicals,
or anything else, your Consultant will work with you and your
vendors to identify the greenest options.

* Qur goal is to help you make improvements that will also benefit
your bottom line.

Greening Restaurants Since 1990 P ASSOCTATION

dinegreen.com




Your GRA Team

Communications Department

Decals
Press release
Customized social media

All other marketing and PR needs

Greening Restaurants Since 1990

dinegreen.com




Summary
Reliable, turnkey, efficient process to green operations
Happier guests and employees
Save money

GRA Environmental Consultant helps you make needed

change and get certified

Sophisticated Green Marketing Tools to communicate

your Certified Green Restaurant® status to current and

future guests

Greening Restaurants Since 1990




CONTACT INFORMATION

Ben Prentice
Client Development Manager

Green Restaurant Association

617.737.4422 « ben.prentice@dinegreen.org « www.dinegreen.com

Greening Restaurants Since 1990 f ASOCIAT,ON

dinegreen.com .




ATTACHMENT C

e Menus

O Clubhouse Everyday Menu

O Clubhouse Tournament Package
O Halfway House & To Go

0 Korean Grill Menu

O Pojangmacha Night Menu

eBanquets

0 Wedding Party Menu
O Dinner Menu

O Breakfast Menu

O Lunch Menu

0 Wine Menu

O Hors d’Oeuvres Menu
O Dessert Menu




BREAKFAST
SERVED ALL DAY EVERY DAY

2~ FARM FRESH EGGS ANY STYLE

with hash browns and toast, $7.99

your choice of sides; Ham, 3 bacon strips or 3 pork sausages, $10.99
add corned beef hash, $1.99

Substitutes: Cottage cheese or Tomatoes

CAFE PANCAKE BREAKFAST

1 buttermilk pancake, your choice of Ham, 3 bacon strips or 3 pork sausages, or corned beef hash $10.99

BUTTERMILK PANCAKES
double stack $3.95 triple stack $6.99

FRENCH TOAST BREAKFAST

French toast served with 2 eggs, and choice of ham, bacon or pork sausages $10.99

EGGs BENEDICT
poached eggs, ham, hollandaise sauce on toasted English muffin, choice of seasonal fruit or hash browns
$10.99

EGGS ALASKA BENEDICT
poached eggs, Alaskan crabmeat, hollandaise sauce on toasted English muffin, choice of seasonal
fruit or hash browns $12.99

CORN BEEF HASH BENEDICT
slow-cooked corned beef brisket, poached eggs and Hollandaise. Served on a grilled English
muffin. $10.99

HUEVOS RANCHEROS
eggs topped with ranchero sauce, served with rice, beans, corn tortilla & topped with créeme
fraiche $10.99

STEEL-CUT OATMEAL

served with a side of brown sugar, raisins and milk $5.99

BuILD YOUrR OWN OMELETTE
Four eggs with your selection of 3 items below, served with hash browns and toast $11.99
avocado, bell peppers, mushrooms, basil, tomato, onions, spinach, sausage, bacon, ham,
chorizo, cheddar, Swiss, jack, feta, mozzarella, pepper jack cheese, chili cheese. Add additional
items $.99 each.

LOS FELI1Z OMELETTE
egg white, sliced turkey breast, avocado, cilantro. cherry tomato, onion topped
with daybreaker salsa $13.99




BREAKFAST SANDWICHES

Served with a choice of fresh fruit, hash browns or black beans

EGG AND CHEESE
scrambled eggs, cheese, lettuce, tomato, mayo choice of cheese and toast $8.99

MEAT LOVERS
choice of bacon, pork sausage or ham $10.99 All three meats $12.99

BREAKFAST BURRITO
scrambled eggs, cheese, hash browns wrapped in a flour tortilla $8.99
choice of one, ham, bacon, pork sausage, or chorizo $10.99

MEAT LOVERS BURRITO
ham, bacon and pork sausage $12.99

BREAKFAST SIDE ORDERS

Bacon or Pork Sausage (4pc) $3.99 Toast & Jelly $1.99
Ham (2pc) $3.99 wheat, white, sourdough, rye, English muffin
Fresh Tomato (3 slices) $1.75 Hash Browns $3.99
2 Eggs $3.50 with cheese and green onion $5.50
Bagel and Cream Cheese $3.99 Cottage Cheese $3.50
Corn Beef Hash $4.99 Chorizo $3.50
Beef Patty $3.95 Beans & Rice $3.99

SIDES

Chicken Tenders $6.99 Garden Salad
French Fries $3.99 Cole Slaw
Onion Rings $4.99 Avocado
Fresh Seasonal Fruit $4.95

SOUP

Ask your server about today’s selection of homemade soup




HAND CRAFTED BURGERS

Our twice ground blend of 85 percent chuck, 15 percent sirloin
Choice of French Fries, Onion Rings, Salad, Coleslaw, Fresh Fruit, Homemade Chili or Soup
(Add a sunny side up egg to your favorite burger $.99)

CLASSIC BURGER
tomatoes, lettuce, onion, or caramelized, pickles, and our signature burger sauce, toasted bun. $8.99
Double beef add $1.99

CHEDDAR CHEESE BURGER
tomatoes, lettuce, pickles, onion, or caramelized and our signature burger sauce on a toasted bun $9.99
Double cheese add $.99

APPLEWOOD SMOKED BACON CHEDDAR CHEESEBURGER $10.99
add Texas BBQ sauce $.99

CHILI CHEDDAR CHEESE BURGER
tomatoes, lettuce, pickles, onion, or caramelized and our signature burger sauce on a toasted bun $10.99

BACON GUACAMOLE DELUXE
housemade guacamole, applewood smoked bacon, pepper jack cheese, chipotle mayonnaise, red
onions, tomatoes and jalapeiios. $11.99

BACON BLUE CHEESE BURGER
chipotle, bleu cheese crumbles, applewood smoked bacon, grilled onions, tomatoes, Parmesan-

crusted bun, roasted garlic aioli $12.99

CHICKEN FRIED STEAK BURGER
beef patty hand breaded and fried, pepper cream gravy, pepper jack cheese, sliced avocado,
tomatoes, mayonnaise, fried egg, toasted bun $12.99

TURKEY OR VEGGIE BURGER
Substitute a turkey or veggie patty for your favorite burger above at no charge

COLD SANDWICHES
Choice of French Fries, Onion Rings, Salad, Coleslaw, Fresh Fruit, Homemade Chili or Soup
white, wheat, rye or sourdough bread

CLUB SANDWICH CILANTRO LIME CHICKEN TACOS
made with turkey and bacon 2 tacos made with grilled chicken, Asian cilantro &
avocado lettuce and tomato ranchero cheese

bacon lettuce and tomato Beef Soft Tacos

Turkey Avocado Sandwich tomatoes, onion, cilantro and served with 1 side
Tuna Salad Sandwich Ham and American Cheese

Turkey and Swiss Cheese Ham, Turkey & Swiss, on a baguette roll




HoT SANDWICHES
Choice of French Fries, Onion Rings, Salad, Coleslaw, Fresh Fruit, Homemade Chili or Soup

PHILLY CHEESE STEAK
grilled onion, green peppers, mushroom, Swiss cheese on a baguette $11.99

PASTRAMI
thinly sliced peppered pastrami, ground mustard, caramelized onions, melted Swiss, pickles on
rye bread $11.99

CHIPOTLE GRILLED CHICKEN & CHEESFE
shredded grilled chicken breast, Swiss gruyere, caramelized onions, chipotle mayo, on toasted
Sourdough $11.99

PATTY MELT
beef patty, grilled onions, Swiss and cheddar cheeses, Thousand Island dressing on grilled rye or
sourdough $10.99

TUNA MELT
Seasoned tuna, mayo, chopped celery, pickle relish grilled with choice of cheddar, American,
pepper jack or mozzarella cheese, on rye or sourdough breads $10.99

GRILLED CHEESE
choice of cheddar, American, pepper jack or mozzarella cheese, on white, rye or sourdough breads $6.99
add ham $1.99

HAND PULLED TURKEY DIP
slow-roasted turkey breast, Swiss cheese, caramelized onions, creamy horseradish on a baguette
roll $11.99

VEGETARIAN SPECTRUM “EATING GREEN"

VEGGIE QUESADILLA
avocado, spinach, mushroom, bell pepper, mozzarella, cheddar cheese in a flour tortilla $11.99

VEGGIE BURRITO
avocado, rice beans, mushroom, spinach, bell pepper, cilantro & cheese $11.99

VEGGIE EGG WHITE OMELETTE
avocado, mushroom, spinach, bell pepper, onion, tomato $13.99

VEGAN BURITTO
Avocado, mushroom, spinach, bell, pepper and Hummus in a wheat tortilla $12.99

VEGGIE AND TURKEY BURGERS
See burger section




SALADS

WEDGE SALAD
iceberg lettuce, topped with crumbled bacon, diced tomatoes, red onions, and bleu cheese dressing $5.95

ASIAN GRILLED CHOPPED CHICKEN SALAD

grilled chicken breast, romaine, Romaine lettuce, Napa cabbage, red bell peppers, snow peas, green
onions, shredded carrots, sesame seeds, crisp wonton strips, cilantro and mandarin oranges tossed in
honey ginger dressing. $11.99

CLAsSIC CAESAR SALAD
hearts of romaine tossed in our classic Caesar dressing with shredded Parmesan cheese, garlic croutons and
grape tomatoes $8.99

FRESH MOZZARELLA SALAD
light and fresh Caprese-style salad! Fresh mozzarella and tomato wedges with basil, red onion, and
Parmesan cheese drizzled with balsamic glaze (Side salad size) $9.99

SANTA FE SALAD
blackened chicken breast, red onions, fire-roasted red bell peppers, jack and cheddar cheese, avocado,
corn, diced tomatoes and crisp corn tortilla strips tossed with Santa Fe dressing $11.99

ROASTED WALNUT BEET SALAD
Buratta cheese, field greens, red onion, tomato, toasted walnuts served with a balsamic vinaigrette $11.99




DINNER FAVORITES
SMALL PLATES MENU

FIG & BLUE CHEESE SALAD
candied Pecans, Arugula, & Champagne Vinaigrette~ 12

LETTUCE CUPS
with Szechuan Glazed Chicken ~ 10

BABY HEIRLOOM TOMATO SALAD
Burrata Cheese and Balsamic Vinaigrette ~ 10

ROASTED BEET SALAD
Goat Cheese & Toasted Pistachios ~ 8

SKIRT STEAK
Grilled Corn, Arugula Salad & Romesco Sauce~ 12

SALTAND PEPPER CALAMARI
Lemon Zest and Garlic Aioli ~ 9

PAN SEARED GARLIC PEPPER SHRIMP
Creamy Lemon Scented Risotto ~ 13

SEARED SCALLOPS & ASPARAGAS
with Lemon Scented Risotto ~ 13

JUMBO LUMP CRAB CAKES
with Remoulade Sauce ~ 12

SOUP
Homemade Soup of the Day -5 or Tureen of Classic French Onion Soup - 7




SALADS

CLAssIC WEDGE SALAD
A fresh crisp wedge of iceberg lettuce, with our own blue cheese dressing accompanied ~ 7

CLASSIC CAESAR SALAD
Hearts of romaine lettuce, tossed in a tangy with shaved parmesan, Caesar dressing ~ 7

ENTREES

Today’s Fresh Seafood ~ market price

MACADAMIA NUT CRUSTED JIDORI CHICKEN
With a light chardonnay wine sauce ~ 18

SCAMPI STYLE SHRIMP AND SCALLOPS
Jumbo Gulf of Mexico shrimp and Canadian scallops served over garlic spaghettini pasta ~ 24

NEW ZEALAND RACK OF LAMB
Roasted rack of lamb with a rosemary port wine sauce ~ 28

CHARBROILED 8 OZ. FILET MIGNON
Served with a port wine demi glaze sauce ~ 24

SIDES ORDERS ~ 4
Macaroni & cheese, Mashed potatoes, Baked potato, Rice pilaf, Vegetable de jour
Creamed spinach, Fruit bowl, Shoestring French Fries, Steak fries

DESSERTS -7
New York cheesecake, Créme Brulee or Ice Cream Sundae




BEER SELECTIONS

BOTTLE BEER

Amstel Light, Lager $6
Angel's Demise, IPA $7
Budweiser, Lager $6
Bud Light, Lager $6
Coors $6
Corona $7
Green Flash, Double IPA $8
Guinness, Stout $8
Samuel Adams, Lager $8
Scrimshaw, Pilsner $7
Shiner Bock, Bock $7
Sierra Nevada, Pale Ale $7
Stella Artois, Pilsner $7
Tecate $6

BEER ON TAP
17 OUNCE $7.00

Blue Moon Wheat beer
Sculpin IPA
Grapefruit Sculpin IPA
Indica IPA.
Modello Especial
Modello Negra
Heineken, Lager
Lagunitas
Ladyface IPA
Hop Ninja
Cream Ale
Breaker Pale Ale Long Beach
Great White

GERMAN BEERS
17 OUNCE $8.00

Weihenstephan
Hacker-Pschoor
Schneider
Ayinger Celebrator Doppelbock



https://www.beeradvocate.com/beer/profile/199/29619/
https://www.beeradvocate.com/beer/profile/199/89174/
https://www.ratebeer.com/beer/ayinger-celebrator-doppelbock/1090/

FEATURED COCKTAILS

AMERICAN MULE $9

Kettle One vodka, ginger beer garnish with lime

CLASSIC MARTINI $8
Russian standard vodka, vermouth, garnish with lime

BASIL MARTINI $8
Vodka, agave tequila, tonic, water, garnish with basil

CLASSIC COSMOPOLITAN $7
Russian vodka, triple sec cranberry, lime

BLOODY MARY $7
Vodka with fresh made bloody mary mix

FRESH SQUEEZED LIME JUICE MARGARITA $8
Cuervo 1800 Gold tequila, Cointreau, Grand Marnier, fresh squeezed lime juice

Mourto $7
Mount Gay rum, lime juice, soda, sugar and mint

MAI TAI $8
Morgan’s spiced rum, tropical fruit juices

OLD FASHIONED $7
Old Forester, Angostura bitters, simple syrup, orange

TRIPLE CROWN WHISKY SOUR $9
Jack D bourbon, Pamplemousse, lemon juice, and Montenegro Amaro

WINE

WE FEATURE ROBERT MONDAVI WOODBRIDGE VARIETALS

Glass $6 Bottle $22

CHARDONNAY
MERLOT
CABERNET SAUVIGNON




TOURNAMENT PACKAGES

GOLF OUTING FOOD & BEVERAGE MENU

THE SHOTGUN ~$7.99
Breakfast sandwich and breakfast burrito
Freshly brewed coffee and decaf

BOXED BREAKFAST - $15.00
Small breakfast burrito

Juice

Seasonal fresh fruit

Danish or muffin

BREAKFAST

GoOOD MORNING - $ 1 3.00

Fresh orange juice

Danish, Muffins and bagels w cream cheese
Seasonal fresh Fruit

Freshly brewed coffee and decaf

HOT BREAKFAST - $15.00

Fluffy scrambled eggs with chives, smoked bacon,
country pork sausage with home fries

fresh breakfast bakeries

Freshly brewed coffee and decaf

BOXED LUNCH

AVAILABLE AS A PRE-SET ON GOLF CARTS OR DISTRIBUTED ON THE COURSE

THE CENTENNIAL ~$ 15.00

Select from turkey breast or smoked ham wraps

Snickers candy bar or chocolate chip cookie
Lays potato chips

Fresh fruit (banana or apple)

Bottled water

THE GRIFFITH PARK ~$20.00

Gerilled chicken breast sandwich with mustard aioli
Snickers candy bar or chocolate chip cookie

Lays potato chips

Fresh fruit (banana or apple)

Bottled water

SPECIALTY BUFFETS

NEW YORK DELI - $25.00

Smoked turkey, country ham, and roast beef
Potato and pasta salads

Imported and domestic cheeses

Relish and condiment display

Fresh baked bread and rolls

Macadamia nut cookies

SOUTH OF THE BORDER - $22.00
Taco salad, green chili chicken enchiladas
Beef taquitos

Rice and beans

Chips and salsa

Flan

ALL-AMERICAN BBQ - $25.00

Mixed field green salads w assorted dressings
hamburgers and cheeseburgers

marinated BBQ chicken breasts

country style oven baked beans

Potato and pasta salads

Relish and condiment display

Fudge walnut brownies

ESSENCE OF THE MEDITERRANEAN - $25.00

Caesar salad and antipasto salad

Lasagna Parmigiana

Spaghetti w meatballs and Italian sausage
Fresh baked breads and rolls

Tiramisu




PAN ASIAN BUFFET

EGG DROP SOUP
Chicken Broth, Shitake Mushrooms, Ginger, Sesame Oil
NAPA CABBAGE SALAD
Romaine, Julienne Carrots, Red Bell Peppers, Scallions, Toasted Sesame Vinaigrette
SHRIMP SALAD
Cellophane Noodles, Bay Shrimp, Toasted Peanuts, Ginger Soy Vinaigrette
MANDARIN ORANGE CHICKEN
Slow Cooked Chicken, Orange Glaze, Sliced Scallions
SZECHWAN BEEF AND BROCCOLI

Flank Steak, Soy Glaze, Steamed Broccoli, Sesame Seeds

JASMINE RICE

DESSERT BUFFET
Gingered Lemon Bars, Fortune Cookies, Coconut Custard Tarts, Almond Cookies
Freshly Brewed Coffee, Tea and Decaf
$25.00 Per Person

BEVERAGE OPTIONS

DRINK TICKETS
Drink tickets will be pre-sold, and distributed in pairs, for $8.00 including tax and gratuity.
One ticket is redeemable for water, soda, Gatorade or domestic beer.

Two tickets are required for imported beer, mixed drinks or liquor “minis.”

This is a great way to take care of your player’s first few drinks and then allow them to purchase
additional items on their own.

Upon request, we can also create custom drink tickets by adding your company, group or sponsor
logos for no additional charge.

HOSTED BEVERAGE CART

Run a “tab” for all drinks, food and cigars on the beverage cart. All charges, plus a 20% service
charge, are due at the conclusion of the event. Products can be charged to the tab and/or pre-set
a monetary limit in advance.

