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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; 

5. Find, pursuant to Charter Section 371(e)(10), and Los Angeles Administrative Code 
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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 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 
(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, 
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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 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 I requirements.  Both 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 the interviews, the Panel 
deliberated, ranked and scored both 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 Plan.  Scores for each proposer per category are detailed in 
Attachment B.   

The panel unanimously scored AMBF as the higher-ranked and best qualified proposer, with an 
average score of 95.67.  Monterey scored 87.67. 

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, 
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 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:  
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• Remodel of the main entrance and lobby
• Expand bar lounge area with a large wrap-around expansion of the bar to replace a

dated breakfast counter
• Upgrade to Americans With Disabilities Act (ADA) standards the 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 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.
• 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 
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; 
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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.        

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. 
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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.   

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, 
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. 

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 proposed a Year 1 MAG amount as instructed by the RFP.  Monterey did not provide any 
guarantee thus AMBF scored higher in the Compensation category overall.  Both proposed 
percentages of gross receipts as follows:   

AM Best Food Monterey 
Minimum Annual Guarantee $121,000 No response given 
Food & Non-Alcoholic Beverages 10% 9% 
Alcoholic Beverages 12.5% 13% 
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Special Events 12.5% 15% 
Vending Machines Indicated “n/a” 9% 

AMBF’s MAG is higher than the minimum required by the RFP.  Although AMBF’s Alcoholic 
Beverages and Special Events gross percentages are lower, RAP feels 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. 

Management & Operations Plan (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 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, 
quality 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 
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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 
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 III, 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.
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B) Proposal Score Results  
C) 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,  that it is 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 
at the 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 located 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 on [INSERT COMMENCEMENT DATE] 
(“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 this 
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.   

 
CONCESSIONAIRE, at its own expense, shall see that all garbage or refuse is collected as 
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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. 

 
B. 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. 

 
C. 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.  

 
D. 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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E. 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. 

 
2. 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. 

 
3. 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. 

4. 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. 

 
2. 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.   
  
3. 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). 

 
4. 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. 

 
5. 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.    

 
6. 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. 
 

G. 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. 

 
H. 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. 

 
I. 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. 

 
J. 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 Unemployment Insurance Code with respect to such labor. 

 
K. 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 
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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.  
 

L. 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 all instances 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. 
 

M. 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 at the 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.  

 
N. 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 
qualified medical attention, and as soon as possible thereafter, CONCESSIONAIRE shall 
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submit a CITY Form General No. 87 "Non-Employee Accident or Illness 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.   

 
O. 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. 

 
P. 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. 

 
Q. 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. 

 
R. Amplified Sound 

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

S. 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. 

 
T. 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. 

 
U. 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 Daily, 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: 

• 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.  

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

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

• 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. 

• Remodel dining room: repaint; install new wood floor; refurbish lighting fixtures. 
• Remodel banquet room: repaint; refurbish and/or upgrade lighting fixtures; install new 

window coverings; install new crown molding; repair existing floor.  
• Remodel bar: install 35 feet long and 16 seating bar; repaint; and re-floor. 
• 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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• Patio Deck 1 (north, adjacent to banquet room): install glass railing; install new tile floor.  
• Patio Deck 2 (west, adjacent to dining room): install overhead canvas canopy; resurface 

existing wood floor.   
• Create a beautiful wedding ceremony area with grading, lush landscaping, hardscaping, 

limited canvas shade cover, and a featured water fall. 
• Storage room: convert existing men’s locker into dry storage for supplies and wedding 

furniture. 
• 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. 

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

• 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). 
• New energy efficient A/C unit (Approximate cost $14,000). 
• 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 year. 
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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B. 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:  

• One-twelfth of the Minimum Annual Guarantee.       
 or 

• 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.” 
 
C. 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 

 
D. 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. 

 
E.  Monthly Revenue Reports   
 CONCESSIONAIRE shall transmit with each payment a Monthly Revenue Report (Exhibit H) 

for the month for which a payment is submitted. 
 
F. 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. 

 
G. 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. 

 
B. 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. 

 
C. 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 I).  

 
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: 
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, ClTY 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.   

 
2.  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 
for in 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. 

 
C. 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. 

 
D. 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. 

 
E. 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. 

 
F. 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@lacity.org with a copy to 
Rachel.Ramos@lacity.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. 
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A. 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. 
 

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

C. 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. 
 

B. 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. 
 

C. 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 (15th) 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 
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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 shall 
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. 

 
C. 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. 
 

D.  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. 
 

B. 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. 
 

C. 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. 

 
D. 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  
 

E. 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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F. 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. 

 
G. 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. Prior to filling 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. 

 
H. 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. 

 
I. 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. 

 
B. 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. 

mailto:myinfoplace2003@yahoo.com
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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: 
 
A. Standard Provisions for City Contracts (Rev. 10/17 V.3)  
B. Concession Premises Map 
C. Proposal submitted by AM Best Food, Inc. on 3/1/18 in response to RFP CON-G17-007 
D. Good Food Purchasing Program (Rev. 9/17) 
E. City-Owned Equipment List 
F. Form General No. 87 "Non-Employee Accident or Illness Report" 
G. New Equipment to be Purchased by Concessionaire   
H. Monthly Revenue Report 
I. Required Insurance and Minimum Limits; Instructions and Information on Complying with City 

Insurance Requirements 
J. Special Occurrence and Loss Report 
K. Schedule A, MBE/WBE/SBE/EBE/DVBE/OBE Subcontractors Information Form 
L. Schedule B, MBE/WBE/SBE/EBE/DVBE/OBE Utilization Profile 
M. Schedule C, Final Subcontracting Report  
N. CEC Form 50, Bidder Certification  
 
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: ________________ 
 
 
 



Golf Food and Beverage RFP

Proposals/Interviews for Griffith Golf Restaurant

April 13, 2018

Score Results

Attachment B

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

AM Best Food, Inc. Monterey Concessions
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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. 
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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.  Thereafter, 
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 under 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 Delegation 

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”) 

https://www.labavn.org/
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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/cao/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 

http://www.lacity.org/cao/risk/
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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. 
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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       

 Waiver of Subrogation in favor of City   Longshore & Harbor Workers  
         Jones Act  

 

 

       General Liability                       



 Products/Completed Operations    Sexual Misconduct         

 Fire 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                 

 

       

 

 
 
     Surety Bonds - Performance and Payment (Labor and Materials) Bonds     
 
     Crime Insurance            

 
Other:   

       

 
 







AM Best Food lnc.
3207 Los Feliz Blvd. Los Angeles, CA 90S39
(818) 433-0333

February 12,2018

City of Los Angeles
Deparlment of Reereation and Parks

221 N. Figueroa St., Suite 180

LosAngeles,CA 900L2

Proposalfor Golf Course Fosd and Beverage Conc€ssions {CON-G17-007}
Griffith Golf Complex {Wilson/Harding}

AM Best Food, lnc. 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 inforrnation is as follows:

o Prooosing companv's leqal name: AM Best Food, lnc.
r Jvpe of business: California Corporation
o Key names: Mais (MikelAzarian, President; Gnel Khachatryan, Vice President
. Main point of contact: Mais {Mike) Azarian
r Mailing address: 3207 Los Feliz Blvd., Los Angeles, CA 90039
o Telephone: 818.2143.0333

r Emailaddress:

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

Re:

Mais

AM Best Food,lnc.
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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 $677,721 in 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): 

• 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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• Equipment Stand, Refrigerated Base 
• Refrigerated Back Bar Cabinet 
• Draft Beer Cooler 
• Sandwich/Panini Grill 
• Electric Countertop Fryer 
• Panini Grill 
• Bar Blender (3) 
• Pop-Up Toaster (2) 
• Coffee Brewer 
• Electric Juicer 
• One-Compartment Sink 
• Hand Sink 
• Three-Compartment Sink 
• Add-On Faucet for Pre-Rinse Faucet 
• Pre-Rinse Faucet Assembly 
• Faucet Control Valve 
• Mop Sink 
• Waffle Maker 
• Planetary Mixer 
• Electric Meat Grinder 
• Coffee Cup (200), Plate (500) 
• Chair (200) 
• Table (20) 
• Countertop Electric Kettle 
• Electric Food Cutter 
• Outdoor Table (16) 
• Banquet Table (16) 
• Coffee/Teaspoon (35 dz.) 
• Dinner Spoon (35 dz.) 
• Dinner Fork (35 dz.) 
• Dinner Knife (35 dz.) 
• Solid Turner (18) 
• Perforated Turner (6) 
• Boning Knife (5) 
• Sliver Knife (3) 
• Chef Knife (6) 
• Breaking Knife (5) 
• Paring Knife (12) 
• Standard Round Bowl Disher (18) 
• Cutting Board (18) 
• Mixing Bowl Dolly (3) 
• Metal Mixing Bowl (76) 
• 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. • Construct women’s bathroom and 

storage room. 
Phase 2 No change • Remodel banquet room and 

adjacent patio. 
Phase 3 Dining area will temporarily 

move to remodeled banquet 
room. 

• Remodel dining room, bar area 
and adjacent patio. 

Phase 4 Mobile cart service • 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: 

• 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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• Property insurance providers inspect the entire premises annually; any recommendations for 
changes and updates are implemented. 

• 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: 

• The new all day grill menu 

• The dinner menu offerings 

• The new Korean Grill menu 

• “Pojangmacha” Friday night – a weekly Korean food cart event 

• The expansion of Korean beers and soju hand crafted beverages 

• New banquet menu offerings, buffets, lunch, dinner, appetizers, stations, bar, etc. 

• Four new full-service Wedding Packages 

• Upgrades and renovations to the dining and banquet facilities 

• Golf tournament food and beverage packages and menu offerings 

• Halfway house menu 

• The new Halfway House weekend golfers buffet at the turn 

• The “Thirst Aid” beverage cart cooler program 

• 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: 

• Los Feliz Ledger 

• The Korea Times 

• The Korea Daily 

• 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: 

• Reservation system downloads 

• In person collection 

• Online contests 

• 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: 

• Neighborhood Councils and Improvement Associations 

• Residents and Homeowners Associations 

• Golf Associations and Clubs 

• Sports, Exercise, Running and Hiking Clubs 

• Clubs and organizations affiliated with RAP and Griffith Park 

• Business Associations and Service Clubs 

• Veterans Organizations 

• Senior Citizen organizations 

 Among the community partnerships at the Los Feliz Café are (see ATTACHMENT D.): 

• 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. 

• 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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• 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. 

• 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. 

• 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. 

• 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: 

• Meeting and convention business 

• Trade associations; local, national and international 

• Professional associations 

• Training seminars 

• Incentive rewards events 

• New product roll-outs 

• Business anniversary celebrations 

• 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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• 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.  

• 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. 

• 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 ATTACHMENT D.) 

• 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. 

• 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 (CEO) 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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Consultant.  A consultant, experienced in managing golf course restaurants, will 
be on the AM Best Food team to provide staff training.  (See ATTACHMENT E.) 

2.2.2 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. 

2.2.3 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. 

2.2.4 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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• Business administration and management related specifically to AM Best 
Food Inc. Inc.’s corporate organization. 

• Administration and management of financial aspects including payroll, taxes, 
invoice payments and record-keeping. 

• Administration and management of permits, insurance and subcontractor 
contracts. 

2.2.5 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. 

2.2.6 Staff Uniforms.  Uniforms provide businesses with varied benefits: 

• Guests tend to view uniformed restaurant employees as more competent 
than those without uniforms. 

• Guests also tend to regard employee who wear uniforms as more courteous, 
approachable and trustworthy. 

• Guests can more easily distinguish employees from other persons in the area, 
which help to prevent embarrassing confusion. 

• Employees who wear uniforms are more aware of representing a “brand” and 
as a result 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 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). 

2.3.2 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 ATTACHMENT E.) 

2.3.3 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.) 

2.3.4 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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• Personal Dress and Hygiene 
• Food Storage and Dry Storage 
• Large Equipment 
• Refrigerator, Freezer, and Mini-Cooler 
• Food Handling 
• Utensils and Equipment 
• Hot Holding 
• Cleaning and Sanitizing 
• Garbage Storage and Disposal 
• 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.) 

2.3.5 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.” 

2.3.6 Credit/Debit Cards Accepted.  AM Best Food Inc. will accept the following 
methods of payment (with no minimum charge requirement): 

• Visa/Master Card. 

• American Express. 

• Discover. 

• Acceptance of bank debit cards affiliated with credit cards. 

2.3.7 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: 

• Management interaction with guests while on site. 

• Include comment cards on tables in restaurant service areas and at the 
Halfway House. 

• Ask for feedback after their meal by offering an opportunity on their payment 
receipt copy to tell us. 

• Read reviews on review sites, Facebook, Yelp, etc. 

• Maintain an active Facebook Internet presence and respond to our guest’s 
comments. 

• Review the popularity of menu items sold to analyze for future menu change 
preferences. 

• Mystery Shoppers – independent auditors feedback. 

2.4 Employee Training. 

2.4.1 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): 

• AM Best Food Inc. Employee Handbook. 

• Golf Food & Beverage Service Training Program for Food Servers, Bartenders, 
Hosts and Banquet Workers. 

• Back of the house (BOH) Staff Operations Manual. 

• 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: 

• Injury and Illness Prevention Program (IIPP) 

• Line Cook Training Manual 

• Prep Cook Training Manual 

• Host/Hostess Training Manual 

• Server Training Manual 

• Dishwasher Training Manual 

• Busser Training Manual 

• Alcohol Management Program 

2.4.2 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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• Employees will be reimbursed for the cost of textbooks if they enroll and 
complete the Culinary/Hotel Restaurant Management Program at Glendale 
College. 

• Employees will receive a turkey for their family’s Thanksgiving dinner. 

• 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, LinkedIn 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: 

• 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. 

• 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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• 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. 

2.5.1 Ongoing Maintenance and Repairs.  (See Mid-Term Refurbishment Plan (page 9.) 

2.5.2 Handling Deliveries, Storage, Trash Removal and Recycling.  As referenced in the 
Employee Training Manuals (abbreviated excerpts): 

• 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. 

• The temperature in the walk-in cooler should be maintained at 36o-38oF at all 
times.  Storing food at this temperature keeps bacteria organisms from 
growing in the food and prevents food from freezing. 

• The temperature in the freezer should be maintained at 0o-10oF.  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. 

• 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. 

2.5.3 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 I 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) Proposer’s Signature Declaration and Affidavit. 

b) Disposition of Proposals. 

c) 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.) 

d) Contractor Responsibility Ordinance Statement. 

e) 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. 

f) 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.) 

g) Business Inclusion Program (BIP) Requirements.  AM Best Food Inc. performed the 
Business Inclusion Program through the Business Assistance Virtual Network. 

h) Municipal Lobbying Ordinance / Bidder Certification – City Ethics Commission (CEC) Form 
50. 

i) Prohibited Contributors (Bidders) Certification – City Ethics Commission (CEC) Form 55 
Compliance with Los Angeles City Charter Section 470(c)(12) (Measure H). 

j) Federal Tax ID Number and Form W-9. 

k) Iran Contracting Act of 2010 Compliance Affidavit. 

u) Financial Offer Form. 

v) Capital Investment Form. 

w) 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 sales in 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. 

2.2.2 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. 

2.2.3 Extent of any related experience. 

(See Resumes, ATTACHMENT E.) 
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2.2.4 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: 

• Expanded storage area through the purchase and installation of a 8x14 
secured storage bin placed outside the café in a location approved by RAP. 

• 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. 

• 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. 

• 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). 

2.3.1 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. 



AM Best Food Inc. Inc. Golf Course F&B (CON-G17-007) – Griffith Golf Complex Page 31 

2.3.2 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.) 

• Aghobian Financial Services 
Raznik Aghobian, E.A. 
330 W. Arden Ave., Suite 220 
Glendale, CA  91203 
Office:  (818) 546-8546 
Fax:  (818) 244-0941 
 

• ASL Insurance Services 
Jim Lugo 
3533 N. Verdugo Rd. 
Glendale, CA  91208 
Bus:  (818) 957-3366 
Fax:  (818) 957-3369 
instogo4@sbcglobal.net 
 

• 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 
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.) 

mailto:instogo4@sbcglobal.net
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• Chase Bank 
Consumer Banking – CA2-4441 
9055 Reseda Blvd. 
Northridge, CA  91324 
Phone:  (818) 773-5265 
eFax:  (855) 609-5831 

• Wells Fargo Bank 
3250 Glendale Blvd. 
Los Angeles, CA  90039 
Tel:  323 663 8023 
Fax:  323 665 8531 
 

• 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. 

 



 
ATTACHMENT B 

 

 

• Capital Improvements  
• Wedding Site Rendering  
• Overall Demolition Plan  
• Overall Floor Plan  
• Partial Floor Plans  
• Halfway House Demolition Plan  
• Halfway House Floor Plan  
• Additional Item  

o Green Restaurant 



 

 

  Griffith Park Clubhouse Wedding Venue 
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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

@ Location 3: $4,000 per year
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79% of consumers prefer to 

dine at Certified Green Restaurants®

Technomic Survey
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Windows Catering Company of Washington DC

Certified Green Restaurant® Caterer
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ATTACHMENT C 
 

• Menus 
o Clubhouse Everyday Menu  
o Clubhouse Tournament Package  
o Halfway House & To Go  
o Korean Grill Menu  
o Pojangmacha Night Menu  

 

• Banquets  
 

o Wedding Party Menu  
o Dinner Menu  
o Breakfast Menu  
o Lunch Menu  
o 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 
 
Café 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 crème 
fraiche  $10.99 
 
Steel-Cut Oatmeal 
served with a side of brown sugar, raisins and milk  $5.99  
 

Build Your 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 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   $5.99 
French Fries   $3.99   Cole Slaw   $2.99 
Onion Rings   $4.99   Avocado   $1.99 
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 jalapeños. $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 

 



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 & 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 

 
Salt and 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, Crème 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 

 
Mojito $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    Good Morning - $13.00 
Breakfast sandwich and breakfast burrito   Fresh orange juice 

Freshly brewed coffee and decaf    Danish, Muffins and bagels w cream cheese 
       Seasonal fresh Fruit 

Freshly brewed coffee and decaf 

 

Boxed Breakfast - $15.00   Hot Breakfast - $15.00 

Small breakfast burrito     Fluffy scrambled eggs with chives, smoked bacon, 

Juice       country pork sausage with home fries 
Seasonal fresh fruit     fresh breakfast bakeries 
Danish or muffin     Freshly brewed coffee and decaf 

 

 

Boxed Lunch 

Available as a pre-set on golf carts or distributed on the course 

 

The Centennial - $15.00   The Griffith Park - $20.00 

Select from turkey breast or smoked ham wraps  Grilled chicken breast sandwich with mustard aioli 

Snickers candy bar or chocolate chip cookie   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   Mixed field green salads w assorted dressings 
Potato and pasta salads     hamburgers and cheeseburgers 

Imported and domestic cheeses    marinated BBQ chicken breasts 

Relish and condiment display    country style oven baked beans 
Fresh baked bread and rolls    Potato and pasta salads    

Macadamia nut cookies     Relish and condiment display 

       Fudge walnut brownies  

 
South of the Border - $22.00  Essence of the Mediterranean - $25.00 

Taco salad, green chili chicken enchiladas   Caesar salad and antipasto salad 
Beef taquitos      Lasagna Parmigiana 

Rice and beans      Spaghetti w meatballs and Italian sausage   
Chips and salsa      Fresh baked breads and rolls 

Flan       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  Entrée 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 김치) 

made with napa cabbage that is preserved and lightly fermented 

in bright red chili flakes. $8.00 

 

 

Samgyeopsal (삼겹살) 
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 불고기) 



Before the beef is grilled, it’s marinated in sweet soy sauce with lots 

of garlic and sesame oil. $10.00 

 

 

 

 

Korean Barbecue (Gogigui 고기구이) 
Korean Short Ribs (Kalbi Kui (or Kalbi Jim) 

Grilled ribs accompanied by pickled cabbage, kimchi $10.00 

 

 

Hangover Stew (Haejangguk 해장국) 
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 순두부찌게) 
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 김치찌개 

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 생선찌개) 
Korean kimchi soup base is made with fish. $8.00 

 

 

 
 

Spicy Stir Fried Octopus (Nakji Bokkeum 낙지볶음) 
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 설렁탕) 
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 돌솥 비빔밥) 
 The dish consists of rice on the bottom, a few different kinds of 

sautéed vegetables, an egg, and toasted seaweed flakes and sesame 

seeds on top. $9.00 

 

 
 

Korean Mixed Rice (Cold Bibimbap 비빔밥) 
Similar to the Dolsot Bibimbap mentioned above, the cold variation is 

served in a metal pot. $8.00 

 



 
 

Steamed Mandu Dumplings (Jjinmandu 찐만두) 
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 물 냉면) 
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. I loved the gummy texture of the 

noodles and the sesame seed essence in the soup. $8.00 

 

 

Mixed Cold Noodles (Bibim Naengmyeon 비빔 냉면) 
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 김치 볶음밥) 
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 잡채) 
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 빈대떡) 
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 닭발 | 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 꼼장어 | 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 야채튀김 | 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  오징어회, 한치회  
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 떡볶이 | 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 오뎅 | Fish Cake 
Made from fish and wheat flour and served on long wooden sticks or in soup. 

7. Sundae 순대 | 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 계란말이 | 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 제육볶음 | 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. Kimchi dubu 김치두부 | 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: 하이트) 
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 
 
Soju – 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 

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 
 

Beautifully Skirted Table Linens 
 

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

 
 
 
 

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 
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 

 
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 
 
 
 
 

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 
 

 
 
 
 
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 

 
 
 

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.Y. 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 
 

The chicken entrees listed below are 
included in the 

   

Salad Starters 
(Select one) 

 
Traditional Caesar Salad 

 
Field Greens with Candied Walnuts 

and blue cheese 
 

Bay Shrimp Salad with  
Rasberry Vinaigrette 

 

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 & Crème Fraiche 

Spinach & Sausage Stuffed Mushrooms 

Jalapeno Poppers w/ cream cheese 

Tomato & Basil Bruschetta with Feta Cheese 
 

Potato Rosti with Crème Fraiche, Caviar & Dill 
 

California Rolls with Wasabi & Soy Sauce 

 
 



 

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

 

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 The Wedge Roasted Beet 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 

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 
Hot House Cucumber, Carrot 

Threads, Grape Tomatoes, 

Strawberry Vinaigrette & 

Ranch Dressing 
 

Spinach Salad 
Mushrooms, Grape Tomatoes, 

Red Onions & Sherry Dijon 

Vinaigrette 
 

Pear Salad 
Baby Greens, Crumbled Goat 

Cheese, Candied Walnuts, 

Poached Pears & Lavender 

Port Vinaigrette 
 

Sliced Seasonal 
Fruit Platter 

 

Iceberg Salad 
Tomato Wedges, Chopped 

Bacon, Crumbled Bleu 

Cheese, Carrot Ribbons, 

Croutons & Roquefort 

Dressing 
 

Greek Salad 
Artichoke Hearts, Red Onion, 

Tomato Wedges, Kalamata 

Olives, Feta Cheese & Lemon 

Oregano Vinaigrette 
 

Classic Caesar 
 

 

Tortellini Salad 
Pesto Dressing,  

Sun-Dried Tomatoes, Olives &  

Vegetable Confetti 
 

Grilled  
Vegetable Salad 

 

Asian Peanut Slaw 
Shredded Cabbage, Carrots, 

Cilantro, Chopped Peanuts, 

Diced Tomatoes &  

Peanut Lime Vinaigrette 
 

Classic Potato Salad 

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: 
 

Chicken Teriyaki  
with Grilled Pineapple 

 

Filet Mignon  
with Wild Mushroom Ragout 

 

Chicken Florentine 
with Roasted Pepper Coulis 

 

Breast of Chicken 
Mushroom Marsala Sauce 

 

Grilled Tri-Tip 
with Roasted Shallot & 

Bourbon Sauce 

 

~ 
 

Choose One: 
 

Grilled Salmon  
with Basil Beurre Blanc 

 

Orange Roughy 
with Lemon Caper Sauce 

 

Blackened Catfish 
with Mango Salsa 

 

Sea Bass Provencal 

 
 

Choose Three: 
. 

Wild Rice Pilaf 
 

Herb Roasted  
Red Potatoes  
with Shaved Asiago 

 

Garlic Mashed 
Potatoes 

 

Herbed Potato Gratin 
 

Fresh Seasonal 
Vegetables 

 

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.  

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 
Old Fashioned Potato Salad 

Country Coleslaw 
Bowtie Pasta Salad 

 

Entrées 
Grilled Marinated Tri-Tip 

Charbroiled BBQ Chicken 
Breast 

 

Vegetables 
Grilled Onions, Peppers, 

Zucchini & Eggplant 
Corn on the Cobb 

Brown Sugar Baked Beans 
 

Dessert 
Hot Apple Cobbler, Assorted 

Cookies & Brownies 

 

$34.00++ per person 
~ 

Latin Buffet 
Warm Flour & Corn Tortillas 

Regular & Decaffeinated Coffee and Iced & Herbal Teas 

 

Starters 
Tortilla Chips, Salsa Fresca, 

Guacamole & Sour Cream 
Mini Cheese Quesadillas 

 

Salads 
Caesar Salad 

with Croutons & Fresh Parmesan Cheese 

Marinated Vegetable Salad 
with Cilantro Vinaigrette 

Jicama, Cucumber,  
Tomato Wedges, Cotija Cheese  

& Bell Peppers  
Marinated with Olive Oil, Citrus & Herbs 

Entrées 
Beef Fajitas  

with Soft Corn and Flour Tortillas 

Chicken Enchiladas  
with Salsa Verde & Monterey Jack Cheese 

Pescado Vera Cruz 
Spanish Rice & Refried Beans 

 

Desserts 
Kahlua Bread Pudding  

with Crème Anglaise 

Hot Churros with Cinnamon Sugar 

Traditional Flan 

 

$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 
CAESAR SALAD 

with Croutons & Fresh Parmesan cheese 

CAPRESE SALAD 
with Fresh Roma Tomatoes, Mozzarella & 

Basil 

Antipasto Salad 
 

 

 

 

Entrées 
Lasagna Bolognese 

Chicken Marsala 
Four Cheese Ravioli 

served with Roasted Tomato Primavera Sauce 

Seasonal Squash  
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 
Jamaican Jerk Chicken 
Cuban Style Sea Bass 

Grilled Brazilian Skirt Steak 
 

Accompaniments 
Fried Plantains 

Black Beans 
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 
Baby Greens, Mandarin Oranges,  

Fried Wontons, Sesame Seeds,  

Carrot Threads, Celery  

& Ginger Sesame Dressing 

Cucumber Salad 
Asian Slaw  

with Cilantro Peanut Dressing 

 

Accompaniments 
Steamed Jasmine Rice 

Pan Fried Vegetable Lo Mein 
Stir Fried Vegetables 

 
Entrées 

Grilled Chicken 
with Ginger Lime Glaze 

Grilled Teriyaki Sirloin 
Pacific Mahi-Mahi 

with Pineapple Salsa 

 

Desserts 
Assorted  

Miniature Tarts & 
Cheesecakes 

Pineapple Upside Down Cake 

 

$38.00++ Per Person 
~ 

Mediterranean Buffet 
Warm Rolls & Butter 

Regular & Decaffeinated Coffee and Iced & Herbal Teas 
 

Salads 
Antipasto Salad 

Salami, Prosciutto, Pepperoni, Roasted 

Peppers, Marinated Artichokes, Sliced 

Tomato, Buffalo Mozzarella, Assorted Olives 

and Cherry Peppers 

Grilled Vegetable Salad 
Eggplant, Squash, Peppers, Red Onion and 

Carrots Marinated in Balsamic and Olive Oil 

then Grilled & Chilled 

Mixed Green Salad 
Green Leaf Lettuce with Cucumber, Tomato, 

Carrot Threads, Shredded Mozzarella, Chic 

Peas with Oregano Red Wine Vinaigrette 
 

Entrees 
Grilled Marinated Beef 

Brochettes 
Herb Chicken 

with Lemon Caper Sauce 

Red Snapper Provencal 
 

Accompaniments 
Herbed Rice Pilaf 

Penne Pasta 
with Eggplant, Artichoke Hearts, Tomatoes, 

Kalamata Olives and Basil  

in a Garlic & White Wine Sauce 

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     2008  Carneros    $28 

Lapostolle “Cuvee Alexander”  2008   Atlayas, Chile   $36 

Rombauer     2009  Napa    $56 

 
 

Sauvignon Blanc 
Veramonte “Reserva”    2009  Paso Robles   $30 

 
 

Pinot Grigio 
Lorendona     2009  Monterey   $28 

 
 

Cabernet Sauvignon 
Fore Front by Pine Ridge   2006  Napa                $48 

R. Collection     2006  Napa              $36 

  

 

Merlot 
Leese- Fitch     2008  Central Coast                       $28 

 
 

Pinot Noir  
Hanh      2008  Monterey                       $28 

 
 

Distinctive Reds 
Joel Gott  “Red  Zin”    2006  Napa                        $44 

Genesis  “Syrah”                 2006  Napa                       $36 

 

 



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 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 Crème 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 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 

 

Entrées 
 

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 

 
 

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 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 
 

Tossed 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 
 

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 

$35++ Per Person | Minimum 40 Guests 



 

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  
   
 

Cost 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 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 
20OZ 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 
PREMIUM BRANDS:  $7.00 

WINES BY THE GLASS:    $6.00 
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     2008  Carneros    $28 

Lapostolle “Cuvee Alexander”  2008   Atlayas, Chile   $36 

Rombauer     2009  Napa    $56 

 
 
Sauvignon Blanc 

Veramonte “Reserva”    2009  Paso Robles   $30 

 
 
Pinot Grigio 

Lorendona     2009  Monterey   $28 

 
 

Cabernet Sauvignon 

Fore Front by Pine Ridge   2006  Napa                $48 

R. Collection     2006  Napa              $36 

  

 

Merlot 

Leese- Fitch     2008  Central Coast                       $28 

 
 
Pinot Noir  

Hanh      2008  Monterey                       $28 

 
 
Distinctive Reds 

Joel Gott  “Red  Zin”    2006  Napa                        $44 

Genesis  “Syrah”                 2006  Napa                       $36 

 

 

 

 
 



 

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 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 & Crème Fraiche 

Spinach & Sausage Stuffed 
Mushrooms 

Jalapeno Poppers w/ cream cheese 

$2.50++ Each 
 

 

Chicken Satay w/ Spicy Peanut Sauce 

Hazelnut Crusted Brie with Apricot Preserves 

Smoked Chicken Empanadas 

with Roasted Chipotle Salsa 

$2.75++ 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 Béarnaise 

Golden Coconut Shrimp 

Mini Crab Cakes  

Oysters Rockefeller on the Half Shell 

$3.50++ 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 Crème Fraiche, Caviar & Dill  

Pear & Goat Cheese in Phylo 

$2.50++ Each 
 

 

Smoked Salmon Canapes  
Mini Shrimp Ceviche Tostadas  
California Rolls with Wasabi & Soy Sauce 

Belgian Endive  
with Herbed Boursin & Roasted Pepper  
$3.00++ Each 
 

 

 

Seared Ahi Wonton  
with Wasabi Caviar & Pepper Aioli  
$3.50++ 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 
 

Fluffy Garlic Mashed Potatoes 

Sour Cream & Butter, Chopped Scallions,  

Crispy Bacon Bits, Broccoli,  

Grated Cheddar & Monterey Jack Cheese 
 

$8.00++ Per Person 

 
Dim Sum Station 

 

Steamed Pork Potstickers, Fried Wontons, Cha Su 

Bao, Sweet & Sour Spare Ribs, Sui Mai, Rumaki, 

Assorted Egg Rolls, Tea Smoked Duck Platter & 

Teriyaki Beef on a Skewer 
 

$12.00++ Per Person 

 

Bruschetta Bar  
with Four Toppings & Parmesan Crostini 

 

Fresh Roma Tomatoes, Basil, Garlic & Olive Oil 

Artichoke Hearts, Julienne Roma Tomatoes & Basil 

Marinated Roasted Red Peppers, Feta & Herbs 

Olive Tapenade 
 

$8.00++ Per Person 

 

Fiesta Bar 
 

Crisp Tortilla Chips, Hot & Mild Salsa,  

Shrimp Ceviche, Spicy Bean Dip,  

Beef & Chicken Taquitos, Jalapeno Poppers,  

Cheese Quesadillas, Sour Cream & Guacamole 
 

$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* 
 

Carved Carne Asada on 3” Corn Tortillas, 

Chopped Onions & Cilantro, Guacamole,  

Sour Cream, Salsa Fresca, Pico de Gallo, 

Lemon & Lime Wedges 
 

$16.00++ Per Person 

 

Slider Bar 
 

2 oz. Fresh Ground Chuck Patties, Buns, 

American Cheese, Lettuce, Tomato,  

Pickles, Ketchup, Mustard, Mayo,  

Bacon & Sweet Onion & French Fries 
 

$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 
 

California Roll, Spicy Tuna Roll, 

Vegetarian Roll, Hamachi & Ahi Sashimi 

Seaweed Salad, Cucumber Salad, Wasabi, 

 Pickled Ginger, Soy Sauce & Sriracha Sauce 
 

$20.00++ Per Person 

 

Chilled Seafood Station 
 

Large Tiger Shrimp on Ice, Oysters, Mussels & 

Clams on the Half Shell, Cracked Crab Legs, 

Salmon Tartar or Smoked Salmon Presentation. 

Served with Cocktail Sauce, Horseradish,  

Wedges of Lemon & Lime 
 

$22.00++ Per Person



 

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

 

Club House Dessert Menu 
 

~ 
 

Gourmet Dessert Selections 
 
 

Crème Brulee Trio 

Mocha, Vanilla Raspberry & Chocolate 
 

Chocolate ProfiteroleS 
Filled with Vanilla Bean Ice Cream & Topped 

with Warm Grand Marnier Caramel Sauce 
 

Warm Chocolate Lava Cake  

With Liquid Chocolate Center  

& Vanilla Bean Anglaise 
 

Chocolate Decadence Cake 

With Blood Orange & Grand Marnier Sauce 
 

 

Almond Crusted Pear  

Stuffed with White Chocolate Ganache  

& Served with Raspberry Chambord Sauce 
 

Raspberry Chocolate Marquis  
With Godiva Chocolate Sauce  

& Raspberry Coulis 
 

Lemon Lavender Cheesecake 

With Blueberry Coulis 
 

Cheesecake Trio 
Chocolate, Vanilla & Berry  

with Raspberry Coulis 
 

$8.50++ Per Person 
 

~ 
 

Dessert Selections 
 

Traditional Crème 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 
 

Chocolate Mousse  
With White Chocolate Embellishments  

& Caramel Sauce 
 

Trilogy of Fruit Sorbet 
Mango, Rasberry & Lemon 

 

Petit Chocolate Sundae 
 

$4.00++ Per Person 

Special Occasion Cake Options 
 

Sheet Cakes 
Chocolate, Vanilla, Lemon or Marble  

& Your Choice of Filling 
 

$3.00++ Per Serving 
 

Cake Cutting Fee - $2+ Per Person 
If You Provide Your Own Cake  

Delivered From a Baker



 
 

ATTACHMENT D 
 

  

 

 

• Community Partners  
• Additional Services  
• Thirst-Aid  
• Submittal Form 



Community Partners 

Los Angeles City Firefighters 

 

 

 





Community Partners 

Leukemia and Lymphona Society 

 

 

 



 
 

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 

 
 
 
 
 
 
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  
 

Thirst-Aid 



 
 
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. 

 

 

 



Food and Beverage Spreadsheet

Pro Forma Template_Griffith Park

Proposer: Mike Azarian GRIFFITH PARK

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
Bar Clubhouse 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$          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$          
      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 Expenses $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)

Year 1 Forecast 
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Food and Beverage Spreadsheet

Pro Forma Template_Griffith Park

Proposer: 10% Plus last yr 10% Plus last yr 8% Plus last yr 7% Plus last yr 7% Plus last yr 6% Plus last yr 5% Plus last yr 4% Plus last yr 4% Plus last yr

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$      235,942.74$      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$        22,215.60$        23,770.69$        25,434.64$        27,215.07$        29,120.12$        31,158.53$        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 335,400.00$       368,940.00$       405,834.00$       438,300.72$       468,981.77$       501,810.49$       531,919.12$       558,515.08$       580,855.68$       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$          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 $1,028,513.75 1,131,365.13$   1,221,874.34$   1,307,405.54$   1,398,923.93$   1,483,113.71$   1,557,813.69$   1,620,999.85$   1,686,774.60$   

OPERATING EXPENSES
  Wage Expense 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$       
      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

CA EDD 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 $273,634.75 309,813.23$       343,304.55$       372,952.91$       400,770.62$       430,349.56$       458,079.60$       482,581.64$       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 190,798.58$       222,635.64$       252,108.00$       278,198.56$       302,678.14$       328,707.61$       353,110.05$       374,671.84$       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%

10 Year Forecast 
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Assumptions Page 3 of 4

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

Fixed 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

PRO FORMA FINANCIAL STATEMENTS SUBMITIAL FORMS



Cash Flow Y1-10

Proposer:

1 2 3 4 5 6 7 8 9 10
Sources of Cash

Capital Loan -$                       
Private Funds 60,000$             60,000$             60,000$             60,000$             60,000$             60,000$             60,000$             60,000$             60,000$             60,000$             
Operating Profits 273,635$          309,813$          343,514$          373,291$          401,133$          430,865$          458,761$          483,439$          504,712$          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 338,635$          374,813$          408,514$          438,291$          466,133$          495,865$          523,761$          548,439$          569,712$          592,322$          

Uses of Cash
Capital Investment -$                   
Change in Accounts Receivables -$                   
Change in Inventory -$                   
Repayment of Loan Principal 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$       

PRO FORMA FINANCIAL STATEMENTS SUBMITIAL FORMS

Cash Flow - Years 1-10



ATTACHMENT E 

 Organizational Chart and Corporate
Resumes

 Consultant Resume
 Staff Schedules
 Staff Uniforms
 Customer Service Goals and Policies
 Customer Complaints
 Speed of Service
 Quality Assurance Program

o Sequence of Service
o Food Service Manager Self-Inspection

Checklist
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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 35
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 35
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 11am-5pm 6 11am-5pm 6 11am-5pm 6 11am-5pm 6 11am-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 35
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



 

 

 

 

 

 

 

 

 



 

 

 

 

 

 
• All Uniforms will have Custom Logos (DBA Name) 
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Mission Statement 
 
 We provide our guests a friendly, fun, and safe family home away from home 

experience 
 We provide outstanding guest interactions to ensure a profound sense of belonging 
 Through our team member selection and training we provide a service culture that is 

designed to get the member to say “WOW” every time! 
 We insure a high standard of quality by providing and preparing the best products 

available  
 We strive for organizational growth by providing quality experiences that ensure our 

financial profit objectives for all of our shareholders 
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How to Handle Complaints 

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 

strategies for 

dealing with 

customer 

complaints. 

Lecture/Question-

and-Answer 

Entire Group Use handouts 

and ask for 

examples of 

personal 

experiences. 

2. Use role-playing 

exercises to 

practice how to 

deal with various 

complaints. 

Role-Play Break groups into 

teams or pairs. 

Have a list of 

examples 

complaints 

written out. 

Put each on a 

piece of 
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paper and 

put the 

papers in a 

basket. Have 

each team 

pick one 

examples and 

role-play the 

situation, and 

then have 

other groups 

critique 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, “I 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.  
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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 I 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 

 

• 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  

 
 
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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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 

 

========= = ======= = ================= = ========= = ========== = =========== = ============= =========== |
|
|

========= = ======== = =================== = ========== = =========== = ============ = ============== ============= |

ITEM: Sausage Bandari |

|

Portion Cost (Below) $4.7200 |

Menu Price $16.25 |

% Recipe Cost: 29.05% A X G = H |

Note: B & G units must match |

========= = ======= = ================= = ========= = ======================= = ============= =========== |

A | B | C | D | E | F | G | H |

--------------- | ------------ | --------------------------- | --------------- | ---------------- | ------------------ | ------------------ | ------------------ |
| | | | | | | |
| | | | | | | |

Plating | Pound | Ingredient | Vendor | Case | Units Per | Pound | Recipe |

Units | Each | Specification | Pricing | Pound | Pack | Each | 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 | 5 lb / Pack | $0.2100 | $0.1050 |

2.0000 | Ounces | Onion | $14.57 | Case | 50 lb / 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 | 1 lb / Case | $0.1100 | $0.0300 |

1.0000 | Pinch | Salt | $27.94 | Case | 3 lbs / Case | $0.1000 | $0.0300 |

1.0000 | Each | Potatoe | $15.57 | Case | 10 lb / Case | $0.6400 | $0.6400 |

1.0000 | Pinch | Ground Cumin | $13.71 | Case | 1 lb / Case | $0.0700 | $0.0700 |

1.0000 | Ounces | Vegetable Oil | $40.61 | Case | 1 gal / Case | $0.0200 | $0.0200 |

4.0000 | Ounces | Water | $0.25 | Gallon | 8 lb / Gal | $0.0200 | $0.0800 |

0.0000 | UNITS | INGREDIENT | $0.00 | Pack | Unit / Pack | $0.0000 | $0.0000 |

========= = ======= = ================= = ========= = ======================= = ============= =========== =

Total 4.7200 |
========= = ======= = ================= = ========= = ======================= = ============= =========== =

AP PACK COST / UNIT TOTAL COST

STANDARD RECIPE CARD

QUANTITY UNITS INGREDIENT BULK AP AP PACK

PrintPrintYieldsYieldsYields
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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      _____ 

 



2.3.4

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……………………………………       _____________  

Hair restraint is worn………………………….    _______________ 

Fingernails are short, unpolished, and clean…..      _______________ 

Jewelry is limited to watch, simple earrings, 
and plain ring………………………………….    _______________ 

Hands are washed or gloves are changed at 
critical points…………………………………..  _______________ 

Open sores, cuts, or splints and bandages on  
hands are completely covered while  
handling food………………………………….   _______________ 

   Yes    No   Corrective Action 
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…………………………….      ______________ 

Eating, Drinking, or chewing gum are 
observed only in designated areas away 
from work areas……………………………….    _______________ 

Employees take appropriate action when 
coughing or sneezing…………………………     _______________ 

Disposable tissues are used and disposed of 
When coughing/blowing nose………………..      ______________

Food Storage and Dry Storage 
    Yes    No   Corrective Action 

Temperature is between  
50º F and 70º F………………………………...    _______________ 

All food and paper supplies are 6 to 8 inches 

 Yes    No   Corrective Action 
There is no bulging or leaking canned 
goods in storage……………………………….   ________________ 

Food is protected from contamination…………      ________________ 
off the floor……………………………………     _______________  

All surfaces and floors are clean………………       ________________ 
All food is labeled with name and 
delivery date…………………………………..  _______________ Chemicals are stored away from food and 

other food-related supplies…………………….   ________________ 
The FIFO (First In, First Out) method of 
Inventory is being practiced…………………..      _______________ 

Large Equipment 
    Yes   No   Corrective Action 

Food slicer is clean to 
sight and touch…………………………………    _______________ 

Food slicer is sanitized between uses when  
used with potentially hazardous foods………..   _______________  

Yes    No    Corrective Action 
All other pieces of equipment are clean to 
sight and touch – equipment on serving 
lines, storage shelves, cabinets, ovens, ranges, 
fryers, and steam equipment………………….   _______________ 

Exhaust hood and filters are clean…………….    _______________ 

Refrigerator, Freezer, and Milk Cooler 
   Yes    No    Corrective Action 

Thermometer is conspicuous 
and accurate…………………………………...      ______________ 

    Yes    No   Corrective Action 
Proper procedures have been  
practiced……………………………………...    _______________ 

Temperature is accurate for piece All food is properly wrapped, labeled, 
of equipment………………………………….    ______________  and dated……………………………………....    ______________ 

Food is stored 6 inches off floor in walk-ins.... ______________ The FIFO (First In, First Out) method of 
Inventory is being practiced…………………   _________________ 



2.3.4
Unit is clean…………………………………..    ______________   

Food Handling 
  Yes    No    Corrective Action      

Frozen food is thawed under refrigeration 
or in cold running water……………………….    _______________ 

   Yes    No    Corrective Action 
Food is handled with utensils, clean gloved 
hands, or clean hands………………………….     _______________   

Food is not allowed to be in the 
“temperature danger zone” for more 
than 4 hours……………………………………    _______________    

Food is tasted using proper method……………       _______________ 

Food is not allowed to become  
cross-contaminated…………………………….    _______________

Utensils are handled to avoid touching parts  
that will be in direct contact with food………..     _______________ 

Reusable towels are used only for sanitizing  
Equipment surfaces and not for drying hands, 
Utensils, floor, etc……………………………..  _______________ 

Utensils and Equipment Utensils and Equipment 
    Yes   No    Corrective Action 

All small equipment and utensils, including 
cutting boards, are sanitized between uses…….       _______________ 

Small equipment and utensils are air dried……    _______________ 

    Yes   No    Corrective Action 
Thermometers are washed and sanitized 
between each use……………………………...       _______________   

Can opener is clean to sight and touch………..    _______________ 

Work surfaces are clean to sight and touch……    _______________  Drawers and racks are clean…………………..    _______________ 

Work surfaces are washed and sanitized Small equipment is inverted, covered, 
between uses……………………………………   _______________  or otherwise protected from dust or 

contamination when stored……………………       _______________ 

Hot Holding
   Yes    No    Corrective Action 

Unit is clean……………………………………    _______________ 

Food is heating to 165º F before placing in 
hot holding……………………………………. .     _______________ 

   Yes    No    Corrective Action   
Temperature of food being held is 
above 140º F…………………………………..  _______________  

Food is protected from contamination………...            _________

Cleaning and Sanitizing  
    Yes   No   Corrective Action 

Three-compartment  
sink is used……………………………………    ________________ 

Three-compartment sink is properly set up 
for warewashing (wash, rinse, sanitize)……….  _______________ 

Chlorine test kit or thermometer is used to 
check sanitizing rinse………………………….     _______________   

The water temperatures are accurate……….....    ________________ 

Yes    No   Corrective Action  
If heat sanitizing, the utensils are allowed 
to remain immersed in 170º F water for  
30 seconds……………………………………..    _______________ 

If using chemical sanitizer, it is the  
proper dilution………………………………….   _______________ 

The water is clean and free of grease 
and food particles………………………………     _______________ 

The utensils are allowed to dry………………...    _______________ 

Wiping cloths are stored in sanitizing 
Solution while in use…………………………...      _______________ 

Garbage Storage and Disposal 
    Yes   No    Corrective Action 

Kitchen garbage cans  
are clean………………………………………..   _______________        

Garbage cans are emptied as necessary……….     _______________   

Boxes and containers are removed from site….       _______________ 

    Yes   No   Corrective Action 
Loading dock and area around dumpster  
are clean……………………………………….       _______________ 

Dumpster is closed……………………………       ________________ 

Pest Control 
    Yes   No   Corrective Action 

Screens are on open windows and doors 
are in good repair……………………………..    _______________ 

  Yes   No   Corrective Action 
No evidence of pests 
is present……………………………………….        



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 
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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   losfelizcafe@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.  

mailto:losfelizcafe@yahoo.com
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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 
assignment.  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.   

  
• 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.  

  
• If the window is full of food but it is not “your” food, run it to the table anyway.  Never leave the kitchen empty-

handed.  

  
• If you walk past any table full of empty plates, clear them.  Never leave the floor empty-handed.  

  
• 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 7th consecutive day in a workweek (Sunday) is calculated at time and one half up to 8 hours  

  
 time worked beyond 8 hours on the 7th 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 is considered that employee’s Primary 
store location.  Schedules at Primary store take precedence.  An employee who wishes to work additional shifts at any other 
“AM Best Food Inc.” location must have the approval of the Primary Store Manager before they can be scheduled to work any 
secondary shift at a Secondary location.    
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Only the Primary Store Manager has the power to grant dual-store privilege for one of their employees. Requests for dual-
store privilege may be made by   

- an Employee   

- a Secondary Store Manager   

-  a Secondary Kitchen Manager.  

  
When an employee elects-to or is called-upon to work at a Secondary location during their off-hours, a formal request for 
dual-store privilege must first be made to the Primary Store Manager in writing, who will in turn approve or deny the request.  
Any subsequent changes to a previously approved secondary schedule must be resubmitted, in writing to the Primary Store 
Manager who will again make the final decision to approve or deny the change.    

  
It must be remembered that working two locations is a privilege given by the Primary Store Manager.  The Primary Store 
Manager has the right to revoke that privilege if a Secondary schedule infringes upon the Primary schedule or affects staff 
performance in a negative way.    

  

PAYROLL  

  
AM Best Food Inc. payroll administration policy is intended to comply with the salary pay requirements of the Fair Labor 
Standards Act and shall be construed in accordance with the Act.  Employees are encouraged to direct any questions 
concerning payroll administration or their salary pay to Management so that any inadvertent error can be corrected.  

  
TIMEKEEPING REQUIREMENTS  

  
All non-exempt employees are required to punch in and out for payroll purposes.  All vacation and/or leave requests must 
be submitted in writing, indicating who will be covering the shift(s), and are subject to management approval.  

  
Non-exempt employees must record their work time by punching in to the timekeeping system at the start and at the end 
of each work period, including before and after the meal break.  Non-exempt employees also must record their time 
whenever they leave the building for any reason other than AM Best Food Inc. business.  

  
Exempt employees are required to record time worked for allocation purposes. Timesheets for exempt employees are not 
used for payroll calculation.  Exempt employees are not required to note meal or other types of breaks in the workday.  

  
All time sheets must be submitted to the employee’s immediate supervisor for approval, in accord with Company deadlines.    

  
PAYMENT OF WAGES  

  
Employees are paid on a semi-monthly basis, with payment being made every 1st and 16th of the month. If a regular payday 
falls on a day the business is closed, employees will be paid on the next working day.  

  
Paychecks will be available by 2:00 p.m. on the pay date. If you observe an error on your check, please report it immediately 
to Management.  
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REDUCED SALARY FOR EXEMPT EMPLOYEES  

  
Salaried employees will receive their salary for any week in which they perform any work, subject to the following 
guidelines:  

  
 an employee’s salary may be reduced for complete days of absence due to sick time or vacation time before those 

benefits accrue or after they are exhausted.  

  
 salaries at the beginning or at termination will be pro-rated.  

  
 an employee’s salary will not be reduced due to partial weeks of work due to service as a juror, or for lack of work.  

  
ADVANCES  

  
AM Best Food Inc. will permit up to two (2) advances against paychecks per calendar year, with Store Manager approval.  The 
Store Manager in turn must seek the approval of the payroll administrator before the employee will receive an advance.  

  

PERFORMANCE DEVELOPMENT AND EVALUATION  

  
BASIC POLICY  

  
The Performance Evaluation system is one of the main tools at the heart of AM Best Food Inc. efforts to give feedback to 
employees, provide recognition of their efforts and encourage employees to be involved in their own professional 
development.  Our performance review process sets standards against which all employees are evaluated and at the same 
time accommodates the needs and objectives of each employee.  Built into the process is an opportunity for employees to 
respond to their evaluations.  At AM Best Food Inc., every employee is entitled to, and expected to receive, a performance 
review after four (4) weeks of employment.  You will also receive a second performance review at the end of ninety (90) 
days of employment.   

  
Performance reviews may be based on many factors including the following:  

  
1. Your ability to adequately perform the job for which you have been hired.  

2. The job skills pertaining to your position, based on testing and observations.  

3. Your teamwork and cooperation.  

4. How well you get along with guests, staff and management.  

5. How you respond to leadership.  

6. Self-motivation.  

7. Cleanliness.  

8. Product/Menu knowledge.  
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9. Punctuality.  

  

BENEFITS  
  
  
The Company has established a variety of employee benefit programs designed to assist you and your dependents in meeting 
the financial burdens that can result from illness and disability.  This portion of the Employee Handbook contains a very short 
general description of the benefits to which you may be entitled as an employee of the Company.  Please understand that 
this general explanation is not intended to, and does not, provide you with all the details of these benefits.  Therefore, this 
Handbook does not change or otherwise interpret the terms of the official insurance documents.  Your rights can be 
determined only by referring to the full text of the official plan documents, which are available for your examination.  To the 
extent that any of the information contained in this Handbook is inconsistent with the official plan documents, the provisions 
of the official documents will govern in all cases.  

  
Please note that nothing contained in the benefit plans described herein shall be held or construed to create a promise of 
employment or future benefits, or a binding contract between the Company and its employees, retirees or their dependents, 
for benefits or for any other purpose.  All employees shall remain subject to discharge or discipline to the same extent as if 
these plans had not been put into effect.  

  
As in the past, AM Best Food Inc. reserves the right, in its sole and absolute discretion, to amend, modify or terminate, in 
whole or in part, any or all of the provisions of the benefit plans described herein, including any health benefits that may be 
extended to retirees and their dependents.  Further, the Company reserves the exclusive right, power and authority, in its 
sole and absolute discretion, to administer, apply and interpret the benefit plans described herein, and to decide all matters 
arising in connection with the operation or administration of such plans.  

