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ORDINAWM

C~~.i~~

AN ORDINANCE relating to the Municipal Building Cafeteria; amending Seattle

Municipal Code Section 3.18.100 (part of Section 1, Ordinance 100174 as

amended); and Subsection 3.18.120 B (part of Section 3, Ordinance 100174

as amended); and authorizing issuance of a request for prcposals for

operation of the Municipal Building Cafeteria.

TIZI IT ORDAINED BY THE CITY OF SEATTLE AS FOLLOW,.

Section- 1. Seattle Municipal Code Section 3.18.100 (part of Section 1,

Ordinance 100174 as amended by Section 8, Ordinance 109129) is amended as

f 011 ows :

Responsibility for the operation of a cafeteria on the

second floor of the Seattle Municipal Building is

vested in the Director of Administrative Services and

the Director is authorized to w?d--exe-
the enter into and

administer such agreements as are authorized by ordi-

nance ((4rem- tiive providing for the fur-

nishing indepenemee cmbreabor)) of
cafeteria meals and related food services.

Secticn 2. Seattle Municipal Code Section 3.18.120 B ( art of SectionPa

3, Ordinance 100174 as amended by Section 10, Ordinance 109129) is arended

as follows-.

The Couraittee shall meet mid organize in accordance
with suc~n rules as it adopts for its own government,
and shall consIder such written complaints pertaining
to the operation of the cafeteria as come before it and
shall consult with and advise the Director of Adminis-

trative Services as to any such complaints and make

recommendations for changes In food preparation, item

selection or food service. -111 CU_X_-0L-U311CX_- Wi-MA Uire

-irr .,Orrstbcti - 3. le. ±99- shedA nake

Section 3. As requested by the Director of Administrative Services and

recommended by theMayor in the attachments hereto, the Director of Adminis-

trative Services is hereby authorized to request proposals for operation of

the. Municipal Building Cafeteria, substantially in the form of the request

attached hereto and labeled Exhibit "I".

Section 4. Any action consistent with the authority and prior to the

effective date of this ordinance is hereby ratified and confirmed.

CS 19.2



(To be used for all Ordinances except Emergency.)

Section.5
..... This ordinance shall take effect and be in force thirty days from and after its passage and

approval, if approved by the Mayor, otherwise it shall take effect at the time it shall become a law under the
provisions of the city charter.

CV/Passed by the City Council the...
........ day of...

. ...
-azsen'ter

............................ -.1 ...... 19Q.-F,

fk
and signed Dy me in open session in authentication of its paEV%4%. ...... ......

................ ,~ 9f

............ 0640"w4ar'.-
.... .... .......... - ............. - 2

19 PAV

-4,.f

Approved by me this
....

3
................ day

of..(

I
Filed by me this

..... ... .......... day of.

(SEAL)

Published
......... ............. ...... .........................

Attest:....

to

ff~iftoller and Cify' Clerk.

ORD26. 1
cas 8.1.13
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Your
9S 11

mattle

Department of Administrative Services

George Pernsteiner, Director

Charles Royer, Mayor

Septenter 25, 1984

City Courc il

City of Seattle
OCT 1 0 1981~

VIA: Gary Zarker, Budget Director

Honorable Councih-nembers:

SUWBCT: Request for Proposals for Operation of the k~bnicipal Building Cafeteria

The Municipal Building Cafeteria is managed by the Department of Administra-

tive Si-_rvices (DAS) and is currently operated by Quality Food System under

an agreement which was originally executed in April, 1979, and was sub-

sequently extended through Decenber 31, 1984. This agreement provides for

payment to the City by the Operator of two and one-half percent (2h%) of the

gross Cafeteria revenue, which amunt is intended to offset City maintenance

and utility costs. The revenue paid to the City during the eighteen--nonth

period of January, 1983 through June, 1984, amounted to $4,,265.55 but during

that same period, City maintenance costs totalled $9,252.96. The City's net

costs for that period were $4,987.41 ($3,324.94 on an annual basis) for

maintenance alone. This figure does not include DAS management costs, jani-

torial costs, or utilities which are not separately metered.

Additionally, the above costs reflect only minimal maintenance to City

equipment required to keep the Cafeteria operational, and do not include any

provision for preventative maintenance programs or replacement of equipmnt
which, for the most part, has been in use since the building was constructed.

Due to the conditio-n of the equipment, we expect that maintenance costs will

continue to escalate and that Cafeteria service will be subject to interrup-

tion due to equiprent failure, unless substantial renovation occurs.

Th assist in our evaluation of the Cafeteria operation, the drafting of a

new food services agreement, and renovation plans, we have contacted repre-
sentatives of the food service industry, as v&amp;--1-1 as other governmental enti-

ties which operate similar facilities, to solicit their input and

recamnendations. We also have contracted with a consultant to provide
recommendations for renovation and redesign of the Cafeteria. Based on

these contacts and on our consultant's report, the following conclusions can

be made: 1) due to the size limitations of the facility, the building popu-
lation, and competition from nearby restaurants as well as from the snack

bar on the first floor, the Cafeteria is a marginal operation with minimal

potential for profit for the cperator, 2) without substantial renovation,

mintaining a reasonable level of service to Cafeteria patrons will be very
difficult, due to repeated equipment failure, and 3) without renovation,

there my be little or no interest by food service firms in contracting with

the City to operate the Cafeteria.

City of Seattle - Department of Administrative Services, 5th Floor 400 Yesler Building, Seattle, Washington 98104 (206) 625-2000



City Council

RFP for Muni Cafeteria
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Page 2

Presuming then that the City wishes to continue providing its employees with

good quality, low cost cafeteria meals, and recognizing that the low poten-
tial for profit will necessitate continued financial support for the

Cafeteria by the City, we have sought to develop a Request for Proposals

(RFP, draft attached) which would reduce City support and expenses in the

form of equipment maintenance and replacement, yet would attract proposals

by providing the potential operator with the ability to recover initial

investment, pay for administration and overhead, and retain a small margin
of profit. At the same time, the RFP would allow the proposers to utilize

their expertise in the food service industry to recomend to the City,

through an alternative proposal, an agreement which would best serve the

interests of the City and its employees.

In conjunction with development of an RFP, DA0 is developing plans for

Cafeteria renovation. The 1985 Proposed Budget/Capital Improvement Program
includes the funds which the consultant concluded were necessary to bring
the cafeteria up to an acceptable standard. New kitchen equipment would be

acquired and the dining area reconfigured. and redecorated. Finalization of

these plans will be dependent upon budget availability, the response to the

proposed RFP, and the extent, if any, to which potential operators would be

willing to participate in renovation.

This department, under the Seattle Municipal Code (Ordinance 109129, as last

amended) is "authorized to solicit bids and execute for and on behalf of the

City agreements authorized by ordinance from time to time providing for the

furnish-Mg by a qualified, independent contractor of cafeteria meals and

relat-rad food services." However, the proposed RFP process, as opposed 'to

1-he sol-Icitation of bids, would provide us with the flexibility necessary to

neqP-1--late an agreement which would best respond to the needs of the City.

