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City of Fort Pierce
Gelencia Carter
Purchasing Manager
100 North U.S. 1
Fort Pierce, FL 34950

Dear Gelencia,

| am writing on behalf of Beachside Hospitality Group to express our interest in redeveloping and operating a first
class destination restaurant at the Fort Pierce City Marina (RFP # 2018-010). Beachside currently operates five
successful Florida waterfront restaurants, including two Marina locations that are leased from their respective
local governments.

As a Fort Pierce native, | have a personal connection with the city and a strong desire to bring our brand and
marketing expertise to the Marina. We are very committed to developing and operating a first class restaurant
that will be well marketed to the nearby communities as well as to the over 1 million annual guests that frequent
our 5 other Florida restaurants. We feel our experience, financial strength, marketing expertise, customer
satisfaction and support of the local communities where we operate would make us a great choice to be long-term
partners with the City of Fort Pierce and the Marina on this project.

After a careful review of the existing structure, we feel it would be ideal to redevelop the property with a design
that compliments the incredible improvements that have been made to the Marina and the nearby area. We are
proposing to rebuild the restaurant to feature an open air dining room and a rooftop bar that will take advantage
of the view and the amazing weather.

Although our company is not located in Fort Pierce, we are committed to using only treasure coast professionals
for our legal, insurance, architectural general contractor needs. We will hire and train local residents to operate
the restaurant and will relocate at least one experienced manager for the project.

In addition to myself, the other individuals that are authorized to make representations on our behalf of Beachside
Hospitality Group listed below and they can all be contacted at the address below:

Greg Powers, President and CEO 11201 Corporate Circle N, Suite 100
Lisa Smithson, Director and CFO St. Petersburg, FL 33716
Eddie Wright, Director of Operations (727) 232-0911

Sincerely,

Director and Vice President

11201 Corporate Circle North, Suite 100 St. Petersburg, FL 33716 727-232-0911
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P.O. Box 1480
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Section 2. ORGANIZATIONAL PROFILE AND QUALIFICATIONS

RELEVANT EXPERIENCE

Our team has have been successfully working in and operating restaurants for over 20 years. In 1999, we
formed a company and opened our first restaurant, Crabby Bills on Clearwater Beach. Based on the
success of that venture, we then developed, financed, and successfully opened four additional
restaurants. Crabby’s Beach Walk Bar and Grill on Clearwater Beach (2008), Crabby Bills in St. Cloud
(2010), Salty’s Island Grille on Clearwater Beach (2015) and The Salty Crab on Fort Myers Beach (2015). In
2016, we also proposed on an RFP with the City of Clearwater and won the rights to redevelop our original
Crabby Bills location. The result is our 3 story flagship location, Crabby’s Dockside that opened in March
of 2017.

By overseeing 5 different restaurants, in 3 cities throughout the state of Florida, the management group
at Beachside Hospitality has created policies and procedures that ensure that every restaurant staffed
with an outstanding team dedicated to providing a first class experience with quality food and locations
that strive to exceed customer expectations. We also have a history of excellent health inspections and
are truly dedicated to being outstanding at what we do. We consistently achieve excellent trip advisor
rankings and our restaurants consistently rank in the top 5% of all restaurants in their respective areas.
As of February 21, 2018, our three Clearwater locations are ranked # 12, 23 and 24 out of a total of 512
Clearwater restaurants.

(oYo) advisor Clearwater ~

About Clearwater Hotels Vacation Rentals Fllights Restaurants

United States > Florida (FL) > Claarwater > Cleanvaler Restaurants > Salty's Istand Bar & Gritie

s mu "”ill”"lllllll lIthIW I| i

Salty's Island Bar & Grille

)
@©@@@X© 713 Reviews #12 of 512 Restaurants in Clearwater 33
© 437 s Gulfview Bivd, Clearwater, FL 33767-2508 < +1727-216-8085

adv|sor Clearwater ~
Aboul Clearwater  Hotels  Vacation Rentals  Flights  Restaurants

United States > Florida (FL) > Clearwater > Clearwaler Restaurants > Crabby's Docksi

am

Crabby's Dockside

@@@@(© 357 Reviews #24 of 512 Restaurants in Clearwater
Q 37 Causeway Blvd., Clearwater, FL 33767-2003 € +1727-210-1313
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Section 2. ORGANIZATIONAL PROFILE AND QUALIFICATIONS

At Beachside, we take food safety very seriously. We are continually evaluating and improving our
processes to ensure our restaurants not only meet but exceed at FDA standards for food safety. We are
very proud of the results and our excellent inspection reports are a reflection of our dedication to food
quality and safety.

’#ji

Florida Food Safety Systems

February 13%, 2018

To Whom It May Concern,

Beachside Hospitality Group and Florida Food Safety Systems have been affiliated for over eight years.
Throughout our professional relationship, Crabby's Dockside, Crabby's Bar and Grill, and Salty's Island Bar
and Grille have far exceeded the Food and Drug Administration (FDA) standards for food safety. Our
partnership has included implementing stringent company standards to assure food safety and sanitation,
while delivering superior meals and quality beverages.

Locals and guests alike come to Beachside Hospitality Group establishments for the professional,
enthusiastic slaff, entertainers, and ambiance. The restaurants are family-friendly, making them a choice
destination for many visitors.

Since opening the Dockside location a year ago, Beachside Hospitality Group has participated in
Clearwater Beach Taste Fest, feeding over 3,000 guests.

Beachside Hospitality Group also supports organizations such as Clearwater for Youth, raising over
$7,000 to help underprivileged children participate in sports.

| confidently advocate and support this bid. Beachside Hospitality Group would be an asset to any
community.

Thank you for considering Beachside Hospitality Group.
Sincerely,

Ma//z /j///z(

Danielle Egger
CEO
Florida Food Safety Systems

7301827 Ave £, AW
Redington Shores, FL 33708 V"‘ Phone: (727) 204-1676
~E £-mail: danielie@fifoodsafetysystems com

o PR Website: www flifoodsafetysyst om
Florida Food Safety Systems Ebsie- Wi llaomalEpY=etn 08
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Section 2. ORGANIZATIONAL PROFILE AND QUALIFICATIONS

OWNER RESUMES

In addition to restaurant industry experience, our ownership group has significant diversity and depth
within the accounting and financial aspects of business.

Chairman and Chief Executive Officer:
Gregory P. Powers

Greg is the Chief Executive Officer of Beachside Hospitality Group. He joined the organization as Director and
Financial Officer in August of 1999, eventually becoming the Vice President of Facility Management and site location.
With over two decades in restaurant ownership and management, he has developed an expertise managing and
controlling food costs and menu development have resulted in substantial sales growth, improved food quality and
improved margins.

Prior to his venture into the restaurant industry, Greg worked in various financial markets, which included working
as a fully licensed Series 7 Stock Broker, an area manager for the Eastern United States responsible for purchasing
mortgages from correspondent lenders. He has also served in the role as corporate recruiter requiring travel and
salesmanship skills for First Union National Bank, in addition to his day to day responsibility of Managing a Branch
Office. Greg also designed, implemented and managed a centralized consumer credit department which processed
over 40,000 applications annually for Seminole Finance Corporation. Greg graduated from Rollins College in 1986
with a Bachelor of Arts in Economics.

Director and Vice President:
Gary Hardie, CPA, CGMA

Gary was born in Ft. Pierce, Florida where he lived until graduating from John Carroll High School in 1988. Gary then
received his Master of Accountancy (Taxation) from Florida State University In 1993. Gary started his business career
in the Tampa office of Coopers and Lybrand in 1993 and has worked as a CPA his entire career. Gary has over 25
years of business experience. Currently, Gary’s primary job is as a Shareholder in LS and Company (a Tampa Bay Area
CPA firm), where he specializes in tax planning and business consulting for closely held businesses.

4 years ago, Gary joined the organization as an owner and vice president. Gary’s primary responsibilities include
strategic planning, project management, financial analytics, investor communications and new location
development. Over the past 4 years, Gary has helped develop tools that allow us to more easily monitor, forecast
and manage the results of our locations. Gary also took a lead role in proposing on the RFP that we successful won
with the City of Clearwater. This was a highly sought after location and our success was a milestone for our
organization. Gary is an active Member of Vistage and is currently on the Board of OnBikes, a very successful Tampa
based charitable organization that benefits at risk children. Gary has served on the board of The Tampa Connection
leadership group and the Estate Planning Council.
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Section 2. ORGANIZATIONAL PROFILE AND QUALIFICATIONS

Director of Operations and Vice President:
Eddie Wright

Eddie joined the organization as an owner in July of 2013 after working in our restaurants since inception. Eddie
has been involved in all aspects of restaurant operations and is currently responsible for all operational policies and
procedures and the supervision of management for all of our locations. Throughout his career, Eddie has helped
develop and maintain all areas of operation including; staff training, recipe creation, purchasing, inventory controls,
budget management, efficiency creation, policy and procedure development and marketing. Eddie was a key
contributor in the ground level development of our Crabby’s Bar & Grill location. Eddie’s 27-year hospitality industry
experience provides first-hand knowledge and valuable expertise that contributes to our daily success.

Director and Chief Financial Officer:
Lisa Smithson, CPA, CFP

Lisa has been the Chief Financial Officer since March 2002. Lisa has over 35 years of business experience and is a
graduate of the University of South Florida. Lisa is the president and Founder of LS and Company, a Tampa Bay
area public accounting and consulting firm. Lisa has significant experience with strategic business planning, debt
restructuring, mergers and acquisitions and other management consulting services. Lisa has served on numerous
charitable, business and corporate boards over the years. She is currently an active member of the Copperheads,
which is a board that supports the Valspar Golf Classic. Lisa is a well respecting member of the business
community in Tampa and having her as a CFO of our restaurant group has been a significant key to our financial
success.

Ft. Pierce, Florida
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Section 2. ORGANIZATIONAL PROFILE AND QUALIFICATIONS

OUR CURRENT LOCATIONS

, 2§ = SHEY T & MOTOOOENN X2 > —— =
[ Crabby’s Dockside Crabby's Bar & Grill Salty’s Island Bar & Grille
| 37 Causeway Blvd. 333 S. Gulfview Blvd. 437 S. Gulfview Blvd.
| Clearwater Beach, FL 33767 Clearwater beach, FL 33767 Clearwater Beach, FL 33767

Crabby Bill's St. Cloud The Salty Crab Bar & Grill
1104 Lakeshore Blvd. 1154 Estero Blvd.
St. Cloud, FL 34769 Ft. Myers Beach, FL 33931
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Section 2. ORGANIZATIONAL PROFILE AND QUALIFICATIONS

ORGANIZATIONAL STRUCTURE

Beachside Hospitality Management, LLC and Beachside Hospitality Holdings, LLC were both formed in 2014 as part
of a reorganization of an existing restaurant management company and restaurant holdings. Each entity has
identical ownership (outlined below). These entities are responsible for the management of our locations as well as
the holders of the related intellectual properties.