  
For more complete information regarding any of our benefit programs, please refer to the Summary Plan Descriptions, which 
were provided to you separately or contact Management.  If you lost or misplaced those descriptions, please contact 
Management for another copy.  

  

VACATIONS  

  
Vacations are intended to provide time for you to rest, relax and enjoy yourself away from the responsibilities of your job.     

  
If business circumstances require Management to ask you not to take all of your earned vacation during the calendar year, 
or if you choose not to take all of your earned vacation during the calendar year, the unused vacation may be carried over 
to the next calendar year until you have accumulated an amount equal to twice your annual vacation entitlement.  Once 
you have accrued that amount, your vacation accrual will stop.  As you take the unused vacation, you will once again begin 
accruing vacation days.  However, at no time are you allowed to accrue an amount more than twice your annual vacation 
entitlement.  

  
With the exception of full-time exempt employees, you may receive pay in lieu of vacation.  

  
VACATION ENTITLEMENT  
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Vacation time off with pay is available to full-time employees and part-time employees to provide the opportunity for rest, 
relaxation, and personal pursuits.  The amount of paid vacation time an employee receives is dependent on the employee’s 
job classification as shown in the schedule below:  

  
Non-Exempt Full-Time or Part-Time Employees:  Accrue one (1) week vacation time per anniversary year after one (1) year of 
continuous, full-time employment.  Accrued vacation time cannot be taken until employee has completed two (2) years of 
continuous employment.  You may receive pay in lieu of vacation.  

  
  
Exempt Employees:  Accrue vacation time from first day of employment at the rate of two (2) weeks per anniversary year.  
Accrued vacation time cannot be taken until employee has completed one (1) year of continuous employment.  You may not 
receive pay in lieu of vacation.  We require that you take time off.  

  
Accrued vacation hours are calculated based upon the number of hours the employee is works in the workweek of the 
accrual period, up to a maximum of forty (40) hours.   Employees working less than five (5) days per week will accrue 
vacation time on a (that) prorated basis, for example.  

  
Temporary and part-time exempt employees do not receive paid vacations.  

  
WINTER / HOLIDAYS: Between Thanksgiving and New Year’s Day, vacation time is limited to one (1) week and one (1) 
person, per position or job classification.  If more than one person per position applies for the same week, the approval will 
be based on seniority, and that seniority will be honored once every three (3) years.  It is our busiest time of the year and it 
is also flu season.  We feel strongly that having a full staff to draw from is in the best interest of the staff members 
committed to being here and the restaurant as a whole.  Subbing out more than one shift during the course of a week 
constitutes vacation during this time period.  
  
Routine, short-term illness during vacation is not considered medical leave.  Illness lasting more than three consecutive 
calendar days or a period of hospitalization during a vacation should be treated as medical leave.  If medical leave is approved 
Management will assist you in rescheduling your vacation.  There is no vacation accrual during an unpaid leave.  

  
VACATION REQUESTS  

  
Vacations should be taken at your and Management’s mutual convenience, and require your supervisor’s prior approval.  You 
are responsible for covering your shifts.  Any subs from other stores must be approved in advance by your Store Manager or 
Kitchen Manager.  A Vacation Request form must be filled out and approved by your supervisor four weeks in advance of 
your requested vacation.    

  
Once your time-off request has been approved, you will need to document your time off (vacation time) in the shift-change 
book with all appropriate employee signatures and submit it for signature by the Manager responsible for the shift.  When 
the Manager approves your subs, your responsibility for the shift(s) is complete.  The person(s) agreeing to cover for you is 
now responsible.  

  
Not showing up for a scheduled shift that you have agreed to cover is grounds for termination.  

  
SITUATIONS REDUCING VACATION  
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Vacation is accrued as long as you are not on unpaid leave (inactive status).  An employee who leaves AM Best Food Inc. due 
to resignation or dismissal receives pay for the pro rata portion of vacation not taken as of the date of leaving.  Employees 
taking unpaid leaves of absence will be credited for the prorated amount of unused vacation thus far accrued that year.  If an 
employee leaves the Company after taking more than the pro rata vacation, subject to State and Federal regulations, the 
employee must arrange to repay the Company immediately upon termination.  

  
DISABILITY  

  
All employees in the state of California are required to contribute to the state mandated disability insurance program.  
Contributions are made through payroll deductions.  Disability insurance is payable when you cannot work because of illness 
or injury not caused by employment at AM Best Food Inc., or when you are entitled to temporary workers’ compensation at a 
rate less than the daily disability benefit amount.  Please contact Management for questions regarding the California 
Disability program.  

  
California disability insurance payments do not begin until after you have been absent from work for 5 days.  If you have 
accrued paid sick time, sick time will be used for the first 5 work days, before California disability insurance payments begin.  
If you have no accrued sick time, any accrued vacation may be used during this waiting period.  

  
California disability insurance benefits do not replace all of your usual wages.  Your California disability insurance benefits will 
be supplemented with any accrued and unused sick time.  If you have no sick time, or once you exhaust your sick time, 
accrued and unused vacation may be used to supplement your California disability insurance benefits.  

  
DISABILITY ELIGIBILITY  

  
Eligibility determinations are made by the California Disability Department.  All employees (full-time, part-time and 
temporary) are eligible to apply to the state for disability assistance.  

  
  

WORKERS’ COMPENSATION BENEFITS  
  
AM Best Food Inc. is covered under statutory state Workers’ Compensation Laws.  Should you sustain a work-related injury, 
you must immediately notify your Management.  Should your injury require the attention of a doctor, you will be referred to 
a physician by Management.  In the case of an emergency, you should go to the nearest hospital emergency room for 
treatment.  

  
WORKERS’ COMPENSATION ELIGIBILITY  

  
All employees (full-time, part-time and temporary) are immediately eligible to apply for workers’ compensation benefits, if 
they sustain a work-related injury.  Benefit determinations are made by the Workers’ Compensation insurance carrier.  

  
Making a false statement or fraudulent workers’ compensation claim is a felony subject to up to 5 years in prison or a fine of 
up to $50,000 or double the value of the fraud, whichever is greater, or by both imprisonment and fine.  
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TIME AWAY FROM AM BEST FOOD INC. 
  
  

ATTENDANCE, PUNCTUALITY AND DEPENDABILITY  

  
Because AM Best Food Inc. depends heavily upon its employees, it is important that employees attend work as scheduled.  
Dependability, attendance, punctuality, and a commitment to do the job are essential at all times.  Employees are expected 
at work on all scheduled work days and during all scheduled work hours and to report to work on time.  Moreover, an 
employee must notify his/her supervisor as far in advance as possible, but not later than one hour before his/her scheduled 
starting time, if he/she expects to be late or absent.  This policy applies for each day of his/her absence.  An employee who 
fails to contact Management, and/or the administrative staff at his/her assigned work location may be considered as having 
voluntarily resigned.  A record of absenteeism and lateness may be kept by the employee’s supervisor and becomes part of 
the personnel record.  To the extent permitted by law, absenteeism and lateness lessen an employee’s chances for 
advancement and may result in termination.  

  
  

ABSENCE DUE TO ILLNESS  

  
In order to keep the business running smoothly and efficiently, it is important that every employee is on the job, on time, 
regularly.  For this reason, careful attention is given to promptness, absence record and overall dependability.  

  
AM Best Food Inc. recognizes that an employee may occasionally be disabled by injury or illness.  Employees unable to report 
to work due to illness or injury must telephone their supervisor directly, each day of their absence, as far in advance as 
possible, but no later than one hour before their scheduled arrival time.  If their supervisor is not available, a member of 
Management should be contacted.  If an employee is unable to make the call personally, a family member or a friend should 
contact the supervisor.  The supervisor must be contacted each day of absence.  Absences of more than three consecutive 
calendar days may be subject to AM Best Food Inc. Family Medical Leave policy.  An employee who fails to contact his/her 
immediate supervisor may be considered as having voluntarily resigned.  This policy must be followed unless an exception 
has been made for a particular absence.  

  
If AM Best Food Inc. has questions about the nature or length of an employee’s sick leave, a written certification from a 
physician or licensed health care professional may be required.  

  

CALIFORNIA PAID FAMILY LEAVE  

  
Paid Family Leave, or Family Temporary Disability Insurance (FTDI), like State Disability Insurance, is a partial wage-
replacement insurance benefit for eligible employees who experience a wage loss as a result of taking time off to care for a 
seriously ill child, spouse, parent or domestic partner, or to bond with a new child during the first year after the child's birth, 
adoption or foster placement.  

  
Eligible employees may receive these wage replacement benefits for up to six weeks during a pregnancy disability or other 
approved leave.  Employees may not receive more than six weeks of FTDI benefits during any 12 month period beginning 
with their first application for benefits.  

  
Approval of FTDI benefits does not guarantee reinstatement of your employment, upon your return date.  
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You must request any leave in writing as far in advance as possible.  You are expected to keep in touch with your supervisor 
during your leave and to give prompt notice if there is any change in your return date.  

  
You must file a claim with the Employment Development Department in order to be eligible to receive FTDI benefits.  Your 
claim for FTDI benefits must be supported by a doctor's certification of the serious health condition of a family member or 
domestic partner, or the birth, adoption or foster care placement of a child.  You are not eligible to receive FTDI benefits for 
any day that another family member is ready, willing, able and available to provide care for your family member.    

  
No FTDI benefits are payable during the first seven days that you are absent from work.  You are required to use all available, 
accrued vacation time, up to a maximum of two weeks, prior to receiving FTDI benefits.  

  

FAMILY AND MEDICAL LEAVE  

  
AM Best Food Inc. recognizes that an employee may need to be absent from work for an extended period of time for family 
and/or medical reasons.  AM Best Food Inc. complies with federal and state law provisions for family, medical and pregnancy 
disability leaves.  AM Best Food Inc. will grant these leaves to employees as required by state and federal law in effect at the 
time the leave is granted.  

  
You must request any leave in writing as far in advance as possible.  You are expected to give prompt notice to your 
supervisor and to give prompt notice if there is any change in your return date.  If you have not contacted your supervisor 
at the end of your scheduled leave, we will assume that you do not plan to return and that you have terminated your 
employment.  If you are unwilling or unable to return to work at the conclusion of the leave you are allowed, your 
employment may be terminated.  

  
EMPLOYEES WHO MAY TAKE LEAVE  

  
Before you may seek a leave of absence you must:  

  have been employed by AM Best Food Inc. for at least twelve (12) months; and  

 have worked at least 1,250 hours in the previous twelve month period    

REASONS FOR TAKING LEAVE  

  
You may request an unpaid leave for any of the following reasons:  

  to care for your child after birth, or after a child is placed with you for adoption or foster care within the 
twelve (12) months following birth or placement; or  

  
  to care for your spouse, child, domestic partner or parent, who has a serious medical condition; or  

 for your own serious medical condition which makes you unable to perform your job duties.  

LENGTH OF LEAVE ALLOWED  
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The maximum time allowed to take leave, if you are eligible, is twelve (12) workweeks in a twelve (12) month period.  For 
California employees, this does not include leave time an employee is allowed because of pregnancy disability.  AM Best Food 
Inc. will use a “rolling” twelve (12) month period measured backward from the date you begin a leave to determine how 
much leave time is available to you, unless another calculation is required by law.  

  
ADVANCE NOTICE AND MEDICAL CERTIFICATION  

  
You may be required to provide to us advance leave notice and medical certification.  Your leave request may be denied or 
your leave delayed if these requirements are not met.  

  
  You must provide Management with at least thirty (30) days’ written notice of your need to take leave if 

you know about the need in advance, or you must notify Management as soon as you can if you did not 
know about the need for a leave at least thirty (30) days in advance.  

  
  We require medical certification if you request leave because of your own or a family member’s serious 

medical condition.  We may also require a second or third medical opinion regarding your own serious 
health condition at our expense.  You are required to cooperate with us in obtaining any additional 
medical opinions we may require.  

  
  If you require a leave because of your own medical condition, you must obtain certification from your 

health care provider that you are able to return to work before you report to work at the end of your 
leave.  

  
LEAVE TO CARE FOR A DOMESTIC PARTNER  

  
To qualify for a leave to care for a domestic partner, the relationship must be registered with the State of  

California. This leave does not fall under the Family and Medical Leave Act and must be discussed with Management in 
advance.  The Company requires an employee to provide medical certification of the serious health condition of the domestic 
partner just as it would for an employee’s spouse.  

  
JOB BENEFITS AND PROTECTION  

  
We will continue our contributions for your health care coverage for the duration of your leave.  You must continue to make 
any premium payments for health care coverage for yourself or your dependents that you are now required to make, if you 
want the coverage to continue during your leave.  Employees will normally be restored to their original or equivalent 
position with equivalent pay, benefits, and other employment terms when they return from leave.  Your use of leave 
allowed by this policy will not result in the loss of any employment benefit that accrued prior to the start of your leave.  Key 
employees may be subject to reinstatement limitations in some circumstances.  You will be notified of the possible 
applications of limitations on reinstatement at the time you request a leave if you are a key employee.  

  
PREMIUM COST REPAYMENT  

  
If you choose not to return to work from a leave allowed by this policy, you will be required to repay to the Company the 
premium amounts the Company paid during your leave, unless you do not return to work because of circumstances beyond 
your control.  
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PAID AND UNPAID LEAVE  

  
Family and medical leave is unpaid leave except that employees are required to use any accrued and unused sick pay and 
vacation pay for a medical leave due to their own illness and to use any accrued and unused vacation pay for leave to care 
for a family member or domestic partner.  California employees are permitted to use their accrued and unused sick pay up 
to a maximum of 50% of accrued sick time per calendar year to care for an ill family member or domestic partner.  
California employees on pregnancy disability leave are only required to use their accrued and unused sick pay during their 
leave and may elect to use their accrued and unused vacation pay.  

  
If an employee’s medical leave is due to a work-related injury, the employee may be covered by workers’ compensation 
benefits.  All work-related injuries must be immediately reported to Management whether or not they result in leave.  

  

CALIFORNIA PREGNANCY DISABILITY LEAVE  

  
Pregnant California employees are entitled to take leave if they are disabled by pregnancy, childbirth or a related medical 
condition.  Pregnancy disability leave begins on the first day that the employee’s health care provider certifies she is unable 
to work and ends when her health care provider certifies she is able to return to work, or after a total of four (4) months of 
leave, whichever occurs first.  Family leave to care for a newborn child may be available following pregnancy disability leave.  

  
PROCEDURE FOR REQUESTING PREGNANCY DISABILITY LEAVE  

  
 Employees who need to take pregnancy disability leave must inform AM Best Food Inc. when a leave is expected to 

begin and how long it will likely last.  If the need for a leave or transfer is foreseeable, employees must provide 
notification at least 30 days before the pregnancy disability leave or transfer is to begin.  Employees must consult 
with Management regarding the scheduling of any planned medical treatment or supervision in order to minimize 
disruption to the operations of AM Best Food Inc.  Any such scheduling is subject to the approval of the 
employee’s health care provider.  

  
 If 30 days’ advance notice is not possible, notice must be given as soon as practical.  

  
 Upon the request of an employee and recommendation of the employee’s physician, the employee’s work 

assignment may be changed if necessary to protect the health and safety of the employee and her child.  

  
 Requests for transfers of job duties will be reasonably accommodated if the job and security rights of others are not 

breached.  

  
 Temporary transfers due to health considerations will be granted when possible.  However, the transferred employee 

will receive the pay that accompanies the job, as is the case with any other temporary transfer due to temporary 
health reasons.  

  
 Pregnancy leave usually begins when ordered by the employee’s physician.  The employee must provide AM Best Food 

Inc. with a certification from a health care provider.  The certification indicating disability should contain:  
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   The date on which the employee became disabled due to pregnancy;  

  
   The probable duration of the period or periods of disability; and  

  
  A statement that, due to the disability, the employee is unable to perform one or more of the essential 

functions of her position without undue risk to herself, the successful completion of her pregnancy, or to 
other persons.  

  
 Leave returns will be allowed only when the employee’s physician sends a release.  

  
 An employee may use accrued, unused sick and/or vacation time during a pregnancy disability leave.  

  
 Duration of the leave will be determined by the advice of the employee’s physician, but employees disabled by 

pregnancy may take pregnancy disability leave up to four months.  Part-time employees are entitled to leave on a 
pro rata basis.  The four months of leave includes any period of time for actual disability caused by the employee’s 
pregnancy, childbirth, or related medical condition.  This includes leave for severe morning sickness and for prenatal 
care.  

  
 Leave need not be taken in one continuous period of time and may be taken intermittently, as needed.  

  
Under most circumstances, upon submission of a medical certification that an employee is able to return to work from a 
pregnancy disability leave, an employee will be reinstated to her same position held at the time the leave began or to an 
equivalent position, if available.  An employee returning from a pregnancy disability leave has no greater right to a position of 
employment upon reinstatement than an employee who had been continuously employed.  

  
COORDINATION OF PREGNANCY DISABILITY LEAVE WITH FAMILY/MEDICAL LEAVE  

  
If you take pregnancy disability leave and are eligible under the federal or state family and medical leave laws, AM Best Food 
Inc. will maintain group health insurance coverage up to a maximum of 12 workweeks (if such insurance was provided before 
the leave was taken) on the same terms as if you had continued to work.  

  
Leave taken under the pregnancy disability policy runs concurrently with family and medical leave under federal law, but not 
with family and medical leave under California law.  If you are ineligible under the federal and state family and medical leave 
laws, while on pregnancy disability you will receive continued paid coverage on the same basis as other medical leave that 
AM Best Food Inc. may provide and for which you are eligible.  In some instances, AM Best Food Inc. may recover premiums 
it paid to maintain health coverage for you if you fail to return to work following pregnancy disability leave.  

  
If you are on pregnancy disability leave and are not eligible for continued paid coverage, or if paid coverage ceases after 4 
months, you may continue your group health insurance coverage through AM Best Food Inc. in conjunction with Cal COBRA 
guidelines.  Contact Management for further information.  

  

LACTATION POLICY  
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As part of our family-friendly policies and benefits, AM Best Food Inc. supports breastfeeding mothers by accommodating the 
mother who wishes to express breast milk during her workday when separated from her newborn child.  The provisions of 
this Lactation Policy meet the requirements of the Fair Labor Standards Act as it relates to breaks for nursing mothers.  

  
For up to one year after the child’s birth, any employee who is breastfeeding her child will be provided reasonable break 
times to express breast milk for her newborn.  AM Best Food Inc. has designated the Floor Manager’s office for this purpose 
at each location.  

  
If possible, the lactation time is to run concurrently with any break time already provided.  Breaks of more than 15 minutes in 
length will be unpaid, and the employee should indicate this break period on her time record.  

  
Nursing mothers wishing to use this room must request the room by contacting their Store Manager.   Additional rules for use 
of the room and refrigerator storage are posted in the room.  Employees who work off-site or in other locations will be 
accommodated with a private area as necessary.  

  
Whenever possible, a refrigerator reserved for the specific storage of breast milk will be available.  Any breast milk stored in 
the refrigerator must be labeled with the name of the employee and the date of expressing the breast milk.  Any non-
conforming products stored in the refrigerator may be disposed of.  Employees storing milk in the refrigerator assume all 
responsibility for the safety of the milk and the risk of harm for any reason, including improper storage, refrigeration and 
tampering.  If a refrigerator is not available, nursing mothers may bring in a small ice chest for storing breast milk.  

  

CLOSURE DAYS  

  
AM Best Food Inc. observes the following closure days per year as follows:  

  
Independence Day – closed evening only  

Thanksgiving Day – closed evening only 

Christmas Eve – closed evening only  

Christmas Day – closed evening only 

  

JURY DUTY  

  
AM Best Food Inc. recognizes and supports the need for employees to fulfill their civic duties through jury duty, military 
leave and time off to vote.  

  
A leave of absence for jury duty will be granted to any employee who has been notified to serve.  

  
AM Best Food Inc. does not offer compensation for mandatory jury duty.  

  
An employee on jury duty is expected to report to work any day he/she is excused from jury duty.  
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Upon receipt of the notice to serve jury duty, the employee should immediately notify Management.  Additionally, a copy of 
the notice to serve jury duty should be attached to the employee’s attendance record for attendance purposes.  

  
Upon the employee’s return, the employee must notify Management and must submit a signed Certificate of Jury Service 
indicating the number of days served.  

  
If the jury duty falls at a time when the employee cannot be away from work, the Company may request that the court allow 
the employee to choose a more convenient time to serve if he/she makes a request in accordance with the court's 
procedures.  The employee must cooperate with this request.  

  

MILITARY LEAVE  

  
AM Best Food Inc. provides military leaves of absence to employees who serve in the uniformed services as required by the 
Uniformed Services Employment and Reemployment Rights Act of 1994 and applicable state law.  Leave is available for active 
duty, active duty for training, initial active duty for training, inactive duty training, full-time National Guard duty and for 
examinations to determine fitness for any such duty.  

  
Subject to State and Federal laws, the Company does not provide salary during military leaves.  

  
Total military leave time taken may not exceed five years during employment, except in special circumstances.  

  
Advance notice of leave is required.  Please inform Management of anticipated military leave time as far in advance as 
possible.  Accrued vacation will be paid during military leave at your request and health plan coverage continuance can be 
arranged for up to 18 months during military leave if required premium payments are made by you.  

  
As with other leaves of absence, failure to return to work or to reapply within applicable time limits may result in termination 
of employment.  

  

TIME OFF TO VOTE  

  
If you reside in California and cannot vote before or after working hours in statewide public elections, then you will be 
allowed sufficient time off to go to the polls or to rearrange your work schedule to permit you to vote.  AM Best Food Inc.  
will pay you for up to the first two (2) hours of absence from regularly scheduled work which is necessary to vote in the 
election.  Any additional time off will be without pay.  You must give reasonable notice of the need to have time off to vote 
and must give at least two working days’ notice when two working days’ notice is possible.  

  
No employee will be penalized or retaliated against for requesting time off to vote.  

  
CALIFORNIA TIME OFF FOR VOLUNTEER FIREFIGHTERS, RESERVE PEACE OFFICERS AND EMERGENCY RESCUE PERSONNEL  

  
If you are a registered volunteer firefighter, reserve peace officer or emergency rescue personnel as defined under California 
law, who intends to perform emergency duty during work hours, please alert Management so that we are aware of the fact 
that you may have to take time off to perform emergency duty.  In the event you subsequently need to take time off for 
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emergency duty, please alert your supervisor before leaving AM Best Food Inc. premises.  Any time taken under this policy is 
unpaid.  

  
  
CALIFORNIA TIME OFF FOR PARENTS’ SCHOOL ACTIVITIES  

  
If you are a parent, guardian or grandparent with custody of one or more children in kindergarten or grades 1-12, inclusive 
or attending a licensed child day care facility, and wish to take time off to participate in any activity of the school or licensed 
child day care facility for any of your children, you may take off up to eight (8) hours each calendar month (up to a 
maximum of forty [40] hours each year per child), provided you give reasonable notice to AM Best Food Inc. of your 
planned absence.  Employees wishing to take such leave may utilize their existing unused, accrued vacation time.  AM Best 
Food Inc. may require documentation from the school or licensed child day care facility noting the date and time of your 
visit. If both parents of a child are employed by AM Best Food Inc. at the same work site, only one parent – the first to 
provide notice – may take the time off unless AM Best Food Inc. approves both parents taking time off simultaneously.  

  
If you are a parent or a guardian of a student, you may also be granted time off to attend a school conference involving the 
possible suspension of your child if, prior to taking the time off, you give reasonable notice to AM Best Food Inc..  

  
Please notify Management if time off is needed for any of these school-related reasons.  

  
TIME OFF FOR WITNESS DUTY AND VICTIMS OF DOMESTIC VIOLENCE  

  
Witness Duty Leave  

  
Employees may take time off to comply with a subpoena or other court order to appear in court as a witness in any judicial 
proceeding.  Employees must provide Management with a copy of the subpoena or court order reasonably in advance of 
their court appearance as a witness.  Subject to State and Federal laws, witness duty leave is unpaid except that an employee 
may use accrued and available vacation pay.  

California Domestic Violence Leave  

  
California employees who are victims of domestic violence may take time off from work to obtain or attempt to obtain any 
relief, including but not limited to a temporary restraining order, restraining order or other injunctive relief, to help ensure 
the health, safety or welfare of a domestic violence victim or his or her child.  

California employees who are victims of domestic violence may also take time off from work to seek medical attention for 
injuries caused by the domestic violence, to obtain services from a domestic violence shelter, program or rape crisis center, to 
obtain psychological counseling related to the domestic violence, or to participate in safety planning and take other actions to 
increase safety from future domestic violence, including temporary or permanent relocation.  

Employees who are victims of domestic violence must give Management reasonable advance notice that they intend to take 
time off for a purpose stated above unless advance notice is not feasible.  In the event of an unscheduled absence, the 
employee must, within a reasonable time after the absence, provide AM Best Food Inc. with appropriate documentation 
certifying the need for the absence (i.e., a police report indicating the employee was a victim of domestic violence; a court 
order or other evidence from the court or prosecuting attorney that the employee appeared in court as a victim of domestic 
violence; or documentation from a medical professional, domestic violence advocate, health care provider or counselor that 
the employee was undergoing treatment for injuries or abuse resulting from domestic violence).  
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Domestic violence leave for non-exempt employees is unpaid except that affected employees may use accrued and available 
vacation.  Depending upon the purpose or length of the leave, domestic violence leave for exempt employees may be unpaid 
unless the affected employee uses accrued and available vacation.  The total amount of unpaid leave that may be taken for 
medical treatment, counseling, safety planning or other support services resulting from domestic violence cannot exceed 12 
weeks in a 12-month period and is not in addition to unpaid leave allowed under the Family and Medical Leave Act.  

AM Best Food Inc. will maintain the confidentiality of any employee requesting domestic violence leave to the extent allowed 
by law.  

  
  

AM BEST FOOD INC. POLICIES  
  

SAFETY AND HEALTH POLICY  

  
Maintaining a safe work environment requires the continuous cooperation of all employees.  The Company strongly 
encourages employees to communicate with their supervisor regarding safety issues.  

  
All employees will be provided care, first-aid and emergency service, as required, for injuries or illnesses while on AM Best 
Food Inc. premises.  Employees should contact their supervisor and/or 911 in the event of an accident or emergency.  

  
If an employee is injured on the job, AM Best Food Inc. provides coverage and protection in accordance with Workers’ 
Compensation law.  When an injury is sustained while at work, it must be reported immediately to the employee’s supervisor, 
who in turn will notify Management of the incident.  

  
Failure to report accidents is a serious matter as it may preclude an employee’s coverage under Workers’ Compensation 
Insurance.  

  
Wash your hands often!  Wash them at the beginning of your shift and anytime you eat, smoke or leave the restaurant.  
Wash your hands after you use the restroom.  Wash them anytime it seems appropriate.    

  
COMPANY HOUSEKEEPING POLICY  

  
Good housekeeping is an integral part of any effective safety program.  Keeping work areas neat and clean reduces the 
chances of accident and injuries.  Well-organized work areas also increase the ability of employees to perform their jobs 
efficiently.  Each employee is responsible for keeping his or her work area neat and orderly.  Housekeeping inspections will be 
conducted in each restaurant on a regular basis.  

  
STORAGE OF PERSONAL BELONGINGS  

  
Each store provides lockers, for employee use, to store their personal belongings if they wish to use them during their shift.  
Employees must use their own lock to secure the locker.  It is recommended that you bring as few personal items as 
possible and that you leave all valuables at home.  Please be aware that AM Best Food Inc. is NOT responsible for any 
personal items that are misplaced, lost or stolen.  Lockers must be emptied at the end of each shift.  

  
INJURY AND ILLNESS PREVENTION PROGRAM  

  
AM BEST FOOD INC. COMMITMENT TO SAFETY AND HEALTH  
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AM Best Food Inc. is firmly committed to maintaining a safe and healthful working environment.  To achieve this goal, AM 
Best Food Inc. has implemented a comprehensive Injury and Illness Prevention Program.  This program is designed to 
prevent workplace accidents, injuries, and illnesses.  A complete copy of the program is maintained in the Administration 
Department and is available for your review.  A copy is also provided to you.  

  
AM Best Food Inc. Injury and Illness Prevention Program is designed to prevent injuries, illnesses and accidents in the 
workplace.  The primary purpose of the Program is to ensure the safety and health of AM Best Food Inc. workers and 
provide a safe and healthful work environment.  

  
  
RESPONSIBILITY FOR SAFETY AND HEALTH  

  
All employees of AM Best Food Inc. are responsible for working safely and maintaining a safe and healthful work 
environment.  

  
PROGRAM ADMINISTRATOR  

  
The Program Administrator is the General Manager.  The Program Administrator is responsible for the overall 
implementation and maintenance of AM Best Food Inc. Injury and Illness Prevention Program.  The Program Administrator 
duties include, but are not limited to:  

  
 Ensuring that employees are trained in accordance with this Program;  

  
 Inspecting, recognizing, and evaluating workplace hazards on a continuing basis;  

  
 Developing methods for abating workplace hazards;  

  
 Ensuring that workplace hazards are abated in a timely and effective manner.  

  
The Program Administrator may assign all or some of these tasks to other individuals within the Company.  Nevertheless, the 
Program Administrator remains ultimately responsible for the implementation and maintenance of AM Best Food Inc. Injury 
and Illness Prevention Program.  

  
EMPLOYEE SAFETY  

  
Employees are responsible for attending scheduled safety meetings; complying with safe and healthy work practices 
described in AM Best Food Inc. Illness and Prevention Program; utilizing all equipment safely in accordance with their design 
and immediately reporting any potentially unsafe condition to the Program Administrator.  

  
ERGONOMICS  

  
AM Best Food Inc. is subject to Cal/OSHA ergonomics standards for minimizing workplace repetitive motion injuries.  AM Best 
Food Inc. will make necessary adjustments to reduce exposure to ergonomic hazards through modifications to equipment 
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and processes and employee training.  AM Best Food Inc. encourages safe and proper work procedures and requires all 
employees to follow safety instructions and guidelines.  

  
AM Best Food Inc. believes that reduction of ergonomic risk is instrumental in maintaining an environment of personal safety 
and well-being, and is essential to our business.  We intend to provide appropriate resources to create a risk-free 
environment.  If you have any questions about ergonomics, please contact Management.  

  
RECREATIONAL ACTIVITIES AND PROGRAMS  

  
AM Best Food Inc. or its insurer will not be liable for payment of workers’ compensation benefits for any injury that arises 
out of an employee’s voluntary participation in any off-duty recreational, social, or athletic activity that is not part of the 
employee’s work-related duties.  

  
INCLEMENT WEATHER/NATURAL DISASTERS  

  
In the event of severe weather or a natural disaster that prevents employees from safely traveling to and from work, the 
following leave policies will apply:  

  
 Inclement Weather: Conditions that excuse absence from work include: snow, road closure, heavy rain, and severe 

flooding. If weather conditions prevent you from safely traveling to work, you must notify your immediate 
supervisor by phone, if telephone service is functional, or by any other available means.  

  
 Natural Disasters: In the event of a natural disaster such as earthquake, fire, or explosion the restaurant will be closed 

if the building is damaged or highways leading to the restaurant are damaged. For instructions on reporting to 
another location, contact your assigned work location as soon as possible.  

  
DRIVING SAFETY  

  
The purpose of this policy is to ensure the safety of those individuals who drive on Company business*.   It is the driver’s 
responsibility to operate the vehicle in a safe manner and to drive defensively to prevent injuries and property damage.  As 
such, AM Best Food Inc. endorses all applicable state motor vehicle regulations relating to driver responsibility.  The 
Company expects each driver to drive in a safe and courteous manner pursuant to the following safety rules.  The attitude 
you take when behind the wheel is the single most important factor in driving safely.  

  
The following Guidelines outline driving safety requirements, but are not an exhaustive list.  Operating your own vehicle while 
on Company business*, in any unsafe manner is subject to disciplinary action, up to and including termination.  

  
Driver Guidelines and Reporting Requirements:  

  
 Any employee who has a driver’s license revoked or suspended shall immediately notify the Company, and 

immediately discontinue operation of the vehicle for Company business*.  Failure to do so may result in  

Disciplinary action, including termination of employment.  

  
 Accidents in personal vehicles while on Company business* regardless of severity, must be reported to the police and 

to the Company. Accidents are to be reported immediately (from the scene, during the same day, or as soon as 
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practicable if immediate or same day reporting is not possible).  Accidents involving the employee’s personal injury 
must be reported to Management for worker’s compensation purposes.  Failing to stop after an accident and/or 
failure to report an accident may result in disciplinary action, up to and including termination of employment.  

  
 Employees must have a valid and current Driver’s license to operate a personal vehicle with current auto insurance 

while on Company business.   

  
 Motor Vehicle Records may be obtained on all drivers prior to employment.  

  
 AM Best Food Inc. may participate in a system that regularly checks State Department of Motor Vehicles (DMV) 

records of all employees who drive as part of their job.  

  
 Employees are expected to drive in a safe, responsible manner and to maintain a good driving record.  

  
 The use of any vehicle, while on Company business*, while under the influence of intoxicants and other drugs (which 

could impair driving ability) is forbidden and is sufficient cause for discipline, up to and including termination of 
employment.  

  
 Cell phone use while driving should be kept to a minimum, and is restricted to “hands free” use only.  Drivers need to 

be aware when use of the cell phone is creating a distraction from safe driving and adjust their usage accordingly, 
including pulling off the road to continue/finish the conversation if needed.  Whenever possible, drivers should 
complete calls while the vehicle is parked.  While driving, attention to the road and safety should always take 
precedence over conducting business over the phone.  

  
 No driver shall operate a vehicle on Company business* when his/her ability to do so safely has been impaired by 

illness, fatigue, injury, or prescription medication.  

  
 Any traffic violations or citations that are incurred while on Company business* are the sole responsibility of the 

driver.  

  
 All State and local laws must be obeyed.  

  
*Company business is defined as driving at the direction, or for the benefit, of employer. It does not include normal 
commuting to and from work.  

BUSINESS ATTIRE  

  
Because each employee is a representative of AM Best Food Inc. in the eyes of the public, each employee must report to 
work properly groomed and wearing appropriate clothing.  Employees are expected to dress neatly and in a manner 
consistent with the nature of the work performed.  Employees who report to work inappropriately dressed may be asked to 
clock out and return in acceptable attire.  

  
  

• Clothing must be clean, pressed and free of holes and/or frayed seams.  It must allow you to move about the 
restaurant, free of restriction, as your job requires without posing a safety hazard.  
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• Employees who are required to wear uniforms must ensure the uniform is kept in a good, clean condition at all 
times.  

• Female staff must wear a bra or camisole underneath their shirt when working.  

• Hair falling below the chin must be restrained.  

• If you report to work without any part of your required uniform you may purchase replacements in-store prior to 
working your shift or you may be sent home to adjust your attire.  Purchased items may not be returned.  

• AM Best Food Inc. reserves the right to determine whether a tattoo or piercing is appropriate for the workplace.  
Any tattoo or piercing done after your hire that is deemed inappropriate, and cannot be covered, may result in 
termination of your employment  

  
Management reserves the right to send any person home to change clothes, for violation of any part of the dress code policy.  
The time spent away from work for this reason will follow attendance policy guidelines and is generally unpaid.  

  
Violation of this policy may lead to disciplinary action, up to and including termination.  

  

FAMILY MEMBERS AND VISITORS IN THE WORKPLACE  

  
AM Best Food Inc. values family life and has worked to develop employment policies and benefits that are supportive of 
families. We seek to focus on providing an environment open to work and family issues, we also believe that the activities of 
the workplace should be aimed at accomplishing the work of the Company.  

  
Further, AM Best Food Inc. believes that the frequent or extended presence of visitors in the workplace for reasons other 
than dining is generally inappropriate for several reasons: decreased employee productivity, risk of harm to the visitor and 
the potential increased liability to the Company.  We do not permit visitors, friends, or family in work areas.  

  
Consequently, AM Best Food Inc. does not permit the frequent or extended presence of minor children in restricted work 
areas, in lieu of other childcare arrangements. We fully recognize that circumstances may arise that could necessitate an 
exception to this policy. When such situations arise, the employee and his/her supervisor, in consultation with Management, 
will develop a plan that will accommodate the situation with as little disruption as possible.  

  

VIOLENCE IN THE WORKPLACE  

  
The Company strongly believes that all employees should be treated with dignity and respect.  Acts of violence will not be 
tolerated.  Any instances of violence must be reported to the employee’s supervisor and/or Management.  All complaints will 
be fully investigated.  

  
The Company will promptly respond to any incident or suggestion of violence.  Violation of this policy will result in disciplinary 
action, up to and including immediate termination.  

  

OPEN COMMUNICATION/CONFLICT RESOLUTION POLICY  

  
AM Best Food Inc. promotes an atmosphere in which employees can talk freely with co-workers and members of  
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Management.  Employees are encouraged to openly discuss any problems directly with the person or with their supervisor so 
appropriate action may be taken.  AM Best Food Inc. is interested in developing good communication and conflict resolution 
skills in all employees.  

   
At some time, you may have a complaint, suggestion, or question about your job, your working conditions, or the treatment 
you are receiving. AM Best Food Inc. intention is that these good-faith complaints, questions, and suggestions be resolved in 
an equitable manner.  We suggest that you follow these steps:  

  
  When you have an issue with someone in the Company, including anyone in Management, we strongly encourage 

you to go to that person directly and see if you can resolve the concern together.  

  If the issue still remains, or if this is uncomfortable for you, please bring your concern to your immediate 
supervisor who will work with you to find the information or to have any conversations necessary to bring 
resolution to the situation.  

  The next step, if the issue persists, would be to bring your question or concern to your General Manager, either 
verbally or in writing.  The General Manager will assist you in gathering any information or having any conversations 
needed in order to resolve the concern.  

  Finally, you may bring your concerns or questions to the CFO, who will investigate and help you arrive at a solution 
or explanation.    

  
We encourage you to address your concerns through the process outlined above as soon as possible after you recognize the 
issue or question.  It is also important to complete the process even though this procedure, which we believe is important for 
both you and AM Best Food Inc., cannot guarantee that every problem will be resolved to your satisfaction.  AM Best Food 
Inc. values your observations and encourages you to freely raise issues of concern, in good faith, without the fear of 
retaliation.  If you have any questions about this process, please contact Management.  

  

LEGAL ISSUES/CONTACT  

  
CONTACT WITH OUTSIDE ATTORNEYS  

  
AM Best Food Inc. employees must avoid all contact with outside attorneys representing adverse parties except where such 
contact is protected by law.  This applies to any attorney or person working for an attorney who calls, writes, or otherwise 
approaches a AM Best Food Inc. employee on behalf of any person, organization, or other party involved in litigation against 
AM Best Food Inc., as well as against any employee of AM Best Food Inc.  Employees should clear any response to any outside 
attorney with a Company Officer, even if that person claims to represent AM Best Food Inc.  The Company Officer will verify 
any attorney’s claim to represent AM Best Food Inc. before any information is given out.  

  
SUBPOENAS  

  
AM Best Food Inc. is required to respond to subpoenas for employment information.  The affected employee will be 
informed before AM Best Food Inc. releases any information.  

  
ACCEPTANCE OF SERVICE  
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AM Best Food Inc. Management maintains guidelines concerning the acceptance of service (the receiving of court 
documents) by AM Best Food Inc. employees.  Only a member of the Management staff should receive a court document on 
behalf of the Company.  

  
  
MEDIA CONTACTS  

  
Employees may be approached for interviews or comments by the news media.  Only individuals designated by a Company 
Officer may represent AM Best Food Inc. in comments to reporters and other media representatives on AM Best Food Inc. 
policy or events relevant to AM Best Food Inc. or AM Best Food Inc. customers.  

  
PERSONNEL RECORDS  

  
Management maintains a personnel file on each employee, containing documentation of the person’s salary history, changes 
of status and other information relating to his/her employment.  

  
Any employee has the right to examine his/her personnel file and to include in it a document expressing his/her opinion on 
information contained therein.  

  
RELEASE OF INFORMATION  

  
Personnel files are confidential.  They are released only to:  

  
 The employee or his/her designee;  

  
 The employee’s supervisor;  

  
 Other members of Management to whom the employee’s supervisor is in a direct line of report; or  

  
 Such other parties as required by law or with the consent of the employee.  

  
If you wish to view/make copies of your personnel records, contact Management and they will arrange for your access to the 
documents.  

  
EMPLOYEE NAMES AND ADDRESSES  

  
AM Best Food Inc. is required by law to keep current all employees’ names and addresses – help us help you.    

Employees are responsible for notifying AM Best Food Inc. in the event of a name or address change.  
  
PRIVACY  
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AM Best Food Inc. Management and all AM Best Food Inc. employees should respect the personal privacy of other AM Best 
Food Inc. employees.  Personal information should be protected in the same manner as the Company’s confidential 
information.  Disclosing confidential information about a fellow employee without his or her permission may be viewed as 
gross misconduct or gross negligence.  Some of the categories of information which should be carefully guarded include the 
following:  

  
 An employee’s home address, phone number and age  

  
 Performance evaluations  

  
 Personnel or medical records  

  
 Any other information which might be sensitive or damaging to another employee’s reputation  

  
Do not give any confidential information to outside attorneys who contact you.  This policy applies not only to attorneys and 
other persons employed with lawsuits against AM Best Food Inc., but also to any representatives of parties involved in 
litigation against AM Best Food Inc. staffers (e.g., divorce, bankruptcy, etc.).  Any attempt at contact should be broken off 
immediately with an explanation that you can give no answers.  The person about whom the inquiry was made should be 
informed immediately.  Management should be notified whether or not the case involves AM Best Food Inc.  

  
Please also keep in mind, AM Best Food Inc. reserves the right to access any file/information/data or other items located on 
or in AM Best Food Inc. property.  Nothing in these privacy guidelines is meant to prohibit AM Best Food Inc. ability to review 
or retain such files/information/data or other items.  

  
MAINTAINING PRIVACY OF PROTECTED HEALTH INFORMATION  

  
AM Best Food Inc. treats your medical and other Protected Health Information in accordance with Federal guidelines.  

  
MAINTAINING PRIVACY OF PERSONAL RECORDS  

  
In your absence and in the course of business, it may be necessary for an assistant or supervisor to retrieve business files 
from your work area.  Therefore, it is advisable to keep personal files clearly marked and separate from business files.  

  
EMPLOYEE PROPERTY  

  
An employee’s personal property, including but not limited to packages, purses, and backpacks, may be inspected upon 
reasonable suspicion of unauthorized possession of AM Best Food Inc. property.  

  

RELATIONSHIPS OF AN INTIMATE NATURE  

  
Consenting “intimate” or sexual relationships between a supervisor/manager and an employee may at some point lead to 
unhappy complications and significant difficulties for all concerned — the employee, the supervisor/ manager and the 
Company.  Any such relationship may, therefore, be contrary to the best interests of the Company.  
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Accordingly, the Company strongly discourages such relationships and any conduct (such as dating between a 
supervisor/manager and an employee) that is designed or may reasonably be expected to lead to the formation of a 
“romantic” or sexual relationship.  

  
By its discouragement of intimate and sexual relationships, the Company does not intend to inhibit the social interaction that 
is or might be an important part or extension of the working environment; and the policy articulated above is not to be relied 
upon as justification or excuse for a supervisor’s/manager’s refusal to engage in such social interaction with employees.  

  
If an intimate or sexual relationship between a supervisor/manager and an employee should develop, it is the responsibility 
and mandatory obligation of both the employee and the supervisor/manager promptly to disclose the existence of the 
relationship to Senior Management.  

  
The company recognizes the ambiguity of and the variety of meanings that can be given to the term “intimate”.  It is 
assumed, or at least hoped, however, that either or both of the parties to such a relationship will appreciate the meaning of 
the term as it applies to either or both of them and will act in a manner consistent with this policy.  

  
Upon being informed or learning of the existence of such a relationship, Management may take all steps that they, in their 
discretion, deem appropriate, which may include prohibiting the individuals involved from working the same shift at the same 
location.  

  
In addition, and in order for the Company to deal effectively with any potentially adverse consequences such a relationship 
may have for the working environment, any person who believes that he or she has been adversely affected by such a 
relationship, notwithstanding its disclosure, is encouraged to make his or her views about the matter known to Management.  

  
This policy shall apply without regard to gender and without regard to the sexual orientation of the participants in a 
relationship of the kind described.  

SMOKE FREE WORKPLACE POLICY  

  
Smoking is not allowed in any of AM Best Food Inc. facilities, including after the work day has officially ended.  

  
Outdoor smoking breaks are permitted, and should be clarified with your supervisor.  

  
If you smoke, be aware that you can not tell how smoky you smell to others.  It is not pleasant for a person dining to have a 
server come over whose hair, clothes and breath smell of cigarettes.  If you smoke, you must insure that you do not report to 
work or return from a break, smelling of cigarettes.    

  
Violation of this policy constitutes grounds for disciplinary action, up to and including termination.  Your cooperation is 
appreciated.  If you have any questions, feel free to contact Management.  

  

GUM CHEWING POLICY  

  
Chewing gum is never appropriate on the job.  It is considered completely unacceptable while you are working a shift.  
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Any violation to this policy is subject to disciplinary action, up to and including termination.  

  

SOLICITATIONS, DISTRIBUTIONS, AND USE OF BULLETIN BOARDS  

  
Employees may not solicit any other employee or AM Best Food Inc. customers during working time, nor may employees 
distribute literature in work areas at any time.  Under no circumstances may an employee disturb the dining experience or 
the work of others to solicit or distribute literature to them during their working time or at any time on company property.    

  
Persons not employed by AM Best Food Inc. may not solicit AM Best Food Inc. employees for any purpose on Company 
premises.  

  
Bulletin boards are for Company use only to post and communicate authorized Company messages and information relating 
to the Company’s business.  

  

ADDITIONAL CORPORATE POLICIES  
  
  

EQUAL EMPLOYMENT/DISCRIMINATION FREE/HARASSMENT FREE WORKPLACE POLICY  
  
AM Best Food Inc. is committed to providing equal employment and career opportunities, without discrimination or 
harassment  

on the basis of race, color, sex, age, disability, religion, national origin, marital or veteran status, sexual orientation, ancestry, 
political belief or activity, cancer-related medical condition, genetic characteristics or any other category protected by law.  
All Company decisions, including but not limited to compensation, benefits, transfers, promotions, dismissals, Company-
sponsored training and educational programs and any other terms and conditions of employment will be made without 
regard to those factors.  Further, AM Best Food Inc. will not tolerate discrimination or harassment based on these or any 
other legally protected categories.  

  
DEFINITIONS OF HARASSMENT  

  
a. Sexual harassment constitutes discrimination and is illegal under the law.  For the purposes of this policy, sexual 
harassment is defined as unwelcome sexual advances, requests for sexual favors and other verbal or physical conduct of a 
sexual nature when, for example:  (i) submission to such conduct is made either explicitly or implicitly a term or condition of 
an individual's employment; (ii) submission to or rejection of such conduct by an individual is used as the basis for 
employment decisions affecting such individual; or (iii) such conduct has the purpose or effect of unreasonably interfering 
with an individual's work performance or creating an intimidating, hostile or offensive working environment.  

  
Sexual harassment may include a range of behaviors and may involve individuals of the same or different gender.  Depending 
on the circumstances, these behaviors may include, but are not limited to:  unwanted sexual advances or requests for sexual 
favors; sexual jokes and innuendo; verbal abuse of a sexual nature; commentary about an individual's body, sexual prowess 
or sexual deficiencies; leering, catcalls or touching; insulting or obscene comments or gestures; display or circulation in the 
workplace of sexually suggestive objects or pictures (including through e-mail); and other physical, verbal or visual conduct of 
a sexual nature.  
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b. Harassment on the basis of any other protected characteristic is also strictly prohibited.  Under this policy, 
harassment is verbal or physical conduct that denigrates or shows hostility or aversion toward an individual because of any 
characteristic protected by law and that:  (i) has the purpose or effect of creating an intimidating, hostile or offensive work 
environment; (ii) has the purpose or effect of unreasonably interfering with an individual's work performance; or (iii) 
otherwise adversely affects an individual's employment opportunities.  

  
Harassing conduct includes, but is not limited to: epithets, slurs or negative stereotyping; threatening, intimidating or hostile 
acts; denigrating jokes and display or circulation in the workplace of written or graphic material that denigrates or shows 
hostility or aversion toward an individual or group (including through e-mail).  

  
INDIVIDUALS AND CONDUCT COVERED  

  
These policies apply to all applicants and AM Best Food Inc. employees, and prohibit harassment, discrimination and 
retaliation whether engaged in by fellow employees, by a supervisor or manager or by someone not directly connected to AM 
Best Food Inc. (e.g., an outside vendor, consultant or consumer).  

  
Conduct prohibited by these policies is unacceptable in the workplace and in any work-related setting outside the workplace, 
such as during business trips, business meetings and business-related social events.  

  
RETALIATION IS PROHIBITED  

  
AM Best Food Inc. prohibits retaliation against any individual who reports discrimination or harassment or participates in an 
investigation of such reports.  Retaliation against an individual for reporting harassment or discrimination or for participating 
in an investigation of a claim of harassment or discrimination is a serious violation of this policy and, like harassment or 
discrimination itself, will be subject to disciplinary action up to and including termination.  

  
COMPLAINT PROCEDURE - REPORTING AN INCIDENT OF HARASSMENT, DISCRIMINATION OR RETALIATION  

  
AM Best Food Inc. supports the concept of direct resolution between parties through open communication.  In that spirit, we 
urge employees to discuss issues openly with one another.  And, while the Company’s commitment to open resolution holds 
true for all situations, including issues of harassment or discrimination, it is imperative that all such issues are brought to the 
attention of Company Management.  

  
AM Best Food Inc. strongly urges the reporting of all incidents of discrimination, harassment or retaliation, regardless of the 
offender's identity or position.  Individuals who believe they have experienced conduct that they believe is contrary to AM 
Best Food Inc. policy or who have concerns about such matters should file their complaint, preferably in writing, using the 
process outlined below:  

  
  The employee should bring the situation to the attention of their immediate supervisor, who will then notify a 

Management representative,  

  If the employee is not comfortable discussing the situation with their immediate supervisor, they should bring 
the situation to the attention of a member of Management. AM Best Food Inc. Management will promptly and 
thoroughly investigate.  
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IMPORTANT NOTICE:  Employees who have experienced conduct they believe is contrary to this policy have an obligation to 
take advantage of this complaint procedure.  An employee’s failure to fulfill this obligation could affect his or her rights in 
pursuing legal action.  

  
Early reporting and intervention have proven to be the most effective method of resolving actual or perceived incidents of 
harassment.  Therefore, while no fixed reporting period has been established, AM Best Food Inc. strongly urges the prompt 
reporting of complaints or concerns so that rapid and constructive action can be taken.  

  
The availability of this complaint procedure does not preclude individuals who believe they are being subjected to harassing 
conduct from promptly advising the offender that his or her behavior is unwelcome and requesting that it be discontinued.  
Employees also have the right to contact the Equal Employment Opportunity Commission, the Department of Fair 
Employment and Housing and/or a comparable state Agency.  

  
THE INVESTIGATION  

  
Any reported allegations of harassment, discrimination or retaliation will be investigated promptly.  The investigation may 
include individual interviews with the parties involved and, where necessary, with individuals who may have observed the 
alleged conduct or may have other relevant knowledge.  

  
Confidentiality will be maintained throughout the investigatory process to the extent consistent with adequate investigation 
and appropriate corrective action.  

  
RESPONSIVE ACTION  

  
Misconduct constituting harassment, discrimination or retaliation will be dealt with appropriately.  Responsive action may 
include, for example, training, referral to counseling and/or disciplinary action such as warning, reprimand, withholding of a 
promotion or pay increase, reassignment, temporary suspension without pay or termination, as AM Best Food Inc. believes 
appropriate under the circumstances.  

  
If an employee making a complaint does not agree with its resolution, the employee may appeal to the General Manager.  If 
the employee does not agree with the General Manager’s resolution, the employee may appeal to the CFO through our 
Business Office.  

  
These policies should not, and may not, be used as a basis for excluding or separating individuals of a particular gender, or 
any other protected characteristic, from participating in business or work-related social activities or discussions in order to 
avoid allegations of harassment.  The law and the policies of AM Best Food Inc. prohibit disparate treatment on the basis of 
gender or any other protected characteristic, with regard to terms, conditions, privileges and perquisites of employment.  The 
prohibitions against harassment, discrimination and retaliation are intended to complement and further these policies, not to 
form the basis of an exception to them.    

AMERICANS WITH DISABILITIES ACT POLICY  

  
The Company is committed to complying with all applicable provisions of the Americans With Disabilities Act (“ADA”), and 
state law prohibiting employment discrimination based on disability.  It is the Company’s policy not to discriminate against 
any qualified employee or applicant with regard to any terms or conditions of employment because of such individual’s 
disability or perceived disability or known record or history of a disability, so long as the applicant or employee can perform 
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the essential functions of the job.  Consistent with this policy of nondiscrimination, the Company will provide reasonable 
accommodations to a qualified individual with a disability, as defined by the ADA or applicable state law, who has made the 
Company aware of his or her disability, provided that such accommodation does not constitute an undue hardship on the 
Company.  