Tf~erefare, we hereby request enactment of the legislation required to amend

the Municipal Code to authorize an RFP and to authorize the Director of

Adminisi-ative Services to proceed with an RFP based on the attached draft.

Upon t-he recommendaticn of the Law Department we also request enactment of

the legislation required to amend the Municipal Code as it relates to the

Cafeteria Advisory Comittee, deleting reference to a previously deleted

section of the Code.

It is this department's recommendation that the attached legislation is in

acceptable form and we respectfully request that it be approved at the

earliest opportunity.

If you have any questions regarding this matter, please contact Mary Winge
of our Property Management Section at 4809.

Sincerely,

or&lt;lle Pernsteiner

D i r ec tor

GP-.mw.-kjk

Attachment



EXHIBIT "I"

CITY OF SEATTLE MUNICIPAL BUILDING CAFETERIAi.,
PROPOSAL INSTRUCTIONS

NO V 7 .19 84

General Instructions

1. Delivery of Pro2osals

Proposers are advised that all proposals must be delivered to the

address specified in the attached Request for Proposal by no later

than the time and date specified in the RFP. Late proposals may

be deemed non-responsive and rejected.

2. Completeness of Pr2posals

All proposals must include complete responses to all proposal

requirements, which are: (a) general information, (b) reputation,

experience, and resources, (c) staffing, (d) menus, (e) budget and

accounting procedures, (f) Food Services Agreement, and (g) Con-

tract Compliance forms, as required by Ordinance 101432, as

amended. Requirements are further described in Part II, Proposal

Requirements. Proposals which do not fully address all aspects of

the requirements may be deemed non-responsive and rejected.

Proposers may submit alternative proposals which require modifica-

t-ion of the Food Services Agreement, provided that the alternative

proposal fully addresses all proposal requirements. Alternative

proposals will be considered by the City, provided that all modi-

fications are justified and are in the best interests of the City.

Evaluation Criteria

Proposals will be evaluated according to the following criteria:

a. Reputation, experience, and resources. 25 points

b. Staffing, including manager's qualifications. 20 noints

c. menu prices and portion sizes. 20 -ooints

d. Menu variety and quality. 20 noin=s

e. Budget and accounting procedures, inc

proposed percentage payment. p0 1n -_s

Additional =riteria ma-v Oe utilize-1 In tne evz-1.11azion

native uro-nosals.



II. Proposal Requirements

All proposals must fully respond to each of the requirements and must
be sufficiently clear and organized to allow the City to readily eval-
uate the proposal. Proposal documents should be organized according
to the format indicated below.

1. General Information

a.

b.

Give proposer's, address, and telephone number.

Give name, title, and telephone number of the person with

authority to negotiate and execute the agreement.

2. Reputation, Experience and Resources

a. State proposer's experience in operating similar cafeteria-

type facilities. List current and past clients' names and
addresses and specify for each the appropriate contact

person(s), telephone number(s), term of contract(s), type of

contract(s) (fee, profit and loss, etc.), and annual gross.

b. Indicate available financial or other resources which
demonstrate ability to perform contracted services. include a

copy of proposer's most recent annual report (if any) and any
other pertinent information.

3. Staffin2 and Manacer 2ualifications

a. Provide a proposed staffing chart for operation of the faci-

lity. Specify the proposed number of employees by position
classification, each employee's daily and weekly hours, hourly

wages, annual payroll cost.

b. Provide a resume summarizing the proposed on-site manager's
experience and qualifications.

c. Provide a description of available office support and super-
vision which will supplement on-site staff.

4. Menu Prices and Portion Sizes

a. Provide a complete price and portion list which includes all
items on proposed menus. Indicate portion size by ounce,
slice, or other applicable measure,. Indicate procedure fo.-

establishing portion size and price.

Indicate extent, if any, of pro-poser'S intended use of: dispos-

able serving dishes and utensils.



II. Proposal Requirements Cont...

5. Menu Variety and Quality

indicate proposed menu cycles, daily menu pattern, and policy

regarding promotional events, merchandising methods, and featured

specials.

6. Budget and Accounting Procedures

a. Provide a projected annual budget, utilizing sample Profit and

Loss Statement format ('Exhibit "B" to Food Services

Agreement). Base the projected budget on the number of annual

regular City working days (250 days in a typical year).
Provide a written explanation of how each entry was estimated.

b. Describe proposer's inventory and accounting procedures and

fiscal controls.

7. Food Service Mreement

Include a signed Food Services Agreement (copy attached). Com-

plete all blank items, including those under 14. "Consideration",

and 30. "Notices". If an alternative proposal which would

require altering any of the terms and conditions of the Food

Services Ageement is submitted, i.e., Operator assuming respon-

sibility for equipment maintenance and repair, equipment replace-

ment, Cafeteria renovation, additional janitorial services, or any

other additional services, note all required changes.

8. Contract Compliance Under Ordinance 101432, as Amended

Include completed Contract Compliance forms (attached) as required

by Ordinance 101432, as amended:

a. Sworn Statement for Compliance with

Section 4, Ordinance 101432, as amended.

b. Local Manpower Report.

c. Estimated Projected Employment Profile.



CITY OF SEATTLE MMCIPAL BUILDIM CAFETERIA

FOOD SERVICES AGREEMENT

THIS FOOD SERVICES A0MENT is made by and between THE CITY OF SEATTLE,

hereinafter called the "City," and
,

hereinafter
called the "Operator." The Operator's proposal dated

1
19- I

is

attached hereto and by this reference is incorporated in this Agreement.

The parties hereto agree as follows:

1. TERM

The term of this Agreement shall begin ,
and shall continue for a

period of three (3) years, unless this Agreement is terminated sooner as pro-
vided herein. This Agreement may be renewed for up to two (2) additional one

(l)-year term by written request from the Operator to the City not later than

ninety (90) days prior to the expiration of the initial term and for the second

one-year renewal not later than ninety (90) days prior to the expiration of the

first cne-year renewal term, subject to approval in writing from the Director of
Administrative Services.

2. PREMISES

The premises provided by the City under this Agreement consist of the following:

A portion of the Seattle Municipal Building located on Block 31,

C. D. Boren's Addition, as recorded in Volme 1, page 27, Book of

Plats, Records of King County, Washington, which portion may be
described as a kitchen which occupies approximately 922 square feet

and a dining area, including food and beverage counters, which

occupies approximately 2,367 square feet, all in the northeast

corner of the second floor of said building.

(hereinafter referred to as the "Premises").

3. OPERATION AND SERVICES

The Operator shall have exclusive right to operate a cafeteria-type restaurant
at the Premises and, in connection therewith, to prepare and siell to emlove-es,

visitors, and guests of the City, food, nonalcoholic beverages, and other such

products as the City may authorize.

4. MENUS

and OUSThe Operator shall prepare, and serve on t1ne Premises, whoiesar,-

meals of quality and variety, in reasonable proporticns.



CITY OF SEATTLE MUNICT73AL BUIIXrLM CAFETERIA

FOOD SERVICES AGRMSEk

~
,-

,

The menu pricing and portion sizes as submitted in the Operator's proposal shall be

biW-ing upon the Operator unless a change in price, portion size, or items

ol'-',--red for sale is approved by the City. Requests for changes in price or por-
ticn size shall be dcc-~,Lmented by price comparisons in the industry, as well as

by written statistical.data reporting wage and benefit costs of the Operator.

