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RECOMMENDATIONS 

1 Approve the selection of AM Best Food, Inc. as the highest ranked and best qualified 
proposer from the Request for Proposal (RFP) process for the Los Feliz Golf Cafe 
Concession in accordance with the staff recommendations and details set forth in this 
Report. 

2. Authorize Department of Recreation and Parks (RAP) staff to negotiate the terms and 
conditions of a concession agreement with AM Best Food, Inc. for the Los Feliz Golf 
Cafe Concession for a period of ten years with one five-year extension option 
exercisable at the General Manager's sole discretion, subject to review and approval by 
the Board of Recreation and Park Commissioners (Board), Mayor, and City Attorney as 
to form. 

SUMMARY 

The Los Feliz Golf Cafe (Concession) is part of the 9-hole, par-3 Los Feliz Golf Course complex 
located at 3207 Los Feliz Blvd., Los Angeles, CA 90039. The Concession features unique 
converted-bunker architecture, serves food and beverage including beer, and has a large 
covered patio with beautiful views of the golf course. 

The Concession is currently operated under the terms of Concession Agreement No. 261, 
between the City of Los Angeles and AM Best Food, Inc. (AMBF) which commenced on July 23, 
2009 for a one year term with two one-year extension options. Both options were exercised and 
AMBF continues to operate the Cafe under the original Agreement on a month-to-month basis. 

In 2017, the Concession generated annual gross receipts of Six Hundred Seventy-Seven 
Thousand, Seven Hundred Twenty One Dollars ($677,721) which produced revenue share to 
RAP of eight percent (8%) totaling Fifty-Four Thousand, Two Hundred and Sixty-Eight Dollars 
($54,268). 
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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 available packages and Los Feliz 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 February 13, 2018, RAP received three proposals from AMBF, PEK Concessions, Inc. 
(PEK), and Monterey Concessions (Monterey).  RAP reviewed each proposer’s background and 
experience, financial capacity; and compliance with City contracting procedures to ensure 
conformance with the RFP’s Level I requirements.  Each of the responses passed the Level I 
review and advanced to Level II. 
 
A three-member evaluation panel (Panel) consisting of staff with golf course and concessions 
experience conducted the Level II review, which entailed a comprehensive assessment of each 
firm’s written proposal and in-person interviews.  At the conclusion of all interviews, the Panel 
deliberated, ranked, and scored proposers in conformance with the Level II 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.  Scores for each proposer per category are detailed in 
Attachment A.   
 
The panel unanimously scored AMBF as the highest ranked and best qualified proposer, with 
an average score of 94.67.  PEK scored 84.33 and Monterey scored 72. 
 
DISCUSSION 
 
The RFP’s primary objectives were to solicit qualified concessionaires who would provide: 
 

• Food and beverage service at designated golf courses 365 days a year. 
• A vibrant, relaxed dining experience for golf course patrons and the general public. 
• 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, 
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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 
snacks.  Wi-Fi connectivity meeting RAP’s standards is also required for patron access and use. 
 
AMBF proposed the highest Capital Investment.  The capital improvement highlights from 
AMBF, many which are beyond the minimum required in the RFP, include the addition of a 
walk-in cooler, relocation of the kitchen cook line, build-out of an interior bar, new paint inside 
and out, new flooring indoors and on patio, and construction of a new patio on street side of the 
café.  This new patio will be partially covered and shade umbrellas will also be featured.  
Planters and glass partitions will be placed for dust and noise reduction to create a pleasant 
outdoor dining atmosphere.  The restrooms will be remodeled with new paint, toilet partitions, 
new fixtures, and updated to Americans with Disabilities Act of 1990 (ADA) standards.  All 
capital improvements are planned within the first year.  Renderings of the proposed 
improvements by AMBF are included as Attachment B of this report.  The table below illustrates 
the capital investments proposed by each proposer.  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. 
 