  
Employees with a disability who believe they need a reasonable accommodation to perform the essential functions of their 
job should contact Management.  AM Best Food Inc. encourages individuals with disabilities to come forward and request 
reasonable accommodation.  

  
PROCEDURE FOR REQUESTING AN ACCOMMODATION  

  
On receipt of an accommodation request, Management will meet with you to engage in an interactive process to discuss and 
identify the precise limitations resulting from the disability and potential accommodations that AM Best Food Inc. might 
make to effectively overcome those limitations.  

  
AM Best Food Inc. will determine the feasibility of the requested accommodation considering various factors, including 
whether the accommodation will cause AM Best Food Inc. an undue hardship.  

  
AM Best Food Inc. will inform the employee of its decision on the accommodation request or on how to make the 
accommodation.  If the accommodation request is denied, employees will be advised of their right to appeal the decision by 
submitting a written statement explaining the reasons for the request.  If the request on appeal is denied, that decision is 
final.  

  
Please note, applicable Federal and State law does not require organizations to make the best possible accommodation, to 
reassign essential job functions, or to provide personal use items (i.e., eyeglasses, hearing aids, wheelchairs etc.).  

  
An employee or job applicant who has questions regarding this policy or believes that he or she has been discriminated 
against based on a disability should notify Management.  All such inquiries or complaints will be treated as confidential to the 
extent permissible by law.  

  

ALCOHOL AND DRUG FREE WORKPLACE POLICY  

  
The use, manufacture, purchase, sale, offer for sale, distribution or possession of any illegal drugs or controlled substances on 
AM Best Food Inc. premises is prohibited, as is being under the influence of illegal drugs or controlled substances upon 
reporting to work, while working or on duty or while on AM Best Food Inc. property or in a AM Best Food Inc. vehicle.  

  
Reporting to work or working while under the influence of alcohol is also prohibited, as is the consumption of alcohol while 
on duty.  Any employee who is using prescription or over-the-counter drugs that may impair the employee’s ability to safely 
perform the job, or affect the safety or well-being of others, must notify a supervisor of such use immediately before starting 
or resuming work.  

  
AM Best Food Inc. reserves the right to conduct searches of AM Best Food Inc. property or employees and/or their personal 
property, and to implement other measures necessary to deter and detect abuse of this policy.  
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Violation of this policy is considered gross misconduct and may result in immediate termination of employment.  

  
Any employee who has information concerning possible violations of AM Best Food Inc. Drug Free Workplace policy should 
contact Management.    

  
AM Best Food Inc. encourages employees with drug or alcohol problems to obtain treatment.  Notwithstanding such 
problems, employees are subject to dismissal if the problems persist and they are unable to perform their jobs satisfactorily.  

  

TECHNOLOGY AND FACILITY USAGE POLICIES  

  
AM Best Food Inc. computer systems and other technical resources are provided by the Company to advance the business of 
the Company and are to be used only in the pursuit of the Company’s business.  If, during the course of your employment, 
you perform or transmit work on the Company’s computers or other technical resources, your work may be accessed and 
subject to the review, use and monitoring by others.  

  
You may only access files and programs that you have permission to enter.  Unauthorized download and/or installation of 
software, (including games and messaging programs), review of files, dissemination of passwords, the creation or use of 
passwords not authorized by the Company, damage to systems, removal of files, removal of programs or improper use of 
information contained in the computer system is prohibited.    

  
The use of AM Best Food Inc. electronic communication or E-mail in any manner that may be disruptive, offensive to others, 
or harmful to morale is also specifically prohibited, including but not limited to the display or transmission of sexually explicit 
images, messages and cartoons, as well as the use of any ethnic slurs or communication that may be construed as 
harassment or disparagement of others.  The use of E-mail, by individuals, to solicit or proselytize others for commercial 
ventures, religious or political causes, outside organizations or other non-job related solicitations is prohibited.  Searches of E-
mail may be conducted without advance notice in order to ensure that the purpose of E-mail, i.e., to facilitate transmittal of 
business-related information, is being upheld.  

  
The Company reserves the right to monitor or review the use of its computer systems or other technical resources or any 
information contained within these systems or resources.  Likewise, information contained on the Company’s voicemail 
system is subject to review; Company Management may override your voicemail password and review your messages if 
deemed necessary in the best interests of the Company.  

  
Failure to comply with the policies stated above may be grounds for disciplinary action, up to and including termination of 
employment.  

  
As an employee of AM Best Food Inc.’s, you are expressly prohibited from use of the Company’s equipment for non-Company 
related purposes, without the authorization of your supervisor.  However, no personal right of privacy of an employee exists 
in any file contained within or transmitted by the Company’s computers.  

  
AM Best Food Inc. property such as laptops, desktops, office telephones, and modems are not to be used for illegal activities.  
All Company owned equipment, provided to employees, remains the property of AM Best Food Inc., and must be 
surrendered to the Company upon request.  Personal use of cell phones, pagers, or any mobile device while on duty is 
prohibited for all employees with the exception of Full-Time Exempt Employees (ex. GM,KM).  
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Violation of this policy may be grounds for disciplinary action, up to and including termination of employment.  

  
E-MAIL AND VOICE MAIL POLICY  

  
E-mail and voice mail systems are supplied for business use only and any electronic records maintained on a AM Best Food 
Inc. system are considered Company records and the property of AM Best Food Inc.  You should be aware that, under the 
circumstances described in those sections password protection can be circumvented and messages read.  Information 
contained on the Company’s voicemail system is subject to review; Company Management may override your voicemail 
password and review your messages if deemed necessary in the best interests of the Company.  Additionally, searches of e-
mail may be conducted without advance notice in order to ensure that the purpose of e-mail, i.e., to facilitate transmittal of 
business-related information, is being upheld.  

TAPE RECORDING POLICY  

  
It is a violation of AM Best Food Inc. policy to record conversations with a tape recorder or other recording device unless prior 
written approval is received from your supervisor or a member of Management and all parties to the conversation knowingly 
and expressly give their consent as evidenced on the recording.  

  
The purpose of this policy is to eliminate a chilling effect on the expression of views that may exist when one person is 
concerned that his or her conversation with another is being secretly recorded.  This concern can inhibit spontaneous and 
honest dialogue especially when sensitive or confidential matters are being discussed.  Secretly tape-recording confidential 
communications is illegal.  

  
CELL PHONE/PDA USE POLICY  

  
The use of personal cell phone to place or accept calls, text messages, e-mails or other electronic communications during 
work hours is prohibited, with the exception of Store Managers and Kitchen Managers.  Employees are therefore asked to 
make personal calls and/or use their personal cell phone/PDAs during breaks and lunch period either outside the building or 
in the break area.  Cell phones/PDAs should be turned off and stored in your locker or in your automobile during times other 
than your break.  

  
"Emergency" calls from family members, etc. trying to reach you should be handled through the company phone system.  
Employees should also ensure that friends and family members are aware of the company’s policy. Additionally, cell phones 
are not to be carried on the job without express permission from management.    

  

CAMERA PHONES, VIDEO OR AUDIO RECORDING DEVICES  

The use of camera phones, PDA’s or other audio or video recording capable devices within the company may constitute not 
only an invasion of employees’ personal privacy, but may breach confidentiality of AM Best Food Inc. trade secrets or other 
protected information.  Therefore, the use of camera or other video-capable recording devices within AM Best Food Inc. is 
prohibited without the express prior permission of management and of the person(s) present at the time.   

  

SPECIAL RESPONSIBILITIES FOR MANAGERIAL STAFF  

As with any policy, management staff is expected to serve as role models for proper compliance with the provisions above 
and are encouraged to regularly remind employees of their responsibilities in complying with this policy.  
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Violations of this policy will be subject to disciplinary action up to, and including, termination.  

  

CONFIDENTIALITY POLICY  

  
All AM Best Food Inc. records and information relating to AM Best Food Inc. or its consumers are confidential and employees 
must, therefore, treat all matters accordingly.  No AM Best Food Inc. or AM Best Food Inc.-related information, including 
without limitation, documents, notes, files, records, oral information, computer files or similar materials may be removed 
from AM Best Food Inc. premises without permission from AM Best Food Inc. except in the ordinary course of performing 
duties on behalf of AM Best Food Inc..  

  
Additionally, the contents of AM Best Food Inc. records or information otherwise obtained in regard to business may not be 
disclosed to anyone, except where required for a business purpose.  Employees must not disclose any confidential 
information, purposefully or inadvertently (through casual conversation), to any unauthorized person inside or outside the 
Company.  

  
Employees who are unsure about the confidential nature of specific information must ask their supervisor for clarification.  
Employees will be subject to appropriate disciplinary action, up to and including dismissal, for revealing information of a 
confidential nature.  

CONFLICT OF INTEREST POLICY  

  
BASIC POLICY  

  
Management will review actual and potential conflicts of interest and may determine a conflict of interest exists or does not 
exist, take appropriate corrective action or authorize exceptions.  

  
Although Management may adopt any appropriate action, it will generally direct such individual either to give up the 
conflicting interest or not to represent AM Best Food Inc. in situations where the conflict exists or might develop.  
Management may also advise such individual to continue to represent AM Best Food Inc., under the direction of his/her 
supervisor.  

  
If an individual is involved in any situation described below under Conflict of Interest Situations, he/she must report the 
relevant details in a memorandum to his/her supervisor or to a member of Management.  The supervisor and Management 
will treat all reports as confidential.  The failure to report the situation or its relevant details is cause for dismissal.  

  
CONFLICT OF INTEREST SITUATIONS  

  
The examples listed below do not constitute an all-inclusive list of conflicts of interest.  They are intended to illustrate the 
kinds of situations that might represent conflicts of interest.  Individuals have a responsibility to report the potential conflicts 
of interest, even if they are not mentioned below (see the definitions at the end of this policy).  

  
Conflicts of interest can involve the following:  
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(1) Outside work:  This includes either employment or, in some cases, charitable work, if it would interfere with the 
employee’s job performance; if the employee serves in a position of responsibility for any company that provides similar 
services, or organization that routinely shares and/or refers clients to  AM Best Food Inc. (e.g., as an officer, director, 
employee, partner or consultant); or if the content of the work or the organization’s activities or operations is actually or 
potentially in conflict with the employee’s duties at AM Best Food Inc. or with AM Best Food Inc. policy, goals, or business.  
The most common forms of conflict of interest are to do freelance work for a company that provides similar services or to use 
AM Best Food Inc. material, information or property for outside work.  

  
(2) Gifts:  Acceptance by an employee or any member of the employee’s immediate family of cash, gifts or services 
having a cumulative value greater than $50 in any one year, directly or indirectly, from or on behalf of, any organization that 
provides similar service to AM Best Food Inc. or with which AM Best Food Inc. does (or may reasonably be expected to do) 
business is deemed a conflict of interest.  Although meals, drinks and entertainment are not subject to this restriction, no 
employee or any member of the employee immediate family should accept such entertainment on a scale that might appear 
to obligate the recipient.  

  
(3) Influencing business transactions:  The Company prohibits any employee from participating in, approving or 
attempting to influence others at AM Best Food Inc.’to approve any transaction for goods, services, or other items if:  

  
 the employee or a member of the employee’s immediate family produced or participated in the creation or production 

of the goods or services, or  

  
 the employee or a relative of the employee has an interest, ownership share or holds an executive position in the 

organization with which AM Best Food Inc. is doing business.  

(4) Transactions with consumers:  Derivation of any personal gain (other than compensation from AM Best Food Inc.) by 
an employee or any member of the employee’s immediate family from any actions taken or not taken in the capacity of a AM 
Best Food Inc. employee or from any transaction between AM Best Food Inc. and any consumer of AM Best Food Inc. may 
violate AM Best Food Inc. policy.  

  
(5) Outside directorships:  This includes board membership of any company that is in conflict with AM Best Food Inc.  
There is no limit on the number of boards on which an employee may serve if AM Best Food Inc. has requested such 
employee to so serve.  An employee may join the board of any number of family-owned companies without prior approval, 
so long as participation does not interfere with the employee’s work in any way.  As a matter of policy, AM Best Food Inc. 
encourages their employees to serve on the boards of professional associations, public institutions or other not-for-profit 
organizations, so long as this service does not interfere with the employee’s regular work.  

  
In addition, if a AM Best Food Inc. employee has an immediate family member or relative who is an employee of a consumer, 
the AM Best Food Inc. employee should make his/her supervisor aware of that situation.  

  
DEFINITIONS  

  
Immediate family:  A member of the immediate family of an employee is his/her spouse, domestic partner or companion and 
any relative of the employee, spouse, domestic partner or companion who lives in the employee’s household.  

  
Relative:  A relative of an employee includes members of the employee’s immediate family, the employee’s child, parent, 
aunt, uncle, niece or nephew, cousin (or the spouse/domestic partner of any of the foregoing) and the child, parent, aunt, 
uncle, or cousin (or the spouse/domestic partner of any of the foregoing) of the employee’s spouse/domestic partner.  
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Organization:  An organization means any person, firm, corporation, partnership or other entity, all agents and 
representatives of any organization, and, if the organization is a corporation, all parents and subsidiaries of that corporation, 
and all corporations that have the same parent as that corporation.  

  

INTELLECTUAL PROPERTIES AND COPY RIGHTS  

  
All AM Best Food Inc. employees must be aware that AM Best Food Inc. retains legal ownership of the product of their work.  
No work product created while employed by AM Best Food Inc. using AM Best Food Inc. time, resources, equipment, 
supplies, facilities or trade secrets or relating to AM Best Food Inc. business or research or development or the work 
performed by the employee for AM Best Food Inc. can be claimed, construed, or presented as property of the individual, 
even after employment by AM Best Food Inc. has been terminated or the relevant project completed.  This includes written 
and electronic documents, audio and video recordings, and also any concepts, ideas, or other intellectual property developed 
for AM Best Food Inc., regardless of whether the intellectual property is actually used by AM Best Food Inc..  Although it is 
acceptable for an employee to display and/or discuss a portion or the whole of certain work product as an example in certain 
situations (e.g., on a résumé), one must bear in mind that information classified as confidential must remain so even after the 
end of employment, and that supplying certain other entities with certain types of information may constitute a conflict of 
interest or a violation of our intellectual property rights.  In any case, it must always be made clear that the work product is 
the sole and exclusive property of AM Best Food Inc..  Contract workers must be particularly careful in the course of any work 
they discuss doing, or actually do, as a potential conflict of interest.  

  
  

INSPECTIONS AND SEARCHES ON COMPANY PREMISES  
  

PURPOSE OF THE GUIDELINE  

AM Best Food Inc. believes that maintaining a workplace that is free of drugs, alcohol, and other harmful materials is vital to 
the health and safety of its employees and to the success of the Company’s business.  The Company also intends to protect 
against the unauthorized use and removal of Company property.  In addition, the Company intends to assure its access at all 
times to Company premises and Company property, equipment, information, records, documents, and files.  Accordingly, the 
Company has established this guideline concerning inspections and searches on Company premises.  This guideline applies to 
all AM Best Food Inc. employees.  

  

DEFINITIONS  

For purposes of this guideline:  

  
“Prohibited materials” means firearms or other weapons; explosives and/or hazardous materials or articles; illegal drugs or 
other controlled substances; drug-related paraphernalia; alcoholic beverages; Company property, and/or proprietary and 
confidential information belonging to a third party that an employee is not authorized to have in his or her possession.  

  
“Company property” includes all documents, records, software, electronic codes, data, and files relating to the Company’s 
business; and all equipment, hardware, and other property of any kind, whether owned, leased, rented, or used by the 
Company.  

  
“Company premises” includes all premises and locations owned or leased by the Company or under the control of the 
Company, including parking lots, lockers, and storage areas.  
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“Reasonable suspicion” includes a suspicion that is based on specific personal observations such as an employee’s manner, 
disposition, muscular movement, appearance, behavior, speech or breathe odor; information provided to management by an 
employee, by law enforcement officials, by a security service, or by other persons believed to be reliable; or a suspicion that 
is based on other surrounding circumstances.  

  
“Possession” means that an employee has the substance or Company property on his or her person or otherwise under his or 
her control.  

  

INSPECTIONS AND SEARCHES  

Access to Company Property  
  
In order to assure access at all times to Company property, and because employees properly in possession of Company 
property or information related to Company business may not always be available to produce the property or information 
when needed in the ordinary course of the Company’s business, the Company reserves the right to conduct a routine 
inspection or search at any time for Company property on Company premises.  In addition, the Company reserves the right to 
access at all-time information and communications stored in Company electronic media.  

  
Routine searches or inspections for Company property may include an employee’s office, desk, file cabinet, closet, computer 
files, voice mail, electronic mail, or similar places where employees may store Company property or company-related 
information, whether or not the places are locked or protected by access codes and/or passwords.  

  
Because even a routine search for Company property might result in the discovery of an employee’s personal possessions, all 
employees are encouraged to refrain from bringing into the workplace any item of personal property that they do not wish to 
reveal to the Company.  

  
Inspections and Searches for Prohibited Materials  
  
Inspections or searches for prohibited materials in or on Company premises also will be conducted whenever the Company 
has reasonable suspicion to believe that a particular employee or group of employees may be in possession of materials in 
violation of this guideline.  

  
Inspections or searches for prohibited materials may be conducted by an independent security service or by Company 
personnel.  

  
1. Inspections or searches for prohibited materials may be conducted on a regular or random basis at locations where 
employees enter or exit Company premises, without regard to whether there is reasonable suspicion that any employee may 
be in possession of prohibited materials in violation of this guideline.  

  
2. Inspections or searches for prohibited materials may be conducted from time to time even when there is no 
immediate reason to suspect the presence of the materials.  In such cases, the Company may announce the inspection in 
advance, except for inspections or searches conducted at locations where employees enter or exit Company premises.  

  
3. Inspections or searches for prohibited materials may include an employee’s office, desk, file cabinet, closet, 
computer, or similar places where employees may place personal possessions or information, whether or not the places are 
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locked or password protected.  Inspections or searches for prohibited materials also may include an employee’s locker, or any 
employee’s pockets, purse, briefcase, lunch box, or other item of personal property that is being worn or carried by the 
employee while on Company premises.  

  
4. In cases involving an inspection or search of an employee’s pockets, purse, briefcase, or other item of personal 
property that is being worn or carried by the employee, the employee will be requested to conduct a self-search (i.e., by 
turning out or emptying pockets, purses, etc.) in the presence of an observer who will be a person of the same gender.  

  
5. Employees who refuse to cooperate during an inspection or search will not be forcibly detained or searched.  They 
will be informed, however, that the Company will base any disciplinary decision on the information that is available, to a 
reasonable suspicion that the employees were in possession of prohibited materials, if applicable, and that their failure or 
refusal to cooperate could deprive the Company of information that may clear them of suspicion.  In addition, the Company 
reserves the right to take appropriate action to prevent the unauthorized removal from Company premises of Company 
property.  

  

APPROVALS FOR INSPECTIONS  

In instances in which the inspection or search is conducted because there is reasonable suspicion that a particular employee 
or group of employees may be in possession of prohibited materials in violation of this guideline or may be using Company 
property in an unauthorized manner, and in instances in which an item of the employee’s personal property will be searched, 
the inspection or search will be approved in advance by the Chief Operating Officer or his or her designated alternate(s) in the 
event of unavailability.  

  
All inspections or searches that are conducted, as part of the Company’s program of periodic (and unannounced) inspections, 
will be approved in advance by the Chief Operating Officer, who will inform the Store Manager or Kitchen Manager of the 
impending inspection prior to its occurrence.  

  

DISCIPLINARY ACTION  

Employees who are found to be in possession of prohibited materials in violation of this guideline, or employees who are 
found to have used Company property in an unauthorized manner, will be subject to discipline, up to and including discharge, 
regardless of the Company’s reason for conducting the search or inspection.  

  

CONFIDENTIALITY  

Managers and supervisors will make their best effort to restrict communications concerning a violation or possible violation 
of this guideline to persons who have an important work-related reason to know.  

LEAVING AM BEST FOOD INC.  
  
  

RESIGNATION  
  
When an employee decides to leave for any reason, Management would like the opportunity to discuss the resignation 
before final action is taken.   AM Best Food Inc. often finds during this conversation that another alternative may be better.  
If, however, after full consideration the employee decides to leave, it is requested that the employee provide the Company 
with a written four-week advance notice period (bear in mind that vacation days should not be included in the four-week 
notice period).  
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JOB ELIMINATION  

  
Whether or not to eliminate jobs or to change or merge job functions, and also which jobs to eliminate is the purview of the 
Management and takes into account who among the employees are best able to do the work.  Seniority may also be a 
relevant factor.  If restructuring our operations or reducing the number of employees becomes necessary, AM Best Food Inc. 
will provide notice in compliance with applicable State and Federal regulations.  

  
In general, AM Best Food Inc. will make a reasonable effort to place a job-eliminated employee elsewhere in the 
organization if the Company deems the employee suitable and qualified for the position.  

  
WARNING PROCEDURE  

  
The following warning procedure does not alter the at-will employment relationship governing all AM Best Food Inc. 
employees, and AM Best Food Inc. reserves the right in its sole discretion to terminate any employee’s employment and 
compensation at any time without previous warning or disciplinary action.  In dealing with an employee’s unsatisfactory 
performance, there are a series of progressive, disciplinary steps available to Management if Management believes that the 
employee’s work may improve, avoiding the dismissal of the employee.  

  
WARNING PROCEDURE STEPS  

  
The steps in the warning procedure may, but do not necessarily, include:  

  
(1) Informal discussions with the employee:  Discussion should be constructive and specific.  The employee should be able to 

ask questions and make comments.  The supervisor should provide suggestions and direction.  

  
(2) Initial Performance Warning:  This is a full, specific and constructive discussion of the problem, setting a date by which the 

employee is expected to meet Company standards or face further disciplinary action up to and including immediate 
dismissal. This meeting is documented on the employee warning form.  

  
(3) Second Performance Warning:  This is a second full, specific and constructive discussion, stating that the work is 

unsatisfactory, indicating in what ways it is unsatisfactory and specifying a final date by which the employee must 
improve or face dismissal.  The documentation should be accompanied by another conversation with the employee 
explaining clearly why the work is inadequate (or not improved enough) since the initial warning.  

  
(4) Dismissal.  

  
PERSONNEL ACTIONS FOR EMPLOYEES ON WARNING  

  
• No employee may receive a salary increase while on initial or second performance warning.  

  
• The initial or second performance warning period does not constitute a guarantee or commitment of employment 

for a specific period of time.  If the employee fails to demonstrate, in the opinion of his/her supervisor, significant 
and immediate improvement at the beginning of the warning period and/or sustained significant improvement and 
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progress at any point during the warning period, Management may shorten or terminate the warning period and 
proceed with the next step or move to immediate dismissal.  

  
WHEN WARNING PROCEDURES ARE NOT APPROPRIATE  

  
When Management deems either that progressive disciplinary steps will not have an effect on the individual’s performance 
or that the needs AM Best Food Inc. so require, the warning procedures will not be applied and the employee will be 
terminated without warning.  

  
In addition, the policies relating to the warning procedure do not apply to the following:  

  
• employees with less than 12 months service or employment;  

  
• employee with significant managerial responsibilities;  

  
• employees with access to confidential information;  

  
• employees guilty of gross misconduct;  

  
• employees guilty of gross negligence;  

  
• employees for whom the warning procedure is inappropriate, as described above; or  

  
• temporary employees.  

  
GROSS NEGLIGENCE  

  
Gross negligence is the commission of an act or the omission of an act exhibiting reckless disregard for the business 
consequences to AM Best Food Inc. of that act or any gross default.  

  
GROSS MISCONDUCT  

  
Gross misconduct includes, but is not restricted to, sexual activity in the workplace; concealing mistakes; excessive 
absenteeism or lateness: failure to call or directly contact your supervisor when you will be late or absent from work; fighting 
or a serious breach of acceptable behavior; unauthorized possession, use of or disclosure of confidential information; abuse 
of benefits through false representations; submitting doctored receipts for reimbursements or for expenses never really 
incurred or incurred for non-business purposes; forging one’s supervisor’s signature to anything; falsification of any reports or 
Company records or documents; violation of AM Best Food Inc. policy on conflict of interest; acceptance of gifts from 
suppliers; stealing supplies or equipment; destroying Company property; obtaining one’s supervisor’s signature under false or 
fraudulent circumstances; abusive or violent behavior; the use of alcohol while representing AM Best Food Inc., either on site 
or off site, that adversely affects the individual’s ability to perform services; the illegal use or sale of drugs or controlled 
substances on AM Best Food Inc. premises or while engaged in any business-related function or that adversely affects the 
individual’s ability to perform services; absence without leave from the business and affairs of AM Best Food Inc. for any 
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unreasonable period of time; the commission of any act of unlawful harassment or any other act having the potential to 
expose AM Best Food Inc. to civil or criminal penalties; conviction of a felony; or the willful or habitual disobedience or 
neglect of any of the reasonable orders or directions or policies of the Management of AM Best Food Inc. or officers of AM 
Best Food Inc. or of one’s duties.  

  
This list is intended to be representative of the types of activities that may result in disciplinary action.  It is not exhaustive, is 
not intended to be comprehensive and does not change the employment-at-will relationship between the employee and the 
Company.  

  
DISCIPLINARY ACTION  

  
The Store Manager and the charged employee’s supervisor shall determine, in their absolute discretion, the appropriate 
disciplinary action, if any, in response to such allegations. Such discipline may include warning, restitution, suspension 
without pay, and/or termination. Application of these outcomes is at the discretion of the Store Manager.  
  

  
DISMISSALS  

  
Every AM Best Food Inc. employee has the status of "employment-at-will," meaning that no one has a contractual right, 
express or implied, to remain in AM Best Food Inc. employ.  AM Best Food Inc. may terminate an employee’s employment, or 
an employee may terminate his/her employment, with or without cause, and with or without notice, at any time and for any 
reason.  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 the above except for the General 
Manager of the Company and then only expressly in writing.  

  
In the event of dismissal for misconduct, all benefits end at the end of the month.  COBRA may not be available to anyone 
dismissed from AM Best Food Inc. for gross misconduct.  

  
REFERENCE CHECKS  

  
All inquiries regarding a current or former AM Best Food Inc. employee must be referred to the Business Office  

  
Should an employee, supervisor or manager receive a written request for a reference, he/she should refer the request to the 
Business Office for handling.  No one at AM Best Food Inc. may issue a reference letter to any current or former employee or 
Independent Contractor without the permission of Management.  

  
Under no circumstances should any AM Best Food Inc. employee, supervisor or manager release any information about any 
current or former AM Best Food Inc. employee over the telephone.  All telephone inquiries regarding any current or former 
employee of AM Best Food Inc. must be referred to the Business Office.  

  
In response to an outside request for information regarding a current or former AM Best Food Inc. employee, the 
Management will furnish or verify only an employee name, dates of employment, job title and restaurant.  No other data or 
information regarding any current or former AM Best Food Inc. employee, or his/her employment with AM Best Food Inc., 
will be furnished unless the employee authorizes AM Best Food Inc. to furnish this information in writing that also releases 
AM Best Food Inc. from liability in connection with the furnishing of this information or AM Best Food Inc. is required by law 
to furnish any information.  
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ACKNOWLEDGEMENT OF RECEIPT  
  
  

RECEIPT FOR EMPLOYEE HANDBOOK  
  
I acknowledge that I have received a copy of AM Best Food Inc. Employee Handbook.  I agree to read it thoroughly, including 
the statements in the introduction describing the purpose and effect of the Employee Handbook.  I agree that if there is any 
policy or provision in the Handbook that I do not understand, I will seek clarification from Management.  I understand that 
AM Best Food Inc. is an "at will" employer and, as such, employment with AM Best Food Inc. is not for a fixed term or definite 
period and may be terminated at any time at the will of either party, 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 or his or her designee 
of the Company and then only expressly in writing signed by him/her.  In addition, I understand that this Handbook states AM 
Best Food Inc. policies and practices in effect on the date of publication.  I understand that nothing contained in the 
Handbook may be construed as creating a promise of future benefits or a binding contract with AM Best Food Inc. for 
benefits or for any other purpose.  I also understand that these policies and procedures are continually evaluated and may be 
amended, modified or terminated by the Company at any time but only in writing signed by the CFO or his/her designee.  

  
Please sign and date this receipt and return it to the Store Manager.  

  
  
  
Date:    _______________________________  

  
  
Signature:   __________________________________________  

  
  
Printed Name:  __________________________________________  

 
  

RECEIPT FOR “NOTICE TO EMPLOYEE”  
  
I acknowledge that I have received a copy of the “Notice To Employee” and I am aware of who my employer is, the pay dates 
and schedule, workers compensation insurance carrier, and other data disclosed on that form.  

  
  
  
Date:    _______________________________  

  
  
Signature:   __________________________________________  

  
  
Printed Name:  __________________________________________  

  



 
 

AM Best Food Inc.  50 

  

   



AM Best Food Inc. 
Food Server/Bartender/Host/ Banquet 

 
 

Golf Food & Beverage Service 
Training Program 

 
 
 

Grow 
 

Orchestrate 
 

Achieve 
 

Learn 
 

Succeed 
 
 
 

  
 
 

Food Server/Bartender/Host/ Banquet 
F & B TRAINING PROGRAM 

 

 



AM Best Food Inc. 
Food Server/Bartender/Host/ Banquet 

 
 

Welcome 
  

Los Feliz / Club House  
 

Congratulations! You have been chosen to be part of a 
select team of service professionals, whose experience and 
attitude have earned them a place with our golf club 
operations. Our team is committed to meet and exceed our 
guest’s expectations. We realize this can only be 
accomplished through employees with the same level of 
commitment. Therefore, you are our most important asset. 
 
With the help of training materials and one-on-one 
instruction from your trainer and manager, we will strive to 
train you in the best possible environment. Your 
development is the key to our success in the highly 
competitive restaurant business. You are a vital member of 
our team. If you have any questions after going through this 
program, please consult with your manager. 
 
We are very excited about your future with us.  
Good Luck to you! 
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Golf Operations Fact Sheet 

Complete all of the information for your course in the table below 
New Team Member Name: 
 

Job Title: 
                  Food Server 

 
Welcome Aboard 

Your Course Name: 
 

Your Course Address: 

Your Course Phone Number: 
 

Hours of Operation: 

 
Your Management Team 

General Manager: 
 

Corporate Phone Number: 

Assistant Manager: 
 

President: 

Assistant Manager: 
 

Vice President Operations: 

Assistant Manager: 
 

Human Resource/ Training Director: 

Chef: 
Sous Chef: 

 

Director of Catering: 
Sales Manager: 
Banquet Manager: Unit Auditor: 

 
Manager and Team Member to Cover the Following 

�   Company History  
�   General Information 
�   Benefits 
� Schedule 
� Mystery Shopper 
 

Orientation Review 
 
The manager has answered all my questions regarding this orientation checklist: 
Team Member Signature: 
 

Date: 

 
I ensure the above information has been reviewed with the new team member 
Manager Signature: Date: 
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Food Server/Bartender/Halfway House 
 
 

JOB OBJECTIVE 
  

 As a server your primary job responsibility is to provide Hospitality. Immediately 
greet each guest and project an attitude of warmth, welcome and sincere desire to 
please each and every guest as you would a guest in your home. You play a very 
important role in the restaurant operations.  A cheerful greeting with a sincere smile 
goes a long way. Think about your favorite restaurant. Now think about how you like 
to be greeted. An attractive appearance, an attitude of respect and courtesy, 
enhanced with a warm smile and good sense of humor will create the type of 
rapport that is essential in all of our dealings with our guests. Let them know that you 
care. It’s really that simple! 
 
“Guest contact” includes all of your duties and responsibilities that bring you into 
direct contact with our guests. These are the most important aspects of your job in 
any given situation; the guest’s needs or desires come first.  For example, if you are 
delivering food to a table, and a new table is sat, make eye contact and 
acknowledge the new party. Let them know you have seen them and will be right 
with them. You have only one chance to make a good first impression — make it a 
POSITIVE impression. 

     
 

JOB PRIORITIES 
 HOSPITALITY IS YOUR # 1 PRIORITY 
 Greet Guests promptly with a smile within one minute or less. 
 Inform guests of Chef’s Creations/ Features. 
 Suggestively sell food and beverages. 
 Maintain table appearance. 
 Present check upon removal of last plate. 
 Give a warm farewell, and invite guests back. 
 Teamwork 

 
 

  
WHAT PART DO YOU PLAY IN THIS? 
 

As a team member you play a very important part in our restaurant, and 
impact the guest’s total experience.  Your contribution is every little thing 
that you do to make our Guests’ experience a remarkable one.  
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PROVIDING HOSPITALITY 
  

Hospitality, What is it to you? 
Hospitality is our most important asset in today’s society. We are not just in the 
food Business but the hospitality business. People don’t just come into eat, they  
can do that at home, they come to us to pay attention to them and  take care of 
their needs. With so much competition these days we need to focus on how to 
treat our guests. Hospitality is our #1 priority! 

 
 
Speaking Hospitality: 
Communicating effectively is the key to creating a hospitable environment for our 
guests. It is the one variable in the mix of experiences that will make a guest 
decide to return or not.  Effective communication sets the right tone.  
 
 Always acknowledge a guests presence with eye contact and a smile; even if 

only to say that you will be with them in just a moment. 
 
 Humor can be one of your most effective tools in dealing with people: 

however, when in doubt, don’t be humorous. Some people are in no mood for 
humor. Lean to “read the guest” and judge their mood. 

 
 Maintain eye contact with guests as you walk through the restaurant. By 

reading expressions and body language. You can often anticipate problems 
and offer your assistance before guests have to ask. 

 
 Learn the names of your regular guests. Nothing is more pleasant to 

someone than the sound of their own name. 
 
 Treat all guests equally and with respect. 
 
 
 
Before we get started: 
 
A thorough knowledge of the floor plan of the dining room or work station 
is ESSENTIAL to working the floor effectively. You must know table 
numbers, sizes of tables, and station breakdowns and assignments. This 
information will be available in each unit in the form of a schematic, which 
is a diagram of the floor plan indicating table sizes, table numbers and 
station breakdowns. 
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Floor Plan Activity                                                 
 
Activity # 1 
Ask your trainer for a copy of your restaurant floor plan. 
 
Review it carefully and study where the tables and stations 
are. Now have your trainer direct you to various tables. Walk 
over and verify that you can find the various tables and 
stations in your restaurant. 
 
 
 
Activity # 2 
Now that you know your table numbers and stations, study 
your floor plan and identify what tables can be combined for 
large parties. When combining tables you must take into 
account the flow of the restaurant, so that you do not block 
any walkways, or obstruct the flow of traffic. 
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General Rules on Service 
 
Checking onto Shift: 
 Arrive early enough to be prepared to take your first party at your scheduled 

in time. 
 Check your appearance, make sure your uniform is clean and pressed. 
 Check employee bulletin board for any 86’d items, or specials of the day. 
 Check assigned station, and make sure all tables are set properly. 
 Wash your hands. 
 
Work Smart: 
 Work your station as a whole rather than one table at a time. 
 Look at every table every time you are on the floor. 
 When refilling beverages approach all tables. 
 Handle all glassware by the base, all silverware by the handle. 
 Always replace used utensils with clean ones.(Never ask the guest to keep 

his fork) 
 Make it a habit never to leave your station empty handed and never leave the 

dish station empty handed.  
 
Teamwork: 
 Use established “restaurant courtesies” such as saying “right behind you”, 

“please”, “thank you”, ect. 
 Ask for help when you need it. 
 Offer help when you have time. 
 Keep work areas clean.  
 Restock areas as needed. 
 Prebus not only your station, but your co-workers also. 
 Help each other serve food 
 
Food Presenter/Runner: 
As part of teamwork, you may be called upon to be a food presenter (food 
runner) during your shift. The food presenter will help deliver food from the expo 
line to the dining areas. All servers will be responsible for being a food presenter 
from time to time.  The Bartender will rely on the food presenter to deliver food to 
the bar area, so that he doesn’t have to leave his guests unattended. 
 
 
 
 



AM Best Food Inc. 
Food Server/Bartender/Host/ Banquet 

 
 
 
 

HOSPITALITY ACTIVITY 
       “Give the Gift of hospitality to each other and the guest” 
 
The purpose of this activity is to expand our knowledge of hospitable and 
inhospitable behavior, and how it impacts our ability to give the gift of 
hospitality to each other, and to our guests. On the next two pages we will 
be working with the two ways in which we communicate. Verbal (what we 
say with words) and nonverbal (what we say with our body language).  
Below list what hospitality means to you. 
 
VERBAL: 
 
WHAT PEOPLE WANT TO HEAR- 
 
Employee to employee: Ex.  Did you need help? 
________________________________________________________________
________________________________________________________________ 
 
Manager to employee: 
________________________________________________________________
________________________________________________________________ 
 
Employee to guest: 
________________________________________________________________
________________________________________________________________ 
 
WHAT PEOPLE DON’T LIKE TO HEAR- 
 
Employee to employee: Ex. No, I can’t help you. 
________________________________________________________________
________________________________________________________________ 
 
Manager to employee: 
________________________________________________________________
________________________________________________________________ 
 
Employee to guest: 
 
________________________________________________________________ 
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Nonverbal/ Body Language: 
 
1. Hospitable posture: Ex. Standing up straight. 

______________________________________________________________
______________________________________________________________ 
 

2. Inhospitable posture: Ex. Leaning on the table. 
______________________________________________________________
______________________________________________________________ 
 

3. Hospitable appearance: 
______________________________________________________________
______________________________________________________________ 

 
 4.  Inhospitable appearance: 

______________________________________________________________
______________________________________________________________ 

 
  5.  Hospitable actions (opening the door): 
     ______________________________________________________________  
      _____________________________________________________________ 
 
6. Inhospitable actions (ignoring someone): 

_____________________________________________________________
_____________________________________________________________ 
 

 
Action Plan: 
 
1. To give the gift of hospitality to team members, the # 1 thing I will do is: 

______________________________________________________________
______________________________________________________________
______________________________________________________________
______________________________________________________________ 

 
 
 
 
 
2. To give the gift of hospitality to guests, the # 1 thing I will do is: 

______________________________________________________________
______________________________________________________________
______________________________________________________________
______________________________________________________________ 
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SERVICE PROCEDURES 
 
 

Listed below are the 12 basic service procedures this Sequence of 
Service, is what we do at Every Table Every Time: 
 
 

 Meet and Greet your Guest 
 Suggest Beverages and Appetizers 
 Place Beverage and Appetizer order 
 Serve Beverages 
 Serve Appetizers 
 Table Check, Take Entrée Order 
 Place entrée order, serve soup, salad and 

bread service 
 Serve entrée 
 Two bite check back 
 Pre- Bus Table 
 Suggestively Sell Desserts and After Dinner 

Drinks 
 Present Check, Thank Guests and Invite 

them to return 
 
 
 
 
 
Meet and Greet your Guests: 
 Greet your guests within one minute – A simple greeting is best, such as: 

a) “ Have you dined with us before? 
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b) “ Welcome back, it’s nice to see you again. 
c) “ How are you this evening? My name is_____ and I’ll be 

serving you this evening. 
Remember if you know the guests name, address them by it. Now is the 
time to present the crudite with the chef’s compliments. 
 
Suggest Beverages and Appetizers: 
 Suggest a cocktail to all guests at the table. “ May I bring you a Fresh-Lime 

Margarita with Cuervo Gold and Grand Marnier, a glass or perhaps a bottle of 
Kendall Jackson Chardonnay.” 

 For non-drinkers suggest virgin drinks or bottled water. 
 Always offer two choices. 
 Suggest an appetizer. “While you’re looking over the menu, may I suggest a 

couple of appetizers?” 
 

“ How about a delicious______ made with mouth watering ______and 
a tangy ______sauce, or my favorite ______to begin your dinner?” 

 
  “ We are currently featuring our special (full description of the item), 
             or possibly you would be interested in the fabulous (choose the  
             second appetizer to recommend) it’s a favorite.”  
 
             Encourage guests to share and appetizer. 
 
 
 Use buzz words to describe food and beverages. See suggestive sell section. 
 Give them a few minutes to decide on an appetizer while you get their drinks. 
 Return with the drinks and name the item as it is placed in front of the guest 

from the right side. At this time the server asks, “which appetizer have we 
decided on?” It is preferable to get the appetizer order prior to mentioning the 
dinner promos. 

 Remove any extra place settings. 
 Place the appetizer order and then return to the table.  Let the guests know 

their (use name of appetizer) order will be ready in a few minutes. At this time 
describe the specials of the day. 

 
Dinner Service Suggestions: 
 “ We have Maine Lobster served with red bliss potatoes and corn on the 
cob for $19.95,or I would suggest we stuff the lobster for you with our 
fabulous Maryland Lump crab stuffing for only $24.95 (a soup or house 
salad may be added to the meal for $1.95 up charge) I will give you a couple 
of minutes to decide on your dinner order, let me go check on your 
appetizer.” 
 
Take Entrée Order: 
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 The entrée order should be taken immediately after the placing appetizer 

order in the computer. Or after the beverages are served if they are not 
having an appetizer. 

 Return with the appetizer and take the dinner order if guests are ready. 
 Server must suggest side dishes. 
      
“ Our fresh asparagus would go great with your lobster, or would you like  
a skillet of mushrooms with your prime rib?” 
 
 Make sure to ask how the guest wants his/her beef prepared. 
 Always assume that the guests will order wine with their meal. 
 Ask leading questions.  “Have you decided on wine with your dinner?” 

This may very well be the most powerful selling tool because, it not only 
assumes that the customer will be ordering, but opens the opportunity to 
make a suggestion. 

 Remember to have a specific wine ready to suggest for their entrée. 
 
     “ The Halibut is an excellent choice, may I suggest a bottle of 
     Chardonnay that would match perfectly?” 
 
           “ The Robert Mondovi Cabernet would go great with your 
               Prime Rib.”   
 
           “ Have you seen our selection or wine by the glass?”    
 
 
 Before leaving the table, pre-bus the appetizer plates from the right, remove 

crudite at this time, unless the guest would like to keep it. 
 Suggest a second round of cocktails at this time. 
 
Place entrée order; serve soup, salad and bread service: 
 Place entrée order before you leave the kitchen with soup or salad. 
 Our average cooking time for most entrees is 10-12 minutes. Except well-

done meat, which takes about 20 minutes.  Burgers take only 5 minutes 
 Bread is delivered with soup or salad. 
 This course should be served after the appetizer course, if no appetizer is 

ordered this course should be served after the cocktails. 
 Pick up your salad first, then your soup (cold food cold, hot food hot). 
 At the table serve from the left in front of the guest. 
 Identify the item as you serve it. 
 Offer fresh ground pepper for the soup or salad. 
 Clear the soup and salad plates from the right when as the guest finish their 

course. 
 
Serve Entrée: 
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 Serve the main course as soon as it is ready, remember hot food hot. 
 Once again serve from the left and identify each entrée as you place it in front 

of the guest. 
 Always place the main course at six o’clock. 
 Avoid reaching across the guest. If you must reach across the guest, excuse 

yourself. 
 Make sure that all condiments, silverware and extra plates are at the table 

prior to serving the entrées. 
 Offer the guests fresh ground pepper with their entrée. 
 
Remember 
All beverages and soups are served from the right of the guest with 
the server’s right hand. All food is served from the left of the guest 
with the servers left hand. All items are cleared from the table from 
the right with the server’s right hand. 
 

 
Two Bite Check Back: 
 Check back with the table while the guests are eating their entrée, usually 

within two minutes or after their first bite, to see if your guests are satisfied or 
if they need anything. 

 Bring a water pitcher with you, and while you refill their water, inquire about 
their meal. 

 
 
 “Isn’t that Halibut delicious? 
 “Is your Prime Rib prepared to your satisfaction?” 

 
 
 Avoid questions such as “Is everything ok?” or “Is the food good?” 
 A guest may dislike his meal, even if the meal is by all standards very good. 
 If you do have a guest complaint, bring it to the manager’s attention 

immediately! 
 All food rejected by the guest for whatever reason should be carried from the 

to the kitchen by a manager. Once the problem is remedied the manager will 
personally deliver the dish to the guests table. 

 
  
 
 
 
 
 
Pre-Bus your table: 
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 When all guests are finished, ask if you can take the plate. 
 Use the same procedure as with appetizers and salads and say “ Are you 

finished or just relaxing?” Convey that you are eager to be of service but 
do not want to rush them. 

 In clearing the table make sure all the china; silver and unused glassware is 
removed. 

 Always crumb the table using a folded napkin and small B&B plate. 
 
 
Suggestively Sell Desserts and After Dinner Drinks: 
 Once the table is cleared offer dessert 
 Describe each dessert individually. 
 If the guests are “too full”, recommend that they: 

Split a dessert 
Enjoy a scoop of ice cream 
Take a dessert home 
Try a cappuccino or espresso  
Or have an after diner drink 
 
“Can I recommend a Irish Coffee, It is made with our great coffee and a 
shot of Jameson Irish Whiskey and topped with fresh whipped cream.” 
 
“May I recommend some Grand Marnier to take away that full feeling?” 

                                                                  
 Serve the hot beverages first, followed with desserts and after dinner drinks. 
 Serve the dessert from the left, place the plate in front of the guest with the 

point of the dessert facing at the guest. 
 If the guests are sharing the dessert, place the dessert between them and 

bring extra plates and forks. 
 Serve the after meal drinks to the right, remember to name the drink as you 

set it down. “Here is your Kahula Coffee” 
 When all desserts and cordials have been finished, approach the table and 

ask, 
 
 

“May I bring you another round of cocktails?” 
“What else may I bring you at this time?” 
“Would you like me to bring your check?” 
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Present Check, Thank Guests and Invite them to Return: 
 After all drinks and desserts have been served, go to the terminal and 

print the guest check. Make sure to add any additional beverages. 
 Place the check in the check presenter and place at the table. 
 Let the guest know that you will be happy to pick up the check whenever 

they are ready.  
 Go back to the table with refills of coffee and water.  
 Do not get lost at this point, remember the service is not over until the 

check is collected and the change rendered. 
 Don’t  spoil the experience by detaining the guest, make yourself 

available. 
 
Paying the Check 
Cash: 
 If a guest places money in the check presenter, pick up the presenter, 

check the money and thank the guest. 
 If a large bill is placed, you may say, “Thank you, your change will be out 

of  fifty.” This will verify the large bill. Some guests may think that they put 
out a hundred dollar bill. Tell the guest that you will return with the change. 

 Always bring the change. Never assume a tip. 
 Return the check presenter with the change and receipt.  “Thank you so 

much for coming this evening. I’ve really enjoyed serving you. 
Please come back, and dine with us again.” 

 
Credit Card: 
 If a guests pays by credit card. We accept: Visa, MasterCard, American 

Express and Discover 
 Carry the presenter with the check and card to the computer or credit card 

station. 
 Return the presenter with the voucher and the receipt to the guest for a 

signature.  
 For a personal touch, use the guests name. “ Please total and sign here, 

Mr. Jones.”  
 Thank the guest, give them their credit card receipt copy and say, “I have 

enjoyed serving you Mr. Jones, please come again.” 
 
Thank you and Invite them to return: 
 You can never thank the guest to many times. 
 Assist the guest when the leave the table, pull out the chairs. 
 Check to see that they have all of their belongings. 
 Thank them, and invite them to return. 

“Thank you for dining at Los Feliz Cafe this evening. Please come 
join us again soon.” 
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CLEARING AND SETTING TABLES 
 
 
Clearing tables: 
Tables are to be bussed as soon as the guests leave but never before the entire 
party leaves. You may pre-bus plates and glasses as guests are finished.  Bus 
tables quickly, carefully and quietly.  Clearing and setting tables ate the end of 
the meal is the busboy’s task.  But remember we should all help each other. 
 
 Clear tables as soon as guests leave; unattended dirty tables are an eye sore. 
 Bus tables quickly and quietly; do not disturb other guests. 
 Never place fingers inside cups and glasses when bussing. 
 Do not roll up silverware, dishes or garbage in linen. 
 Remove ashtrays (where applicable) by placing a clean one over the dirty one. 

Do not empty an ashtray onto the tray or into a glass or cup. Never wipe an 
ashtray with a bar towel. 

 If a guest leaves any personal articles behind, (jacket, notebook, purse), bring 
it to the front desk immediately and identify the table number where the article 
was found. 

 Clean the table underneath the tables and booths of any debris. 
 
 
Setting tables: 
An attractively set table is an invitation from you to your guests to join you for a 
pleasant dining experience. Knowing how to set a table quickly and properly will 
prove to be a valuable skill. 
 
 Tables should be set immediately after they are bussed. 
 Always make sure silverware is polished, and dishes are spot free. 
 If there is no wait, set each table with “ dummy” place settings, set the 

appropriate number corresponding to the number of chairs. 
 If there is a wait, set each table according to the exact number needed for 

parties on the wait list. 
 Follow the correct table settings for your restaurant. 
 Regardless of who resets the table, remember that it is your table. Make sure 

the settings are correct, that the silverware is clean and the glasses unspotted, 
that the chair seats are lean and there is no debris on the floor. 
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TABLE SET-UP 
 
There may be variations to the basic table set-up and additional silverware 
or glasses may be present. Some examples may include a stirring spoon, 
Steak knife, butter knife, tea cup-and-saucer and sugar and creamer. Check 
with your Trainer for the proper set up of your unit’s dining tables.   
 
Traditionally, the perfectly set (basic) table includes the following, centered 
around the space reserved for the dinner plate: 
 
 
 

Water glass   Above and to the right 
 

  Wine glass   Above and placed to the right of the water glass 
 
 Knife    Parallel and to the right 
  
 Table spoon   Parallel and placed to the right of the knife 
 
 Salad fork   Parallel and to the left 
 
 Dinner fork   Parallel and placed to the left of the salad fork 
 
 Bread plate   Parallel and placed to the left of the forks 
 
 Salt and Pepper   In the center of the table beside the centerpiece 
 Shakers 
 
 Napkin   Centered on plate space (check with trainer)or 
     folded and placed in wine glass 
 
 
 Centerpiece, lamp  In the center of the table 
 Or flower vase 
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Suggestive Selling 
The art of becoming a Salesperson 
 
Anyone can be an order taker (but who wants to). To be a salesperson and 
provide great customer service requires tons of personality, a lot of menu 
knowledge, and an understanding of what suggestive selling is.  
 
Suggestive Selling is the art of helping guests choose items they’ll enjoy by 
recommending delicious entrees, side dishes, desserts and beverages to 
compliment their meal. 
 
Why should you suggestive sell? 
• More money for our restaurants 
• More variety for the guest 
• Happier guests 
• More dollars for the server 
 
Developing a selling attitude means thinking of yourself as a salesperson, not 
just a server. How do you become a salesperson?  
• Have confidence - know your products. 
• Set goals – if you don’t know where you’re going, how can you get there? 
• Positive Attitude-assume the sale. 
 

Remember, people don’t buy things; they are sold things. Your 
guests walk in ready to buy-not browse. You are responding to your 
guests hunger and thirst by suggesting items they’ll like. The worst 
they can say is “No Thanks.” If you suggestive sell to your guests, not 
only will you be giving the guest great customer service, but you’ll be 
giving yourself a raise. 
 
The only way to effectively sell anything is to know what you are selling. You 
need to be able to describe every item on your menu. That is why it is important 
to know your product. Your trainer will give you a copy of the menu. Study it and 
use it to complete the following exercise. 
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Guests Want You To Know 
   
Directions:  Chose 4 entrée’s and complete the following information. You may 
use your menu. 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
________________________________ 
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
________________________________   

Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
________________________________ 

 
 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
______________________________ 

 
 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
______________________________ 
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Guests Want You To Know 
   
Directions:  Chose 2 entrée’s and 2 side dishes and complete the following 
information. You may use your menu. 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
________________________________ 
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
________________________________   

Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
________________________________ 

 
 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
______________________________ 

 
 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
______________________________ 
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Guests Want You To Know 
   
Directions:  Chose 4 Appetizers and complete the following information. You 
may use your menu. 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
________________________________ 
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
________________________________   

Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
________________________________ 

 
 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
______________________________ 

 
 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
______________________________ 
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Guests Want You To Know 
   
Directions:  Chose 2 soups and 2 salads and complete the following 
information. You may use your menu. 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
________________________________ 
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
________________________________   

Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
________________________________ 

 
 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
______________________________ 

 
 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
______________________________ 
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Guests Want You To Know 
   
Directions:  Chose 4 desserts and complete the following information. You may 
use your menu. 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
________________________________ 
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
________________________________   

Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
________________________________ 

 
 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
______________________________ 

 
 
 
Item:________________________ 
Price:_________ 
Describe the item, using key ingredients 
And preparation procedures: 
_________________________________
_________________________________
_________________________________
_________________________________
_________________________________  
    
Communication Questions, Add-on 
Opportunites: 
_________________________________
_________________________________
______________________________ 
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Buzz Words 
 
The next step to suggestive selling is using the right words. The right 
words can be used to comfort a guest and put them in a buying mood. By 
evaluating the menu using Portion, Preparation, and Presentation you will 
be able to come up with words that will comfort the guest. Listed below are 
some descriptive words to help you create a clear picture in the minds of 
the guests. 
 