ADD-A-COOLER

For $20 including tax, stock your cart’s cooler with two (2) bottled waters and four (4) domestic
beers. Soda or Gatorade may be substituted for the domestic beers and this is a very popular
package with summer groups and bachelor parties

All food and beverage products and services subject to a 20% service charge and local applicable sales tax




BEVERAGE CART PACKAGES

2 + 4 BEVERAGE COOLER ~$20.00 6 BEERS FOR THE $ PRICE OF 5

stock your cart’s cooler with two (2) bottled waters Pay for 5 and get a six pack
four (4) domestic beers. Prices based upon our beer menu selections

Soda or Gatorade may be
substituted for domestic beers

SNACK ATTACK - $5.99 DINE-&GO - $8.00
Candy or granola bar Choice of cold sandwich (ham, tuna, turkey)

Bag of chips fresh apple or banana
Soft drink or bottled water Soda or bottle water

HALFWAY HOUSE PACKAGES

CLASSIC CHEESE BURGER~$12.00 ENTREE SALAD — $12.00
OR CLUB SANDWICH Soft drink or bottled water
French cut fries

soft drink or bottled water

CLUB HOUSE
BBQ BUFFET AT THE TURN — $15.00
Mixed field green salads w assorted dressings
hamburgers and cheeseburgers
marinated BBQ chicken breasts
country style oven baked beans
Potato and pasta salads
Relish and condiment display
Fudge walnut brownies

The BBQ buffet at the halfway house turn is designed to offer a greater selection of food choices quicker
food access for the golfer, a quicker meal time which all intend to speed up golf round play




CLUB HOUSE KOREAN GRILL MENU
Served daily from 11:00 am to 8:00 pm

[\ o
Chili Pickled Cabbage (Kimchi Z!/X])

MADE WITH NAPA CABBAGE THAT IS PRESERVED AND LIGHTLY FERMENTED
IN BRIGHT RED CHILI FLAKES. $8.00

Samgyeopsal (& Z &)

FATTY SLICES OF PORK BELLY GRILLED BEFORE YOUR NOSE IS A SOUTH KOREAN
FOODIE FAVORITE. A FEW SLABS OF THIS ULTRA-TASTY PORK ALONG WITH
GARNISHES OF LETTUCE LEAVES, GARLIC AND CHILI PASTE $9.00

Pork Bulgogi (Daeji Bulgogi & 117])




BEFORE THE BEEF IS GRILLED, IT'S MARINATED IN SWEET SOY SAUCE WITH LOTS
OF GARLIC AND SESAME OIL. $10.00

Korean Barbecue (Gogigui 11 7|0])

KOREAN SHORT RIBS (KALBI KUl (OR KALBI JIM)
GRILLED RIBS ACCOMPANIED BY PICKLED CABBAGE, KIMCHI $ 10.00

Hangover Stew (Haejangguk S| & at)

THE FAMOUS KOREAN HANGOVER STEW. THE BROTH WAS RICH AND SPICY,
FLAVORED WITH TENDER CHUNKS OR FATTY PORK AND KOREAN CHILI PASTE.
$8.00




Soft Tofu Stew (Sundubu Jjigae =55 K| A|)

MADE WITH SUPER SOFT TOFU, A FEW BITS OF SEAFOOD, ADDICTIVE KIMCHI SOUP,
AND AN EGG THROWN ON TOP, SERVED WITH A SIDE OF STEAMED RICE AND
PICKLED VEGETABLES $8.00

Mixed Seafood Stew

THIS HOT CHILI INFESTED STEW IS THE MASSIVELY FLAVORFUL SEAFOOD
VARIATION MADE WITH WHATEVER KIND OF SEAFOOD IS ON HAND ALL BOILED IN A
HOT EARTHENWARE POT OF GOODNESS. $9.00

Kimchi Stew (Kimchi Jjigae Zl X| K| 7|
NAPA CABBAGE KIMCHI IS BOILED WITH CHUNKS OF FATTY PORK AND A FEW
OTHER SEASONINGS AND INGREDIENTS AND THEN BREWED INTO A STEW THAT

BOASTS INTENSE FLAVORS $8.00




Fish Stew (Saengseon Jjigae 24 M K| 7))

KOREAN KIMCHI SOUP BASE IS MADE WITH FISH. $8.00

Spicy Stir Fried Octopus (Nakji Bokkeum “}X| &2 &

KOREANS HAVE A LOVE AFFAIR WITH CHOPPED OCTOPUS STIR FRIED WITH A FEW
ASSORTED VEGETABLES IN RED CHILI PASTE. $12.00




Korean Ox Bone Soup (Seolleongtang 41 = EH

OX BONES SIMMERED ON LOW HEAT FOR HOUR AND IS SERVED PLAIN, A FEW
LIGHT NOODLES, SLICES OF BEEF AND GREEN ONIONS. UNSALTED IT’S UP TO YOU
TO ADD SALT, PEPPER, CHILI PASTE AND EXTRA GREEN ONIONS TO YOUR OWN
TASTE. $10.00

Hotpot Mixed Rice (Dolsot Bibimbap =& H| &%}

THE DISH CONSISTS OF RICE ON THE BOTTOM, A FEW DIFFERENT KINDS OF
SAUTEED VYEGETABLES, AN EGG, AND TOASTED SEAWEED FLAKES AND SESAME
SEEDS ON TOP. $9.00

Korean Mixed Rice (Cold Bibimbap H|ti&l})

SIMILAR TO THE DOLSOT BIBIMBAP MENTIONED ABOVE, THE COLD VARIATION IS
SERVED IN A METAL POT. $8.00




Steamed Mandu Dumplings (Jjinmandu %l 2t55)

KOREAN MANDU DUMPLINGS ARE NOODLE LIKE WRAPPERS STUFFED WITH A
VARIETY OF DIFFERENT INGREDIENTS. PORK, ONIONS, CABBAGE, CARROTS, AND
MUNG BEAN NOODLES ARE, ALL. COMMON INGREDIENTS WITHIN THESE PILLOWS OF
DELICIOUS GOODNESS. $7.00

Deep Fried Mandu (Yaki Mandu)

STUFFED WITH PORK, GLASS NOODLES AND AN ARRAY OF SALTY SEASONINGS.
THEY ARE MOST DELICIOUS WHEN SERVING PIPING HOT AND DIPPED IN THE SOY

VINEGAR SAUCE. $7.00




Noodles in Ice Soup (Mul Naengmyeon & “HH)

A NOODLE DISH THAT’S ACTUALLY SERVED IN ICE. THESE BUCKWHEAT NOODLES
ARE ORIGINALLY FROM PYONGYANG IN NORTH KOREA, BUT THEY ARE WIDELY
AVAILABLE IN SOUTH KOREA AS WELL. | LOVED THE GUMMY TEXTURE OF THE
NOODLES AND THE SESAME SEED ESSENCE IN THE SOUP. $8.00

Mixed Cold Noodles (Bibim Naengmyeon H|t] LHIH)

THE NOODLES ARE, THIN AND CHEWY, TOPPED WITH SLICES OF CUCUMBER,
CABBAGE, A HARDBOILED EGG, AND A SLOSH OF SOUR KIMCHI FLAVORED ICE.
$9.00




Kimchi Fried Rice (Kimchi Bokkeumbap Z! X| &24h

=N |
KOREAS MOST ICONIC VEGETABLE GARNISH (KIMCHI), STIR FRY IT WITH A FEW
CHUNKS OF HOT DOG OR LUNCHEON MEAT AND RICE, COVER IT WITH A FRIED EGG
AND SPRINKLE IT WITH TOASTED SEAWEED AND SESAME SEEDS $8.00

Fried Sweet Potato Noodles (Japchae £Xl)

CHEWY STIR FRIED SWEET POTATO TRANSLUCENT NOODLES MIXED WITH SLIVERS
OF CARROTS, CUCUMBER, ONIONS, MUSHROOMS AND SOMETIMES PIECES OF
MEAT. FRIED IN SESAME OIL WITH TOASTED SESAME SEEDS $8.00

Mung Bean Pancake (Bindaetteok HILCH{ )

SOUTH KOREAN PANCAKES MADE FROM GROUND MUNG BEANS, GREEN ONIONS
AND KIMCHI, DEEP FRIED AND SERVED WITH A VINAIGRETTE DIPPING SAUCE. $8.00




“"Pojangmacha” Korean Street Vendor Menu
Every Friday Night 4pm to 9pm
@Club House

At Griffith Park Golf Course in order to cater to the Korean golfer and the Korean community
we will offer a daily grill menu featuring traditional Korean food.

In addition on every Friday night we will create a “Pojangmacha” a street stall similar to those
common in South Korea offering snacks that sell a variety of popular street foods, such

as hotteok, gimbap, tteokbokki, sundae, dakkochi (Korean skewered chicken), odeng, mandu,
and anju (dishes accompanied with drinking). Many of these establishments serve alcoholic
beverages such as soju.

Pojangmacha is a popular place to have a snack or drink late into the night. The food sold in
these places can usually be eaten quickly while standing or taken away. Tables and chairs will
be set up to accommodate patrons to enjoy these snacks along with a variety of Korean and
other beverages.



https://en.wikipedia.org/wiki/Hotteok
https://en.wikipedia.org/wiki/Gimbap
https://en.wikipedia.org/wiki/Tteokbokki
https://en.wikipedia.org/wiki/Sundae_(Korean_food)
http://www.closetcooking.com/2010/06/dakkochi-korean-skewered-chicken.html
https://en.wikipedia.org/wiki/Odeng
https://en.wikipedia.org/wiki/Mandu_(dumpling)
https://en.wikipedia.org/wiki/Anju_(food)
https://en.wikipedia.org/wiki/Soju

“POJANGMACHA” @ CLUB HOUSE

Rotating menu will vary from week to week to Include: hotteok, gimbap, tteokbokki, ,
dakkochi (Korean skewered chicken), odeng, mandu, and anju

DALKBAL 54} | CHICKEN FEET

Think of dalkbal as the Korean version of buffalo wings: hot, spicy, and chewy. The bones are
usually removed from the feet, which are then boiled in soy sauce. Be warned: even folks who
can handle spicy food may quail at these.

KKOMJIANGEO Z&t0{ | HAGFISH

Hagfish is one of the most famous dishes that accompany soju. They’re typically grilled on a
charcoal fire and served with vegetables including red and green peppers. It’s supposed to be
good for “stamina.”

YACHE TWiGIM OfAf €[ Z! | FRIED VEGETABLES

These tasty deep fried veggies have a softer coating then regular deep fried food, they also go
well with Makgeolli.

OJINGEO HOE/HANCHI HOE @ Z!0{8/ 8tX|3/

TWO KINDS OF RAW SQUID
These are two distinct types of squid, but we can’t tell the difference. They’re served with salt in
sesame oil or with gochujang (red-pepper sauce).

TTEOKBOKKI 420/ | SOFT RICE CAKE AND SWEET GOCHUJANG

SAUCE
A popular Korean food made from soft rice cake, fish cake, and the sweet red chili sauce called
gochujang.

ODENG @2 5 | FisH CAKE

Made from fish and wheat flour and served on long wooden sticks or in soup.

7. SUNDAE =Lff | BLOOD SAUSAGE

Pig intestines are filled with chopped vegetables, glass noodles and pig’s blood and served salted
with liver slices. If that sounds like a bit much, try to think of sundae as the Korean version of
haggis.



https://en.wikipedia.org/wiki/Hotteok
https://en.wikipedia.org/wiki/Gimbap
https://en.wikipedia.org/wiki/Tteokbokki
http://www.closetcooking.com/2010/06/dakkochi-korean-skewered-chicken.html
https://en.wikipedia.org/wiki/Odeng
https://en.wikipedia.org/wiki/Mandu_(dumpling)
https://en.wikipedia.org/wiki/Anju_(food)

8. GYERANMARI 7|2F2f0/ | FOLDED EGG

This is pretty close to a Western omelette, and if you are accompanied by a picky eater, or one
who doesn’t like spicy food, this along with odeng is the safest choice.

9. JEYUK BOKKEUM &2 L | SPICY STIR-FRIED PORK

This can be a tad spicy for the cooler palate, though it doesn’t hold a candle to the chicken feet
(above).

10. KiIMcHI DUBU &I X[5=% | KIMCHI WITH TOFU

An extremely popular dish, the cool soft taste of the tofu matches extremely well with the spicier
kimchi. The tofu can be a challenge for the chopstick-impaired.

KOREAN BEER (KOREAN. o}0[E)

The top-selling beer in South Korea. Hite lager is sweet and golden, with thin body and minimal
head. It is styled upon American rice lagers such as Budweiser. Oriental Brewery and Cass are
also popular brands that are similar to Hite and are brewed from barley malt and rice.

HITE
ORIENTAL BREWERY
CAss

S0OJU — A FAMOUS KOREAN RICE WINE... Jinro This soju brand is the bestselling brand in Korea

Chill it, pour it in a shot glass and sip away until the
bottle is dry.

APPLE SOJU COCKTAIL

Mix equal parts soju, seltzer and apple juice in a cocktail
shaker filled with ice. Strain the cocktail into martini
glasses and garnish with apple slice.



https://en.wikipedia.org/wiki/Korean_language
https://en.wikipedia.org/wiki/Rice
https://en.wikipedia.org/wiki/Budweiser_(Anheuser-Busch)

Club House

Wedding Reception Packages
We Vow to make your day Spectacular

The Elegant

Tropical Fruit Punch
Served throughout the reception

Elegant Seated Three Course Meal or Bridal Buffet
Champagne Poured for each Guest for the Traditional Toast

‘Wine Service Poured with the Entrée
One glass per person
Chardonnay, Merlot or White Zinfandel

Service of your Bridal Cake

Beautifully Skirted Table Linens

The Rental of the Banquet Dining Room
Overlooking rolling greens and Magnificent Sunsets

’

Entrees selections starting at $42.00 per person

Bridal Buffets starting at $47.00 per person

Plus 18 % service charge and local sales tax added to the pricing



The Traditional

One hour Hosted Premium Bar
7o include Premium Brands, Domestic and Imported Beers, Wines and Soft Beverages

Tropical Fruit Punch
Served throughout the reception

A Selection of Butler Passed Hors d’ Oeuvres

5 pieces per person

Elegant Seated Three Course Meal or Bridal Buffet
Champagne Poured for each Guest for the Traditional Toast

“Wine Service Poured with the Entrée

One glass per person
Chardonnay, Mevrlot or White Zinfandel

Service of your Bridal Cake

Beautifully Skirted Table Linens

The Rental of the Banquet Dining Room
Overlooking rolling greens and Magnificent Sunsets

——— e —

Entrees selections starting at $65.00 per person

Bridal Buffets starting at $70.00 per person

Plus 18 % service charge and local sales tax added to the pricing



The Deluxe

Four hour Hosted Premium Bar
7o include Premium Brands, Domestic and Imported Beers, Wines and Soft Beverages

Tropical Fruit Punch
Served throughout the reception

A Selection of Butler Passed Hors d’ Oewvres

5 pieces per person

Elegant Seated Three Course Meal or Bridal Buffet
Champagne Poured for each Guest for the Traditional Toast

“Wine Service Poured with the Entrée

One glass per person
Chardonnay, Merlot or White Zinfandel

Service of your Bridal Cake

Beautifully Skirted Table Linens

The Rental of the Banquet Dining Room
Overlooking rolling greens and Magnificent Sunsets

’

Entrees selections starting at $80.00 per person

Bridal Buffets starting at $85.00 per person

Plus 18 % service charge and local sales tax added to the pricing



The Premier

Four hour Hosted Premium Bar
7o include Premium Brands, Domestic and Imported Beers, Wines and Soft Beverages

Tropical Fruit Punch
Served throughout the reception

A Selection of Butler Passed Hors d’ Oewvres

5 pieces per person

Elegant Seated Three Course Meal or Bridal Buffet
Champagne Poured for each Guest for the Traditional Toast

“Wine Service Poured with the Entrée

One glass per person
Chardonnay, Merlot or White Zinfandel

Service of your Bridal Cake

Gourmet Coffee Station

To include whipped cream, shaved chocolate, cinnamon sticks, flavorings and sprinkles
Cognac Cart services tables

Beautifully Skirted Table Linens

The Rental of the Banquet Dining Room
Overlooking rolling greens and Magnificent Sunsets

——— e —

Entrees selections starting at $95.00 per person

Bridal Buffets starting at $100.00 per person

Plus 18 % service charge and local sales tax added to the pricing



Wedding Package Course Accompaniments

The chicken entrees listed below are
included in the

Chicken Marsala
Topped with Caramelized Mushrooms
& Finished with a Marsala Demi Glace

Chicken Piccata
Pan Sautéed Chicken Breast in a
Light Cream & Caper White Wine Sauce

Chicken Dijonnaise

Oven Roasted with Dijon Mustard,
Garlic & Bread Crumbs & Topped with
Tarragon Chardonnay Reduction

Chicken Champignon
Grilled Chicken Breast with
Wild Mushroom & Sherry Sauce

Tray Passed Hors d’ Oewvres
Select 5 from below

Swedish Meat Balls
Spanikopita
Brie En Croute
Assorted Miniature Quiche
Asian Pork Pot Stickers
Asian Vegetable Pot Stickers
Oriental Spring Rolls
Potato Latke
with Smoked Salmon & Créme Fraiche
Spinach & Sausage Stuffed Mushrooms
Jalapeno Poppers w/ cream cheese

Tomato & Basil Bruschetta with Feta Cheese
Potato Rosti with Créme Fraiche, Caviar & Dill

California Rolls with Wasabi & Soy Sauce

grilled Salmon Filet
Served in a Sun-Dried Tomato Basil Sauce,

or Basil Beurre Blanc
Add $5.00++ Per Person

Roast Top Sirloin Of Beef

Thinnly sliced and served with a cabernet wine
sauce reduction
Add $5.00++ Per Person

Prime N.V. Steak
Medium Rare with Brandy & Peppercorn Sauce
Add $10.00++Per Person

grilled Filet Mignon
Medium Rare & Topped with Bordelaise Sauce
Add $10.00++ Per Person

Herb Crusted Rack of Lamb
With a Port Wine Reduction & Fresh Mint Jelly
Add $10.00++Per Person

Angus Prime Rib
Slow Roasted Prime Rib Served with Yorkshire

Pudding, Mashed Potatoes & Rosemary Au Jus
Add $10.00++ Per Person

Petite Filet Mignon & Chicken Breast

Herb Demi Glace & Tarragon Mustard Sauce
Add $15.00++ Per Person

Petite Filet Mignon & Salmon
Served with Bordelaise & White Wine Dill Cream
Add $15.00++ Per Person

Salad Starters
(Select one)

Traditional Caesar Salad

Field Greens with Candied Walnuts
and blue cheese

Bay Shrimp Salad with
Rasberry Vinaigrette




Club House Dinner Menu

All Entrees are served with Chef’s Choice Potato, Fresh Vegetables & Your Choice of Salad
Accompanied with Warm Rolls & Butter, Regular & Decaffeinated Coffee, Iced Tea & Herbal Teas

Please Choose One Salad From the Following:

CAESAR SALAD
With Parmesan Twill

SPINACH SALAD
With Honey Mustard

BABY CAMARILLO GREENS
With Strawberry Vinaigrette

Or Choose One Salad From this Selection & Add $2.50 Per Person:

POACHED PEAR SALAD

CHICKEN MARSALA

Topped with Caramelized Mushrooms
& Finished with a Marsala Demi Glace
$29.00++ Per Person

CHICKEN PICCATA

Pan Sautéed Chicken Breast in a

Light Cream & Caper White Wine Sauce
$29.00++ Per Person

CHICKEN DIJONNAISE

Oven Roasted with Dijon Mustard,
Garlic & Bread Crumbs & Topped with
Tarragon Chardonnay Reduction
$29.00++ Per Person

CHICKEN FLORENTINE

Chicken Breast Stuffed with Spinach & Parmesan
Cheese, Topped with Roasted Pepper Coulis
$29.00++ Per Person

CHICKEN CHAMPIGNON
Grilled Chicken Breast with
Wild Mushroom & Sherry Sauce
$29.00++ Per Person

CHICKEN SCALOPPINI

Sautéed Chicken Breast, on a Bed of
Fresh Spinach Topped with a

White Wine Cream Sauce

$29.00++ Per Person

CHICKEN EN CROUTE

Stuffed with Wild Mushrooms
Wrapped in a Flaky Puff Pastry &
Topped with Madeira Wine Sauce
$32.00++ Per Person