5. HOURS

Cafeteria service shall be rendered on regular City working days and such other

days as the City may specify. Service will be provided at least from 6:30 a.m.
to 3:30 p.m. as follows:

Breakfast 6:30 a.m. to 10:30 a.m.

Morning break 10:30 a.m. to 11:30 a.m.
Lunch 11:30 a.m. to 1:30 p.m.
Afternoon break 1:30 p.m. to 3:30 p.m.

6. STAFFING

The Operator shall emloy competent, courteous, and efficient staff in numbers
sufficient to adequately serve its patrons. The Operator shall employ an

experienced on-site manager, subject to the approval of the City, who shall have
the necessary qualifications to effectively operate the cafeteria. The proposed
staffinq chart submitted in Operator's proposal shall be binding upon the

Operat,or. Any change in number of employees or rates of wages and salaries are

subject to approval by the City.

7. VENDING

The Operator shall not provide service through the use of vending machines

except for not more than one (1) cigarette vending machine.

8. EQUIPMENT

a. The City will furnish without charge to the Operator for use in

providing food servicee in accordance with the term of this Agreement
the following tv-es of equiMent:

Boosters, hot water

Carts, dish

Cold food holding equipme-ritt

Convevors
Dish washing machines

Dis-posers, was-,:e

Grihs
Freezers

Fryers, dee
Hoods

Ice makers

Lo%erators, dish

Mixers, motor-driven



Ovens

Refrigerators
Salad bars, mobile

Sidics and lavatories

Shelving, storage
Slicers

Steamers

Tables, cook's, dish

Tables and chairs, dining area

Toasters

Warmers

Water stations

Counters, cabinets and other food preparation or service equipment

that is affixed to the Premises.

The City shall provide or secure relair and mechanical maintenance of the above-

described equipment, as needed, but shall not be obligated to provide replacement

equipment of the same or similar tvne during such repair or maintenance. The

Operator shzdl. tak,- g_XA, adequate, and reasonable c~re of said equipment but

s'lall not be responsible for normal depreciation, wear, tear and obsolescence;

tl'~e Operator shall be liable for loss or damage to said equi-pment as shall be

caused by neg-ligatice or willful act of the Operator or its enployees. The City

shall not be liable for, and the Operator hereby waives, anv and all claims that

may arise or result from or be the consequence, direct or indirect, of such City

repair or mechanical maintenance.

b. The Operator shall provide food preparation and service equipment and

utensils of the general character listed below and shall replace such

equipment and utensils as required due to loss, vy-ear, or obsolescence:

Ash trays
Cash registers
Chinaware and dishes

',ans, bowlsContainers, cans, -p

Dispensers, napkin, salt and pepper
Glassware and ~everage containers

Inserts, steam table and counter

Menu boards and lettering
Racks, dishwashirxg - compatible with City equipment

Scales, foc preparation

Sharpeners
Silverware

Trash receptables
Trays - cc=atible withs City

Utensils an~d Ml-tchaenware

Standard methods of financial accounting sna~1 be foLLowe6 in.

ting said Opeerat-or-provideed egui-41tentt, 'provided 1~hat - e Cmera,

dan-reciate as an operatting expense -,n a strlaim----line zl~15-15 Over ~ tnr

'Ins.the Coal- of thr-

ar.'j,Z-. conta-Lne-rs, :rten,~2-,

over t h ~e&lt;rlzter~
,-

- - . ive~ear raricd tne X;s~ ---
I



9. UTnJTIES AND OTHER SEWJICES

The City will furnish, at no cost to the Operator, light, heatf powery gasr hot

and cold water, and local telephone service. The Operator will make arrange-
ments for ane'-! pay for trash and garbage disposal. All trash and garbage shall

be removed frain the Premises each day to an area designated by the City.

10. BUIEDIM MUMMME AND REPAIR

The City, at no cost to the Operator, will maintain and re-air the structural

portions of the Premises, including all normal re-a-irs to floors, walls, and

ceilings; existing utility connections; heating and ventilation system; and

electrical lighting fixtures; provided that repairs occasioned by the negligence
or willful act of the Operator or its employees shall be performed by the City
and the cost thereof shall be charged to the Operator.

The City may make improvements or alterations bo the Premises as it may deem

necessary.

11. CEZAMNG AND JAMTORIAL SERVICE

a. The City shall provide janitorial services fran the -etron's side of

the serving counters south through the dining area of the Premises.

b. The Operator shall perform all cleaning of kitchen and food service

areas, enployee restrocirs, kitchen and food service equipment

(including coo'ing area exhaust screens and vents), serving utensils,
fcod preparation and serving surfaces, and ~3hall peerform dining area

table wipe-off during serving hours. Cafeteria patrons are expected to

remove dishes, trays, and implements from the tables to a central point
for washing and/or disposal. Operator shall provide bussing service to

remove any remaining soiled dishes or implements from dining area. In

addition, the Operator shall be responsible for all cleaning of an

emergency nature in the dining areal, such as, but not limited to,

promptly removing all broken dishes, spilled food, and spilled liquids.

12. PEST CONTROL

The Operator shall maintain an effective progr= -fo~- the e termination

rodents and vermin on the Premises.

13. VEHICLES, DELIVERIES

ee a -M be 1:~arVehicles of the Operator and -ts ampicy - s sh.

Avenue Plaza paarki-ng 110t. Vehl-cles ioading --- uml-cading -nner--handise in cr=ec-
tion with the Operator's busirness; unm the -~rF--,Tdses, sha:111 -5o so ar- the

tin,o.--s and in a manner accept-aUe to Ene Citty.



CIT! OF zV= LAUx-ICIPAL BUILDING CAFETERIA

FOOD SE11-7ZCES AGREEM&amp; T

14. LOST ARTICLES

Lost or misplaced articles found within the Municipal Cafeteria by the Operator
and its e-7ployees shall be taken to Room 608, Municipal Building, or any other

such locati-on as may be subsecn-lently designated by the City.

15. WNSIDERVVI"10N

.
Gross Revenue Defined

Gross Revenue shall include all income from sales of foods and food ser-

vices, sales from vending machines, miscellaneo, us sales, and state and

local retail sales tax.

b. Accounting Procedures

The Operator shall prepare and provide to the Director of Administrative

Services no later than twenty (20) calendar days after the end of each

month during the term hereof, a copy of the precee-ding months's Profit
and Loss Statement. The Profit and Loss Statement shall be prepared in

accordance with the sample provided, identified as Exhibit "A".

All cash register sales shall be rung on a cash register with a tape.
All materials and supplies, and all of the methods of performance by the

Operator shall be open to inspection at all reasonable times by
authorized representatives of the City, as the City shall deem neces-

sary. All cash register tapes and accounting records pertinent to thlis

Agreement shall be oper to audit by the C-ity's representatives, upon
request. ~bnthly physical inventories of all food stocks on hand, taken

by t-he Operator, are desirable for reporting purposes as backup for the

profit and loss statement but, as a minimum, a physical inventory shall
be taken each quarter. Methods of financial accounting and presentation
of operating results shall be subject to the City's approval; and such

approval shall not unreasonably be withheld, provided that the methods
used conform to the terms of this Agreement.