Ownership of Beachside Entities Owned By
40% | Green Flash Consulting, Inc. Greg Powers
40% | Smithson Family Holdings, LLC Lisa Smithson
10% | Corona Ventures, LLC Gary Hardie
10% | Wright-Way Holdings, LLC Eddie Wright

Both entities are organized as a Florida Limited Liability Companies and are in good standing with the State of Florida
Division of Corporations. All federal and county tax returns have been timely filed and the companies are not the
subject or involved in any lawsuits or other legal proceedings.

Beachside is responsible for the operation and management of the restaurants in our group. Each restaurant is
owned partially by members of Beachside (listed above) as well as passive investors that we have invited to
participate in the ownership and financing of our projects. These investors are primarily family and long-time
business partners. We have commitments from a few Fort Pierce residents who would like to participate in
ownership, if we are successful in the bid.

We have made the strategic business decision to self-fund all of our locations and have not borrowed or used any
3™ party debt / financing for any of our projects. We will continue this approach with the Fort Pierce Crabby’s
Dockside (if we are to win the bid) and we will not rely on any 3" party financing for the project. We feel this
greatly limits the risk to the City as the structure that is occupying City land will not be encumbered by any debt.
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Section 2. ORGANIZATIONAL PROFILE AND QUALIFICATIONS
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Minority Participation and Outreach Program

Beachside is committed to providing equal opportunities to all of our current employees and applicants.

We have a

diverse group of employees in our 5 restaurants and several woman and minorities are in key positions, including
Lisa Smithson is a founder and a 40% owner of Beachside. Lisa
has an excellent reputation in the Tampa Bay Business community and we are both fortunate and proud to have her
as an owner and key contributor in our group. Lisa is a fantastic example and mentor to the female members of our

general manger, director of marketing and owner.

management group.
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Section 3. SCOPE OF WORK

PROPOSED CONCEPT

Building Design

After several evaluations of the existing structure and our desire to provide the community with a destination
restaurant that compliments the Marina, we feel it is necessary to redevelop the site. Below are some preliminary
designs that feature the themes we will incorporate into the project. We would like to emphasize the natural
beauty of the water and surrounding area and will feature the following design criteria:

We engaged Michael Menard of Fort Pierce to create the conceptual renderings used in this proposal.
We would work closely with City and Marina officials to determine the optimal final design and color
scheme. We would like the building to be a compliment to the marina and an asset to the area.

The ability to completely open the walls to give the ambiance of an open air location, while maintaining
protection from the sun and the ability to convert to a closed in space when the weather is stormy or
cold.

Both upstairs and downstairs will have air condition and heat.

A rooftop dining room and bar that would offer panoramic views of the area and could be used as a
dining room, for private parties, business meetings or as a great place to relax and enjoy the view.
The ability to feature live music upstairs or downstairs.

A design that emphasizes an efficient and safe kitchen, food safety and operational efficiency.

A building that will be designed to withstand several decades on the water and can be secured in the
event of a hurricane.

View from East Side

Section 3: Page 1




Section 3. SCOPE OF WORK

View from Westside

2" Floor Dining Room
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Section 3. SCOPE OF WORK

Restaurant Concept / Menus

Our plan is to brand this location as a Crabby’s Dockside. Like the existing Crabby’s Dockside in Clearwater Beach,
this location is at the center of a city owned marina and supports numerous events and festivals that take place in
the nearby park and marina. We feel there would be many synergies and opportunities to cross market this
location by using this well-established brand.

Our menu would feature a Florida inspired dishes that feature fresh seafood, amazing appetizers, steaks and
pastas and kid friendly options. We update our menus on at least a quarterly basis to provide new choices and to
constantly improve our offerings. We plan on initially offering weekend brunch that would support Farmer’s
Market Saturdays and hope to add additional days as we create a market for morning guests. All of our existing
restaurants have very popular drink menus that compliment a casual waterfront location.

We have received many awards for our food and have been featured numerous times on nationally televised
cooking programs. Recently, we have been featured on the Cooking Channel, the Food Network and in the Boston
Globe. The following is a summary of some of our recent accolades:

2012 Featured on Food Network's Heat Seekers

2013 Volunteer of the Year (Crabby's Bar & Grill)

2014 Best Server Clearwater Beach Restaurant Week (Crabby Bill's Clearwater Beach)

2014 Best Bartender Clearwater Beach Restaurant Week (Crabby's Bar & Grill)

2015 Best Pizza Clearwater Beach Restaurant Week

2016 Best Overall Experience Clearwater Beach Restaurant Week (Salty's Island Bar & Grille)
2017 Best Appetizer Clearwater Beach Restaurant Week (Salty's Island Bar & Grille)

2018 Clearwater Beach Chamber of Commerce Beautification Award

2017 featured on Cooking Channel's Beach Bites with Katie Lee

o & cookiNg!

CHANNEL et (e f<

Below are some of our existing menus (Lunch / Dinner, Drinks, Breakfast). Our initial menu at Crabby’s Dockside
Fort Pierce would be crafted using many of the same dishes that have been successful for us. We would also work
with local and regional breweries, fisherman and bakers to feature their products.
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Section 3. SCOPE OF WORK

daily from 8:30 to 11:30 am

Classic Eggt Benedict anEnglish muffin
topped with spinach, grilled ham, poached egg,
and Beurre Blanc (served with choice of side) s.00 |
Crab Cake gs Benedict an English
muffin topped with spinach, grilled jumbo lump

crab cake, poached egg, and Beurre Blanc

Huevos Ranchero flour tortillas topped
with black beans, onions, mozzarella cheese,
two eggs, and onions, drizzled with a spicy
ranchero sauce (served with choice of side) 0.90

Breakfast Sandwich bacon, spinach,
€9, American cheese, on ciabatta (served with

Berry Acai Bliss
Acai fruit » Strawberries » Blueberries
Almond Milk » Banana * Apple Juice

Bananas & Grace
Peanut Butter » Banana ¢ Almond Milk
Clover Honey

Berry Breakthru

Strawberries « Blueberries + Cream of Coconut]

choice of side) 7.09 Tropical Yogurt « Apple Juice

Biscuits & Gravy buttermilk biscuits { | Island s;yle
topped with sliced tomato, spinach, poachied egg, :m) :? zweu:g?:\;emade sausage gravy, witha i Pineapple » Spinach * Apple juice

and Beurre Blanc (served with choice | ’ Cream of Coconut + Tropical Yogurt

of side) 8.99 2 Egg Breakfast 2 egos, any style, with Peach on the Beach !
Breakfast Tacos threa flour tortillas, { 3:;2;;2: :;)':i; :)‘::;'"w or bacdy (ssrved 1 Pea(hef * Banana * Clover Honey

colby jack cheese, choice of bacon or sausage, Br akf e 3 ble Tropical Yogurt « Apple jJuice

and a side of pico de gallo (served with choice eakfast Scrambler roasted Pina Colada Paradlse

(served with choice of side) 9.00
Benedict Florentine an english Muffin

of side) 0.90 red bliss potatoes topped with two eggs, - Y i

Avocado Toast ho . mushroom, onions, cheese, and choice of Pineapple « Cream of c'“of‘"t b
3 u}emade avocado bacon or sausage 9.6 Tropical Yogurt « Apple juice "

spread on toastwith a slice of tomato, served § |

with two eggs, any styleo.00 3

Build Your Own Omelet add any three
ingredients to create your own 3 egg breakfast
omelet (served with choice of side) 0.00

~ each additional item add .09 —

Tropical Oasis
Mango ¢ Strawberries « Banana %
Clover Honey » Tropical Yogurt » Orange Juice '

Belglan Waffle authentic Belgianwaffle
recipewith a side of fresh fruit 0.00
- top with berry salsa for o0

Yogurt & Fruit Greekyogurt topped with | i
granola and honey,with a side of fresh fruit6.00 ’4’ m ¥

e

Sausage Bacon Cheese f (W | WA
7 k ) ° 12and under ONLY please i

Jopieto Opior) pinach \ élde J tef'u served with choice of bacon or sausage 4.99 N
e Roasted Red Bliss Potatoes { 1/2 Belgian Waffle )

udl [[ X ) 4 4

proudly sérving cage free ¢93 Gou iRy Stone Ground Cheese Grits e 1Egg \

Fresh Fruit Cup

Eistiio offering Café Bustelo Coffee Pancake

1A = 1_“..&;;;» = <L.-_727-2167-87085 + 437 South Gulfview Blvd.

==Salfysisland.com_ 1.

Breakfast Beverages

Mimosas
Made with a bubbly Prosecco Split

Beachside s

Visit our Floride Family of Restaurants

: X % Beaohs|
"“"’E’f"°°’“"" ® Pineapple ¢ Strawbeiry © Cronbarry » Watermelon www.beachsidehospitalitygroup.com poaohsidosesy
) onm o —e
i Gift cards are available for purchase and canbe used | a3
Sunrise Speclaities il cards ove avofleble for gurshomw and canks 2
Dad's Chocolate Milk proving mik mustaches never goout of style! S
Pinnocle amaretto, ch i and itk shab 4 PNACLE
served overice Chef-Inspiredisland Culsine
Ice Cold Irish | twi ishwhiskey, Balleys, @iy Hand-Crafted
and coffee, shaken ond served overice Signature Cocktails
rish Coffee ishwhishey and Baieys blended withtreshly  sAMESOY Offering Happy Hour
brewed colfeeandtopped offwithadolopofwhipped aeamt.  ae E’ : foodks drink spucicta
Wool sweoter not induded rom10:00pm
to dose everynight
Dan the ManMosa kick stortyour moming with this bold cocktail. Fresh Rerida
iice and a Pyl dwithvodka, triple sec, and Red Bull 727.216.8085 * 437 S, Gulfview Blvd.