Portion: 
Overflowing       Big enough to share    Heaping   Individual size 
Two-handed   Jumbo stuffed      Incredible          Fun to share 
 
Preparation: 
Lightly Breaded    Char-broiled Grilled Piping Hot 
Honey Baked   Brushed with Lemon   Chilled  Marinated 
Sauteed Tossed   Fresh  Kick to it   Fried    Baked 
Crunchy     Creamy     Tangy      Crisp     Spicy-not hot 
 
Presentation: 
Bubbly, melted cheese    Piping Hot    Sill Warm   New                   
Really Popular    Dip and Eat   Fun to Share  Favorite 
Chilled     Garden Fresh   Famous  Homemade  Sprinkled 
Seared    Our Guests Love It    Original Recipe 
 
Buzz words for Beverages: 
 
Beer: 
Iced cold      Smooth      Crisp       Featured   
 Frosty Mug         Special     Lighter     Popular 
 
Drinks: 
Fresh Fruit    Frozen   Hand mixed   Famous   Special 
Tropical    Fresh- Squeezed   Creamy      Giant 
 
Wine: 
Dry     Vintage     Mellow     Elegant       Imported   
Full bodied     Robust     Semi-dry        Fruity 
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 What about you? When guests ask about menu items in your 
restaurant, can you answer their questions?  That is where your 
menu knowledge comes in. Using our list for Portion, Preparation, 
and Presentation write down some descriptive words that you can 
use. 
 
Appetizers: 

 
Entrées: 

 
Desserts: 

 
Drinks: 

 
“Add” 
When suggesting side orders or extras, use the word “Add” to let guests know it’s 
going to cost a little more, but it will make the food taste better. 
“Would you like to add some Garlic Fries with that?” 
 
“Feature” 
You can use the word “featured” even if the item is not discounted. It makes 
whatever you’re suggesting sound special and value-oriented. 
“We’re featuring our handmade onion rings tonight for only $2.50.” 
 
“Popular” 
Guests often need reassurance when ordering something they haven’t had 
before. Using the word “popular” will put them at ease. 
“Our hand crafted burgers are very popular with our guests.” 
 
Remember: 
Assuming the sale means being confident. You may hear “No 
Thanks” from one table, but that doesn’t mean you shouldn’t 
recommend it to another table. Be confident not only that you can sell 
the item, but also that the guests want to buy it. 
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Alcohol Beverage Service 
  
Product Knowledge: 
Just like with food, you can’t sell and serve what you don’t know. If you can’t 
describe what’s available in a meaningful way, you’re doing a disservice to your 
guests. How much product knowledge will get the job done? Let’s keep it simple, 
dividing what you should know into two sections “Need to Know” “Nice to Know” 
 
What you Need to Know: 
Whether you’re a newcomer or a seasoned pro, you should know enough about 
your selection of beers, wines and spirits to be able to: 
 Recommend your favorites or the most popular brands 
 Recite prices 
 Describe presentations, including serving size, glassware and type of garnish 
 Point out basic distinguishing characteristics. 
  
Beer falls into two categories: ales and lagers. 
 
Ales use top-fermenting yeast, which means the brewing magic takes place at 
the top of the fermenting tank. They often have a fruity aroma and a complex, 
robust flavor. 
 
Lagers, which tend to be bottom-fermented, are usually bubblier and less bitter 
than their ale counterparts. They’re at their best when served ice-cold. 
 
Wine generally falls into three categories: red, white and blush. After deciding 
on a color, guests will become interested in taste, which is best described using a 
scale between dry and sweet. 
 
Dry wines, have a relatively low sugar content and go well with robust fare for 
example- steaks, pork chops and food with heavy sauces. 
 
Sweet wines, on the other hand, suit fish dishes, salads, and foods with light 
sauces. However these are suggestions not rules. Give the guest what they 
want. 
 
Nice to Know: 
Spirits/ liquors generally fall into three categories: well, premium and super-
premium. Premium and super-premium drinks taste better than their well 
counterparts, usually because of the quality differences in ingredients or in the 
distillation process. Suggest premium drinks first, and then walk guests up the 
ladder if they show interest in super-premium selections. 
 
Let’s call it product wisdom, the kind of wisdom that raises guests’ interest in the 
products you’re sell in while enhancing the perceived level of your service 
professionalism.  Collect as much product wisdom as you can, memorizing 
special characteristics that are easy to remember and set one brand apart from 
another. 
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Remember: 
With knowledge, you can inform guests about the price, size and 
general taste of a product. 
With wisdom, you can recite fun facts that dazzle guests and promote 
sales. 
 
Compatibility of Food and Wine 
 
White meat without sauce: Poultry, Turkey and Veal 
(Chardonnay, Pinot Noir, Light Cabernet, Dry Riesling, Lighter Merlot, Zinfandel.) 
 
White meat with darker sauces: 
(Light Cabernet, Merlot) 
 
Light and Creamy Sauce: 
(Dry Sauvignon Blanc, Full Body Chardonnay) 
 
Fish without Sauce: 
(Chardonnay, Sauvignon Blanc, Dry Riesling) 
 
Red Meat: 
(Pinot Noir, Lighter Cabernet, Merlot, Zinfandel) 
 
Shellfish: 
(Chardonnay, Sauvignon Blanc) 
 
Serving the Wine: 
If wine is ordered, it will should be served as soon as possible, unless the guests 
indicated they would like it served with their entrée.   
 Use a cloth napkin placed on your arm. 
 Take the wine to the table and present it with the label facing the host. 
 Open the bottle professionally, presenting the cork, always keeping the label 

exposed for the guest to see. 
 Wipe the opening of the bottle to remove any residue from the cork. 
 Pour a very small amount of wine into the host’s wine glass. When the host 

indicates that it is acceptable, Pour each glass three- quarters full. 
 
Red Wines should always be served at room temperature and the bottle left on 
the table. Red wines should be opened and allowed to breathe a few minutes.  
Always ask the guest, “ would you like me to allow the wine to breathe? I will 
return to pour it for you.” 
 
White Wines should always be served cold. Ask the guest if they require a wine 
bucket. If yes, the server will place the ice bucket by the table within the reach of 
the host. Never lift the wineglass off the table. 
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Basic Liquors and Drink Families 
 
There are seven basic well drinks. Vodka, Gin, Rum, Tequila, Scotch, Bourbon, 
Rye. Most restaurants pour quality well products. Many are made by well-known 
premium beverage companies. These products are carefully distilled, but are not 
the best quality or top of the line premium beverage. Call brands are the top of 
the line. They are smoother, aged, filtered, and only the finest of ingredients can 
be used.   And just like beer and wine, in order to suggestively sell we need to 
have some product knowledge. Let’s take a look at each one separately. Find out 
from your bartender what brands you carry in your restaurant. 
 
White Spirits 
Vodka 
Vodka is colorless, without aroma and has no flavor of it’s own. This makes it a 
great mixer. Vodka can be distilled from grain, potato, or sugar beet. The finer 
vodkas are from Poland and Russia. Vodka is distilled from wheat, rye, barley or 
corn. Some call brands you may carry are. 
Absolute, Smirnoff, Finlandia, Stolichnaya 
 
Gin 
Gin comes mostly from London and is distilled the same way as Vodka. 
However, other ingredients are added to give gin it’s distinctive flavors. Those 
ingredients include: dried lemons, orange peal, juniper berries and coriander. 
Some call brands you may carry are. 
Beefeater, Tanqueray, Bombay 
 
Rum 
Rum can be either dark or light in color. It is distilled from fermented sugar cane 
or molasses, then stored in solid oak barrels for at least one year. Light rums 
come from Puerto Rico and dark rums come from Jamaica. Some call brands 
you may carry are. 
Bacardi, Malibu, Myers Dark, Captain Morgan 
 
Tequila 
Tequila is from the Agave Cactus Plant in the State of Jalisco, Mexico. It is 
named after the town in which it was first distilled around the 1800’s. It is distilled 
from the; Pina, or fruit of the cactus plant. Pinas grow to almost 200 pounds and 
resemble a giant pineapple. Anejo Tequila is amber in color which comes from 
the oak barrels in which it is aged. Plateno Tequila is stored in stainless steel 
tanks and has no color and less taste than tequila. Some call brands you may 
carry are. 
Cuervo Gold, Cuervo 1800, Tres Generationes 
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Whiskeys 
Scotch 
To be called Scotch whisky, it must be distilled and aged in Scotland for a 
minimum of three years. Some Scotch is aged twelve years or blended with 
others that may be twenty years old. The longer the aging of the whisky the more 
mellow the product. The main ingredient in Scotch is barley. It is dried over peat 
fires to produce malt, mixed with water, then distilled twice, and placed in 
wooden casks to begin aging. There are two forms of Scotch single malt 
meaning from one distillery, or blended meaning from different distilleries. 
Some of your call brands you may carry are. 
 
American Blends 
These Whiskeys came into being in 1933 with the repeal of Prohibition the first 
was Seven Crown. It is a mixture of straight whiskey and lighter tasting grain 
whiskey. American blends are a milder whisky, lighter and smoother in flavor. 
Some of your call brands may be. 
Seagrams 7,  Seagrams VO 
 
Bourbon 
Distilled in Bourbon County, Kentucky USA. The original home of Bourbon Began 
in 1798. This area is very rich in lime stone to produce crystal clear water, so 
important in producing fine Bourbon. There are two kinds of Bourbon, Straight or 
Sour Mash. Sour Mash means some of the yeast is saved from the first batch to 
begin a new batch. This gives it the same flavor as the first. It is then stored in 
charred oak barrels for a minimum of two years. Nothing is added after blending 
except when water is added to lower the alcohol content. Proof runs from eighty 
to one hundred. Some of your call brands may be. 
Jack Daniel’s, Jim Beam, Makers Mark 
 
After Dinner Drinks 
Cognac 
Cognac was created in the 16th century by a sea captain trying to ship the most 
products in the least space. He removed water from the wine before shipment 
and added it back in upon reaching his destination. Cognac was the best Brandy 
available and it was harvested in the Cognac region of France. All Cognac is 
Brandy, but all Brandy is not Cognac. 
 
Cordials 
Cordials are flavored drinks, such as   , and Southern Comfort. Flavored 
Schnapps are also categorized as Cordial. Imported Cordials include: Grand 
Marnier, Kalhua, Frangelico and Amaretto. 
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Serving Alcohol Responsibly 
 
What is serving beverage alcohol responsibly? 
Serving beverage alcohol responsibly means helping your guests enjoy the 
pleasant aspects of their beverage while safeguarding them from the unpleasant, 
and possibly dangerous, effects of drinking too much.   
A servers is responsible for the following tasks: 
 Obeying laws prohibiting serving beverage alcohol to minors and intoxicated 

individuals. 
 Keeping track of how much a guest drinks and observing any behavioral 

changes. 
 Slowing or stopping beverage alcohol service to guests when necessary. 
 NOT allowing an intoxicated guest to drive away from your establishment 

without notifying a manager, offering a cab, or food over time. 
 
Why is responsible beverage alcohol service important? 
Beverage alcohol is an important source of income for hospitality establishments 
and their employees. Unfortunately, over-consuming beverage alcohol can cause 
problems for everyone.  Responsible beverage alcohol service is serving guests 
what they want in the safest, most enjoyable way possible. Serving beverage 
alcohol responsibly is important because: 
 People who have consumed too much beverage alcohol can become 

unpleasant, uncoordinated, or can get sick. An intoxicated individual can 
become abusive, start fights and injure other guests. Guests need to feel safe 
while visiting your restaurant. 

 Cities and states are increasing drunk driving penalties. 
 In most states, a restaurant and its employees can be held libel for a guests 

behavior after the guest consumes beverage alcohol. 
 
Behavioral signs of alcohol absorption: 
Closely watching your guests behavior is important for safe guarding your 
guests, yourself, and your restaurant. 
 
Significant Behavioral Changes 
A change in behavior is more significant than the actual behavior itself. There is a 
significant difference between a loud and boisterous guest and a guest who is 
quiet when he first arrives at your restaurant and then becomes loud and 
boisterous after a few drinks. Certain disabilities and physical conditions can 
cause a guest to stumble, slur his speech, or have difficulty concentrating. An 
unobservant server may believe that these are signs that the guest is intoxicated. 
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Relaxed Inhibitions 
 Becoming overly friendly to employees or other guests. 
 Becoming detached, brooding, or quiet. 
 Suddenly a group of friends and drinking alone. 
 Suddenly annoying other guests or using foul language. 
 Becoming loud and making rude comments about other people. 
 
Impaired Judgment 
 Becoming angry, tearful, or extremely emotional. 
 Complaining about the strength of a drink after having consumed others of 

the same strength without complaining. 
 Drinking faster or switching to larger or stronger drinks. 
 Making irrational or argumentative statements. 
 Becoming careless with money, such as suddenly buying drinks for strangers. 
 
Slowed reaction time 
 Loss of concentration, memory, and the ability to think clearly. 
 Drowsiness. 
 Inability to focus eyes and loss of eye contact. 
 Slurred speech. 
 
Impaired motor coordination 
 Staggering or stumbling. 
 Falling down or bumping into chairs. 
 Inability to pickup money off a table. 
 Spilling drinks. 
 Dozing or swaying when seated. 
 
Remember 
Observation and good customer service are the keys to evaluating how alcohol is 
affecting a guest. 
 
Serving a guest too much alcohol is a serious breach of policy and against the 
law. Do not take chances. 
 
If you have an intoxicated person in your station: 
 Inform a manager. 
 Immediately cease alcohol service. 
 Politely inform the guest that you have discontinued alcohol service but would 

happily get them a non-alcoholic beverage. 
 Never lose your cool. Remain polite and courteous at all times. Using words 

like “sir” or “mam”. 
 Inform other team members so that they do not serve the guest. 
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Checking Identification: 
Checking ID’s is the first thing you should do if the guest appears to be under the 
age of 30.  Carefully check IDs. Be sure that IDs are valid and depict the person 
presenting the ID. Minors frequently obtain alcoholic beverages by presenting a 
valid ID that belongs to someone else.  
 
Validity 
Know the forms of ID that are valid in your area. In many parts of the United 
States, only the following ID’s are considered valid: 
 A state -issued driver’s license 
 A state-issued ID. 
 A Military ID. 
 A current passport. 
 An alien residency (green card) if it has a photo. 
 
Types of false identification 
 A driver’s license or ID altered to include a false picture, false dates, and 

other incorrect data. 
 A counterfeit card created with a camera, computer, and lamination 

equipment. 
Two types of false IDs that are hard to detect are: 
 A genuine ID issued to one person buy used by another. 
 A genuine ID illegally obtained by presenting false information, such a a 

counterfeit birth certificate. 
 
Spotting false identification 
Become familiar with the valid IDs and driver’s licenses in your state and nearby 
states. Use reference material that your manager provides to check the 
legitimacy of IDs. 
 The birth date is one of the most commonly altered items on an ID.  
 Expiration date. The ID should be valid. 
 Picture 
 Signature 
If you have doubts, bring the ID to a manager, or the bar to check the ID book. 
Ask the guest to recite their birth date or address.  
 
Remember    Use the FLAG system when checking IDs: 
F- Feel the ID, checking for cuts, pinholes, improper lamination, and other   
     alterations. 
 
L- Look examine the ID, use a flashlight if needed. 
 
A- Ask for a second ID when a guest presents an ID without a picture. 
 
G- Give back 
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 Knowledge and Promotions: 
 
 Be familiar with the history of the course and F&B facilities. 
 Be informed of promotions or events. “Beer Garden” at Los Feliz 
 Know Happy Hour times and specials. 
 Familiarize yourself with our other concepts nearby. 
 Many guests will ask about specific hours for lunch, dinner, brunch and happy 

hour. 
 If a guest has a question that you can’t answer, offer to go to a manager. 
 
Menu Knowledge: 
 
 Know your menu; guests will ask you for your recommendation. 
 Know the type of menu your restaurant has, and prices. 
 Be aware of specials that the restaurant has that day. 
 
Professional Behavior: 
 
Always be aware of the image you present.  Whenever you are in the dining 
room you are on display.  Always pay attention to your posture, your voice 
level and your appearance. Be aware of your demeanor and how it is 
perceived by guests. 
 
 Do not drink in the dining room. 
 Avoid touching your face and hair while in the dining room. 
 Do not sit, lean, or touch other employees. 
 Never chew gum. 
 Never squat or sit at a table. 
 Never discuss the guests: If they see or hear you talking about someone else, 

they have good reason to believe you’ll do the same about them. 
 Watch the volume of your voice and the content of your conversations. 
 You should be 100% focused on your station and guests. 
 Demonstrate a courteous and positive attitude. 
 Always demonstrate that you are happy to help a guest no matter the request. 
 Never appear rushed; move with poise and grace! 
 
 
Appearance: 
 
 Follow the appropriate dress code for your specific unit, you must maintain a 

neat, clean and professional image. Verify uniform requirements with your 
manager. 

 Always maintain good hygiene and a well-groomed appearance. 
 Keep your uniforms clean and freshly pressed. 
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Maintaining Cleanliness and Organization: 
 
Everyone’s basic duties are to ensure that his or her station is kept clean 
and presentable to each new guest.   This means the front desk, the menus, 
high chairs and boosters, the waiting area, the bathrooms and all other 
areas near the front door. 
 
 
Sidework: 
Your trainer will give you a list of your sidework duties; some of these duties will 
include: 
 
Opening: 
The opening sidework sets up the restaurant for the entire day’s business. It is 
necessary to set up the whole restaurant and stock all side stations prior to the 
restaurant opening. You must ensure that your station is completely set up to the 
table setting standards. 
 
Running Sidework: 
Everyone’s basic running sidework is to ensure that his or her station is kept 
clean and presentable to each new guest. This means the floors, chairs, tables, 
walls and condiments. Do not rely on your busser to do this for you. It is your 
responsibility.
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Safety and Sanitation 
 
Personal Safety: 
Spills, Accidents, and Breakage 
“Think Safety, Act Safely” is our safety motto. Safety is everyone’s responsibility. 
We care about you. It’s important you understand and follow these safety 
procedures. 
 When something is spilled on the floor, mark it with a wet floor cone. If you 

have time, wipe it up immediately or ask someone else to wipe it up. 
 Handle any broken dishware with a broom and dustpan, not your hands. 
 Separate glassware, plates and flatware in the bus tubs. 
 
 
Safety Procedures 
 DON’T RUN! 
 Follow the standard traffic pattern of staying to your right. 
 Lead guests through established routes, not through work areas or in-

between tight areas. 
 Say “corner” to let another employee know you are coming around a corner. 
 Say “behind you” to let another employee or guest know you are there. 
 Handle glassware safely, always from the bottom. 
 Never reach across anyone with hot liquid or food. 
 Do not store anything above uncovered ice bins. 
 Use ice scoop when filling glasses with ice. 
 Smoke only in authorized areas and wash your hands after smoking. 
 Keep all chemicals away from food products. 
 Ask for help when lifting heavy or awkward items. 
 Lift by bending your knees and lifting with your legs. Do not use your back. 
 Never pick up a child to put in a high chair or booster seat, let the parents 

take that responsibly. 
 Do not place highchairs, chairs, ect. In front of emergency doors. 
 Use step stools or ladders to reach items on high shelves. 
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Safety and Sanitation  
 
Personal Handwashing: 
We take great pride in the quality of our product. Of the utmost concern is the 
safety of our employees and guests. As a food service organization, we are 
required to comply with various local, state, and federal agencies’ rules and 
guidelines. In order to prevent the contamination of food, food-contact surfaces, 
and the resulting potential transmission of foodborne illness (i.e., Hepatitis, 
Salmonella, and Shigellosis), it is essential that employees observe strict 
standards of cleanliness and proper hygiene. Special care should be taken 
during their working periods, before starting work or returning to work after any 
interruption of their foodservice activities. Handwashing must occur at a 
minimum of once every hour 
 
When to Handwash: 
 Before starting work and after each absence from the work station. 
      Here are a few examples of what this means:          
                   • When returning from a break 
                   • After smoking a cigarette 
                   • If you pick up an item off the floor 
                   • After using the restroom 
                   • If you help put deliveries away     
 
 After touching any part of your body 
 After coughing, sneezing, using a disposable tissue, using tobacco, eating or 

drinking. 
 After handling soiled equipment or utensils. 
 Before engaging in food preparation, during food preparation, to prevent 

cross-contamination. 
 
How to Handwash: 
 Employees should clean their hands and exposed portions of their arms with 

an approved anti-microbial hand soap. This should be done in a designated 
handwash sink. Vigorously rub together lathered hands and arms for at least 
20 seconds and rinse with clean, hot water. Hands should be dried with a 
clean paper towel. 

 An approved sanitizer can be used in addition to proper handwashing. It 
should be understood that a sanitizer does not replace handwashing. 

 
Working with an Injury: 
 An open wound, cut, sore, lesion, etc. must be covered by a clean dry, 

durable, tight-fitting bandage. If the wound is on the hand, a plastic glove or 
finger cot must be worn in addition to the bandage. 
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DECLARING TIPS 
 
After you have completed your side work and all of your necessary 
paperwork you will need to clock out. When you clock out of your shift it is 
your responsibility to declare 100% of your tips.  
 

1. From a FOH POSI Terminal, press Time Clock. 
2. Swipe your card. 
 

THE FOLLOWING SCREEN WILL APPEAR. 
 

 
 

 After you have declared your tips the system will automatically clock 
you out and generate a time receipt.  

The system 
provides 
you with a 
detailed 
record of 
your sales 
information 

  
 

 • Key in your Declared 
Tips for your shift and 
press Enter. 

• Note: Declared Tips 
are equal to your total 
cash tips (+) your total 
credit card tips (-) 
your tips paid to 
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PROVIDING HOSPITALITY 
GUEST DEPARTURE 
 
Acknowledging all departing guests is as important as greeting all 
incoming guests.  Everyone enjoys a smile and friendly recognition. When 
you smile at departing guests, they smile back. Arriving guests then see 
departing guests leaving with a smile. That says to them “ Hey, they just 
had a great time here….. I can’t wait!”  In our impersonal society, we are 
impressed by the people who take the time to care.  Make sure every guest 
not only receives a warm greeting but also a gracious farewell and thank 
you upon leaving.  Remember the 4 basics of service.  
 
   Look at the Guest      Smile at the Guest     
            Talk to the Guest          Thank the Guest 
  
 It is important to thank departing guests, use their name when possible. 
 Help guests on with their jackets or coats. 
 Open the door for departing guests. 
 Invite guests back for a specific occasion: “ Come back and check out our 

Sunday brunch!” 
 Bring both positive and negative comments to your manager. 
If the guest has a negative comment, try to find out what the problem was and if 
they are willing to speak to a manager, let him/her know immediately. 
 
Using the 4 basics points of service give an example of how you would use 
each one. 
 

 
Look at me 
The Guest 

 

 
Smile at me 
The Guest 

 

 
Talk to me 
The Guest 

 

 
Thank me 
The Guest 
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Bartender Sequence of Service 

 
Study the steps of service with your bar service trainer (BST).  Discuss the 
importance of each step.  Emphasize that all drinks are rung into the POS before 
preparation and delivery. 
  
Following Activity # 1, Activity #2 will require role play evaluation and actual 
service with the guest as the means of developing the necessary service and 
delivery procedures and skills.  This is the primary activity for Day 3.  
 
  

The Bartender Steps of Service Outline/ 
Evaluation 
 
 

A. Greeting          
a. _____ Smile! 
b. _____ Greet with a cheerful warm welcome! 
c. _____ Place a beverage napkin in front of each guest. 

 
B. Beverage Order 

a. _____ Request order and/or recommend (2) specific beverages  
b. _____ Take ladies order first, repeat the order, (clockwise rotation) 
c. _____ Offer, (2) food/appetizer recommendations.  Present  menu. 
d. _____ Take order, repeat order as above 

 
C. Enter Beverage/Food Order Into POS 

a. _____ Enter food order first into POS 
b. _____ Enter beverage order next 
c. _____ Cocktail Servers to use the Silent System, (no verbal 

orders). 
 

D. Prepare the Drinks 
a. _____ Use a Jigger to measure spirits. 
b. _____ Garnish as required 
c. _____ Use a cocktail tray to deliver drinks to tables 

 
E. Deliver Beverages  

a. _____ Ladies First.  Name the beverage as you set it down. 
b. _____ Present check for payment, or run a tab. 
c. _____ Deliver food utensils and accompaniments.   
d. _____ Check kitchen for completed food order.  
e. _____ Deliver food to guests, ladies first. 
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F. Check Back 
a.  _____ Check back within (2) minutes 
b.  _____ Check guest satisfaction and offer to refill drink orders 
c.  _____ Clear table of any non-use items  

 
      G. Present the Check 

a. _____ Close out the check for payment in a timely fashion. 
b. _____ Receive payment or signature 
c. _____ Make change on tip tray and leave receipt 
d. _____ Thank the guest, by name if possible 
e. _____ Invite the guest back and offer a Fond Farwell! 

 
 
 
Activity Score: 
 
Score 1 – 5 ________  Approved by ___________________ (Trainer) 
 
Bartender __________________________ Date __________ 
 
 
 
Comments:_______________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
_______________________________ 
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Telephone Etiquette 
 
Answering the Phone – “The Greeting” 
 
 

 
“Hello, thank you for calling the Griffith Park Clubhouse, This is (Your Name)   
speaking.  How may I assist you? 
 
Or Say the above first and the follow with…. 
 

…“May I momentarily place you on hold?  I will be right with you.” 
 
Get back to them ASAP and thank them for holding or apologize to them for 
placing them on hold.   
 
“How may I assist you?” 
 
 
Memorize these greeting scenarios! 
 
Comments 
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
______________________________ 
 
 
 
 
Activity Score: 
 
Score 1 – 5 ________  Approved by ___________________ (Trainer) 
 
Team Member ___________________________ Date __________ 
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Telephone Etiquette 
 
 

Making Reservations –  
Sample Script 
 
Once the guest has phoned the clubhouse restaurant requesting reservations, 
proceed as follows: 
Ask the guest for the day reservations are to be made.  “On which day or date 
would you  
Like me to reserve for you and your guests?”  And, “At what time would you like 
me to  
reserve your table?” And “How many guests will be in your party?” 
  
Repeat the entire reservation request for clarity and accuracy!   
“Wonderful we have your reservation at the Los Feliz Cafe for November 24th at 
1:00 pm for a  
party of 4, under the name Robert Jones. Is that correct? (YES or No).  
 “Is there anything else I can assist you with?”  
 
If a special table or server is requested respond as follows: 
I would be happy to indicate a request for a special table and we will do our best 
to Accommodate your request.” When you arrive, Please indicate this request 
upon your arrival.  
Thank you Mr. Jones we look forward to having you dine with us on the 24th.   
Goodbye!!!” 
 
Practice this script repeatedly so that it is automatic and sincere. 
Role play this with your Host/Hostess trainer so that you can complete this 
activity with a passing score of 4 or 5 points. 
 
 
Extra Credit:  What are you supposed to be doing when you speak on the 
phone?   Hint: You should also do this when speaking directly to the guest. 
 
 
 
Activity Score: 
 
Score 1 – 5 ________  Approved by ___________________ (Coach) 
 
Team Member ___________________________ Date __________ 
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Transferring inquiry calls to the 
catering office 

Who works in the catering office?  Your Trainer will take you to the catering office 
to meet each of the sales team. Ask the office team about their office hours. 
 
If a phone request for catering comes to the Host/Hostess desk what do you do? 
 
“Please hold I will transfer you to the Catering Office or to our Director, Suzanne 
Smith”, or a sales person by name.  If they do not answer please leave a 
message so they can return you call shortly.  Here is the direct phone number to 
the Catering Office, for your future reference. 555-5555 and Thank you, I will 
transfer you now.   
 
Note:  Always transfer the call! Never ask them to call a direct number again. 
 
Ask them the following questions and check off each step when completed: 
 
_____ May I have a copy of your business card?  Retain a copy and bring them 
back with you to the Host/Hostess desk area. 
 
____ Ask the Director of Catering for a small stack of business cards for patrons 
who inquire about banquets when the office is closed.  What should the 
Host/Hostess do? 
________________________________________________________________
________________________________________________________________
________________________________________________________________
__________________________________________ 
 
____What critical information should you get from the guest in writing so that the 
office can follow up on any inquiry when they return to the office the next day? 
 
 List the following Information for the sales office: 
 Name: ___________________________________ (First and last name) 
 Type of event _________________________ (Wedding, retirement, etc) 

Date of interest___________________ (List as Saturday May 15th 2018) 
 Approximate # of Guests __________________ (50 to 60 approximately) 
 Request two phone #’s _____________________ Work, Home, Cell etc.) 
 
____ What should any Host/Hostess commit to with the banquet inquiry patron? 

a. Date ________? 
b. Room’s _______? 
c. Pricing _______? 
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d. Nothing, only the catering sales staff can make these kinds of 
commitments! 

 
____ Should you offer to see a manager on duty? (Yes/No) 
 
____ Did the catering staff offer any advice as to what to do with the client if the 
catering sales staff are busy on the phone or not within view?   What was the 
advice given? 
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________ 
  
 
 
Activity Score: 
 
Score 1 – 5 ________  Approved by ___________________ (Coach) 
 
Team Member ___________________________ Date __________ 
 
 
 
Comments: 
________________________________________________________________

_____________________________________________________
_____________________________________________________
____________________________________________________ 
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Banquet - Plated 3 Course Sequence 
of Serevice 
 
The following is an outline of the steps of service required for plated meals  
This type of meal service is performed using the “American” style of 
service.  
 

1. The final meal setup - After the table is set, the final items are set on the 
table just prior to the guests being seated.  This includes filling water 
goblets with iced water, the service of bread in baskets or at each guest 
setting onto the bread and butter plate using tongs, and the placement of 
butter in bowls, plates or portioned and served onto the bread and butter 
plate at each setting. 
 

2. Guests are seated - As guests are seated it is proper for the service staff to 
be present at their stations and introduce themselves to the guests by 
name with a warm welcome and a smile.  They should assist the ladies by 
pulling their chairs.  The table napkins are removed and draped across 
each guests lap. If guest leave their seats the servers should retrieve the 
napkin, fold it, and drape it across the back of the guest’s chair. 

 
3. Service of the first course - The serving of the first course must begin with 

the service of the head table followed by the tables closest to the head 
table. Before the first course is served the servers will serve warm bread. 
The first course is commonly a plated salad is to be served first to the 
ladies at each table and served from their right.  After the ladies are served, 
all of the men are served before leaving to serve another table.  The 
dressing for the salads may be pre-tossed and served already dressed.  
Other caterers may prefer to offer a choice of dressing and dressing boats 
are placed on the table and the guest is informed by the server as to their 
dressing choices available to them.  If your intentions are to upgrade the 
service then the server will approach each guest and serve the dressing 
over each salad by spooning it over the salad.  This works best if two 
servers work as a team at each table so that the first server places the 
salad in front of the guest and the second server immediately follows and 
dresses the salad after it is placed in front of the guest. Usually 2 to 3 
ounces of dressing is a sufficient portion. 

 
4. Ticket collection Entrée identification (Optional) - If the event has a split 

menu or is an association business dinner meeting it may be necessary to 
collect tickets from each guest.  The ticket can identify that the guest has 
paid for the meal and it may be used to identify the meal choice that was 
preselected as part of the guaranteed count given days before the event. 
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5. First wine course service - Wine service may be required with the service 
of the first course.  The bottles should be wrapped in cloth napkins and 
each guest should be asked before pouring if they wish to be served wine. 

 
6. First clearing - After all guests have finished their salads the wait staff will 

collect the salad plates and the salad utensils.  If the salad is unfinished it 
is permissible for the server to ask the guest if they have finished or require 
additional time to consume their salad. Ideally the plates and flatware from 
the salad clearing phase of service must be quietly removed from the room 
or collected in buss trays behind a room partition out of the guests view 
along the perimeter walls of the room. 

 
7. The wine for the main course - It is recommended that just before the 

service of the entree course that the wait staff begins serving the wine that 
accompanies the meal’s main course, and as before always asking the 
guest before pouring the wine. 

 
8. The service of the main course - Serve the main course ladies first and 

perform a check back immediately to determine if the guests have any 
requests like more bread, steak sauce, a more well done prepared steak, 
additional wine etc. Depending upon the placement of the entrée foods 
offered on the plate the protein should be placed in the six o’clock position 
closest to the guest. 

 
9. The main course clearing - Clear the plates and utensils used for the main 

course. After the majority of plates are cleared remove butter dishes, empty 
wine glasses and anything that is no longer needed for the coffee and 
dessert service that follows. 

 
10. Coffee Service - Serve coffee before the dessert course is served.  

Immediately after the coffee is served then follow with the dessert course. 
 

11. Dessert Course Service – Serve the dessert course. 
 

12. Final coffee service - After dessert follow up with additional coffee service. 
 

13. After the meal clearing - Clear all items except coffee cups, coffee spoon, 
cream & sugar, water goblets and cloth napkins.  This can be picked up 
later depending upon the program that follows. 

14. Final table clearing - As the event progresses over time the final clearing of 
dining elements is removed leaving only the table cloths. If dancing is part 
of the events program it is recommended that water goblets remain on the 
table. 
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Training Certificate 
 
Review each of the following items with your trainer. Verify that you 
understand the procedures and policies associated with each item 
identified. 
 
  Hospitality 

  Greeting/ Guest Relations  
  Table Numbers/ Stations 
  Phone Procedures 
   Suggestively Sell 
  Menu Knowledge 

  Table Set-Ups 

  Serving Appetizers 

  Teamwork 

  Alcohol Awareness 

  Guest Complaints 

  Cash Procedures 

  Sidework 

  Pre-Bussing 

  Safety and Sanitation 
 
 
I hereby verify the Trainee has met all the standards required for 
certification as a Host / Hostess. 
 
 
Trainee’s Signature: __________________________________   Date:______ 
 
Trainers Signature:____________________________________  Date:______ 
 
Managers Signature: ___________________________________ Date:______ 
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ALL EMPLOYEES  
  

EMPLOYEE BEVERAGE POLICY     
  
DRINKS – Applies to ALL STAFF:  
  

1. You will receive a 75% discount on any single specialty juice, specialty coffee or specialty tea 
drink. This drink must be ordered through the Host desk. The remaining 25% balance plus tax is 
due at the time your order is placed.  This includes fresh juice combinations, fresh squeezed 
juices, lattes, additions and/or any beverage requiring equipment or multiple ingredients to 
prepare.  These are illustrations – anything not specifically listed in item #2 is considered a 
specialty beverage.  Each employee may use this discount twice (2 times) a day.  

  
2. You are allowed unlimited fountain drinks, iced tea, lemonade, house coffee, or pots of tea per 

shift worked.   
  

3. While working your shift, we do not allow employees to store beverages.  You may drink what 
can be served from a disposable cup or a paper cup if it is a hot beverage and it must be 
immediately consumed.   While enjoying a meal break, however, all employee beverages should 
be served as it would be for a paying guest.  We encourage our employees to sample the 
beverage menu during their meal breaks.    

  
4. Exceptions to the Drink policy will be made for employees cooking behind the Line each shift.  

Line cooks are to be provided with a cold non‐alcoholic beverage of their choice, in a disposable 
cup with a cover and a straw, and it is to be refilled periodically by the Wait & Support staff as 
required so that the Line staff can remain hydrated while working in extreme temperatures.  It is 
important that their team mates (that may be you!) are cooperative with refills because they 
are not in a position to do it themselves.  
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5. You are not welcome to make your own specialty beverage – it is the job of the Drink‐maker 
currently clocked in to make your beverage, prioritizing those beverages required by paying 
guests first.  

  
Policy is clear on this subject of Food & Drink, please be respectful.  
  
  

FOOD MISTAKES      
  
Mistakes on customer orders can happen through the fault of the customer, the kitchen, or the server.  The 
first priority in all circumstances is to address the customer’s satisfaction immediately without anger or 
blame.   Management will concern themselves with “why” it happened, you must only be concerned with 
making the plate or the glass exactly the way the customer wants it.  
  
Some mistakes require a void in the computer and re‐entry; others don’t.   We maintain colored paper 
“chits” at each kitchen line so that we can instruct our BOH team members how to address the mistake 
immediately.  The chits are as follows:  
  
YELLOW   A side portion must be made or re‐made, or a forgotten addition such as grilled onions for a 
burger must be made. The correction can be made without substantially altering the food that is already 
there.  These items may be requested by a server without re‐ringing the entire dish or portion through 
Mobilebytes. A manager’s approval signature is required.  
  
RED    An entire dish or main part of a dish must be re‐made. Use of a red slip requires that a 
server re‐ring the requested dish through Mobilebytes so that it is accompanied by a ticket. A manager’s 
approval signature is required.  
  
  
All food mistakes must be thrown out – they are not reserved for take home or eaten as Employee Meals.  
Ignoring this policy is considered gross Misconduct and could be grounds for termination.  
  
  

OPERATING HOURS – We stay open for our posted hours!  
  
If a party of guests walks in the door one minute before our closed time, they are seated and served.  They 
can politely be informed that they are our last table(s) and we’d politely request their complete order soon.  
But we are open – the guest is to be served graciously – and that’s that.  This isn’t an issue of economics – 
it’s guest service.  We say we are open until 10pm, so we will stay open until 10pm.  Each guest deserves to 
be treated well.  
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POLICY ‐ New Proposals   
  
If a policy becomes obsolete or needs improving or clarifying, we are open to your ideas.  First talk to your  
Manager or General Manager – they may have already considered your idea and have some input for you.    
Or you may write us at losfelizcafe@yahoo.com.  We may ask for a follow up discussion or presentation.  
  
  

SAFETY & HEALTH CONSIDERATIONS   
  
1)  Illness and Injury Prevention Program (IIPP) (See Online File, or Request Copy)  

A)  Accident investigation   
a) After making sure injured person is attended to promptly, fill out Accident Reports  

documenting incident.  
b) Immediate Supervisor (or other person trained to take report) begins filling out  

    Supervisor’s Accident Investigation Report    
c) Calmly obtain facts (reassuring employees who may be concerned about blame,) from  

   injured party(ies), witnesses or those who may have knowledge of the cause or 
underlying cause.    

d) Be prompt and thorough in questioning while facts are fresh and evidence intact.  Get 
complete answers.  Report should be completed the same day, signed and dated.     

e) Look for unsafe conditions and why they exist and unsafe acts that may indicate lack of 
training or planning, with an eye toward preventing future incidents.  A combination of 
both may have caused this accident.  

f) Do not use “careless” to describe incident or words that indicate judgment rather than 
the facts of the situation.   

g) State cause and underlying causes “Ladder broke. No preventive maintenance or 
training in place,” for instance.   

h) 3 accepted reasons for unsafe acts on part of employees  
1 ‐   Ignorance from lack of training, inexperience or unawareness of danger  
2 ‐   Improper attitude: Employee disregards instructions, is defiant, lazy, disrespectful or     

a show‐off  
3 ‐   Physical, mental or emotional factors: fatigue, intoxication, poor eye sight or 

memory, incomprehension, temperament, depression, etc    
i)  Send report   

    ‐  original to Accounting basket AND fax copy to Business office  
   ‐  4 copies, 1 each, to on site IIPP Administrator, Mike Azarian, Employee File, and 

Manager Log  
  B)  Personnel ‐ Accident follow up  

‐  Receives Supervisor’s Accident Report and completes DWC Form 1 (Employee’s Claim for Worker’ 
Comp)  

   ‐  Original claim form is handed to employee within 24 hours or sent by Certified 
Mail, Return Receipt requested   

    ‐  Copies made   
1) 1 retained (along with mail receipts, if mailed,) in employee  permanent personnel 

folder in WLK office  

mailto:losfelizcafe@yahoo.com
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2) 1 sent to Worker’s Comp Insurance Carrier’s Claim Dept.  
   ‐  Completes Form 5020 (Employer’s Report of Occupational Injury or Illness) to be 

sent same day as injury, if possible, but no longer than 5 days after   
                C)  Supervisor’s Safety Meeting –Reports for all accidents or illness will be reviewed at monthly Meeting.  

Management will encourage employees’ recommendations for prevention and compliance.  A first 
aid professional will attend yearly.  

  D)  Correcting and Preventing Hazards   
AM Best Food Inc. encourages a positive environment for safety.  AM Best Food 
Inc. expects every employee to adhere to all correct work procedures.  

a) Every job must be considered important enough to be done safely  
b) All employees must accept our “SAFE WORK” policy   
c) Every employee will be evaluated for their “safety performance,” as part of their 

annual performance appraisal    
d) AM Best Food Inc. encourages safety suggestions (verbal or hand written ) 

 from all employees.  No suggestion is considered trivial.    
e) AM Best Food Inc. will respond directly and positively to any safety suggestions as  

    a way to encourage safe work practices.     
f) Discrimination against any employee who alerts Supervisors, Managers or  
Owners of a safety hazard or violation will not be tolerated.   
g) Any action taken against an employee by a Supervisor or Manager for reporting 

hazards will result in disciplinary action against the Supervisor or  
Manager for impeding corrective measures   

  E)  Identifying Hazards   
Safety checklists indicate areas that need to be maintained.  They also identify on‐going problems 
that need to be fixed.  Use them religiously.  (Safety Checklists, FOH‐ Front of House and BOH‐ Back 
of House)  

      
  F)  General Safety Rules  

a) Keep all floor surfaces clean and dry.  Spills or breakages should be removed  
immediately.  Position someone to alert floor traffic until area is cleaned.  Mop 
small area at a time and dry mop afterwards to remove moisture.  
b) Place warning signs or cones around danger areas.   
c) Do not put broken glass or dishes in regular restaurant trash. Separate 

containers are available.   
d) Get assistance before lifting heavy or bulky objects.  
e) All restaurant workers must wear proper footwear as determined by 

management.  
f) Report all potential health or safety hazards.  
g) Report all work‐related injuries, no matter how insignificant.   
h) All employees must read safety pamphlets.  
i) A Certified Food Handler must be on the premises or available   during 

hours of operation.  
  G)  Safety in the Kitchen   

a) Treat all pots, pans, equipment around stoves and steam tables as though they 
are hot.  Clear a space to receive hot pots.  Get help with heavy pots and use 
proper protection.  

b) Discard damaged dishes and glassware in proper containers.  
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c) If breakage occurs in sink, drain water if necessary, and remove glass carefully.  Do 
not pile dishes too high.  

d) Clean hoods, fryers and filters frequently  
e) Position cooking utensils so handles do not protrude beyond edge of stove.  
f) Wipe up all spills immediately.  
g) Keep guards on kitchen equipment at all times.  Unplug machines before 

removing guards.  Use care if guards are removed.  
h) Use wood/plastic “pushers” in meat grinders, choppers or mixers, NOT hands  
i) Dishes cannot be stored on areas where food is prepared.  

H)  Inspections   
 Preventative information from IIPP is included on checklists.    

a) Use checklists as a guide  
b) Maintain equipment.  Encourage staff to report problems.   
c) Maintain walkways, aisles and exits in keeping with Fire Dept. rules for  

 occupancy and for easy exits in emergencies.     
d) Make sure fire extinguishers, sprinklers, alarms are in place and in working  

    order.  
e) Make sure emergency numbers are posted.  
f) Maintain first aid box.  
g) Watch for electrical outages, thrown breakers, shorts, sparks or poor wiring.   

  
I)  Food Handler Safety Tips  
Some general tips for handling cartons, containers, produce and storing are on available on our Training 
Materials.  Comprehensive information is in the Retail Food Inspection Guide, available in Blue Book up front.  

  
  J) Employer Posting  

a) Cal‐OSHA poster, “Safety and Health Protection on the Job” must be displayed in an area available 
to all employees.  Make sure it’s secured.  Replace if damaged or illegible.  

b) Exit signs, room capacity signs and any relevant hazardous warning signs must be maintained and  
visible.   
c) All other California posters required by law must be posted and maintained  

  
K) Recordkeeping/Permits   
AM Best Food Inc. maintains relative permits for operating according to industry standards, posts current 
permits and keeps up‐to‐date files concerning all employees’ safety and health issues  

    
L)  Disciplinary Action for Safety Violations  
 Failure to comply with safe work procedures will lead to disciplinary action  

a) All safety violations, whether verbal or written, will be discussed between Immediate Supervisor 
and Company Safety   Administrator to determine source of problem and fairness in all 
subsequent actions.  

b) 1st violation will result in a verbal warning with temporary documentation maintained for 1 year in 
employee file  

c) 2nd violation within 1 year of 1st violation will result in written warning with permanent 
documentation maintained in employee file, including initial warning    
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d) 3rd violation within 1 year of 1st violation will result in suspension from work for a period to be 
determined by employee supervisor and Company Safety Administrator.  Full documentation will 
be maintained permanently in employee file.  

e) 4th violation within 1 year of the 1st violation will result in termination of employment  
    
  2)  Returning to work  

We are committed to returning all employees to transitional work after an injury or illness.  Temporary job 
placement is based on current medical conditions as outlined by physician.  Work load is modified accordingly.   
Employee should ask questions throughout this process to avoid confusion.   

    A)  Distribution of Responsibilities for overseeing returnee    
‐  The General Manager will monitor returnee and their progress, through managers and 
supervisors, acting as liaison between company, employee and physician.    
‐  The AM Best Food Inc. office will ensure paperwork is handled and submitted 
appropriately     

B)  Managers/Supervisors  
‐  Whether you can accompany injured employee or not, make sure attending physician is 
aware of Return to Work policy.  If in attendance, discuss modified/alternative work 
company can provide with physician and employee.   

 ‐  You are responsible for monitoring daily transition, coordinating  efforts with General  
Manager and co‐workers who may need to assist returning co‐worker.  

    C)  Employees   
a) Report injuries at the time of injury.    
b) Serious injuries must be attended to by our selected provider for 

occupational injuries.  
c) If available, employer representative will accompany employee  
d) Discuss restrictions and limitations with physician and representative.   
e)  Return to work site the SAME day to report findings   
f) On acceptance of transitional work, employee must adhere to physical 

restrictions and limitations, performing ONLY duties assigned  
g) Notify supervisor in advance of medical appointments (time off is 

allowed for on‐the‐job injuries)  
h) Report to work site after each medical visit to discuss recovery progress 

and current abilities.  
    

3)  Third Party Liability –   
  

In the event of 3rd party damage to property (Guest to guest, vagrant to guest, mugging in front of 
restaurant, theft in parking lot, etc.) we are not financially responsible.  Do what is within your 
power to protect as many people as possible, including and especially, yourself.  Be compassionate 
in these situations.  Make injured party(ies) comfortable.  Call police if necessary.   These can be 
very stressful situations, but DO NOT make promises of restitution.  If you do, by law we become 
responsible.  
  

TOUCH SCREEN MAINTENANCE  
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Our Point‐Of‐Sales terminals (they are our timeclock too!) are very sensitive to scratches, heat & chemicals.  
They are very expensive to replace.  The screen coating on the Touch Screen will wear out very quickly and 
negatively impact our ability to use them unless we all follow some simple guidelines for their use:  
  
USE THE SOFT PAD OF YOUR FINGER TO MAKE YOUR ENTRIES, the part of your finger that makes the 
fingerprint.  The heat of your finger will activate the buttons ‐ you shouldn’t need to force it or slam your 
finger against the screen.  Treat it gently and kindly no matter how much pressure you are experiencing. If it 
requires a firm touch, it’s been worn down and you should ask your Manager to log the terminal as 
damaged.    
   

TO CLOCK IN OR ENTER AN ORDER, DO NOT USE…  
  
            The edge of your ID Badge  
            A pen tip or pen cap  
            The tips of your fingernail  
            Or any foreign object               

… AT ANY TIME.  
  
You are literally scratching the filament off the screens when you do these things!  
  
The terminals can be wiped down with a Clean & Damp Cloth – NO CLEANING CHEMICALS SHOULD BE USED  
AT ANY TIME!   Notify the Office if you think recalibration is required.    

ALL KITCHEN STAFF  
  

BADGES & ID  
  
Upon your hire, you will be issued a Four‐digit Employee ID that you will use to clock you in and out of the 
restaurant.  Protect this ID and do not share it.  Clocking in or out for a fellow employee is grounds for 
immediate termination.  
  
  

DRESS CODE  
  
Remember to read your employee manual for basic statements about hygiene and our expectations 
regarding your dress and presentation.  
  
AM Best Food Inc. feels that dressing professionally leads to acting professionally.  We don’t feel that the 
workplace is the right place for you to express your personal fashion statement.  Your individuality will shine 
through your personality and the service you provide.  Please don’t spend your time and energy to figure 
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out ways around the dress code.   Don’t test us.  Spend your time and energy on being a better team 
member.   
  

Note: Failing to adhere to these dress code guidelines will result in a formal written warning and may 
lead to suspension and/or termination.    

  
Kitchen Personnel:   

  
• Shoes – Shoes must be clean!  All shoes worn while working must be closed‐toed black, meet industrial 

non‐slip safety standards, and documentation must be provided by the employee that the shoes meet 
this standard.   A number of retailers such as Payless, Redwings and Sketchers provide several options 
that are acceptable non‐slip safety shoes.    

• Hair restraints – You are required to wear a hair restraint in order to enter the Kitchen You may use: - 
 Black chefs skull cap  
- Hair nets  

• Thermometer – You are required to have a thermometer with you at all times.  You will be given a 
thermometer on your first day of work – if you lose this or forget it at home, you will be required to 
purchase a new one for $10.  If the thermometer is broken, show it to your Kitchen Manager and it will 
be replaced at no charge.  

• Shirts and/or Coats will be supplied by the linen company.  
• Pants are at the discretion of the employee.  
• People working in the kitchen may not wear any kind of jewelry.  
• Hair falling below your chin MUST be restrained.  
• All people in the kitchen must wear hairnets to keep their hair out of the food.  
  
  

    
EMPLOYEE MEALS    BOH STAFF  
  
FOOD – Applies to BOH Kitchen Staff:  
  

1. A $3 meal charge will be deducted from your paycheck for each shift worked.  This includes all menu 
items on our Weekly Specials except those which contain “Special Meats” (i.e. high‐priced specialty 
proteins).  A list of those ingredients is posted at your store.    

  
2. If you would like to eat a second meal during your meal break or after your shift, you may purchase 

it at 50% off. The remaining 50% balance plus tax is due at the time your order is placed.  This 
includes all menu items on our Weekly Specials.    

  
3. Any third meal that you wish to consume will receive a 20% discount.  
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4. You are limited to one meal per shift worked.  Employee meals are only valid during the shift that 
you are working.  They may not be accumulated nor may they be passed on to others.  

  
5. Bringing in food/snacks/drinks from outside of the restaurant is not acceptable. If you are on a 

special diet, plan to eat before and/or after your shift.   
  

6. If you are starving and need a quick bite of food, take it to an appropriate table and sit and eat it for 
a few minutes or if no table is available, consult your manager.  

  
7. There is no eating or drinking in the kitchen or behind the counter, ever.   

  
8. If you come in for a meal in the restaurant when you are not scheduled to work, you and one guest 

will have a 20% discount applied to your meal.  
  

Policy is clear on this subject of Food & Drink, please be respectful. 

 
KITCHEN (Computer or Mobilebytes) CHITS  
  
This is how tickets print in the Kitchen and what the fields mean:  
  
  Example Ticket:  
  

  1  Sandwich  
  2     SD Tomato   (printed in RED)  
  3     Add Broccoli  (printed in RED)  
  4     XTR Onions  (printed in RED)  

5 With Fries  (printed in RED)  
6 Side Fries  

  
  

1 This is the menu item being ordered by the guest.  
  
2 SD  ‐  The guest asked that this ingredient be put on the side ‐‐  kept on the same plate but 

not mixed into the dish/item.  
  
3 Add ‐  This ingredient is to be added to the other (regular) items. The guest is charged for 

each item.  
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4 XTR  ‐  This is used when a guest has requested extra of an ingredient that resides in the 
original recipe (excluding proteins), it does not apply to “adds”.  It should be ignored by the 
Kitchen if it is used incorrectly.  

  
5 With  ‐  This is the choice the guest has made for the side dish that already comes with the 

menu item they ordered.  
  

6 SIDE  ‐  The word “SIDE” printed in black, as a new item, would be prepared on a separate 
plate.  The guest is not putting something already in the dish on the side – they are ordering 
a (new) side in addition to the rest of the food.  And they have paid for it.  
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Employee Status  
  

Non-Exempt Full Time or Non-Exempt Part Time  
  

Position Mission  
  

Hospitality service; responds to customer’s need and tries to exceed expectations at all times.  

Position Objectives  
and Expectations  
  

The following reflects management’s definition of essential functions for this job but does not restrict 
the tasks that may be assigned.  Management may assign or reassign duties and responsibilities to 
this job at any time due to reasonable accommodation or other reasons.  

• Demonstrate your ability to be a team player.  
• Show you can put the needs and expectations of our guests first, and prioritize.  
• Working knowledge of AM Best Food Inc. employee policy and operation manuals.  
• In-depth knowledge of our menu, products and contents, as well as company philosophy.  
• Demonstrated understanding of safety and health procedures.  
• Proficient in Mobilbytes Point of Sale terminal operation.   