The Operator will be allowed to incur operating expenses according to
standard methods of financial accounting, subject to the City's appro-
val. These expenses include, but are not limited to:

Payroll, payroll taxes

Employee benefits

Yzir.tenance and re-airs

Rest-aurant supplies

T.aundry

Ot:m-- taxes ard 3-icerzes

Irzt=ancoe

Offic-e s=mlies
Advertisin-a and -or

De~anaciaticn
Saleo, tax

Percentace 1:awe



Cl--"--r (_)F SIWYELE' NIUNICIPAL BUIMING a1T`_W1A
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The Operator shall maintain a menu pricing structure in such a manner so

as to result in a combined net profit and general administrative expense
no greater than nine percent k19%) of gross revenue on an annual bas1s.

For the purposes of this Agreement, "net profit" shall be defined as an

allowable profit before ~ry_-one tax for the Operator. "General adminis-

trative expense" shall be defj_ned as administrative expenses incurred by
the Operator which are not deahic-ted as operating expenses. If the Oper-
ator is a person or firm which does not have a parent, central, home, or

regional layer of organizational structure, the general administrative

expense shall be eliminated and a net profit of four percent (4%) of

grass revenue on an annual basis shall be allowed. It is the intent of

this .1grepment that any income in excess of the allowed combined net

,.rot'it an,3 general adrranistrative expense be reflected in lower food

costs to -Ca-feteria patrons. Periodic reviews by the City and the Opera-
tor shall be accomplished to insure that the Cafeteria is managed in a
manner which does not result in substantial excess income and that Cafe-
teria patrons are provided with high quality food service at the most

reasonable prices possible.

If a periodic review shows that the allowable nine percent (9%) com-

bined net profit and administrative expense is exceeded on an annual

basis, the excess income shall be paid to the City within twenty (20)

days after completion of the review and, upon request by the City, the

Operator shall mcAi"Fv the menu pricing structure so as to eliminate any
prospective excess Income. If a periodic review shows that the opera-
tor has incurred a loss, on an annual basis, the Operat-or shall absorb
the loss. However, if the --eriodic review shows that the Operator is

receiving less than the nine percent (9%) ~-iet profit and general acLmi-

nistrative expense, or is incurring a loss, the Operator may request a

change in menu prices, portion sizes, or items offered for sale.

PercenLage P~ynent

The Operator shall pay the City an amount equal to percent
of its mont'll'y gross revenue. This amount shall be applied to

the City's costs incurred in providing equipment, repair and main-

tenance, and utilitles and otnear services.

Payment shall be made monthly no later than twenty 1211) calendar days

following the end of the preceding calendar month and shall be acccu~-

panied by a Profit and Loss Statement for that month. 'Late paymentCcl

shall be subject to interest at- the rate of one percent 115.1) per mont.n..

Payment shall be made to:

Depart,mnt of Ad.:ainistrative Servic.es

400 Yesler 5th. Floor

Seattle, !Washir~t=n 981,104

Attn: Accounts Receivable



CITY OF SEATTLE jWMC1:K!5L BUIIDING CAYETEREA

FOOD SEWICES AGI~N I

16. TA-V-S

The Opr:rator shall be responsible for and pay, before delinquency, all taxes,

levies, and assessments of any nature and kind whatsoever, that at any time

here_~%JL"~= mav be levied, assessed or otherwise imposed upon the Premises or upon
the Gloeratorls act-Wities on or occupancy of the Premises, and that are or

become payable during the term of this Agreement, including but not limited to,

taxes arising out of the activity or business conducted on the Premises such as

the rentral or sale of goods or services; taxes levied on its property, equip-

ment, and improvements an the Premises; and taxes on the Operator's interest in

this Agreement and any leasehold interest deemed to have created thereby under

Clh. 82.29A -1,"04; and in the event the State of Washington makes any demand upon
Ccie city tor payment of leasehold excise taxes resulting from the Operator's
occupatlan of the Premases or withholds funds due to the City to enforce collec~-

tion of' leasehold excize taxes, the Operator shall, at its sole expense, contest
such action and indemnify the City for all sums expended by, or withheld by the

State from the City in connection with such taxation.

17. OPERATOR TO ASSUME COSTS (F OPERATIONI

Except as otherwise provided herein, Operator shall be responsible for all costs
of operation of the food service. All food and other supplies shall be pur-
chasr2d ~n-d all managers, supervisory personnel, and all other food service per-

isonnel sha-_!~ be compensated by Operator in its own name and at its own expense.

18. ACCESS A-M PERMITIED INTEMPENCE

The Opera'Cor shall provide the City access to the Premises at all reasonable

times t,,.) -_nsppect the same and to make any repair, hTprovement, alteration, or

addilk--ic-n dl-nreto or to any property owned by or under the control of the City,
deen,ked necessary by the City, but this right of access shall not impose on the

City any obligation to make any repair, alteration, addition, or improvement

except as specifically provided herein.

In inspecting, and in making repairs, alterations, additions, and improvements,
the City may interfere with the conduct of the Operator's activities where such

action is reasonably required by the nature of the City's work; and such inter-

ference shall not be deemed to be a '-reach or default under this Agreement. Thle

City shall use its best efforts to minimize interference with the Operator's
activities on the Premises.

19. COWLIANM WITH IMT

Operator will comply wit~, all citv, state, and law"5 a'n W~'_ mrr= 't i

licenses or permits and pay all -taxes whichk are a=111cable to Xla-el,

this Agreeirent.
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20. BOM, OR SECURITY EEPOSIT

a. Bond: The Operator shall deliver to the Director of Administrative

Services within five (5) Oa.-.,,s
after the execution of this Agreement, and

Shall thereafter maintain in full force and effect thro~ighout the term

of this Agreement, a good and sufficient borA in the a-;Tount of Four

T17ousand and No/100 Dollars ($4,000.00). Said bond shall be executed by

the erator, as principaO., arid by a surety company authorized to do

suc,h b-isiness in the State of-' Washington, and shall be conditioned upon
full performance by tt~e* Operat-or of all of the terms and conditions of

this Aqreement includinq, bat- not limited to, the timely payment by the

Operator of pawents due to the City.