GRILLED SALMON FILET

Served in a Sun-Dried Tomato Basil Sauce,
or Basil Beurre Blanc

$34.00++ Per Person

SALMON EN CROUTE

THE WEDGE

~y

ROASTED BEET SALAD

Atlantic Salmon with Spinach Soufflé &
Sautéed Mushrooms in a Flaky Puff Pastry
with Tangy Lemon & Caper Sauce
$34.00++ Per Person

HALIBUT PROVENCAL

Pan Roasted & Served with Fresh Tomatoes & Capers
in a White Wine Beurre Blanc

$34.00++ Per Person

POTATO CRUSTED SEABASS

Pacific Seabass with a Champagne Chive Beurre Blanc
& Julienne Vegetables

$34.00++ Per Person

PRIME N.Y. STEAK
Medium Rare with Brandy & Peppercorn Sauce
$38.00++Per Person

GRILLED FILET MIGNON
Medium Rare & Topped with Bordelaise Sauce
$39.00++ Per Person

HERB CRUSTED RACK OF LAMB
With a Port Wine Reduction & Fresh Mint Jelly
$40.00++Per Person

ANGUS PRIME RIB

Slow Roasted Prime Rib Served with Yorkshire
Pudding, Mashed Potatoes & Rosemary Au Jus
$36.00++ Per Person | Minimum 30 Orders

PETITE FILET MIGNON & CHICKEN BREAST
Herb Demi Glace & Tarragon Mustard Sauce
$40.00++ Per Person

PETITE FILET MIGNON & SALMON
Served with Bordelaise & White Wine Dill Cream
$42.00++ Per Person

PETITE FILET MIGNON & SHRIMP SCAMPI
Served with Bordelaise & Garlic Butter
$43..00++ Per Person

PETIT FILET MIGNON & LOBSTER
Served with Bordelaise & Orange Saffron Beurre Blanc
Market Price

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Custom Dinner Buffet

Buffets require a minimum of 40 Guests.
Accompanied with Warm Rolls & Butter, Regular & Decaffeinated Coffee, Iced Tea & Herbal Teas

Salads | Choice of Three:

ORGANIC BABY GREENS SLICED SEASONAL

Hot House Cucumber, Carrot FRUIT PLATTER TORTELLINI SALAD

Threads, Grape Tomatoes, ‘Pesto Dressing, .
Strawberry Vinaigrette & ICEBERG SALAD Sun-Dried Tomatoes, Olives &
Ranch Dressing Tomato Wedges, Chopped Vegetable Confetti
Bacon, Crumbled Bleu GRILLED
SPINACH SALAD Cheese, Carrot Ribbons, VEGETABLE SALAD
Croutons & Roquefort
ASIAN PEANUT SLAW

Mushrooms, Grape Tomatoes,
Red Onions & Sherry Dijon Dressing

Vinaigrette GREEK SALAD Shredded Cabbage, Carrots,

Cilantro, Chopped Peanuts,

PEAR SALAD Artichoke Hearts, Red Onion, .
Diced Tomatoes &
Tomato Wedges, Kalamata . e
Peanut Lime Vinaigrette

Baby Greens, Crumbled Goat
Cheese, Candied Walnuts, Olives, Feta Cheese & Lemon
Poached Pears & Lavender Oregano Vinaigrette CLASSIC POTATO SALAD
Port Vinaigrette
CLAssIC CAESAR

Chef Attended Carving Station | Choice of One:
SLOW ROASTED PORK LOIN WITH APRICOT BRANDY SAUCE
SMOKED PIT HAM WITH PINEAPPLE RUM CHUTNEY
ROAST TURKEY BREAST WITH CHARDONNAY GRAVY

HERB CRUSTED PRIME RIB WITH ROSEMARY PORT JUS

GRILLED TRI-TIP WITH ROASTED SHALLOT & BOURBON SAUCE
Choose Three:

Choose One:
WILD RICE PILAF

CHICKEN TERIYAKI
with Grilled Pineapple

. HERB ROASTED
Choose One: RED POTATOES

FILET MIGNON
with Wild Mushroom Ragout GRILLED SALMON with Shaved Asiago
with Basil Beurre Blanc
GARLIC MASHED

CHICKEN FLORENTINE
ORANGE ROUGHY POTATOES

with Roasted Pepper Coulis
with Lemon Caper Sauce
HERBED POTATO GRATIN

BREAST OF CHICKEN
Mush M laS
ushroom Marsala Sauce BLAVEEEQEHDO%/:E]SH FRESH SEASONAL
& VEGETABLES

GRILLED TRI-TIP
with Roasted Shallot & SEA BASS PROVENCAL CHEESE RAVIOLI
Bourbon Sauce .
with Roasted Tomato
& Basil Sauce

Dessert
ASSORTED CAKES, PIES, FRUIT TARTS & MINI PASTRIES

$35++ Per Person

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Themed Dinner Buffet

All Buffets require a minimum of 40 Guests.
If minimum is not met, you will be charged the minimum required.

Santa Maria BBQ Buffet

Accompaniments Include: Traditional Corn Muffins,
Jalapeno & Cheese Corn Muffins with Regular & Honey Whipped Butter
Regular & Decaffeinated Coffee and Iced & Herbal Teas

Salads Vegetables
OLD FASHIONED POTATO SALAD GRILLED ONIONS, PEPPERS,
COUNTRY COLESLAW ZUCCHINI & EGGPLANT
BOWTIE PASTA SALAD CORN ON THE COBB

] BROWN SUGAR BAKED BEANS
Entrées

GRILLED MARINATED TRI-TIP Dessert
CHARBROILED BBQ CHICKEN HOT APPLE COBBLER, ASSORTED
BREAST COOKIES & BROWNIES

$34.00++ per person

Latin Buffet

Warm Flour & Corn Tortillas
Regular & Decaffeinated Coffee and Iced & Herbal Teas

Starters Entrées
TORTILLA CHIPS, SALSA FRESCA, BEEF FAJITAS
GUACAMOLE & SOUR CREAM with Soft Corn and Flour Tortillas
MINI CHEESE QUESADILLAS CHICKEN ENCHILADAS
with Salsa Verde & Monterey Jack Cheese
Salads PESCADO VERA CRUZ
CAESAR SALAD SPANISH RICE & REFRIED BEANS
with Croutons & Fresh Parmesan Cheese
MARINATED VEGETABLE SALAD Desserts
with Cilantro Vinaigrette KAHLUA BREAD PUDDING
JicamMA, CUCUMBER, with Créme Anglaise
TOMATO WEDGES, COTIJA CHEESE HOT CHURROS with Cinnamon Sugar
& BELL PEPPERS TRADITIONAL FLAN
Marinated with Olive Oil, Citrus & Herbs

$34.00++ Per Person

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Themed Dinner Buffet

All Buffets require a minimum of 40 Guests.
If minimum is not met, you will be charged the minimum required.

Italian Buffet

Garlic Bread
Regular & Decaffeinated Coffee and Iced & Herbal Teas

Salads Entrées
CAESAR SALAD LASAGNA BOLOGNESE
with Croutons & Fresh Parmesan cheese CHICKEN MARSALA
CAPRESE SALAD FOUR CHEESE RAVIOLI
with Fresh Roma Tomatoes, Mozzarella & served with Roasted Tomato Primavera Sauce
Basil SEASONAL SQUASH
ANTIPASTO SALAD with Fresh Oregano & Olive Oil

*Add Grilled Salmon with White Wine
Lemon Caper Sauce:
Additional $4.00++ per person™*

Desserts
ASSORTMENT GOURMET MINIATURE TARTS, TIRAMISU & ASSORTED CANOLIS

$35.00++ Per Person

Caribbean Buffet

Warm Rolls & Butter
Regular & Decaffeinated Coffee and Iced & Herbal Teas

Salads
CUBAN SALAD
Butter Lettuce, Avocado, Red Onion, Tomato Wedges, Olive Oil & Lime Juice
TROPICAL SALAD
Pineapple, Mango, Papaya, Baby Greens and Cucumber with Achioté Vinaigrette
JicAMA ORANGE SALAD
with Cilantro Dressing

Entrées Accompaniments
JAMAICAN JERK CHICKEN FRIED PLANTAINS
CUBAN STYLE SEA BASS BLACK BEANS
GRILLED BRAZILIAN SKIRT STEAK RICE PILAF

Dessert
BANANA RUM CREAM PIE, BAKED COCONUT CUSTARD & TROPICAL FRUIT TARTS

$38.00++ Per Person

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Themed Dinner Buffet

All Buffets require a minimum of 40 Guests.
If minimum is not met, you will be charged the minimum required.

Pacific Rim Buffet

Warm Rolls & Butter
Regular and Decaffeinated Coffee and Iced and Herbal Teas

Salads
MANDARIN ORANGE SALAD Entrées
Baby Greens, Mandarin Oranges, GRILLED CHICKEN
Fried Wontons, Sesame Seeds, with Ginger Lime Glaze
Carrot Threads, Celery GRILLED TERIYAKI SIRLOIN
& Ginger Sesame Dressing PACIFIC MAHI-MAHI
CUCUMBER SALAD with Pineapple Salsa
ASIAN SLAW
with Cilantro Peanut Dressing Desserts
ASSORTED

Accompaniments MINIATURE TARTS &
STEAMED JASMINE RICE CHEESECAKES
PAN FRIED VEGETABLE L.O MEIN PINEAPPLE UPSIDE DOWN CAKE
STIR FRIED VEGETABLES

$38.00++ Per Person

Mediterranean Buffet
Warm Rolls & Butter
Regular & Decaffeinated Coffee and Iced & Herbal Teas

Salads Entrees
ANTIPASTO SALAD GRILLED MARINATED BEEF
Salami, Prosciutto, Pepperoni, Roasted BROCHETTES
Peppers, Marinated Artichokes, Sliced HERB CHICKEN
Tomato, Buffalo Mozzarella, Assorted Olives with Lemon Caper Sauce
and Cherry Peppers RED SNAPPER PROVENCAL
GRILLED VEGETABLE SALAD
Eggplant, Squash, Peppers, Red Onion and Accompaniments
Carrots Marinated in Balsamic and Olive Oil HERBED RICE PILAF
then Grilled & Chilled PENNE PASTA
MIXED GREEN SALAD with Eggplant, Artichoke Hearts, Tomatoes,
Green Leaf Lettuce with Cucumber, Tomato, Kalamata Olives and Basil
in a Garlic & White Wine Sauce

Carrot Threads, Shredded Mozzarella, Chic
Peas with Oregano Red Wine Vinaigrette SEASONAL VEGETABLES

Dessert
CHERRY CLAFOUTIS, APRICOT & HAZELNUT TART AND MINI PASTRIES

$38.00++ Per Person

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Club House Wine List

CHARDONNAY

Bianchi Carneros
Lapostolle “Cuvee Alexander” Atlayas, Chile
Rombauer Napa

SAUVIGNON BLANC

Veramonte “Reserva” Paso Robles

PINOT GRIGIO

Lorendona Monterey

CABERNET SAUVIGNON
Fore Front by Pine Ridge

R. Collection

MERLOT
Leese- Fitch Central Coast

PinoTr Noir
Hanh Monterey

DISTINCTIVE REDS
Joel Gott “Red Zin”
Genesis “Syrah”

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Club House Breakfast Buffet

Breakfast Includes: Regular & Decaffeinated Coffee & Assorted Herbal Teas

CONTINENTAL BUFFET

Fresh Chilled Orange & Cranberry Juices
Sliced Seasonal Fresh Fruit
Assorted Danish, Muffins & Croissants
Butter & Fruit Preserves
$12.50++ per person — Minimum 12 Guests

DELUXE BUFFET

Fresh Chilled Orange & Cranberry Juices
Sliced Seasonal Fresh Fruit
Assorted Danish, Muffins & Croissants
Butter & Fruit Preserves
Fresh Berries
Cold Cereal
Assorted Yogurt
Bagels
$16++ per person — Minimum 12 Guests

SUNRISE BUFFET

Fresh Chilled Orange & Cranberry Juices
Sliced Seasonal Fresh Fruit
Assorted Danish, Muffins & Croissants
Butter & Fruit Preserves
Fluffy Scrambled Eggs
Sausage Links & Bacon with Cottage Potatoes
Cold Cereal
$18++ per person — Minimum 25 Guests

FIFTH AVENUE BUFFET

Fresh Chilled Orange & Cranberry Juices
Sliced Seasonal Fresh Fruit & Berries
Assorted Danish, Muffins & Croissants
Butter & Fruit Preserves
Fluffy Scrambled Eggs
Sausage Links & Bacon with Cottage Potatoes
French Toast or Pancakes
Smoked Salmon with Sliced Tomatoes, Capers & Red Onions

Assorted Bagels with Whipped Cream Cheese

$25++ per person — Minimum 25 Guests

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Club House Served Breakfast

Breakfast Includes: Regular & Decaffeinated Coffee, Assorted Herbal Teas,
Fresh Fruit Cup, Assorted Breakfast Pastries, Butter & Fruit Preserves and Orange Juice

CHIVE & TOMATO SCRAMBLE
2 Sausage Links
or 3 Strips of Apple Wood Bacon,
Scrambled Eggs & Cottage Potatoes
$21++ per person

BANANA NUT PANCAKE
Multi-Grain Pancakes with

Caramelized Bananas, Toasted Walnuts,

Apple Wood Bacon
& Spiced Creme Friache
$21++ per person

ALMOND CRUNCH FRENCH TOAST
Vanilla Infused Maple Syrup,
Caramelized Oranges,

Apple Wood Bacon & Powdered Sugar
$21++ per person

N.Y. STEAK & EGGS
6 oz. Prime N.Y. Steak
Served Medium Rare with
Scrambled Eggs, Cottage Potatoes
& Fresh Pico de Gallo
$25++ per person

Breakfast Buffet Enhancements

In Addition to the Sunrise or Fifth Avenue Buffet You May Choose From the Following:
25 Serving Minimum on All Breakfast Buffer Enhancements

ASSORTED BAGELS
With Whipped Cream Cheese

$2.00++ per serving

ASSORTED YOGURT
& HOMEMADE GRANOLA
$2.50++ per person

FLUFFY SCRAMBLED EGGS
$2.50++ per serving

ALMOND CRUNCH FRENCH TOAST
Whipped Butter & Warm Maple Syrup
$2.50++ per serving

PANCAKES
Whipped Butter & Warm Maple Syrup
$2.50++ per serving

TRADITIONAL EGGS BENEDICT
English Muffin Topped with Canadian
Bacon, Poached Egg & Hollandaise
$4.00++ per serving

SMOKED SALMON
With Sliced Tomatoes,
Red Onions & Capers

$8.00++ per serving

CHEF ATTENDED OMELET STATION
Omelets are prepared to order & include:
Chopped Bacon, Sliced Sausage,
Diced Ham, Bay Shrimp, Avocado,
Chopped Green Onion, Bell Peppers,
Tomatoes, Spinach, Mushrooms,
Grated Cheddar & Jack Cheeses
$9.00++ per serving
Chef Attendant fee - §100+

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Club House Lunch Entrée Menu

Served Three Course Meal
Lunch Includes Regular & Decaffeinated Coffee & Iced Tea
Served with Warm Rolls & Butter, Chef’s Choice Potato & Fresh Vegetable du Jour

SALADS
Please Select One Salad From the Following:

CAESAR SALAD
with Toasted Croutons & Parmesan Twill

BABY GREENS
with Strawberry Vinaigrette

CHICKEN MARSALA

Topped with Caramelized Mushrooms

& Finished with a Marsala Demi Glace
$22.00++ Per Person

CHICKEN PICCATA

Pan Sautéed Chicken Breast

in a Light Cream & Caper White Wine Sauce
$22++ Per Person

CHICKEN DIJONNAISE

Oven Roasted with Dijon Mustard, Garlic &
Bread Crumbs & Topped with Chicken Au Jus
$22.00++ Per Person

CHICKEN FLORENTINE

Breast of Chicken Stuffed with

Spinach & Parmesan Cheese and

Topped with Roasted Pepper Coulis

$23++ Per Person

SALAGRATINI CHICKEN

Artichoke Hearts, Julienne Roma Tomatoes
& Fresh Basil in a Bordelaise Sauce

$23++ Per Person

CHICKEN NAPOLI

Chicken Breast Stuffed with Sun-Dried Tomatoes,
Basil & Goat Cheese and Finished

with a Pesto Cream Sauce

$23++ Per Person

Entrées

CHICKEN EN CROUTE

Chicken Breast Stuffed with
Wild Mushrooms in a Flaky Puff Pastry.
Topped with Chardonnay & Tarragon Sauce
$23++ Per Person

GRILLED SALMON
Topped with Basil Beurre Blanc

$24.00++ Per Person

POTATO CRUSTED PACIFIC SEA BASS
Topped with Champagne Chive Beurre Blanc.
Served with Julianne Vegetables

$25++ Per Person

FILET MIGNON

Gerilled Petite Filet Served with Bordelaise Sauce
$28++ Per Person

PETITE FILET MIGNON &

CHICKEN BREAST

Served with Herm Demi Glace

& Mustard Tarragon Cream

$30.00++ Per Person

PETITE FILET MIGNON & SALMON
Served with Bordelaise & Saffron Cream Sauce
$32.00++ Per Person

PETITE FILET MIGNON &

SHRIMP SCAMPI

Served with Bordelaise & Garlic Butter
$35.00++ Per Person

Dessert

Please Select One Dessert From the Following:
TRILOGY OF FRUIT SORBET
PETITE ICE CREAM SUNDAE

CHOCOLATE MOUSSE
with White Chocolate Embellishments & Caramel Sauce

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Lunch Sandwiches & Salads

Served Three Course Meal Includes: Warm Rolls & Butter, Regular & Decaffeinated Coffee & Iced Tea

Salads

CAESAR SALAD
Hearts of Romaine Lettuce, Toasted Garlic Croutons &
Aged Parmesan Cheese Tossed with Spanish Hills
Caesar Dressing, Avocado & Oven-Dried Tomatoes
$14.00++ Per Person
Grilled Chicken $17.00++ Per Person
Grilled Salmon $19.00++ Per Person

CRISPY CHICKEN TENDER SALAD
Diced Crispy Fried Chicken Tenders with Iceberg
Lettuce, Bacon, Tomato, Roasted Corn,
Shredded Cheddar Cheese & Ranch Dressing.
Served in a Sun-Dried Tomato Tortilla Shell
$17.00++ Per Person

BBQ CHOPPED CHICKEN SALAD
Diced BBQ Chicken Breast, Iceberg Lettuce,
Black Beans, Corn, Cilantro, Jack Cheese
& Tortilla Strips Tossed with Ranch Dressing &
Garnished with Sour Cream & Diced Tomato
$17.00++ Per Person

TACO SALAD
Shredded Iceberg Lettuce, Seasoned Ground Beef,
Chopped Tomatoes, Scallions & Grated Cheddar
Cheese & a Dollop of Sour Cream & Guacamole.
Served in a Crispy tortilla Shell with
Chipotle & Pico de Gallo Salsa on the Side
$17.00++ Per Person

BANGKOK CHICKEN SALAD
Fried Chicken Breast Strips Tossed with
Mixed Greens, Napa Cabbage, Water Chestnuts,
Mandarin Oranges, Fried Wontons, Sesame Seeds
& Tossed with Ginger Vinaigrette
$18.00++ Per Person