Seasonal Fruit Nachos
Bloody Bar PR oy iy TR
and sugor, topped withafreshseasonal fruit
Michelada Crobby' dymary mix bended wRhDosEquisbest  gngr reduction erange liqueut. and meed dork
wkririprshntd e ek el Andndh :
Imapie e Featured on Beach Bites & 3concn
Down by the Bayou freshoffthe boat, we serve this with Katie Leet COOKING
s A in AT ot -

mary
garnishes, ond a wild caught royol red sheimp

The Breakfast Bloody agood ole'

fashioned breakfast (in o cup!)Pimncale vodko, & ANewCrabHasEmerged
award winning bloody mary mix, traditiond PINACLE 3 Stories of Dining
gamishes, thick sliced cherrywood bacon, and a AnOM Favorite
deviled egg, allservedina spice rimmed Crabby wp. |‘ with a New Twist
~ 727.210.1313
AllAmerican Tito'soll Amerkan hand-made vodko, ! =
ondut famousbloody mery nis, seved with trodiional 205, — 37 Causeway Blvd.

garnishes and a sfice of thick cut cherrywood bacon

Crabby's Kickin' you're infer ahotene — and we'renet talking about
mtneo:bu Dixie black pepper vodko, award winning bloody mary miix,
holuk tlariadi ot dwith - ishy
opp

239.233.8224
Ft.Myers Beoch

407.979.4001
: St. Cloud
i

inaspiced rimmed gloss o
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7 A- Cearmater TvrMi-Hdn

Starters

Florida Allig ator Bites bresize gator tai and hot cherry
peppen, duitedin teatoned our, fathred, and seved with
Crabby s stone souce. 10.99

0 Try them drizzkedwith our hom ema de bl oo souce thatis
made with the world'shottest pepper NOREFUND 5.1159

ih Easy Peel Shrim
large wild cought royal red shdmp

much casier. Steamed and topped wihold
smeamt or cold. Ho" order 10. nfullovdu |7 99

& to make peding
bay seaioning.

Crabbx 's Calamari tende caimari lightly breaded and
deep fried with chenmry peppers. 9.99

Killer Conch Fritters igniy spicedritters made wih
caribbeon conch ond cerved with honey mustand. 8 99

Buffalo Shrimp wrge, will cougit royal red shrimp, deep
tried. and tossedin a sightly spicy bulf alo sauce. Served withblue
cheese ond celery stichs. 9.99

Onion Rings hand cut, sweet enion rings. deep friedto
agolden brown, and served with Crobby s stone souce. 899

Malibu Coconut Shrimp royal red shrimp
tossedin malibu coco nat rum breading and served with
sweet pepper jam. 10.99

Boneless Chicken Wings beseles wings 1o ssed inyour
choice of buttalo, sweet Thai chil or babecue touce 899

Crab Cake 1omemade Roridastyle cabcake.
Sewvedgriledor friad 10.99

} i Creamy Crab & g’innch Dip
Ll blue crab meat and spinach, topped with
cheddar jock cheee andserved withtortitla
chips for dipping. 10.99

Buffalo Grouper Bites deeplricd grouper
tuggets tostedina dightly s picy butta b souce.
Served withblue cheeie and celery sticks. 1299

Grouper Nug?ets abasket of tender Grouper maggets,
bew botterad, deep fried, ond sorved over a bad of arigpry fries

e ~ _ ——

with Greg's signature key lime tatar souce for dipping. 13.99

Flatbreads

tadTuscan Chicken
1opp ed wihgrilled chichen, fresh
spinath, moz 2arela chewse, aml

ahomemnde ollredo souce 109% - ot . .. 1 ;

Veggie Flatbread b
10p péd whhreh veggies. e, =

weamy alredo souceanda -

spsinkie of mozzarelacheete.

959 - - - ——

Home, OF
The Fa\mous (

rab Trap Buch

Cruzan Cotonut, Mm\ o, Passion md
Pineapple Rums blended with
orange and pinegpple juice,
with aspleshof cranberry.

Crabby's Fresh Oyster s one dozenreshly shucked

oysters Served raw or steamed. imarket price

%}New Orleans Grilled Oysterstopped with pasesan
cheeseand a spicy cojun buttes. V2 dozen morket price

Blue Cheese Oysters topedwithcreany bluecizese
pameson cheese ond achersy pepper. 122 dozen ma ket price

Cleveland O ysters wpped wih pamesan cheese, gadic butter
and pices and baked to pelection. 12dozen market price

Crabbyfellar Oyster s wpped withbocon and our awn creamy
crab and cheese spinach dip, then baked "6l bulibly. 1/2 dozen market price

}QQOyster A-Way three Now Orleam Grited, three Ble Cheese,
th e Clevdand, and thres Grobbylelar oysters. market price

Garlic Mussels o pound of Pane Edword Idond mustds sos ed
white wine and gorfcbutter. Seved with gorlic breod. norket price

Middle Neck Clams cne dozen
New England middie neck cloms served
steamed withdrown butte market price

Clams & Mussels

one dozen New Englond midd ke nedk
camsandone poundof Prince Elward
Kland nwissek steamad, then soutéed in
a white wine and garlic butter souce.
arket price

Clam Chowder ...
Tryf our Cl»\%ﬁ's famoas maiml vecipe

s . l.d s mndmms dhessings:

randy, italion, bluecheese horeyniustord oil& vinegur,

pneoppk momgo vinokre e and Rusion

add grilled chicken breast 299

add grilled shrimp 559/ add blackened mahi 099

Caesar Salad wmohelettuce 1o ssed b dassiccoesar d-eumg
dtoppedwithgmtedp cheseand 69

| .

| & Calamari Caesar Salad
© ackisic Coesor salod topp ef withcdspy

! ] calamari ond ried chary peppers. 12.99
1
| HouseSalad avlendof romaine kttuce
and spring mis, op pad withtomatoes, onions,
cheddar jock cheese and croutont. 5.99

 Beachside s

Visitour Horldo Mmly of Restourants
e b h,m«-

g a“ *
7272168085 71276082064
4375 Culview Biwd. 3338 CulbviewBivd.
Clearwoter Beach Cearweter Baoch

FL MyersBeach

ol *“b n‘ﬁ’i

Taw or und

ked oysters. meats, poukry,
udood.;dﬂm,o' may increase your ssk of food
borne Unesses, Hyouhave a medical conditon .
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Crabby's Combos 2

strvid wih twosides
Substitute groupes {or ooy (ah for 4,99

lo} Beer Battered Shrimp and Fish
hadd ock T Hlet and royal red sheimgp dipped in Crably's
beer batter and hied toalight aispy cundh. 18.99

Bairdi §¢ Shrimp Baidicab paired with ddicious,

|

New England middie i k dams,
steamed o perlection, nar ket Price

9 yal red shmp. i ket price
- Key West Grilled Combo ' Fried Combo ase widcosght soydsediniong, cotio, Steamer Bucket
shewered shring ond cadbbean ohimahi allops, and a deviled crob - hedro perdection. 20.99 P':':ivdii'tmb.myo|,‘4u..x.",,‘
e e ‘ Broiled Seafood Combination  dwardiddand mussels and

two conch fritters. 2199

torge wild cought royal red s himp, (o bin, scabops,
ond adevied crab « broiled the way we've lamoutly
done t{o 20years. 2099

servedwith twosides !
Ll Fresh Gulf Grouper  3fish & @hips
real grouper filet served hed, gri hoddo dk filets dj in
Elodkened or broiked o ket price Crably's beer botte and ried
3 5 toakight ariipy cunch. 16.99
Florida Amberjack wcaty hekis
ourced gulfambejock s erved lightly coco"“t. Shr
blackemed market price (royalredshrimptosied b ;
i b o comut sumbran ding. r
Catch of the Day o your server about the catch o fthe day. Served witha sweet pepper t&&, Bairdi Crab
market price jom. 17.99 known i the best crab availabler
4 o 2 5 2 Y's g house layorite, ser s
Fried or Grilled Shrimp Jumbo Caribbean : vorite, setwd traditional
Dinneriarge. widcawht oyalrad | I Lobster Tail povrmlstpemir iyl

shimp sevedhand breadedondfried |
or theweral and griled. 16.99 "

Ladisland Mahi Mahi

Thebigges t you'we evir sten!
bastedingarkic butter, 100 soned
withold bay and brofed. morket price

Caribboon mahimatifila, seasonad
wihigjunspies, toppedoft wkh
frash mango saka. 19.99

TR TATRRM

e

» .

R e

18

Beachside Hospltality Grou

Coconut Crusted Sea Scallo ps sw sailops handcoated
inour cocomit breading andiriedtoa wapy gollenbrown. Served with
a sweet pepper jom. morket price

o £ B E . L

U T

A

Is committed to

always providing the freshest Grouper avallable.

Purchosing over 50,000 pounds of Croupereoch year, we olwoys moke sure to purchase fromlocaol
fishermen. Mostofthe Crouperprovided is cought directly off of the coast of Pinellas County.
Westrive to offer the best of thebest,and ore proud tolive in the Grouper Copitdl of the World.
. - .

~A
14 ‘J,‘i‘. NS g s.nd"cne’ Sirloin Burgernat pount
< diE) i avEd T N servedwith crispy fries or coleslaw. of Angus beel and brket biend
Alfishis senedswith Greg's sy noture key lme Lartar sauce griledto onler. 9.99

servedwith Loaded Chickenaia
! ~ | GrouperPoBoy e ken

n o S ! troditional New Odeans style, !’RO;::N:::" f:b';ﬂbzﬂ'ﬂm
smother i ue b
Filet Mignon a center cut ikt ' :’;:':f:f" onanoogigel.  wntiedoniont, chipy bocanond

Mignon fram Two Rivers Ranch gdllad
toperfection and 10 ppad with
Montreal teatoningt. 21.99

New York Strip o wender 1202
grassledlocally sourced steak from

cheddor cheete served on Tenas
1005t 90.99

Caribbean MahiMahi
iervad galked o blodkensd. 12.99

ek Aedwitha homemade
remauviode. ket peice

Two Rivers Randhg dlled 1o ped ection } | Shrimp Po Boy vaditanal
and 10 ppad wih ga fic butter. 19.99 L A Grouper | NewOrdwmatstyle senedwith
ded Chidk ) “FSandwich | hrgewddcoughtroyalred

Loaded Chidkenuwoaiaen L preparedised grited, avisinp, fully dressed on a to ogie
breasts griled perfeatly and smotherad blackaned, or brodted. soll dr 2 ded wiha homen ode
withbarbeoue souce, soutéed onions, | niarket price — smoulode 12.99
crispy bacen and cheddar cheese 16.99 4 ek Grouper Tacos PN

N . Grouper treshgutl  Blodened grouges, thredded or gator
Chicken Strips hand breaded gtmw?ﬁﬂ.mlm,on':)?:: cabboge and cheddar jock mggeumedoudsyeand
and served with your choice of souce. meled heese.and Russion hese, toppad with di ) Po Boy style with
1 L dressingon gy Testoait.  saliaand acilanto cream our tomemade remoubde

| ivarkef price LoaLe. iarker grice owe 099

P“t. servedwithgarle bread. o S o et A s
Shrimp Alfredoiarge. widcougi sayal CrabbysD ocksid Dr- ﬁ:ﬁ
red shrimp senved aver peane paita and toited ra YS ocKside.com n ,'J -
nowr homemade altredo touce. 1599 cs———— ——————— 9_. —
Cajun Chicken Alfredo _Killer Key Lime Pie } si

Gritked chic ben s erved over peone
paita and lreth pinoadh i our
homenode Copun all redo s duce 1459

Veggli_e Pasta freh souzed

alfredos ouce 1499

L}

bond =Cubiby's Specialtyttems
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garkc mashed potatoes

fries
des otn b
b »

;nmwpplu garkc breod
sweet potatofdes 199 whogetomead

house salod 199 whagetomed
coesar salod 299 swphir getomen!
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Hand-Crafted Drinks

Bhe }lawanm

jaie anda splash of
the cunncao quewr.