b. Security De,=-,1t1-: In lieu of providing the bond required under Para-

graph 19.a. bereof, the Operator may deliver to the Director of Adminis-

trative Services within five (5) days after the execution of this

Agreejner~ sit, cash in the amount specified in Para-
.. . -4-, as a security deEx~, t-

grapih 19.a. hereof. Sa.id security deposit shall be held by the City as

security for idme faithfudl ~:erfofmance by the Operator of all of its ob-

lig-~ztions er thi.s Agreement. The City may (but shall not be required

to) use, a7,Zjly, or fetain all or any part of this security de-osit for

the -oavment of any am-i---nt: alleged to be or actually in default, or for
the payment of any peinse, i Icurred by the City by reason of any alleged
or actual default bv the i3q~..rator, or to compensate the City for anv
other loss or damag; which-the City may suffer by reason of any alleged
or actual Operator's default. If anv -Dortion of said security deposit
is so used or applied, the Operator shall, within five (5) City busirA--ss

days after wtll~--- thereof, deliver to the Director of Administrative

Services addl-Lt-I'Lonal cash in any amount sufficient to restore the secu-

rity &amp;-jx---Lt to the amount set forth above. The City shall not be

to 'kee-T) any cash security deposit separate from its general

S. The ope-~,fnd rator shall not be entitled to interest on any cash depo-

-~-rator shall fully and faithfully perform every provisionIf the (pe
of tl-ds Agree-iTent to be performed by it, the security deposit or any
b I -Ire t.hereof after deduction 'he-reundera_ -ar- by the City shall be returned
to Uie Operator within thirty (3011 days following the expiration or

" ier Cel thear L -minaticn of this Agreement. The payment to, wi drawal of,
I

or use of a-.-~olicaticn '-v tIT,2 C-ity o;f wiv portion of such security de-00-

sit shall not be contested 'Dy the ODera~tlor at the time of the Citv's

taking such action; Provid-ed, that nothing herein shall prejudice-the

Operator's right to demand --irough arbitration or litiga-t-lon t1he return

such portion.

a. Indennity: The Operator sh~ll ind:e,~,rmifv &amp;nd hold the C-Ity ih.-.mless

anv Eund all losses, cla"=, act-Lons, damages'and exoenses aris

cr reS,,;-.1ting f rain any In or on the PrelrLises Cr the
per-farmance -or 1-a-111Z of ~--nder eexie

hat anv suit 'h--~ased u=- si-=: acn:ions-

is brmja~,-;t aga.in2t anon c4-
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co-imrencement thereof, shall defend the same at its sole cost and

expense; and if final judgment be adverse to the City, or the City and

the Operator jointly, the Operator shall promptly satisfy the same. The

liability described in this subsection shall not be diminished by the

fact, if it be a fact, that any such death, injury, damage, loss, cost

or expense may have been contributed to, or may be alleged to have been

contributed to, in part, b,.,,,- the negligence of the City, its officers,

employees or agents; Prcr,-f-ded, that nothing contained in this subsection

shall be construed as regAring the Operator to indemnify the City

against liability for damaqes arising out of bodily injury to persons or

damage to property caused by or resulting from the sole negligence of

the City, its employees, officers, or agents.

b. Insurance: The Operator shall maintain during the full term of this

Agreement, at no expense to the City, insurance by one or more companies
authorized to do business in the State of Washington, as follows:

(1) A policy for fire and extended coverage, vandalism, malicious mis-

chief, and special extended coverage insurance providing coverage
of not less than $1,000,000.00, under which policy the City shall

be named as insured, as follows:

IlThe City of Seattle is the insured for all coverages pro.-

vided by this policy of insurance and shall be fully and

completely protected by this policy for any claim, suit,

damage or loss of any sort sustained by any person, organi-

zation, or corporation and arising out of a covered occur-

rence under this policy. The cover-ages provided by this

-*licy to the City or any other named insured shall not be

terminated, reduced or otherwise changed in any respect
without providing at least thirty (30) days written notice

to The City of Seattle, c/o Director of Administrative

Services, 5th Floor, 400 Yesler Building, Seattle,

Washington 98104."

Any loss paid under such insurance shall be payable to the

City for application to the cost of rebuilding, repairing,

replacing, or restoring the Premises.

(2) A general comprehensive policy of liability insu--rance, under ~Mhich

(a) the City shall be named as an additional insured in t~ne follow

manner:

"The Clt'_-17 of Seattle is an additicnal Z= a_~~ CoVe-,
I - -

ages provided by this =1icv of in-surarze and shell 0-_

arA completely prottected by t1ais -pollicy 'f-cr any aiaim,

nv so s-inj 1_,ry, d-eat-ii, damaae or -loss c r - usta=*d

perscr., organiza=cr. or =:pcra-_Jan -,n c-anne=,cr, act_-

ane nre-uses . as wel.;_vity, Lmcn or use or cccu-,:e~v -_

'

-

prlc~-te-, in.sured under anactivity perforned the

agreeme-nt regar":~:rC' a service
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"The coverages provided by this policy to the City, or any

other named insured shall not be terminated, reduced or

otherwise changed in any respect without providing at least

thirty (30) ~Iays written notice to the City, c/6 Director of

Adrrd-listrative Services, 5th Floor, 400 Yesler Building,

Seat-t-le,, Washington 9,8104."

(b) Liability limits shall be in at least -the following amounts:

$1,000,000.00 Bodily Injury and $1,000,000.00 Property Damage;

Provided, that in the event tbe Director of Administrative Services

deems such insurance to be inadegiate to fully protect the City, the

Operator shall increasi said liability limits to such amounts as the

Director of Administr-!:;ti,,7e Services shall deem reasonably adequate to

provide said protection, wbich increase shall be completed wi~hin

sixty (60) days after tne date of notice that the Operator's
insurance is deemed to be inadequate.

(c) Coverage shall include, but need not be limited to the following

types (described in insurance industry terminology):

(1) Premises Operations Liability

(2) Blanket Contractual Liability

(3) Broad Form Property Damage

(4) independent Contractor

(5) Products and/or C=,leted Operations

(6) Personal Injury, Coverages A, B, and C (Exclusion

be removed).

(7) Fire Legal Liability

VIC59 to

Evidence of Insurance: Evidence to the reasonable satisfaction of the

Dire-_-tor of Administrative Services of the maintenance of insurance as

Tacr-1 red by this sectlon my be requested, from time to time, by the

Director of Administrati~,,e S'ervices, and shall be delivered to the.

Di-ector of Administrative Services within five U-5) Citv -business davs

after the Operator's receipt of written request therefor, for review by
the City Attorney and the C4 tyl s Risk Manager, and f iling wJ th. the C-J ty

Clerk.

J.ne "ACORD" form of Cer-t-it'icate ci_~ llzisurance S"ilal~ n0t i~p_

tis-fac=orvevidence and sha_1111 ncot be deemed to be sa~i

changes are Mae t-M sla=i z=-Ma

dinc Pat t7e -~=n

con-f-ers m rllcrlts =asn the
4 in its ~ent_
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.~_
at the bottom of the form: "Should any of the aboveThe wor -I

i,
,,

Ex-,licies be cancelled before the expiration date thereof,

the issuing company wil1. endeavor to mail thirty (30) days written

notice to the belaw naimed certificate holder, but failure to mail

such notice shall -Liw,~se no obligation of any kind upon the company."

shall be c'nanqed to read - "Should any of the above described

as to coverage, or otherwise changed

before the expiration date thereof, the issuing company shall provide
wriVl-en rnti--- of such actiar. to the City of Seattle, c/6 Director of

A~hinistrative Services, 5th Floor, 400 Yesler Building , Seattle,

Washinqton 98104, at least th-."Xty (30) days prior to the effective

date of such change or cancellation.

Industrial Insurance: In addition. to the above coverage, the Operator

shall provide industrial Insurance coverage for its employees in

accordance with Washington St-te Laws and Department of Labor and

Industry rules and regulatIcna.