  
Personal Success  
Characteristics  
  

• A friendly and consistent manner with fellow employees & guests.  
• Effective communication skills  
• Daily commitment to the gift of serving others  
• Ability to acknowledge mistakes quickly  
• A willingness to cross-train in other FOH positions so that you can perform these functions 

when short-staff or in emergencies  
• Effective time management  

  
Previous  
Experience  
Requirements  
  

None  
  

Educational  
Requirements  
  

None  

Reports To:  
  

Store Manager & FOH Manager  

Location:  
  

DBA: Los Feliz Café / 3207 Los Feliz Blvd, Los Angeles CA 90039 
DBA: Club House  / Griffith Park Dr, Los Angeles, CA 90027 

  
ACTIVITY  

PERCENTAGE  
OF TIME  

REQUIRED  
  

COMMENTS  
Typing  70%  On Mobilbytes  
Computer Use  70%  On Mobilbytes  
PC monitor viewing  70%  On Mobilbytes  
Standing  100%    
Sitting  0%    
Bending   20%  Grabbing crayons, picking things off floor, menus  
Reaching (< 1 ft. above elbow)  75%  To computers  
Reaching (> 1 ft. < 2 ft. above elbow)  25%    
Reaching (> 2 ft. < 3 ft. above elbow)  10%    
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Reaching (> 3 ft. < 4 ft. above elbow)  2%    
Reaching (> 4 ft. above elbow)  0%    
Twisting (< 90 degrees)  50%    
Twisting (> 90 degrees < 180 degrees)  2%    
Twisting (> 180 degrees < 270 degrees)  0%    
Twisting (> 270 degrees < 360 degrees)  0%    
Throwing  0%    
Lifting (< 5 lbs.)  10%    
Lifting (>5, <10 lbs.)  60%    
Lifting (>10, <15 lbs.)  30%    
Lifting (>15, <20 lbs.)  20%    
Lifting (>20, <25 lbs.)  10%    
Lifting (>25, <30 lbs.)  0%    
Lifting (>30, <35 lbs.)  0%    
Lifting (>35, <40 lbs.)  0%    
Lifting > 40 lbs.  0%    
Talking  100%    
Other - specify      
Other - specify      
Position Number:  
  

  

This job description is intended to indicate the kinds of tasks and levels of work complexity that will be required of positions 
classified in this title and is not intended to be construed as declaring the specific duties and responsibilities of any particular 
position.  The use of particular expressions or illustrations describing functions within a specific job title does not exclude other 
duties of a similar kind and/or level of complexity.  Positions are classified to a particular job title based upon the predominant 
level of expected work complexity.  This position description is provided to assist with classifications.  It is not anticipated that 
this position will have a 100% match with any particular role description.  The company, in its sole discretion, may change the 
job duties, responsibilities and assignments of any position, at any time.  
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Welcome to our AM Best Food Inc. family!  
  
AM Best Food Inc. is famous for delicious, healthy menu choices.  Many of our guests are 
“regulars” who enjoy us often, sometimes several times in a single day.  They know our operation 
really well and expect you to know it – which is one reason why this training is very important.  To 
our guests, you are AM Best Food Inc..  So we depend on you to take your job and your 
training seriously.  
  
Nearly all our staff began their careers with us as a host.  There’s a good reason for this.  We 
believe in hospitality and there is a real art to making people feel welcome and comfortable.  The 
host position is a good place to get to know how the restaurant operates, the menu, the regulars 
and the general layout.  As the host you need to multi-task, take direction and adapt to changing 
needs quickly, particularly as guests come streaming in the door all at once.  A smile and a calm 
demeanor go a long way to creating a comfortable, yet professional, atmosphere.    
  
You will be seating guests, answering the telephone, taking to-go orders and reservations, 
managing a waiting list and a lot of hungry people.  You will need to know the menus as well as 
any server.  (Please be aware:  As a healthy restaurant, modifications on an order may indicate 
health or allergy conditions.  Allergic reactions can have potentially life- threatening effects.)  
Your natural abilities combined with your training will affect the flow of business, which impacts 
the kitchen, the sales we achieve, your tips, and our guests’ overall dining experience.     
  
During training we expect you will   

1) Demonstrate your ability to be a team player (outlined in training section)  
2) Show you can put the needs and expectations of our guests first  
3) Learn your daily responsibilities and how to prioritize (outlined in training section)  
4) Learn the 8 steps of service  
5) Get to know the people you are working with   
6) Learn the policies in the Employee Policy Manual    
7) Understand why guests come to AM Best Food Inc.  
8) Acquire a basic knowledge of menu and philosophy  
9) Acknowledge guests, smile and be available  
10) Learn table numbers, sections, floor plan  
11) Learn safety and health procedures (outlined in training section)  
12) Pass tests to demonstrate your knowledge  

  
Training is a time to learn, make mistakes, and to learn from those mistakes.  Commitment to 
your training and your work creates good habits which you will continue to build on your entire life.  
Learning your job thoroughly will help make you a reliable and vital member of the AM Best Food 
Inc. family.  We offer a professional, caring and nurturing work environment with boundaries that 
allow all of us to work comfortably together.  We’re here to help you succeed.  Please ask 
questions!    
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Description of Training Expectations/Goals:  
  
HOSTING BASICS:  
  
Effective Communication Skills-  
All Host staff members must be able to communicate effectively. Be aware that you serve as the 
face for AM Best Food Inc.. All verbal and physical communication must be conducted 
consciously, with professionalism and respect.   

- Your fellow staff members are your partners in providing great service.   
- Know the names of your Kitchen, Service & Support staff members and make an effort to 

establish a positive working relationship with them.   
- When making requests of any staff member, exercise “please” and “thank you”.   
- Maintain an attitude of gratitude. Refrain from taking anyone for granted.  
- When addressing the Kitchen line-staff for any reason, always communicate your needs 

through the Expediter/Runner.  
- Any challenge you encounter with staff communication should be directed to your floor 

Manager immediately so that a healthy working flow can be restored ASAP.   
  
Greeting guests-  
All guests must be greeted within 30 seconds of entering the building. Be welcoming, gracious 
and confident – your attitude sets the tone for our guests having an enjoyable experience.  

- Give guests your first attention, in the order they arrive.   
- Greet and assist guests when you are available or greet them and let them know that you 

will be with them shortly.  
- Learn who the regulars are. Treat all of our guests like regulars and soon they will be. This 

is part of the AM Best Food Inc. experience.  
- Upon their departure, be sure to thank guests for coming.  (Say, “Good-bye, come again.”)  

  
Know the three “no’s”: In general we accommodate guest requests when reasonably possible. 
We have three strong exceptions and you, the host, are expected to enforce these policies at the 
door as opposed to the table.  

- No outside food or beverages, period. This most commonly includes but is not limited to 
Starbucks, happy-meals & bottled water.   

o Offer to “take care of” (dispose of) outside food or drinks for “absent minded” guests.  
The alternative is for them to take outside food or drink to their car or finish it outside  
(applies to drinks only.)  
o If a guest slips past and you catch it later, be firm in telling them the policy 

and enforcing it.  
o We are in the business of selling food & beverage. We take pride in the products we 

serve. We will not take responsibility for anything that is brought in from the outside, 
all of which could potentially violate our ABC license & health codes.  

o If a person refuses to adhere to this policy, you are authorized to ask them to leave.  
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Contact manager to escort them out.  They may choose not to come back.  
- No smoking inside the restaurant, on our patio or anywhere within 60 feet of an entrance.  

o No dogs/animals allowed inside our restaurant or on our patio with the sole 
exception of service dogs.  LF- Dogs are allowed on the patio  

o Maintaining your station-  
- MOBILBYTES Terminal set up  

O Count cash drawer (Manager and host access only)  

o Make sure all terminal printers are on.  

o Restock all printer rolls, (thermal rolls for server printers, 1-ply paper rolls for drink-
makers & 2-ply paper rolls for kitchen printers).  

o Stock pens, checkbooks, pads of paper.  
o On-going maintenance during shift.  

   
- Host stand and tea area set up (to be maintained throughout shift)  

O Prepare server section list  
o Prepare Reservation List for your shift  
o Prepare & stock supplies; pens, Sharpies, dry erase pens, wait-list pads, staples, 

paper clips & rubber bands.  
o Stock to-go menus, newsletters, gift bags, candies, business cards & toothpicks.  
O   Clean & stock tea area.  
o Make sure all menus are clean (use Citri-clear biodegradable cleaner) and in good 

condition.  
o Inform manager of all supplies running low and of menus in need of replacing.  
o Clean glass entry doors by spraying biodegradable window cleaner on paper towels 

and wiping down doors as needed.  
  

Table numbers, server sections, floor plan and seat positions-   
- Host staff must know each layout as it expands and contracts throughout their shift. See 

store floor & station charts.  
- Seat positions always start with #1 to the left of the server as they are taking the order and 

moving clockwise around the table.  
  
Positioning of dining room tables & chairs/splitting tables-   

- Check the table positioning at the start of your shift and adjust as needed.   
- Know what tables can be split and/or put together in order to accommodate various party 

sizes comfortably and safely.  
- prepare for event  
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Seating Guests-  
- Inquire as to how many guests and whether they prefer dining-room or patio seating - 

 Consider special needs like children, highchairs, wheelchairs, etc.  
- Keep aisles and walkways clear when setting up for large parties or seating guests with 

disabilities.  Help move chairs out of the way.  
- Know table numbers, server’s sections and floor plan and be aware of the balance of the 

restaurant as a whole. Strive to seat the dining room and the server sections evenly.   
- Be aware not to overload servers when separating tables for smaller parties, always check 

on their ability to handle the extra tables first.  
- Make sure table is clean and set before seating.  
- Seat complete parties and take appropriate number of menus (main menu and specials). - 

 Set menus at seats to be occupied, facing upright for each guest. -  Point out specials and 
drinks.  

- Remove extra place settings  
  
Managing a wait list–   
Seating is conducted on a first come, first served basis. When there is a wait, we only seat 
complete parties.  

- Take names in order of arrival.  
- Write clearly – number of guests, name & seating preference: DR, Patio or F/A (first 

available)  
- Remember to coordinate your wait list with respect to pending reservations.  
- We do not guarantee specific tables though guest may elect to wait longer for a different 

table or section than what is immediately available.  
- Be honest about wait times. Better to quote long and seat them early than to quote early 

and make them wait longer.  
- Learn to “read the floor” and check the number of tickets in the window.  
- Make every effort to follow the list in order, paying attention to guest’s requirements and 

requests and availability of tables.  If you can’t find a guest after making your best effort, 
seat the next party in line.  

- Cross off a party’s name when you seat them.  
  
Crowd control–   
When you have listed the names of all those parties arriving, you must keep the pathway from the 
door as well as the restaurant aisle-ways clear of guests.  

- Be assertive, yet gentle as you guide them to an appropriate waiting place.  
- You must maintain clear doorways and aisle-ways for the safety of the guests as well as 

our staff.  
- Small children must not be allowed to move about the restaurant unattached to an adult. 

This is for their safety as well as for the safety of our staff.  
  
Handling guest concerns-   

- Quote time: never promise what you cannot deliver.  
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- Seating: accommodate when possible, be firm but polite when not.  
- Noise level: suggest patio.  
- Music level: inform manager and adjust when possible.  
- Temperature: inform manager and adjust when possible.  
- Specials: you must be responsible to know what can and cannot be modified on our 

Specials, they are often more restrictive than a core menu item. -  Server/service: refer to 
manager ASAP.  

- Handle certain guest requests yourself (sauces, plates, condiments, drink refills, silverware, 
etc.). If request is more complicated, tell the server or manager.  

  
Answering the phone-  

- Answer by the third ring.  
- Say “Hello, thank you for calling AM Best Food Inc. (location), this is (your name), how may 

I help you?”  
- Listen to what they are saying.  
- Be polite and responsive  
- Transfer calls to appropriate person. Follow up on calls that continue to hold.  
- Take accurate messages when necessary:   

o Name of person caller is trying to reach 
o name of caller  
o date  
o time o phone number   
o brief message  

- Forward all guest complaints to your Floor Manager  
- Forward all employee verification requests to your Floor Manager.  
- Reservations – be aware of location policies (see Reservations section).  
- Be familiar with Company Principals (see store phone list for reference, but do not give out 

phone numbers of anyone on the list.)  
- Know our hours of operation (may vary from store to store).  
- Know phone # & address of this store location and our other stores and be prepared to 

provide directions.  
  

Reservations-  
- Know policies. 
- A manager must handle parties of 6 or more.  
- Confirm guest has correct location.  
- Ask for and write all pertinent information: number in party, reservation name, contact name 

(if different), contact phone, date, time (am or pm,) and if there will be children in the party. - 
 Note any special needs (highchairs, boosters, handicap access, etc.) -  Note any special 
occasion.  

- Write clearly in reservation book.  
- Repeat reservation request and confirm with caller.  
- Give your name for reference.  
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- Inform caller reservations are held 15 minutes past scheduled time.  (Table may be 
released if they are late).  

- Inform caller that changes to reservation – time, party size, etc. – must be called in at least 
two hour prior to scheduled reservation in order to accommodate them.   

  
PLACING ORDERS:  
Know the menu-  
Because you will serve as the “waiter” for our to-go clientele you must possess a strong working 
knowledge of the menus, pass the menu test and be able to effectively translate orders onto the 
MOBILBYTES POS computer.  

- Breakfast/Lunch  
- Dinner  
- Kids  
- Dessert  
- Specials  
- Beverages  
- Specials 
- Soup of the day (and Daily Specials, when applicable)  
- Know what items are “86”d (unavailable) and list on 86 board.  Alert manager.  

  
Know our retail line-  
You must be educated in our product line so that you may effectively assist guests and answer 
their questions.   

- Restock tea jars  
- Clean & stock tea ware  
- Conduct tea inventory monthly  

  
MOBILBYTES Functions-  

- Use your magnetic card and correct job code for clocking in/out, breaking in/out and 
accessing your service screen.  

- Know how to efficiently enter, add to and modify to-go orders using the MOBILBYTES POS 
system.  

- Know how to open & close checks and use the “get check” function.  
- Know how to pull up servers’ checks for credit card payments.  
- Know how to split seats & checks, combine seats & checks, transfer tables and add 

checks.  
- Know how to issue KCRW discounts and employee meal comps.  
- Refer all other comps to the Floor Manager.  
- Refer all “voids” to the Floor Manager.  
- Refer all “paid-out” requests to the Floor Manager.  
- Know how to issue check payments using cash, credit cards, traveler’s checks, house 

accounts, gift certificates & e-cards.  
- Know how to split payments on a single check.  
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- Know how to enter packing charge and credit card tips.  
- Know how to run your checkout at the end of your shift and account for all of your credit 

transactions, gift certificates and house accounts.  
- Organize all register comps by type.  
- Know how to conduct manual transactions using the crash kit in the event that the 

computers go down.  
  

To-go orders-  
- Fax orders must be checked and verified with contact person prior to placing the order on 

Mobilbytes.  
- Ask for and write down guest name and phone number.  
- Ask if they will need utensils and/or bread rolls with their order.  
- Write all pertinent information regarding order, sides, temperatures, modifications, drinks, 

etc.  
- Repeat the order back to guest clearly.  
- Quote accurate wait time (particularly during busy hours,).  
- Enter order accurately and remember to press “to-go”. Print check for guest  
- Make a note indicating a drink order when applicable so it is not overlooked when food is 

picked up.  
- Check order accuracy as food comes up, BEFORE packing (dressings, sauces, 

modifications, etc.)  
- Package completely in timely manner, with utensils, bread and condiments. - Label 

individual orders with guest’s name upon request.  
- Label entire order with yellow ticket for accurate identification upon pick-up.  
- Double check beverage order, when applicable.  
- Follow through with guest regarding completed order, packaging and payment.    
- Have guest check the accuracy of their completed order prior to leaving the premises. -    

  
HEALTH & SAFETY PROCEDURES:  
  
Know and practice correct hand-washing techniques and maintain proper hygiene  
standards as described in policy manual.  
  
Assess and effectively handle safety hazards-  

- Remain calm & Report all safety hazards/accidents to your floor manager immediately.  
- Spills: do not leave area unattended, ask for help  
- Broken glass/china: handle with care, dispose of properly in designated glass bin - 

 Door & aisle blocks: eliminate them and maintain clear pathways -  Capping tables: do not 
cap tables with highchairs.  

- Guest safety: learn to recognize potential hazards and eliminate the possibility before an 
accident can occur (children moving about the restaurant unattended, purse in the aisle 
way, etc.)  

- First aid: know location of first aid box; notify manager if first aid is required.  



 
AM Best Food Inc. 

JOB DESCRIPTION – Host 
  

Page 10 of 14  

- Fires: know location of fire extinguishers. Assist in orderly evacuation as needed.  
  
TEAMWORK:  
  
Know when to ask for help  
  
Breaking fellow staff members-  
By law you are required to take a 30 minute unpaid meal break. These breaks are scheduled at 

regular intervals for each employee on each shift.  
  
Assess restaurant needs and assist others accordingly- - 

 Greeting & seating guests  
- Anticipating a guest’s needs  
- Fielding a guest request or complaint  
- Re-filling water, iced tea & coffee  
- Pre-bussing consciously  
- Running food & drinks  
- Floor sweeping  
- Door cleaning  
- Menu cleaning  
- Checkbook cleaning  
- Empty host & terminal trash baskets  
  

Serving others by setting them up for success-  
- Know your side-work responsibilities and follow through on them  
- Transfer your station to your successor when you are sure you can present it in pristine 

condition, entirely cleaned and fully prepped & stocked  
- Check out with other support staff to ensure they have the help they need in wrapping up 

their shift.  
- Check out with your Floor Manager when all of your shift work and side work is finished and 

you are sure that no one else is in need of your help.   
  

  
TESTING & EXTENDED TRAINING:  
  
Policy Manual Test  
  
Table # & Section Test  
  
Servers 8 steps of service test  
  
Menu Test  
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Introduction to crash kit  
  
Runner training shifts  
  
Busser training shifts  
  
Tea Tasting  
  
Wine tasting  
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EMPLOYEE: ____________________  Began Training On: _______________    
  
Use a scale of 1 to 4 each day in each area of training to indicate where employee is in the process:  
 4 – Completed Skills 3 – Does Very Well  2 – Improved, Needs Work   1 – Intro Knowledge  
  

  Manager's Initials & Date  

           

Hosting Basics:                  

Effective communication skills  

Greeting guests  

Knowing and enforcing the three "no's"  

Maintaining your station/s  

Know table numbers, sections and floor plan  

Positioning and splitting of tables and chairs  

Seating Guests  

Managing a wait list  

Crowd control  

Handling guest concerns  

Answering the phone and policies  

Reservations  
                  

 

 

 

 

 

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

HOST POSITION  

Description of Training Expectation/Goal  
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Placing Orders:                  

Knowing the menu  

Knowledge of retail line/ how to purchase retail 
teas  

Mobilbytes functions  

To-go orders  
                 

Health and Safety Procedures   
 
Proper hand-washing techniques and hygiene 

Assess and effectively handle safety hazards    
 

Teamwork:                  

Know when to ask for help  

Breaking fellow staff members  

Assess restaurant needs and assists others 
accordingly  

Serving others by setting them up for success  
                  

 
Testing and Extended Training    
Policy Manual Test  

Table # and Section Test  

Servers 8 steps of service test  

Menu test  

Introduction to crash kit  

Runner training shifts  

Busser training shifts  

Tea tasting  

Wine tasting 
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I would like to recommend to the Employee that they continue their education by 
addressing these concerns: (please write clearly)  
  

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

I certify that the training has been completed; all questions have been answered 
and the employee has been trained to perform in this position.  
  
Signed By:  
  
  

 ________________________________  ______________  
 Trainer             Date  
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Employee Status  
  

Non-Exempt Full Time or Non-Exempt Part Time  
  

Position Mission  
  

Hospitality service; responds to customer’s need and tries to exceed expectations at all times.  

Position Objectives  
and Expectations  
  

The following reflects management’s definition of essential functions for this job but does not 
restrict the tasks that may be assigned.  Management may assign or reassign duties and 
responsibilities to this job at any time due to reasonable accommodation or other reasons.  

• Demonstrate your ability to be a team player.  
• Show you can put the needs and expectations of our guests first, and prioritize.  
• Working knowledge of AM Best Food Inc. employee policy and operation manuals.  
• In-depth knowledge of our menu, products and contents, as well as company philosophy.  
• Demonstrated understanding of safety and health procedures.  
• Proficient in Mobilbytes Point of Sale terminal operation.   

  
Personal Success  
Characteristics  
  

• A friendly and consistent manner with fellow employees & guests.  
• Effective communication skills  
• Daily commitment to the gift of serving others  
• Ability to acknowledge mistakes quickly  
• Effective time management  

  
Previous  
Experience  
Requirements  
  

Two years related experience or equivalent; prefer that employee has been a Host at AM Best Food 
Inc. Restaurant for a minimum of eight (8) weeks.  

  

Educational  
Requirements  
  

None  

Reports To:  
  

Store Manager & FOH Manager  

Location:  
  

DBA: Los Feliz Café / 3207 Los Feliz Blvd, Los Angeles CA 90039 
DBA: Club House  / Griffith Park Dr, Los Angeles, CA 90027 

  
ACTIVITY  

PERCENTAGE  
OF TIME  

REQUIRED  
  

COMMENTS  
Typing  70%    
Computer Use  70%    
PC monitor viewing  70%    
Standing  100%    
Sitting  0%    
Bending   30%    
Reaching (< 1 ft. above elbow)  90%    
Reaching (> 1 ft. < 2 ft. above elbow)  30%    
Reaching (> 2 ft. < 3 ft. above elbow)  5%    
Reaching (> 3 ft. < 4 ft. above elbow)  5%    
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Reaching (> 4 ft. above elbow)  5%    
Twisting (< 90 degrees)  25%    
Twisting (> 90 degrees < 180 degrees)  2%    
Twisting (> 180 degrees < 270 degrees)  0%    
Twisting (> 270 degrees < 360 degrees)  0%    
Throwing  0%    
Lifting (< 5 lbs.)  30%    
Lifting (>5, <10 lbs.)  70%    
Lifting (>10, <15 lbs.)  15%    
Lifting (>15, <20 lbs.)  5%    
Lifting (>20, <25 lbs.)  5%    
Lifting (>25, <30 lbs.)  0%    
Lifting (>30, <35 lbs.)  0%    
Lifting (>35, <40 lbs.)  0%    
Lifting > 40 lbs.  0%    
Talking  100%    
Other - specify      
Other - specify      
Position Number:  
  

  

This job description is intended to indicate the kinds of tasks and levels of work complexity that will be required of positions 
classified in this title and is not intended to be construed as declaring the specific duties and responsibilities of any particular 
position.  The use of particular expressions or illustrations describing functions within a specific job title does not exclude other 
duties of a similar kind and/or level of complexity.  Positions are classified to a particular job title based upon the predominant 
level of expected work complexity.  This position description is provided to assist with classifications.  It is not anticipated that 
this position will have a 100% match with any particular role description.  The company, in its sole discretion, may change the 
job duties, responsibilities and assignments of any position, at any time.  
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Welcome to our AM Best Food Inc. family!  
  
AM Best Food Inc. is famous for delicious, healthy menu choices.  Many of our guests are 
“regulars” who enjoy us often, sometimes several times in a single day.  They know our operation 
really well and expect you to know it – which is one reason why this training is very important.  To 
our guests, you are AM Best Food Inc..  So we depend on you to take your job and your 
training seriously.  
  
The root of your training, the building block, is the Gift of Service program.  While we have 
absolute faith in our menus and what we have to offer, you are the link between kitchen and 
customer and our reputation is in your hands when you are on the floor.  The idea of the Gift of 
Service is to offer you guidance on how to execute our idea of hospitality: how to approach and 
greet your tables; how to be prepared to answer our guests’ questions; how to become a team 
player.  If you are actively using Gift of Service ideas, then all of us – owners, managers, 
coworkers and guests – can be confident in your work and in working with you.  Using the Gift of 
Service program is how we turn guests into regulars, so we also believe it works in growing the 
business.  We think you will continually find it useful in a way that’s uniquely yours and creates 
room for personal growth as well.    
  
In the server position you need to multi-task, take direction and adapt to changing needs.  You 
will be working with a multitude of support staff, both on the floor and in the kitchen, to help you 
serve your guests.  Service is a big word, so we have a 10 point system for you to use as your 
guideline.  How you’ve presented yourself has impressed us enough to believe in your ability to 
represent AM Best Food Inc., but consistency is the key.  Just as the kitchen works to maintain 
consistency in the food, you are the key to maintaining consistency of service at your tables.  It is 
imperative that you communicate well with your guests and the rest of the staff.  (Note: Many 
guests ask for modifications to orders for health or allergy conditions.  Know your products and 
menu.  Allergic reactions can have potentially life- threatening effects.)  Your natural abilities 
combined with your training will affect the flow of business, which impacts the kitchen, the sales 
we achieve, your tips, and our guests’ overall dining experience.    
  
During training we expect you will;  

1) Demonstrate your ability to be a team player (outlined in training section).  
2) Show you can put the needs and expectations of our guests first.  
3) Learn your daily responsibilities and how to prioritize (outlined in training section).  
4) Learn the 8 steps of service.  
5) Get to know the people you are working with.  
6) Learn the policies in the Employee Policy Manual.  
7) Understand why guests come to AM Best Food Inc..  
8) Acquire a basic knowledge of menu and philosophy.  
9) Acknowledge guests, smile and be available.  
10) Learn table numbers, sections, and floor plan.  
11) Learn safety and health procedures (outlined in training section).  
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12) Pass tests to demonstrate your knowledge.  
    
  
Training is a time to learn, make mistakes, and to learn from those mistakes.  Commitment to 
your training and your work creates good habits, which you will continue to build on your entire 
life.  Learning your job thoroughly will help make you a reliable and vital member of the AM Best 
Food Inc. family.  We offer a professional, caring and nurturing work environment with boundaries 
that allow all of us to work comfortably together.  We’re here to help you succeed.  Please ask 
questions!    

  

Description of Training Expectations/Goals:  
  
SERVING  BASICS:  
  
Effective Communication Skills-  
All Service staff members must be able to communicate effectively. All verbal and physical 
communication must be conducted consciously, with professionalism and respect.   

- Your fellow staff members are your partners in providing great service.   
- Know the names of your Kitchen & Support staff members and make an effort to establish a 

positive working relationship with them.   
- When making requests of any staff member, exercise “please” and “thank you”.   
- Maintain an attitude of gratitude. Refrain from taking anyone for granted.  
- When addressing the line-staff for any reason always communicate your needs through the 

Expediter/Runner.  
- Any challenge you encounter with staff communication should be directed to your floor 

Manager immediately so that a healthy working flow can be restored ASAP.   
  
Greeting guests / Guest Experience-  
All guests must be greeted within 30 seconds of entering the building. Greet and assist guests 
when you are available or greet them and let them know that someone will be with them shortly.  

- Learn who the regulars are. Treat all of our guests like regulars and soon they will be. This 
is part of the AM Best Food Inc. experience.  

- Upon their departure, be sure to thank guests for coming.  (Say, “Good-bye, come again.”)  
  

We are committed to having each and every guest welcomed into our restaurant just as our 
guests would be when they come into our homes. We invite our employees to be bolder and 
braver than ever before in ensuring that everyone is welcomed as they come through our doors, 
especially if it is going to be a moment or two before we can attend to them. We also invite our 
servers to guide our guests through our menu, making sure they know all that is available, taking 
on really hosting them through the experience.  
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Introduce yourself and look at your guests, connect with them visually, let them know you are 
present with them.  
  
If you do not know, ask if this is their first time at AM Best Food Inc..  
  
If it is not:  

- Don’t ask them if they want it, let them know we have it  
- Point out the specials page, make note of the drink specials  
- Depending on the time of month, let them know that the specials are new, in case they 

want to take a look or let them know that the specials will be changing soon and they may 
want to order that dish that they like before it is replaced by the new specials.  

- If you are familiar with their tastes consider suggesting a special that they might enjoy, a 
step outside of their box.  

  
If it is:   

- Don’t ask them if they want it, let them know we have it  
- Ask them where they are from and how they found out about us.   
- Point out the specials page.   
- Point out the drinks page, note the array of beverages we have to choose from.  
- Inform them about the breakfast page and how late in the day it is served.   
- Briefly walk them through the menu pages, perhaps a little explanation about the create-

aplate.   
- Let them know we have a dessert menu as well.   

  
Feel free to throw in little facts about:   

- our house made sauces, dressings, and desserts,   
- our sustain ably grown, organic and biodynamic wines,   
- our incorporation of organic ingredients seasonal organic produce,   
- our free range eggs and meats,   
- our friendliness toward vegetarians and vegans   
- and our commitment to evolve ever cleaner and greener.   

  
Make a suggestion for drinks and take their drink order.  
  
Make a suggestion of your favorite dish and offer to give them some time with the menu and invite 
them to ask questions upon your return with their drinks.  
  
Service Questions-  
How well prepared are you to serve?  

1) Are you happy to be here?  
2) Are you prepared to be of service to others?    
3) Are you calm and collected when you present yourself at your tables, to your guests or to 

your co-workers?  
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4) Are you committed to each of your guest’s enjoyment of their experience during their visit to 
AM Best Food Inc.?    

5) Can you practice being available for each of the people sitting at each of your tables 
without judgment of them or yourself?     

6) Are you really listening to your guest?  Are you connecting with them?  
7) Are you prepared and willing to offer guidance and make suggestions (based on your own 

experience) in order to make your guest more comfortable?   
8) How much do you know about the AM Best Food Inc. menu?  How well prepared are you 

when someone asks you a question?  
9) Do you believe what you are saying?  
10) Do you believe you can make a difference in your guest’s lives?  

  
How well prepared is the restaurant to serve?  

1) Does it feel inviting?  Does it reflect the care of your attention or does it reflect your 
inattention?  

2) Are you aware when something is out of place or not working: In your station?  In the 
kitchen?  In the restaurant?  

3) Do you take responsibility for alerting the right person to fix it or fix it yourself?  
4) Do you feel supported in your work and supporting the work of your co-workers?  Do you 

feel you are all in this together?  
5) Does the atmosphere of the restaurant inspire confidence that our guests will be well taken 

care of through everyone’s efforts?  
  

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.  These questions are meant to help you recognize your personal challenge(s), 
whether it’s something temporary or ongoing.  These questions may stir up some of your 
insecurities.  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 or your own.  If 
you ever feel overwhelmed by negative responses, (everybody has a bad day) remember to ask 
for help.  
  
Know the three “no’s” –  
In general we accommodate guest requests when reasonably possible. We have three strong 
exceptions and the host & Manager are expected to enforce these policies at the door as opposed 
to the table. Alert the Manager if a guest slips past the door and ask them to confront the guest so 
you do not have to.  

- No outside food or beverages, period. This most commonly includes but is not limited to 
Starbucks, happy-meals & bottled water.   
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- Offer to “take care of” (dispose of) outside food or drinks for “absent minded” guests.  The 
alternative is for them to take outside food or drink to their car or finish it outside (applies to 
drinks only.)  

- We are in the business of selling food & beverage. We take pride in the products we serve. 
We will not take responsibility for anything that is brought in from the outside, all of which 
could potentially violate our ABC license & health codes.  

- If a person refuses to adhere to this policy, you are authorized to ask them to leave.  
Contact manager to escort them out.  They may choose not to come back.  

- No smoking inside the restaurant, on our patio or anywhere within 60 feet of an entrance.  
- No dogs/animals allowed inside our restaurant or on our patio with the sole exception of 

service dogs. 
  
Handling guest concerns-   

- Seating requests: accommodate when possible, be firm but polite when not possible.  
- Noise level: suggest patio seating; communicate any table change to Manager, host and 

new server if station change is required.  
- Music level: ask Manager if adjustment is possible  
- Temperature: ask Manager if adjustment is possible  
- Specials: you must be responsible to know what can and cannot be modified on our 

Monthly Specials, they are often more restrictive than a core menu item.  
- Server/service: refer to manager ASAP  

  
  
SERVICE PREPARATION:    Set yourself up for success  
  
Equipment-   
Arrive with all of your required equipment & attire:  

- Mag-card  
- $50 bank  
- Clean apron  
- Wine opener  
- 2-3 pens  
- Clean white towel/napkin neatly folded over back of apron for quick clean-ups -  Non-slip 

shoes  
- Proper attire (see dress code)  

  
Start Check-   
Be prepared:  

- Know your starting & ending stations  
- Know your side-work for the shift  
- Know & taste the SOD & WOD - Know the Specials.   
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Time management & awareness-   
Own your station; manage your time effectively by attending on the station as a whole. When you 
enter your section make a sweep from one table to the next tending them as you go so that when 
you leave your section you leave with a list of all your tables’ needs not just one.   

- Maintain effective communication with your guests  
- When transferring a table to another server or when picking up a transferred table from 

another server, proper guest introductions must be made.  
- Be aware of guest’s time constraints  
- Be aware of guest’s special needs such as food allergies and/or dietary practices 

(vegetarian, vegan, celiac, etc.)  
- Read your guests needs; when you pay close enough attention you can become nearly 

psychic  
- Make regular coffee/iced-tea/water rounds  
- Pre-bus your tables  
- Exercise full hands into the kitchen and full hands out of the kitchen 
- Ask for help when you need it.  

    
Correcting mistakes-  
Own your mistakes and forgive the kitchen theirs.  Blame is unnecessary. Your job is to take the 
proper steps to rectify any mistake as quickly and efficiently as possible.  

- Re-makes require a red slip, filled out completely, submitted to the food runner, followed 
by an Mobilbytes generated “no-make” ticket.  Examples:  
1. Runner ran out the wrong dish  
2. Burger went out too rare   
3. Guest forgot to order dish without garlic  
4. You forgot to specify no garlic  
5. Guest ordered wrong dish/miss-spoke  
6. You miss-heard what guest said  

- Forgot to ring in an order- Fess-up to your floor manager and ring in the order ASAP 
accompanied by a red slip to flag the order as a rush. Communicate with your table that 
there has been a slight delay with the order and offer to get bread and drink refills.  
Depending upon the severity of the situation discuss comps with your Manager.  

- Kitchen lost the ticket- Inform your Kitchen Manager & Floor Manager ASAP. Highlight 
the entire order, select repeat and order. Hand in a red slipt with the order to flag the order 
as a rush. Communicate with your table that there has been a slight delay with the order 
and offer to get bread and drink refills. Depending upon the severity of the situation discuss 
comps with your Manager.  

  
STATION MAINTENANCE:  
Your station is your space and it is a direct reflection of you and your intention. It is a picture of the 
level of service you will provide. Keep it cleaned, stocked and inviting at all times.  
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Table numbers & seat positions-   
Server staff must know table numbers and seat positions. Seat positions always start with #1 to 
the left of the server as they are taking the order and moving clockwise around the table.   
  
Server sections and floor plan-   
Server staff must know each layout as it expands and contracts throughout their shift. See store 
floor & station charts.  
  
Positioning of dining room tables & chairs/splitting tables-   

- Check the table positioning at the start of your shift and adjust as needed.   
- Know what tables can be split and/or put together in order to accommodate various party 

sizes comfortably and safely.  
  
Setting & Bussing the tables-  

o 4-tops are set with 4 place settings, 2-tops with two   
- Paper napkin is placed on the guest’s left hand side. From L-R: Fork, knife (serrated edge 

to the left), spoon.  
- For AM service, neatly set condiments at far end of the table (usually against wall or post). 

From L-R: Ketchup bottle is fronted by two hot sauces, all labels facing outward, syrup in 
the center, sugar caddy and S&P is on the right.   

- Always move condiments and clean under them when cleaning tables, never wipe around 
them. Check for dirty bottles and clean as needed. Check for empty bottles/S&P, refill or 
replace as needed.    

- For PM service, neatly set at far end of the table (usually against wall or post), from L-R: 
S&P, wine bottle center, Candleholder.   

- Always use trays to bus a table and deliver drinks.  
- To avoid spreading germs, always pick up glassware by the base and/or stem.  Never stick 

fingers into tops of glasses and lift. Handle flatware by the handles. Stack plates safely.  
- Wipe down all tables, chair seats and chair backs as necessary.  

  
Floor maintenance-  
Keep floors clean at all times. Move tables and chairs as necessary. Pay special attention to 
tables recently vacated by children.   
  
Correcting table and chair wobbles-  
Know where shove-its and extra chair feet are stored. Inform floor manager when supplies are 
low. When rearranging tables that no longer need shove-its, collect them and return to designated 
storage space.  
  
KNOW THE MENU AND RETAIL PRODUCT LINE:   
As a Server you must possess a strong working knowledge of the menu, have passed the menu 
test and be able to effectively translate orders onto the Mobilbytes POS computer. You must be 
educated in our product line so that you may effectively assist guests and answer their questions. 
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      - Breakfast/Lunch  
 -  Dinner 
 -  Kids  
 -  Dessert 
 -  Specials  
 -  Beverages 
 -  Specials AM & PM 
 -  Vegan Soup of the day  

  
MOBILBYTES FUNCTIONS:  

- Use your magnetic card and correct job code for clocking in/out, breaking in/out and 
accessing your service screen.  

- Know how to efficiently enter, add to and modify orders using the MOBILBYTES POS 
system.  

- Know how to open & close checks.   
- Know how to split seats & checks, combine seats & checks, transfer tables and add 

checks.  
- Know how to order a re-make using the “no-make” button and attach it to corresponding red 

slips generated.  
- Refer all comps to the Floor Manager.  
- Refer all “voids” to the Floor Manager  
- Know how to issue check payments using cash, credit cards, traveler’s checks, house 

accounts, gift certificates & e-cards.  
- Know how to issue multiple forms of payment for a single check.  
- We do not accept personal checks. Refer such requests to management.  
- Know how to run your checkout at the end of your shift, account for all of your credit 

transactions, gift certificates, house accounts and cash owed, and present your cash & 
paperwork in an orderly package to your manager.   

- Know how to properly enter your shifts tips into MOBILBYTES and how to calculate your 
tip-out for your support staff.  

- Know how to conduct manual transactions using the crash kit in the event that the 
computers go down.  

  
SALES:  
  
Working knowledge of the History of AM Best Food Inc. & Mission Statement -  
In order to sell who we are, you must know who we are, where we came from, what we stand for 
and what it is we aim to achieve.   
  
SERVICE:  
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Beverages-   
Bottled waters, blended juices, lattes, cappuccinos, espressos, teas, cocktails, beers & wines will 
be made by the drink-maker.  

- Drinks will be made and placed on the bar with your drink-slip.  You are responsible for 
running your drinks and for making sure they get to the table in a timely manner.  

- Always serve beverages from a serving tray.  
- Beverages should be placed to the right of the guest at the 2:00 position.  
- When bringing a glass of wine to a table, hold the glass by the stem.  
- When bringing any beverage to the table, make sure to hold the glass near the base. Never 

hold/carry a glass by the rim.  
  
Coffee & water preparation/service-   
Coffee service is server’s responsibility.  

- Know where coffee beans, pots and filter supplies are stored. Know how to use, maintain, 
clean and troubleshoot coffee makers. Communicate to Floor Manager when supplies are 
low.  

- Know how to properly make coffee  
- Know where we store back stock of half & half and cream pitchers. Cream must be kept on 

ice for ready service. Serve cream/milk on request only.  
- Know where water cups/glasses and back stock are stored. Communicate with Floor 

manager when stock is low.  
- Serve water on request only  
- Only use designated ice-scoop to scoop ice.   

  
Pourable juice, iced-tea & soda service-   
Juice, iced-tea & soda service are server’s responsibility.  

- Orange & grapefruit juices and lemonade are all kept at the drink counter, stored on ice for 
ready service. No garnish. Lemonade is served over ice.  

- House iced-tea is dispensed from the tea brewer, over ice and garnished with a lemon and 
a red straw. All other teas may be served iced but will be prepped by the drink-maker.  

- Know where cups/glasses and back stock are stored. Communicate with Floor manager 
when stock is low.  

  
Bread preparation/service-  

- Know where bread is stored. Communicate with Floor & Kitchen managers when stock is 
low.  

- Bread service is upon request only  
  
Wine presentation & service-   
With a small amount of knowledge and a good amount of confidence, you can gain the guest’s 
confidence and make them feel like you are an expert.  
- Clean the bottle if necessary.  
- Make sure you have polished glasses.  
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- Make sure you have a clean towel to clean the lip of the bottle.  
- Present the bottle to the person who ordered it, verbally note the winery, varietals and the 

vintage.  
- Opening the bottle:  

O Always have the bottle face the guest.  
O Cut the lead foil below the lip and remove it.  
o Fold the foil into a saddle by pressing down two opposite sides of the circle; this will 

serve to hold the cork once it has been removed.  
o Clean the top of the bottle and the lip.  
o Remove the cork and place it into the foil saddle.  Displaying the winery logo, set it 

on the table.  
o Cradle the bottle in your hands so the label is facing up at all times so people can 

see what you are pouring.  
o Pour a small taste into the glass of the guest who ordered the wine and wait for 

approval.  
o Fill the other glasses no more than 1/3 (women first). Pouring a small amount allows 

the wine to breathe, releasing the bouquet.  
o Pour the taster’s glass last.  

- Follow up:  
O People often prefer the waiter to refill the glasses, but if you are not sure ask, “May I          
   pour for you?”  
o Try to balance out the remainder of the wine evenly.  
o Empty bottles should not remain on the table. When you remove a bottle, suggest 

another i.e. “Are you ready for another bottle?” or “Would you like to try something 
different?”   

  
Expediting & Food Service-  
- Communicate with your runner/expediter when taking food from the window.  
- Be conscious of ticket times and alert KM and Floor Manager of tickets over 15 minutes.  
- Pace out the guest’s meal/ do not take entrees while the guest is still eating appetizers.  
- Match plated food to the tickets.  Be aware of modifications, sides that come with dishes and 

notes on allergies.  Allergic reactions can have potentially life- threatening effects.  
- Recognize consistency of dishes regarding appearance, portion size and temperature.  Be 

proud of the food you serve.  (F.A.T.T. – flavor, appearance, temperature and texture)  
- Alert your KM to dishes that do not meet our standard in appearance and temperature.  
- Recognize the urgency and priority of re-cook tickets (pink slips)  
- Run food to correct tables using seat numbers, position points and place the correct dish in 

front of the correct guest  
O Serve from the left, clear from the right when possible  
O Make sure guests have silverware before each course  
O Bread plates should be placed left of guest 
O Bring appropriate condiments to the table before each course   
O If plate is hot, warn the guest  
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o Place soup, appetizer and salad plate directly in front of guest  
o Place entrée directly in front of guest with main course (meat, fish, casserole, etc.)  
O Offer fresh ground pepper with soup and salad, Parmesan cheese when appropriate  

- Handle certain guest requests yourself (sauces, plates, condiments, drink refills, silverware, 
etc.) or ask for help from support staff.  

  
Eight Steps of Service-  
  
- Step One: Appetizer Order - If you have not already made wonderful suggestions, do so now.  
- Step Two: Entrée Order/Wine Order - If you have not already made wonderful suggestions, 

do so now.  
- Step Three: Appetizer/Wine Service - Follow appetizers when served with peppermill in 

hand. Do not ask if they want pepper, expect that they do. If they decline the offer you may 
take it away. See detailed wine service description.  

- Step Four: Entrée Service- Suggest a second glass of wine or specialty drink when 
applicable. See expediting food service description.  

- Step Five: Table Check Back- be aware and be present. When you ask if everything is 
“okay”, make eye contact and wait for a response.  

- Step Six: Clearing Plates- Ask if you may clear. This is a moment of tending to your guests 
comfort, not an act of rushing them out the door.  

- Step Seven: Dessert/After Dinner Drink Suggestion/Order- Always arrive to the table 
with dessert menus in hand and make dessert suggestions. If they do not want anything after 
your suggestion you may take the menu away. Do not ask if they want to see dessert menus, 
expect that they do.   

- Step Eight: Check Presentation/Invitation to return - You are responsible for settling the 
account with your guest, providing a correct check and collecting the correct payment in full.  
As with any guest who comes to visit you, you want to connect with them before they leave.  
Make eye contact, thank them for their visit and extend an invitation to return. It is never 
acceptable to drop the check and disappear.  

  
  
HEALTH & SAFETY PROCEDURES:  
  
Know and practice correct hand-washing techniques and maintain proper hygiene  
standards as described in the policy manual.  
  
Assess and effectively handle safety hazards-  
- Remain calm & report all safety hazards/accidents to your floor manager immediately  
- Spills: do not leave area unattended, ask for help  
- Broken glass/china: handle with care, dispose of properly in designated glass bin -  Fires: 

know location of fire extinguishers. Assist in orderly evacuation as needed.  
- First aid: know location of first aid box; notify manager if first aid is required.  
- Door & aisle blocks: eliminate them and maintain clear pathways  
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- Guest safety: learn to recognize potential hazards and eliminate the possibility before an 
accident can occur (children moving about the restaurant unattended, purse in the aisle way, 
etc.)  

- Capping tables: do not cap tables with highchairs.  
  
TEAMWORK:  
  
Know when to ask for help  
  
Breaking fellow staff members-   
By law you are required to take a 30 minute unpaid meal break. These breaks are scheduled at  
regular intervals for each employee on each shift.  
  
Assess restaurant needs and assist others accordingly- - 
 Greeting & seating guests  
- Anticipating a guest’s needs  
- Fielding a guest request or complaint  
- Re-filling water, iced tea & coffee  
- Pre-bussing consciously  
- Running food & drinks  
- Floor sweeping  
  
Serving others by setting them up for success-  
- Know your side-work responsibilities and follow through on them  
- Transfer your station to your successor when you are sure you can present it in pristine 

condition, entirely cleaned and fully prepped & stocked  
- Check out with other support staff to ensure they have the help they need in wrapping up their 

shift.  
- Check out with your Floor Manager when all of your shift work and side work is finished and 

you are sure that no one else is in need of your help.   
  
  
TESTING & EXTENDED TRAINING:  

  
Policy Manual Test  
  
Table # & Section Test  
  
Servers 8 steps of service test  
  
Menu Test  
  
Runner training shifts  
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Busser training shifts  
  
Tea Tasting  
  
Wine tasting   
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 EMPLOYEE: ____________________  Began Training On: _______________    
  
Use a scale of 1 to 4 each day in each area of training to indicate where employee is in the process:  
4 – Completed Skills 3 – Does Very Well  2 – Improved, Needs Work   1 – Intro Knowledge  
  

  Manager's Initials & Date  

 
                  

Serving Basics                  

Effective communication skills  

Greeting guests / Guest Experience Service 

Questions  

Know and enforcing the three "no's"  

Handling guest concerns  

                  
Service Preparation  

 

  

  

  

  

  
     
Equipment  

Start Check  

Time management and awareness  

Correcting mistakes  

                  
 
 
 
 

                        

                        

                

                        

                        

                        

                        

                        

                        

SERVER POSITION  

Description of Training Expectation/Goal  
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Station Maintenance    
Table numbers and seat positions  

Server sections and floor plan  

Positioning of dining room tables/ splitting 
talbes  

Setting and Bussing the tables  

Floor maintenance  

Correcting table and chair wobbles  

                  
 
 
 
 
 
Know the Menu and Retail Product Line    
Breakfast/Lunch 

Dinner 

Kids  

Dessert  

Specials  

Beverages  

 Soup of the day  

                 
 

 

Mobilbytes Functions                  

 Orders  

Payments   

Checkout  
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Sales                  

Knowledge of AM Best Food Inc. history and 
mission statement  

                  
Service                  

Beverages  

Coffee and water preparation/service  

Pour-able juice, iced-tea and soda service  

Bread preparation/service  

Wine presentation and service  

Expediting and food service  

Eight Steps of Service  
                  

Health and Safety Procedures                  

Know when to ask for help  

Ability to assess and effectively handle safety 
hazards  

                  
Teamwork                  

Know when to ask for help  

Breaking fellow staff members  

Assess restaurant needs and assist others 
accordingly  

Serving others by setting them up for success  
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Testing and Extended Training                  

Policy Manual Test  

Table # and Section Test  

Eight Steps of service test  

Menu Test  

Runner Training Shifts  

Busser Training Shifts  

Tea Tasting  

Wine Tasting  
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I would like to recommend to the Employee that they continue their education by 
addressing these concerns: (please write clearly)  
  

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

I certify that the training has been completed; all questions have been answered 
and the employee has been trained to perform in this position.  
  
Signed By:  
  
  

 ________________________________  ______________  
 Trainer             Date  
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Employee Status  
  

Non-Exempt Full Time or Non-Exempt Part Time  
  

Position Mission  
  

Hospitality service; responds to customer’s need and tries to exceed expectations at all times.  

Position Objectives  
and Expectations  
  

The following reflects management’s definition of essential functions for this job but does not 
restrict the tasks that may be assigned.  Management may assign or reassign duties and 
responsibilities to this job at any time due to reasonable accommodation or other reasons.  

• Demonstrate your ability to be a team player.  
• Show you can put the needs and expectations of our guests first, and prioritize.  
• Working knowledge of AM Best Food Inc. employee policy and operation manuals.  
• In-depth knowledge of our menu, products and contents, as well as company philosophy.  
• Demonstrated understanding of safety and health procedures.  
• Proficient in Aloha Point of Sale terminal operation.   

  
Personal Success  
Characteristics  
  

• A friendly and consistent manner with fellow employees & guests.  
• Effective communication skills  
• Daily commitment to the gift of serving others  
• Ability to acknowledge mistakes quickly  
• Effective time management  

  
Previous  
Experience  
Requirements  
  

None  
  

Educational  
Requirements  
  

None  

Reports To:  
  

Store Manager & FOH Manager  

Location:  
  

DBA: Los Feliz Café / 3207 Los Feliz Blvd, Los Angeles CA 90039 
DBA: Club House  / Griffith Park Dr, Los Angeles, CA 90027 

  
ACTIVITY  

PERCENTAGE  
OF TIME  

REQUIRED  
  

COMMENTS  
Typing  0%    
Computer Use  0%    
PC monitor viewing  0%    
Standing  100%    
Sitting  0%    
Bending   80%    
Reaching (< 1 ft. above elbow)  100%    
Reaching (> 1 ft. < 2 ft. above elbow)  90%    
Reaching (> 2 ft. < 3 ft. above elbow)  90%    
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Reaching (> 3 ft. < 4 ft. above elbow)  25%    
Reaching (> 4 ft. above elbow)  10%    
Twisting (< 90 degrees)  70%    
Twisting (> 90 degrees < 180 degrees)  20%    
Twisting (> 180 degrees < 270 degrees)  0%    
Twisting (> 270 degrees < 360 degrees)  0%    
Throwing  0%    
Lifting (< 5 lbs.)  95%    
Lifting (>5, <10 lbs.)  100%    
Lifting (>10, <15 lbs.)  90%    
Lifting (>15, <20 lbs.)  60%    
Lifting (>20, <25 lbs.)  30%    
Lifting (>25, <30 lbs.)  10%    
Lifting (>30, <35 lbs.)  10%    
Lifting (>35, <40 lbs.)  20%    
Lifting > 40 lbs.  20%    
Talking  90%    
Other - specify      
Other - specify      
Position Number:  
  

  

This job description is intended to indicate the kinds of tasks and levels of work complexity that will be required of positions 
classified in this title and is not intended to be construed as declaring the specific duties and responsibilities of any particular 
position.  The use of particular expressions or illustrations describing functions within a specific job title does not exclude other 
duties of a similar kind and/or level of complexity.  Positions are classified to a particular job title based upon the predominant 
level of expected work complexity.  This position description is provided to assist with classifications.  It is not anticipated that 
this position will have a 100% match with any particular role description.  The company, in its sole discretion, may change the 
job duties, responsibilities and assignments of any position, at any time.  
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Welcome to our AM Best Food Inc. family!  
  
AM Best Food Inc. is famous for delicious, healthy menu choices.  Many of our customers are 
“regulars” who enjoy us often, sometimes several times in a single day.  They know our operation 
really well and expect you to know it – which is one reason why this training is very important.  To 
our customers, you are AM Best Food Inc..  So we depend on you to take your job and your 
training seriously.  
  
In the food runner position you need to multi-task, take direction and adapt to changing needs.  
You will be working with the servers to help deliver food to customers.  You will be working with 
the kitchen to ensure plates in the window match ticket orders before they go to the table 
(checking especially for consistency and modifications.  Modifications may indicate health or 
allergy conditions.  Please be aware at all times: Allergic reactions can have potentially life- 
threatening effects.)  Your natural abilities combined with your training will affect the flow of 
business, which impacts the kitchen, the sales we achieve & our customers’ overall dining 
experience.   You act as an extension of the servers & on busier days, as part of a team of 
runners & other support staff.    
  