Peach on
the Beach

A retreshing blond of Cnzan
vunrs Titos HandMadevodia, Godings Paach Rum poach schnapos,
vaﬂmandagkﬁdhdnlmm S'nm and aspluh

All American Bloody a5
Clssic DoodyMarwith Toskssdmade  Jameson Green Tea
vocka Madewihaspcadvim cry Masdow th jomescn irishus hishay,

Happy Hour Speclals
3p.m.to Fp.m. Bver
¢3 House Wines » st Calls

+4 20 ounce DomestocDrafts b s 3243 s o 0 thek paschschaapps sour i, anda
, Signature Buckets: 12 Mon-Fri €10 Sat-Sun at Cherrywood Bacos. “'”“""“""’d““
g T'S one of our Specialty
{4 “Signature Buckets Pitchers
[ B Cruzan Rum Runner Bucket \ B Sl
£ dikcios tradtion Forida i S havabld hebemrry e
1% 8 a'.*;:?‘.&';"m'?‘;':;“ - Cnhby Cru:h lornad frish M atenies
| tandyandbama | Ry m:‘\ anda sphashof b
14 B 2 Wo;i'p'm o hY mwnmwhhm%m:u' m‘r;ﬂf
g N § ::x:t:ndmdmmm 2 Avalabiein 12 3nd 20 ountes. 7 inamoavmj:

Margarita Backet

Car signstun rita made with
Saaat P R@% taquis.

Frozen Drinks

PimodePaxhoda Runke  chemis orages andl
Perfoct Pina Colada Mascata 3oplejica agen et ,...d...mm;:q
Crizar Spiced Rum bonded with o blackberry

. iR, waamsdon juics,
réreshing comat mic Toppodwiha S md(bdnmbammdpﬂm whshdhmnlmmh

Fran cadoumfost and sevad nan

sve ractar and

; House Made Sangria

by the glass {12 or 200z) of a Pitcher

wpraden.  Florida Sunset

Saure* Bue Repom do Hendedwith Trple
::iwlhmw " ‘;m:r

Stmabmymuwcmwhwfm ida Sunaet

Mami Vice Dirty Banana
Gz (oot Bumblended wihPima  CnzanBanana Remand ki w

Ghdymxadenadd acpasnal  HendedwihBmamamixand
portoncl 2 cawdemy pare. fied na ool ate swided o,

Domestlc lottles

House Made Mojitos e T e
‘ Dixie Lemonade Mojike g e s
i Dicia Corusvodamined with frest
o e Imports and Crafts
| emmadaszet HeineKen Curuna Liyht Stella Arkols

Corona Dos Equis Tecate Red Stripe
Reef Donkey Florida Cracker Anqq:r%\:hard

[sem Card {1201 Ca)

:-:f%:ﬂm&icm

X

A P’-'*?P“, Majito
pesrmberymxomleresad  (anPnappl proxyieuice,

apkxh of erorimesnda Mi“hﬂmrwwgdnm mm“k m s
Mnrgarltas Miller Lite Cours Light Yoengling
Themoz interssting
| ST Vatermokn __Import/Craft Drafts
i S i e Leinenkuyels Dot Equis
Tﬁmwﬁ' Cigar Cltg Jai Lat Searonal Crabby Ale
| ST ( — Wine List —
% House Wines By Sycamore Lane | \
ShaTry { Chardonnay * Merlot + Cab Sauvignon
mu?,mﬂmz Ondee e mezone \ whlmZm * Pinot Grigio

\

- sl vy San Angelo Pinot Grigio
Wziver Totem Cabernet Sawignon 1257 E M
RLunlte Riunite Lambrusco » Riunite Moscato
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Section 3. SCOPE OF WORK

Proposed Operating Hours
We would open for Lunch and Dinner Daily from 11:00 am — 10:00 pm.
We would open early on weekends at 9:00 am for Brunch

Subject to consultation with the Marina officials, the roof top dining room would remain open later on weekends
serving drinks and appetizers.

Live entertainment would be initially planned for Friday and Saturday evenings and the calendar would always be
re-evaluated to cater to our guest comments and requests.

Marketing Plans

We feel one of our organization’s strengths is our marketing experience. Our experience has shown that creative
and well thought out marketing concepts will greatly impact not only the number of visitors in your locations, but
also their overall dining experience. We feel very strongly that a local business must work with the city and county
officials, with business organizations and with each other to promote your business community. We strongly
encourage our key employees to participate in local civic and business organizations, with several taking leadership
roles. On the following page you will find a letter from the Clearwater Chamber of Commerce regarding our
efforts in Promoting Tourism and The Business Community.

Room Key and Concierge Programs

Over the years, we have worked closely with local and regional hotels to help promote our locations. We have
had great success promoting sales using our Room Key Program. Our logo and address is featured on the room
keys at several area hotels and the guests receive a discount or free drink by presenting the room key to their
server. We have been able to monitor the impact and feel we are drawing a significant stream of customers from
out of our typical areas through the use of this program.

We have also developed a very successful concierge program. Under this program, we meet with the concierge
group at regional and area hotels to show them our locations and to invite them to eat at each of our locations
free of charge so that they can get a personal opinion of our food, service and atmosphere. We then have a
follow up phone call with each of them to get their feedback on how we did and how we can improve. We give the
concierge marketing information that they can share with the guests of their hotels. We have developed
outstanding relationships with over 30 west coast hotels through this program and the results have been a definite
increase in sales.

We will implement similar plans with the hotels located not only in the Treasure Coast but in many surrounding
communities.

Gift Cards

We sell a significant number of gift cards each year in our stores and online. All of our gift cards are accepted at
each location and feature the logos of each location. We feel this will be another avenue of making the public
aware of Fort Pierce and potentially draw new visitors to the area.

Section 3: Page 8
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Marketing with national television and news outlets

We have been fortunate to have television shows feature menu items and film segments for both national and
local television. The exposure that this brings leads to additional print and web based media outlets to cover and
review our locations. Of course, all of that is a benefit for not only our restaurant, but for the local area around it.
We are confident that we will continue to attract such coverage and will seek to feature our Fort Pierce location as
much as frequently as possible.

Cross Marketing with Our Other Locations

Annually, we serve over a million guests in our 5 Florida restaurants. We will feature information about not only a
Fort Pierce Crabby’s Dockside but also information about the beaches, sport fishing, spectacular sunrises and all
that Fort Pierce has to offer. We will place signage in various areas of our other locations, feature information on
our website, feature the Fort Pierce location on the menu in our other restaurants, T shirts and for the signage we
do at all of the annual events we sponsor and support. There is no question, a significant number of people who
are unfamiliar with Fort Pierce or the Treasure Coast will take note.

Charter Boat Marketing

Annually, we cook and serve over 15,000lbs of fish that are brought to us from guests on charter boats operating
out of Clearwater Marina. We have a great relationship with the charter boats that benefits our customer, their
customer and our respective businesses. We would build the same relationships with the charter companies that
operate out of Fort Pierce and we would help them market their business. Each of the guests in Clearwater who
bring us their catch, will receive a flyer highlighting our Fort Pierce location, the local charters and the amazing
sport fishing that the area has. We are certain that it would be tempting for some of these guests to drive 2.5
hours to the east coast to catch Dolphin, Marlin or Sailfish as a change of pace from what is targeted in the Gulf.
We think this has the potential to be very successful for the Marina. A letter from Queen Fleet Charters is included
later in this section.

Support of Local Events

Beachside Hospitality Group supports numerous local events in the communities that we operate. We feel this is a
great way to promote not only our restaurants but also the community. If we were selected by the committee to
operate this location, we would work hard to build relationships with the community and be strong supporters of
local events. Please see the following letter of recommendation from the Chamber of commerce that outlines
some of the events we support.

Beachside in the Community

An integral part of our corporate culture is to participate and support our community events. In recent years we
have supported numerous events benefiting the following organizations.

National Pediatric Cancer Foundation
Wounded Warrior Foundation
Golisano Children's Hospital

First Responders

Clearwater For Youth

Susan G. Komen Suncoast

Special Operation Warrior Foundation
Nemour's Children's Hospital

Section 3: Page 9
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Promoting Tourism and the Business Community

February 21,2018

City of Fort Pierce
100 North U.S. 1
Fort Pierce, FL 34950

fle: Beachside Hospitality Croup Community Involvement
To Whoem [t May Concern:

My name is Darlene Kole, and | am the President/CEO of the Clearwater Beach
Chamber of Commerce. Our goal as a Chamber is to provide each visitor with as
much infarmation as possible to ensure their visit to Clearwater Beach is enjoyable
and exceeds expectations.

Since our inception as a Chamber, the businesses run by Beachside Hospitality Group
have been actively involved in our Chamber, Currently, 2 of its employees sit on our
Board of Directors; as a Treasurer to the Board, and a Chairman to our Clearwater
Beach Chalk Art Festival.

