REQUEST FOR CLARIFICATIONS NO.2
RFP NO. W001-011 – WEST LOS ANGELES FOOD SERVICE FACILITY


1. Q: Will there be a program within the College that is capable of participating in a composting program initiated by the food vendor.

A: Yes.  The West Los Angeles College (College) Facilities Department will be pleased to arrange for pickup to add the Food Service Operator’s material to the College’s existing composting program.

1. Q: In reference to Section 37 entitled “Evaluation Criteria” in the RFP, should respondents respond specifically to each listed item or should those items be covered in the “Questionnaire” section?

A: Answer should be represented in both sections.

1. Q: Will media such as TV’s be placed in the food service facility by the College?

A: A drop down screen and a projector is being constructed for use on the west wall of the food service facility.  This is intended primarily for use of the room for meeting purposes.  At the current time, no screen or television connection is planned for the east wall.  However, the College would consider plans submitted from food service  operators in their proposals to purchase and install televisions in the food service facility.

1. Q: If yes, who would control the content for the TVs placed in the facility and how would the operator be able to contribute?

A: If televisions were installed, the content would be jointly agreed upon between the Operator and the College Administration.

1. Q: Where is the food facility operator able to put their corporate branding elements, colors and name on the facility? 

A: Corporate branding may be displayed anywhere inside of the Dining Room or Servery area and possibly outside on portable signs with prior College Administration approval. Notwithstanding the foregoing, please provide in your submittals the branding plans for the Food Service Facility.

1. Q: When is the selected operator able to make requests to modify the kitchen facility for their own efficiencies? 

A: Such a request may be made at any time once the operator is selected (and the sooner the better).  However, actual changes to modify the kitchen facility may not be made until after a lease has been signed by the selected operator. Unless the changes are requested by the College and desired by the College to remain intact beyond the operator’s tenancy, the facility must be returned to its original state at the end of the lease.

1. Q: Is there a policy under which one can return unused equipment to the supplier for another item for the operator’s efficiency?

A: No. It is too late to get any credits or to swap out for equipment shown in the plans since all equipment has already been purchased.

1. Q: Is there a location that is plumbed with electricity to locate a commercial dish washing station?

A: There is a location where drains are available, but there is no water, electricity, or venting currently in the construction plan.  The College Administration will consider plans from facility operators who wish to install at their expense a dishwashing station or machine.

1. Q: Could you tell us if the College wants a menu with prices submitted as part of package?

A: Menus and prices should be submitted with any proposal.  The College understands that pricing may be subject to changes.  However, a primary consideration in product pricing should be that students constitute the majority of patrons frequenting the food service facility. 

1. Q: If we are going to give the College a percentage of gross, do we need to do projections of sales?

A: The College Administration assumes that any proposal will contain some type of projection that reveals how the Operator plans for the financial success of the program.  Sales projections should be a part of any such plan.

1. Q: How will we be judged on points for that part of proposal as we are not giving the College a rent number?

A:  Although in Year 1 rent is not expected from the food service operator, the College is anticipating that the tenant will provide either, or both, a stated monthly rental amount or a revenue sharing percentage rent.  These components of the proposal shall be based on a 200 point scale comprised of two components:  up to 100 points awarded  if a stated monthly rental amount is proposed and up to 100 points awarded if a revenue sharing percentage rate is proposed. 

1. Q: In the option, do we have to put a rent number?
A: The proposer has the option to  provide a rent number, but it is not mandatory.  Any rental rate proposed will be awarded up to 100 points  and any revenue sharing percentage will be awarded up to 100 points. If a proposal for both rent components is provided, the proposer may receive up to 200 points on this evaluation criteria.

13) Q: Would it be possible to use a coffee/food cart to provide portable coffee/ sandwich type services at different areas of the campus, such as the open quad area near the Library building?

A: Upon submission of your RFP response, as an option for College consideration, you could describe the portable service you would like to provide and how it would comply with County Health department standards.    

14)  Q: Will the College be providing a cappuccino machine?

 A: No, a cappuccino machine would be the responsibility of the food service operator.
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