TosseED COBB SALAD
Romaine & Iceberg Lettuce, Blue Cheese Crumbles,
Diced Turkey Breast, Chopped Bacon,
Avocado, Tomato and Hard Boiled Eggs.
Tossed with Red Wine Vinaigrette Dressing
$18.00++ Per Person

CHOPHOUSE STEAK SALAD
Sliced Grilled Sirloin, Little Gem Lettuce, Diced Roma
Tomatoes, Artichoke Hearts, Crumbled Gorgonzola,
Carrot Threads, Chopped Bacon,
Creamy Gorgonzola Dressing and a Parmesan Crostini
$21.00++ Per Person

MEDITERRANEAN SALMON SALAD
Baby Greens, Artichoke Hearts,

Oven Roasted Tomatoes, Kalamata Olives & Cucumber
Tossed in Red Wine & Oregano Vinaigrette.
Garnished with Parmesan Croutons
$21.00++ Per Person

Sandwiches

Please Choose one Side Item. ..
DELI STYLE POTATO SALAD
COLESLAW
FRESH FRUIT
PESTO PASTA SALAD

~

GRILLED VEGETABLE BAGUETTE
Marinated Grilled Zucchini, Gold Squash, Eggplant,
Red Onion and Sweet Pepper on a Toasted Baguette

with Smoked Provolone, Pesto Mayo, Sun-Dried
Tomato & Olive Tapenade
$16.00++ Per Person

COUNTRY CLUB
* Bread Choices: White, Whole Wheat, Sourdough *
Triple Decker Sandwich with Smoked Turkey,
Country Ham, Sliced Vine Ripe Tomatoes,
Baby Greens, Apple Smoked Bacon, Avocado,
Pesto Mayonnaise and Choice of Bread
$17.00++ Per Person

BLACKENED CHICKEN
Served on a Toasted Whole Wheat Bun with Sweet &
Spicy Creole Mustard Sauce, Lettuce, Tomato, Sliced
Avocado and a side of Sweet Cherry Peppers
$17.00++ Per Person

GRILLED CHICKEN & BRIE
Served Open Face on Toasted Focaccia with a Fig &
Olive Tapenade, Caramelized Onions & Toasted
Walnuts
$18.00++ Per Person

N.Y. STEAK SANDWICH
Served Open Face on Grilled Garlic Bread with Sautéed
Mushrooms, Whole Grain Mustard Spread, and Melted
Swiss Cheese with a side of Cabernet Onion Marmalade
$23.00++ Per Person

~

Dessert

Sandwiches & Salads are Served with a Dessert
Please Select one Dessert from the following:

TRILOGY OF FRUIT SORBET
PETITE ICE CREAM SUNDAE

CHOCOLATE MOUSSE
‘With White Chocolate Embellishments
& Whipped Cream

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Lunch Buffets

Served with Warm Rolls & Butter, Regular & Decaffeinated Coffee & Iced Tea

Executive Deli Buffet

Served with Appropriate Condiments, Pickles & Olives

RED BLISS POTATO SALAD WITH CREAMY DILL SAUCE

ORGANIC BABY GREENS
With Strawberry Vinaigrette, Shaved Asiago Cheese, Carrot Threads & Toasted Almonds

PESTO PASTA SALAD WITH SUN-DRIED TOMATOES & KALAMATA OLIVES
SLICED SEASONAL FRUIT PLATTER

ASSORTED LUNCHEON MEATS & CHEESES
Sliced Hickory Smoked Ham, Prime Angus Roast Beef, Turkey & Genoa Aged Salami
Emmental Swiss, Mild Cheddar, Provolone & Pepper Jack Cheeses

ASSORTMENT OF SLICED BREADS, ROLLS & ASSORTED CHIPS
CHOCOLATE OREO BROWNIES, LEMON SQUARES & FRESHLY BAKED COOKIES

$25.00++ Per Person | Minimum 40 Guests

Custom Luncheon Buffet

Create your own buffet by selecting from each category...

Salads — Select Three (3)
ORGANIC BABY GREENS

‘With Hot House Cucumber, Carrot Threads, Grape
Tomatoes, Strawberry Vinaigrette & Ranch Dressing

CAESAR SALAD
With Toasted Croutons & Parmesan Cheese

PESTO PASTA SALAD
‘With Sun-Dried Tomatoes & Olives

SLICED SEASONAL FRUIT PLATTER

GRILLED VEGETABLE SALAD
Eggplant, Squash, Peppers, Red Onion & Carrots Marinated
in Balsamic & Olive Oil, Grilled & Chilled

SPINACH SALAD
With Mushrooms, Grape Tomatoes, Red Onions
and Sherry Dijon Vinaigrette

GREEK SALAD
Artichoke Hearts, Red Onion, Tomato Wedges, Kalamata
Olives, Feta Cheese & Lemon Oregano Vinaigrette

ASIAN PEANUT SLAW
Shredded Cabbage, Carrot, Cilantro, Chopped Peanuts,
Diced Tomatoes and Peanut Lime Vinaigrette

CLASSIC POTATO SALAD
Desserts

ASSORTED CAKES, PIES,
COOKIES & BROWNIES

Please Select One of the Following:
GRILLED TRI TIP
With Roasted Shallot and Bourbon Sauce

RoOAST PRIME BEEF CASINO ROUND
With Rosemary Port Au Jus

SLOW ROASTED PORK LOIN
With Apricot Brandy Sauce

Please Select One of the Following:
CHICKEN MARSALA

CHICKEN TERIYAKI
With Gerilled Pineapple

BAKED CHICKEN BREAST
Served over a Bed of Spinach with a Dijon Chardonnay Sauce

Please Select One of the Following:
GRILLED SALMON
with Basil Beurre Blanc

ORANGE ROUGHY
with Lemon Caper Sauce

BLACKENED CATFISH WITH MANGO SALSA

Accompaniments — Please Select Two (2)
WILD RICE PILAF
HERB ROASTED RED POTATOES WITH ASIAGO
GARLIC MASHED POTATOES
FRESH SEASONAL VEGETABLES

$35++ Per Person | Minimum 40 Guests

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




CLUB HOUSE
| BAR PRICING |

HOSTED BAR BASED ON PACKAGE PRICING
SOFT DRINKS | BEER | WINE FULL BAR

ONE HOUR $10.00 $16.00
TwO HOURS $15.00 $21.00
THREE HOURS $20.00 $26.00
FOUR HOURS $25.00 $31.00
FIVE HOURS $30.00 $36.00

CoOsST IS PER PERSON, BASED ON GUARANTEED ATTENDANCE OR ACTUAL ATTENDANGE
(WHICHEVER IS HIGHER).

BOTTLED WINE POURED AT TABLES IS AVAILABLE AT AN ADDITIONAL CHARGE.
APPLICABLE SERVICE CHARGES AND SALES TAX WILL BE ADDED.

HosTED BAR BASED ON CONSUMPTION:.

PREMIUM BRANDS: $7.00

SUPER PREMIUM BRANDS: $8.50 AND UP DEPENDING ON THE BRAND AND AGE
CORDIALS: $8.75 AND UP DEPENDING ON THE BRAND AND AGE
MIXED DRINKS: $6.00

HOUSE WINE BY THE GLASS: $5.00

HOUSE WINE BY THE BOTTLE $22.00 PER BOTTLE

DOMESTIC DRAFT BEER: $4.00

SOFT DRINKS: $2.00

JUICE: $3.00

200Z SOFT DRINK BOTTLES $2.50

The Beverages will be Charged to Your Final Invoice, Based on Consumption, at the End of the Event.
Service Charge of 20% and Sales Tax of 8.25% will be added.

BEVERAGE STATION $5.00++ PER PERSON*

REGULAR & DECAFFEINATED COFFEE, ASSORTMENT OF HOT TEA, ICED TEA & WATER
*Minimum — 15 People

NON-HOSTED BAR — BARTENDER FEE OF $100+ (waived if Bar Sales exceed $300)

SUPER PREMIUM BRANDS:  $8.00 WINES BY THE GLASS: $6.00
PREMIUM BRANDS: $7.00 DOMESTIC DRAFT BEER: $5.00

PREMIUM BEER UPGRADE - $3++ PER PERSON — CHOICE OF THREE (3) PREMIUM BEERS

AMSTEL LIGHT, CORONA, HEINEKEN, MODELO ESPECIAL, NEW CASTLE, SAM ADAMS,
SIERRA NEVADA & STELLA ARTOIS




Club House Wine List

CHARDONNAY
Bianchi

Lapostolle “Cuvee Alexander”
Rombauer

SAUVIGNON BLANC

Veramonte “Reserva”

PINOT GRIGIO

Lorendona

CABERNET SAUVIGNON

Fore Front by Pine Ridge
R. Collection

MERLOT
Leese- Fitch

PINOT NOIrR
Hanh

DISTINCTIVE REDS
Joel Gott “Red Zin”
Genesis “Syrah”

Carneros
Atlayas, Chile
Napa

Paso Robles

Monterey

Central Coast

Monterey




Club House Tray-Passed Hors d’Oeuvres

Minimum 25 Pieces Per Order
Priced Individually

~y

Hot Hors d’ Oeuvres

SWEDISH MEAT BALLS
SPANIKOPITA

BRIE EN CROUTE

ARTICHOKE & BOURSIN BEIGNETS
ASSORTED MINIATURE QUICHE
ASIAN PORK POT STICKERS
ASIAN VEGETABLE POT STICKERS
ORIENTAL SPRING ROLLS
POTATO LATKE

with Smoked Salmon & Créme Fraiche

SPINACH & SAUSAGE STUFFED
MUSHROOMS

JALAPENO POPPERS W/ CREAM CHEESE
$2.50++ Each

MINI BEEF WELLINGTONS

THAI BEEF WRAP

SAFFRON RISOTTO CROQUETS

With Sun-Dried Tomato & Mozzarella

WILD MUSHROOM BEGGARS PURSE
$3.00++ EACH

SCALLOPS WRAPPED IN BACON
CHICKEN CURRY TARTLETS

BEEF BROCHETTE WITH BEARNAISE
GOLDEN COCONUT SHRIMP

MINI CRAB CAKES

OYSTERS ROCKEFELLER on the Half Shell

$3.50++ Each

CHICKEN SATAY W/ SPICY PEANUT SAUCE
HAZELNUT CRUSTED BRIE with Apricot Preserves
SMOKED CHICKEN EMPANADAS

with Roasted Chipotle Salsa

$2.75++ Each

TERIYAKI BEEF SATAY
$4.50++ Each

"~/

PETITE LAMB CHOPS with Rosemary Mint
Market Price

Cold Hors d’ Oeuvres

TOMATO & BASIL BRUSCHETTA with Feta Cheese
$1.50++ Each

POTATO ROSTI with Créme Fraiche, Caviar & Dill
PEAR & GOAT CHEESE IN PHYLO
$2.50++ Each

SEARED AHI WONTON
with Wasabi Caviar & Pepper Aioli

$3.50++ Each

SMOKED SALMON CANAPES

MINI SHRIMP CEVICHE TOSTADAS
CALIFORNIA ROLLS with Wasabi & Soy Sauce
BELGIAN ENDIVE

with Herbed Boursin & Roasted Pepper

$3.00++ Each

CUCUMBER WRAPPED SHRIMP

with Cocktail Sauce

BEEF TENDERLOIN CROSTINI

with Horseradish Cream

PROSCIUTTO WRAPPED ASPARAGUS
with Béarnaise

CHERRY TOMATO STUFFED WITH
GORGONZOLA MOUSSE

SNOW CRAB CLAW with Cocktail Sauce

COUNTRY PATE & CORNICHON CANAPE

$4.00++ Each

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Stationary Hors d’Oeuvres

Minimum 25 Servings
Minimum of Two Stations, Unless Served in Addition to Tray Passed Hors d’Oeuvres
Chef Attendant Fee - $100 Per Chef, Plus Tax *

~

CRUDITE OF FRESH GARDEN VEGETABLES AND RANCH DIP
$4.00++ Per Person

FRESH SLICED SEASONAL FRUIT & BERRIES
$5.00++ Per Person

ASSORTED DOMESTIC CHEESES
With Crackers & Sliced Baguettes
$4.50++ Per Person

ASSORTED IMPORTED & DOMESTIC CHEESES
With Crackers & Sliced Baguettes
$7.00++ Per Person

BAKED BRIE EN CROUTE

BING CHERRY & CRANBERRY COMPOTE
Served with Assorted Crackers & Sliced French Baguettes
$125.00++ Each | Serves 25

MASHED POTATO BAR BRUSCHETTA BAR
Fluffy Garlic Mashed Potatoes with Four Toppings & Parmesan Crostini
Sour Cream & Butter, Chopped Scallions, Fresh Roma Tomatoes, Basil, Garlic & Olive Oil

Crispy Bacon Bits, Broccoli, Artichoke Hearts, Julienne Roma Tomatoes & Basil
Grated Cheddar & Monterey Jack Cheese Marinated Roasted Red Peppers, Feta & Herbs

$8.00++ Per Person Olive Tapenade
$8.00++ Per Person

DIM SUM STATION

FIESTA BAR
Steamed Pork Potstickers, Fried Wontons, Cha Su ) ] E i )
Bao, Sweet & Sour Spare Ribs, Sui Mai, Rumaki, Crisp Tortilla Chips, Hot & Mild Salsa,

Assorted Egg Rolls, Tea Smoked Duck Platter & Shrimp Ceviche, Spicy Bean Dip,
Teriyaki Beef on a Skewer Beef & Chicken Taquitos, Jalapeno Poppers,

Cheese Quesadillas, Sour Cream & Guacamole
12.00++ Per P
$12.00 er rerson $15.00++ Per Person

CARVING STATION
*Chef Attended*

Roasted Prime Rib of Beef
Creamed Horseradish & Rosemary Port Au Jus | Served with Silver Dollar Rolls

$12.00++ Per Person

Roasted Breast of Turkey OR Honey Baked Ham
Served with Cranberry, Honey Mustard Sauce & Silver Dollar Rolls

$10.00++ Per Person

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Stationary Hors d’Oeuvres

Minimum 25 Servings
Minimum of Two Stations, Unless Served in Addition to Tray Passed Hors d’Oeuvres
* Chef Attendant Fee - $100 Per Chef, Plus Tax *

~

PASTA BAR
*Chef Attended*

Selection of Pastas with and Assortment of the Following:
Pepperoni & Italian Sausage, Scallions, Sliced Mushrooms, Black Olives, Roma Tomatoes, Broccoli, Green
Bell Peppers, Garlic, Anchovies, Chile Flakes & Parmesan Cheese.
Tossed with your choice of Marinara, Alfredo or Sweet Basil Pesto Sauce

$15.00++ Per Person

BAJA SOFT TACO BAR* SLIDER BAR

Carved Carne Asada on 3” Corn Tortillas, 2 oz. Fresh Ground Chuck Patties, Buns,

Chopped Onions & Cilantro, Guacamole, American Cheese, Lettuce, Tomato,

Sour Cream, Salsa Fresca, Pico de Gallo, Pickles, Ketchup, Mustard, Mayo,
Lemon & Lime Wedges Bacon & Sweet Onion & French Fries

$16.00++ Per Person $16.00++ Per Person

ASIAN LETTUCE WRAP STATION

Soy Ginger Beef with Scallions & Julienne Peppers
Five Spice Sesame Grilled Chicken
With Carrots, Zucchini, Scallions & Water Chestnuts
Accompanied by Iceberg & Butter Lettuce Cups
Sauces to Include: Hot Mustard, Sriracha Chili Dip, Wasabi Vinaigrette
& Spicy Ginger Sweet Soy Sauce

$16.00++ Per Person

VIENNESE TABLE (DESSERT STATION)

Assorted Mini Tarts, Chocolate Dipped Strawberries, Assorted Mini French Pastries,
Chocolate Mousse Cups, Raspberry Swirl & New York Strawberry Cheesecakes,
Cherry Clafoutis & Chocolate Truffles

$18.00++ Per Serving

SUSHI BAR CHILLED SEAFOOD STATION

California Roll, Spicy Tuna Roll, Large Tiger Shrimp on Ice, Oysters, Mussels &
Vegetarian Roll, Hamachi & Ahi Sashimi Clams on the Half Shell, Cracked Crab Legs,
Seaweed Salad, Cucumber Salad, Wasabi, Salmon Tartar or Smoked Salmon Presentation.

Pickled Ginger, Soy Sauce & Sriracha Sauce Served with Cocktail Sauce, Horseradish,

$20.00++ Per Person Wedges of Lemon & Lime
$22.00++ Per Person

If Minimums are not met, you will be charged up to the designated Minimum.
Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change




Club House Dessert Menu

Gourmet Dessert Selections

CREME BRULEE TRIO ALMOND CRUSTED PEAR
Mocha, Vanilla Raspberry & Chocolate Stuffed with White Chocolate Ganache

CHOCOLATE PROFITEROLES & Served with Raspberry Chambord Sauce
Filled with Vanilla Bean Ice Cream & Topped RASPBERRY CHOCOLATE MARQUIS
with Warm Grand Marnier Caramel Sauce With Godiva Chocolate Sauce

WARM CHOCOLATE LAVA CAKE & Raspberry Coulis
With Liquid Chocolate Center LEMON LAVENDER CHEESECAKE
& Vanilla Bean Anglaise With Blueberry Coulis

CHOCOLATE DECADENCE CAKE CHEESECAKE TRIO
With Blood Orange & Grand Marnier Sauce Chocolate, Vanilla & Berry
with Raspberry Coulis

$8.50++ Per Person

Dessert Selections

TRADITIONAL CREME BRULEE
CHOCOLATE LAYER CAKE WITH RASPBERRY COULIS
CHEESECAKE WITH FRESH STRAWBERRY SAUCE
TIRAMISU WITH WARM MOCHA SAUCE
INDIVIDUAL APPLE TARTE TATIN WITH CARAMEL SAUCE

THREE LAYERED CARROT CAKE
With Cream Cheese Frosting & Caramel Sauce

STRAWBERRY SHORT CAKES WITH WHIPPED CREAM
TROPICAL FRUIT TART WITH RASPBERRY & MANGO COULIS

3$7.00++ Per Person

Light Dessert Options Special Occasion Cake Options

CHOCOLATE MOUSSE SHEET CAKES
With White Chocolate Embellishments Chocolate, Vanilla, Lemon or Marble
& Caramel Sauce & Your Choice of Filling

TRILOGY OF FRUIT SORBET .
Mango, Rasberry & Lemon $3.00++ Per Serwng

PETIT CHOCOLATE SUNDAE Cake Cutting Fee - $2+ Per Person

If You Provide Your Own Cake
$4' 00++ Per Person Delivered From a Baker

Prices Do Not Include Service Charge & Sales Tax - All Menus & Prices Are Subject To Change
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Community Partners
Los Angeles City Firefighters

n,

A Special Thank You
to Our Firefighters

e

LUNGH ON US...COME ON IN!