22. SU'.qCCNMMr_'TING

The Operator shall not assign this Agreement, wholly or partially, nor subcorr-

tract~. any part of the cafeteria operation service hereunder, excepting contracts

or arder-s for scpplies. The Cperator shall make every good faith effort to uti-

lize busi-tess enterprises and minority business enterprises as suppliers

on su1x,,-oT1-1'_-_ractz-.

23. N0NDISCR1M1MT112j/AFFIT.MTT_VE ACTION

During the performance of this contract, the Operator agrees as follows:

Tbe 0-perator agrees to and shall comply with all State laws and City ordi-

nances prohibiting employme-rit _~, Ji _~z --r imination with regard to race, color,

naticnal origin, ancestry, creed, religion, political ideology, age, sex,

sexual orierz~_ation, marital status, or the presence of any sensory, mental

or physical handicap. Consistent'-- with that obligation, during the term of

this Agreement, the following provisions shall be incorporated herein:

The Opefator will not discriminate against any employee or applicant fOr

effplo,,-r-ent because of race, religian, creed, color, sex, marit-al status,
sexuai orientation, political ideology, ancestry, natlonal origin, or the

presence of any sensory, mental or -physical handicap, uniess based umn bom
Eae cccupational cr,"lal-lic-atic-n. The Oi:)erator wil" take af,irmatlve ac+"'on

to ensure that appl-ic:ants P2-,pioyed, and that e=lov,-__s are 4--eated

,du,_~ing emolovirent wit-Mut _relliaicn, race, aolcr, se~

e presence of an-,7 sensorv, mnta- oror -Eh

S'=-l acticn. sila!_~ cull- z~ot be limited tc~,, the z`C13-3-owing

demt.-i--, or =ansfer,. reccrL'112'1_~nt Cr

._,__eS. of Pay cr 0~ r f Or= C~iavc-f or tenmdnatim,
C- ~mnd selection for v.-a.~.. a=rentices~-

t:) ~~cst in e~ lo~~"'~_
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The Operator will, prior to commencement and during the term of this

Agree,ment, furnish to the Director of Human Rights or his/her designee, upon
his

"
/her, request and on such form as may be provided by the Director there-

fcz, a re.o3rt of the affirmative action taken by the Operator in imple-
ment'rq the terms of this provision, and will permit access to its records

o~ff employmetnt, erw0cyment advertisements, application forms, other pertinent
da-ta and records requected by f-he Di-rector of Human Rights for the purposes
oF 4nves4k--igation to de-~-termine compliance with this provision.

If, upon investigation, the Director of Human Rights finds probable cause to

believe that the Operator has failed to comply with any of the terms of

these provisions, the Operator and the Director of Administrative Services
will be so notified in writing. Tlie Director of Administrative Services

shall give the Operator an opport-i-Lnity to be heard after ten (10) days'
notice. if the Di,~ector of Arlrdnlstrative Services concurs in the findings
of the Di--r-e-c-tor of: Hiuman Rights, he may suspend this Agreement and/or with-
hold any flmds due or to become due to the Operator pending compliance by
the Operator with the terms of this provision.

Failure to comply with any of the term of this provision shall be a
material breach of this Agreement.

24. W~TMVS AND MINORITY BUSINIESS ENTE12RISE UTILIZATION

Reference. The provisions of Chapter 20.46 of the Seattle Municipal Code as
laast amended are hereby incorporated by reference and made a part hereof as

f -P7
-,

-1.

,,-iy set forth he~rein.

ConpUance. During the term of this Agreement, the Operator shall:

a. fulfill the women's business enterprise (WJBE) and minority business enter-

C.

prise ~-,ZBE) participation commitments submitted with their proposal;
b. continue to make every ei:.Eort to util-ize MBEs and MEs;

maintain records reasonably necessary for monitoring comliance with the

provisions of SNIC Chapter 20.46.

require every subcontractor utilize,3 by the Operator for work under this

Agreement to make every effort to utilize ~MEs and MBEs; and

Inasmuch as the Seatt-le Human Rights Department is authorized

P-r~d ~Kmry~-~-red to monitor comnli,, a with the reauir,--meent-s of Seat-11-le
1 - -

- furnishMU.-nicipa-L Ccx5e- -Ch. 20.46 during the term hereof, the Operator sh I

to Sur-h dei~~artment, within a reasonable time after a reauest has been, made
f-.-)r the sarmen, ~vhatever reports or other informati-cm is reasonabi-,7 necessar-v

to determine compliance.

for Breach. Any failure bv the 0-,~eratcr to cc mklv witl~-, =p-lic-ania

prr.~,,isaais 0-2 Sa~n--tie Municip,~ Code Ch. 20.46 shall be a
and

r~---y result in one or itcre cz
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a. Suspension of this Agreement;

" Withholding of funds;

" Termination of this Agreement based upon the material breach of

provisions pertaining to womim's business enterprise and minority
business ent-rPrises utilization.

25. MMISCREMP~TTCN IN MVISION OF SERVICE

n,e 0~.rators ~Y,,li.-CY will be to ma~i-ntain the highest ethical relationships with
its custoTjp~ra' employees, suppliers, and competitors. In maintaining such rela-

t'Lonships, the Operatr.)r will not discrifdroate on the basis of race, color, reli-

gion, sex, age, or naticnal origin in providing service under this Agreement.

26, 'RE-UN-TIONSIEPS

In the perfofm--~nce of the Agreement, the Operator shall be an independent
contractor arid shall not be or hold itself out to be an agent of the City. It

I-shall ar`vf~-, in writing, all of its suppliers of every type that it is

purchas-ng, said supplies an an independent contractor, and not as an agent of
the

27. .=AULT

In thf-~~, event that the Operat-,)r to ma an.31hall fail. intain d keep in force
insurance- policies as hereina~-.cve pra7ided, the City shall have the right to

termina-be 'this Agreement fort-wit-11.1 and wit-hout notice. In the event that the
Opo--ator shall fail. to comply wit.1-i any of the other and remaining covenants,
condit-io.-IS- and aqree,,'P~ents to be per-F=--d by it hereunder, or to comply with any
reg-ulatli,ans adopt-~~d by the Cit-y in reE-,,-x--ct hereto, the City may notify the

Operator of Such 6'--fault ar.,~l demand tha~t the same be remedied within ten (10)

days; arid, .1- the c-qc-nt of failure of (--~,oerator so to remedy the same within said

period-, C'itv shall hxre the right- t~) terminate this Agreement without
fur-~~-her r&lt;)ti

28. AND MDDIFICATIOM

The parti..es Thereto reserve the right to ampond this Agreement f-= IL-..Lre to

as mzky btea, agreed. N"o amendment hereto shall be effective unless

writing and si..gneal by authorized representatives of the par'Cies hereto.