During training we expect you will   

1) Demonstrate your ability to be a team player (outlined in training section)  
2) Show you can put the needs and expectations of our guests first  
3) Learn your daily responsibilities and how to prioritize (outlined in training section)  
4) Learn the 8 steps of service  
5) Get to know the people you are working with   
6) Learn the policies in the Employee Policy Manual    
7) Understand why customers come to AM Best Food Inc.  
8) Acquire a basic knowledge of menu and philosophy  
9) Acknowledge guests, smile and be available  
10) Learn table numbers, sections, floor plan  
11) Learn safety and health procedures (outlined in training section)  
12) Pass tests to demonstrate your knowledge  

  
Training is a time to learn, make mistakes, and to learn from those mistakes.  Commitment to 
your training and your work creates good habits, which you will continue to build on your entire 
life.  Learning your job thoroughly will help make you a reliable and vital member of the AM Best 
Food Inc. family.  We offer a professional, caring and nurturing work environment with boundaries 
that allow all of us to work comfortably together.  We’re here to help you succeed.  Please ask 
questions!  

  
Description of Training Expectations/Goals:  
  
RUNNER BASICS:  
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Effective Communication Skills-  
All Runner staff members must be able to communicate effectively. Your communication skills are 
extremely valuable as your position serves as the go-between for the kitchen line-staff & the 
server staff members in addition to interacting directly with customers. All verbal and physical 
communication must be conducted consciously, with professionalism and respect.   

- Your fellow staff members are your partners in providing great service.   
- Know the names of your Kitchen, Service & Support staff members and make an effort 

to establish a positive working relationship with them.   
- When making requests of any staff member, exercise “please” and “thank you”.   
- Maintain an attitude of gratitude. Refrain from taking anyone for granted.  
- Any challenge you encounter with staff communication should be directed to your floor 

Manager immediately so that a healthy working flow can be restored ASAP.   
  

Greeting customers-  
All customers must be greeted within 30 seconds of entering the building. Greet and assist 
customers when you are available or greet them and let them know that someone will be 
with them shortly.  

  
Handling guest concerns-   

- Seating: direct question to host immediately  
- Noise level: direct question to Floor Manager  
- Music level: inform manager  
- Temperature: inform manager  
- Server/service: refer to manager ASAP  
- Handle certain guest requests yourself (sauces, plates, condiments, drink refills, 

silverware, etc.). If request is more complicated, tell the server or manager  
  
Table numbers & seat positions-  
Running staff must know table numbers and seat positions. Seat positions always start with #1 to 
the left of the server as they are taking the order and moving clockwise around the table. See 
store floor charts.   

  
Runner station maintenance-  

- Check the board for the Soup of the day & 86’d items, confirm with kitchen manager 
and communicate all items and any changes to floor manager.  -  Assist with soup 
warmer set-up & break down -  Stock soup garnish.  

- Check & stock kitchen printer tape.  
- Prepare red bucket w/sanitizer- must be maintained at all times  
- All towels must be stored in sanitizing buckets; no towels may be left lying about.  
- Maintain a clean station- wipe down kitchen window, running station surfaces, packing 

table and surrounding walls with sanitized towel as needed.  
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- Stock all to-go supplies   
- Stock flatware tub with soup spoons, pasta spoons & steak knives  
- Stock bouillon bowls & saucers for fruit  
- Stock brown sugar & Parmesan cheese. Store and/or send to DW at end of shift - 

 Stock ramekins for sugar, Parmesan, side-sauces etc.  
- Stock olive oil and vinegar dispensers  
- Stock/fill pepper mills  
- Stock hot pads & doilies  
- Stock red slips. Attach all used slips to yellow tickets and hand in to Floor Manager at 

end of shift  
- Stock & maintain Mistakes list, attach to used red slips and hand in to Floor Manager 

at end of shift  
  

Bread preparation/service-  
- Know where bread is stored. Communicate with Floor & Kitchen managers when 

stock is low.  
- Know how to use oven properly, be conscious of surrounding space. Use timer. 

Remember to check oven often.  
- Stock breadbox with English muffins & bagels. Store in walk-in at end of AM shift.  
- Know how to properly use and maintain the toaster. At the end of PM shift, turn off 

machine, unplug and clean.  
- Know how to properly use and maintain the bread warmer. Check on & off switch, 

check water content and maintain as necessary. Send insert to DW at end of PM shift. 
Turn off machine, unplug and clean out holding pan.  

- Stock bread plates/baskets/tongs  
- Bread service is upon request only  
  

KNOW THE MENU:   
Runners must pass the menu test and be able read tickets and identify all items correctly.  

-  Breakfast/Lunch  
-  Dinner  
-  Kids  
-  Dessert 
 -  Specials 
 -  Beverages 
 -  Soup of the day (and Daily Specials when applicable) 
 -  Know what items are “86”d (unavailable) and list on 86 board.  Alert manager  

  
EXPEDITING FOOD:  
  

- Be aware of modifications Match plated food to the tickets, sides that come with dishes 
and notes on allergies.  Allergic reactions can have potentially life- threatening effects.  
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- Recognize consistency of dishes regarding appearance, portion size and temperature.  Be 
proud of the food you serve.  (F.A.T.T. – flavor, appearance, temperature and texture)  

- Alert your KM to dishes that do not meet our standard in appearance and temperature.  
- Stay aware of ticket times and alert KM and Floor Manager of tickets over 15 minutes  
- o Appetizers – 6-8 minutes  
- o Entrees- 15-17 minutes 
- o Desserts- 8-10 minutes   
- Recognize the urgency and priority of re-cook tickets (pink slips)  
- Run food to correct tables using seat numbers, position points and place the correct dish in 

front of the correct guest  
O Serve from the left, clear from the right when possible  
O Make sure guests have silverware before each course  
O Bread plates should be placed left of customer 
O Bring appropriate condiments to the table before each course   
o When running plates that are hot use hot pads not towels to carry 

plates  
 Warn customer that the plate is hot   
 Place soup, appetizer and salad plate directly in front of guest  
 Place entrée directly in front of guest with main course (meat, fish, casserole, 

etc.) at 6:00  
 Offer fresh ground pepper with soup or salad, Parmesan cheese with pastas 

or when appropriate  
- Handle certain guest requests yourself (sauces, plates, condiments, drink refills, 

silverware, etc.). If request is more complicated, tell the server or manager.  
- Package to-go orders completely and correctly when you have time, attaching yellow ticket 

and notify host, or deliver to the host stand.  
- Assist servers with drink delivery if there is no food to be run.   

o Drink slips will be placed with finished orders.    
O Use a tray for all drink orders.    
O Place all beverages to the right at the 2:00 position  
O Hold all wine glasses by the stem  
O Hold all glasses/cups at the base; touching the rim is not sanitary.  

  
HEALTH & SAFETY PROCEDURES:  
  
Know and practice correct hand-washing techniques and maintain proper hygiene 
standards as described in policy manual.  
  
Assess and effectively handle safety hazards-  

- Remain calm & report all safety hazards/accidents to your floor manager immediately.  
- Spills: do not leave area unattended, ask for help  
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- Broken glass/china: handle with care, dispose of properly in designated glass bin - 
 First aid: know location of first aid box; notify manager if first aid is required.  

- Door & aisle blocks: eliminate them and maintain clear pathways  
- Guest safety: learn to recognize potential hazards and eliminate the possibility before 

an accident can occur (children moving about the restaurant unattended, purse in the 
aisle way, etc.)  

- Capping tables: do not cap tables with highchairs.  
- Fires: know location of fire extinguishers. Assist in orderly evacuation as needed.  

 -    
Proper lifting and transporting of trash and laundry-  
Empty trash and laundry hampers when half full so they are safely manageable and light enough 
to lift. Heavy loads require two people to lift into outside bins, NEVER lift a heavy bundle by 
yourself Ask for help!  
  
Maintenance of outside garbage & laundry bins-  
Make sure bins remain closed during business hours and locked at the end of the night or final 
shift. This helps to protect against insect and vermin infestation.  
  
Maintain sanitizing buckets-  
At the start of your shift prepare the red sanitizing buckets with quaternary tablets for your station.  
At the end of your shift drain the bucket, discard all dirty rags in the hamper and send buckets to 
dishwasher. All rags not in immediate use must remain in sanitizing bucket.  Failure to do so is a 
health code violation.  
  
TEAMWORK:  
  
Know when to ask for help  
  
Breaking fellow staff members (see store break chart for time details)  
By law you are required to take a 30 minute unpaid meal break. These breaks are scheduled at 
regular intervals for each employee on each shift.  
  
Assess restaurant needs and assist others accordingly-  

- Greet & seat customers  
- Anticipate a guest’s needs  
- Field a guest request or complaint  
- Re-fill water, iced tea & coffee  
- Pre-bus tables consciously  
- Clear tables  
  

Serving others by setting them up for success-  
- Know your side-work responsibilities and follow through on them  
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- Runner is responsible for cleaning dessert refrigerator and dessert prep area at the end of 
their shift. Make sure all surfaces are cleaned and refrigerator interior is cleaned and wiped 
down. Make sure all containers are properly covered/closed and all serving utensils are 
sent to the dishwasher. Communicate any low stock to drink-maker & Floor Manager.  

- Make sure all working tickets and/or to-go orders are prepped and communicate their 
status to your Floor Manager and your successor.  

- Transfer your station to your successor when you are sure you can present it in pristine 
condition, entirely cleaned and fully prepped & stocked.  

- Check out with other support staff to ensure they have the help they need in wrapping up 
their shift.  

- Check out with your Floor Manager when all of your shift work and side work is finished and 
you are sure that no one else is in need of your help.   

  
TESTING & EXTENDED TRAINING:  
  
Policy Manual Test  
  
Table # & Section Test  
  
Menu Test  
  
Busser training shifts  
  
Dessert making training shifts  
  
Drink-maker training shifts   
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EMPLOYEE: ____________________  Began Training On: _______________    
  
Use a scale of 1 to 4 each day in each area of training to indicate where employee is in the process:  
 4 – Completed Skills 3 – Does Very Well  2 – Improved, Needs Work   1 – Intro Knowledge  

  Manager's Initials & Date  

 

Runner Basics:  

Effective communication skills  

Greeting customers  

Handling guest concerns  

Table numbers and seat positions  

Runner station maintenance  

Bread presentation/service  

Menu Knowledge:  

Breakfast/ Lunch  

Dinner  

Kids  

Dessert  

Specials  

Beverages  

Specials  

Expediting Food:  

Modification awareness  

Ticket Times  

Health and Safety Procedures:  
 

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

RUNNER POSITION                          
Description of Training Expectation/Goal                           
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Proper hand-washing techniques and hygiene 

Ability to assess and handle safety hazards  

Proper lifting and transporting of trash and 
laundry  

Maintenance of outside garbage and laundry 
bins  

Maintaining sanitizing buckets  

Teamwork:  

Know when to ask for help  

Breaking fellow staff members  

Assess restaurant needs and assist others 
accordingly  

Serving others by setting them up for success  

Testing and Extended Training  

Policy Manual Test  

Table # and Section Test  

Menu Test  

Busser training shifts  

Dessert making training shifts  

Drink-maker training shifts  
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I would like to recommend to the Employee that they continue their education by 
addressing these concerns: (please write clearly)  
  

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

I certify that the training has been completed; all questions have been answered 
and the employee has been trained to perform in this position.  
  
Signed By:  
  
  

 ________________________________  ______________  
 Trainer             Date  
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Employee Status  
  

Non-Exempt Full Time or Non-Exempt Part Time  
  

Position Mission  
  

Hospitality service; responds to customer’s need and tries to exceed expectations at all times.  

Position Objectives  
and Expectations  
  

The following reflects management’s definition of essential functions for this job but does not 
restrict the tasks that may be assigned.  Management may assign or reassign duties and 
responsibilities to this job at any time due to reasonable accommodation or other reasons.  

• Demonstrate your ability to be a team player.  
• Show you can put the needs and expectations of our guests first, and prioritize.  
• Working knowledge of AM Best Food Inc. employee policy and operation manuals.  
• Working knowledge of our menu and company philosophy.  
• Demonstrated understanding of safety and health procedures.  

  
Personal Success  
Characteristics  
  

• A friendly and consistent manner with fellow employees & guests.  
• Effective communication skills  
• Daily commitment to the gift of serving others  
• Ability to acknowledge mistakes quickly  
• A willingness to cross-train in other FOH positions so that you can perform these functions 

when short-staff or in emergencies  
• Effective time management  

  
Previous  
Experience  
Requirements  
  

None  
  

Educational  
Requirements  
  

None  

Reports To:  
  

Store Manager & FOH Manager   

Location:  
  

DBA: Los Feliz Café / 3207 Los Feliz Blvd, Los Angeles CA 90039 
DBA: Club House  / Griffith Park Dr, Los Angeles, CA 90027 

  
ACTIVITY  

PERCENTAGE  
OF TIME  

REQUIRED  
  

COMMENTS  
Typing  0%    
Computer Use  0%    
PC monitor viewing  0%    
Standing  100%    
Sitting  0%    
Bending   90%    
Reaching (< 1 ft. above elbow)  100%    
Reaching (> 1 ft. < 2 ft. above elbow)  50%    
Reaching (> 2 ft. < 3 ft. above elbow)  70%    
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Reaching (> 3 ft. < 4 ft. above elbow)  20%    
Reaching (> 4 ft. above elbow)  20%    
Twisting (< 90 degrees)  40%    
Twisting (> 90 degrees < 180 degrees)  10%    
Twisting (> 180 degrees < 270 degrees)  0%    
Twisting (> 270 degrees < 360 degrees)  0%    
Throwing  0%    
Lifting (< 5 lbs.)  100%    
Lifting (>5, <10 lbs.)  90%    
Lifting (>10, <15 lbs.)  60%    
Lifting (>15, <20 lbs.)  30%    
Lifting (>20, <25 lbs.)  30%    
Lifting (>25, <30 lbs.)  20%    
Lifting (>30, <35 lbs.)  20%    
Lifting (>35, <40 lbs.)  20%    
Lifting > 40 lbs.  50%  Trash  
Talking  40%    
Other - specify      
Other - specify      
Position Number:  
  

  

This job description is intended to indicate the kinds of tasks and levels of work complexity that will be required of positions 
classified in this title and is not intended to be construed as declaring the specific duties and responsibilities of any particular 
position.  The use of particular expressions or illustrations describing functions within a specific job title does not exclude other 
duties of a similar kind and/or level of complexity.  Positions are classified to a particular job title based upon the predominant 
level of expected work complexity.  This position description is provided to assist with classifications.  It is not anticipated that 
this position will have a 100% match with any particular role description.  The company, in its sole discretion, may change the 
job duties, responsibilities and assignments of any position, at any time.  
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Welcome to our AM Best Food Inc. family!  
  
AM Best Food Inc. is famous for delicious, healthy menu choices.  Many of our guests are 
“regulars” who enjoy us often, sometimes several times in a single day.  They know our operation 
really well and expect you to know it – which is one reason why this training is very important.  To 
our guests, you are AM Best Food Inc..  So we depend on you to take your job and your 
training seriously.  
  
In the bus person position you need to multi-task, take direction and adapt to changing needs.  
You will be keeping the restaurant prepared for guests which affects the flow of business, impacts 
the kitchen, the sales we achieve & our guests’ overall dining experience.   You act as an 
extension of the servers & on busier days, as part of a team of bussers & other support staff.    
  
During training we expect you will   

1) demonstrate your ability to be a team player (outlined in training section)  
2) show you can put the needs and expectations of our guests first  
3) learn your daily responsibilities and how to prioritize (outlined in training section) 4) learn 

the 8 steps of service  
5) get to know the people you are working with   
6) learn the policies in the Employee Policy Manual    
7) understand why guests come to AM Best Food Inc.  
8) acquire a basic knowledge of menu and philosophy  
9) acknowledge guests, smile and be available  
10) learn table numbers, sections, floor plan  
11) learn safety and health procedures (outlined in training section)  
12) pass tests to demonstrate your knowledge  

  

Training is a time to learn, make mistakes, and to learn from those mistakes.  Commitment to your 
training and your work creates good habits which you will continue to build on your entire life.  
Learning your job thoroughly will help make you a reliable and vital member of the AM Best Food 
Inc. family.  We offer a professional, caring and nurturing work environment with boundaries that 
allow all of us to work comfortably together.  We’re here to help you succeed.  Please ask 
questions!   
Description of Training Expectations/Goals:  
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BUSSING BASICS:  
  
Effective Communication Skills-  
All Bus staff members must be able to communicate effectively. All verbal and physical 
communication must be conducted consciously, with professionalism and respect.   

- Your fellow staff members are your partners in providing great service.   
- Know the names of your Kitchen, Service & Support staff members and make an effort to 

establish a positive working relationship with them.   
- When making requests of any staff member, exercise “please” and “thank you”.   
- Maintain an attitude of gratitude. Refrain from taking anyone for granted.  
- When addressing the Kitchen line-staff for any reason, always communicate your needs 

through the Expediter/Runner.  
- Any challenge you encounter with staff communication should be directed to your floor 

Manager immediately so that a healthy working flow can be restored ASAP.   
  

Greeting guests-  
All guests must be greeted within 30 seconds of entering the building. Greet and assist guests 
when you are available or greet them and let them know that someone will be with them shortly.  
  
Handling guest concerns-   

- Seating: direct question to host immediately  
- Noise level: direct question to Floor Manager  
- Music level: inform manager  
- Temperature: inform manager  
- Server/service: refer to manager ASAP  
- Handle certain guest requests yourself (sauces, plates, condiments, drink refills, 

silverware, etc.). If request is more complicated, tell the server or manager  
 -    
Table numbers-   
Bus staff must know table numbers & floor plan. See store floor chart.  
  
Positioning of dining room tables & chairs/splitting tables-  

- Check the table positioning at the start of your shift and adjust as needed.   
- Know what tables can be split and/or put together in order to accommodate 

various party sizes comfortably and safely.  
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Bus station maintenance-  

- Maintain a clean bus station- wipe down bus station surfaces and surrounding walls with 
sanitized towel often.  

- Bus towel maintenance- all towels must be stored in sanitizing buckets, no towels may be 
left lying about.  

- Red bucket w/sanitizer- must be prepped & maintained at all times  
- Flatware soaking tub- must be maintained at all times  
- Plate scraping- all plates and dishware must be scraped of all food residue prior to placing 

them into the bus tub. All dishware must be pre-scraped before going to the dishwasher.  
- Transporting dirty dishware to dishwasher- all dishware must be transported in bus tubs 

and/or glass racks. Do not fill past the rim for the preservation of our dishware as well as 
your health in lifting.  

- Trash maintenance- Empty trash cans when half full to support your health in lifting.  
- Liquid buckets/straining- all liquid from glassware must be dumped into assigned liquid 

buckets, not into bus trays. Liquid buckets must be dumped through a strainer into the mop 
sink. Strainer must be immediately cleaned into trash can and run through the dishwasher 
to maintain health & safety conditions.  

- Mop sink maintenance- wipe down mop sink and surrounding walls with sanitized towel.  
- Wiping down flatware- wipe down cleaned flatware with clean towel and hot water prior to 

placing utensils into holding trays.  
- Laundry hamper maintenance- Empty laundry hamper when full. Do not allow linens to 

overflow.  
  

Bread preparation/service-  
- Know where bread is stored. Communicate with Floor & Kitchen managers when stock is 

low.  
- Know how to use oven properly, be conscious of surrounding space. Use timer. Remember 

to check oven often.  
- Know how to properly use and maintain the toaster. At the end of PM shift, turn off 

machine, unplug and clean.  
- Know how to properly use and maintain the bread warmer. Check on & off switch, check 

water content and maintain as necessary. Send insert to DW at end of PM shift. Turn off 
machine, unplug and clean out holding pan.  

- Stock bread plates, baskets, tongs & paper napkins -  Bread service is upon request only  
  

Coffee & water preparation/service-  
- Know where coffee beans, pots and filter supplies are stored. Know how to use, maintain, 

clean and troubleshoot coffee makers. Communicate to Floor Manager when supplies are 
low.  

- Know how to properly make coffee  
- Know where we store back stock of half & half and creamer pitchers. Cream must be kept 

on ice for ready service. Serve cream/milk on request only.  
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- Know where water cups & glass back stock are stored. Communicate with Floor manager 
when stock is low.  

- Maintain trays of ready-to-serve water  
- Serve water on request only, NO lemons or straws -  Use designated ice-scoop to scoop 

ice.   
- Use designated ice bucket to transport ice from ice machine to holding bin.  -  Know 

how to properly lift and carry full ice bucket.  
  

Setting & Bussing the tables-  
• 4-tops are set with 4 place settings, 2-tops with two 
- Paper napkin is placed on the guest’s left hand side. From L-R: Fork, knife (serrated edge 

to the left), spoon.  
- For AM service, neatly set condiments at far end of the table (usually against wall or post).   

 
• From L-R: Ketchup bottle is fronted by one hot sauce (alternate between Cholula and 

Tabasco), all labels facing outward, syrup in the center, sugar caddy and S&P on the right) 
- Always move condiments and, using sanitized towel, clean under them when cleaning 

tables, never wipe around them. Check for dirty bottles and clean as needed. Check for 
empty bottles, replace as needed.    

- For PM service, neatly set at far end of the table (usually against wall or post): from L-R; 
S&P, wine bottle center, Candleholder.  

- Always use trays to bus a table and to deliver drinks.  
- To avoid spreading germs, always pick up glassware by the base and/or stem, never stick 

fingers into tops of glasses and lift. Handle flatware by the handles. Stack plates safely.  
- Wipe down all chair seats and chair backs with sanitized towels as necessary.  

  
Floor maintenance-  
Keep floors clean at all times. Move tables and chairs as necessary. Pay special attention to 
doorways and to aisle ways leading from kitchen.   
  
Cleaning-  

- Always use proper cleaning products, know what they are and where they are stored. 
Inform Kitchen & Floor managers when stock is low.  

- Wipe down all highchairs with sanitized towels at the end of every shift and throughout the 
shift as needed.  

- Wipe down window/booth ledges with sanitized towels whenever cleaning the table  
- Use eco friendly glass cleaner and paper towels to spot clean windows. Always spray 

cleaner into towels and wipe. Do not spray directly onto glass.  
- Wipe down posts with sanitized towels as needed. -  Wipe down walls with sanitized 

towels as needed.  
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Correcting table and chair wobbles-  
Know where shove-its and extra chair feet are stored. Inform floor manager when supplies are 
low. When rearranging tables that no longer need shove-its, collect them and return to designated 
storage space.  
  
Dining room & patio set-up at opening and shift change-  

- Make sure dining room and patio are clean  
- Make sure tables are properly set and in correct positions  
- Make sure floors are clean  
- Make sure bus stations are cleaned & stocked  
- Make sure bread is made  
- Make sure coffee is made  
- Make sure coffee supplies are stocked  
- Make sure water supplies are stocked  
- Make sure restaurant perimeter is cleaned  
- Make sure trash cans are lined and empty  
- Make sure hampers are lined and empty  
- Make sure restrooms are cleaned & stocked   

  
Dining room & patio break down at close- -                  

Make sure dining room and patio are clean  
- Make sure all indoor tables are properly set and in correct positions  
- Make sure floors are clean  
- Make sure bus station is cleaned & stocked  
- Make sure bread warmer is off, emptied and cleaned  
- Make sure restrooms are cleaned & stocked  
- Make sure coffee & water supplies are stocked  
- Make sure trash cans are lined and empty  
- Make sure hampers are lined and empty  
- Make sure patio tables are locked up, chairs are stacked and brought inside, patio lights 

are turned off   
- Make sure patio access door is locked behind you.  

 
Patio weather screen maintenance-  
Adjust screens as necessary, report broken or damaged screens to Floor Manager.  
  
Water Feature cleaning-  
Scrub with bleach and flush the water once a week.  
  
HEALTH & SAFETY PROCEDURES:  
  
Know and practice correct hand washing techniques and maintain proper hygiene 

standards as described in policy manual.  
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Remain calm & report all safety hazards to your floor manager immediately  
  
Assess and effectively handle safety hazards-  

- Spills: do not leave area unattended, ask for help and use Wet Floor sign to caution guests  
- Broken glass/china: handle with care, dispose of properly in designated glass bin - 

 First aid: know location of first aid box; notify manager if first aid is required.  
- Door & aisle blocks: eliminate them and maintain clear pathways  
- Guest safety: learn to recognize potential hazards and eliminate the possibility before an 

accident can occur (children moving about the restaurant unattended, purse in the aisle 
way, etc.)  

- Capping tables: do not cap tables with highchairs.  
- Fires: know location of fire extinguishers. Assist in orderly evacuation as needed.  

  
Restroom checks and stocking-  
Perform restroom checks every two hours throughout your shift and restock as needed. Report 
maintenance issues to Floor Manager.  
  
Proper lifting of wine & water cases-  
Always squat to lift heavy cases, bending your knees and lifting with your legs. Never bend over at 

the waist and attempt to lift with your back. Always ask for help when you need it. Never 
attempt to lift an object by yourself that is too heavy.  

  
Proper lifting and transporting of trash and laundry-  
Empty trash and laundry hampers when half full so they are safely manageable and light enough 

to lift. Heavy loads require two people to lift into outside bins, NEVER lift a heavy bundle by 
yourself.   Ask for help!  

  
Maintenance of outside garbage & laundry bins-  
Make sure bins remain closed during business hours and locked at the end of the night or final 

shift. This helps to protect against insect and vermin infestation.  
  
Maintenance of restaurant perimeter-  
Perform perimeter checks every two hours throughout your shift and clean up as needed.  
  
Maintain sanitizing buckets-  
At the start of your shift prepare the red sanitizing buckets with quaternary tablets for all bus 

stations. At the end of your shift drain the bucket, discard all dirty rags in hamper and send 
buckets to dishwasher. All rags not in immediate use must remain in sanitizing bucket.  Failure 
to do so is a health code violation.  
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TEAMWORK:  
  
Know when to ask for help  
  
Breaking fellow staff members- (see store break chart for time details)  
By law you are required to take a 30 minute unpaid meal break. These breaks are scheduled at 

regular intervals for each employee on each shift.  
  
Assess restaurant needs and assist others accordingly- - 

 Greeting & seating guests  
- Anticipating a guest’s needs  
- Fielding a guest request or complaint  
- Re-filling water, iced tea & coffee  
- Pre-bussing consciously  

  
Serving others by setting them up for success-  

- Know your side-work responsibilities and follow through on them  
- Transfer your station to your successor when you are sure you can present it in pristine 

condition, entirely cleaned and fully prepped & stocked  
- Check out with other support staff to ensure they have the help they need in wrapping up 

their shift.  
- Check out with your Floor Manager when all of your shift work and side work is finished and 

you are sure that no one else is in need of your help.   
  
  

TESTING & EXTENDED TRAINING:  
  
Policy Manual Test  
  
Table # & Section Test  
 Menu Test  
 Runner training shifts  
 Dessert making training shifts  
 Drink-maker training shift 
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EMPLOYEE: ____________________  Began Training On: _______________    
  
Use a scale of 1 to 4 each day in each area of training to indicate where employee is in the process:  
4 – Completed Skills 3 – Does Very Well  2 – Improved, Needs Work   1 – Intro Knowledge  
  

  Manager's Initials & Date  

 
  

Bussing Basics:                  
Effective communication skills  

Greeting guests  

Handling guest concerns  

Table numbers  

Positioning of dining room tables & 
chairs/splitting tables  

Buss station maintenance Bread 

preparation/service  

Coffee & water preparation & service  

Setting and bussing the tables  

Floor maintenance  

Cleaning  

Correcting table and chair wobbles  

Dining room & patio set-up at opening and 
shift change  

Dining room & patio break down at close  

Patio screen maintenance  

 

                  
 
 

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

                        

BUSSER POSITION                          
Description of Training Expectation/Goal                          



 
AM Best Food Inc. 

JOB DESCRIPTION – Busperson 
  

Page 11 of 13  

 
 
 
Health & Safety procedures:       

  

   

Knowing and practicing correct hand-washing  
techniques  
 

 
 Report all safety hazards to your floor manager  
Assess and effectively handle safety hazards  

Restroom checks and stocking  

Proper lifting of wine and water cases  

Proper lifting and transporting of trash and 
laundry  
Maintenance of outside garbage & laundry 
bins  
Maintenance of restaurant perimeter  

Maintain sanitizing buckets  

                  
 
 
Teamwork:      
         
   
Know when to ask for help  

Breaking fellow staff members  

Assess restaurant needs and assist others 
accordingly  

Serving others by setting them up for success  
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Testing & extended training:    
   
Policy Manual Test  

Table # & Section Test  

Menu Test  

Runner training shifts  

Dessert making training shifts Drink-maker 

training shifts 
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I would like to recommend to the Employee that they continue their education by 
addressing these concerns: (please write clearly) 
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

I certify that the training has been completed; all questions have been answered 
and the employee has been trained to perform in this position.  
  
Signed By:  
  
  

 ________________________________  ______________  
 Trainer             Date  



INTEGRATED PEST MANAGEMENT 
 

Step 1: Inspection 

The cornerstone of an effective IPM program is a schedule of regular inspections. For food 
processors weekly inspections are common, and some plants inspect even more frequently. 
These routine inspections should focus on areas where pests are most likely to appear – 
receiving docks, storage areas, employee break rooms, sites of recent ingredient spills, etc. – 
and identify any potential entry points, food and water sources, or harborage zones that might 
encourage pest problems. 

Step 2: Preventive Action 

As regular inspections reveal vulnerabilities in your pest management program, take steps to 
address them before they cause a real problem. One of the most effective prevention measures 
is exclusion, i.e., performing structural maintenance to close potential entry points revealed 
during inspection. By physically keeping pests out, you can reduce the need for chemical 
countermeasures. Likewise, sanitation and housekeeping will eliminate potential food and 
water sources, thereby reducing pest pressure. 

Step 3: Identification 

Different pests have different behaviors. By identifying the problematic species, pests can be 
eliminated more efficiently and with the least risk of harm to other organisms. Professional pest 
management always starts with the correct identification of the pest in question. Make sure 
your pest control provider undergoes rigorous training in pest identification and behavior. 

Step 4: Analysis 

Once you have properly identified the pest, you need to figure out why the pest is in your 
facility. Is there food debris or moisture accumulation that may be attracting it? What about 
odors? How are the pests finding their way in – perhaps through the floors or walls? Could 
incoming shipments be infested? The answers to these questions will lead to the best choice of 
control techniques. 

Step 5: Treatment Selection 

IPM stresses the use of non-chemical control methods, such as exclusion or trapping, before 
chemical options. When other control methods have failed or are inappropriate for the 
situation, chemicals may be used in least volatile formulations in targeted areas to treat the 
specific pest. In other words, use the right treatments in the right places, and only as much as 
you need to get the job done. Often, the “right treatment” will consist of a combination of 

http://www.foodqualityandsafety.com/category/safety-and-sanitation/sanitizing/


responses, from chemical treatments to baiting to trapping. But by focusing on non-chemical 
options first, you can ensure that your pest management program is effectively eliminating 
pests at the least risk to your food safety program, non-target organisms and the environment. 
You’ll also see higher pest control scores at audit time. 

Step 6: Monitoring 

Since pest management is an ongoing process, constantly monitoring your facility for pest 
activity and facility and operational changes can protect against infestation and help eliminate 
existing ones. Since your pest management professional most likely visits your facility on a bi-
weekly or weekly basis, your staff needs to be the daily eyes and ears of the IPM program. 
Employees should be cognizant of sanitation issues that affect the program and should report 
any signs of pest activity. You don’t want to lose a day when it comes to reacting to an actual 
pest presence. 

Step 7: Documentation 

Let’s face it, the food safety auditor’s visit can make or break your business. Since pest control 
can account for up to 20 percent of your total score, it’s imperative that your IPM program is 
ready to showcase come audit time. Up-to-date pest control documentation is one of the first 
signs to an auditor that your facility takes pest control seriously. Important documents include a 
scope of service, pest activity reports, service reports, corrective action reports, trap layout 
maps, lists of approved pesticides, pesticide usage reports and applicator licenses. 

 

http://www.foodqualityandsafety.com/category/quality/auditingvalidation/


 
 

ATTACHMENT G 
 

  

• Referral Letters  
• Lender Letter of 

Commitment  
o Credit Rating Reports 
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License #: 0667659 

3533 North Verdugo Road  

Glendale, CA 91208 

BUS: (818) 957-3366 FAX: (818) 957-3369 

BUS: 818-957-3366 FAX: 818-957-3369 

 

 

 

 

 

1/26/2018 

 

 

 

To whom it may concern:  

 

I have known Mais Azarian (Mike) since 2006 on a business level. Since then I 

have come to know Mike on a personal level. Mike is a person who always wants 

to have insurance for any type of venture he does. In knowing Mike he is also a 

very caring person to not only to his clients but, people he meets. I would always 

recommend Mike to any business situation he does because of his honesty, loyalty 

and kind heartedness.  

If you have any further questions or concerns, please do not hesitate to call /e-mail 

our office at the information below. 

Thank You,  

Jim Lugo  

ASL Insurance Services  
3533 North Verdugo Road  

Glendale, CA 91208  

BUS: (818) 957-3366  

FAX: (818) 957-3369  

instogo4@sbcglobal.net  

ASL Insurance Services offers programs for your Business and Personal Need’s: 

General Liability: Workers Comp: Commercial Liability: Property: 
  

E&O: Professional Liability: EPLI: Cyber Liability: Commercial Auto: 
  

Group Medical: Group Life: & Group Disability: 
  

Individual Life: & Individual Retirement Plans: 
  

Homeowners: Personal Automobile: Boat & Motorcycle. 





PallaCio Banquet HaIl
1018 E Colorado St, Glendale CA 912C5

TeI: B1B-5 41 -AL99

February 7,2018

To Whom lt May Concern:

This is a letter in reference to my current employee Gnel Khachatryan. He has
served my banquet hall, Palladio Banquet Hallfor past 12 years and has been
one of the best employees. My association with him started in year of 2006 when
he joined my banquet hall. Since then his hard work and stamina has proved to
be a valuable asset for me and my business. His ability to do the given work
consistently without making mistakes makes him a great General Manager.

He is a very good administrator and understands the economics of restaurant
business. Keen observation is another quality that sets him apart from any other
manager I have worked with.

I am sure he will be an added asset to any workplace he would join in a future.

Sincerely,

d-uqfu
Avetis Keshishian CEO



trHAsEL')

February L,2018

AM Best Food lnc.

3207 Los Feliz Blvd.

Los Angeles, CA 90039

To whom it may concern:

AM Best Food lnc. currently has account ending in 0156. The account is in good standing as of the date

referenced above.

lf there are further questions please contact me

Consumer Banking . CA2-4441,9055 Reseda Btvd., Northridge, CA91324

Phone:818 7735265. eFax:855 609 5E31

JPMorgan Chase Bank, N A

rry Artunyan

Relationship Banker



Atwater Branch
3250 Glendale Blvd.
Los Angeies, CA 90039

Te1' 323 663 8023
Fax: 323 665 8531

January 30th, 2018

AM Best Food lnc.

3207 Los Feliz Blvd

Los Angeles, CA 90039

Dear AM Best Food lnc.:

This letter is to verify that the client named above has an account ending in XX5909 opened on

02/23/2009 which is in good standing as of the date of this letter.

lf you have any questions, please contact me at: (323)663-8023.

Monday-Friday: 9:00 AM- 6:00 PM Pacific Time.

Saturday: 9:00 AM-4:00 PM Pacific Time.

Thank you. We appreciate your business.

Branch Manager

Wells Fargo Bank NA

Ticgether we'll go far



ME-
MEnexeNTst EuolcE
PRvMeNr Soturtoxs*

February 08, 2018

To Whom lt May Concern,

AM Best Foods, lnc. has been our merchant since January 29,2013. We are processing their
credit cards for Visa, Mastercard, American Express and Discover. This merchant is in good

standing with us and with no chargeback collections or issues since they started processing with
us.

For any questions, please do not hesitate to contact us at 3?3.774.9827.

Merchant Choice Payment Solutions

511 S. Catalina 5t., Suite 304 Los Angeles CA 90005

Phone: .273l,383-2286 Fax: {213) 383-s376

qi.

EsmaeilGhasemi
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ATTACHMENT H 

 
  

• Compliance Documents  
• Proposer’s Declaration and Affidavit  
• Disposition of Proposals  
• Contractor Responsibility Ordinance Statement  
• Equal Benefits Ordinance Statement  
• CEC Form 50  
• CEC Form 55  
• Iraq Construction Act of 2010 Compliance  
• Financial Offer Form  
• Capital Investment Form  
• Construction Budget  
• Equipment & Furnishings  
• Terms and Conditions Acceptance Form  
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to v,rhici: ilii: cei'iiiicaie is atiacheC, ani-! n,--)i ii.:e truthfuli:i:ss, a.(:uracv, or valiriitv of llrai dc;r.ur.t':+iit.

State of Caiifornia i
County o7 t*", ir; qE- L'> 

- 
I

0n z/ a/z-<>7y before vvs,'&lrrt*ztf*,)kg/4 fiA ft'*uyn'h) tN *rq*/ f"7''>

personally appeared ,c'/r-,
i llere lnserl Nsme ond Title of the Afficerft- .- -'/ ! Ct-,- \r-L44

Nome{s) of Siqner(S) -R-'.

'nho proved to n.re on the basis of satisfactory evidence to be the person(s) whose name(s) is/are sLrbscribed
to the v,iithin instrument and acknowledged to me that helshe/they executed the same in his,heritheir-
authorized capacity{ies), and that by his/her/their signature(s} on the instrument the person(s), cr the entity
irpon behalf of which the person(s) acted, executed the instrurnent.

I certify under PENALTY OF PERJURY under the
laws of the State of California tlrat the foregoing
paragraph is trure and correct"

WITNESS my hand and official seal.

Signature
Place Notory Seal and/ar Stcmp Above

@r*.2 r{rj.rf$gF.*r=_f:r::,::,;.l$Etj*cE:!,j;l:;.::,:-:J.aa::g+Ei:

AZAfi Nationa{ Notary Association

Campleting this informatian csn deter slteration of the dacument or
fraudulent reattachment of this form ta an unintended

Description of Attached Document
Title or Type of Document:

Nunrber of Pages:

Signe(s) Other Than Named Above:

tr Attorney in Fact
n Guardian of Conservator

tr Corporate Officer - fitle(s):
tr Partner- I Limited il General
U INCIV'CILJAI

tJ I tustee
il Attorney in Faci
n Guardian cf Conservator

Signer is Representing Signer ls Representlng:

Capacity(ies) Claimed by Sigrynrtdl

tr Corporate Otfrcer-.-Tfre(s): -_*--
n Pariner - n V6teo tr ceneral
n lndividual
tr Trustee
D Other:

M1304-09 (09fi7)

OPTIONAL

Signer's Name:

II Other.



RFP EXHIBIT D

AFFIDAVIT TO ACCOMPANY PROPOSALS

vuus, lYfuK fi?af ra '
being first duly swom, deposes and states: That the undersigned

frt€YnPEW{*
(lnsert "Sole Ownef , "General Partnef , "Presidenf , "Secretaq/, or other proper title)

isor rf* SfSf foe? ff?Z
(Name of firm I business entity)

\Aikro submits herewith to City of Los Angeles the aftached proposal:

Affiant deposes and states: That said proposal is genuine; that the same is not sham or collusive; that all
statements of fact therein are true; that such proposal was not made in the interest or behalf of any
person, partnership, company, association, organization or corporation not therein named or disclosed.

Affiant deposes and states: That the proposer has not direc{ly or indirectly by agreement, communication
or eonference with anyone attempted to induce action prejudicial to the interests of the public body which
is to award the contract, or of any other proposer, or anyone else interested in the proposed contract that
the proposer has not in any manner sought by collusion to secure for itself an advantage over any other
proposer.

Affiant further deposes and states that prior to the public opening and reading of proposals the said
proposer:

(a) Did not, directly or indirectly, induce or solicit anyone else to submit a false or sham proposal;

(b) Did not, directly or indirectly, collude, conspire, connive or agree with anyone else that said
proposer or anyone else or fix the proposal price of said proposer or of anyone else, or to
raise or fix any overhead, profit or cost element of its price or of that of anyone else;

{c) Did not, directly or indirectly, submit its proposal price or any breakdown thereof, or the
contents thereof, or divulge information or data relative thereto, to any corporation,
partnership, eompany, association, organization, proposal depository, or to any member or
agent thereof, or to any individual or group of individuals, except to the awarding authority or
to any person or persons who have a partnership or other financial interest with said proposer
in its business.

I understand and agree that any falsification in the affidavit will be grounds for rejection of this proposal or
cancellation of any concession contract awarded pursuant to this proposal.

I hereby certify or declare under penalty of perjury under the laws of the State of Califomia that the
foregoing is true and correct.

STATE OF CALIFORNIA ,, ,
couNTY oF t.p< ,/b'e-/,es

Subscribed and srrrom to before me this I day of

PROPOSALS WILL NOT BE CONSIDERED UNLESS THE AFFIDAVIT HEREON IS FULLY
EXECUTED, INCLUDING THE CERTIFICATE OF THE NOTARY AND THE NOTARIAL SEAL

(Month / Year) (Title)

(Notary Public)
fia r n'rY E- i;E&q"ffi{Lfs/u ? r€'n



Stare of Califorrria l
County 

"r -Li*/ruLet? )--_--- t
-. i^ /

On ,! t'J/ Za-/8 _beforenre.

--r

&Arer**- Ae?*r fr*ruNld X,'"rv*rt fugar)
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Dste Here lrrserl Llome or;d fitle of lhe Officer

personally appeared
A/omefs/ of

who proved to n1e on the basis of satisfactory evidence to bc the person(s) whose name(s) islare subscrtbed
to the within instrument and acknowledged to me that nelshe/they executed the same in hislhei".itheir
authorized capacity(ies), and that by hisiherltheir signature(s) on the instrumentthe person{s), rrr the entity
upon behalf oi which the person(s) ected, executed the instrunrent.

ZHIBAYR JERRY ARTUNYAN
Commission # 2083769
Notary Public - California

Los Angeles County

I certiiy under PENALTY OF PERJURY under tlre
laws of the State of Caiifornla thnt the foregorng
paragre ph !s true end correct.

WITNESS my hand anci officiai :eal.
Comm.

5ig natu re

Picce Notory Seal antiior Stomp Abave

i.l!.ffi i;{Ber.ri;}:i+;;!n**Zw
€)2O17 National Notery Association

Completing this infarmatian can deler clierollon of the dacsment or
frattdulent reattochment of this fcrm to an unintended clacr.tment,

of Attached Document
of Document:

Docurnent Date:

Signe(s) Other Than Narned

Nunber r:fl Page.'

Signer's Narne

n Otlrer
Sigrrer is Representing Signer is Representing:

Capacity{ies} Claimed by Signer(s}
Signer's Name:
n Corporate Officer * Title(s): il Corporate Officer - Title(s)
U l-Ofifre[ -
n Incliviclual
tr Trustee
L ] UTNET,

n Limited n General
il All0rney in Fact
I Guardian cf Conservator

n Partner *
n lndividudl
Ll I ruslee

il Limiteri i-l Generai
n Aficiney in Fari
n Guarclian of Crnservaior

Ml304-09 (09t17)



being first duly swom, deposes and states: That the undersigned

RFP EXHIBIT D

AFFIDAVIT TO ACCOMPANY PROPOSALS

vw", &f / Wrac,l*4ryooo,

rY', ot other ProPer title)

is of ln
(Name of firm business entity)

\Nho submits herewith to City of Los Angeles the attached proposal:

Affiant deposes and states: That said proposal is genuine; that the same is not sham or collusive; that all

statemenis of fact therein are true; that such proposal was not made in the interest or behalf of any

person, partnership, company, association, organization or corporation not therein named or disclosed.

Affiant deposes and states: That the proposer has not directly or indirectly by agreement, communication
or conference with anyone attempted to induce action prejudicial to the interests of the public body which

is to award the contratt, or of any other proposer, or anyone else interested in the proposed contract that
the proposer has not in any manner sought by collusion to secure for itself an advantage over any other
proposer.

Affiant fufiher deposes and states that prior to the public opening and reading of proposals the said
proposer:

(a) Did not, directly or indirectly, induce or solicit anyone else to submit a false or sham proposal;

(b) Did not, directty or indirectly, collude, conspire, connive or agree with anyone else that said
proposer or anyone else or fix the proposal price of said proposer or of anyone else, or to
raise or fix any overhead, profit or cost element of its price or of that of anyone else;

(c) Did not, directly or indirectly, submit its proposal price or any breakdown thereof, or the
contents thereof, or divulge information or data relative thereto, to any corporation,
partnership, company, association, organization, proposal depository, or to any member or
agent thereof, or to any individual or group of individuals, except to the awarding authority or
to any person or persons who have a partnership or other financial interest with said proposer
in its business.

I understand and agree that any falsification in the affidavit will be grounds for rejection of this proposal or
cancellation of any concession contract awarded pursuant to this proposal.

I hereby certify or declare under penalty of perjury under the laws of the State of California that the
foregoing is true and correct.

STATE OF CALIFORNIA
COUNTY OF L'S 4N P./E*

-

Subscribed and swom to before me this day of

,'zD ( 8
(Month / Year)

ffq*e(4 refff ,4fzyruflvfiyf - 02 _ pF_ 
"d/g(Date)(Notary Public)

PROPOSALS WII.L NOT BE CONSIDERED UNLESS THE AFFIDAVIT |.IEREON IS FULTY
EXECUTED, INGLUDING THE CERTIFICATE OF Tl'lE NOTARY AND THE I,IOTARIAL SEAL

I





RFP EXHIBIT D
SERVICE

CITY OF LOS ANGELES
RESPONSIBILITY QUESTIONNAIRE

RESPONSE$ TO THE Q9ESTI9NS C:ONTAt!.lFp tN TH|S QUESTTONNATRE MUST BE SUBMtrrEp ON THrs F9RM.lnrespondingtotheQuestionnaire,neithertheCityform,noranyofttre,
may be retyped, recreated, modified, altered, or changed in any way, in whole or in part. Bidders or
Proposers that submit responses on a form that has been retyped, recreated, modified, attered, or
changed in any way shall be deemed non-re$ponsive.

The signatory of this Questionnaire guarantees the truth and accuracy of all statements and answers to the
questions herein. Failure to complete and return this questionnaire, any false statements, or failure to answer
(a) question(s) when required, may render the bidlproposal non-responsive. All responses must be typewritten
or printed in ink. \ly'here an explanation is required or where additional space is needed to explain an answer,
use the Responsibility Questionnaire Attachments. Submit the completed form and all attachments to the
awarding authority. Retain a copy of this completed form for future reference. Contractors must submit
updated information to the awarding authority if changes have occurred that would render any of the responses
inaccurate in any way. Updates must be submitted to the awarding authority within 30 days of the change(s).

A. CONTAGT INFORMATION

CITY DEPARTMENT INFORMATION

Los Ar:geles Gty Dept- of Recreation an4 parks Stanley Woo 211-282-5670
City DepartmenVDivision Awarding Contract City Centact Person Phone

CON-GI7-007 critrth Golf Compler (Wilson/Hardins)

BIDDER/CONTRACTOR INFORMATION

4M.$EgrFoo])g{c, . . .
BidderlPrcposer Business Name

3207 LOS FELIZ BLVD LOS ANGELES

SteetAddress

MAIS AZARTAN / PRE$IDENT

State Zip

NIA818-433-0333
Contact Person, Title Fax

TYPE OF SUBMISSION:

The Questionnaire being submitted is:

tr An initialsubmission of a completed Questionnaire.

tr An update of a prior Questionnaire dated

il No change. I certi[r under penalty of periury under the laws of the State of California that there has been no
change to any of the responses since the last Responsibility Questionnaire dated
was submitted by the firm. Attach a copy of sign below.

MAIS AZARIAN 0ua7l20t8
Print Name, Title

TOTAL NUMBER OF PAGES SUBMITTED,INGLUDING ALL ATTAGHMENTS: 7

Responsibility Questionnaire (Rev. 0'l 12011 2)

Date

City

X



B. BUSINESS ORGANIZATIONISTRUCTURE
lndicate the organizational structure of your firm. "Firm" includes
venture, consortium, association, or any combination thereof.

8l corporation: Dateincorporated' 01 I 19 12009 stateof incorporation:
List the corporation's curent ofiicers.

SERVIGE

a sole proprietorship, corporation, joint

CALIFORNIA

I Check the box only if your firm is a publicly traded corporation.
List those who own 5% or more of the corporation's stocks. Use Attachment A if more space is needed.
Publicly traded corporations need not list the owners of Solo er more of the corporation's stocks.

tr Limited Liability Company: Date of formation: State of formation:
List members who own 5% or more of the company. Use Attachment A if more space is needed.

D

I Partnership: Date formed: State of formation:
List all partners in your firm. Use Attachment A if more space is needed.

Sole Prcprietorchip: Date started: l_ t
List any firm{s} that you have been associated with as an own€r, partner, or ofiicer for the last five years.
Use Attachment A if more space is needed. Do not include ownership of stock in a publicly traded
company in your re$ponse to this question.

Joint Venture: Date formed: I l_
List (1) each firm that is a member of the joint venture and (2) the percentage of ownership the firm will
have in the joint venture. Use Attachment A if more space is needed. Each member of the Joint
Venture must complete a separate Questionnaire for the Joint Venture'g submission to be
considered as responsive to the invitation.

D

Responsibility Questionneire (Rev. 05/10102)

$ecretary:



SERWCE

C. OWNERSHIP AND NAIIE CHANGES

1 . ls your firm a subsidiary, parent, holding csmpany, or affiliate of another firm?

flYes B No

lf Yes, explain oa Attachment A the relationship between your firrn and the associated firms. lnclude
information about an affiliated firm only if one firm ornrns 50Yo or more of another firm, or if an owner,
partner or officer of your ftrm holds a similar position in another firm.

2. Has any of the firm's owners, partners, or officers operated a similar business in the past five years?

il Yes BNo

lf Yes, Iist on Attachment A the names and addresses of all such businesses, and the person who
operated the business. lnclude information about a similar business only if an owner, partner or offieer of
your finn holds a similar position in another firm.

3. Has the firm changed names in the past five years?

lYes KlNo

lf Yes, Iist on Attaehment A all prior nalnes, addresses, and the dates they were used. Explain the reason
for each name change in the last five years.

4. Are any of your firm's licenses held in the name of a corporation or partnership?

IYes FlHo

lf Yes, list on Attachrnent A the name of the corporation or partnership that actually holds the license.

Bidders/Contractors must continue on to Section D and answer all remaining questions
contained in this Questionnaire.

The responses to the remaining questions in this Questionnaire will not be posted on the
internet but will be made available to the public for review upon request. Contact the
appro priate Des ignated Admi n istrative Agency.

Responsibility Questionnaire (Rev. 05/1 0/02) 3



SERVICE

D. FINANCIAL RESOURCES AND RESPOHSIBILITY

5. ls your firm now, or has it ever been at any time in the last fle years, the debtor in a bankuptcy case?

I YeE El No

lf Yes, explain on Attachment B the circumstanes s$nounding each instanee.

6. Is your company in the process of, or in negotiations toward, being sold?

t3 Yes F t*o

lf Yes, explain the circumstances on Attachment B.

E. PERFORMANCE HI$TORY

8. Has your firm ever held any eontracts with the City of Los Angeles or any of its departments?

BYes trNo

lf, Yee, list on an Attachment B all contract$ your firm has had with the Ci$ of Los Angeles for the last 10
years. For each contract listed in re$ponse to thls question, include: (a) entity name; {b) purpose of
contracvt; (c) totslcost; {d} starting date; a*d (e} ending date.

9 List on Attachment B all contracts your firm has had with any private or governmental entity (other than the
City of Los Angeles) over the last five years that are similar to the work to be performed on the contract fqr
which you are bidding or pmposing. For each contract listed in response to this question, include: (a) entity
name; {b} purpose of contract; (c} total cost; (d} strarting date; and (e} ending date.

p Check the box if yor"r have not had any similar contracts in the last five years

10. ln the past ftve years, has a governmentalor private entity or individual terminated your firm's contract prior
to completion of the contract?

D Yes B t'Io

lf Yes, explain on Aftachment B the circumstances surrounding each instance.

I 1. ln the past five years, has your firm used any subcontractor to perform work on a government centract
when you knew that the subcontractor had been debarred by a governmental entity?

[]Yes ENo

lf Yee, explain on Attachrnent B the circumstances sunounding each instance,

12.1n the past five year$, has your firm been debarrd or determined to be a non-responsible bidder or
contraclor?

fiYee U! xo

If Ye, exptrain on Attachment B the cireumstances surrounding each instance.

Responsibility Questionnaire {Rev. 05/1 0/02)



SERVICE
F. PISPUTES

13.|n the past five years, has your fimr been the defendant in court on a matter related to any of the following
issues? For parts {a} and (b) below, check Yes even if the matter proceeded to arbitration without court
litigation. For part (c), check Yee only if the matter proceeded to court litigation. lf you answer yes to any of
the questions belqr, explain the circurnstances $urrounding each instance on Attachment B. you muqt
include the followinq in your reso,,on$e: the name of thq plaintifrs in each court case.,the Specific Auses oJ
a4igq in eaeh c.ase: the dpte each ca$ was tfed: anS the disnosrtion/cunqfrt statut pf each.caie. -
(a) Payment to subcontractors?

flYes ElNo

(b) Work performance cn a contract?

ilYes FNo

(c) Employment-related tritigation brought by an employee?

fI Yes &No

14. Does your firm have any outstanding judgements pending against it?

DYes FNo

lf Yes, explain on Attachment B the circums*ances surrounding each instance.