Los Feliz Cafe / EAT Management




Los Anqeles Parks Foundatlon

—

Board of Directors

Officers

Lucinda Starrett
Chair

Thomas R. Miller
Vice Chair

David A. McGowan
Treasurer

Judith Kieffer
Secretary/Executive Director

Barry A. Sanders
Founder and Chairman Emeritus

Directors

Denise Booth
Tom Gilmore
Carlyle Hall
David Nickoll
Randy Paskal
Thomas Safran
Carmel Sella
Edwin L. Solot, Jr
Candy Spelling
Steve Sugerman
Jonathan Y. Thomas
Jill Werner

January 29, 2018

TO: Whom it May Concern

RE: Concession Renewal — Los Feliz Café

The purpose of this letter is to support the continuation of the concession
agreement for AM Best Food, Inc. doing business as Los Feliz Café. The Los
Feliz Café ownership and staff have consistently supported the Los Angeles
Parks Foundation with in-kind donations for our annual fundraising events. They
have demonstrated a financial commitment as well as time and effort to support
our efforts to raise funds to enhance, expand, preserve and promote our city of
Los Angeles parks.

The Los Feliz Café ownership has been a true partner for our parks.

Slncerely,

E \Cutive directo

Griffith Park Nursery House 2650 N. Commonwealth Avenue Los Angeles, CA 90027 310472 1990 3104720092 www.laparksfoundation.org



Community Partners

Leukemia and Lymphona Society

CERTIFICATE

OF APPRECIATION




On-Course Food and Beverage Services

Increasingly, on-course food and beverage services are emerging as an essential component of
a healthy bottom line. In fact, course owners with efficient beverage cart operations, cutting-
edge technology and well-run halfway houses are enjoying a second helping of profits.

Los Feliz and Griffith park Food and Beverage operations will employ creative uses for beverage
carts by offering well designed menus, value packaging and quality halfway houses to help
pump up the bottom-line.

“Thirst-Aid” Program
Beverage Carts Help Quench Bottom-line Thirst

Thirst-Aid

At Los Feliz and Griffith Park Golf courses we plan to equip each golf cart with a bracket and a
small cooler mounted over the rear cart fender. Before each round when the carts are staged
the cart barn or the snack bar will half fill the cooler with ice. This service allows beverage
products to remain cool and refreshing. This enables the golfer to store F&B products safely
and conveniently. The beverage cart operators will refresh and stock the cooler with requested

beverages.

Club Car Golf Cart Cooler Mounting Bracket Passenger Side
$34.50 for the braket
Coolers vary from $25.00 and up
(Brackets and mounts vary depending upon the cart brand)
Thirst —Aid Logo will be mounted on each Cooler




Beverage Cart Strategies
Often viewed as little more than an amenity, well-run beverage cart operations can represent a

major profit center. The secret to a successful beverage cart operation is customer service. Jim
Conter, grill room manager with the Southern California Golf Association Member’s Club at
Rancho California in Murietta, says it’s imperative that golfers see the vehicles at least two to
three times per round. We will have various trigger points where we add personnel and
equipment, depending on the business level, you may get by with one beverage cart for 50 or
60 rounds, but with a full tee sheet, you need at least two.”

Training

Training is equally important. We plan to conduct a customer service program that all
employees must complete at hiring and twice each year—including beverage cart personnel.
We know that it is important not to approach golfers when they are engrossed in their game.
We train our beverage cart operators in when and how to approach golfers. Most courses run
their carts in the reverse order of the holes, starting at No. 18 and heading back toward No. 1.
This allows the golfer to see the cart coming.

Products

The natural question is “what sells?” As at most courses, beer tops the list at the SCGA
Member’s Club, representing 60 percent of sales. Soda, water and iced tea make up 20 percent,
while food (chips, nuts, candy bars, fruit and danishes) constitute the other 20 percent.

In addition to the “big sellers,” we will expand the basic offerings. The TPC facilities, for
instance, offer hot foods, including muffins and breakfast sandwiches in the morning as well as
hot pre-wrapped sandwiches, hot dogs, hamburgers, chicken sandwiches and tortilla wraps in
the afternoon.

Packaging

Packaging food and beverage in the cart or at the halfway house is a means to additional
revenue through suggestive selling. Say you want a ham and cheese sandwich. Well, that comes
with chips and a drink. Fast food operators have been doing this for decades and as a result the
average sales price improves and the revenue per golfer goes up. Our regular offerings on the
beverage cart and at the half way house in addition to our value packages make the purchasing
decisions easy and convenient for the golfer experience.



Proposer: Mike Azarian

GRIFFITH PARK

Food and Beverage Spreadsheet

PRO FORMA FINANCIAL STATEMENTS SUBMITIAL FORMS

Year 1 Forecast

January February March April May June July August September October November December
SALES Month 1 Month 2 Month 3 Month 4 Month 5 Month 6 Month 7 Month 8 Month 9 Month 10 Month 11 Month 12
Food Clubhouse Halfway, tour $54,000.00 $64,000.00 $66,000.00 $72,000.00 $74,000.00 $76,000.00 $77,000.00 $78,000.00 $76,000.00 $62,000.00 $60,000.00 $58,000.00
Banquet Food $14,000.00 $18,000.00 $20,000.00 $22,000.00 $27,000.00 $30,000.00 $30,000.00 $28,000.00 $26,000.00 $24,000.00 $22,000.00 $40,000.00
Total Food Sales $68,000.00 $82,000.00 $86,000.00 $94,000.00 $101,000.00 $106,000.00 $107,000.00 $106,000.00 $102,000.00 $86,000.00 $82,000.00 $98,000.00
Bar
mlubhouse Halfway, tour $8,100.00 $9,600.00 $10,000.00 $11,000.00 $12,000.00 $12,000.00 $13,000.00 $12,000.00 $11,000.00 $10,000.00 $9,000.00 $8,700.00
Banquet Bar $2,100.00 $2,700.00 $3,000.00 $3,300.00 $4,050.00 $4,500.00 $4,500.00 $4,200.00 $3,900.00 $3,600.00 $3,300.00 $15,000.00
Total Beverage $10,200.00 $12,300.00 $13,000.00 $14,300.00 $16,050.00 $16,500.00 $17,500.00 $16,200.00 $14,900.00 $13,600.00 $12,300.00 $23,700.00
Bar breakdown
Liquior 3,570.00 4,305.00 4,550.00 5,005.00 5,617.50 5,775.00 6,125.00 5,670.00 5,215.00 4,760.00 4,305.00 8,295.00
Wine 1,530.00 1,845.00 1,950.00 2,145.00 2,407.50 2,475.00 2,625.00 2,430.00 2,235.00 2,040.00 1,845.00 3,555.00
Beer 5,100.00 6,150.00 6,500.00 7,150.00 8,025.00 8,250.00 8,750.00 8,100.00 7,450.00 6,800.00 6,150.00 11,850.00
Total Bar $ 10,200.00 12,300.00 $ 13,000.00 $ 14,300.00 $ 16,050.00 $ 16,500.00 $ 17,500.00 $ 16,200.00 $ 14,900.00 $ 13,600.00 12,300.00 $ 23,700.00
Room Rental $ 1,000.00 1,000.00 $ 1,000.00 $ 1,500.00 $ 2,000.00 $ 2,000.00 $ 2,000.00 $ 2,000.00 $ 1,500.00 $ 1,000.00 1,000.00 $ 1,000.00
TOTAL INCOME $79,200.00 $95,300.00 $100,000.00 $109,800.00 $119,050.00 $124,500.00 $126,500.00 $124,200.00 $118,400.00 $100,600.00 $95,300.00 $122,700.00
COST OF GOODS
Cost of Food $20,400.00 $24,600.00 $25,800.00 $28,200.00 $30,300.00 $31,800.00 $32,100.00 $31,800.00 $30,600.00 $25,800.00 $24,600.00 $29,400.00
Cost of Bar $2,550.00 $3,075.00 $3,250.00 $3,575.00 $4,012.50 $4,125.00 $4,375.00 $4,050.00 $3,725.00 $3,400.00 $3,075.00 $5,925.00
Liquor
Wine
Beer
Total Cost of Bar - - - - - - - - - - - -
Room Rental Costs
Total Cost of Goods $22,950.00 $27,675.00 $29,050.00 $31,775.00 $34,312.50 $35,925.00 $36,475.00 $35,850.00 $34,325.00 $29,200.00 $27,675.00 $35,325.00
Gross Profit from Sales $56,250.00 67,625.00 $ 70,950.00 $ 78,025.00 $ 84,737.50 $ 88,575.00 $ 90,025.00 $ 88,350.00 $ 84,075.00 $ 71,400.00 67,625.00 $ 87,375.00
OPERATING EXPENSES
Wage Expense $  19,800.00 23,825.00 $ 2500000 $  27,450.00 $  29,762.50 $  31,125.00 $  31,625.00 $  31,050.00 $  29,600.00 $  25,150.00 23,825.00 $  30,675.00
Total Labor $19,800.00 $23,825.00 $25,000.00 $27,450.00 $29,762.50 $31,125.00 $31,625.00 $31,050.00 $29,600.00 $25,150.00 $23,825.00 $30,675.00
FICA
CA EDD 1,980.00 2,382.50 2,500.00 2,745.00 2,976.25 3,112.50 3,162.50 3,105.00 2,960.00 2,515.00 2,382.50 3,067.50
Worker's comp 1,386.00 1,667.75 1,750.00 1,921.50 2,083.38 2,178.75 2,213.75 2,173.50 2,072.00 1,760.50 1,667.75 2,147.25
Insurance and Benefits $594.00 $714.75 $750.00 $823.50 $892.88 $933.75 $948.75 $931.50 $888.00 $754.50 $714.75 $920.25
Total Related Labor Expense: $3,960.00 $4,765.00 $5,000.00 $5,490.00 $5,952.50 $6,225.00 $6,325.00 $6,210.00 $5,920.00 $5,030.00 $4,765.00 $6,135.00
Total Labor Expenses $23,760.00 $28,590.00 $30,000.00 $32,940.00 $35,715.00 $37,350.00 $37,950.00 $37,260.00 $35,520.00 $30,180.00 $28,590.00 $36,810.00
Varriable Expenses
Acctg/Legal 541.67 607.00 680.00 706.00 722.00 759.00 792.00 773.00 606.00 680.00 633.00 773.00
Cleaning & Paper Supplies 791.66 862.91 906.05 969.48 1,034.68 1,065.71 1,119.67 1,089.99 1,010.85 886.74 857.06 942.77
Credit Card Expense 2,408.33 2,625.08 2,756.33 2,949.28 3,147.63 3,242.02 3,406.17 3,315.88 3,075.13 2,697.58 2,607.29 2,868.02
Entertainment/Music 250.00 250.00 250.00 250.00 250.00 250.00 250.00 250.00 250.00 250.00 250.00 250.00
Equipment Rental 291.66 317.91 333.80 357.17 381.19 392.62 412.50 401.57 372.41 326.69 315.76 347.33
Floral, Expendables 100.00 109.00 114.45 122.46 130.70 134.62 141.43 137.68 127.69 112.01 108.26 119.09
Laundry & Linens 708.33 772.08 810.68 867.43 925.77 953.53 1,001.81 975.26 904.45 793.40 766.85 843.53
Office Expense 458.33 458.33 458.33 458.33 458.33 458.33 458.33 458.33 458.33 458.33 458.33 458.33
Telephone 266.66 290.66 305.19 326.56 348.52 358.97 377.14 367.15 340.49 298.69 288.69 317.56
Trash Removal 130.00 141.70 148.79 159.20 169.91 175.00 183.86 178.99 165.99 145.61 140.74 154.81
Utilities 1,670.00 1,820.30 1,911.32 2,045.11 2,182.65 2,248.10 2,361.93 2,299.32 2,132.38 1,870.57 1,807.97 1,988.76
Marketing 1,000.00 1,000.00 1,000.00 1,000.00 1,000.00 1,000.00 1,000.00 1,000.00 1,000.00 1,000.00 1,000.00 1,000.00
other 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00 500.00
Subtotal Variable $9,116.64 $9,254.97 $9,674.95 $10,211.01 $10,751.37 $11,037.90 $11,504.85 $11,247.17 $10,443.71 $9,519.62 $9,233.94 $10,063.21
Fixed Expenses
Insurance 545.83 545.83 545.83 545.83 545.83 545.83 545.83 545.83 545.83 545.83 545.83 545.83
Licenses & Permits 258.33 258.33 258.33 258.33 258.33 258.33 258.33 258.33 258.33 258.33 258.33 258.33
Repalcement Reserve 416.66 416.66 416.66 416.66 416.66 416.66 416.67 416.67 416.67 416.67 416.67 416.67
Subtotal Fixed $1,220.82 $1,220.82 $1,220.82 $1,220.82 $1,220.82 $1,220.82 $1,220.83 $1,220.83 $1,220.83 $1,220.83 $1,220.83 $1,220.83

Occupancy Expenses (MAG)

Pro Forma Template_Griffith Park



Food and Beverage Spreadsheet

PRO FORMA FINANCIAL STATEMENTS SUBMITIAL FORMS

Proposer: 10% Plus lastyr 10% Plus lastyr 8% Plus lastyr 7% Plus lastyr 7% Plus lastyr 6% Plus lastyr 5% Plus lastyr 4% Plus lastyr 4% Plus last yr
10 Year Forecast

SALES Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 Year 7 Year 8 Year 9 Year 10
Food $1,118,000.00 $1,229,800.00 $1,352,780.00 $1,461,002.40 $1,563,272.57 $1,672,701.65 $1,773,063.75 $1,861,716.93 $1,936,185.61 $2,013,633.04
_Bar $180,550.00 $198,605.00 $218,465.50 $235,942.74 $252,458.73 $270,130.84 $286,338.69 $300,655.63 $312,681.85 $325,189.13
Liquior 63,192.50 69,511.75 76,462.93 82,579.96 88,360.56 94,545.80 100,218.54 105,229.47 109,438.65 113,816.19
Wine 27,082.50 29,790.75 32,769.83 35,391.41 37,868.81 40,519.63 42,950.80 45,098.34 46,902.28 48,778.37
Beer 90,275.00 99,302.50 109,232.75 117,971.37 126,229.37 135,065.42 143,169.35 150,327.81 156,340.93 162,594.56
Total Bar $ 180,550.00 $ 198,605.00 $ 218,465.50 $ 235942.74 $ 252,458.73 $ 270,130.84 $ 286,338.69 $ 300,655.63 $ 312,681.85 $ 325,189.13
Room Rental $ 17,000.00 $ 18,700.00 $ 20,570.00 $ 22,21560 $ 23,770.69 $ 2543464 $ 27,215.07 $ 29,120.12 $ 31,15853 $ 33,339.63
TOTAL INCOME $1,315,550.00  $1,447,105.00  $1,591,815.50  $1,719,160.74  $1,839,501.99  $1,968,267.13  $2,086,617.51  $2,191,492.68  $2,280,025.99  $2,372,161.79
10% 10% 8% 7% 7% 6% 5% 4% 4%
COST OF GOODS
Cost of Food $ 335400.00 $ 368940.00 $ 40583400 S 438,300.72 $ 468981.77 S 501,81049 $ 531,919.12 $ 55851508 S 580,855.68 S  604,089.91
Cost of Bar $45,137.50 $ 49,651.25 $ 54,616.38 $ 58,985.69 $ 63,114.68 $ 67,532.71 $ 71,584.67 $ 75,163.91 $ 78,170.46 S 81,297.28
Liquor
Wine
Beer

Total Cost of Bar - - - - - - - - - -
Room Rental Costs

Total Cost of Goods 380,537.50 418,591.25 460,450.38 497,286.41 532,096.45 569,343.21 603,503.80 633,678.99 659,026.15 685,387.19
Gross Profit from Sales $935,012.50 $1,028513.75 $ 1131.365.13 $ 122187434 $ 130740554 $ 139892393 $ 148311371 $ 155781369 $ 162099985 $ 1686,774.60

OPERATING EXPENSES

Wage Expense $ 32888750 $ 361,77625 $ 397,953.88 $ 429,790.19 $ 459,87550 $ 492,066.78 $ 521,500.79 $ 547,67033 $ 560,577.14 $  592,360.23
Total Labor $328,887.50 $361,776.25 $397,953.88 $429,790.19 $459,875.50 $492,066.78 $521,590.79 $547,670.33 $569,577.14  $592,360.23
FICA
CAEDD 32,888.75 36,177.63 39,795.39 42,979.02 45,987.55 49,206.68 52,159.08 54,767.03 56,957.71 59,236.02
Worker's comp 23,022.13 25,324.34 27,856.77 30,085.31 32,191.28 34,444.67 36,511.36 38,336.92 39,870.40 41,465.22
Insurance and Benefits $9,866.63 $10,853.29 $11,938.62 $12,893.71 $13,796.26 $14,762.00 $15,647.72 $16,430.11 $17,087.31 $17,770.81
Total Labor Related $65,777.50 $72,355.25 $79,590.78 $85,958.04 $91,975.10 $98,413.36 $104,318.16 $109,534.07 $113,915.43 $118,472.05
Total Labor Expenses $394,665.00 $434,131.50 $477,544.65 $515,748.22 $551,850.60 $590,480.14 $625,908.95 $657,204.40 $683,492.57 $710,832.27

Varriable Expenses

Acctg/Legal 6,500.00 7,150.00 7,865.00 8,494.20 9,088.79 9,725.01 10,309.77 10,827.94 11,265.38 11,720.61
Cleaning & Paper Supplies 9,500.00 10,450.00 11,495.00 12,414.60 13,283.62 14,213.48 15,068.12 15,825.46 16,464.78 17,130.13
Credit Card Expense 28,900.00 31,790.00 34,969.00 37,766.52 40,410.18 43,238.89 45,838.81 48,142.71 50,087.61 52,111.65
Entertainment/Music 3,000.00 3,300.00 3,630.00 3,920.40 4,194.83 4,488.47 4,758.35 4,997.51 5,199.41 5,409.51
Equipment Rental 3,500.00 3,850.00 4,235.00 4,573.80 4,893.97 5,236.54 5,551.41 5,830.43 6,065.97 6,311.10
Floral, Expendables 1,200.00 1,320.00 1,452.00 1,568.16 1,677.93 1,795.39 1,903.34 1,999.01 2,079.76 2,163.81
Laundry & Linens 8,500.00 9,350.00 10,285.00 11,107.80 11,885.35 12,717.32 13,482.00 14,159.62 14,731.65 15,326.95
Office Expense 5,500.00 6,050.00 6,655.00 7,187.40 7,690.52 8,228.85 8,723.65 9,162.11 9,532.24 9,917.44
Telephone 3,200.00 3,520.00 3,872.00 4,181.76 4,474.48 4,787.70 5,075.58 5,330.68 5,546.03 5,770.15
Trash Removal 1,894.00 2,083.40 2,291.74 2,475.08 2,648.33 2,833.72 3,004.11 3,155.10 3,282.56 3,415.21
Utilities 28,000.00 30,800.00 33,880.00 36,590.40 39,151.73 41,892.35 44,411.30 46,643.45 48,527.79 50,488.79
Marketing 12,000.00 12,000.00 12,000.00 12,000.00 12,000.00 12,000.00 12,000.00 12,000.00 12,000.00 12,000.00
other 6,000.00 6,600.00 7,260.00 7,840.80 8,389.66 8,976.93 9,516.71 9,995.03 10,398.81 10,819.03
Subtotal Variable $117,694.00 $121,663.40 $132,629.74 $142,280.12 $151,399.73 $161,157.71 $170,126.45 $178,074.02 $184,783.18 $191,765.34