Because of Beachside Hospitality Groups involvement in such events hosted by our
Chamber, we have helped promote Clearwater Beach's beautiful sugar sands in ways
we had not been able to in the past. Beachside Hospitality Group actively
participates in the Clearwater Beach Taste Fest, Clearwater Beach Restaurant Week,
Clearwater Beach Chalk Art Festival, Clearwater Beach Chamber of Commerce Golf
Tournament, Light It Up Clearwater (New Year's Eve Fireworks), and many more.
Most recently, the Chamber of Commerce awarded Crabby's Dockside the
Beautification Award for their rebuild of the restaurant fermerly known as Crabby
Bill's Clearwater Beach,

I speak confidently when | state, should you so choose the Beachside Haspitality
Group inyour RFP selection, they will become an active participant in all locally
hosted events, via sponsorships, volunteer time, and committee help,

| am happy to answer any questions, should you so need,

Warm Wishes,

[ ONerLeee | St

Darlene Kole
President/CEO
Clearwater Beach Chamber of Commerce

P.O. Box 3573 * Clearwater Beach, FL 33767 * |727)447,7600

vw . BeachChamber com
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1200 New York Avenue
St. Cloud, Florida 34769
Phone: (407) 892-3671
Fax: (407) 892-5289
Iinfo@stcloudfichamber.com

Mission Statement:

Creating community and
business prosperity
through education,
advocacy and well-

planned development.

VEi
/ISION

February 20, 2018

To Whom It May Concem:

Crabby Bill's Seafood has been an active and integral member of the St. Cloud
Chamber of Commerce since 2006. Their support of community events, projects, and
organizations is a great benefit to the St. Cloud and Osceola County community.

Representatives from Crahby Bill's Seafood go above and beyond when we reach out
to them for assistance. Crabby Bill's staff volunteer for our committees and at our
events several times throughout the year. Crabby Bill's also steps in to provide great
food at networking and business building events in service to local businesses in St.
Cloud.

The General Manager, Carly McGrinn, serves on and chairs multiple committees. She
also is on our Board of Directors. They are truly a staple within the community.

I would highly recommend the Crabby Bill's family of restaurants to any municipality
considering working with them.

Regards,

Kari Whaley, Ed.D.
President & CEO
St. Cloud Chamber of Commerce

Section 3: Page 11
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You are cordially invited to join us for
Beachside Hospatality Group’s
Concierge Month

We invite you to dine with us at all 3 of our
Clearwater Beach locations during the month of February.
Feel free to bring a guest with you as vou experience all we have to
offer.

Simply e-mail our Marketing Director, Julia Cassino, at JuliaC@bshgrp.com, with
at least 24 hours’ notice, of the location you are requesiing fo dine at along with
the time of your anticipated arrival, and we will make sure to have a reservation
placed for you.

We appreciate all that vou do for the wonderful guests of Clearwater Beach, and
want you to know that your hard work does not go unnoticed. Because of this,
we have created a month specifically designed around you!

We hope you will dine at all 3 stores, as they each have something special to
offer. Qur goal is to showcase our greatest dishes, with hopes that you wAill
continue to recommend each of our locations to your guests.

Once vou have dined with us (complimentary of coursel) at all 3 of our
Beachside Hospitality Group locations, we will be providing you with some one-
of-a-kind thank you gifts, hand delivered to you.

With this packet, you will find some key information about our locations, along
with some signature items that we are extremely proud of.

If we can answer any questions for you, please feel free to reach out to us, and we
will do everything we can to accommodate your requests.

We look forward to having you with us.

Kinds Regards,

Greg Powers, CEO

Section 3: Page 12
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REGIONAL CHAMBER
Carol Hague
Clearwater Regional Chamber of Commerce
600 Cleveland Street

Clearwater, Florida 33705
February 22, 2018

To Whoem It May Concern,
It is with much enthusiasm that | am writing to recommend Beachside Hospitality Group.

Beachside Hospitality Group has made such a great impact to Clearwater Beach with their 3
restaurants accommodating all visitors to the area. The leadership of these award-winning
restaurants are highly visible in the community by volunteering with the Chamber and our
events, hosting and accommedating groups on a regular basis and helping to drive the
economy through advertising and promations. They are very charitable to local causes through
their donations as well.

Over the years, the Clearwater Regional Chamber has worked very closely with their properties
to make all tourists and visitors have the best beach experience, whether it be group events or
nearby restaurant suggestions for families and vacationers.

I'm happy to recommend the addition of Beachside Hospitality Group to your area. If you have
any questions, please feel free to contact me.

Section 3: Page 13
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Coordination with the City Marina

Both our Crabby’s Dockside in Clearwater and our Crabby Bill’s in St. Cloud, Florida are properties leased from the
City and reside in a City Owned Marina. In both situations we have excellent partnerships with the Marina Harbor
Master and are in frequent communication to ensure we are more than just good tenants of the Marina. We also
have excellent relationships with the other businesses operating in the Marinas. Please note the following
reference from the City of Clearwater and from Bay Star Restaurant Group (our primary competitor). We would
expect to develop a very supportive and transparent relationship with the City and Marina Officials in Fort Pierce.

|
| e ee

Join us from May 29'" to June 2" for a
burger and bottled beer on us!

|
|
‘, Ihmh fﬂ bg]n‘ ’mh 'm“ ng]'hhﬂsl
|
|

bi'i

l’ b
DOCKSIDE®

| eoffer good for ovalld 5/29/17 to 6/2/17
| 1sirloln burger and eone unpo’l:" .".‘,".".‘r’ﬁﬁi
| 1 domul'l:"n .:L“ aenies tor offers ovalld only at Crabby's Pocksides

©37 Causeway Blvd: Clearwater Beach, FL 33767¢
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11

=

e@ﬁﬁg& City oF CLEARWATER

G Misacmi s, 25 Casoway Bovuroan, Clsesans, Fusan, 33707

!\§' Timpme {7277 4020554 Fax (727) 4626857

&‘.‘- l"

A E'i’n February 23, 2018

Manre & Avaee Disusiuen

T Whe 17 My Canpesr,

s my pleasere toowrite 2 recommendation for Beacheide Hospatality Group,

Beachsice Haspitality Group has been mvobed I cur Cheanwater Bunicipal Marina far aver 12 years,
providing pacellent custaner ssrios to ral only tourists and ulsibars to the area, but 1o o lecals and
business owners wotkon the Masina

Crably's Dockside in Clearwater Beach has consistently provided & wnique business partnership with our

Maring's kocal fishing Feets, by offerng guests abaard each vessel, the appartunity 1o have their day's
cateh cooded & the restaurant.

Throwgh thelr sebmild in 2006, Crabiby's Dockside and its managing parteers haye 5ot precedenos for
Cloarwaber Beack 35 a whole, amd we sre proud to share this area with them,

We ame canfident that shoud you sa choose the team of Deachside Hospltality Group w reside within

your City, they widl provide you with the same gualkty serice they prowde 1o the City of Clearwater, its
residents and yisitars,

Please feel free to contact me should you have ary guestions

s (o

Ed Chassney, PLE.

City of Claarwiners Marine & &viation Deectar
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Bauyy Star

HESTAURANT GROQUFP . com

February 16, 2018

City of Fort Pierce
100 North U.S. ]
Fort Pierce, FL 34950

Re: Beachside Hospitality Group Partnership

To Whom It May Concern:

My name is Frank Chivas, and I am the owner of Bay Star Restaurant Group, the parent
company to 8 Pinellas County restaurants. Two of my restaurants, soon to be four, are located in
the Clearwater Municipal Marina and share a parking lot with Crabby’s Dockside.

As an advocate for the Clearwater area, | can openly send my utmost regards to the team at
Beachside Hospitality Group. The directors and employees of the company are always available
to help with any needs or issues our business may encounter on a daily basis. Our companies are
easily able to work together for the greater good of the community, and I am proud to have their

business as a neighbor o my establishments.

1t is without question that the Beachside Hospitality Group family would fulfill any requirements
needed of it and help promote your City’s tourism and marketing efforts,

T'strongly urge you to consider this team to join the incredible group of restaurateurs within the
City of Ft. Pierce,

Should you have any questions, please feel free to contact me,

Kind regards,

Frank Chivas
Bay Star Restaurant Group

18395 Gulf Blvd, Suite 204, Indian Shores, FL 3385
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Project Timeline

If Beachside Hospitality Group were awarded the bid, we would want to get the new location open as soon as
possible. While the proposals are being evaluated, we will continue working on the design and will be interviewing
contractors so that we could proceed quickly.

March 1, 2018 Submission of response to RFP 2018-010

March 2018 Continue working with Engineers and Architect on Design

April 2018 Interview and hire potential Treasure Coast Based Contractor and set
construction timeline assuming that our bid will be selected

June 2018 If bid is successful, meet with City & Marina Officials to review our
plans and discuss and listen to ideas or concerns that may exist.

July 2018 Begin attending

September 1, 2018 Begin Demolition / Redevelopment

October 1, 2018 Job Postings, begin interviews for restaurant staff

December 1, 2018 Begin targeted marketing plan with local advertisers, treasure coast
hotels, social media and in our existing locations.

January 2018 Meet with other marina business owners, attend local chamber and
business functions

February 1, 2019 Grand Opening of Crabby’s Dockside Fort Pierce

Lease Term

As noted in Addendum No. 2 to the RFP, we will be seeking a 20 year lease with two 5 year renewal periods. We
will be making a significant investment into this project and feel this lease duration will allow us to recoup the
investment, earn profits, and provide the City with a long term cash flow.

Company Financial Statements

As noted in Addendum No. 2 to the RFP, the company financial statements have been enclosed in a sealed
envelope.

Section 3: Page 17




Section 3. SCOPE OF WORK

Compensation to the City

We plan on making a significant investment into the redevelopment of this property. As stated earlier, we will not
be relying on any debt for this project. The project will be funded by the ownership group. We would like this
partnership to be financially rewarding for our owners as well as the city. We propose the rent to be computed
based on the following annual revenue sharing formula:

e 10% of the first $1,000,000 in total sales
e 4% of all food sales above the first $1,000,000 in total sales
e 6% of all liquor, beer and wine sales above the first $1,000,000 in total sales

The following example is based on our estimate of Year 1 and 2 sales.