15. ln the past five years, has your firm been assessed liquidated damages on a contract?

EYes ElNo

lf Yee, explain on Attachment B the circumstanoes surounding each instance and identifo all such
projects, the amount assessed and paid, and the name and eddress of the project olyner.

G. COMPLNilCE

16. ln the past five year$, has your firm or any of its owner$, partners or of{icers, ever been investigated, cited,
assassed any pena[ties, or been found to have violated any laws, rule$, or regulations enforced or
administered, by any of the governmental entities listed on Attachment C (Fage 9)? For this question, the
term "ownef does not include owners of stock in your firm if your firm is a publicly traded corporation.

IYes E No

lf Yes, explain on Attachment B the circumstances sunounding each instance, including the entity that was
involved, the {lates of such instances, and trle outcome.

17. lf a license is required to perform any services provided by your firm, in the past five years, has your firm,
or any person employed by your firm, been investigated, cited, assessed any penalties, subject to any
disciplinary action by a licensing agency, or found to have yiolated any licensing laws?

fI Yes F Ho

If Yeq, explain on Attachment B the circumstances surounding each instance in the last ftve years.

ReEponsiUility Questi0nnaire (Rev, 05n 0102) 5



SERVICE

1g. ln the past five years, has your firm, any of its owners, partners, or offic6rs, ever been penalized or given a

Ietter of warning ny'tne bitv of Los 
-Angeles 

for faikng to obtain authorization from the City for the

substitution of a Mintrity*wneo {MBE), wdmen-owned lWsE;, or Other (oBE) business enterprise?

n Yes F tlo

lf yes, explain on Attachment B the circumstances sunounding each instance in the lastfive years.

H. BUSIHES$ IHTECRITY

1g. For questions (a), (b), and (c) below, check Yes if the situation applies to your firm. For these questions,

the term 'firm" includes any owners, partners, sr officers in the firm, The term 'owner" doe$ not include

owners of stock in your firfu if the firm is a publicly traded corporation. lf vou check Yes to qnv of the

ouestions bglow. explain on Attachment B the circumstances sufroundinq each in$tance-

{a} ls a governmental entity or public utitity o,rrently investigating your firm tor making (a} false daim(s) or

material misrepresentation{s}?

trYee Fnlo

{b} In the past five years, has a governmental entis ar public utili$ alleged or determined that your firm
made ta) false claim{s} or material misrepresentation(s}?

nYes BNo

(c) ln the past fle years, has your firm been convicted or found liable in a civil suit for, making {a} false
claim{s} or material misrepresentation(s} to any govemmentalenti$ or public utili$?

UYeE BNo

20. ln the past five years, has your firm or any of its owners or officers been convicted of a crime involving the
bidding of a government contraet, the awarding of a gsvernment contract, the performance of a
govemment mntract, or the crime of fraud, theft, embezzlement, perjury, bribery? For this question, the
term "ownef does not include those who own stock in a publicly traded corporation.

[1 Yes F ],lo

lf Yes, explain on Atlachment B the circumstances surrounding each instance.

CERTIFICATION UNDER PENALTY OF PERJURY

I certiff under penalty of perjury under the laws of the State of California that I have read and understand the
questions contained in this questionnaire and the responses contained on allAttachments. I further certify that
I have provided full and complete answers to each question, and that all information provided in response to
this Questionnaire is true and accurate to the best of my

MAIS AZARIAN / PRESIDENT a2to7t2a18

Print Name, Title

Responsibility Questionnaire (Rev. 05/1 0i02)

Date

6



SERVICE

ATTACHMENT A FOR $ECTIONS A THROUGH C

\ffhere additional information or an explanation is required, use the Bpace below to provide the information or

explanation. lnformation submitted on this sheet must be typewritten or printed in ink. lnclude the number of

the question for which you are submitting additional information. lnformation submifted on this Attachment in

response to euestions in Sections A through C vrrill be posted on the internet for public review. Make copies of

this Attachment if additional pages are needed.

Page

ENTITY NAME: AM BEST FOOD INC

PURPOSE OF CONTRACT: OPERATIONAL MANTENANCE OF THE LOS FELIZ CAFE
AND THE ROO$EVELT GOLF CAFE

TOTAL COST: MONTHLY RENTAL FEE AS FOLLOWS: EIGHT PERCENT (8%) OF
THE GROSS RECEIPT PRODUCED BY FOOD AND BEVRAGE SALES EACH
MONTH. MINIMUM ANNUAL RENT OF T!\'ENTY FOUR THOUSAND DOLLARS
($24,000)

STARTING DATE: JULY 23,2009
ENDING DATE: CONTRACT lS ON-GOING, HA$ BEEN RENEVI,ED ON YEARLY
BASIS.

Responsibility Questionnaire {Rev. 05/1 0/02) 7







EBO COMPLIANCE 

City of Los Angeles 
Department of Public Works 

Bureau of Contract Administration 
Office of Contract Compliance 

1149 S. Broadway, Suite 300, Los Angeles, CA 90015 
Phone: (213) 847-2625 E-mail: bca.eeoe(@,lacity.org 

EQUAL BENEFITS ORDINANCE COMPLIANCE AFFIDAVIT 

Prime contractors must certify compliance with Los Angeles Administrative Code (LAAC) Section 
10.8.2. l et seq. prior to the execution of a City agreement subject to the Equal Benefits Ordinance (EBO). 

SECTION 1. CONTACT INFORMATION 

Company Name: AM BEST FOOD INC. 

Company Address: 3207 LOS FELIZ BLVD. 

City: LOS ANGELES 

BA VN Company ID # _66_5_7_0 ____ _ 

State: CA Zip: ~9=00=3=9 ______ _ 

Contact Person: MAIS AZARIAN Phone: 818-433-0333 E-mail: MYINFOPLACE2003@YAHOO.COM 

Approximate Number of Employees in the United States: __ 9 _______________ _ 

Approximate Number of Employees in the City of Los Angeles: _9 _____________ _ 

SECTION 2. EBO REQUIREMENTS 

The EBO requires City Contractors who provide benefits to employees with spouses to provide the same 
benefits to employees with domestic partners. Domestic Partner means any two adults, of the same or 
different sex, who have registered as domestic partners with a governmental entity pursuant to state or local 
law authorizing this registration, or with an internal registry maintained by the employer of at least one of 
the domestic partners. 

Unless otherwise exempt, the contractor is subject to and shall comply with the EBO as follows: 

A. The contractor's operations located within the City limits, regardless of whether there are 
employees at those locations performing work on the City Contract; and 

B. The contractor's operations located outside of the City limits if the property is owned by the 
City or the City has a right to occupy the property, and if the contractor's presence at or on the 
property is connected to a Contract with the City; and 

C. The Contractor's employees located elsewhere in the United States, but outside of the City 
Limits, if those employees are performing work on the City Contract. 

A Contractor must post a copy of the following statement in conspicuous places at its place of business 
available to employees and applicants for employment: 

"During the performance of a Contract with the City of Los Angeles, the Contractor will provide equal 
benefits to its employees with spouses and its employees with domestic partners." 

Form OCC/EBO-Affidavit (Rev 4/16/15} 



EBO COMPLIANCE 

SECTION 3. COMPLIANCE OPTIONS 

I have read and understand the provisions of the Equal Benefits Ordinance and have determined that this 
company will comply as indicated below: 

D ....... I have no employees. 

Kl ....... I provide no benefits. 

D ....... I provide benefits to employees only. Employees are prohibited from enrolling their spouse or 
domestic partner. 

D ....... I provide equal benefits as required by the City of Los Angeles EBO. 

D ....... I provide employees with a "Cash Equivalent." Note: The "Cash Equivalent" is the amount of 
money equivalent to what your company pays for spousal benefits that are unavailable for 
domestic partners, or vice versa. 

D ....... All or some employees are covered by a collective bargaining agreement (CBA) or union trust 
fund. Consequently, I will provide Equal Benefits to all non-union represented employees, subject 
to the EBO, and will propose to the affected unions that they incorporate the requirements of the 
EBO into their CBA upon amendment, extension, or other modification of the CBA. 

D ....... Health benefits currently provided do not comply with the EBO. However, l will make the 
necessary changes to provide Equal Benefits upon my next Open Enrollment period which begins 
on (Date) ________ _ 

D ....... Our current company policies, i.e., family leave, bereavement leave, etc., do not comply with the 
provisions of the EBO. However, I will make the necessary modifications within three (3) months 
from the date of this affidavit. 

SECTION 4. DECLARATION UNDER PENAL TY OF PERJURY 

I understand that I am required to permit the City of Los Angeles access to and upon request, must provide 
certified copies of all company records pertaining to benefits, policies and practices for the purpose of 
investigation or to ascertain compliance with the Equal Benefits Ordinance. I will notify the City's 
Designated Administrative Agency if any changes are made that will affect our compliance with the Equal 
Benefits Ordinance. Furthermore, I understand that failure to comply with LAAC Section 10.8.2.1 et seq., 
Equal Benefits Ordinance may be deemed a material breach of any City contract by the Awarding 
Authority. The Awarding Authority may cancel, terminate or suspend in whole or in part, the contract; 
monies due or to become due under a contract may be retained by the City until compliance is achieved. 
The City may also pursue any and all other remedies at law or in equity for any breach. The City may use 
the failure to comply with the Equal Benefits Ordinance as evidence against the Contractor in actions taken 
pursuant to the provisions of the LAAC Section 10.40, et seq., Contractor Responsibility Ordinance. 

~AM~=B=E=S~T-F~O~O~D~IN~C~. ____ will comply with the Equal Benefits Ordinance requirements as 
Company Name 

indicated above prior to executing a contract with the City of Los Angeles and will comply for the entire 
duration of the contract(s). 

I declare under penalty of perjury under the laws of the State of California that the foregoing is true and 
correct, and that I am authorized to bind this entity contractually. 

~

xec:uted thl., da of_JA_NU __ AR_Y __ _, in the year 20 .!!_, at LOS AN~~;~S 

_____,_ _ 3207 LOS FELIZ BL VD. 
------ Mailing Address 

MAIS AZARIAN 
Name of Signatory (please print) 

PRESIDENT 
Title 

Form DCC/EBO-Affidavit (Rev 4/16/15) 

LOS ANGELES, CA 90039 
City, State, Zip Code 

26-4257379 
EINffIN 

CA 
(State) 

2 



RFP EXHIBIT D

Clty Ethtc$ C*ffmlcsbn
I00 ltl $pring $treet
Clt$ i.arli:24th Floor
LosAng*leen CA 9801?
Itiail $top t2S
{E{3} 978-{sS0

This form must be subfiitted to the awarding authaity with your bid
or pft,posdl forthe cantract noted below- Please write legibty.

s[originalfilingUAmendedfrling(griginal$ignEdon-;laStarnendmentsignedon-'_J

BidlContracUBAVN Number:

CON.G T7-OO7'GRIFFITH GOLF'

Awarding Authcrity {0epartment}:

RECREATION AND PARKS

Name of BirJder:

AM BEST FOOD INC.

Fhs**:

,&{*rir*** I

3207 LOS FELTZ BLVD. LOS ANGELES, CA 90039

Emai$:

MYINFOPLACE2OO3 @YAHOO.COM

*r*$ficsffmrrf;Sfdder #erfffscaffon
StrG Fsrm S&

CERTIFICATION

I certify the following on my own behalf or on behalf of the entity named above, which I am authorized to represent:

A I am a person or enlity that is applying for a contract with the Cig of Los Angeles.

B. The contract for which I am applying is an agreement for one of the following:
1. The performance of work or service to the City or the public;
2. The provision of goods, equipment, materials, orsupplies;
3. Receipt of a grant of City financial assistance for economic development or job growth, as further described

in Los Angeles Administrative Code $ 10.40.1(h); or
4. A public lease or license of City property where both of ihe following apply, as further described in Los

Angeles Administrative Code g 10.37 1(l):
a. I provide services on the City property through employees, sublessees, sublicensees, eontractors, or

subconlractors, and those services:
i. Are provided on premises that are visited frequenlly by substantial numbers of the public; or
ii. Could be provided by City employees if the awarding authority had the resources; or
iii. Further the proprietary interests of the City, as determined in writing by the awarding authority.

b. i am not eligible for exemption fronr the City's living wage ordinance, as eligibility is described in Los
Angeles Administrative Code $ 10.37.1O(b).

C. The value and duration of the contract for which I am applying is one of the followlng;
1 . For goods or services contracts-a value of more than $25,000 and a term of at least three months;
2. For financiai ass jstance conlracts-a value of at least $1oo,ooo and a term of any duration, or
3. For construction conlracts, public leases, or licenses-any value and duration.

D. I acknowledge and agree to comply with the disclosure requiremenls and prohibitions established in the Los
Angeles Municipal Lobbying Ordinance if I quality as a lobbying entity under Los Angeles Municipal Code g
48.A2.

I c€rtify under penaity of perjury under the laws of the City of Los
rnformation in this form is true and complete.

Date: A210712018 Signature:

Name: MAIS AZARIAN

riru: PRE$IDENT

Revised February 2014 Lo6 Angele$ Muricipal Code S 48.09(H)

of California that the

1al 1



RFP EXHIBIT D

P rahibifed Con trih utar s fBddersj
Farm 55

This form must be campleted in its entirety and submitted with your bid or proposal to the City
department that is awarding the contract. Failure to submit a completed form may affect your bid ar
proposal. lf you have quesfibns abaut this fom, please contact the Ethics Comrnlssion.

Boriginatfilingff,Am€ndecflling{onginalsignedcn-.lastamendmentsignedo'r-----j

Ethlco Comml**lon
200 il Sprlxg Street
CIty Hall - 24th Flcor
Los Angel€s, cA 980{2
t2ts3 8?8-$S€S
eth!es,*ac!ty.srS

Date Bid Submitted:

02lt3l20r\
Refgfgncg N Umbgf {bid m cont,ad n!mte.. if appkabiel :

CON-G17-OO7'GRIFFITH GOLF CMPLEX

DeSCfiptiOn Of COntfaCt ([ile ol RFF and seryicns ro bB prolded):

City Department Awarding the Contract:

RECREATION AND PARKS

BIDDER INFORIIJ|ATION

Name: AM BEST FOOD INC.

Address: 3207 LOS FELIZ BLVD., LOS ANGELES, CA 90039

Email: MYINFOPLACE2o03@YAHOO.COM

SCHEDULE SUMITIARY
Pfease complate all three of the fallawing:

{. SCHEDULE A - Bidder's Principals {check one)

ft f* bidder is the individual listed above and has no olher principals (Schedule A ls not
required).

[l fne bidder is the indMdual listed above or an entity and has other principals, whs are listed on
the attached Schedule A pages.

2. SCHEDULE B - SubcontractotE and Their Principals {check one}

ffi fne bidder has no subcontractorE on this bid or proposal whose subcontracts are worth
$100,000 or more {$chedule B is not required}.

fl *e bidder has one or more subcontractors on this bid or proposal with subcontracts r/rrorth

$100,000 or more, and those subcontractoB and their principals are tisted on the altached
Schedule B pages.

3, TOTAL NUMBER OF PAGES SUBMITTES {including this cover page}:

BIDBER'S CERTIFICATIOH
I certify that I unde$tand, will cott?ply with, aN have notilied {rry pincipals srd srbsorlractars ol the tequit?rt,enls and

ahe ,arvs af the Crty of Los,qnge/es and the stale of Cati{ania that
ts true and ccmplete to the best of fiy knarvlecge and beiie{.

provided an this form afid lhe affaahed pages

Los Angeles City Charler S 470(cxl2)
Los Angelcs Municipal Cods 6.5 49.7.35i8X3), (4)

Rcy'sed February 2016 Page 1 of 3

Signature:

Name:

Title;



Ethics Commission
200 N Spring Street
City Hall - 24th Floor
Los Angeles, CA 90012
(21 3) 978.1 960
ethics.lacity. org

P rohibited Contribufors fBidder$

SCHEDULE A _ BIDDER'S PRINCIPALS
please identify fhenamesandflfles of altofthebrdderb prirnipals{attachadditionaJsheefslf
naessaryJ. trrirnipals irclude a brdder's tuard ehair, president, ch'tef executive officer, chief

operatiryj officer. and individuats who serve in the furntional equivalent of one or mare of fhose

posd;pni. pnncipals also include irdividuals who hold an ownershrp interest in the bidder of af leasf
'20 percent and employees of the bidder wfa are authorized by the brd ar praposa/ fo represent the

bidder beforetheCW

fl Check this box if additional Schedule A pages are attached.

GNEL KHACHATRYAN Tifle. VICE-PRESIDEb{I
Name:

Address.

Name

3207 LOS FELTZ BLVD., LOS ANGELES, CA 90039

Title:

Address.

Name: Title

Address:

Name: Title:

Address:

Name: Trtle:

Address:

Name. Title:

Address:

Name: Title.

Address:

Title:

Name Title.

Address

Los Angele$ City Charter S 470(cX12)
Los Angeles Municipal Code SS 4s.7.3E8X3), (4)

Revised February 201 6 Pag6 2 of3

Form 55

Name: Title.

Addrese'

Name:

Adclreqq'



[ii] 
Ethics Commission 

Prohibited Contributors (Bidders) 200 N Spring Street 
City Hall - 24th Floor 

Los Angeles, CA 90012 

Form55 (213) 978-1960 

ethics.lacity.org

SCHEDULE B - SUBCONTRACTORS AND THEIR PRINCIPALS 

Please identify all subcontractors whose subcontracts are worth $100,000 or more. Separate 
Schedule B pages are required for each subcontractor who meets that threshold. 

Subcontractor: 

Address: 

Check one of the following: 

D The subcontractor listed above is an individual and has no other principals. 

D The subcontractor listed above is an individual or an entity and has principals, and their names and 
titles are identified below (attach additional sheets if necessary). Principals include a sub-
contractor's board chair, president, chief executive officer, chief operating officer, and individuals 

who serve in the functional equivalent of one or more of those positions. Principals also include 
individuals who hold an ownership interest in the subcontractor of at least 20 percent and 
employees of the subcontractor who are authorized by the bid or proposal to represent the 
subcontractor before the City. 

D Check this box if additional Schedule B pages are attached.

Name: Title: 

Address: 

Name: Title: 

Address: 

Name: Title: 

Address: 

Name: Title: 

Address: 

Name: Title: 

Address: 

Name: Title: 

Address: 

Name: Title: 

Address: 

Name: Title: 

Address: 

Revised February 2016 Los Angeles City Charter § 470(c)(12) Page 3 of 3 

Los Angeles Municipal Code§§ 49.7.35(8)(3), (4) 

N/A





(Calrfor^'a Public Contract Code Sections 2200'22A8)

The California Legislature adopted the lran Contracting Act of 20't0 to respond to policies of lran in a uniform fashion (PCC S

2201(q)). The lran Coni*"tiig nct prohibits bidderJengaged in investment activities in lran from bidding on, submitting

piopd"rlr for, or entering into- or renewing contracts with- public entities for goods and services of one million dollars

iSf ,OOO,OOO) or more (pCL $ 2203(a)). A bidder who "engages in investment activities in lran" is defined as either:

1. A bidder providing goods or services of twenty million dollars ($20,000,000) or more in the energy sector of lran,

including provision o-f oil or liquefied natural gai tankers, or products used to c,onstrucl or maintain pipelines used to

transport oil or liquefied natural gas, for the energy sector of lran; or

2. A bidder that is a flnancial institution (as that term is defined in 50 U.S.C. S 1701) that extends twenty million dollars

($20,000,000) or more in credit to another person, for 45 days or more, if that person will use the credit to provide goods

or services in the energy sector in lran and is identified on a list created by the California Department of General

Services (DGS) pursuant to PCC S 2203(b) as a person engaging in the investment activities in lran.

The bidder shail certify that at the time of submitting a bid for new contract or renewal of an existing contract, the bidder is not
identified on the DGS list of ineligible businesses or persons and that the bidder is not engaged in investment activities in lran

in violation of the lran Contracting Act of 2010.

California law establishes penalties for providing false ceftifications, including civil penalties equal
to the greater of g25OrOOO or h*ice the amount of the contract for which the false certification
yvas made; contract termination; and three-year ineligibility to bid on contracts (PCC S 2205).

To comply with the lran Contracting Act of 20'10, the bidder shatl provide its vendor or financial institution name, and City
Business Tax Registration Certificate (BRTC) if available, in completing ONE of the options shown below.

l, the official named below, certify that I am duly authorized to execute this certification on behalf of the bidder or financial
institution identified below, and that the bidder or financial institution identified below is not on the current DGS list of persons

engaged in investment activities in lran and is not a financial institution extending twenty million dollars ($20,000,000) or more
in credit to another person or vendor, for 45 days or more, if that other person or vendor will use the credit to provide goods or
services in the energy sector in lran and is identified on the current DSG list of persons engaged in investment activities in
lran.

Vendor NamdFinancial lnslitution (printed)
AM BEST FOOD INC.

BIRC (or n/a)
NIA

sv lAytbg:lzcasj1gnat,Utrd--'-----

Pnnt &qDeend fiare of PelBDnqgning
MAIS AZARIAN / PRESIDENT

Date Executed
o2to712018

City A pprova I (S lgnat u re) (Print Name)

OPTION #2: EXEMPTION
Pursuant to PCC $ 2203(c) and (d), a public entity may permit a bidder or financial institution engaged in investment activities
in lran, on a case-by-case basis, to be eligible for, or to bid on, submit a proposal for, or enter into, or renew, a corttract for
goods and services. lf the bidder or {inancial institution identified below has obtained an exemption from the certiflcation
requirement under the lran Contracting A,ct of 2010, the bidder or financial institution shall complete and sign below and attach
documentation demonstrating the exemption approval.

Vendor NamalFinancial lnstitution (printed) BTRC (or n/a)

By (A uthorized Slg n ature)

Pint Name and Title of Person Signing

Date Executed City Approval ($ignature) {Pint Name)



RFP EXHIBIT L

CAPITAL INVESTMENT FORM

PACKAGE# 2

Proposer AM BEST FOOD INC.

Capital lnvestment Offer

1. Proposed Capital lnvestment for Leasehold lmprovements
(EXCLUSIVE OF ARCHITECTURAL, ENGINEERING, AND IN.HOUSE FETS}

Descriotion

E:s0,0Qs.99_tnl

Ampunt

cAprrAL TNVESTMEBT (NEW CONSTFUCTION AND IMPROyMENTS) $350,000.00

SEE CAPITAL INVESTMENT PG 6 FOR COMPLETE DETAILES

Proposed Capital lnvestment for Furniture, Fixtures, and Equipment $202J59*00--(B)
(EXCLUSTVE OF ARCHTTECTURAL, ENGTNEERTNG, AND lN-HOUSE FEES)

Descriotion Amoun[

FURNITURE, FIXTURES AND EQUIIPMENT(SEE ATTACHMENT H) $202,359

START UP COAST(IVENTORY. PERFORMANCE DEPOSITE, TRAINING ETC.) $48,OOO.OO

3. Architectural, engineering, and in*house fees (not to exceed 15%)

Total Capital lnvestmer,rt Commitment (add A + B + C above) =

Total Midterm Refurbishment Commitment

$15-000.00__(c)

$ jgz,3gg !q

$llpqq !q

Signature of Authorized Person: Date: 0210812018

Printed Name: MAIS MARIAN Title: PRESIDENT

Note: please use a separate form for each package on which you are proposing and attach
additional pages if necessary for description and amounts. This form must be signed by an
authorized representative of the proposing entity.



RFP Exhibit K
(Package 2)

FINANCIAL OFFER FORM
Package 2

Griffith Golf Compiex
(Wilson/Harding )

l[-snt h l": Ie nl -Q 
su t!!!uc n t

ln Year One of this Concession Agreement, for and in consideration of City executing this
Concession Agreement and granting the rights herein enumerated, CONCESSICNAIRE
shall pay to City a monthly concession fee of the greater of'

One twelfth of a Minimum Annual Guarantee of {amount entered below must be at least
$110,000):

$
i21,000.00

or

A percentage of gross sales by category as shown below:

PERCENTAGE
CATEGORY PROPOSER

not all ll out

LEli*PiMNr ( to i!il-
Alcohol

al Events

Vending Machines

Other #1 (Define:

-t %),
I

( Y,) 
i
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Construction Budget 
for Wilson & Harding Golf Club House 

 
1. Construction of new women’s accessible toilet room;              $55,000 

One accessible toilet and 4 additional regular toilets & 3 lavatories 
(assumption; hook up drain and water supplies from men’s room) 

2. Main Entrance and lobby remodel;                              $40,000 
Widen existing main entryway and install new Double Door. 
Install new ceramic or quarry tile floor. 
Install new crown molding at base and ceiling 
Re paint entire lobby. 

3. Kitchen repair;                   $30,000 
Repair existing floor, new coat of washable paint at ceiling and wall 

4. Bar;                    $35,000 
Remove existing bar and install 35 feet long 16 seating bar 

5. Dining Room;                   $25,000 
Install new wood floor 

6. Banquet Room remodel;                  $30,000  
Repair existing floor, install new crown molding, and new wall lights 

7. Storage room;                     $5,000  
Convert existing men’s locker into dry storage for supply  
and wedding furniture 

8. Outdoor Deck #1:                   $40,000  
Install canvas canopy, install glass railing, install new tile flooring 

9. Outdoor Deck #2;                   $10,000  
Resurface existing wood flooring, install 6 new umbrella canopies. 

10. Outdoor Wedding Court;                  $50,000 
Grading, landscaping, hardscaping, waterfall, limited canvas. Etc. 

11. Halfway House (9th hole) remodel;                $30,000 
Remove existing windows at East side (Front side)  
to make a wide open customer service, 
and install roll-up doors and new counter.  

         __________________________________________________________________________ 
Total Construction Budget                                 $350,000     

 



Invoice
02/06/2018

Project: From:
Club House Ideal Kitchen Supply

Nick Barseghian
1133 W. Glenoaks Blvd
Glendale, CA 91202‐2633
(818)240‐7303 101

Project Code: 922 Job Reference Number: 922

Item Qty Description Net Total

1 4 ea INGREDIENT BIN $719.80
Winco Model No. IB‐27      
Ingredient Bin, 27 gallon, 15‐1/2" x 29‐1/2" x 28", transparent
polycarbonate lid, clasp sliding lid, scoop, 3" caster wheels with
brakes, polypropylene body, white, NSF (Qty Break = 1 each)

Weight: 136 lbs total Cube: 35.865
ITEM TOTAL: $719.80

2 2 ea FRUIT / VEGETABLE SLICER, CUTTER, DICER $239.90
Winco Model No. HCD‐375      Packed 4 ea
Chopper/Dicer, 3/8" blade, cast aluminum frame, stainless steel
blades, non‐skid feet, Kattex, NSF (Qty Break = 2 each)

Weight: 15.1 lbs total
ITEM TOTAL: $239.90

3 1 ea SALAD / VEGETABLE DRYER, MANUAL $159.95
Chef Master Model No. 90005      
Chef‐Master™ Salad Dryer, 5 gallon, spins clockwise & counter‐
clockwise, with brake to extend life of gears, finger grip handle, side
handles, sealed gearbox, aluminum crank shaft, plastic, FDA & ETL
approved

Weight: 14 lbs total Cube: 3.44
ITEM TOTAL: $159.95

4 6 ea GENERAL PURPOSE FLOOR MAT $443.70
Winco Model No. RBMH‐35R      
Floor Mat, 3' x 5' x 3/4" thick, grease‐proof, straight edges, rubber, red
(Qty Break = 1 each) 
Dimensions 0.75(h) x 60(w) x 36(d)

Weight: 177.6 lbs total Cube: 4.74
ITEM TOTAL: $443.70

5 6 ea TRASH RECEPTACLE, DOLLY $135.24

Net

$179.95

$119.95

$159.95

$73.95

$22.54

Club House
Init﻿ial: ______
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Item Qty Description Net TotalNet

Winco Model No. DLR‐2      Packed 2 ea
Dolly, holds up to 900 lbs., extra heavy‐duty (Qty Break = 2 each)

Weight: 51.9 lbs total
ITEM TOTAL: $135.24

6 2 ea WIRE SHELVING $227.90
Winco Model No. VC‐2436      Packed 2 ea
Shelf, 36"W x 24"D, includes: (4) sleeve clips per shelf, wire, chrome
plated finish, NSF (Qty Break = 2 each)

Weight: 20.6 lbs total
ITEM TOTAL: $227.90

7 3 st UTILITY / BUSSING CART $284.85
Winco Model No. UC‐3019K      Packed 1 st
Utility Cart, 3‐tier, 40‐3/4"W x 19‐1/2"D x 37‐3/8"H, plastic, black (Qty
Break = 1 set) 
Dimensions 37.38(h) x 40.75(w) x 19.5(d)

Weight: 92.73 lbs total Cube: 13.613
ITEM TOTAL: $284.85

8 1 ea FOOD PAN WARMER/COOKER, COUNTERTOP $199.95
Winco Model No. FW‐S600      
Food Cooker/Warmer, electric, 22‐1/2"W x 14‐5/8"D x 10‐5/8"H
(overall dimensions), countertop, 20" x 12" standard opening, fits
most full‐sized pans up to 6" deep, insulated, dial control with (3)
temperature settings: low, medium, & high (140°, 170°, & 200°F), with
light indicator, stainless steel body, 120v/60/1‐ph, 1500W (Qty Break =
1 each) 
Dimensions 10.63(h) x 22.5(w) x 14.63(d)

1 ea One year warranty, standard
Weight: 25 lbs total Cube: 3.544

ITEM TOTAL: $199.95
9 2 ea SOUP KETTLE $730.00

Winco Model No. ESW‐70      
Soup Warmer, electric, 10 quart, 13‐3/16" dia. x 15"H, adjustable heat
control, hinged no‐drip lid, removable 18/10 stainless steel bain marie
inner pot, double wall construction, with suction cup label holder &
assortment of pre‐printed soup labels, stainless steel, 120v/60/1‐ph,
400 watts, ETL‐Sanitation, cETLus (Qty Break = 1 each)

2 ea One year warranty, standard
Weight: 26.28 lbs total Cube: 3.567

ITEM TOTAL: $730.00

$113.95

$94.95

$199.95

$365.00

Ideal Kitchen Supply 02/06/2018

Club House
Init﻿ial: ______
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Item Qty Description Net TotalNet

10 2 ea RICE WARMER $370.00
Winco Model No. RW‐S450      
Rice Warmer, electric, 100 cup (cooked rice) capacity, non‐stick inner
pot, stainless steel, satin finish, ETL, ETL‐Sanitation, 120v/60/1‐ph, 84
watt (Qty Break = 1 each) 
Dimensions 17.5(h) x 16.81(w) x 16.81(d)

2 ea One year warranty, standard
Weight: 38.4 lbs total Cube: 8.302

ITEM TOTAL: $370.00
11 2 ea MICROWAVE OVEN $479.90

Sharp Model No. R‐21LCF      
Microwave Oven, 1000 watts, 1.0 cu. ft. capacity, stainless steel door,
timer panel & cavity, grey steel outer wrapper, durable side‐hinged
see‐thru door, 1 power level, 6 minutes manual dial timer, timer
heating‐time guide, timer resets to 0 when door is opened during
cooking cycle, 120v/60/1‐ph, 14 amp, 1.55 kW, NEMA 5‐15P, UL, NSF 
Dimensions 12.13(h) x 20.5(w) x 16(d)

2 ea Warranty: 1 year parts, labor & travel, 3 years on Magnetron, standard
Weight: 88 lbs total

ITEM TOTAL: $479.90
12 1 ea GAS COUNTERTOP GRIDDLE $5,300.00

American Range Model No. CTG‐72      
Griddle, gas, 72" w x 24" deep, countertop, 1" thick smooth polished
steel griddle plate, (6) burners, thermostatic controls, stainless steel
grease through & one piece rolled front landing, stainless steel front
an & sides, 53.0 kW, 180,000 BTU, ETL, cETLus , Made in USA 
Dimensions 10.5(h) x 72(w) x 34(d)

1 ea Standard one year limited warranty on parts & labor
1 ea Specify Gas Type

Class 85 Weight: 650 lbs total
ITEM TOTAL: $5,300.00

13 6 ea SHELVING, WALL‐MOUNTED $1,200.00
GSW USA Model No. WS‐W1496      
Shelf, wall‐mounted, 96"W x 14"D x 11"H, holds up to 200 lb. capacity,
includes (5) brackets & hardware, 18 gauge polished stainless steel,
ETL 
Dimensions 11(h) x 96(w) x 14(d)

Weight: 192 lbs total
ITEM TOTAL: $1,200.00

14 2 ea FRYER DUMP STATION $2,990.00
ANETS Model No. AEH‐BNB‐14      
Bread & Batter Cabinet, with BNB dump station, fryer match design,
15‐5/8" wide, includes: 4‐5/8" recess pan, removable drain screen &
basket hanger, bottom shelf, (4) 9" adjustable legs, stainless steel
front, sides, door & splash back, aluminized back, NSF, cULus, UL EPH 
Dimensions 46.13(h) x 15.63(w) x 34.47(d)

$185.00

$239.95

$5,300.00

$200.00

$1,495.00

Ideal Kitchen Supply 02/06/2018
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Item Qty Description Net TotalNet

Class 85 Weight: 300 lbs total
ITEM TOTAL: $2,990.00

15 2 ea RANGE, STOCK POT, GAS $1,780.00
American Range Model No. ARSP‐18‐2      
Stock Pot Range, gas, (2) 3‐ring burner with cast iron top grate, manual
control, removable crumb tray, lower cabinet storage cavity, stainless
steel exterior, 6" steel legs with 3" adjustable bullet feet, 52.0 kW,
180,000 BTU, ETL‐Sanitation, NSF, Made in USA 
Dimensions 24(h) x 18(w) x 42(d)

2 ea Standard one year limited warranty on parts & labor
2 ea Specify Gas Type

Class 85 Weight: 470 lbs total
ITEM TOTAL: $1,780.00

16 1 ea REACH‐IN FREEZER $4,119.00
Everest Refrigeration Model No. ESWF2      
Reach‐In Freezer, two‐section, wide doors, 55 cu. ft. capacity, (6)
shelves, top mounted self‐contained refrigeration system, digital
control system, adjustable self‐closing & field reversible(from 2013
model) doors, door locks, stainless steel interior & exterior, (4) 4"
diameter (5" overall height) swivel casters (front with brakes),
shielded incandescent interior lighting, 115v/60/1‐ph, NEMA 5‐15P, (2)
1/2 HP compressors, 14.81 amps, NSF / ANSI 7, ETL Safety 
Dimensions 74.25(h) x 59(w) x 32(d)

1 ea Parts and labor: Total 3 years from installation date (there is no more
additional 6 months warranty this time)

1 ea Compressor: Total 5 years from installation date
1 ea Door hinged on right & left, standard

Class 150 Weight: 507 lbs total
ITEM TOTAL: $4,119.00

17 1 ea REACH‐IN REFRIGERATOR $3,350.00
Everest Refrigeration Model No. ESWR2      
Reach‐In Refrigerator, two‐section, wide doors, 55 cu. ft. capacity, (6)
shelves, top mounted self‐contained refrigeration, digital control
system, adjustable self‐closing & field reversible doors (from 2013
model), door locks, stainless steel interior & exterior, (4) 4" diameter
(5" overall height) swivel casters (front with brakes), shielded
incandescent interior lighting, 115v/60/1‐ph, NEMA 5‐15P, 1/3 HP, 5.25
amps, NSF / ANSI 7, ETL Safety 
Dimensions 74.25(h) x 59(w) x 31.63(d)

1 ea Parts and labor: Total 3 years from installation date (there is no more
additional 6 months warranty this time)

1 ea Compressor: Total 5 years from installation date
1 ea Door hinged on right & left, standard

Class 150 Weight: 444 lbs total
ITEM TOTAL: $3,350.00

18 1 ea EQUIPMENT STAND, REFRIGERATED BASE $6,900.00

$890.00

$4,119.00

$3,350.00

$6,900.00

Ideal Kitchen Supply 02/06/2018

Club House
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Item Qty Description Net TotalNet

Everest Refrigeration Model No. ECB82‐84D4      
Chef Base Refrigerator, two‐section, 84"W, (10) full pan size capacity,
(4) drawers, (6) stainless steel pan dividers, side mounted
refrigeration system, digital control system, dual air chaimber & vents,
high heat insulation tech‐mat, stainless steel grips for unit mobility,
worktop security corner guards, stainless steel interior & exterior,
heavy duty stainless steel drawer frames, low friction drawer roller
slides, (6) 4" diameter (5" overall height) swivel casters (front with
brakes), (3) additional front legs, removable detergent‐safe air filter,
115v/60/1‐ph, NEMA 5‐15P, 1/3 HP, 6.0 amps, ETL Safety, ETL‐
Sanitation 
Dimensions 20(h) x 84(w) x 32.13(d)

1 ea Parts and labor: Total 3 years from installation date (there is no more
additional 6 months warranty this time)

1 ea Compressor: Total 5 years from installation date
Class 150 Weight: 466 lbs total

ITEM TOTAL: $6,900.00
19 1 ea BACK BAR CABINET, REFRIGERATED $1,100.00

Everest Refrigeration Model No. EBB90      
Back Bar Refrigerator, three‐section, 89‐1/4"W, 32.37 cu. ft. capacity,
(1120) 12 oz. can or (696) 12 oz. bottle capacity, (3) solid doors, (6)
shelves, side mounted refrigeration system, textured & laminated
black vinyl exterior, stainless steel countertop, galvanized steel
interior wall & stainless steel floor, door locks, shielded LED interior
lighting (from 2015 model), 115v/60/1‐ph, NEMA 5‐15P, 1/3 HP
compressor, 4.5 amps, ETL Safety, ETL‐Sanitation 
Dimensions 37.25(h) x 89.25(w) x 27(d)

1 ea Parts and labor: Total 3 years from installation date (there is no more
additional 6 months warranty this time)

1 ea Compressor: Total 5 years from installation date
Class 150 Weight: 420 lbs total

ITEM TOTAL: $1,100.00
20 1 ea DRAFT BEER COOLER $2,900.00

Everest Refrigeration Model No. EBD4      
Direct Draw Keg Refrigerator, three‐section, 89‐1/4"W, 32.37 cu. ft.
capacity, (4) 1/2 barrel capacity, (2) 3" diameter insulated stainless
steel draft towers (NSF) with air distributor; (2) dual faucets, side
mounted refrigeration system, stainless steel countertop, textured &
laminated black vinyl exterior, galvanized steel interior wall &
stainless steel floor, door locks, shielded incandescent interior light,
115v/60/1‐ph, NEMA 5‐15P, 1/3 HP compressor, 4.50 amps, ETL Safety,
ETL‐Sanitation 
Dimensions 37.25(h) x 89.25(w) x 27(d)

1 ea Parts and labor: Total 3 years from installation date (there is no more
additional 6 months warranty this time)

1 ea Compressor: Total 5 years from installation date
Class 150 Weight: 363 lbs total

$1,100.00

$2,900.00

Ideal Kitchen Supply 02/06/2018
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Item Qty Description Net TotalNet

ITEM TOTAL: $2,900.00
21 1 ea SANDWICH / PANINI GRILL $495.00

Waring Model No. WFG275      
Tostato Supremo® Panini Grill, full size, 14"x14" flat cast iron cooking
surface, hinged top, adjustable thermostat to 570°F (300°C), power and
ready indicator lights, heat‐resistant handles, brushed stainless steel
body and removable drip tray, 120v/60/1‐ph, 15.0amps, 1800 watts,
cULus, NSF 
Dimensions 13.75(h) x 20.13(w) x 25(d)

1 ea 1 year limited warranty, standard
Class UPS Weight: 82.6 lbs total Cube: 4.003

ITEM TOTAL: $495.00
22 1 ea ELECTRIC COUNTERTOP FRYER $995.00

Vollrath Model No. 40710      
Cayenne® Fryer, counter top, electric, dual fry pot, 22‐13/16"W x 20‐
3/8"D x 11"H, (2) 15 lb fat capacity fry pots, (4) small baskets tanks,
122°F ‐ 374°F individual thermostatic controls, lift‐out elements,
interlocked drain valve, stainless steel construction, (2) 3.0 kw, (2) 13.6
amps, (2) NEMA 6‐15P, (2) 220v/60/1‐ph, ETLus, NSF, (US Only) model#
FFA8130 
Dimensions 11(h) x 22.81(w) x 20.38(d)

Class 100 Weight: 46.4 lbs total Cube: 6.238
ITEM TOTAL: $995.00

23 1 ea PANINI GRILL $750.00
Equipex Model No. PANINI      
Sodir Panini Grill, cast iron grooved top & grooved bottom griddle
plates, 14"W x 9‐1/2"D grill area, adjustable spring counterbalanced
top, front drip tray & scraper, grills with stainless steel construction,
570°F thermostatic controls, 208/240v/60/1‐ph, 12.0/14.0 amps, 3.0 kW,
NEMA 6‐15P, cULus, cULus Classified 
Dimensions 22(h) x 17(w) x 17(d)

1 ea Limited 1 yr. parts & labor warranty
1 ea Grooved top & bottom plates, standard

Class UPS Weight: 60 lbs total
ITEM TOTAL: $750.00

24 3 ea BLENDER, BAR $2,985.00
Vitamix Model No. 38002      
Touch & Go® 2 Blending Station®, in‐counter, clear 32 oz. (0.9 liter)
capacity stackable BPA‐free, Tritan™ Advance® container, electronic
touch pad controls, 34 optimized programs, includes: blade assembly,
lid, removable compact cover, (34) programs, 2‐peak HP,
120v/50/60/1‐ph, 11.5 amps, RoHS compliant, cULus, CE, NSF 
Dimensions 15(h) x 9(w) x 10.5(d)

Class 85 Weight: 54 lbs total Cube: 7.8
ITEM TOTAL: $2,985.00

25 2 ea POP‐UP TOASTER $598.00

$495.00

$995.00

$750.00

$995.00

$299.00

Ideal Kitchen Supply 02/06/2018
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Waring Model No. WCT800      
Commercial Toaster, heavy‐duty, (4) 1‐1/8" slots, (4) slice capacity (up
to 300 slices/hr), (2) rotary dial to adjust browning controls, removable
crumb tray, carriage control levers, replaceable industrial heating
plates, brushed stainless steel finish, NEMA 5‐20P, 120v/50/60/1‐ph,
18.33 amps, 2200 watts, cETLus, NSF 
Dimensions 9(h) x 11.88(w) x 10.5(d)

2 ea 1 year limited warranty, standard
Class UPS Weight: 44 lbs total Cube: 3.2

ITEM TOTAL: $598.00
26 1 ea COFFEE BREWER $595.00

Bunn‐O‐Matic Model No. 12950.0293      
12950.0293 CWTF15‐1 Coffee Brewer, automatic, with 1 lower warmer,
brews 3.8 gallons per hour, hot water faucet, plastic funnel, pourover
feature, stainless decor, 120v/60/1‐ph, 12.3 amps, 1470 watts, cord
attached, UL, NSF 
Dimensions 16.8(h) x 8.5(w) x 17.8(d)

1 ea Equipment discount category net prices must be rounded to the
nearest dollar

Class 125 Weight: 33.46 lbs total Cube: 3.734
ITEM TOTAL: $595.00

27 3 ea JUICER, ELECTRIC $5,496.27
Omcan Model No. 39494      
(SANTOS 50) Santos® Fruit & Vegetable Juicer, (105.67) quarts/hr,
automatic pulp ejection, centrifugal action, silent motor, stainless
steel & aluminum body, 3600 rpm, 1 HP, NEMA 5‐15P, 120v/60/1‐ph,
7.0 amp, 800 watt, RoHS, cULus, CE, NSF, Handmade in France (Only
available in Canada) 
Dimensions 18(h) x 10(w) x 19(d)

Class 85 Weight: 105 lbs total
ITEM TOTAL: $5,496.27

28 1 ea ONE (1) COMPARTMENT SINK $289.95
GSW USA Model No. SE18181L      
Sink, one compartment, 39‐1/8"W x 24"D x 45"H, 18‐gauge stainless
steel construction, 18" x 18" x 12" deep compartment, 18" drainboard
on left, 11‐1/2"H backsplash, 8" O.C. splash mount faucet holes,
includes strainer with 3‐5/8" dia. opening, stainless steel legs &
crossbracing, ETL 
Dimensions 45(h) x 39.13(w) x 24(d)

Weight: 38 lbs total
ITEM TOTAL: $289.95

29 1 ea HAND SINK $229.95
GSW USA Model No. HS‐1615S      
Hand Sink, wall mount, 12‐1/2"L x 9‐3/4"W x 13‐3/8" H, 5‐5/8" deep
bowl, includes no lead wall mount faucet, welded side splash guards
& strainer, 20 gauge 304 polished satin stainless steel, ETL 
Dimensions 13.38(h) x 16(w) x 15(d)

$595.00

$1,832.09

$289.95

$229.95

Ideal Kitchen Supply 02/06/2018
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Weight: 14 lbs total
ITEM TOTAL: $229.95

30 1 ea THREE (3) COMPARTMENT SINK $399.95
GSW USA Model No. SE18183D      
Sink, three compartment, 90‐3/8"W x 24"D x 45"H, 18‐gauge stainless
steel construction, 18" x 18" x 12" deep compartments, 18"
drainboards on left & right, 11‐1/2"H backsplash, 8" O.C. splash mount
faucet holes, includes (3) strainers with 3‐5/8" dia. openings, stainless
steel legs & side cross bracing, ETL 
Dimensions 45(h) x 90.38(w) x 24(d)

Weight: 91 lbs total
ITEM TOTAL: $399.95

31 1 ea ADD ON FAUCET, FOR PRE RINSE FAUCET $99.95
Fisher Model No. 71366      
Add‐On‐Faucet, for rigid control valves, with 12" swing spout, 3/8"
male inlet, stainless steel

Weight: 2.19 lbs total
ITEM TOTAL: $99.95

32 1 ea PRE‐RINSE FAUCET ASSEMBLY $329.95
Fisher Model No. 52922      
Pre‐Rinse Unit, 8" backsplash mount, with EZ‐Install adapters,
stainless steel

Weight: 12.25 lbs total
ITEM TOTAL: $329.95

33 1 ea FAUCET CONTROL VALVE $134.95
Fisher Model No. 61549      
Control Valve, 8" backsplash mount, with swivel outlet & stems, lever
handles, stainless steel

Weight: 4.1 lbs total
ITEM TOTAL: $134.95

34 1 ea MOP SINK $285.95
GSW USA Model No. SE2424FM      
Mop Sink, floor mount, 21"W x 21"L x 9"D bowl, includes plastic basket
strainer, stainless steel construction, ETL 
Dimensions 13(h) x 24(w) x 24(d)

Weight: 39 lbs total
ITEM TOTAL: $285.95

35 1 ea WAFFLE MAKER $340.95

$399.95

$99.95

$329.95

$134.95

$285.95

$340.95

Ideal Kitchen Supply 02/06/2018
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Waring Model No. WW180      
Belgian Waffle Maker, single, up to (35) 7" diameter, 1" thick waffles
per hour, audio beep signal, rotary feature, power & ready‐to‐bake
LED indicators, embedded heating element, non‐stick plates, heavy
duty die cast housing, 120v/60/1‐ph, 1200W, 10.0 amps, cETLus, NSF 
Dimensions 9.25(h) x 10.25(w) x 20(d)

1 ea 1 year limited warranty, standard
Class UPS Weight: 17 lbs total Cube: 1.691

ITEM TOTAL: $340.95
36 1 ea PLANETARY MIXER $14,405.00

Hobart Model No. HL400‐2      
380‐460/50/60/3 Mixer; w/o attachments; US/EXP configuration 
Legacy Planetary Mixer ‐ Unit Only, 1.5 hp, 40 quart capacity, (3) fixed
speeds, gear‐driven transmission, 20 min. timer, #12 taper attachment
hub, manual bowl lift, bowl guard

1 ea Standard warranty: 1‐Year parts, labor & travel time during normal
working hours within the USA

Weight: 421 lbs total
ITEM TOTAL: $14,405.00

37 1 ea MEAT GRINDER, ELECTRIC
Hobart Model No. 4822+BUILDUP      
Meat Chopper, bench type, #22 hub, 1‐1/2 HP motor, 16 lb/min
capacity, 19‐1/2" x 11‐1/2" x 2‐1/2" stainless steel pan, stainless steel
housing, 4" legs, various chop end & pan options are available, cULus,
NSF 
Dimensions 23.25(h) x 12.81(w) x 29.88(d)

1 ea Standard warranty: 1‐Year parts, labor & travel time during normal
working hours within the USA

1 ea 4822‐34 120/60/1 Voltage Specification, No Thermal Overload, 6'
power cord with NEMA 5‐15P plug, USA/EXP Configuration

$4,395.00

1 ea 22C/E‐5PLT Straight Throat Chop End Assy for #22 Attachment hub;
inlcudes the tinned straight throat chop cylinder, auger & adjusting
ring; a Stay Sharp™alloy knife, & 1/8", 3/16", 1/4", 3/8" and 1/2" carbon
steel grind plate (no pan)

$1,225.00

1 ea 12/22PN‐SST Rectangular Grind Pan, 19.5" x 11.5" x 2.5" stainless steel
pan (for use with straight throat chop end)

$285.00

Weight: 212 lbs total Cube: 5.7
ITEM TOTAL: $5,905.00

38 200 ea COOFFEE CUP $390.00
Custom Model No. C‐2      
2oz coffee cup

ITEM TOTAL: $390.00
39 300 ea PLATE $885.00

Custom Model No. 53982      
9" couple plate madison

ITEM TOTAL: $885.00

$14,405.00

$4,395.00

$1,225.00

$285.00

$1.95

$2.95
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40 200 ea PLATE $1,190.00
Custom Model No. 53981      
10" couple plate madison

ITEM TOTAL: $1,190.00
41 300 ea PLATE $2,085.00

Custom Model No. 53980      
12" couple plate madisoin

ITEM TOTAL: $2,085.00
42 200 ea CHAIR $19,000.00

Custom Model No. MJ‐122N      
wooden chair

ITEM TOTAL: $19,000.00
43 20 ea TABLE $2,900.00

Custom Model No. DL‐Z      
ZEBRA WOOD TABLE

ITEM TOTAL: $2,900.00
44 1 ea KETTLE, ELECTRIC, COUNTERTOP $14,707.00

Cleveland Range Model No. KET12T      
(Express Ship) (KET12T480/3PEX) Express Kettle, electric, countertop ,
tilting, 12‐gallon capacity, 2/3 steam jacket design, stainless steel
exterior finish, lever‐type tilt, support console on right, splash proof,
480v/60/3‐ph

1 ea 1‐year parts & labor warranty, standard
1 ea (Kettle) 1 Year extended warranty (for installation or planned

maintenance quotes, please contact your local Sales Representative)
(net)

$594.00

1 ea Free Start‐Up program, includes: performance check out, equipment
demonstration, use & care video, standard

1 ea ST28 Equipment Stand, for single kettles only, open base with sliding
drain drawer & splash screen, 28" x 26", 18" high, stainless steel top
and legs, allows unit to be hard piped to a floor drain

$1,456.50

Class 85 Weight: 267 lbs total
ITEM TOTAL: $16,757.50

45 1 ea ELECTRIC FOOD CUTTER $14,345.00
Hobart Model No. 84186C‐1      
Food Cutter, Correctional, with #12 attachment hub, 18" diameter
stainless steel bowl 20 RPM, double stainless steel knives 1725 RPM,
bowl cover with safety interlock, push/pull on/off switch, one‐piece
burnished aluminum housing, 3" legs, 115v/60/1‐ph, 1HP

1 ea Standard warranty: 1‐Year parts, labor & travel time during normal
working hours within the USA

1 ea VS9‐12 9” Vegetable Slicer for #12 attachment hub; includes back case,
hopper front, & adjustable slicer plate, NSF

$1,620.00

1 ea CUTTER‐TABLE3 Equipment Stand, 27"W x 32"D x 31‐7/8"H, (1)
undershelf, (4) adjustable legs, standard

$1,320.00

$5.95

$6.95

$95.00

$145.00

$14,707.00

$594.00

$1,456.50

$14,345.00

$1,620.00

$1,320.00
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Weight: 271 lbs total Cube: 20
ITEM TOTAL: $17,285.00

46 16 ea OUT DOOR TABLE $17,600.00
Custom Model No. T‐B      
Out Door Table w/ CHair

ITEM TOTAL: $17,600.00
47 16 ea BANQUET $4,800.00

Custom Model No. B‐72      
Round and Retangular banquet table

ITEM TOTAL: $4,800.00
48 35 dz COFFEE / TEASPOON $488.25

Winco Model No. 0031‐01      Packed 25 dz
Teaspoon, 6‐1/8", 18/8 stainless steel, extra heavy weight, mirror
finish, Peacock, President Collection (Qty Break = 25 dozen)