Fixed Expenses

Insurance 6,550.00 6,800.00 6,800.00 6,800.00 6,900.00 7,200.00 7,200.00 7,500.00 7,500.00 7,700.00
Licenses & Permits 3,100.00 3,300.00 3,500.00 3,500.00 3,600.00 3,700.00 3,700.00 3,700.00 3,700.00 3,700.00
Repalcement Reserve 5,000.00 5,000.00 5,000.00 5,000.00 5,000.00 5,000.00 5,000.00 5,000.00 5,000.00 5,000.00
Subtotal Fixed $14,650.00 $15,100.00 $15,300.00 $15,300.00 $15,500.00 $15,900.00 $15,900.00 $16,200.00 $16,200.00 $16,400.00
Occupancy Expenses (MAG)
Food @ 10% $111,800.00 $122,980.00 $135,278.00 $146,100.24 $156,327.26 $167,270.16 $177,306.37 $186,171.69 $193,618.56 $201,363.30
Alcohol @12.5% $22,568.75 $24,825.63 $27,308.19 $29,492.84 $31,557.34 $33,766.36 $35,792.34 $37,581.95 $39,085.23 $40,648.64
Special Events in above
MAG Payments $134,368.75 $147,805.63 $162,586.19 $175,593.08 $187,884.60 $201,036.52 $213,098.71 $223,753.65 $232,703.79 $242,011.94
Total Operating Exp. $661,377.75 $718,700.53 $788,060.58 $848,921.42 $906,634.92 $968,574.37 $1,025,034.10 $1,075,232.06 $1,117,179.54 $1,161,009.56
NET INCOME $273,634.75 S 309,813.23 S 343,304.55 $ 372,952.91 $ 400,770.62 $ 430,349.56 S 458,079.60 S 482,581.64 S 503,820.30 $ 525,765.03

Debt and Tax Expense

Debt Expense, principle 50,000 50,000 50,000 50,000 50,000 50,000 50,000 50,000 50,000 50,000
Taxes 32,836 37,178 41,197 44,754 48,092 51,642 54,970 57,910 60,458 63,092
Other

Debt and Tax Expense Total 82,836 87,178 91,197 94,754 98,092 101,642 104,970 107,910 110,458 113,092
NET PROFIT S 190,798.58 $  222,635.64 S 252,108.00 $ 278,198.56 $ 302,678.14 S 328,707.61 S 353,110.05 $ 374,671.84 S 393,361.87 $ 412,673.23
Net Profit % 14.5% 15.4% 15.8% 16.2% 16.5% 16.7% 16.9% 17.1% 17.3% 17.4%
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PRO FORMA FINANCIAL STATEMENTS SUBMITIAL FORMS

Proposer:
Detail Assumptions used for developing proposed Revenues and Expenses

Revenue:
Food and Beverage Sales 1.1 million first year projection. Serving Food and Beverage on Golf Course. Adding Korean menu because 75% golfers are Korean.
Other
Cost of Goods 30% Food Cost and 25% Beverage cost
Expenses:
Concession Fee
Food 10% Clubhouse, 12.5% banquet food sales
Beverages 12.5% all bar sales
Other/Banquets F&B Sales 12.5% of total food and beverrge banquet sales
Payroll Costs

Wages 25% projected

Payroll Taxes 5% of total sales for all related payroll expenses or 20% of wage expense, Note: also covers health and workman's comp below

Health Insurance & Benefits
Workers' Compensation Insurance
Variable Costs Below as specifically applied to P&L
Accounting
Advertising, Marketing & Promotion $12,000 per year at 1.2 % sales first year primarily banquet wedding, tournament marketing
Dues & Subscriptions
Environmental Costs
Equipment Replacement - Small
Equipment Replacement - Large Part of reserve and depreciation set aside
Legal
Office Expenses
Payroll Processing Fees
Professional Services F& B Consulting
Repair & Maint. - FF&E
Repair & Maint. - Building
Supplies
Start up Expenses - Yr 1 About $30,000 for foodm and beverage inventories factored into principle payback
Telephone
Travel & Entertainment no appreciable travel expense, Entertainment and promo for banquet clients
Utilities
Other

Eixed Costs
Depreciation $5,000 per yr
Insurance & Liability
Service Contracts factored into variable expense like pest control
Licenses
Other

Debt Expense $600,000 cash investment principle payback at $50,000 per year
Taxes
Other

Assumptions Page 30f 4



Proposer:

PRO FORMA FINANCIAL STATEMENTS SUBMITIAL FORMS

Cash Flow - Years 1-10

Sources of Cash

4

5

Capital Loan

Private Funds
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Operating Profits

w

273,635

w

309,813

w

343,514

373,291

w

401,133

w

430,865

w

458,761

w

483,439

w

504,712

w

527,322

Plus:

Depreciation

5,000

5,000

5,000

5,000

5,000

5,000

5,000

5,000

5,000

5,000

Change in Accounts Payable

Change in Payroll Payable

Other

Other

Total Sources Of Cash
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Uses of Cash

Capital Investment

Change in Accounts Receivables

Change in Inventory

Repayment of Loan Principal

wm:n:wn:wun

50,000

50,000

50,000

50,000

50,000

50,000

50,000

50,000

50,000

50,000 '

Other

Total Uses of Cash

50,000

50,000

50,000

50,000

50,000

50,000

50,000

50,000

50,000

50,000

Net Change in Cash Flow

288,634.75

324,813

358,514

388,291

416,133

445,865

473,761

498,439

519,712

542,322

Break Even Cash Flow

288,635

613,448

971,962

1,360,253

1,776,386

2,222,251

2,696,012

3,194,451

3,714,163

4,256,485

Cash Flow Y1-10




ATTACHMENT E

e Organizational Chart and Corporate
Resumes

e Consultant Resume
e Staff Schedules
e Staff Uniforms
e Customer Service Goals and Policies
e Customer Complaints
e Speed of Service
e Quality Assurance Program
o Sequence of Service
o Food Service Manager Self-Inspection
Checklist




AM BEST FOOD INC.
DBA: Los Feliz Café / Club House

Mike Azarian
President
General Manager
Gnel Khachatryan Tade Zadoorian
Office Manager Facilities Manager
Director of Marketing Dining Room Manager
Future Recruitment Future Recruitment Ody Milton
Event Manager Kitchen Manager (chef) Manager Trainee
Bar Manager
Staff Staff
Servers, Hosts, line Cooks, Food Runners
Bartenders, barbacks Bussers, Dishwashers




Summary:

Mike (Mais) Azarian

Being a dynamic and experienced leader for 10 years gave me the opportunity to work closely
with board of Directors, serving as managing director of corporate operations, and as the main link
between the different divisions with the company.

Experience:

CEO (Chief Executive Officer) AM Best Food Inc. January 2009 — present

Be responsible for operational financial and people management
Directs and oversee the operations
Focus on strategic functions or ideas that must be planned in the present to benefit the
company in the future
Determine product lines by
o Forming partnership
o To sharpen differentiating characteristics
o Ultimately establish the company’s vision and strategy
To provide general marketing direction
To manage operations and ensures business goals are achieved
To attend regular meeting with city managers to ensure all policies and procedures are
followed

CEO (Chief Executive Officer) Roosevelt Café January 2009-2011 October

Education:

Oversee quality control throughout the company, establishing goals for each
department in partnership with division managers

Establish and implement the strategic business, Financial and operational plans and
resorts

Increase revenues and reduce costs in order to ensure the highest level of profitability
for the group

To require excellent organizational skills assisting with promotional activities
Organizing and hosting presentation in customer visits

Glendale Community College

Skills:

Strong ability to organize effectively, delegate responsibility, solve problems quickly
Leadership skills, including the ability to manage time effectively and handle both
internal and external conflicts

The ability to lead and motivate teams and influence people

Handling pressure




GNEL
KHACHATRYAN

RESTAURANT MANAGER

Profit-driven restaurant manager with multi-outlet experience; proven success leading startup,
turnaround and high-growth operations; and strengths in building cohesive, top-performing and customer-
centric teams. High-energy F&B professional with a history of achieving record-setting P&L gains.

Experience

PALLADIO BANQUET HALL, Glendale, CA

Restaurant General Manager, 7/12 to Present ~ Lead Server & Trainer, 1/08 to 2/10
Assistant Restaurant Manager, 2/10to7/12 ~ Restaurant Server, 1/06 to 1/08

Earned repeated promotions, managing F&B outlets, functions and teams within luxury banquet hall. Presently
manage P&L and front- and back-of-house overall operations. Oversee quality controls; budget management; safety
compliance; and the recruitment and performance of 25 restaurant team members.

KEY ACCOMPLISHMENTS:

¢ Rebranded image of banquet hall restaurant to reverse a 5-year sales downturn. Worked with
executive chef to devise new menu and revamped marketing strategy, triggering 55% sales growth,
rave media reviews and a 200% increase in repeat business by local guests.

e Established mandatory customer service training program for all customer-facing employees. Boosted
guest satisfaction scores from 89% to 95% within 6 months of program launch.

e Improved efficiency, sequence of service, order expediting and table-turn times in all dining outlets to
achieve a 19% gain in daily covers served with zero additional labor or overhead costs.

e Increased employee satisfaction by 23% while cutting staff turnover in half by developing staff
recognition and accountability programs.

e Partnered with bartenders to create and introduce signature cocktails and gourmet appetizer menu
that doubled bar revenues within 2 months.

e Reduced food costs 8% after identifying and eliminating inventory issues such as excess ordering, poor
storage and inefficient waste management.

¢ Collaborated with banquet hall owner to plan and execute major kitchen renovation, installing new,
modern equipment that increased efficiency by 18%.

Education

UNIVERSITY OF BUENOS AIRES
Bachelor of Business Administration




Tadeh Zadoorian

Experience:

Facility Manager: AM Best Food INC January 2009 — present

Employment Training — to help employees to reach their goals in developing any
skills and knowledge that relate to specific useful competences
Teamwork-providing superb customer service and maintain positive environment
Coordinate daily restaurant management operations

Delivering superior food and beverage service and maximizing customer
satisfaction responding efficiently and accurately to restaurant customer
complaints

Kitchen Manager: Roosevelt Café January 2009 -2011 October

Ensures standards of hygiene are maintained and that the restaurant complies
with health and safety regulations

Creates schedules for kitchen staff to ensure there are always enough workers to
meet the demand, particularly for the lunch rush

Make sure food is prepared to a high quality, at the right price and on time
Order supplies, food and ingredients based on rapidly shifting demand

Kitchen Manager: The Great Caesar Banquet Hall July 2006-July 2008

Education:

Hire and train kitchen staff in specific stations, and cross train as necessary
Assist the Restaurant Manager with menu changes and adjustments based on
seasonal availability

Maintain inventory levels and conduct full weekly inventory

Iran Katarinian College

Skills:

Ability to work well under pressure and in a fast-paced environment
Excellent customer service skills

To be organized

Dealing with employee’s conflict




Food and Beverage Consulting Services

Mike Azarian has engaged Ody Milton’s Hospitality consulting services to provide
consulting support for the “Golf Course Food and Beverage Concessions” RFP. Mr.
Azarian will engage Ody’s services on an on-going basis for the development and
implementation of food and beverage operational strategies at the Los Feliz and Griffith
park Concessions.

Ody Milton’s Bio

Ody Milton is a graduate of UC Berkeley; and, with his wife Christine, are a long-time
resident of the Los Angeles area. Ody began his restaurant career during his school years,
first as a dishwasher, then banquet waiter — working his way up to positions as National
Director of Catering for Specialty Restaurants and West Coast Regional Director of Food
and Beverage Operations for American Golf’s private clubs division, with stops with at
Hilton Hotels and Universal Studios along the way.

In 1995 Ody held the position of Regional Food and Beverage Director for American
Golf Private Club division overseeing 33 private food and beverage golf operations from
Texas to the west coast. After 5 years his leadership in the golf club private division went
from a 1% to a 10% improvement in bottom line financial performance.

His experience ranges from the most formal of upscale Private Club Golf course food and
beverage dining rooms operation to high volume amusement park snack bars at Universal
Studios Hollywood. Ody has a consistent history of leadership and achievement in
promoting and managing large-scale food and beverage operations.

Ody is a certified by the National Restaurant Association as a Foodservice Management
Professional, FMP. He also holds a CPCE certification by the National Association of
Catering and Events as a “Certified Professional Catering Executive”. Ody has authored a
textbook called, “Catering and Event Management” which is in publication with Pearson
Publishing.

Ody has over 15 years’ experience teaching full time the four year Culinary Arts program
at the Art Institute of California-Los Angeles and Hollywood Campuses, where he
provides instruction in more than a dozen classes in culinary and hospitality operations
management.

In 2012 Ody joined the culinary team at Oxnard College as a part-time instructor in the
restaurant and management program. Ody also currently teaches at Glendale Community
College in their hotel and restaurant management program.

Ody also operates his own consulting firm developing comprehensive business plans for
existing and start-up companies in the hospitality industry, as well as providing
management assistance to a variety of restaurant chains, private caterers, and golf course
properties.



Griffith Park Clubhouse Grill Hrs of Operation Mon - San 5:30am -10:00pm

Front of the House Weekly Schedule

Position Monday Hrs Tuesday Hrs Wednesday Hrs Thursday Hrs Friday Hrs Saturday Hrs Sunday Hrs Total Hours
Server 1 5:30am-1:30pm 8 5:30am-1:30pm 8 5:30am-1:30pm 8 5:30am1:30pm 8 5:30am-1:30pm 8 off 0 off 0 40
Server 2 8am-3pm 7 8am-3pm 7 8am-3pm 7 8am-3pm 7 8am-3pm 7 off 0 off 0 35
Server 3 3pm-10pm 7 3pm-10pm 7 3pm-10pm 7 3pm-10pm 7 3pm-10pm 7 off 0 off 0 35
Server 4 Off 0 Off 0 off 0 off 0 Off 0 5:30am-1:30pm 8 5:30am-1:30pm 8 16
Server 5 off 0 off 0 off 0 off 0 Off 0 8am-3pm 7 8am-3pm 7 14
Server 6 Off 0 Off 0 off 0 off 0 Off 0 3pm-10pm 7 3pm-10pm 7 14
Busser 1 5:30am-1:30pm 8 5:30am1:30pm 8 5:30am1:30pm 8 5:30am1:30pm 8 5:30am-1:30pm 8 Off 0 off 0 40
Busser 2 8am-3pm 7 8am-3pm 7 8am-3pm 7 8am-3pm 7 8am-3pm 7 Off 0 off 0 B85
Busser 3 3pm-10pm 7 3pm-10pm 7 3pm-10pm 7 3pm-10pm 7 3pm-10pm 7 off 0 off 0 35
Busser 4 off 0 off 0 off 0 off 0 off 0 5:30am-1:30pm 8 5:30am-1:30pm 8 16
Busser 5 off 0 off 0 off 0 off 0 off 0 8am-3pm 7 8am-3pm 7 14
Busser 6 Off 0 Off 0 off 0 off 0 off 0 3pm-10pm 7 3pm-10pm 7 14
Bartender 4pm-10pm 6 4pm-10pm 6 4pm-10pm 6 4pm-10pm 6 4:pm-10pm 6 off 0 off 0 30
Bartender Off 0 Off 0 off 0 off 0 off 0 4pm-10pm 6 4pm-10pm 6 12
Runner 1 off 0 off 0 off 0 off 0 off 0 8am-2pm 6 8am-2pm 6 12
Hostess 1 Off 0 Off 0 off 0 off 0 Off 0 8am-2pm 6 8am-2pm 6 12
Griffith Park Clubhouse Grill Hrs of Operation Mon - San 5:30am -10:00pm

Back of the House Weekly Schedule

Position Monday Hrs Tuesday Hrs Wednesday Hrs Thursday Hrs Friday Hrs Saturday Hrs Sunday Hrs Total Hours
Cook 1 5:30am-1:30pm 8 5:30am1:30pm 8 5:30am1:30pm 8 5:30am1:30pm 8 5:30am-1:30pm 8 off 0 off 0 40
Cook 2 8am-3pm 7 8am-3pm 7 8am-3pm 7 8am-3pm 7 8am-3pm 7 off 0 Off 0 B5]
Cook 3 3pm-10pm 7 3pm-10pm 7 3pm-10pm 7 3pm-10pm 7 3pm-10pm 7 off 0 off 0 35
Cook 4 off 0 off 0 off 0 off 0 off 0 5:30am-1:30pm 8 5:30am-1:30pm 8 16
Cook 5 off 0 off 0 off 0 off 0 off 0 8am-3pm 7 8am-3pm 7 14
Cook 6 Off 0 Off 0 off 0 off 0 off 0 3pm-10pm 7 3pm-10pm 7 14
Prep 1 7am-3pm 8 7am-3pm 8 7am-3pm 8 7am-3pm 8 7am-3pm 8 Off 0 off 0] 40
Prep 2 4pm-9pm 5 4pm-9pm 5 4pm-9pm 5 4pm-9pm 5 4pm-9pm 5 Off 0 off 0 25
Prep 3 off 0 off 0 off 0 off 0 off 0 7am-3pm 8 7am-3pm 8 16
Prep 4 Off 0 off 0 off 0 off 0 off 0 4pm-9pm 5 4pm-9pm 5 10
Dish1 7am-3pm 8 7am-3pm 8 7am-3pm 8 7am-3pm 8 7am-3pm 8 off 0 off 0 40
Dish 2 3pm-10pm 7 3pm-10pm 7 3pm-10pm 7 3pm-10pm 7 3pm-10pm 7 off 0 off 0 35
Dish 3 Off 0 Off 0 Off 0 Off 0 Off 0 7am-3pm 8 7am-3pm 8 16
Dish 4 Off 0 Off 0 Off 0 Off 0 off 0 7am-3pm 7 7am-3pm 7 14
Griffith Park Halfway House Hrs of Operation Mon - San 8:00am -5:00pm

Griffith Park Halfway House Weekly Schedule

Position Monday Hrs Tuesday Hrs Wednesday Hrs Thursday Hrs Friday Hrs Saturday Hrs Sunday Hrs Total Hours
Server 1 8am-1pm 5 8am-1pm 5] 8am-1pm 5] 8am-1pm 5 8am-1pm 5 off 0 off 0 25
Server 2 1lam-5pm 6 1lam-5pm 6 1lam-5pm 6 1lam-5pm 6 1lam-5pm 6 off 0 off 0 30
Server 3 off 0 off 0 off 0 off 0 off 0 7am-2pm 7 7am-2pm 7 14
Server 4 Off 0 Off 0 off 0 off 0 Off 0 10am-5pm 7 10am-5pm 7 14
Griffith Park Clubhouse Manager's Schedule

Position Monday Hrs Tuesday Hrs Wednesday Hrs Thursday Hrs Friday Hrs Saturday Hrs Sunday Hrs Total Hours
G Manager 9am-4pm 7 9am-4pm 7 9am-4pm 7 9am-4pm 7 9am-4pm 7 off 0 off 0 85
Manager 2 4pm-9pm 5 4pm-9pm 5 4pm-9pm 5 4pm-9pm 5 4pm-9pm 5 Off 0 Off 0 25
Manager 3 off 0 off 0 off 0 off 0 off 0 9am-4pm 7 9am-4pm 7 14
Manager off 0 off 0 off 0 off 0 Off 0 4pm-9pm 5 4pm-9pm 5 10
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Product Name

E

Item: 2346BLKL

Color: Black

Size: L

]Est. Ship Date: Feb 12 (Details)

E

Item: 2937BLK28X30
Color: Black

Waist: 28

Length: 30

[Est. Ship Date: Feb 15 (Details)|

Men'’s Black Classic Short Sleeve Chef
Coat

Item: 1053M

Size: M

Est. Ship Date: Feb 9

Bagqgy Three Pocket Chef Pant
ltem: 1421M

Size: M

Est. Ship Date: Feb 9

Contrast Trim Chef Hat
Item: 2984BKRD
Color: Black with Red Accent

Est. Ship Date: Feb 9

Dickies® Slip Resisti athleti
Slip-On Work Shoes

Item: 2933BLK6E

Color: Black

Size: 6

Est. Ship Date: Feb 9

Fashion Visor With Curved Bill
Item: 1933BLK

Color: Black

[Est. Ship Date: Feb 12 (Details)|

Unit Price

o . ) $13.49
? Women's Companion Shirt

$21.99

$13.92

$16.71

$5.60

$54.99

$3.74

Qty Subtotal

$13.49

$21.99

$13.92

$16.71

$5.60

$54.99

$3.74

Remove



2/8/2018 Shopping Cart | KNG.com

f No Pocket Bib Apron
Iltem: 1033BLK

Color: Black $4.02 1 $4.02

Est. Ship Date: Feb 9

Product Name Unit Price Qty Subtotal Remove

3 Pocket Monofilament Polyester Waist
“ Apron

-| Item: 2777BLK $1.92 |1 $1.92
\\/\J Color: Black

Est. Ship Date: Feb 9

Have a promo code? |enter promo code

e All Uniforms will have Custom Logos (DBA Name)



Avzrdte Sharper
Uniforms

Your Neighborhood Uniform Store

YOUR SHOPPING CART

3 STEP CHECKOUT PROCESS IS FAST, EASY AND SECURE!

Thank you very much for your business! Averill

Item

Ladies Classic Economy Vest
[remove!