 AM Best Food PEK Monterey 
Capital Investment $470,077 $125,000 $100,000 
Mid-Term Refurbishment $40,000 $25,000 $40,000 
TOTAL INVESTMENT COMMITMENT $510,077 $150,000 $140,000 

 
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 proposed food delivery to golfers on the course; 
special evening menu offered to a younger crowd for craft beers, wine, and hip gastro-pub 
dishes; obtaining a full liquor license for service at the bar and patios; beer garden and special 
beer garden menu, background music; and smart phone application (app) for golfers on the 
course to order food quickly and easily. 
 
The extended hours after completion of remodeling and capital improvements are Sunday – 
Thursday: 6:30 AM to 10:00 PM and Friday/Saturday: 6:30 AM – 12:00 midnight.  Capturing an 
evening audience is an important focus of AMBF to appeal to the City’s growing millennial 
audience.  
 
AMBF’s financial projections, sources of funding, and financial documentation are sound for the 
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scope of their projects under this proposal. 
 
AMBF has demonstrated and will continue partnership and goodwill to the community.  AMBF 
has received a letter of mutual support from the Los Angeles Parks Foundation, and a 
Certificate of Appreciation from the Leukemia & Lymphoma Society.  During the December 
2017 Southern California wildfires, AMBF invited firefighters for a free lunch menu in 
appreciation for their service to the community. 
 
AMBF proposed new dynamic updated menus featuring many choices for breakfast (e.g. eggs, 
pancakes, omelets), lunch (e.g. hand crafted burgers, hot/cold sandwiches, fresh made pizza), 
dinner (i.e. seafood, chicken, steak, lamb), healthy options (e.g. vegetarian choices and salad 
selections), bar selection (e.g. bottled and tap beers, wine, featured cocktails), and a special 
Beer Garden menu (e.g. tacos, quesadillas, salads, wings, sausages, burgers, sandwiches).  
AMBF will compliment RAP’s golf programs with themed tournament food packages (e.g. 
breakfast, boxed lunch, specialty buffets).  The proposed menus may be found as Attachment C 
of this report.     
 
AMBF, along with the other proposers, understand the importance of social media presence and 
digital marketing; and will also bring free Wi-Fi service to this Concession.   
 
AMBF 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, food and 
chemicals. 
 
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, and separate percentage for alcohol.  The minimum acceptable MAG 
set by RAP for this concession is $70,000.  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.  
 
PEK proposed the highest Year 1 Minimum Annual Guarantee (MAG); the highest revenue 
share percentage in both Food & Non-Alcoholic Beverages; and near-highest Alcohol 
Beverages, with AMBF earning the highest score in this category.  PEK scored second highest 
in this category. 
 
 AM Best Food PEK Monterey 
Minimum Annual Guarantee  $77,000 $82,800 $72,000 
Food & Non-Alcoholic Beverages 10% 12% 10% 
Alcoholic Beverages 12.5% 12% 10% 

  
Experience & References (Maximum 15 points)  
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The RFP required proposers for this concession 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 $500,000.  On-site managers are required to have ten years’ experience in food and 
beverage management.   
 
Monterey received the highest average in this category for their years in food service, numerous 
locations, and letters of recommendation from entities outside the City.  AMBF was a close 
second.  For nine years AMBF has worked closely with RAP.  During this period gross sales 
have more than doubled and revenue share with the City has increased. 
 
Performance by AM Best Food: 

Year 2009 2010 2011 2012 2013 2014 2015 2016 2017 
Gross $264,076 $297,585 $397,695 $493,865 $512,956 $613,831 $692,533 $706,892 $677,721 

 

 
 
RAP also recognizes AMBF for taking initiative to replace City-Owned equipment and place 
profits back into the concession to keep it safe, clean, attractive, and in good working order 
while operating month-to-month on an expired agreement.  AMBF has had a very cooperative 
working relationship with RAP.  In addition to RAP’s positive experience working with AMBF, 
they have provided several business/financial references and letters of appreciation. 
 