Crabby's Dockside at Fort Pierce Marina
Projected Sales / Compensation to City

[ Year 1 ‘ Year 2

Projected Sales Breakdown ‘

Food Sales 3,091,200 67.20% 3,245,760 67.20%

Liquor, Beer, Wine Sales 1,508,800 32.80% | 1,584,240 32.80%

Total Sales 4,600,000 4,830,000

Sales Sharing = Proposed Sales Proposed

Proposed Rent Computation Allocation % Rent Allocation Sharing % Rent

Tier1-$1Min Sales 1,000,000 10% 100,000 ' 1,000,000 10% 100,000

Food Sales > Tier 1 2,419,200 4% 96,768 2,573,760 4% 102,950

L.B.W. Sales >Tier1 1,180,800 6% 70,848 1,256,240 6% 75,374

4,600,000 |$ 267,616| 4,830,000 S 278,325
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February 18, 2018

To Whom It May Concern:

The Sunsets at Pier 60 Dalily Festival and Pier 60 Sugar Sand Festival wish to express
their overwhelming support for the RFP under consideration for Beachside Hospitality
Group.

I have had the pleasure of working with Beachside Hospitality Group for the last
seventeen years as they have sponsored many of the special events and activities
offered as part of the Sunsets at Pier 60 Daily Festival and the 6" annual Pier 60 Sugar
Sand Festival, a not-for-profit arts organization that has been providing free family
oriented entertainment since 1995.

Specifically, Crabby’s and Salty’s Restaurants have not only contributed financially over
the years but have provided food donations and gift cards for various events,

They are true team players and always promote a positive image of Clearwater Beach
through their business and active community service.

Beachside Hospitality Group is an invaluable asset to the tourism industry, and it is my
honor to support them in the response to this RFP.

Best Regards,

Lisa M. Chandler
Founder/Producer

Sunsets at Pier 60 Society Inc.
Pier 60 Sugar Sand Festival
Clearwater Beach, Florida
727-430-5200

PIER RO

SUGAR
FESTI VAL

2~ 4
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Re: Beachside Hospitality Group Philanthropic involvement

15 February 2018

To Whom It May Concern:

My name is Shamus Warren, and | am the Corporate Development Director for the National Pediatric
Cancer Foundation. We are a 4-star Charity Navigator rated National not-for-profit based in Tampa.
Our mission is to fund less toxic and more targeted treatments, therapies and research for pediatric
cancer.

For the past 5 years, the concepts under the Beachside Hospitality Group umbrella have been wonderful
and faithful supporters of our cause. Since 2013, Beachside Hospitality Group has raised an incredible
$30,000 for our mission through a point of sale campaign during the month of September (National
Pediatric Cancer Awareness Manth). Their involvement with us on a local level has proven invaluable
through both awareness and funds raised, Their dedication to community and helping those in need is
unguestionable, and | can think of no other group as affable and easy to work with than the wonderful
group of people at Beachside Hospitality Group.

I'would be happy to answer any questions about our partnership, or about our cause, should you wish

to inquire.
With Hope,
/i';h .:.;_\-‘f 4/(}:‘ S (!.Z—— ——

/
/ Shamus Warren

Carporate Development Director

National Pediatric Cancer Foundation

NATIONAL PEDIATRIC CANCER FOUNDATION
813-269-0055 | NalionalPCRorg | Tax 1D: 53-309/555 | 5550 West Executive Drve, Suile 300 | Tampa, FL 33600

Ri | FOJ
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CLEARWATER MARINE ENTERPRISES

836 ISLAND WAY

CLEARWATER, FL 33767
(813) 446-7666 « FAX 449-9201

February 15, 2018

City of Fort Pierce
100 NorthUS. 1
Fort Pierce, FL 34950

Re: Beachside Hospitality Group / Fort Pierce Opportunity
Our business has successfully operated charter fishing and slghtseéing tours out of Clearwater Marina
for over 40 years. Beachside Hospitality Group.have been. ou? neighbors in the Marina for almost two

" Decades, originally as Crabby Blllsaﬁa'?now ymﬁ the; ‘hmaz ng\jpw Crabby’s Dockside. We have had a
great relationship over the yeah their.success- ﬁa ce ‘"Ipiy eomptimented ours. They do a great
job of promoting or"fha_Mér ~Qnd Giearwate@eaeh thr gh their partlclpating and leadership roles

with Chamber of t'hmeré‘é 3’351 other local buﬂnesﬁ‘g_ro\‘l_(p{s_ They aVe also sppnsors of many of the

annq_al_clearwater -Beach: events. . .kr J
eeing cruise guests frec} tly dlnq t cFé'b s Havrng a greét restaumnt ﬁn ourj‘guests to

,..wsagfi -oraftertheir cruise.cer inly enhéﬁggs' hgir expenence and keeps them retumin"g
ddmonally, our charter fishing guests absolutely. Iove ﬁ\é ‘ability to take thelr fresh catd\(td Cr:s:by’s

Q\
and have theim prepare.it, They do a‘great Job of promotlng this service which brings customers o our

\ "l_""»‘..., )

oDats.
\ m ceftain-that.if they were to be awaragd the location in Fort Pierce, your community would benefi 4
from notohly'agreatwell run réstalirant, but also their Integration into the commumtyand‘wlllingness

to partner with other local businesses,
Sincerel

Eric Spaulding

Owner
Queen Fleet Charters & Sea Screamer

GULF QUEEN e DIXIE QUEEN

SUPER QUEEN =
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SHEPHARD'S
February 18, 2018
To Whom It May Concern,

It is my pleasure to convey my upmost delight and honor to recommend Beachside Hospitality
Group. I have had the pleasure of working with them over the past 15 years, their properties on
Clearwater Beach are truly iconic.

The Management and Staff have consistently displayed professional communication skills that
quickly become evident when you are greeted at Crabby’s Dockside, Crabby’s Bar & Grill or Salty's
Island Bar & Grille. Immediately, you feel welcomed as soon as you arrive, because of the well
trained staff. They are always polite and respectful to everyone, which is an impressive trait that
is very rare to find these days.

I find the crew in all locations to be very resourceful, intelligent, energetic, honest, and
determined to provide a wonderful experience for each guest. Working with the public can be
stressful at times, but they all stepped right up to the plate and created a positive experience for
even the most demanding guest.

I have worked with many Managers over different events and I must say that they give 100% to
each event. This goes for show casing their properties or even volunteering for other events for
the Clearwater Chamber of Commerce, Clearwater Regional Chamber of Commerce, and
Clearwater Rotary to name a few. They are highly respected members of our Beach Community.
Their awesome food operation, outside catering, and community outreached is second to none
in our area.

I .am totally confidant that Beachside Hospitality Group will give a fresh dynamic approach to any
community that seek their services, They will quickly adapt their surrounding and create a positive
environment for those who patrenize their establishments. Beachside Hospitality Group will be a

great asset for your community and provide an awesome experience for everyone they encounter
for years to come.

Please, feel free to contact me directly for any further questions.
Regards,

Paul Andrews
General Manager
Shephard’s Beach Resort, Clearwater Beach Florida

paul@shephards.com 727-442-5107 or 727-871-1672
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521 Sauth Gulfview Blud,
Clearwater Brach

Florida 33767
72T ALT BAGT
B00.770£461 *
1727443 5888 ‘HOI'day Inn
wew, ClearwaterBeackHalidaylra com i
February 19, 2018 g Y & Suites

CLEARWATER BEACH

To Whom It May Concern,
It is with much enthusiasm that | am writing to recommend Beachside Hospitality Group.

Beachside Hospitality Group has made such a great impact to Clearwater Beach with their 3
restaurants accommedating all visitors to the area. Recently receiving Cleanwater Beach
Chamber of Commerce's 2017 Beautification Award, Grabby’s Dockside has set the standard
for the beach's future. In the past they have also received Bast Appetizer for Salty's Island Bar
& Grille and Beach Chamber's Volunteer of the Year Award for Crabby's Bar & Grill.

Over the years, Holiday Inn Clearwater Beach has worked very closely with their properties to
make all tourists and visitors have the best beach experience, whether it be group events or
nearby restaurant suggestions for families and vacationers.

I'm happy to recommend the addition of Beachside Hospitality Group to your area, If you have
any questions, please feel free to contact me.

Sincerely,

/] .
Chotind
Christine Bottger

General Manager
(727) 683-1370
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CitTy oF CLEARWATER

Post Ot Box 4748, Creanwates, Frozipa 337584748
Creanwarer Pouce Demgrest, 045 Pincr Strest, Crearwarsn, Frosios 33756

- ‘5'/5_'{',, iy s .
o4 »{/“j TEB\;S ) Tasmose (727) 562-4336

Ornce oF e Crier

ur Pouc

February 26, 2018

To Whom It May Concern:

Please accept this correspondence as a letter of support for the Beachside Hospitality
Group. Beachside Hospitality Group currently operates three restaurants in the city
of Clearwater. | have found the management of Beachside Hospitality Group and the
management of each individual restaurant to be committed to providing a peaceful
establishment that operates within the state and local rules and regulations. The
management is accessible to quickly resolve any issues that may develop in a
collaborative way.

Additionally, Beachside Hospitality Group is active in the community by participating
in organizations such as Clearwater For Youth, a charitable organization that provides
support to youth sports programs, so no child is unable to participate in a sports
program because of an inability to pay.

It is comforting to have a business in the community that operates as a community
partner, and not simply a revenue business model. Thercfore, 1 offer this letter of
supporlt for Beachside Hospitality Group.

Sincerely,

Daniel W. Staughter
Chief of Police
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CLEARWATER
BEACH

[ P 3w A
2 i ©

February 22, 2018

To Whom It May Concern,

Please accept this letter as my personal and professional endorsement of Beachside Hospitality
Group, as an outstanding business partner to Clearwater Beach Uncorked, but also as a dedicated
community partner. Clearwater Beach Uncorked promotes culinary tourism, designed to attract
new users to the beachfront markets in which we operate. Beachside has been a loyal and active
sponsor of our events, mobilizing its phenomenal brand and outstanding food to bring foodies
from across the State and the southeast to enjoy and appreciate all of the features of the local
community.

Since my earliest involvement with Beachside Hospitality Group, I have found its company to be
world class in many ways. They provide a tremendous dining experience where guests come
first, and their involvement in our event, along with many other local events like Beach
Community Food Pantry’s Food from the Heart event, reiterates that Beachside Hospitality
Group is a philanthropic business member in the communities it serves.

The organization is an institution in all of the cities in which it operates, and the company is
exemplary of the model to which all restaurants should aspire.