Ladies Tulip Tie
remove!

Ladies Lay Collar Tuxedo Shirt
remove

L

Ladies Flat Front Poly/Wool Pant

\ remove

» T Crosshatch Textured Bow Tie
| [remove

! Men's Urban Server Vest

| [remove

Men's Lay Collar Tuxedo Shirt
[remove

Men's Polyester Adjustable Pleated Tuxedo Pan!
.h remove’

t

Shopping Cart

Same Day Shipping

Free Hemming on

2 SHIPPING & BILLING

Options

Item : 7490-3400HS
Size : Medium (10-12)
Color : Black Tall(+$5.00)

Item : TULIPHS

Item : 5393
Size : Medium(10-12)

Item : 8783

Size : 8 (W:29 H:38)
Inseam : 28

Color : Black

Item : TBNO1-CW
Color : Black

Item : VNNO1-CW
Size : Medium
Color : Black

Item : 1393-M01

Size : Medium

Sleeve Length : 30/31

Color : White (Only White is available in Tall)

Item : 9311
Size : 34
Inseam : Unhemmed 35.5 inches

Embroidery Available

Most Pants

3 REVIEW YOUR ORDER

Unit Price Qty. Cost
$33.00 1 $33.00
$9.00 1 $9.00
$23.90 1 $23.90
$71.90 1 $71.90
$19.95 1 $19.95
$39.95 1 $39.95
$23.90 1 $23.90
$37.50 1 $37.50
Update I
Subtotal: $259.10
Total: $259.10

CONTINUE SHOPPING

PROCEED TO SECURE CHECKOUT

OR

Checkout PayPal’

The safer, easier way to pay

@ International Checkout“]

GlobalShopex

https://secure.sharperuniforms.com/yhst-5698391348794/cgi-bin/wg-order?ysco_key_event_id=&ysco_key_store_id=yhst-5698391348794&sectionld=... 1/2



Club House Service Culture
“Our Shared Values and Beliefs”

Core Values
» Maximizing golf rounds is essential to the concessioner and golf operations so that the
golfer’s overall experience is exceeded.
» Our guest’s expectations drive all of our actions
» When within 10 feet greet each guest by name (whenever possible) with a smile

» Support the individual needs of team members and recognize their performance

» Leadership will constantly demonstrate through their actions the importance of
adhering to operational standards

» Operational standards will serve as our benchmark for ongoing performance
» Grow revenues, deliver ideal expenses and grow profits

> Hire for attitude train for skills

Our Code of conduct is to;
Lead by example, walk the talk
All interactions must demonstrate; trust, honesty, caring, respect, fairness and loyalty

Plan your work and work your plan by:
Setting attainable goals
Develop clearly written action steps for achievement
Provide the resources and support for proper execution
Evaluate outcomes and revise changes as needed

Vision and Mission Statements

Vision Statement
Griffith Park and Los Feliz Café Food Service operations will be known by its guests and the
community as a place for outstanding guest experiences
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Mission Statement

v" We provide our guests a friendly, fun, and safe family home away from home
experience

v' We provide outstanding guest interactions to ensure a profound sense of belonging

v" Through our team member selection and training we provide a service culture that is
designed to get the member to say “WOW” every time!

v' We insure a high standard of quality by providing and preparing the best products
available

v' We strive for organizational growth by providing quality experiences that ensure our
financial profit objectives for all of our shareholders



How to Handle Complaints

2.3.2

No matter how much you strive for perfection, you will get customer complaints in your

food service operation. How you handle those complaints determines whether or not you

alienate the customer or turn them into repeat business. Your servers, who are always on

the front line, have an enormous impact on determining this. Here is a training outline

for this subject area.

Training Servers on Dealing with Complaints

General Objective: Teach Servers How to Deal with Customer Complaints So Complaints

Are Resolved in a Timely Fashion and Customers Are Not Lost

Time Required: 1-2 hours

Materials Needed: Set up dining room for role-playing exercise.

Content

Process

Who

Comments

1. Discuss the

Lecture/Question-

Entire Group

Use handouts

strategies for and-Answer and ask for
dealing with examples of
customer personal
complaints. experiences.
2. Use role-playing Role-Play Break groups into Have a list of

exercises to
practice how to
deal with various

complaints.

teams or pairs.

examples
complaints
written out.
Put each on a

piece of
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paper and
put the
papersin a
basket. Have
each team
pick one
examples and
role-play the
situation, and
then have
other groups
critigue how
the scenario

went.

HANDOUT FOR HANDLING GUEST COMPLAINTS

REMEMBER THESE GOLDEN RULES

The customer is always right. Make sure this becomes a mantra for your servers. The

customer is paying the bill and we, as restaurant employees and managers, should do

everything in our power to see that the guest’s experience is positive.

Apologize. Before anything else happens, offer a sincere apology for the mistake and

offer to fix it.

Respond to a problem quickly. By responding to a problem quickly, you prevent it from

becoming a crisis. If a wrong order goes out of the kitchen, fix it immediately; don’t make

the guest wait in line for his or her correct meal.
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Make sure you listen to your customer’s complaint. Show the guest that you are
concerned and sincere in offering your apology. Do something to show that the

customer’s business is important to you.

There are many ways to compensate a customer for a mistake. Taking something off the
bill or offering free dessert or a round of drinks are popular methods. If something is
spilled on a guest, you should offer to pay the dry cleaning bill. You could also give the
guest a free gift certificate for their next meal or send flowers to their workplace or
residence. Check with your manager on additional ways to compensate an unsatisfied

customer.

Thank the customer for making the complaint, saying, “l am glad that you told me,” or

“Thank you for bringing this to my attention.”

When the customer makes a return visit, see that the service is faultless and that he or

she has no further cause for complaint.

Refer difficult and unreasonable complaints to the manager for settlement.

Report all serious complaints and those involving business policy and regulations to the

management.

If a customer calls with a complaint, do not keep the customer waiting on hold. Write
down the caller’s name, address and phone number, and respond to the compliant in a

soothing, courteous tone. Apologize for the problem and offer a solution.



2.3.3.

Speed of Service Guidelines

All team members must greet all guests when making eye contact, with a smile and a warm
welcome.

“Welcome to the how may | assist you today?

You only have one opportunity to make a good first impression

Café and Grill Food and Beverage Service Personnel

» Greet Guests promptly with a smile within one minute or less.

» If unable to take the guests order immediately the server will greet the guest and explain
that they will be back momentarily to serve their needs.

» If management greets the guest upon arrival they must notify the food server in the station
as to their arrival and offer to begin service steps until their assigned server is available.

» Refer to employee Training Manual 2.5.1 for specific steps of service for front of the house
job classifications
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Quality Assurance Programs

e Kitchen and Food Safety

The kitchen operations at the Los Feliz Café and the Griffith Park Golf Clubhouse will be
required to complete a weekly comprehensive Food Service Manager Self Inspection
Checklist.(see the attached document) This document will be completed every Monday when
operations are at their slowest. The chef and manager will complete these checklists and
retain them in the manager’s office. Any corrective actions required will be discussed and
schedule for compliance. These checklists audit the following areas of food health safety:

Personal Dress and Hygiene

Food Storage and Dry Storage

Large Equipment

Refrigerator, Freezer, and Milk Cooler
Food Handling

Utensils and Equipment

Hot Holding

Cleaning and Sanitizing

Garbage Storage and Disposal

Pest Control

VVVVVVVVYVYYVY

These forms will be available to the health department when they provide surprise inspections.
This will ensure that safety and sanitation practices will be followed at all times.

Menu Preparation Consistency

Each of the menu items will have standardized recipes to ensure quality specifications are
defined and purchased. This will insure quality identification, portion standards for consistency
and method of preparation steps for proper training and compliance.
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= = = = = = |

STANDARD RECIPE CARD |

= = = = = = |

ITEM: Sausage Bandari |

4 Yields l

Portion Cost (Below) $4.7200 |

Menu Price $16.25 |

% Recipe Cost: 29.05% AXG=H ||

Note: B & G units must match |

= = = = = |

A | B | (o] | D | E | F | G | H |

| | | | | | | |

UANTITY—: UNITS + INGREDIENT % BULK AP —: AP PACK + AP PACK % COST / UNIT :— TOTAL COST |

|

Plating ||| Pound ||| Ingredient |l| Vendor ||| Case ||| Units Per ||| Pound [ Recipe |1

Units || Hach || Specification || Pricing || Pound | Pack | Hach | Portion |

|| Ounces || | | Gallon | | Ounces | Cost |

1.0000 ||| Ounces || Sausage | $39.90 | Case | 12 / Case | $3.3250 | $3.3250 |

0.5000 ||| Ounces || Garlic | $14.48 | Pack | 51b / Pack | $0.2100 | $0.1050 |

2.0000 ||| Ounces || Onion | $14.57 | Case || 501b/Case || $0.2100 | $0.4200 |

0.0000 ||| Ounces || Tomato Paste | $0.00 | Pack || Unit/Pack || $0.0000 | $0.0000 |

1.0000 ||| Pinch [] Pepper | $30.65 | Case [| 11b/Case | $0.1100 | $0.0300 |

1.0000 ||| Pinch |[]| Salt | $27.94 | Case || 3lbs/Case || $0.1000 | $0.0300 |

1.0000 || Each | Potatoe | $15.57 | Case | 10Ib/Case || $0.6400 | $0.6400 |

1.0000 || Pinch | Ground Cumin | $13.71 | Case | 11b/ Case | $0.0700 | $0.0700 |

1.0000 ||| Ounces || Vegetable Oil | $40.61 | Case || 1gal/Case | $0.0200 | $0.0200 |

4.0000 ||| Ounces || Water | $0.25 | Gallon | 81b/ Gal | $0.0200 | $0.0800 |

0.0000 ||| UNITS || INGREDIENT | $0.00 | Pack || Unit/Pack || $0.0000 | $0.0000 |
Total 4.7200

Suppliers and Vendors

Our products will only be purchased from licensed reliable vendors to insure that the sourcing
and safety food practices are provided by all suppliers. One way to is purchase products from

suppliers who are HACCP certified. HACCP or Hazard Analysis Critical Control Points follow the
guidelines required for certification by local health departments.

Approved Vendor lists will be maintained to ensure that we select to whom our chefs have the
authority to bid and purchase from. Multiple vendors will be required for major food
categories as well as national broad line suppliers, like SYSCO Los Angeles.

Food Service Standards and Training

The 50 page comprehensive training manual for front of the house personnel will serve as the
benchmark for service interactions with the guest. The program is designed to have trainers in
all front-of-the-house job classifications. The certification process ensures that management
has provided the standards of training required to achieve service excellence. The managers
provide sequence of service checklists to verify the level of compliance by each trainee. Once
the trainee has completed their training and can demonstrate their ability to perform the
requirements of the job then they will be certified as food servers



Food Server
Sequence of Service & Evaluation Form

1. Greeting

a. Smile

b. Greet with a cheerful welcome within one minute

c. Greet guest by name whenever possible
2. Beverage

a. Recommend (2) specific beverage selections
3. Creations

a. Announce daily creations and describe (2) using descriptive words

4. Food Order
a. Request to take the order, Take ladies first
b. Mention features, (soups, dressings, etc.)
c. Repeat the order back to assure accuracy
5. First Departure
a. Inform the guest that you will return with beverages
b. Enter the F & B order to kitchen and bar and retrieve beverages.
6. First Return
a. Name the beverages as you set them down
b. Take the food order if not taken above
7. Serve appetizers/Soups/Salads/Entrees
a. Serve ladies first in a clockwise order
b. Serve from the left whenever possible
c. Ask if condiments or if anything else is needed
d. Check for beverage refills
e. Check-Back within (1) minute
8. After the Entrée
a. Clear table of all non use items
b. Suggest coffee and or dessert
c. Serve if requested check for refills
9. Present the Guest Check
a. Thank the guest by name
b. Receive payment and or credit card signature from guest
c. Thank them by name if a credit card is used for payment
d. Invite the guest back
10. Uniform, Appearance, Composure
a. Nametag
b. Proper uniform
c. Appearance and grooming
d. Friendly and enthusiastic

234



Food Service

Manager Self-Inspection Checklist

Date

Observer

Use this checklist once a week to determine areas in your operation requiring corrective action. Record
corrective action taken and keep completed records in a notebook for future reference.

Personal Dress and Hygiene

Yes No Corrective Action
Employees wear proper uniform including

Proper Shoes.........oouvvviiiiiiiiiiiiiiiiiins D D
Hair restraint iS Worn...............coevevenenennn. D D

Fingernails are short, unpolished, and clean..... Ij Ij

Jewelry is limited to watch, simple earrings,
and plain ring...........c.ooooiiiiii D D

Hands are washed or gloves are changed at
critical Points.........ovvvveveiiiiiiieeeeae D D

Open sores, cuts, or splints and bandages on

Hands are washed thoroughly using proper
hand-washing procedures at critical points......

Smoking is observed only in designated areas
away from preparation, service, storage, and
warewashing areas......................oooeienen. D

Eating, Drinking, or chewing gum are
observed only in designated areas away
from work areas..............oooeiiiiiiiiiin, D

Employees take appropriate action when
coughing Or SNeezing..............coeeveuennnenn. D

No Corrective Action

oo

[

(.

hands. are completely covered while D D Disposable tissues are used and disposed of
handling food............cooooiiiiiii When coughing/blowing nose................... D D
Food Storage and Dry Storage

Yes No Corrective Action Yes No Corrective Action
Temperature is between There is no bulging or leaking canned
SO°Fand 70°F ..o D D 800dS 1N SLOTAZE...o.ueueveniniiineiiiieiennne, D D
All food and paper supplies are 6 to 8 inches D D Food is protected from contamination............ D D
off the floor.......cooveiiiiiiiie D D

All surfaces and floors are clean..................

All food is labeled with name and D D
delivery date...........coooviviiiiiiiiiiiiei Chemicals are stored away from food and D D

The FIFO (First In, First Out) method of D D
Inventory is being practiced.......................

Large Equipment

other food-related supplies...............ooeunne.

Food slicer is clean to

sight and touch...............cooooiiiiiiiiinnn. D D

Food slicer is sanitized between uses when
used with potentially hazardous foods........... Ij Ij

Yes
All other pieces of equipment are clean to
sight and touch — equipment on serving
lines, storage shelves, cabinets, ovens, ranges,
fryers, and steam equipment...................... D

No Corrective Action

[

Exhaust hood and filters are clean................ D D
Refrigerator, Freezer, and Milk Cooler
Yes No Corrective Action Yes No Corrective Action
Thermometer is conspicuous D D Proper procedures have been D D
and ACCUTALE. .. ..uevieinininiiieiieeeeeeeeee practiced.........ooooiiiiiiiii
Temperature is accurate for piece D D All food is properly wrapped, labeled, D D
of equipment............oooeiiiiiiiiiiiiii, anddated...........ooooiiiiii

Food is stored 6 inches off floor in walk-ins.... D D

O

The FIFO (First In, First Out) method of O
Inventory is being practiced.....................



Unitisclean..........ocoevirininininiiiiiennnn

Food Handling

234

Frozen food is thawed under refrigeration
or in cold running water.................c.c.oene. D D

Food is not allowed to be in the
“temperature danger zone” for more

than 4 hours..........coooviiiiiiiiii Ij Ij

Food is tasted using proper method............... D D
Food is not allowed to become
cross-contaminated................coooeiiiiiiinn.n. D D

Utensils and Equipment

Yes No Corrective Action
Food is handled with utensils, clean gloved
hands, or clean hands............................... D D
Utensils are handled to avoid touching parts
that will be in direct contact with food........... D D

Reusable towels are used only for sanitizing
Equipment surfaces and not for drying hands,

Utensils, floor, €tc...........cooiiiiiiiiiin, D D

Yes No Corrective Action
All small equipment and utensils, including
cutting boards, are sanitized between uses...... | D
Small equipment and utensils are air dried...... D D
Work surfaces are clean to sight and touch...... D D

Work surfaces are washed and sanitized
DEtWEEN USES. . .uvvevetereteeeeeiiteieeeeenenans D D

Hot Holding

Yes No Corrective Action
Thermometers are washed and sanitized

between each US€..........ccovvviviiiiiiininininn, D D

Can opener is clean to sight and touch........... D D
Drawers and racks are clean....................... D D
Small equipment is inverted, covered,

or otherwise protected from dust or
contamination when stored........................ D D

Yes No Corrective Action
Unitisclean..........coovvvviiiiiiiiiiiiiiiaiannn, D D

Food is heating to 165° F before placing in

hot holding...........vveeeeeiiiieeeeiiiee e ]

Cleaning and Sanitizing

Temperature of food being held is

above 140° F..oooiiiii D D

Food is protected from contamination............ D D

Yes No Corrective Action

Three-compartment
SINK IS uSed.....ououieiii D D

Three-compartment sink is properly set up D D
for warewashing (wash, rinse, sanitize)..........

Chlorine test kit or thermometer is used to D D
check sanitizing rinse..............cocevevueninnnn,

The water temperatures are accurate..............

Garbage Storage and Disposal

Yes No Corrective Action
If heat sanitizing, the utensils are allowed

to remain immersed in 170° F water for

30 SECONAS. . euvueniniiiiiee e D D
If using chemical sanitizer, it is the
properdilution.......i...............................D D
The water is clean and free of grease

and food particles.................cooiiin D D
The utensils are allowed to dry..................... D D
Wiping cloths are stored in sanitizing D D

Solution while inuse..............cooovvevivininnnnn.