Management & Operations (Maximum 20 points) 
 
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 highest 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.   
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Training and Customer Service concepts from AMBF are sound.  For example, they provide a 
“Guarantee Promise” to their customers, which states, “If not completely satisfied - an offer for a 
complimentary voucher to return and give us another opportunity to serve you at no charge.”    
 
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.   
 
CONCLUSION 
 
AMBF has a successful track record operating the Los Feliz Golf Café and presented the most 
qualified proposal.  Therefore, RAP staff recommends that the Board authorize RAP staff to 
negotiate the terms and conditions of a concession agreement with AMBF. 
 
CONCESSION AGREEMENT DEVELOPMENT 
 
Upon Board Approval, staff will negotiate and finalize the terms and conditions of a concession 
agreement with AMBF, consistent with the terms set forth in the RFP, and present the final 
concession agreement to the Board for award and approval.  
 
ENVIRONMENTAL IMPACT STATEMENT 
   
Staff will include environmental review and include CEQA determination as part of the Board’s 
consideration of a contract award.  
 
FISCAL IMPACT STATEMENT 
 
There is no fiscal impact to RAP’s General Fund which will result from this Board action. 
 
 
This Report was prepared by Stanley Woo, Management Analyst II, Finance Branch, 
Concessions Unit.  
 
LIST OF ATTACHMENTS 
 
A) Proposal Score Results  
B) Renderings of Proposed Improvements  
C) AM Best Food Café Menus and Tournament Packages 
 
 
 
 
 
 
 



Golf Food and Beverage RFP

Proposals/Interviews for Los Feliz Cafe

April 10, 2018

Score Results

ATTACHMENT A

Points Rec'd Points Rec'd Points Rec'd

1. Capital Investment Panelist 1 24 Panelist 1 18 Panelist 1 10

(25 points possible) Panelist 2 25 Panelist 2 17 Panelist 2 10

Panelist 3 24 Panelist 3 19 Panelist 3 11

Avg. Points Rec'd and Subtotal: 24.33 73 18.00 54 10.33 31

2. Business Plan Panelist 1 18 Panelist 1 15 Panelist 1 15

(20 points possible) Panelist 2 19 Panelist 2 19 Panelist 2 15

Panelist 3 19 Panelist 3 18 Panelist 3 15

Avg. Points Rec'd and Subtotal: 18.67 56 17.33 52 15.00 45

3. Compensation Plan Panelist 1 19 Panelist 1 20 Panelist 1 15

(20 points possible) Panelist 2 17 Panelist 2 20 Panelist 2 15

Panelist 3 18 Panelist 3 20 Panelist 3 16

Avg. Points Rec'd and Subtotal: 18.00 54 20.00 60 15.33 46

4. Experience & References Panelist 1 15 Panelist 1 10 Panelist 1 15

(15 points possible) Panelist 2 14 Panelist 2 12 Panelist 2 15

Panelist 3 14 Panelist 3 12 Panelist 3 15

Avg. Points Rec'd and Subtotal: 14.33 43 11.33 34 15.00 45

5. Management & Operations Panelist 1 20 Panelist 1 17 Panelist 1 15

(20 points possible) Panelist 2 19 Panelist 2 18 Panelist 2 18

Panelist 3 19 Panelist 3 18 Panelist 3 16

Avg. Points Rec'd and Subtotal: 19.33 58 17.67 53 16.33 49

Total Points 284 253 216

Average Score 94.67 84.33 72.00

Rank 1 2 3

Total Points from each Panelist Panelist 1 96 Panelist 1 80 Panelist 1 70

Panelist 2 94 Panelist 2 86 Panelist 2 73

Panelist 3 94 Panelist 3 87 Panelist 3 73

Average 94.67 84.33 72.00

AM Best Food, Inc. PEK Concessions, Inc. Monterey Concessions
