Sincerely,

L/ ;._7 (O

Tammy Gail, President & Producer
Clearwater Beach Uncorked Food & Wine Festival
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Section 4. EQUIPMENT OVERVIEW

EQUIPMENT TO BE USED

THE RFP REQUESTES THAT THE PROPOSER LIST ALL “EQUIPMENT THAT THE PROPOSER HAS TO COMPLETE THE
SCOPE OF WORK”".

We do not have any equipment at this time for this project. We will hire a qualified general contractor from the
Treasure Coast to perform all redevelopment work and they will use their own equipment. Once the location is
open, we will be using all traditional restaurant equipment (ovens, stoves, washers, hood, walk in freezer, ice
machines, etc.). We can provide a detailed list of such equipment to the City if necessary as soon as the kitchen
designs are complete. We can have the contractor also provide a list of equipment they would use for the
demolition and construction.

Section4 Page 1




Section 5. SUPPLEMENTAL DATA & DOCUMENTS

REFERENCES

We have included the required reference forms in the pocket of the proposal. Included in the proposal we have

included the following references throughout as summarized below:

e Florida Food Safety Systems

o  City of Clearwater Marina .......c.cvveviiniicsinicnccinniesesseenenes
o St Cloud Chamber — wssssssssmssnsssssissvissssmsns ssnsissessssssssvsnsass
e  City of Clearwater Chief of POlIiCe ....ccevvvevinirrnirniiinicicins
e  Clearwater Chamber of COMMErCE .......ccoevvmiviirivnniresininecns sevinenenns
o QuEEN FlEet Charters .....ccveennereeeeeiese e s s s sines
e Clearwater Beach Uncorked ...,
e SugarSand Festival  .....ccoovevinnn
e Holiday Inn & Suites ...........

e Shepard’s Beach Resort

e National Pediatric Cancer Foundation ............cevneninnincninnnes
o Bay Star Restaurant Group ...,

REQUIRED FORMS

We have included the following other forms requested in the RFP as follows:

1. Proposer Acknowledgement Form (signed) ......c..ccecevvvevcrieneriinencnnenes

2. Compliance with Required Limits of Insurance ..........ccvenviniiinnnine.
3. FOrMS WO ittt st s ss b b seens

4. Drug Free Workplace Form

5. Addendum NO. 1 ..cceirinrieieieiene st sresresessenns

6. Addendum NO. 2. ...t s

7. Florida Good Standing DOCUMENLS .....ccveveiieeiieniniiniiise s
8.

Profit and Loss Forms (located in sealed envelope in pocket)
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Section 5. SUPPLEMENTAL DATA & DOCUMENTS

Lott Insurance Services
L.ILS.

February 15, 2018

Beachside Hospitality Group
11201 Corporate Circle, North Suite 100
St. Petersburg, FL 33716

RE: Required Limits of Insurance
RFP 2018-010 Waterfront Restaurant at City Marina

We have reviewed the required limits of insurance outlined in RFP 2018-010 and are pleased to inform
you that our agency will be able to provide you with ¢ll required insurances. We appreciate the
opportunity to work with you on this project and wart to remind you that we value the longstanding
relationship we have had over the years. We continue to be excited by your success and will continue
to work hard to provide the best coverage for all of your locations. It is especially exciting given this
location is local for us and we know what an asset to our community your business would be,  Please
let us know if you need anything further from us.

Sincerely,

/
/"' .
Joe Lott

4808 South U.S. 1 'JtC 772-468-1009 Ft. Pierce
Ft. Pierce, FL 34982 813-867-7887 Tampa
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Request for Taxpayer
Identification Number and Certification
ol T
Inln‘ml m"‘mmry B Go to www.lrs.gov/FormnWa for Instructions and the fatast information,
1 Name[as showrnon yout comp tax sabuen). Namo & reneired oo s line: do not loaeo this line Blank.

|Beachside Hospitality Holdings, LLC.

ﬁ Baainas d inamadisrige dud wekly i, il dnllimlnl fam oo

Form W"g

[ﬂﬂv Maverber 7017)

Give Form to the
requester. Do not
send to the IRS.

3 Check appropriste box for feceral tax clazaficalion of tha peman whota numo is otiwred on lre 1. Chock only ono of the | 4 Exemginnes joois apaly enly 1o
lofewing sein baxa, cortain enlites, ol dvidons; see

Insfroztons on page 3:

D 8 Corparalien D Patramhin l: Tnastlastate

(] dvidualiecle grogrletr o [ & capentian

ainga-marbs LG Exerpt poges code lay)

[_/] Umited Jisi1ity campary. Ercer the tax clazscation {S»C comparation, 5-5 corporaticn, P=Farirership) & P

tote: Creck 1nn sppropriate box in the e abovn for o tax claszilizaten of tno zingle-memter owner. Do nol chesk | Exemgplon lom FATCH mparing
LuGIrthe LLC s classilied oz a single-merbe LLG that is d sregarded fom the ownee unbess Ew arar of the LLE b2 cods )t ary)
et LLG 1at ia net cisengardad from the owrer far LS. lodonl o parpeses. Othorwise, @ sihgie momber LLS thal -

D Othar 52 siros ors) »

B dimgaded fram tha ewner should chack e appeopriate Bax for tha tax dassiication of fs ownar.

(AN B3 200000 RVATIAT ZARaY I AL 5 )

b Address |vombee, stonl, und apt, or suble no.| S instruction,

Neguastars nome sad atdeas [apteral)

Print or type.
Sae Specific Instruction= cn page 2.

11201 Corporate Cir. N. Suite #100

6 City, statn, ard ZIF coda
St. Petershurg, FL 33716

T Lisl pocoat nurbacis) heme [Gpnons )

Taxpayer ldentification Number (TIN)

Enfer your TIN in the apatopriate box, The TIN provided must match the nema givan on lina 1 ta avoid

h.n:-.q) vnlhu)dlr-g Fot individuale, thie is genarally your sacial secuwity number (SSN). However, for a
esident allen, sole proprietor, of disregerded enlity, see the instructions lor Part |, later. For other

.:.nmias, it is your amalayer identifaation number (2IN). 1 you co not have a numier, sea How o got o

TIN. |ater

Note: If the account 15 In mare than ona nEma, sae the instructons for line 1. Also ses What Mame and Employer idenlificalion number

Number To Give the Reguester 1or guldelines on whaose number 1o entar,

Sociyl securily number

!
|

or

4|6| -|5|5(3]|4|7(0|5

Certification

-

Undar panalties af perjary, | certify that:

1. Tha number shawn on this form Is my carrent 1axpayer identifizatian number (ar | am waiting for a nurnizar ta be issued 1o ra); and
2.1 smnot subjact to backep withhalding bacause: fa) | am exempt from bacsup withhokling, or {b) | have not baen notilied by e Inteme Aeverue
Servica |IRS) that | am subjest to backep withhalding as a resull ol a falure to repaet all interest ar dividends, ar (¢) the IAS has netified me thal | am

no longer susect fo hackup withralding: and
4. tama U.E. citzen or othar LS, person (delined below); and

4. The FATCA codels) entered on this form (f enyd Indicating that | am axerppt from FATCA reparting is carres,

Ceriification Instructions. You rmust cross oul ilern 2 abave if you have bean notifed by 1ha IRS that you Bra currantly subject to tackup withhalaing because
you hareat fallet o repart all interest and dividents an your Lax retum, For redl estate ransactions, item 2 aoas not agply. For mergage nlerest paid,
actpisiton or ahandanmeont of ‘o-@ prap:n/, cancellation of dabt, contrisutions to an irdiddual retirement arrangsenent IFRA), and genaraly, paymonts

ather than Inteces! and divider.

Sign Signatare of

ined 1 ann the cemrnazm Bt yeu must pravide your coerect TIN, See e Instructions lorPan |, Tater.

Here U.8, pereon ®

General Instructi

Seation roferencas are to the Internal Aevenoe Cods uness olharwise
roted,

Future dovelopments, For tha Jatest mformation about davelopments
relgred to Ferm W-9 and Itz instructions, such as legislaban enaciod
aftar they were published, po 1o W irs. gov/Farmiyg

Purpose of Form

An indidual o entity [Foern W-9 requester) who is reguired o file an
Intammation retiam with the IRS must obinin your corract laxpayer
identifization rumoar (TIN) whch may de yaur Soci security numbies
(S5N), ndridual taxpayer Identticalion number (ITIN), &doplion
tuxpayer identilication rumbes (ATIN|, o amployar idantiheatan ramber
(EINY, te reporl on an fatnation retum the amount pakd 1o you. o othar
aneun regortable an an nfarmation retum. Examples of 'nformation
refurns inshude, bul are not limited to, the following.

o Farm 1059-INT [interest earmed o paid)

Daye ™ Z/I&/I?

» Farm 1028-0IV v gends, inchding thosa from stocks or maitual
funds}

o Form 1098-MISG (varcus types of incame, prizas, awards, or gross
procaeds)

= Form 1098-8 (stock or mutual hand sales and certan other
transaclions by beckers)
o Foem 1099-5 (nrocesds from redl eslate ransactions)
® Frern 10098-K {marchant aeed and third party natwerk transactions)
¢ Foern 1066 [home mortgage nitarest), 1020-E istudent o interast)
1088-T (uition)
¢ Form 1099-G (cancesd debt)
* Formn 10099-A {acqusition o epandonmant of saaured propury)

Use Farm W-8 enly If yod are a U.S. persan {ncluging a resident
alien}, 1o prosdde your correcl TIN

If yoxa dlo nat redum Foemn W-9 to he requester with & TIN, Vou migh?
ba sublact to backun withbolding, See What is backup withhelding,
[atar

Cal ho, Y0E3K

Forn W8 Rav 112017
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Request for Taxpayer
Identification Number and Certification

Depariment of T2 Tramg.ry

Irtsrrogd P SHndcon P Go to www.lrs.gov/FormW9 for instructions and the latest information.