29. I%N,7~T-70= Of PT;071SIONS

Should anv term,., cond1--icni or

'7~'e' invalid, C.-

or other PC-r;_-L-

et-Ls s~i'~ 71 be

tion a part therec-1.

other Pcr --l on of~: this

same shall not affec-t-
ar--.-

-'11her

Enis, Aare--Tten-c; and &amp;~e

tim,e
in

Ucn, term~ prov-lsll=~' Or '~M
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30. TEF44INATICN CF 0ONTRACT

Either mrty may terminate this Agreement without cause, by giving the other

party ninet",, (90) days prior wr-,1_4_-~~_-en notice of such termination. Upon the

expirat.icn. or termination of thIs, Agreement, or extensions thereof, the Operator

shall -ormptly vacate the Premises and all property belonging to the City shall
I

be returned to the City in good condition, ordinary wear and tear excepted.

31. NOTICES

Unless otherwise directed in writing, notices, reports,
delivered to the City at the following address:

Dia-part,ment. of Administrative Services

400 Yesler Building, 5th Floor

Seattle, Washington 98104

and to the Operator at the following address:

and payments shall be

32. MFTNITION OP "CITY"

The term "City", as used throughout this Agreemert in regard to permission, war-

rant, consent, atwroval, rights, interpretation, and discretionary matters,
shall mean the Director of Administrat-ive Services or his designee; Provided,
that the action of the Director of Administrative Services or his designee pur-
suant to or in implementation of t' .n4s Agreement does not constitute any official

action by any other city Department of official that may be required by law,

ordinance, rule or regulation before the Operator may rightfully ccMence, sus-

pend, enlarge, or terminate any particular tu,.dertaking or may obtain or exercise

any particular rIght. or privilege under this Agreement. Decisions to be made by
the Director of A~m..`Lnistrative Services shall be left to his/her reasonable

discretion. Any approval, consent, or permission of the Director of A-dminis-

tratIve services required by this Agreement shall not be unreasonably withhe"Id.

33. BINDDrG EFFE-C."L

The provisions, covenants, and conditions contaiined in this Agreenent, ;-.=lv t-_

bind the parties, their legal Ineirs, representa-tives, successors, and as-S4aj-Z.

34. EPRNTIRE, AGRE~M"I

his Agreement, irzluding the Exhibts and IA'Adenda, zl-tadhed
'

ret~a an-4

'car I- ~
, - hereof, are all of the covenants, ~Pr-anises, aar-a-m--nts, -_-4

either oral or written, bet~,x_-_n the na~-tiez.
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IN WITNESS MlEREOF, the parties hereto have executed this Agreement.

OPERATOR,.

By

Date

T~M CITY OF SEATTIZ

DEPAR'JIVOU CP ADFffNISTRATDIE SERVICES

Date

A.10.4.1-.15



EXHIBIT A

Municipal Building Cafeteria

Profit are Loss Statement

For Period Lr4ing

Current

Food Sales

Misc. Sales

Sales Tax
(1) Gross Sales

Cost of Goods Sold:

Beginning Inventory
Add: Purchases

Cost of Cbods Available

Less: 17,?NJing Inventory

(2) Cost of Goods Sold

(3) Gross Profit (l)-(2)

Expenses:

Pavroll

Payroll Tax
Benef its

v4a'-In-enance and Repairs
'Restaurant Supplies

Latu~(--'.-y

OU-C'-r Taxes/Licenses

Insurance
Cf,fz:ice Supplies
Ad'vertisinq and Promotions

Depreciation
Sales "'ax

(4) Total ExVenses

Income Before Other Exp~zes (3)-f.4)

Less Other Expenses:

Payment in Lieu of Rent

Nzet Prof lt/Gkt-~n. Adm. -E.xp-

Excess ir--ome

Year-to-Date

A. 10. 4. 11-0



City of Seattle

Executive Department-Off ice of Management and Budget
Gary Zarker, Director

Charles Royer, Mayor

October 10, 1984

0 OT I () 198'..

The Honorable Douglas Jewett

City Attorney
City of Seattle

Dear Mr. Jewett:

The Mayor is proposing to the City Council that the enclosed legislation be adopted.

REQUESTING
DEPARTMENT: Administrative Services

SUBJECT: Municipal Building Cafeteria Operation RFP

Pursuant to the City Council's S.O.P. 100-014, the Executive Department is forwarding
this request for legislation directly to your office for review and drafting.

After reviewing this request and drafting appropriate legislation:

(X) File the legislation with the City Clerk for formal introduction to the City
Council as an Executive Request.

Do not file with City Council but return the proposed legislation to OMB for

our review. Return to

Sincerely,

Charles Royer

Mayor

By

Budget Director

GARY ±A]~~ER

GZ/kc/ca

Enclosure

CC: George Pernsteiner, DAS

Office of Management and Budget 300 Municipal BuJld~ng Seattle Washington 98104 (206) 625-2551 An equal opportunity empoyer



ANAS DESIGN AS,'-:OCIATES

31""202 N.E. 75th Seattle, VVa 98115

(206) 523-3766

uly 30, IR84

city of Seattle

Departm.Ent of Administrative Sez-vices

Seattle, WA 98104

Attention: Flary Winage

.:Dear Ms, Wing e.

As per the agreemnt betveen Anas'Design Associates and the City of

Seattle, I am providing the City with (2) reproducible drawings and

a-, acconparFing report, The budgets given noy vary and the one area

th,at I could not cover was '4iether a city contract wuld cost =e
~:~~than

one for a private enterprise, The budgets as s-hrAm are for

July 1984 and may, vary with ihe time of installation.

The sketches indicate an atrmsphere; further plans, and thought wiil

be required to produce the atmosphere desired,

Present seating is for 138; pbase one will provide 116 seats, phase
M,o will nrovide 86 additional seats, phase tl-xee could provide 48

additional seats, for a total of 250 seats.

Anas DesiM Associates will be pleased to provide a proposal for tJie

necessary plans and specifications to conplete the project should the

city decide to proceed.

Sincerely,

Anas Desigi Associates

P.S. This facility, if treated like others, should be closed., according

to Health Department guidelirrkas,

Eno- Invoice

cc. K. As tor
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Presentation by ANAS DESIGI,*, ASSOCIATES

3202 N.E. 75th

Seattle, WA 98115

(206) 523-3766



IMCIPAL BUHDING CAFETERIA REPORT

The present cafeteria, constructed in the early 1960's, was designed for a smaller
patron participation than it presently is experiencing, The building en-ployee count
is approxink-ately 1300. A dining room.- for 400 seati capacity, 5970 squwreL feet,
and a kitchen/ serverv of 5970 scruare feet should be provided. Costs associated with
S',Xh a ne-w facility are as follows-

Food Service $372,750.00

Dining Row $328,350.00
Total $701,100.00

The total space required is 11,9140 square feet. Presently the space is not availablf
the kitchen equipivr-nt is fai: g.Lin_ primarily due to age, the dining room has little
aesthetic value and is not condtsive for a dining experience. Newer facilities in
the im-ediate area have the coapetitive edge. As a result, this report is presented
in conjunction with the plan and sketclies to offer a viable alternative to a new
facility.