Weight: 38.22 lbs total
ITEM TOTAL: $488.25

49 35 dz DINNER SPOON $663.25
Winco Model No. 0031‐03      Packed 25 dz
Dinner Spoon, 7‐9/16", 18/8 stainless steel, extra heavy weight, mirror
finish, Peacock, President Collection (Qty Break = 25 dozen)

Weight: 57.82 lbs total
ITEM TOTAL: $663.25

50 35 dz FORK, DINNER $663.25
Winco Model No. 0031‐05      Packed 25 dz
Dinner Fork, 7‐13/16", 18/8 stainless steel, extra heavy weight, mirror
finish, Peacock, President Collection (Qty Break = 25 dozen)

Weight: 51.8 lbs total
ITEM TOTAL: $663.25

51 35 dz DINNER KNIFE $768.25
Winco Model No. 0031‐08      Packed 15 dz
Dinner Knife, 8‐7/8", 18/8 stainless steel, solid handle, extra heavy
weight, mirror finish, Peacock, President Collection (Qty Break = 15
dozen)

Weight: 98 lbs total
ITEM TOTAL: $768.25

52 6 ea SOLID TURNER $41.70

$1,100.00

$300.00

$13.95

$18.95

$18.95

$21.95

$6.95
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Item Qty Description Net TotalNet

Winco Model No. TKP‐42      Packed 48 ea
Turner, 8" x 4" blade, stainless steel blade, dishwasher safe, slip‐
resistant, high‐heat polypropylene handle, black, satin finish, NSF
(Qty Break = 12 each)

Weight: 6.063 lbs total
ITEM TOTAL: $41.70

53 12 ea SOLID TURNER $47.40
Winco Model No. TKP‐30      Packed 120 ea
Mini Offset Turner, 2" x 2‐1/4" stainless steel blade (not including
offset), dishwasher safe, slip‐resistant, high‐heat polypropylene black
handle, satin finish, NSF (Qty Break = 12 each)

Weight: 2 lbs total
ITEM TOTAL: $47.40

54 6 ea PERFORATED TURNER $41.70
Winco Model No. TKP‐91      Packed 72 ea
Offset Turner, 8‐1/4" x 2‐7/8" stainless steel perforated blade (not
including offset), flexible, dishwasher safe, slip‐resistant, high‐heat
polypropylene black handle, satin finish, NSF (Qty Break = 12 each)

Weight: 2.733 lbs total
ITEM TOTAL: $41.70

55 5 ea BONING KNIFE $199.75
Victorinox Swiss Army Model No. 40019      
Boning Knife, 6" blade, curved, flexible blade, high carbon steel,
rosewood handle

Weight: 0.95 lbs total
ITEM TOTAL: $199.75

56 3 ea SLICER KNIFE $134.85
Victorinox Swiss Army Model No. 40144      
Slicer Knife, 10" blade, serrated edge, 1‐1/4" width at handle,
rosewood handle

Weight: 0.78 lbs total
ITEM TOTAL: $134.85

57 6 ea CHEF KNIFE $299.70
Victorinox Swiss Army Model No. 40020      
Chef's Knife, 8" blade, 2" width at handle, rosewood handle

Weight: 2.28 lbs total
ITEM TOTAL: $299.70

58 4 ea CHEF KNIFE $239.80

$3.95

$6.95

$39.95

$44.95

$49.95

$59.95
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Victorinox Swiss Army Model No. 40023      
Chef's Knife, 10" blade, sandwich knife, 2‐1/4" width at handle,
wavy/straight edge, rosewood handle

Weight: 1.72 lbs total
ITEM TOTAL: $239.80

59 5 ea BREAKING KNIFE $249.75
Victorinox Swiss Army Model No. 40130      
Breaking Knife, 10" blade, curved, rosewood handle

Weight: 1.6 lbs total
ITEM TOTAL: $249.75

60 12 ea PARING KNIFE $83.40
Victorinox Swiss Army Model No. 42604      
Victorinox® Paring Knife, 4" blade, wavy edge, large white nylon
handle, peggable full service sheath, high carbon stainless steel blade,
NSF

Weight: 0.84 lbs total
ITEM TOTAL: $83.40

61 6 ea STANDARD ROUND BOWL DISHER $53.70
Winco Model No. ICD‐6      Packed 36 ea
Ice Cream Disher, 4‐2/3 oz., 3" dia., size 6, plastic handle, 18/8 stainless
steel, white, NSF (Qty Break = 12 each)

Weight: 2.583 lbs total
ITEM TOTAL: $53.70

62 6 ea STANDARD ROUND BOWL DISHER $53.70
Winco Model No. ICD‐16      Packed 36 ea
Ice Cream Disher, 2‐3/4 oz., 2‐1/4" dia., size 16, plastic handle, 18/8
stainless steel, blue, NSF (Qty Break = 12 each)

Weight: 2.3 lbs total
ITEM TOTAL: $53.70

63 6 ea STANDARD ROUND BOWL DISHER $53.70
Winco Model No. ICD‐30      Packed 36 ea
Ice Cream Disher, 1‐1/4 oz., 1‐7/8" dia., size 30, plastic handle, 18/8
stainless steel, black, NSF (Qty Break = 12 each)

Weight: 2.117 lbs total

$49.95

$6.95

$8.95

$8.95

$8.95
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ITEM TOTAL: $53.70
64 6 ea CUTTING BOARD $185.70

Winco Model No. CBN‐1824YL      Packed 6 ea
StayGrip Cutting Board, 18" x 24" x 1/2" thick, rectangular, with rubber
grip hook, dishwasher safe, BPA free, co‐polymer, yellow, NSF (Qty
Break = 6 each)

Weight: 44.75 lbs total
ITEM TOTAL: $185.70

65 6 ea CUTTING BOARD $137.70
Winco Model No. CBN‐1520YL      Packed 6 ea
StayGrip Cutting Board, 15" x 20" x 1/2" thick, rectangular, with rubber
grip hook, dishwasher safe, BPA free, co‐polymer, yellow, NSF (Qty
Break = 6 each)

Weight: 30.86 lbs total
ITEM TOTAL: $137.70

66 6 ea CUTTING BOARD $119.70
Winco Model No. CBN‐1218YL      Packed 6 ea
StayGrip Cutting Board, 12" x 18" x 1/2" thick, rectangular, with rubber
grip hook, dishwasher safe, BPA free, co‐polymer, yellow, NSF (Qty
Break = 6 each)

Weight: 22.05 lbs total
ITEM TOTAL: $119.70

67 3 ea MIXING BOWL DOLLY $329.85
Winco Model No. MXBS‐30      
Mixing Bowl Stand, for MXB‐3000Q (Qty Break = 1 each) 
Dimensions 3.8(h) x 18(w)

Weight: 43.8 lbs total Cube: 2.871
ITEM TOTAL: $329.85

68 6 ea MIXING BOWL, METAL $119.70
Winco Model No. MXHV‐2000      Packed 12 ea
Mixing Bowl, 20 quart, 18‐3/4" dia. x 5" H, round, heavy duty, stainless
steel (Qty Break = 12 each) 
Dimensions 5.75(h) x 19(w)

Weight: 17.35 lbs total
ITEM TOTAL: $119.70

69 6 ea MIXING BOWL, METAL $95.70
Winco Model No. MXHV‐1600      Packed 12 ea
Mixing Bowl, 16 quart, 17‐3/4" dia. x 5‐1/2" H, round, heavy duty,
stainless steel (Qty Break = 12 each) 

$30.95

$22.95

$19.95

$109.95

$19.95

$15.95
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Dimensions 5.5(h) x 17.75(w)
Weight: 17.25 lbs total

ITEM TOTAL: $95.70
70 12 ea MIXING BOWL, METAL $155.40

Winco Model No. MXHV‐800      Packed 12 ea
Mixing Bowl, 8 quart, 13‐3/4" dia. x 5" H, round, heavy duty, stainless
steel (Qty Break = 6 each) 
Dimensions 4.38(h) x 13.25(w)

Weight: 20.8 lbs total
ITEM TOTAL: $155.40

71 12 ea MIXING BOWL, METAL $95.40
Winco Model No. MXHV‐400      Packed 24 ea
Mixing Bowl, 4 quart, 10‐5/8" dia. x 3‐1/4" H, round, heavy duty,
stainless steel (Qty Break = 12 each) 
Dimensions 3.38(h) x 10.63(w)

Weight: 16.7 lbs total
ITEM TOTAL: $95.40

72 15 ea MIXING BOWL, METAL $89.25
Winco Model No. MXHV‐300      Packed 24 ea
Mixing Bowl, 3 quart, 9‐7/8" dia. x 3" H, round, heavy duty, stainless
steel (Qty Break = 12 each) 
Dimensions 2.75(h) x 9.5(w)

Weight: 37.188 lbs total
ITEM TOTAL: $89.25

73 15 ea MIXING BOWL, METAL $59.25
Winco Model No. MXHV‐150      Packed 36 ea
Mixing Bowl, 1‐1/2 quart, 7‐3/4" dia. x 2‐1/4" H, round, heavy duty,
stainless steel (Qty Break = 12 each) 
Dimensions 1.75(h) x 7.88(w)

Weight: 7.7 lbs total
ITEM TOTAL: $59.25

74 5 ea PORTION SCALE $179.75
Winco Model No. SCAL‐D20      Packed 6 ea
Portion Control Scale, digital, 20 lb. capacity, 6" x 6" stainless steel
platform, plastic housing (Qty Break = 6 each)

Weight: 9.183 lbs total
ITEM TOTAL: $179.75

75 4 st MANDOLINE $399.80

$12.95

$7.95

$5.95

$3.95

$35.95

$99.95
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Winco Model No. MDL‐18      Packed 8 st
Mandoline Slicer set, 4‐setting rotary adjustment dial (straight,
serrated, and (2) julienne blades), rubberized non‐slip grip handle,
stainless steel (Qty Break = 2 set)

Weight: 20.6 lbs total
ITEM TOTAL: $399.80

76 2 ea PORTION SCALE $151.90
Winco Model No. SCAL‐9130      Packed 2 ea
Receiving/Portion Scale, 9" dial, 130 lb./59.09 kg. x 8 oz./200 g.,
calibrated, 12‐3/5" steel platform, easy‐to‐read dial, painted steel
(Qty Break = 2 each) 
Dimensions 9(w)

Weight: 34.6 lbs total
ITEM TOTAL: $151.90

77 3 ea PORTION SCALE $134.85
Winco Model No. SCAL‐840      Packed 6 ea
Receiving/Portion Scale, 8" dial, 40 lb./18.18 kg. x 2 oz./100 g.,
calibrated, 9‐3/5" steel platform, easy‐to‐read dial, painted steel (Qty
Break = 2 each) 
Dimensions 8(w)

Weight: 21.55 lbs total
ITEM TOTAL: $134.85

78 3 ea PORTION SCALE $128.85
Winco Model No. SCAL‐820      Packed 6 ea
Receiving/Portion Scale, 8" dial, 20 lb./9.09 kg. x 1 oz./50 g., calibrated,
9‐3/5" steel platform, easy‐to‐read dial, painted steel (Qty Break = 2
each) 
Dimensions 8(w)

Weight: 21.25 lbs total
ITEM TOTAL: $128.85

79 4 st CONDIMENT DISPENSER $1,280.00
Winco Model No. PKTS‐2D      Packed 2 st
Condiment Dispenser, countertop, 2 qt. capacity per pump, includes:
(2) standard pumps, (2) inserts, 18/8 stainless steel (Qty Break = 2 set) 
Dimensions 16.5(h) x 11.5(w) x 11(d)

Weight: 37.48 lbs total
ITEM TOTAL: $1,280.00

80 3 ea CAN OPENER $449.85
Alegacy Foodservice Products Model No. AL010LB      Packed 3 ea
Hotel Model Can Opener, manual, 20" shaft length with long bar,
counter mount, heat‐treated & reversible knife & gears, with plated
steel base, heavy duty, cast iron handle & body

$75.95

$44.95

$42.95

$320.00

$149.95
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Weight: 29.5 lbs total
ITEM TOTAL: $449.85

81 1 ea FRUIT / VEGETABLE SLICER, CUTTER, DICER $259.95
Winco Model No. TLC‐1      Packed 2 ea
Lettuce Cutter, 1" x 1" diced, 49 square blades, easy grip handle, 4
rubber feet, stainless steel blade, aluminum frame (Qty Break = 2
each)

Weight: 17.4 lbs total
ITEM TOTAL: $259.95

82 3 ea TOMATO SLICER $389.85
Winco Model No. TTS‐188S      Packed 4 ea
Tomato Slicer, manual, 3/16" slice, serrated blade, aluminum frame,
Kattex, NSF (Qty Break = 1 each)

Weight: 28.83 lbs total
ITEM TOTAL: $389.85

83 3 ea TOMATO SLICER $389.85
Winco Model No. TTS‐250S      Packed 4 ea
Tomato Slicer, manual, 1/4" slice, serrated blade, aluminum frame,
Kattex, NSF (Qty Break = 1 each)

Weight: 28.83 lbs total
ITEM TOTAL: $389.85

84 24 ea DOUGH PAN / BOX $478.80
Winco Model No. PL‐3N      Packed 6 ea
Pizza Dough box, 25‐5/8" x 18" x 3‐1/4"H, multi‐stacking, dishwasher
safe, BPA free, polypropylene, white (Qty Break = 6 each) 
Dimensions 3.25(h) x 25.63(w) x 18(d)

24 ea PL‐36NC Cover, for PL‐3N & PL‐6N, polypropylene, white (Qty Break =
12 each)

$310.80

4 ea DWR‐2617 Dolly, 27"L x 18‐1/4"W x 2‐1/2"H, for dough boxes, with
handle, accepts 18" x 26" dough boxes, 400 lb. capacity, wire
construction (Qty Break = 1 each)

$399.80

Weight: 214.98 lbs total Cube: 3.710
ITEM TOTAL: $1,189.40

85 12 ea DOUGH PAN / BOX $299.40
Winco Model No. PL‐6N      Packed 3 ea
Pizza Dough box, 25‐1/2" x 17‐1/2" x 6"H, multi‐stacking, dishwasher
safe, BPA free, polypropylene, white (Qty Break = 3 each) 
Dimensions 6(h) x 25.5(w) x 17.5(d)

12 ea PL‐36NC Cover, for PL‐3N & PL‐6N, polypropylene, white (Qty Break =
12 each)

$155.40

Weight: 101.83 lbs total

$259.95

$129.95

$129.95

$19.95

$12.95

$99.95

$24.95

$12.95
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ITEM TOTAL: $454.80
86 12 ea SPATULA $59.40

Winco Model No. PSD‐10      Packed 120 ea
Economy Scraper, 10", heat resistant to 500°F, silicone (Qty Break = 12
each) 
Dimensions 10(w)

Weight: 1.38 lbs total
ITEM TOTAL: $59.40

87 10 ea SPATULA $59.50
Winco Model No. PSD‐14      Packed 120 ea
Economy Scraper, 14", heat resistant to 500°F, silicone (Qty Break = 12
each) 
Dimensions 14(w)

Weight: 2.842 lbs total
ITEM TOTAL: $59.50

88 10 ea SPATULA $69.50
Winco Model No. PSD‐16      Packed 120 ea
Economy Scraper, 16", heat resistant to 500°F, silicone (Qty Break = 12
each) 
Dimensions 16(w)

Weight: 3.042 lbs total
ITEM TOTAL: $69.50

89 12 ea BUN / SHEET PAN $263.40
Winco Model No. ALXP‐1200      Packed 12 ea
Sheet Pan, full size, 18" x 26", open bead, 12 gauge, 3003 aluminum,
NSF (Qty Break = 12 each) 
Dimensions 26(w) x 18(d)

12 ea PGWS‐2416 Wire Pan Grate, 16" x 24", full size, stainless steel (Qty
Break = 12 each)

$179.40

12 ea CXP‐1826 Sheet Pan Cover, 26"L x 18"W, fits most full‐size pans,
dishwasher safe, polypropylene, clear (Qty Break = 12 each)

$107.40

Weight: 82.43 lbs total
ITEM TOTAL: $550.20

90 12 ea PLASTIC FOOD PAN $143.40
Winco Model No. SP7102      Packed 12 ea
Poly‐Ware™ Food Pan, full size, 2‐1/2" deep, ‐40°F to 210°F
temperature range, dishwasher safe, break‐resistant polycarbonate,
NSF (Qty Break = 6 each) 
Dimensions 2.5(h)

12 ea SP7100C Poly‐Ware™ Food Pan Cover, 1/1 size, slotted, with handle,
polycarbonate, NSF (Qty Break = 12 each)

$107.40

$4.95

$5.95

$6.95

$21.95

$14.95

$8.95

$11.95

$8.95
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Weight: 40 lbs total
ITEM TOTAL: $250.80

91 12 ea PLASTIC FOOD PAN $215.40
Winco Model No. SP7106      Packed 12 ea
Poly‐Ware™ Food Pan, full size, 5‐1/2" deep, ‐40°F to 210°F temp.
range, dishwasher safe, break‐resistant polycarbonate, NSF (Qty Break
= 6 each) 
Dimensions 6(h)

12 ea SP7100S Poly‐Ware™ Food Pan Cover, 1/1 size, solid, with handle,
polycarbonate, NSF (Qty Break = 12 each)

$107.40

Weight: 51.325 lbs total
ITEM TOTAL: $322.80

92 12 ea PLASTIC FOOD PAN $83.40
Winco Model No. SP7204      Packed 24 ea
Poly‐Ware™ Food Pan, half size, 3‐1/2" deep, ‐40°F to 210°F temp.
range, dishwasher safe, break‐resistant polycarbonate, NSF (Qty Break
= 6 each) 
Dimensions 4(h)

12 ea SP7200S Poly‐Ware™ Food Pan Cover, 1/2 size, solid, with handle,
polycarbonate, NSF (Qty Break = 12 each)

$59.40

Weight: 23.275 lbs total
ITEM TOTAL: $142.80

93 12 ea PLASTIC FOOD PAN $119.40
Winco Model No. SP7208      Packed 12 ea
Poly‐Ware™ Food Pan, half size, 7‐3/4" deep, ‐40°F to 210°F temp.
range, dishwasher safe, break‐resistant polycarbonate, NSF (Qty Break
= 6 each) 
Dimensions 8(h)

12 ea SP7200S Poly‐Ware™ Food Pan Cover, 1/2 size, solid, with handle,
polycarbonate, NSF (Qty Break = 12 each)

$59.40

Weight: 32.575 lbs total
ITEM TOTAL: $178.80

94 24 ea PLASTIC FOOD PAN $142.80
Winco Model No. SP7302      Packed 24 ea
Poly‐Ware™ Food Pan, 1/3 size, 2‐1/2" deep, ‐40°F to 210°F temp.
range, dishwasher safe, break‐resistant polycarbonate, NSF (Qty Break
= 12 each) 
Dimensions 2.5(h)

24 ea SP7300S Poly‐Ware™ Food Pan Cover, 1/3 size, solid, with handle,
polycarbonate, NSF (Qty Break = 12 each)

$94.80

Weight: 27.167 lbs total
ITEM TOTAL: $237.60

95 12 ea PLASTIC FOOD PAN $59.40

$17.95

$8.95

$6.95

$4.95

$9.95

$4.95

$5.95

$3.95

$4.95
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Winco Model No. SP7304      Packed 24 ea
Poly‐Ware™ Food Pan, 1/3 size, 3‐1/2" deep, ‐40°F to 210°F temp.
range, dishwasher safe, break‐resistant polycarbonate, NSF (Qty Break
= 12 each) 
Dimensions 4(h)

12 ea SP7300S Poly‐Ware™ Food Pan Cover, 1/3 size, solid, with handle,
polycarbonate, NSF (Qty Break = 12 each)

$47.40

Weight: 16.133 lbs total
ITEM TOTAL: $106.80

96 12 ea PLASTIC FOOD PAN $47.40
Winco Model No. SP7402      Packed 36 ea
Poly‐Ware™ Food Pan, 1/4 size, 2‐1/2" deep, ‐40°F to 210°F temp.
range, dishwasher safe, break‐resistant polycarbonate, NSF (Qty Break
= 12 each) 
Dimensions 2.5(h)

12 ea SP7400S Poly‐Ware™ Food Pan Cover, 1/4 size, solid, with handle,
polycarbonate, NSF (Qty Break = 12 each)

$47.40

Weight: 11.417 lbs total
ITEM TOTAL: $94.80

97 12 ea STEAM TABLE PAN, STAINLESS STEEL $215.40
Winco Model No. SPJM‐104      Packed 12 ea
Steam Table Pan, full size, 20‐3/4" x 12‐3/4" x 4" deep, 24 gauge, anti‐
jamming, 18/8 stainless steel, NSF (Qty Break = 6 each) 
Dimensions 4(h) x 12.75(w) x 20.75(d)

12 ea SPSCF Steam Table Pan Cover, 1/1 size, solid, with handle, 18/8
stainless steel, NSF (Qty Break = 12 each)

$131.40

Weight: 55.5 lbs total
ITEM TOTAL: $346.80

98 12 ea STEAM TABLE PAN, STAINLESS STEEL $287.40
Winco Model No. SPJM‐106      Packed 12 ea
Steam Table Pan, full size, 20‐3/4" x 12‐3/4" x 6" deep, 24 gauge, anti‐
jamming, 18/8 stainless steel, NSF (Qty Break = 6 each) 
Dimensions 6(h) x 12.75(w) x 20.75(d)

12 ea SPSCF Steam Table Pan Cover, 1/1 size, solid, with handle, 18/8
stainless steel, NSF (Qty Break = 12 each)

$131.40

Weight: 61.2 lbs total
ITEM TOTAL: $418.80

99 12 ea STEAM TABLE PAN, STAINLESS STEEL $155.40
Winco Model No. SPJM‐204      Packed 24 ea
Steam Table Pan, half size, 10‐3/8" x 12‐3/4" x 4" deep, 24 gauge, anti‐
jamming, 18/8 stainless steel, NSF (Qty Break = 6 each) 
Dimensions 4(h) x 12.75(w) x 10.38(d)

Weight: 21.65 lbs total
ITEM TOTAL: $155.40

100 6 ea STEAM TABLE PAN, STAINLESS STEEL $83.70

$3.95

$3.95

$3.95

$17.95

$10.95

$23.95

$10.95

$12.95

$13.95
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Winco Model No. SPJM‐306      Packed 24 ea
Steam Table Pan, 1/3 size, 6‐7/8" x 12‐3/4" x 6" deep, 24 gauge, anti‐
jamming, 18/8 stainless steel, NSF (Qty Break = 12 each) 
Dimensions 6(h) x 12.75(w) x 6.88(d)

Weight: 8.4 lbs total
ITEM TOTAL: $83.70

101 12 ea STEAM TABLE PAN, STAINLESS STEEL $83.40
Winco Model No. SPJM‐602      Packed 72 ea
Steam Table Pan, 1/6 size, 6‐7/8" x 6‐5/16" x 2‐1/2" deep, 24 gauge,
anti‐jamming, 18/8 stainless steel, NSF (Qty Break = 12 each) 
Dimensions 2.5(h) x 6.31(w) x 6.88(d)

Weight: 7.15 lbs total
ITEM TOTAL: $83.40

102 6 ea INDUCTION STOCK POT $275.70
Winco Model No. SST‐8      Packed 4 ea
Premium Induction Stock Pot, with cover, 8 quart, 10" dia. x 7"H,
round, welded handles, tri‐ply heavy duty bottom with aluminum
core, stainless steel, NSF (Qty Break = 4 each) 
Dimensions 6.7(h) x 9.4(w)

Weight: 37.8 lbs total
ITEM TOTAL: $275.70

103 4 ea INDUCTION STOCK POT $259.80
Winco Model No. SST‐16      Packed 4 ea
Premium Induction Stock Pot, with cover, 16 quart, 11‐5/8" dia. x 10"H,
round, welded handles, tri‐ply heavy duty bottom with aluminum
core, stainless steel, NSF (Qty Break = 4 each) 
Dimensions 9.8(h) x 11(w)

Weight: 37 lbs total
ITEM TOTAL: $259.80

104 4 ea INDUCTION STOCK POT $319.80
Winco Model No. SST‐20      Packed 4 ea
Premium Induction Stock Pot, with cover, 20 quart, 12‐3/8" dia. x 10‐
5/8"H, round, welded handles, tri‐ply heavy duty bottom with
aluminum core, stainless steel, NSF (Qty Break = 4 each) 
Dimensions 10.2(h) x 11.8(w)

Weight: 46.2 lbs total
ITEM TOTAL: $319.80

105 4 ea INDUCTION STOCK POT $343.80
Winco Model No. SST‐32      Packed 2 ea
Premium Induction Stock Pot, with cover, 32 quart, 15" dia. x 12‐1/8"H,
round, welded handles, tri‐ply heavy duty bottom with aluminum
core, stainless steel, NSF (Qty Break = 2 each) 
Dimensions 11.8(h) x 14.2(w)

Weight: 69.6 lbs total
ITEM TOTAL: $343.80

106 2 ea INDUCTION STOCK POT $419.90

$6.95

$45.95

$64.95

$79.95

$85.95

$209.95

Ideal Kitchen Supply 02/06/2018

Club House
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Item Qty Description Net TotalNet

Merchandise $167,237.16
Freight $2,500.00
Installation $3,500.00
Tax 9.5% $15,887.53
Total $189,124.69

Winco Model No. SST‐60      
Premium Induction Stock Pot, with cover, 60 quart, 18‐5/8" dia. x 17"H,
round, welded handles, tri‐ply heavy duty bottom with aluminum
core, stainless steel, NSF (Qty Break = 1 each) 
Dimensions 14.2(h) x 17.7(w)

Weight: 58.4 lbs total Cube: 7.656
ITEM TOTAL: $419.90

107 3 ea INDUCTION STOCK POT $719.85
Winco Model No. SST‐80      
Premium Induction Stock Pot, with cover, 80 quart, 20‐5/8" dia. x 19"H,
round, welded handles, tri‐ply heavy duty bottom with aluminum
core, stainless steel, NSF (Qty Break = 1 each) 
Dimensions 15.7(h) x 19.7(w)

Weight: 106.2 lbs total Cube: 14.368
ITEM TOTAL: $719.85

Lease for a competitive
monthly rate
Special pricing available
for orders exceeding
$100,000.00.

 
For more information:

mef‐foodservices.leaserep.com
/tools/quoter
Brian Dover

Marlin Business Services
1‐856‐505‐4368

bdover@marlinfinance.com

*Lease rates are subject to change and credit approval.
Lease option applies to qualifying equipment only.

$239.95

Ideal Kitchen Supply 02/06/2018

Club House
Init﻿ial: ______
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Acceptance: Date:
Printed Name:

Manufacturer Summary
Mfr FOB ZIP Class Weight Good Until Terms Notes

Alegacy Sante Fe
Springs 90670‐4748 29.5

American Range Pacoima 91331‐2315 85 1,120
ANETS Pembroke 03275 85 300
Bunn Springfield 62703 125 33.46

Chef Master
Contact factory
for FOB, NC or
CA

14

Cleveland Covington 38019 85 267
Cleveland Cleveland 44110‐2587 85
Custom
Equipex Providence 02903‐4018 UPS 60
Everest Compton 90220 150 2,200
Fisher Tulare 93275‐0060 18.54
GSW USA South El Monte 91731 374
Hobart Troy 45373‐3000 904
Omcan Niagara Falls 14305 85 105
Sharp Memphis 38115 88
Sharp Mahwah 07430
Victorinox Swiss
Army Monroe 06468‐1212 8.17

Vitamix Cleveland 44138 85 54
Vollrath Sheboygan 53082‐0611 100 46.4
Waring McConnellsburg 17233 UPS 143.6
Waring Torrington 06790 UPS
Winco Lodi 07644‐2607 2,442.912

  

Project Grand Total: $189,124.69
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Estimate
Date

1/29/2018

Estimate #

3977

Name / Address

Triphen Technologies
3100 W. Burbank Blvd. # 101
Burbank, CA 91505

Ship To

3100 W. Burbank Blvd. # 101
Burbank, CA 91505

P.O. No.

Total

Subtotal

Sales Tax (9.5%)

Please Fax Signed 
Estimates To:
323-739-3741

I AGREE TO THE TERMS OF THIS ESTIMATE

Phone: 323-908-1586
Web: www.triphen.com

Title:

Sign:

Full Name:

Date: *All Sales Are Final

Description Qty Cost Total

VAULT iPad Enclosure for iPad PRO 12.9" - BLACK 2 215.00 430.00T
Vertiswipe Pro 2 49.50 99.00T
VAULT Flip Rotation Base - BLACK 2 89.00 178.00T
Audio Extension Cable 18" 2 12.50 25.00T
Cradlepoint MBR1200B w/Cloud Management. Capable of cellular data
backup, WiFi as WAN, and VLANs

1 249.99 249.99T

Open Mesh A60 WiFi AP 1 249.00 249.00T
Apple 29W USB-C Power Adapter 2 59.00 118.00T
Apple USB-C to Lightning Power Cord (2M) 2 45.00 90.00T
STAR TSP100III, Thermal, Auto-cutter, Ethernet (LAN) 3 299.00 897.00T
MS Cash Drawer - STAR Interface - Standard Size - Black with STAR Cable 2 130.00 260.00T
ID Tech Unimag II 6 109.00 654.00T
Bridgepay Activation 1 50.00 50.00
NETGEAR ProSafe 10/100 Desktop Switch - Switch - 8 x 10/100 1 49.00 49.00T
Implementation Services 1,500.00 1,500.00
Discount -500.00 -500.00

Monthly Costs for 2 12" iPads and 4 iPad Minis softare subscription:
$325.00/mo

*Ipad not included

$4,662.39

$4,348.99

$313.40



RFP EXHIBIT M

Proposing Entity:

Entity Address:

Organization Type:

Contact Name:

Contact Telephone:

Contact Fax:

EmailAddress:

DEPARTMENT OF RECREATION AND PARKS
REQUEST FOR PROPOSAL

GOLF COURSE FOOD AND BEVERAGE
(coN-G17-0071

TERMS AND qqNPITIqN$ ACCEPTANCE FORM

AM BEST FOOD INC.

(Complete legal namefinclude DBA if applicabte)

3207 LOS FELTZ BLVD LOS ANGELES CA 90039

CORPORATION

(Corporation, partnership, sole proprietor, etc-)

MAIS AZARIAN

818-433-0333

N/A

MYINFOPLACE2OO3 @YAHOO.COM

02107120t8

Date

By signing, the proposer confirms and acknowledges acceptance of the terms and
conditions set forth in this Request for Proposal and the resulting contract, without
exception.

lnstrustions:

1) Complete the above

2) Provide the appropriate signature of a person/officer authorized to bind the proposer

3) Submit one original wet signature with the original proposal and copies wiih all other
copies of proposal

PLEASE NOTE: FAILURE TO COMPLETE AND SIGN THIS FORM WITHOUT
EXCEFTION WILL BE GROUNDS FOR ELIMINATION FROM THIS COMPETITIVE
PROCESS.



GOOD FOOD
PURCHASING

PROGRAM

Default
Typewritten Text
         
           EXHIBIT D



CENTER FOR GOOD FOOD PURCHASING STAFF EDITORS 

CENTER FOR GOOD FOOD PURCHASING GOVERNANCE BOARD 

GRAPHIC DESIGN
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GOVERNMENTS HAVE FEW
SOURCES OF LEVERAGE OVER 
INCREASINGLY GLOBALIZED
FOOD SYSTEMS, BUT PUBLIC 
PROCUREMENT IS ONE OF THEM.

OLIVIER DE SCHUTTER

2Purchasing Standards for Food Service Institutions | Center for Good Food Purchasing



CONTRIBUTORS

ACKNOWLEDGEMENTS
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REVIEWERS
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WHY PROCUREMENT?
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GOOD FOOD PURCHASING 
PROGRAM® OVERVIEW 

PARTICIPATION COMMITMENTS
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LOCAL ECONOMIES

ENVIRONMENTAL SUSTAINABILITY

VALUED WORKFORCE 

ANIMAL WELFARE

NUTRITION

GOOD FOOD VALUES
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GOOD FOOD PURCHASING 
PROGRAM® PARTICIPATION: 
PHASES & KEY STEPS 
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WE DIDN’T HAVE TO INVENT 
THE PROCESS FROM SCRATCH. 
WE COULD HAVE ASSISTANCE 
FROM A TRIED-AND-TRUE

EDWIN MARTY

12Purchasing Standards for Food Service Institutions | Center for Good Food Purchasing



PHASE 1

PHASE 2

STEP 1: BASELINE ASSESSMENT

STEP 2: GOAL SETTING 

STEP 3: IMPROVE IMPACT & MEASURE PROGRESS

13 Purchasing Standards for Food Service Institutions | Center for Good Food Purchasing



ANNUAL REPORTING REQUIREMENTS

STEP 4: INSTITUTIONALIZE GOOD FOOD PURCHASING GOALS

STEP 5: CELEBRATE SUCCESS
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GOOD FOOD PURCHASING 
STANDARDS AND SCORING 
SYSTEM OVERVIEW  
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BASELINE STANDARD

CERTIFICATION-BASED

FLEXIBLE, TIERED POINT SYSTEM

AGGREGATION OF POINTS AND STAR RATING

INCREASED COMMITMENT OVER TIME

GOOD FOOD PURCHASING AWARD LEVELS

16



SAMPLE SCORESHEET

LOCAL ECONOMIES

ENVIRONMENTAL 
SUSTAINABILITY

VALUED WORKFORCE

ANIMAL WELFARE

NUTRITION

TOTAL: STAR RATING: 17 POINTS

17 Purchasing Standards for Food Service Institutions | Center for Good Food Purchasing



THE GOOD FOOD PURCHASING 
PROGRAM PROVIDES US WITH 
A TOOL TO EVALUATE AND TALK 
IN CONCRETE TERMS ABOUT 
THE WORK WE'RE DOING TO 
IMPROVE OUR FOOD 
PROCUREMENT. 

JENNIFER LE BARRE

18Purchasing Standards for Food Service Institutions | Center for Good Food Purchasing



LOCAL ECONOMIES

19



LEVEL 1

LEVEL 2

LEVEL 3

BASELINE

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES

20Purchasing Standards for Food Service Institutions | Center for Good Food Purchasing



EXTRA POINTS 

21



LEVEL 1 LEVEL 2 LEVEL 3 

22

https://www.agcensus.usda.gov/Publications/2012/Online_Resources/Typology/typology13.pdf
https://www.agcensus.usda.gov/Publications/2012/Online_Resources/Typology/typology13.pdf
https://www.ers.usda.gov/topics/farm-economy/farm-household-well-being/glossary.aspx#familyfarm
https://www.ers.usda.gov/topics/farm-economy/farm-household-well-being/glossary.aspx#familyfarm


ENVIRONMENTAL 
SUSTAINABILITY 
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LEVEL 1
BASELINE

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES

ADDITIONAL LEVEL 1 REQUIREMENTS CONTINUED ON PAGE 25

24

https://www.epa.gov/sustainable-management-food/food-recovery-hierarchy


LEVEL 1
BASELINE

TARGET: YEAR 1 TARGET: YEAR 5

ADDITIONAL LEVEL 1 REQUIREMENTS

STRATEGIES

CONVERSION FACTORS FOR CARBON FOOTPRINT:  CONVERSION FACTORS FOR WATER FOOTPRINT: 

25



LEVEL 2

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

LEVEL 2 ADDITIONAL REQUIREMENTS

STRATEGIES

26

https://www.epa.gov/sustainable-management-food/food-recovery-hierarchy


LEVEL 3 15% of the total dollars spent annually on food
products, with a goal of increasing at least 2% per
year, will come from Level 3 environmentally
sustainable sources (see page 29 for qualifying
criteria); 

 AND  

Reduce carbon and water footprint of meat,
poultry, and cheese purchases by 6% per meal
served from baseline year, with a 12% reduction
goal within two years and 30% reduction within
five years; 

 AND  

Perform a food waste audit that identifies specific
types and quantities of food in waste stream
(see Food Loss and Waste Protocol for guidance),
and implement at least three source reduction
strategies     that address most wasted food items
identified in audit, donate recoverable food twice
per month, and implement one food recycling
strategy (e.g. anaerobic digestion or composting). 

25% of the total dollars spent annually on food
products will come from Level 3 environmentally 
sustainable sources by fifth year of participation; 

AND 

Reduce carbon and water footprint of meat, 
poultry, and cheese purchases, per meal served by
30% from baseline year; 

AND 

Perform a food waste audit that identifies specific
types and quantities of food in waste stream
(see Food Loss and Waste Protocol for guidance), 
and implement at least four source reduction 
strategies that address most wasted food items 
identified in audit, donate recoverable food once
per week, and implement two food recycling 
strategies. 

3

ENVIRONMENTAL SUSTAINABILITY
PURCHASING GOALS, CONT.

SOURCING TARGETS, BY YEAR

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

At least 50% of seafood purchased should be
listed as “Best Choice” and no seafood purchased 
listed as “Avoid” in the Monterey Bay Aquarium’s
most recent Seafood Watch Guide. 

At least 50% of animal products are produced
without the use of antimicrobial drugs for disease 
prevention purposes.  

LEVEL 3 ADDITIONAL REQUIREMENTS
All seafood purchased should be listed as “Best 
Choice” in the Monterey Bay Aquarium’s most
recent Seafood Watch Guide. 

All animal products are produced without the use 
of antimicrobial drugs for disease prevention
purposes.  

• INCREASE ENVIRONMENTALLY SUSTAINABLE FOOD SPEND OR
• REDUCE CARBON AND WATER FOOTPRINT

STRATEGIES

The baseline year is the year in which institution initiates its meat reduction efforts. 
Qualifying food resource recovery strategies will be determined based on adherence to EPA’s Food Recovery Hierarchy. See Appendix B for menu of options. 
An institution may choose to conduct waste audit at a select number of sample sites. 
Refer to footnote 22. 
Addressing antibiotic usage through third party verified certification processes, such as Certified Responsible Antibiotic Use (CRAU) is a separate requirement 
included in the Environmental Sustainability category. Certification labels that only address responsible antibiotic use are not included as qualifying 
certifications for environmentally sustainable sources because these labels do not necessarily lead to improved environmental outcomes. 
Refer to footnote 22.  

25 
26 
27 
28 
29 

30

25

26

27

28, 29

30
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EXTRA POINTS 
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LEVEL 1 LEVEL 2 LEVEL 3 

THIRD-PARTY 
CERTIFICATIONS

29



VALUED WORKFORCE
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LEVEL 1
BASELINE

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

LEVEL 2

LEVEL 3

STRATEGIES

31



LEVEL 1-3 DETAIL ON LABOR LAW REQUIREMENTS AT ALL LEVELS

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES

32



EXTRA POINTS 
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LEVEL 1 LEVEL 2 LEVEL 3 

THIRD-PARTY CERTIFICATIONS 

34

http://www.un.org/en/globalissues/briefingpapers/childlabour/intlconvs.shtml
http://usworker.coop/about/what-is-a-worker-coop#coopvalues
http://ilo.org/ipec/facts/lang--en/index.htm.


ANIMAL WELFARE
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LEVEL 1

LEVEL 2

BASELINE

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES
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LEVEL 3

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES

LEVEL 3
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EXTRA POINTS 
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LEVEL 1 LEVEL 2 LEVEL 3 

THIRD-PARTY 
CERTIFICATIONS

39



NUTRITION

40



HIGH
PRIORITY

POINTS AWARDED

HEALTHY PROCUREMENT

HEALTHY FOOD SERVICE ENVIRONMENT

HEALTH EQUITY

STRATEGIES

41

https://health.gov/dietaryguidelines/2015/guidelines/appendix-3/
https://health.gov/dietaryguidelines/2015/guidelines/appendix-3/


PRIORITY HEALTHY PROCUREMENT

HEALTHY FOOD PREPARATION

HEALTHY FOOD SERVICE ENVIRONMENT

POINTS AWARDED
STRATEGIES

PRIORITY

42



EXTRA POINTS 

SCORING TARGET
PERCENTAGE OF 
CHECKLIST ITEMS MET  POINTS AWARDED

43

https://www.cdc.gov/obesity/downloads/guidelines_for_federal_concessions_and_vending_operations.pdf


APPENDICES 
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APPENDIX A: TEMPLATE POLICY LANGUAGE FOR FORMAL 
GOOD FOOD PURCHASING PROGRAM ADOPTION 
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APPENDIX A: TEMPLATE POLICY LANGUAGE FOR FORMAL 
GOOD FOOD PURCHASING PROGRAM ADOPTION, CONT. 
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APPENDIX B: EPA FOOD RECOVERY HIERARCHY: IDENTIFYING AND 
PRIORITIZING STRATEGIES TO REDUCE WASTED FOOD 

SOURCE REDUCTION

FEED HUNGRY PEOPLE

FEED ANIMALS

INDUSTRIAL USES

COMPOSTING

LANDFILL

47 Purchasing Standards for Food Service Institutions | Center for Good Food Purchasing



APPENDIX B: SUGGESTED FOOD RECOVERY STRATEGIES

SOURCE REDUCTION

RECOVERY 
FEED HUNGRY PEOPLE 

RECYCLING
FEED ANIMALS, 
INDUSTRIAL USES, 
COMPOSTING

48

https://www.epa.gov/sustainable-management-food/food-loss-prevention-options-grade-schools-manufacturers-restaurants
http://www.leanpath.com
http://foodbus.org/toolkit/


APPENDIX C: LEVELS OF PROCESSING - DEFINITIONS

PROCESSING CATEGORY DEFINITION EXAMPLES
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APPENDIX C: LEVELS OF PROCESSING - DEFINITIONS

DEFINITION EXAMPLESPROCESSING CATEGORY
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CITY OF LOS ANGELES

DEPARTMENT OF RECREATION AND PARKS

Finance Division / Concessions Unit

P.O. Box 86610

Los Angeles, CA 90086

MONTHLY REVENUE REPORT

GRIFFITH PARK GOLF RESTAURANT 

PERIOD COVERED: From: To:

Month/Day/Year Month/Day/Year

MAG

MINIMUM ANNUAL GUARANTEE.  YEAR 1 = $121,000.  MONTHLY (1/12) = $10,083.33 (A) $10,083.33
(A revised MAG is determined by RAP at the conclusion of each completed year, based on performance of the prior year.  See Contract, Section 8.A.)

Or - if greater than MAG, the amounts below based on percentages: OR

GROSS RECEIPTS GROSS 

SALES - SALES TAX = NET SALES x PERCENTAGE

10% -$                        

ALCOHOL
12.50% -$                        

SPECIAL EVENTS 12.50% + -$                        

(B) -$                        

-$                        

ADDITIONAL FEES

UTILITIES:
n/a

LATE RENT FEE:
-$                        

OCCUPANCY TAX:
-$                        

ADDITIONAL FEES SUBTOTAL:
-$                        

ADJUSTMENTS*: Explain:

-$                        

TOTAL AMOUNT DUE: -$                        

I hereby certify that this is a true and correct record of the period stated above:

Signature: _____________________________________________________ Date: ___________________________

*NOTE:  All amortizations (allowance for rent reduction for any expenditure) must have prior 

approval in writing by the Department of Recreation and Parks.  Copies of approval letters, 

invoices, and proof of payment must be submitted with the Remittance Advice for any and all 

months amortization is realized.

EXHIBIT H

Payments are due by the first day of each calendar month for the 

month due.  Payments shall be considered past due if postmarked 

after the 15th day of the month in which payment is due.

Paid Quarterly (April / July / October / January) for preceding three 

months at $1.48 per $1,000 or fraction thereof of charges paid to 

RAP.

Utility meters are currently separated.  Concessionaire shall cover 

water, electricity, and gas utility services under terms of the 

Concession Agreement.

FOOD & NON-ALCOHOLIC BEVERAGES

MONTHLY RENTAL SUBTOTAL The higher of A or B:

NET SALES X PERCENTAGES TOTAL
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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 ...
	SECTION 1.  DEFINITIONS
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	E.  Monthly Revenue Reports
	CONCESSIONAIRE shall transmit with each payment a Monthly Revenue Report (Exhibit H) for the month for which a payment is submitted.
	F. 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.
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	SECTION 12. PROHIBITED ACTS
	SECTION 14.  PERFORMANCE DEPOSIT
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	B.  Maintenance of Deposit
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	SECTION 16. ASSIGNMENT, SUBLEASE, BANKRUPTCY
	SECTION 17. BUSINESS RECORDS
	A. Employee Fidelity Bonds
	B. Cash and Record Handling Requirements
	C. Method of Recording Gross Receipts

	SECTION 18. REGULATIONS, INSPECTION, AND DIRECTIVES
	A. Constitutional and Other Limits on CONCESSIONAIRE’S Rights to Exclusivity
	C. Permissions
	D. Right of Inspection and access to Concession
	E. Control of Premises
	F. Business Inclusion Program
	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 prep...
	G. First Source Hiring Ordinance

	SECTION 19. SURRENDER OF POSSESSION
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	COMPANY HOUSEKEEPING POLICY
	STORAGE OF PERSONAL BELONGINGS
	INJURY AND ILLNESS PREVENTION PROGRAM
	ERGONOMICS
	RECREATIONAL ACTIVITIES AND PROGRAMS
	INCLEMENT WEATHER/NATURAL DISASTERS
	DRIVING SAFETY
	BUSINESS ATTIRE
	FAMILY MEMBERS AND VISITORS IN THE WORKPLACE
	VIOLENCE IN THE WORKPLACE
	OPEN COMMUNICATION/CONFLICT RESOLUTION POLICY
	LEGAL ISSUES/CONTACT
	RELATIONSHIPS OF AN INTIMATE NATURE
	SMOKE FREE WORKPLACE POLICY
	GUM CHEWING POLICY
	SOLICITATIONS, DISTRIBUTIONS, AND USE OF BULLETIN BOARDS

	ADDITIONAL CORPORATE POLICIES
	EQUAL EMPLOYMENT/DISCRIMINATION FREE/HARASSMENT FREE WORKPLACE POLICY
	AMERICANS WITH DISABILITIES ACT POLICY
	ALCOHOL AND DRUG FREE WORKPLACE POLICY
	TECHNOLOGY AND FACILITY USAGE POLICIES
	CONFIDENTIALITY POLICY
	CONFLICT OF INTEREST POLICY
	INTELLECTUAL PROPERTIES AND COPY RIGHTS
	INSPECTIONS AND SEARCHES ON COMPANY PREMISES
	Access to Company Property
	Inspections and Searches for Prohibited Materials


	LEAVING AM BEST FOOD INC.
	RESIGNATION
	JOB ELIMINATION
	WARNING PROCEDURE
	DISMISSALS
	REFERENCE CHECKS

	ACKNOWLEDGEMENT OF RECEIPT
	RECEIPT FOR EMPLOYEE HANDBOOK
	RECEIPT FOR “NOTICE TO EMPLOYEE”



	AM Best Food Inc FoodServerBartenderHostBanquet.pdf
	Grow
	Orchestrate
	Achieve
	Learn
	Succeed
	Food Server/Bartender/Host/ Banquet
	F & B TRAINING PROGRAM
	Welcome
	Los Feliz / Club House
	Congratulations! You have been chosen to be part of a select team of service professionals, whose experience and attitude have earned them a place with our golf club operations. Our team is committed to meet and exceed our guest’s expectations. We rea...
	With the help of training materials and one-on-one instruction from your trainer and manager, we will strive to train you in the best possible environment. Your development is the key to our success in the highly competitive restaurant business. You a...
	We are very excited about your future with us.
	Good Luck to you!
	Food Server/Bartender/Halfway House
	JOB OBJECTIVE
	JOB PRIORITIES
	General Rules on Service
	 Arrive early enough to be prepared to take your first party at your scheduled in time.
	HOSPITALITY ACTIVITY

	WHAT PEOPLE WANT TO HEAR-
	WHAT PEOPLE DON’T LIKE TO HEAR-
	SERVICE PROCEDURES

	“ The Robert Mondovi Cabernet would go great with your
	Prime Rib.”
	Remember
	CLEARING AND SETTING TABLES
	TABLE SET-UP



	Bartender Sequence of Service
	The Bartender Steps of Service Outline/ Evaluation
	A. Greeting
	a. _____ Smile!
	b. _____ Greet with a cheerful warm welcome!
	D. Prepare the Drinks
	E. Deliver Beverages
	F. Check Back



	AM Best Food Inc. BOHStaffOperationsManual.pdf
	ALL EMPLOYEES
	EMPLOYEE BEVERAGE POLICY
	FOOD MISTAKES
	POLICY ‐ New Proposals
	SAFETY & HEALTH CONSIDERATIONS
	1)  Illness and Injury Prevention Program (IIPP) (See Online File, or Request Copy)
	A)  Accident investigation
	B)  Personnel ‐ Accident follow up
	D)  Correcting and Preventing Hazards
	E)  Identifying Hazards
	F)  General Safety Rules
	G)  Safety in the Kitchen
	H)  Inspections
	I)  Food Handler Safety Tips
	J) Employer Posting
	K) Recordkeeping/Permits
	L)  Disciplinary Action for Safety Violations
	2)  Returning to work

	TOUCH SCREEN MAINTENANCE

	ALL KITCHEN STAFF
	BADGES & ID
	DRESS CODE
	EMPLOYEE MEALS    BOH STAFF
	KITCHEN (Computer or Mobilebytes) CHITS


	AM Best Food Inc. HostTraining.pdf
	Effective Communication Skills-
	Greeting guests-
	Table numbers, server sections, floor plan and seat positions-
	Positioning of dining room tables & chairs/splitting tables-
	Seating Guests-
	Managing a wait list–
	Crowd control–
	Handling guest concerns-
	Answering the phone-
	Reservations-
	Know the menu-
	Know our retail line-
	MOBILBYTES Functions-
	To-go orders-
	Assess and effectively handle safety hazards-
	Breaking fellow staff members-
	Assess restaurant needs and assist others accordingly- -  Greeting & seating guests
	Serving others by setting them up for success-
	Wine tasting

	AM Best Food Inc ServerTrainin.pdf
	Effective Communication Skills-
	Greeting guests / Guest Experience-
	Service Questions-
	Know the three “no’s” –
	Handling guest concerns-
	Equipment-
	Time management & awareness-
	Correcting mistakes-
	Table numbers & seat positions-
	Server sections and floor plan-
	Positioning of dining room tables & chairs/splitting tables-
	Setting & Bussing the tables-
	Floor maintenance-
	Correcting table and chair wobbles-
	-  Dinner
	-  Kids
	-  Dessert
	-  Specials
	-  Beverages
	-  Specials AM & PM
	-  Vegan Soup of the day
	Working knowledge of the History of AM Best Food Inc. & Mission Statement -
	Beverages-
	Coffee & water preparation/service-
	Pourable juice, iced-tea & soda service-
	Bread preparation/service-
	Wine presentation & service-
	Expediting & Food Service-
	Eight Steps of Service-
	Assess and effectively handle safety hazards-
	Breaking fellow staff members-
	Assess restaurant needs and assist others accordingly- -  Greeting & seating guests
	Serving others by setting them up for success-
	Wine tasting

	AM Best Food Inc RunnerTraining.pdf
	Effective Communication Skills-
	Greeting customers-
	Handling guest concerns-
	Table numbers & seat positions-
	Runner station maintenance-
	Bread preparation/service-
	-  Breakfast/Lunch
	-  Dinner
	-  Kids
	-  Dessert
	-  Specials
	-  Beverages
	-  Soup of the day (and Daily Specials when applicable)
	-  Know what items are “86”d (unavailable) and list on 86 board.  Alert manager
	Assess and effectively handle safety hazards-
	Proper lifting and transporting of trash and laundry-
	Maintenance of outside garbage & laundry bins-
	Maintain sanitizing buckets-
	Know when to ask for help
	Assess restaurant needs and assist others accordingly-
	Serving others by setting them up for success-
	Dessert making training shifts

	AM Best Food Inc BuspersonTraining.pdf
	Effective Communication Skills-
	Greeting guests-
	Handling guest concerns-
	Positioning of dining room tables & chairs/splitting tables-
	Bus station maintenance-
	Bread preparation/service-
	Coffee & water preparation/service-
	Setting & Bussing the tables-
	Floor maintenance-
	Cleaning-
	Correcting table and chair wobbles-
	Dining room & patio set-up at opening and shift change-
	Water Feature cleaning-
	Assess and effectively handle safety hazards-
	Restroom checks and stocking-
	Proper lifting of wine & water cases-
	Proper lifting and transporting of trash and laundry-
	Maintenance of outside garbage & laundry bins-
	Maintain sanitizing buckets-
	Know when to ask for help
	Assess restaurant needs and assist others accordingly- -  Greeting & seating guests
	Serving others by setting them up for success-

	INTEGRATED PEST MANAGEMENT.pdf
	INTEGRATED PEST MANAGEMENT
	Step 1: Inspection
	Step 2: Preventive Action
	Step 3: Identification
	Step 4: Analysis
	Step 5: Treatment Selection
	Step 6: Monitoring
	Step 7: Documentation