Yes No Corrective Action
Kitchen garbage cans
are clean.........oooviiiiiiiii e D D

Garbage cans are emptied as necessary.......... D D

Boxes and containers are removed from site.... D D

Pest Control

Yes No Corrective Action
Loading dock and area around dumpster
areclean...........oooiiiiiiiii

Dumpsteris closed...........ooooeiiiiiniinn.. D D

Yes No Corrective Action
Screens are on open windows and doors

are in g0od repair..........covuvveniniininienennn D D

Yes No Corrective Action
No evidence of pests

IS PIESEML. . e.enet et ittt D D



ATTACHMENT F

Training Materials

® AM Best Food Employee
Handbook
®Food & Beverage Training

® Back-of-the-House Staff Operations
® Host Training
®Server Training
®Runner Training
®Busperson Training
® Pest and Rodent Control
OIPM 7 Steps




AM BEST FOOD INC.
EMPLOYEE HANDBOOK
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MESSAGE FROM THE CEO

We are very pleased to deliver the AM Best Food Inc. employee Handbook. This Handbook represents many hours of hard
work on the part of AM Best Food Inc. Management. Its contents have been the subject of much thought, discussion, and
deliberation.

We strongly encourage you to carefully review this Handbook. Its provisions set the standard for the relationship between
AM Best Food Inc. and each of us as individual employees. For that reason, you should consider the Handbook as your first
resource for any question you might have concerning that relationship.

Our aim is to give us all a standard to work with and for, spelled out fairly and equally to eliminate any doubts as to our
general conduct.

When you pull open those doors, be ready to go to work. We all have personal problems, and bringing them to work with
you will only increase your problems. A positive outlook at work is contagious, and others appreciate it. Be happy to see
people come in, and say hello. They are not just guests, they are people. Treat them with the same respect and dignity that
you would like, and they will probably come back often. The California Restaurant Association claims that thanking people
and saying goodbye as they leave is the most important contact you have, it's what they remember about a business, so don’t
forget!

Be responsible for the whole restaurant. Pretend like it is yours, and be proud of it. If something isn’t right, fix it, or make the
appropriate person aware of it. If your station is in good shape, and another station is not, help out. Guests don’t care
whose station it is, if the place is in disarray, they see it and register it.

Do more than your immediate duties, be aware of everything. It directly affects your attitude (and income) for the place to
look, feel and be great.

If you make a mistake, don’t try to hide it. Let the appropriate person know what happened and let it go.

Remember to always maintain a professional distance. It is not permissible for servers/employees to sit at the tables with a
guest or to rest their leg on a chair when an order is being taken.

We have made every effort to integrate AM Best Food Inc. core values into this Handbook, and to make its guidelines
understandable. We intend to maintain the Handbook so that it continues to provide clear, up-to-date and understandable
guidelines that reflect our values. Should you have any questions or comments, please share them.

Welcome to AM Best Food Inc.!

Mike Azarian
CEO/AM Best Food Inc.
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You are an at-will employee of AM Best Food Inc..,
A California Corporation doing business as “Los Feliz Café’

Location:
3207 Los Feliz Blvd Los Angeles CA 90039

V: (323) 661-2355 |osfelizcafe@yahoo.com

OUR MISSION STATEMENT

To provide a nurturing atmosphere that supports our families, our staff and our guests.

“The Menu will continue to change, but the AM Best Food Inc. philosophy of caring
for one another will continue, for love is after all our real true power”

Welcome! In order to really understand how we operate as a company we’ve defined some of the terms of our mission
statement for you.

Nurturing — The dictionary defines nurturing as “nourishing or supporting growth.” We believe we’re here to support each
other, not just physically, but through personal growth also, such as by fostering good work habits, good working
relationships, and by creating a warm, inviting atmosphere that feels inclusive rather than exclusive.

We value inspiration, creativity and innovation in the entire dining experience and work to provide a space where you
succeed and we succeed. As a company we continue to evolve by being aware of our guests’ needs as well as our needs,
while actively encouraging our employees to develop their skills and talents.

Supports — We aim to create a healthy structure that supports every aspect of our business.

First, we work as a team, backing each other up. When you understand your job fully through proper training there’s less
confusion about what we expect you to do and what you can expect from others. That’s why we stress knowledge of the
Employee Handbook and our products. Your knowledge and use of that knowledge supports you in your work and everyone
else you work with. Then the entire structure becomes a safety net that you can depend on every single day. If one member
of the team comes unprepared, that leaves the other members unsupported.

When we say “support” we also mean financially. If you’re prepared to do an excellent job, guests get the best service you
and we have to offer. That pays off for the guest who has a memorable experience and wants to come back and for you and
all of the rest of the team who are trying to make a good living.

You also create an uplifting experience when you bring a great attitude with you. Positivity is infectious and supports
everyone who comes in contact with you.

In addition, we are constantly striving to upgrade to products which we believe support the environment. A healthy business
supports a healthy future.
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Caring - We're family owned and extended family oriented. We believe in the “family of man,” that all of us are connected as
human beings and it’s important to care for each other.

Longevity is a result of the care we put into the people we work with and for, as well as the work we do. Both employees
and guests (who we’re now seeing in terms of multiple generations) have become like family to us. It takes more time and
effort, but it’s an investment in our future as humans the same way selling healthful, organic products is an investment in
our future. We care about the work we do. We care about the dishes we serve. We care about our guest and we care
about you. We believe support is reciprocal.

Love — Love is a huge word. Let’s start with “If you love what you do, you put more love in the world.” You can infuse your
work with love if you don’t confuse it with being a job. A “job” can be mindless, but you can do incredible work and
experience incredible growth, when you come to work with your full attention. We think love is your awareness of your
personal value in the world and your mindful expression of value that recognizes the boundaries of others and their equal
value.

We respect every employee and aim to provide a loving and fun working experience. We respect every person who enters
our establishment, from the guests to the vendors, and aim to acknowledge their contributions to us. A loving relationship
has to have mutual respect.

Love elevates all of us and makes us be the best person we can be — at the moment. All of us have bad days, bad moments.
To love someone also means to recognize when you or someone else has made a mistake, to express regret and to be
forgiven, but not everyone is going to be a perfect fit in our company. Love is also recognizing when someone is not in the
right place and needs to move on. Sometimes that’s the only way personal growth can occur.

Love is our making every effort to help you succeed here. Love is your ability to be open to the experience.

THE GIFT OF SERVICE

Take the opportunity to change someone’s day

Mike Azarian, is the founder of AM Best Food Inc. Restaurant in 2008. The essence of AM Best Food Inc. starts with his
simple philosophy of “caring for one another” and we continually try to refine what that means through our service. We
believe true hospitality comes from a desire to create a pleasurable experience for our guests by treating them as we would
guests in our home and caring for their needs.

“Caring for one another” takes an active, positive, sometimes fearless approach. And it takes practice. Bringing that
approach to serving others can go a long way to making your experience in your work valuable beyond monetary reward. We
understand that you work for a living; we believe that learning how to create positive experiences prepares you for the rest
of your life. It does not eliminate negative responses or events; it acknowledges them and puts them into a healthy
perspective. Scientists have recently found that the positive aspects of the “glass-half-full” attitude are actually the mark of a
healthy brain. We believe this approach is one more way to create a healthy environment.

We chose you to work here because of your skills and your experience, and because we believe you have something of value
to contribute to AM Best Food Inc. as a human being. We ask that when you step into AM Best Food Inc. you boldly let go of
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any personal concerns that may weigh on you and concentrate your focus on what you love about your work here and why
you chose us. When you do, you are better able to pass your enthusiasm on to others and focus your efforts on creating a
complete and positive experience for your guests and co-workers.

Remember: It takes practice to be prepared.

Everyday requires a renewal of commitment and your undivided attention. Every day is a new day to generously offer your
service, your kindness and your care. When you are prepared you are also protected. Preparing yourself and the restaurant
keeps challenges to a minimum. If something out of the ordinary should happen, then you are better prepared to deal with
the situation. The more you practice creating a positive experience, the more secure you will feel. You will begin to
recognize when you are dealing with a customer’s insecurities, your coworker’s insecurities, or your own. If you ever feel
overwhelmed by negative responses, (everybody has a bad day) remember to ask for help.

INTRODUCTION TO CONTENTS

Welcome! As an employee of AM Best Food Inc., you are a valued member of a team effort. We hope that you will find
your position with AM Best Food Inc. rewarding, challenging, and productive.

There are several things that are important to keep in mind about this Handbook. First, it contains only general information
and guidelines. It is not intended to be comprehensive or to address all the possible applications of, or exceptions to, the
general policies and procedures described. For that reason, if you have any questions concerning eligibility for a particular
benefit, or the applicability of a policy or practice to you, you should address your specific questions to your immediate
supervisor.

Second, the procedures, practices, policies and benefits described here may be modified or discontinued from time to time.
AM Best Food Inc. reserves the right to modify, supplement, deviate from or rescind any of its policies, procedures, employee
benefits or other terms and conditions of employment or any provision of this Handbook at any time, with or without cause
or notice, as it deems appropriate in its sole and absolute discretion. To be effective, any such changes must be in writing
signed by a Company Office or his/her designee. It is our intention to inform you of any changes when they occur.

Third, this Handbook is not an employment contract. Neither this Handbook nor any other Company document confers any
contractual right; either expressed or implied, to remain in the Company's employ. Nor does it guarantee any fixed terms
and conditions of your employment. Your employment is not for any specified or definite period of time and may be
terminated at any time at the will of either you or the Company, with or without cause and with or without prior notice. No
supervisor or other representative of the Company has the authority to enter into any agreement for employment for any
specified period of time or to make any agreement contrary to at will employment except for the CFO of the Company and
then only expressly in writing signed by him/her.

Finally, some of the benefits described in this Handbook are covered in detail in official insurance documents. You should
refer to these documents for specific information, since this Handbook only briefly summarizes those benefits. Please note
that the terms of the written plan documents are controlling to the extent there may be any differences between what is in
this Handbook and what is set forth in the plan documents.

Throughout this Handbook, we ask you to consult with Management before proceeding on certain personnel or employment-
related matters. There are several reasons for this. It enables Management to help you with difficult personnel issues.
Additionally, many practices that seem perfectly reasonable to you may, under certain circumstances, have unintended
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consequences. Additionally, Management personnel can offer professional support and assistance to help resolve your issues
and concerns.

WORKING AT AM BEST FOOD INC.

RECRUITING AND HIRING

HIRING

When hiring new employees, AM Best Food Inc. strives to recruit and select the best qualified applicants for employment on
the basis of qualifications, experience, abilities, and other characteristics necessary to competently perform each specific job
assighment. We strive to hire people that will excel in our team environment.

Background checks may be made on all employment candidates prior to hiring. The extensiveness of the background check
will be dependent on the position being applied for, but can include financial background, felony background, employment
background, etc.

When appropriate and feasible, AM Best Food Inc. will announce available positions to current employees before considering
external candidates. Employees hired from within the Company will be required to participate in the application and
interview process and meet all qualifications.

TEAMWORK

Teamwork is a must. No job is beneath you.

e If a guest walks through the door needing a table and the hostess is not available, it is your job as a member of the
team to seat them or at least let them know that someone will attend to them shortly.

e Ifthe window is full of food but it is not “your” food, run it to the table anyway. Never leave the kitchen empty-
handed.

e If you walk past any table full of empty plates, clear them. Never leave the floor empty-handed.

e If you use the restroom and find it a mess, tidy it up and let the bus person know if it needs a more thorough
cleaning.

You may not be the “waiter” or the “bus person” or the “hostess”, however, the point is that if something needs to be done,
do it. We all need to work as a cohesive team. The spirit of gratitude will find you in return.

JOB CANDIDATE REFERRAL POLICY
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AM Best Food Inc. is always looking for talented individuals and appreciates recommendations made by existing employees.
If you recommend someone who is hired for a Kitchen (Back of House) position on a full-time, regular basis and who remains
with the Company a minimum of 90 days, you are eligible for a recruiting bonus. The current referral fee for a full-time,
regular employee is $100. AM Best Food Inc. reserves the right to increase this amount, depending on marketplace
conditions or other circumstances. For the referral to be valid, the referring employee’s name must appear on the
employment application. Referral fees will be paid to the referring employee the month following the new hire’s 90 days of
continuous employment.

EMPLOYMENT CATEGORIES

Based on the conditions of employment, employees of AM Best Food Inc. fall into the following categories:

. Full-Time employees
. Part-Time employees
. Temporary employees
FULL-TIME

A full-time employee is one who works a regular schedule of 32 or more hours per week.

PART-TIME

A part-time employee is one who works a regular schedule of less than 32 hours per week.

TEMPORARY EMPLOYEES

A temporary employee is hired for a specified project or time frame and may work an irregular schedule. A temporary
employee in a non-exempt position is paid by the hour while a temporary employee in an exempt position is paid according
to the terms of hire for that individual. Temporary employees do not receive any additional compensation or benefits
provided by the Company.

EXEMPT (SALARIED) AND NON-EXEMPT (HOURLY) EMPLOYEES

Exempt employees are classified as such if their job duties are exempt from the overtime provisions of the Federal and State
Wage and Hour Laws. Exempt employees are not eligible for overtime pay. Their salaries are calculated on a semi-monthly
basis.

Non-Exempt employees receive overtime pay in accordance with our overtime policy. Their salaries are calculated on an
hourly basis.

AM Best Food Inc. adheres to all applicable State and Federal laws regarding exempt and non-exempt employment status.
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INACTIVE STATUS

Employees who are on any type of leave of absence, work-related or non-work-related, that exceeds four months will be
placed on inactive status. During the time the employee is on inactive status, no benefits such as vacation and sick time will
be earned and seniority will not continue to accrue.

WORK HOURS
BASIC POLICY

As an AM Best Food Inc. employee, your workweek must be flexible to meet the needs of your restaurant’s work schedules
and deadlines.

The standard work schedule for full-time, regular employees is 5 days per week, 8 hours per day, 40 hours per week. The
normal workday may vary according to each restaurant’s needs. Start and end of day hours may vary depending upon the
needs of the restaurant.

AM Best Food Inc. workweek begins at 12:01am Monday and ends at 12 midnight Sunday.

OVERTIME COMPENSATION

Your eligibility for overtime compensation is determined by your job duties - the scope of your responsibility and
accountability. The criteria that exempt a position from overtime are specified under the Fair Labor Standards Act and/or
applicable state law.

All overtime must be authorized in writing in advance by your supervisor. Supervisors are responsible for keeping overtime
work to a minimum and for seeing that all overtime is justified. They are also responsible for making sure that no one,
whether entitled to overtime pay or not, is required to work an excessive amount of overtime on a continuing basis. Under
no circumstance may a supervisor require an overtime-eligible employee to work overtime without compensation. A
prospective employee should be told of his/her overtime eligibility by the hiring supervisor at the time the job offer is made.
However, no amount of overtime may be guaranteed.

OVERTIME HOURS

For payroll purposes, overtime for all overtime-eligible employees (whether full-time, part-time or temporary) is computed
on a daily basis for hours worked in excess of 8 hours per work day and a weekly basis for hours worked in excess of 40 hours
per work week (except where state laws designate otherwise). The work week is defined as beginning on Monday (Day 1) and
ending Sunday (Day 7).

Overtime is normally paid at the following rates:

time worked beyond 8 hours in a work day or 40 in a work week is calculated at time and one half
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time worked beyond 12 hours in a work day is calculated at double time

time worked on the 7" consecutive day in a workweek (Sunday) is calculated at time and one half up to 8 hours

time worked beyond 8 hours on the 7™ consecutive day (Sunday) in a workweek is calculated at double time

Any work performed at home must be approved by your supervisor.

MEAL AND REST PERIODS

General Guidelines

Meal and rest periods are scheduled by management. Employees must take their meal and rest periods only as scheduled by
management. Insofar as practical, AM Best Food Inc. makes a good faith effort to schedule meal periods in the middle of
work periods. Where operational or practical considerations make scheduling meal periods in the middle of work periods
impractical, AM Best Food Inc. may deviate from this guideline.

So long as consistent with the policy guidelines set out below, management may set meal and rest breaks in whatever
sequence they deem appropriate. For example, an employee’s meal period may be scheduled before her or his first rest
period in a particular shift.

Rest periods may not be combined with meal periods, used to shorten the work day, or accrued, i.e., an employee may not
“carry over” a first rest period and combine it with his or her second rest period in a shift.

If any employee feels he or she is not being provided the meal or rest periods to which he or she is entitled, the employee
should immediately notify management in writing. Please follow the Open Communication/Conflict Resolution Policy in this
manual.

Employees must maintain a degree of professional distance. It is not permissible for employees to sit with guests during a
rest or meal period.

It is not permissible for on-duty employees to gather with, sit with, or eat from the plates of employees who are on meal or
rest periods. While employees are on duty on the floor, the responsibility of attending to guests is their first priority; each
person’s rest or meal period will come in turn.

Meal Periods

AM Best Food Inc. provides non-exempt employees with meal periods in compliance with California law. For each work
period of more than five hours, the employee shall receive one 30-minute meal period; the meal period shall be provided no
later than the end of the fifth hour of work. For each work period of more than 10 hours, the employee shall receive a
second 30-minute meal period; the second meal period shall be provided no later than the end of the tenth hour of work.

During meal periods, employees are relieved of all duty, and AM Best Food Inc. relinquishes control over the employees’
activities and permits employees to take an uninterrupted 30-minute break. AM Best Food Inc. will not impede or discourage
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employees from taking their full 30-minute meal periods. Employees are permitted to leave the premises for their meal
breaks.

Meal periods are unpaid. All non-exempt employees must clock out at the commencement of each meal period and clock in
at the end of each meal period.

Prior to taking a meal period, servers must finish their tables completely or pass or transfer their tables to another server.
Servers shall not attend to tables during their meal period. Appropriate introductions must be made to guests when passing
off a table the server has started so the guest is clear on who is caring for them.

Rest Periods

AM Best Food Inc. provides non-exempt employees with rest periods in compliance with California law. For each work period
of four hours or major fraction thereof (more than two hours), the employee shall receive one 10-minute rest period.
However, if the employee’s total work period in one day is less than three and one-half hours, no rest period need be given.
For example, employees are provided one 10-minute rest period for work periods from three and one-half to six hours in
length, two 10-minute rest periods for shifts of more than six hours up to 10 hours in length, etc.

Rest periods are paid. Employees may not leave the premises during their rest periods.

CONDUCT ON PREMISES

Employees are prohibited from remaining on AM Best Food Inc. premises or making use of AM Best Food Inc. facilities while
not on duty unless they have authorization from their supervisor.

Employees who are off-the-clock are prohibited from entering the restaurant through kitchen or warehouse doors, they
must enter the buildings from the front entrance. Employees who are off-the-clock are prohibited access to the Kitchen,
Drink station, and all Storage areas. They may not help themselves to Soda, Coffee or Tea. Any food or drink needs must
be accommodated through appropriate service personnel.

Employees visiting AM Best Food Inc. on their day off or visiting before their shift begins must conduct themselves as a
guest in the restaurant and not as an employee with employee access or privilege to restricted areas.

SHARED EMPLOYEES

WORKING AT MORE THAN ONE “AM BEST FOOD INC.” LOCATION

Regarding schedules:

The AM Best Food Inc. store location where an employee has been hired and trained