1 MEne (05 shuan un your oo Sax roluen) Hpmo @ megaded oo B ling] da oot laaa this Era Blank.

Beachside Hospitality Management, LLC

2 Bumbwss ramuidisrzoxded enlily name, K different #om aticys

Give Form to the
requester, Do not
sond to the IRS.

o W=9

(Rov. November 2017}

5 Cneck appropeiate boi tor fodeml tax dagsilication at tha person whesn name (s entered on ino 1. Chack oniy ore o the | 4 Cxomplors {codes moply oily to
Sademing sevirs basna, cotalnenlkes. motincividuals; s
Frtruztons on page 3t

[:I Iradvidualienty propristor or [ G Corporstion (! & Curporaliun G Partnarshiy D Trustastala

shefe-rnanber LLG Exanpl pipss code ¥ any)
Lmited Bty company. Enter the lax clasticalion (0= cerparmtion, S=5 copantion, P=Padnamnip e P
Hobe: Grieck the sppropriats box #15he £ne above lor ha tax chissilizaton of the siga-mambar owner, Oo rot Check | Examplon iom FATUA ropedng
LG e LLG b e:bassadlivd s 1 s ogle-meinbose LLG Mol e chaeagocossd from e ow s ovmss s ovwne of 110 LGS ol il 80y)
arorner UG 1atis not disegarded dom the oarer dor US, fodwal ine purposss, Oinsteiss, o sngle-mamber LLG th) : d
5 dkiregarce from the owner shoud cHnss the appropeiste box for the lox classidcation of 2 owne,

] chor (s instrucz cra)
5 Agdmsa {rarii, sel, and apt of 5409 00.) S0 Instructions,

11201 Corporate Cir. N, Suite #7100

& Gy, sluls, ard 7 cocy

(o b acrunt e ity 9 15
Hequestar's rame and accress [option)

Print or type.
Ser Specific Instructions on page 3,

St. Petersburg, FL 33716
7 Lt apeourt remban(s) hore japticeal)

Taxpayer identification Number (TIN)

Enter youe TIN in the aporopriete box. The TIN provided must match the namae gvan on lina 1 ta aviid
tackup witnhetding. For indatduals, 1his i qenerally your sacial securily numbar {SSN). Howaver, far a

Social security numbar

resigant alen, sole proprietor, or disregardad entily, see the Instructicns for Part |, later. Far other - -
entities, it iy your emoloyer identification nuimiser (EIN), I you do net have a number, sea How fa gat a
TiN, later, or

Note: If the accaunt is in rrore than cne name, gea tha inslructions lor Ine 1. Also sea Vhst Name and Employer idestlllication mumber

Mumnber To Give the Requester for guidelines an whoss nurnber lo enter,

Gertification

Under perallies of parury, | certty thal:

1. The rumber shown on ths lorm s my correct laxpayer identification rumber (0f | am waling for & rambes (o be issoec 1o ma); e

2.1 am not eubject 1o backup witkhoking becausa: (a] | am exempl lrom backup withhoding, o (b) | hava not bean natdiad by tha Infernal Revenue
Sarvice (IRS) that | am subject to backup withholding es a result of & fallure to repor all Interest or dividands, or {c) tho RS has natifiad me that 1 arn
ne lenpar sutjecl 1o backup withho'ding, and

& 1 ama LS. citzen or alher WLE. person {defned below], and

4, The FATCA cadeds) enderet an this forrn (il any| indicating that 1 am exempt from FATCA repeeting s correct,

Cerlification Instructions, You must crass ot item 2 abave if you have benn rolified by the IRS Gl you sre currently subject to Backap withneldng because

yo have felled 10 report all iMesest and dridends on your fax return, Far real estate ransactions, fem 2 dees not epply. For moergage inerest paid,

aoguzilion o abundunemert of sacuregfpropaty, cancellation of daby, contrinutiang 16 an indridual ratirement arrangemens (IRA), ard generally, papments

ather tha inlerest and ehidends, e Wreﬂ 10 €ipn the cerification, but you st provide your correst TIN. See the instnactions for Part 1, laler,

Sign Signature of m /
Here .5, persan ®
General Instruc:tions"j —

;46-5665049

Date & 2‘1-7—'(?

* Farm 1089-DIV {gividends, ncludng thoss fom elocks of mutual

funiis)
Seclion relecences are (o the htermal Revenue Gode undess olharwlse « Farm 1069-MISG (various types of income, [izes, 5wars, o gross
noted. prouescs)

Future developments, For the ltest infonnation aboat deve'epments
ralatad to Form W-9 and ils ‘nstructions, such as legislatian enacled
pfter thay wara pualished, po 1o www irs, paviFormi.

Purpose of Form

» Farm 10%9-8 (siock or mutual fund =ateys and certak olher
transactions by brokess)

¢ Ferm 1093-S (proceeds rom red astate transactions)

o Faom 1098-K (marchant card and third pady nelwark rensastions)

An individual or entily (Form YW-9 reguester) who s required 1o file an
information return with the 1AS must obtain your conect laxpuyer
igantification numbar {TIN) which may be your sozial gecurty rumbe
15SN), ingvidual taxpayer identif aatizn mamber (TN), adoption
taxpayer loamification ramber (ATIN), ar emplayer idanlification number
VEIN}, ta repor on an Informatan ratam the amount paid ta you, or cthar
amount reporieble on 8n information refumn, Exampias of nfarmatian
raturns inchude, bat are not limed te, the following

» Form 1083-INT [inleres! eamec or pad)

o Faem 1090 (hame ensrlgags interest), 1098-E (sludend loan interest),
1086-T (huiton)
* Form 109%.C [zanceled debt)
® Form 1089-A (acauisition or abandanment of secated propesty)

Use Form W- ory It you &re 8 U S. persan {ncluding & residant
glien), to pravide your cormact TIN,

It you oo not retum Fonm W-9 to tha maquaster with a TIN, you might
be subject (o backuy withholdvig. Sse Vidhat is backup witbhoking,
larer,

Cat ho, 12515

Form WeB (R, 11-2017)
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Section 5. SUPPLEMENTAL DATA & DOCUMENTS

THE SUNRISE CITY

FORT PIERCE

DRUG FREE WORKPLACE FORM

The undersigmed vendor in accordance with Florida Statute 287.087 herehy certified that

660\(.“\..‘,“3@ Mo ',‘p.h I 4 Cara 1= does:
(Name of Business)

Publish a statement notifying employees that the unlawful manufacture, distribution, dispensing,
possession, or use of a controlled substance is prohibited in the workplace and specifying the
actions that will be taken against employevs for violations of such prohibition.

Inform employees about the dangers of drug abuse in the workplace, the business=s policy of
maintaining a drug-free workplace, any available drug counseling, rehabilitation, and employee
agsistance programs, and the penalties that may be imposed upon employees for drug abuse
violations.

Give each emplovee engaged in providing the commadities or contractusl services that ave
proposed a copy of the statement apecified in subsection (1).

In the statement specified in subsection (1), notify the employees that, as a condition of working on
the commodities or contractual services that are under bid, the employee will abide by the terms of
the statement and will notify the employer of any conviction of, or plea of guilty or nolo contendere
to, any violation of Chapter 893 or of any controlled substance law of the United States or any
state, for a violation cceurring in the workplace no later than five (5) dayvs after such conviction,

Impose a sanction on, or requive the satisfactory participation in a drug abuse assistance or
rehabilitation program if auch ia available in the employee’s community, by any employee who is
en convicted.

Make a good faith effort to continue to maintain a drug-free workplace through implementation of
this section.

Ag the person nuthorized to sign the statement, I certify that this firm complies fully with the above
requirements.

Y/ 7\\

Pmpm-:er';glgn fure

2/23/1g

Date

Section 5: Page
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Section 5. SUPPLEMENTAL DATA & DOCUMENTS

Jan' 018

CITY OF FORT PIERCE
WATERFRONT RESTAURANT & BAR AT CITY MARINA

RFP -

ADDENDUM NO. 1
The purpose of this addendum is to provide a revised Revenue History file. The original file
included RFP documents only include one year (2014). Please see attached years 2013 through 2017.
All other conditions of this bid remain the same.

Please acknowledge receipt of this addendum and include it with your submittal.

Signature: W—

Manual

Signature: Gerv  Herhvi

- . Typed or Printed

Company Name:__ Neoa hurde Muyp ot 4 Crop

Address;__ ([2a\ Coepiak C\nL ~ - leT
). Peede, fe 391

Date: 2 /2 '-l_// % I

8¢

Addendum No, 1 ~ RFP No. 2018-010 Page 1
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Section 5. SUPPLEMENTAL DATA & DOCUMENTS

February 2. 2018
CITY OF FORT PIERCE

WATERFRONT RESTAURANT BAR AT THE CITY MARINA

RFP NO. 2018-010

ADDENDUM NO. 2

The purpose of this addendum is to provide a response to questions submitted by potential
bidders for clarification of the specifications:

1. QUESTION: Currently in the RFP, the contract terms (see page 35) are stated as two
years with two one year renewal options, does this stand or can this be
modified for a ten years lease with 2-5 year renewal options which
reflects the current lease term?

ANSWER: The term should be stated as twenty vears with two 5-year renewal
options if mutually agreeable.

2. QUESTION: How much weight being a local vendor truly holds, and if an out of town
vendor uses a local contractor's will that assist with getting more
points?

ANSWER: The locality rating as described and outlined on pages 26 & 27 of the
proposal document details the rating for a firm submitting a proposal;
No.
3. QUESTION: Are there Blue Prints available for the site?

ANSWER: Blue prints are not available.

4. QUESTION: Can we arrange a Site-Visit to see Kitchen and all areas available?

ANSWER: Yes, a Site-Visit has been schedule for 8:00AM- 9:00AM,
Wednesday, February 14, 2018,

5. QUESTION: Lease Boundary (see pg. 7), Is the red line on the lease boundary an
absolute?

ANSWER: The lease boundary can expand if necessary based upon the proposal.

MODIFICATION TO SCOPE OF WORK

Page 33, item numbered 15 reads: “Financial statement of the prospective lessee indicating
sufficient resources available for successful promotion, management and operation of the
restaurant facility” has been modified to read as such:

5= ST . —
Addendum No. 2 ~ RFP No, 2018-010

Section 5: Page 7




Section 5. SUPPLEMENTAL DATA & DOCUMENTS

Please provide copies of Bank and Profit and Loss statements of the prospective
lessee indicating sufficient resources available for successful promotion,
management and operation of the restaurant facility for at least two (2) years in a
sealed envelope. If your firm is not a finalist, the documents will be returned
unopened.

All other conditions of this bid remain the same.
Please acknowledge receipt of this addendum and include it with your submittal,

Signature: W )

Manual

Signature: ('aaru H ardy @
Typed or Printed

Company Name: Leoa b e Je H‘-‘s. |P~+t' It 3 Gr ou -

Address: |\20\ Carparsle Cirde. pJ H V0
S"\' . ?&USL\H} FL ?371(.

Date: < {2'3 // b

lge

Addendum No. 2 ~ RFP No. 2018-010
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