The Original cafeteria was designed with a production kitchen. Several hot foods,
salads, andl desserts were prepared and ser.7ed from the cafeteria line. c,,-Istomers

tollowed the line, selected their choices, including beverages. At the end of the
beverage coun, ter a cashier is payed. 'Ihe dining room was set up with bancpaet style
seating, tables of 6 and 8. The present condition of the dining room is as follows:

1) Surfaces - Painted
&amp;~psum

board walls - hard, smooth
terrazo floor - hard, smooth
acoustical ceiling

2) Lighting - overhead fluorescent
- natural daylighm from windaws
- spots over the serving area

3) Colors - beige, burnt orange, sea green

4) Signage - too small, too hard to read, poorly illuminated

5) Seating - not varied, too industrial

6) Tables - square corner with plastic laminate

PHASE 01ME'

All of the coOking ecmiipment will be replaced and the short order ccdKirm
turned to work in con-junction with the serving line. New se-ming. and beverage lines

I11 De provued aria me, traffic pattern altered so that the patron need not wait
in line, but select his item and proceed to cne of the cashiers.

I

The menuwill need to be streamlined in order to serve the quantities required. Menu
item will include. one hot food entree, me soup, sandwiches

&
am

p; salads - deli style,
self serve salad bar, grilled item (hat-Ti-jurger, fishburger, etc.), deep fried items
(fries, anion rings, mashroorts), desserts (coo-kies, donuts, cake, pie, etc.).

To help ease the dishwashing load, paper cups will be used instead of cups and glasses.
These changes should allow. for a quicker tiirnover of patrons. Lunch hours may need
to be divided into 3-4 periods to help balance the flow.



ftzticipal Building Cateteria Report
Page 2

.

and signage both recraire better lighting. The signage needs to be coordinated with
the serving areas and should be easily readable and changeable. The colori require-A

10ou aPpeal.; Dotn w, and amm incandescent ligitinr-, is reauired. 1he ser-uring line

t-extized wailpaper is recoumnaed. Accent varrors could be used to add -,wre dimension
to the space. Carpeting will. help absorb soizid and be more attractive L%a-n the
Present f looring (m-intenance about the sam)

.
Fluorescent lighting detracts from

ComlLnenting these kitchen chlanges will be a redecorated dining area. Sound- absorbing

cormfor-table, smuld De provided.

L11W, LO Current standarcs, ot wnicn isochrowtic colors are the latest, Tha
addition of plants can help add scale, color and haxmxW. Full coordinatic'n of the
interior will provide an atmsphere that wil I keep the patrons in the Nail

"
Qlng.Variable seating for parties of all sizes, where even a single person will feel

Storage - frozen, re'Erigerated and dry will be increased. The dishwasher will be
replaced. A heat reclaim system will extract heat from the condensing -units and
dishwasher waste water to help reduce hot water energy consunption. These -cbff
will be ~~s4 be

qesne ZE-with the increase in participatiou. Outdoor seat

.

PHA-9E 1W

P WILh a naAq7 rway for easy a

Tffl~m

Since these plans are conceptual, the budgets nay vary with the quality demanded.
The budgets as shmm. indicaite a godd quality level. Coirplete, precise plans and
specifications will be required to achieve the level dewnded.

-ULGIVIMal planters pro,,dded.

n, NIOU10 aucitional seating be required, the built-in planters can be removed_A i i

Create a greenhouse area as indicated on the plans, which will allow for year round

COST

Service
'

Re,_R=bishing
Interior

Ref-arbishing
Exterior

Greerfficuse

Totals by Phase

PMSE
H

67,000 39,000 1,500 107,500 *

110,000 1100000

15,000 15,000

100,000 100,000

177,000 54,000 101,500 332,500

Note: The exi-sting, Food Service facility replaced as is at today's cost would
be 81255,000,-



Descr~ptiqn

Dry storage

Cooler shelving

Walk-in cooler

Walk- in freezer

Freezer shelving

Lockers

Overhead storage shel

3 corpartment pot sink

U.C. refrigerator

Pot

&
am

p; pan shelves

2 door reach-in refrig.

Slicer

S/S worktable

S/S worktable

20 gallon kettle

Hand sink

2 deck conv. oven
with stand

Exhaust hood

Disposer

Soiled dish table

Racking shelf

Conveyor

Mcrowave.

Refrig. make up table

Conveyor toaster

Exhaust -hood and F
.
P

system

Requires new wastesl

Relocate

Relocate

Some new

New

New

New

New

New

New

Existing

New

Existing

Ne.7

Existing

New

New

New

Existing

New

Existing

Existing

New

Existing

Existing

New

New



U.C. freezer

French fryer

Serving line

Cash register

Hot choc. disp.

Aerated bev. disp.

Iced tea disp.

Beverage counter

Carb. bev. disp.

Chilled water disp.

Bussing station

Mop sink

Heat recWn unit

Graphics/signage

Wall cover

Carpet

Interior tables, chairs

booths, etc.

Exterior tables, chairs

Ceiling tile

Interior plants &
am

p; access

Not shown in

budget

Special mDdel

required

X

x

x

x

x

X

x

Not shown, 1 ted

with cond7units
in Mech. room

I

close to hot water
tank I

Exterior plants &
a
m

p
;

access.ITJse existing until

phase 3

provide short order

cooking line wall

Rewve existing wall,

Ug~ting interior

Emplayee restroom
I

Remodel existing

Lighting exterior

Doorways and vestibule t

exterior

Greenhouse envelope

x

X

x I x

New

New

New

New

New

New

By purveyor

By purveyor

By purveyor

New

By purveyor

New

New

Existing

New

New

New

New

New

New

New

New

New

New



Phase

No.
I QuanItity I Description 1"Commts 1112

one
I

Office jProvided sonewhere

close in building

1~
I

Status

Note: Not reflected in Budget, ray need to use a plant service or provide
in-house special care requiring special lighting
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C- 6 5, 9 Affidavit of Publication

STATE OF WASHINGTON
KING COUNTY-SS.

The undersigned, on oath states that he is an

authorized representative of The Daily Journal of Commerce,

a daily newspaper, which newspaper is a legal newspaper
of general circulation and it is now and has been for more

than six months prior to the date of publication hereinafter

refered to, published in the English language continuously

as a daily newspaper in Seattle, King County, Washington,

and it is now and during all of said time was printed in an

office maintained at the aforesaid place of publication of

this newspaper. The Daily Journal of Commerce was on the

12th day of June, 1941, approved as a legal newspaper by

the Superior Court of King County.

The notice in the exact form annexed, was published in

regular issues oi The Daily Journal of Commerce, which was

regularly distributed to its subscribers during the below

stated period. The annexed notice, a --------------- --------------------------

F'o. 112087
......................... - --------------------- -- ... I ------ ............ -- .............. ---------------

--------------------------------- .................... ------------------------------- ...... ------------------

was,published on -------
lnq=Y~ -------------------- - ------TF

.................. --------------------- - ..... . ..................... --------- --------------------------------

.................................................................
--- ............................... ...............

.. . ....................
............................... 0~;~: .....

Subscribed and sworn to before me on

----- ------ - ----------------------------
Jgnuaxy-7

-1 ---- 314.8-5 ................. -- ..... -
I

............... ."..-.Ar.4A-
------------------------------------------

otary Public for t" State of Washington,
residing In Seattle.




